NON-DAIRY M>*LK FORMULATION BRINGS MANY
CHALLENGES, BUT WE'VE GOT THE ANSWER.
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LOW FOAMING CURDLING SEPARATION POOR MOUTHFEEL LOW PROTEIN HIGH SUGAR (61+62)
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DISCOVER THE POSSIBILITIES WITH
AMANO'S INNOVATIVE ENZYME SOLUTIONS

IMPROVE FOAMABILITY ELIMINATE SEPARATION & CURDLING IN GOFFEE
Without Enzymes With Enzymes Without Enzymes With Enzymes

Thick layer of dense, Separation
smooth foam

Excellent foam retention Curdling
ENHANGE MOUTHFEEL OPTIMIZE SUGAR CONTENT

With artificial saliva (15% volume added)

(mg/mL)

6
3] 181
g 13.9
g :
G1+G2 G3
Speed (mm/s) Rice milk (Control) ‘ Amano’s rice milk . Zero sugar oat milk
Sensory evaluation confirms lower friction Enzyme-treated rice milk contains less than
coefficient and improved mouthfeel 0.5% sugar*, but over double the sweetness
in enzyme-treated sample of soymilk of zero sugar oat milk for a more pleasant flavor.

5% sugar = 5mg/mL of G1 + G2

As your creative partner for innovative non-dairy m*Ik solutions
and expert services, our specialty enzymes can elevate your

m*|k formulations to improve key features, from functionality to flavor.

IR Get in touch with an Amano expert amano-enzyme.com
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