PENGEL® 8 fat mimetic
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Recommended usage level
1:1 fat replacement or up to 12% gel

Note: Must be refrigerated
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The information described above is offered solely for your consideration, investigation, and independent verification. It is up to you to decide whether and how to use this information.
Ingredion Incorporated and its affiliates make no warranty about the accuracy or completeness of the information contained above or the suitability of any of its products for your specific
intended use. Furthermore, all express or implied warranties of noninfringement, merchantability, or fitness for a particular purpose are hereby disclaimed. Ingredion Incorporated and
its affiliates assume no responsibility for any liability or damages arising out of or relating to any of the foregoing.
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