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REDUCTION OF SUGAR

Sweet
Persistence Tasty
Indicator biscuit 1
—o— Biscuit 2 with -20% sugar
Biscuit 2 + 0.45% sugar flavour
FNB5128 HLG

No more need to choose between health and | p/mymﬂe /

Muesli Pear -chocolate Clementine
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info@nactis.com

Our standard biscuit ?Qeci/ae (; fmﬂ 1009 ):

Blend flour (. 40.44 ), sugar (279), salf (0, 49 Jand éﬂ@’nﬂ pow&éiﬂ (1 3ﬂ]. Add hutter
(239), rub in the preparation ﬂl’}/jﬂ&/i/ ﬂm/m@ beaten e99s (7.99.. Knead the p/oogﬁ for
2min, Cover and store /[or 30min in cold room. Roll out, cut the /Zogﬁ with a cookie cutter
and ﬂ/ﬂze with ¢99. Cook in the oven at 180°C on a éa@'nﬂ f%@ fow 10min,



