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Application | Main Function | Use @ Additional | Suitable Application
of Pectin Level  Advantages CEAMSA | guideline
% Products N°
Fermented /
Acidified Milk
Drinks
Healthy Yoghurt beverage | Milk stability 0,25 - 0,40 | Mouthfeel Ceampectin AM-5130 2401
Improve shelf life Improve flavour release Ceampectin AM-5150
Ceampectin AM-5175
Refreshing milk juice Milk stability 0,25 - 0,40 | Mouthfeel Ceampectin AM-5130 2402
beverage Improve shelf life Improve flavour release Ceampectin AM-5150
Ceampectin AM-5175
Long lifeYoghurt beverage, | Milk stability 0,25 - 0,40 | Mouthfeel Ceampectin AM-5130 2403
low milk solids Improve shelf life Improve flavour release Ceampectin AM-5150
Ceampectin AM-5175
Long life carbonated Milk stability 0,25 - 0,40 | Mouthfeel Ceampectin AM-5130 2404
Yoghurt beverage Improve shelf life Improve flavour release Ceampectin AM-5150
Ceampectin AM-5175
Long life whey beverage | Milk stability 0,07 - 0,25 | Mouthfeel Ceampectin AM-5130 2405
Improve shelf life Improve flavour release Ceampectin AM-5150

Ceampectin AM-5175




