> The first designed-to-cook yoghurt.
> The only yoghurt that gets whipped.
> Concentrated, up to twice more than a Greek yoghurt.

> Strong yoghurt flavour that transfers to every recipe.
> Up to 6 months of shelf life.
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Culinary Yoghiurt

APPLICATIONS

=29 | Foams and mousses

A o High aeration capacity that makes the foams and
Stable Aeration mousses light and stable.
structure capacity

@ dee creams

Bolance Perfect for ice creams due to its balance between fat
FAT/Protein and protein content. It provides the real yoghurt taste.

Y. Sauces
() Ideal for both hot and cold sauces, due to its

Heat Emuisifying resistance to heating. Moreover, it emulsifies liquid
resistance  capacity ingredients and is resistant to acid.

[. It provides a soft texture allowing the recipes not
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Formats Ingredients

B @ D 9@ @ @ Cream, cow's milk, milk proteins and lactic cultures.

150g 1759 200g 250g 500g | 2Kg 5Kg 10Kg| 10Kg

® o
UNIT/BOX 6 | 1 26% 7,2% 283
BOXES/PALLET 120 300 FAT PROTEINS KCAL/100G

If you'd like to keep up to date with all Quescrem’s latest culinary developments
you can download our recipes in our App Cooking with Quescrem.

Discover the full range of Quescrem products at http://www.quescrem.es/en/




