
CHOCOWHIP

Chocowhip is a free-flowing, water-soluble powder made from hydrolysed vegetable protein, specifically formulated as a

whipping agent to enhance or replace egg albumen in recipes. It provides consistent aeration and texture, making it ideal for

aerated sugar confections, whether used as a partial or complete substitute for egg albumen, while ensuring reliable

performance and quality in the finished product.

PACKAGING

Code Size Type Palletisation

10 KG Drum

DESCRIPTION

0.3 - 0.5%

STORAGE

Keep away from direct heat and

sunlight, Store in cool, dry & hygienic

conditions

SHELF LIFE

365 days

TYPE

Powder

CATEGORY

Confectionery Mixes

FINISHED PRODUCT

Artisan, Bars, Marshmallow
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