
Improved mouth feel

Improved spread

Partial sugar replacement potential

No change in the process

Heat stable

PREBIOTIC FIBERS

GOOD FOR GUT 

NO ADDED SUGAR

RICH IN DIETARY FIBER

WHOLESOME SNACK WITH GOODNESS OF PREBIOTICS

No Added Sugar, 
Prebiotic Fortified 

An effective, wholesome & good for gut snack - cookies with 
goodness of prebiotics

This product is custom made to
provide beneficial and hard to
get macronutrients for our
body. It contains protein and
prebiotic dietary fiber from

This can be produced
without changing the

conventional production
process. 

These prebiotic fortified
cookies make your gut feel good

and smile shine bright.
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Concept 
CompositionIngredients

Process

Control 
Composition

Whole Wheat Flours
Bakery Shortening (Fat)
Sugar
Honey/HFCS

Oats
SMP

Baking powder
Ammonium Bicarb

Vanilla

1. Weigh all the ingredients accurately.
2. Dissolve salt in little amount of water.
3. Add Fat + FOSSENCE + Milk powder+ Sugar. Mix slowly for 1 min 
and then 2 to 3 min at higher blending speed to get uniform creamy texture.
4. Add water slowly over the cream and further mix it for 2 to 3 min.
5. Stop mixing add all dry ingredient and mix for 1 to 2 min. 
Over mixing should be avoided.
6. Sheet and cut the cookies as per required size. Wet cookie weight - 16 g.
7. Bake @ 160 C (top bottom mode) for 13-15 Min for 
FOSSENCE enriched cookies. Without FOSSENCE baking time increase to 
17-18 min for the control cookies
8. After baking cookies cooled to room temperature for an hour and 
then it is packed and sealed for further analysis.

Salt

13.09 4.95


