
Indulgence Starts Here: Create moments 
that enhance the enjoyment of life with 
our Caramelized Whole Milk Powder (WMP). 

It delivers a rich, creamy caramel flavor with 
natural sweetness and perfectly enhances 
color. This makes it an ideal cocoa 
substitute for confectionery and desserts, 
elevating your creations with a perfect taste 
profile and excellent processing properties.

ADVANTAGES OF CARAMELIZED WMP
•	 Introduction of caramel taste and colour into white 

chocolate. Therefore, possible reduction of usage of 
cocoa mass. 

•	 Usage in low viscous fillings just like a milk powder 
without adapting recipe 

PROCESS
Produce chocolate with caramelized WMP. Heat up 
whipping cream to 60°C. Chop chocolate and at it to the 
hot cream while stirring. Continue heating up the mixture 
to 90°C. Afterwards, cool down the mixture to 30°C before 
filling it in the desired praline hollows. Cover the hollows 
with chocolate.

INGREDIENTS

Pralines / Truffles
Caramelized WMP

Caramelized chocolate 75.0 %
Whipping cream (33% fat) 25.0 %

TOTAL 100.0 %

This information is intended solely for business-to-business use and is not directed at end consumers. 
Disclaimer: DMK GmbH, its daughter companies, agents, suppliers and distributors make no representations 
or warranties of any kind as to the accuracy, adequacy, or completeness of any information contained in 
this document or that they are suitable for your intended use. The information contained in this document 
may be changed at any time without notice. Nothing contained in this document should be construed as 
permission to infringe any intellectual property right or as a warranty of non-infringement of any intellectual 
property right. Please note that some products and applications may not be available and/or admissible.
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