Oats and Rice:
The vegan alternative to milk

Oat and rice powder Product features

In addition to the existing range, Dr. Suwelack - for the production of vegan products

now offers milk-free alternatives of oats and rice. + sugar reduction possible - thanks to high
sweetening power

The two sweetish powder extracts can + long shelf life and flexible in use

replace the classic milk powder and enable « many application possibilities: chocolate,

new vegan taste experiences. confectionery, bakery products, desserts,

ice cream, beverages and much more

processing make these vegan alternatives real all-rounders.

The powder extracts are 100% plant based. The natural sweetness, the pleasant taste and the gentle -
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Vegan, tasty and ;
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: Natural ingredients, versatile use:
. Oat powder

Oats and rice, two high energy cereals with a long

i Pleasant
i oaty note,
i caramel

tradition. This is not without a reason: They are a

main component of various diets. Especially for
sensitive customers, they open countless recipe
options - for example as additional flavor compo-

nent or as a milk alternative.

. Rice powder
Round,

i slightly sweeter
rice flavor

Fancy for a sample?
Our Milk & More specialists look forward to your inquiries.  T+49254372198 k= sales.milk@suwelack.de



