Recipe data b

sheet

Recipe

%

Vegetable oil ( sunflower) 40,0 %

Water 44,7 %

Yogurt powder 5,0 %*

White sugar 1,0%

Egg yolk 2,5%

Vinegar 3,0%

salt 1,4%

Lemon juice 0,5%

Corn starch 0,2%

Xanthan gum 0,1%

Citric acid 0,2%

Preservative (potassium sorbate) 0,08 %
Seasoning Depending on taste

*For 100g of sauce, the use of 5% of yogurt powder corresponding to the use of 39g of fresh
yogurt Calculation based on a fresh yogurt with 12% of dry matter.

/Yogurt powder, the perfect ingredient to create a new trendy\

dressing sauce with yogurt appellation.

mm) Yogurt powder, an ingredient easy to rehydrated with the
other powdered ingredients, a natural yogurt taste

=) The yogurt denomination without the storage of fresh yogurt.

This recipe Is also possible with our SKYR and KEFIR powders for an
thic and unique dressing.

said product is to be used / consumed.

1

ingredients
[ Process ]

Disperse starch and xanthan gum in their double volume
of oil

Add to food processor bowl the water, the yogurt
powder, the sugar, the salt, the preservative

Mix 10 min at 1000 rpm to rehydrate the powder

Add to the bowl the starch, the xanthan gum ,a part of oil
the and egg yolk

Mix 2 min at 1000 rpm then increase the speed at 1500
and add the remaining part of oil while mixing

Add vinegar, lemon juice, flavouring if needed

Emulsify during 1 min in high speed 3000 rpm

Pack

Indicative nutritional profile per 100 g

Energy 387Kcal / 1596K)J
Total Fat (g) 40
of which Saturated fat (g) 4,7
Total Carbohydrate (g) 4,0
of which sugars (g) 3,7
Protein (g) 2,1

All sales of our products are subject to our General Terms and Conditions of Sale. In the event that we agree to apply measures other than those shown on the
present product data sheet, such a particular specification or contract will be of higher value. Our customers are free to choose in which countries our product is
used and/or consumed. It is therefore their responsibility to make sure its composition, labeling and use comply with the regulations of the country in which the
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