
Tasty
with less sugar
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Biscuit 2 with -20% sugar
Biscuit 2 + 0.45% sugar flavour
FNB5128

Our standard biscuit Recipe (for 100g):
Blend flour (40.4g), sugar (27g), salt (0.4g)and  baking powder (1.3g). Add butter 

(23g), rub in the preparation and add gradually beaten eggs (7.9g). Knead the dough for 
2min. Cover and store for 30min in cold room. Roll out, cut the dough with a cookie cutter 

and glaze with egg. Cook in the oven at 180°C on a baking tray for 10min.

Nactis Flavours also offers you to enrich biscuits with original and delicious flavours.

Our new tasty biscuits
with less sugar

Nactis Flavours has develo-
ped natural flavours which 
allow for reduction of sugar 
content in biscuits. Thanks 
to these flavours, biscuits 
contain less sugar whilst 
keeping their sweet tastes.

A sensory panel has put bis-
cuits to the test:

Clementine
flavour
0.5%

Pear-chocolate
flavour

1%

info@nactis.com

REDUCTION OF SUGAR

No more need to choose between health and pleasure ! 
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