@lngredients:Tapioca maltodextrin,

Description: Mixture of carbohydrates obtained
from breaking down tapioca starch.

Instructions for use: Mix the powdered product
with oils or other fats until they are absorbed. It can
also be used as a humectant, a thickener and even
an anti-crystallising agent. Normal doses: 200 g of
Mélto/100 g of oil or fat. Storeina cool, dry place out of the
reach of children. Batch/Best before: see base.

@ Ingredientes: Maltodextrina de tapioca.
Descripcién: Mezcla de hidratos de carbono obtenidos
de la rotura del almidén de tapioca. Modo de empleo:
Mezclar el producto en polvo con aceites u otras grasas
hasta conseguir su absorcién. Se puede utilizar también
como elemento humectante, espesante e incluso
anticristalizante. Dosis habituales: 200 g de Malto/100 g
de aceite o grasa. Conservar en lugar fresco, seco y fuera del alcance
de los nifios. Lote/Consumir preferentemente antes de: ver base.

@ Ingredients: Maltodextrina de tapioca. Descripcié:
Mescla d'hidrats de carboni obtinguts del trencament

del midé de tapioca. Utilitzacié: Barrejar el producte en
pols amb olis o altres greixos fins aconsequir I'absorcio del
greix. Es pot utilitzar també com a element humectant,
espesseidor inclis com a anticristalitzant. Dosis habituals:
200 g de Malto/100 g doli o greix. Conservar en lloc fresc, seci
fora de I'abast dels nens. Lot/Consumir preferentment abans de: veure base.

@ Ingrédients : Maltodextrine de tapioca.
Description : Mélange de glucides obtenus de la
rupture de 'amidon de tapioca. Mode d’emploi :
Mélanger le produit en poudre avec des huiles

ou autres matiéres grasses jusqu’a parvenir a leur
absorption. Peut également étre utilisé en tant
quélément humidifiant, épaississant et méme anti-
cristallisant. Doses habituelles : 200 g de Malto pour
100 g d'huile ou de matiére grasse. A conserver dans un
endroit fiais, sec et hors de [a portée des enfants. Lot/A consommer de
préférence avant: voir au fond de femballage.

PRODUCTS FOR MODERN GASTRONOMY

Toufood

Malto

TAPIOCA

Nutritional Values
100g product

Energy 1663 kJ / 391 keal
Fat Og (saturated Og)

Gluten Free

Carbohydrates 979 (Sugars 0g)
Dietary fibre 0g

Protein 0,59
Salt 0,5g (Sodium 0,2g)

1 Kg/35,202%

PlOCAWMALTODEXTﬁlN POWDER

Absorbs fats, converting them into powder
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Gastrocultura Mediterrénea is a Barcelona-based
_&\Mk/’ business dedicated to the study and teaching of
= é 21st-century gastronomy from a technical and
'?71 scientific perspective. Thanks to ongoing research
— and a first-class science and gastronomy team,
g:g{,%g we are able to search for solutions for the specific
MEDITERRANEA dietary needs of different segments of the public.

Téufood is a line of all-natural ingredients of
exceptionally high quality to be used in soft diets. Thanks to these
products, people with special dietary requirements can enjoy

the tastiest recipes - both traditional and the most modern - that
include all the necessary nutrients.

More info and recipes

youtube/toufood
www.toufood.com
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