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Potatowhip Cold

Potatowhip Cold is 100% potato protein
powder, which can be used to replace
egg white in cold preparations.

Flaxfiber

Flaxfiber is a natural fiber from the seeds

of brown and golden flax.

Thanks to its unique composition, Flaxfiber
stands out for thickener, stabiliser, emulsifier
and suspension agent.

Procrunx

Procrunx is a high-quality wheat fiber, which
thanks to its solubility provides exceptional
crispness. It's ideal for tempuras, batters, and
meringues.

Macaron TPT

For macarons of the highest quality.

Made from Spanish almonds, one of the most
valued almonds in the world. Excellent results
in semi-industrial and artisanal preparations.

Recipe Book of
Mocdern Gastronomy

Designed with the most up-to-date
techniques and products that define the
cuisine of the future.
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