FMCG

\ AUSTRALASIA

WHOLESALE INGREDIENTS

1‘

\
\

= 4
P

_

-




PRODUCT APPLICATIONS & BENEFITS OF

MALTOSE SYRUP

Maltose Syrup is extensively used as a flavourings in breakfast cereals, beverages, and ice creams.
It is useful in making hard candies and an inexpensive sweetener

Maltose Syrup in Confectionery

Maltose Syrup is widely used in Food Manufacturing

. Maltose syrup has features such as mild sweetness, high
crystallinity resistance and heat stability. Using maltose syrup in
candy production can enhance the flavour and prevent frosting of
the product.

Maltose Syrup in the Baking Industry

Maltose Syrup is widely used in Food Manufacturing

. Maltose syrup can retain moisture and is fermentable. Using
maltose syrup in baking products can help keep the fluffiness,

flavour and moisture of the product.

Maltose Syrup in the Beverage Industry

Maltose Syrup is widely used in Food Manufacturing

. Maltose Syrup is specifically used for beer production. It has
natural colour, moderate sweetness and high fermentation rate

which can thin out the colour of beer, improve transparency as
well as the taste of the beer and maintain beer quality for a longer
period of time which can effectively reduce the cost of production.
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MALTOSE SYRUP

Maltose Syrup is extensively used as a flavourings in breakfast cereals, beverages, and ice creams.
It is useful in making hard candies and an inexpensive sweetener

Maltose Syrup in RTE Foods

Maltose Syrup is widely used in Food Manufacturing

Maltose syrup can be applied in fruit jam, jelly, canned food, meat
product, beverages, sauce products and dairy products to increase
stickiness, preserve flavour and retain moisture of the product.

Maltose Syrup in Frozen Foods

Maltose Syrup is widely used in Food Manufacturing

High maltose syrup has features such as mild sweetness, good

crystallinity resistance, anti-oxidation, moderate viscosity, good
chemical stability and low freezing point. Therefore, it is widely
used in the production of confectionery, frozen food, hard food

products and milk products.

CONTACT US

Feel free to Contact Us if you have any questions about Maltose Syrup.

www.fmcgau.com
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