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Emulsifiers are used in shortenings and industrial margarines to improve emulsion stability, but as well to enhance functionality of the
final product. Cake and cream margarines contain 60-80% of fat and are specifically designed to incorporate air and impact stability
to the final product. Puff pastry margarines contain around 80% of fat and must be highly plastic and non-greasy. Production of puff
pastry involves the layering of dough and margarine, where the main function of the margarine is to separate the layers of dough and
to produce a pastry with a uniform flaky texture and a high volume.
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PACKAGING SHELF LIFE
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The Radiamuls® product portfolio is completely

PHO free to meet the changing
dynamics in the food industry.
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