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Dndustrial de Himentos, S. 4.

ALILAC®

DEFINITION:

Serving size: 100 g
ALILAC® is a white powder product with a slightly beige color, designed especially for bakery (8/100 g)
industry as a milk substitute. Amount per serving.
Kcal 366.00 Kcal from fat 18.0
It is made from defatted soy flour, whey and sugar. g/100 g
Total Fat 2.00
BENEFITS Polyunsaturated fat 0.00
Monounsaturated fat 0.80
High protein content that provides a nutritional improvement to the product, impart a greater Trans fat 0.00
water-retention in bakery products improving shelf life. It can replaces up to 100% the use of Cholesterol (mg/100 g) 5.00
milk, reducing cost. Total carbohydrates 52.00
Sugars 7.00
APPLICATIONS AND FUNCTIONALITY: Total fiber 0.00
Protein 35.00
ALILAC® is easy to handle and conserve due to its low moisture content. It is used in a concen- Kcal per gram:
tration of 10 % (100 g of product in 1 liter of water) or directly in the dough by adding 50 g of *Fat 9 *Carbohydrates 4 *Protein 4
ALILAC® for each kilogram of dough for cakes and cookies.
TYPES:
Available in presentation with 25 kg (55.11 Pounds) net weight. MICROBIOLOGY
Standard plate count SPC
(CFU/g) Max. 10,000
Coliforms (Plate count)
(CFU/g) Max. 30
Molds (CFU/g) Max. 25
Yeast (CFU/g) Max. 25

PHYSICOCHEMICAL
Moisture (%) Max. 6.5
Protein (Nx6.25)(%D.B.) Min. 30.0
Ether Extract (% D.B.) Max. 3.0
Ash (% D.B.) Max. 6.5
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