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INGREDIENTS %

Calcium caseinate 18,70
Polydextrose syrop 14,80

Glucose syrop 13,30
Isolated Soy Protein 12,84

Yogurt and white 
chocolate coating*

15,00

Glycerine 12,75
Vegetable oil 4,59

Yogurt powder 4,25
Red fruits powder 3,40

Emulsifier (soy lecithin) 0,20
Salt 0,17

Flavors Quantum satis

*Yogurt & white chocolate coating

INGREDIENTS %

White chocolate 57,0

Yogurt powder 23,4

Cocoa butter 19,2

Citric acid 0,4

YOGURT  
PROTEIN BAR

Create a unique high protein bar

RECIPE

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 recipe, 
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 said product is to be used / consumed.

Ask us for: samples, recipes, questions...

NUTRITIONAL 
VALUES

BENEFITS

•	Soft & smooth texture 

•	High protein content - 15 g per bar

•	Original flavor

•	High quality protein blend 

•	Source of calcium

PER 100 G PER 50G 
PORTION

Energy
329 Kcal / 
1379 KJ

165 Kcal /
 690 KJ

Total fat (g) 11 5,5
of saturated fat (g) 4,5 2,3

Total 
carbohydrates (g)

22 11

of sugars (g) 14 7,0
of polyols (g) 13 6,5

Fibers (g) 11 5,5
Protein (g) 30 15

Calcium (mg) 240 120

IMPLEMENTATION

•	Mix together all the powders 

•	Mix together all the liquids and warm up until 

60-70°C

•	Mix the powders and the liquids until to 

obtain a homogeneous dough

•	Smooth the dough and place in the fridge 

•	Cut in bars and coat with the yogurt and 

white chocolate coating 


