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Plant-based Matcha Marshmallows

CATEGORY Sugar Confectionery
NUTRI SCORE D (ORANGE)
INGREDIENTS
Phase  Ingredient Function
A Water Solvent
Sugar Provides sweetness, & foam stability

Glucose syrup
Agar-agar

B Aquafaba
Native corn starch
Xanthan gum
Cream of tartar

Matcha

Prevents crystallization

Gelling agent, provides elastic texture
Foam stabilizer

Thickener and anti-caking agent
Foam stabilizer

Provides acid to stabilize aquafaba

Taste & color
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METHOD NUTRITION FACTS (100 g)

A Mix the agar-.agar with cold Energy 1152 kJ /275
water for 3 minutes, then add Fat kcal
the other ingredients and cook to of which saturates <0.5¢g
115°C without stirring. Leave to Carbohydrates <05g¢g
cool. of which sugars 67g

B Whisk aquafaba, xanthan and Dietary Fiber 61g
cream of tartar for 5 minutes at Protein 0.7g
medium shear and 7 minutes at Salt < 0.5¢g

high shear. Slowly add Phase A
and starch. Whisk at high speed
for 10 minutes and add matcha.
Pour into a cup that has been
dusted with a mixture of icing
sugar and starch, cover and let
rest for at least 6 hours.

HIGHLIGHTS

e Plant-based

e No artificial colorants

¢ Antioxidants from matcha
e Gluten-free

Disclaimer:

All information and recommendations provided by OQEMA are given in good faith and are provided voluntarily
without any legal obligation . This applies to any information provided in the course of developing a frame
formulation as well as for any other information/recommendation given throughout the formulation and
production process as well as to any kind of manufacturing support. OQEMA shall not be liable with regard
to the above described information/recommendations. This does not apply to liability for intent and/or
malice. It is the customer's own responsibility to examine and to ensure that the guideline formulation and/or
prototype is/are suitable, stable, safe, and fit for large scale production. OQEMA shall not be liable for any
information/recommendation provided, in particular with regard to the creation of the formulation as well
as its suitability, stability and safety for large scale production. No kind of guarantee or warranty is given.
Please note that any change of a key ingredient in the formulation might affect the quality and stability of
the formulation significantly.



