BAKERY DAIRY & NON DAIRY

g’) 0 %’ " o3 % & 3
o s £ 0o & £s Sa =
§ S é o = -§ 9 % el oy g ol 8 ° w ki g & ‘; @ E_’: £ Eo
g ¢ % 8% 3 Bt o3& 5% pf 2 gy Y oz ogf it sz ¢
g & £ E; 3 38 88 3& 33 88 3% 23 3 £5 I 88 3
—=" R w Vi & =y =T R 1 &l T <
9 9 9 9 9 9 9 9 9 9 v 9©9o 9 9 9 9 v
Allulose (V] V] V] V] V] V] V] V] V] V] V] V] V] < < < V]
YL 9 9 9 9 9 9 9 9 9 9 9 ¢ 9 9 9 9
Batory Sweet Essentials B-CLEAR (A) [lv/] (V) (V) (V) (V] (V) (V) (V) (V) (V] V] V] V] & V] V] (V]
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Non-GM Mannitol Powder (V) (V) (V) (V) (V] V) %
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Sorbitol Solution (V) (V) (V) (V) (V] (V] (V) (V) (V] (V] V] V] & (V] (V]
Stevia Leaf Extract: Reb A, D, M [Il(V'] (V) (V) (V) (V) (V] (V] (V] (V) () () V] V) v V) V) V)
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Syrup (corn or tapioca derived) [V 9 ¢ V] 9 9 9 9o V] 9 © 9 < < < 9 9 9 9 o

0 Q Q = Best Option(s) based on functionality for specific application (Such as solubility, Crystallization, etc.)
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Ingredients in Motion..




