Brownie

Ingredients
e Semi-Sweet Chocolate 170 g e Coffee powder 3 g
e Butter 60 g e All-purpose flour 48 g
e Egg120¢g e (Cacao powder 119
e Sugar35¢g e Baking powder 3 g
e Maltitol powder 35 g e Salt 04¢g

Vanilla extract 3 g

Method

1. Sift flour, cacao powder, baking powder, salt

2. Melt chocolate and butter

3. Mix egg, coffee, vanilla, sugar and maltitol powder

4. Pour melted chocolate(from2) into mixed egg (from3),
mixed it together

Add flour (from1, mix together

6. Bakel77 °C, 25 minutes

o

Expect Properties

e Lower calorie e longer shelf life

e Lower sweetness e Anti-hardening texture
e Better gestation and taste e Moisture control

UENO FINE CHEMICALS INDUSTRY (THAILAND), LTD. E ! ﬂ_"'
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Head office: 33/129 261 F., Wall Street Tower Bldg., Bangkok 10500 THAILAND, T3
Tel. +66 (0) 2237 0823, Fax. +66 (0) 2237 2305 HKH

Bangpoo Factory: Bangpoo Industrial Estate 349 Moo 4 Soi 7-8 C, Sukhumvit Rd., E *

Prakesa, Mueang Samut Prakan, Samut Prakan 10280 THAILAND
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