YOGURT
DRINKS

CEAMPECTIN® AM

for acidified milk

applications

Long shelf life yogurt drinks can be produced "®) pectin

thanks to CEAMSA solutions.

CEAMPECTIN AM ensures the stability and Ceampectin AM 5130
provides a clean and smooth mouthfeel to
yoghurt based beverages.
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BENEFITS

© Avoid phase separation.

© Ensures stability of the drink.

© Smooth and clean mouthfeel.
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YOGURT DRINKS
BASIC RECIPES

1.5% protein

INGREDIENTS %
Water ............... . Up to 100
Yogurt 0% fat ......oooeeiiieiiiieeee e 37.5
Crystal sugar ........cccooeiviiiiiiiiiciicce e 7.0
Fruit concentrate (65°BriX) .........ccccoeeieenieennen. 2.0
Citric acid .......... To adjust pH if needed (from 3.9 to 4.2)
Ceampectin AM 5130 ........ccocceveeeeicnnnen. 0.4-0.6
NUTRITIONAL VALUES
COMPONENTS VALUES
Fat oo 0.06%
Total Kcal / KJ v . 50/211

2.5% protein
INGREDIENTS %
Water ..o Up to 100
Yogurt 0% fat ...cceeeeeieeee e 62.5
Crystal SUQAr ......cooviiieiiiieeiiee e 7.0
Fruit concentrate (65°BriX) .......cccccooceeeiiieennnnes 2.0
Citric acid .......... To adjust pH if needed (from 3.9 to 4.2)
Ceampectin AM 5130 .........ccccoeviiriinnenns 0.6-0.8
NUTRITIONAL VALUES
COMPONENTS VALUES
Fat .o

Total Kcal / KJ



