Inspiration
recipe

Benefits

* 50% egg reduction

* Delicious soft texture

* Tendra provides emulsifying
properties, able to replace mono and

diglycerides in muffins (E471) NG
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Ingredients %

Sugar 230
Water 230
Flour 229
Vegetable oil 16.3
Liquid whole egg 80
Native wheat starch 20
Wheat fiber 20
Raising agents 11
Tendra® Fava Bean Protein Isolate 1.0
Vanilla aroma 0.5
Salt 0.2
Xanthan gum <01

Nutritional Value’
per 100g

Energy 1577 kJ/377 keal
Fat 1894

of which saturated 179
Carbohydrates 4559
of which sugars 252g
Fiber 06 g
Protein 20 g
Salt 02g

*All values are indicative, no rights can be derived from them

50% Egg reduced

Muffin

Preparation

1 Premix all dry ingredients
2 Add powder mix, water and liquid

whole egg into a Hobart bowl and
mix shortly by hand to hydrate the
powder mix

3 Add oil into the bowl and mix shortly

by hand

4 Mix for 1 minute at slow speed with

flat beater
5 Mix for 2 minutes at medium speed
with flat beater

6 Pour 120 g of batter into the muffin

cups

7 Bake in a deck oven at 185°C top

and 200°C bottom for 35 minutes

Let’s collaborate!
info@cosuningredients.com
www.cosuningredients.com
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