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Sugarless Chocolaie

Ingredients Range(%)
Non-fat Dry Milk Solids 2~6
Vegetable Fat (102°F) 30~35
Sorbitol 30~40
Cocoa Powder (12% fat) 12~20
Mannitol 3~10
Lecithin ‘ 0. 25~0. 30
Flavor VI
Sugarless Chewing Gum

Ingredients . Range(%)
Gum Base 25~26.0
Sorbitol (70% soln) 16~17.0
Crystalline Sorbitol 36~40. 0
Mannitol 14~17
Glycezjine o - 0.5
Flavor . 1.5
Artificial Sweetener @8
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Sugarless Hard Candy

Ingredients Range( %)
Protein = 6.0
Butterfat 10.0

- Stablizer (pure) 0.4
Carbohydrate (Milk Sugar) 4.7
Crystalline Sorbitol . 10.5
Flavor q.s
Artificial Sweetner q.s
Dietetic ice cream

Ingfedients Range(%)
Protein ‘ 6.0
Butter Fat 10.0
Stablizer (pure) 0.4
Carbohydrate (Milk Sugar) 4.7
Crystalline Sorbitol 10.5
Flavors q.8
Artificial Sweetener ' q.s
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Sugarless Sponge Cake2| |t}

Ingredient Grams J Percent
Flour 150" | 18.73
Sorbitol . 255 31.84
Egg Yolks o 60 7.49
Baking Powder 8 1.0
Vanilla 10cc 1.25
Margarine 45 5.62
Skin Milk, boiling hot 183 22.84
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