Powder sweets
line for more
indulgent and
innovative
products
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LIOLAT is a line of powder milk sweet, powder
brigadeiro and powder condensed milk, vacuum
dehydrated, with a flavor that is true to the traditional
product.

Ideal for indulgent makings, without aromatic addings,
specially for applications that demand both low
humidity and practicality, since the products don’t
require refrigeration.

The products are obtained through an ingredient
homogenization and concentration process, followed
by vacuum dehydration, and milling, resulting in stable
powders, easily applicable and precisely dosed.

Its powder form can be stored at room temperature,
being more convenient and flexible for industrial usage.

Main benefits

\/ Enables makings which don’t require neither aromatic addings nor food coloring.

V// Keeps color, flavor, and scent characteristics from the traditional versions.
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Water low activity.
\// Keeps the application's crustiness and texture during its shelf life.
\J/ Easy manipulation product.

\/ No refrigeration required

Applications

Morning cereals

w Chocolates
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Cakes Biscuits and cookies Ice cream
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