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PRODUCTION OF MIXES

B Description:

broad range of variants

Made from the a combination of various raw materials, thus creating a new

finished product, e.g. vegetable broth based on natural ingredients, hydrolysates

and yeast extracts,our own compositions or compositions ordered by clients.

B Main advantages of the technology:
= short mix preparation time
= unlimited range of raw material compositions

= possibility of adding functional ingredients
e.g. protein products with added protein

= service of mixing for customer needs

B Production process:
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s Product categories:

= dried yeast extract
= hydrolysed vegetable protein
= mixes

PAULA

INGREDIENTS

DO YOU WANT TO KNOW THE DETAILS?
Get in touch with our team!

@ @ PAULAingredients.com



