FATTICS®

High-Fat Powder Solutions
for versatile Applications

PRODUCT INFORMATION
FATTICS® provide a convenient alternative to liquid fats,

Indulgence meets Convenience: Bring rich enabling easy blending in dry mixes and long shelf life.
creaminess and functionality to your recipes Encapsulation technology protects against oxidation

. o and ensures reliable performance in diverse applications.
with FATTICS®. Available in tailored fat types and blends to meet specific
FATTICS® are premium encapsulated fat product requirements.
powders delivering up to 80% fat content in a
shelf-stable, easy-to-handle format. Designed APPLICATIONS
for bakery, desserts, ice cream, and savory *  Bakery: Cakes, muffins, brownies, brioche
applications, FATTICS® ensure consistent quality, + Desserts: Cheesecake, custards, creme Suisse

« |ce Cream: Artisanal, soft serve, semi-freddo

extended shelf life, and simplified processing,
» Convenience Foods: Sauces, soups, mashed potatoes

without compromising on taste or texture.

KEY BENEFITS

+ High Fat Content:
Up to 80%, tailored to application needs

* Encapsulated Stability:
Long shelf life and oxidation protection

+ Functional Performance:
Supports desired texture and mouthfeel

» Powder Format:
Easy blending and storage

* Custom Solutions:
Fat types and blends adapted to your product goals

Encapsulates & Powders
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