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Brownie - Protein Enriched, No sugar added

Ingredients Batch Weight (qg) Percent(%)
Water 130.75 26.15
Butter 88.75 17.75
Malitol 88.50 17.70
Flour 62.25 13.05
Whey Protein Concentrate 49.00 9.80
Chocolate, unsweetened 49.00 9.80
Nonfat Dry Milk 11.75 2.35
Maltodextrin 9.25 1.85
Vanilla 4.00 0.80
Baking Powder 1.50 0.30
Chocolate Flavor 1.50 0.30
Sucralose 0.50 0.10
Xanthan Gum 0.25 0.05
Total 500.00g 100.00
Procedure

1. Mix together dry ingredients. Set aside.

2. Melt butter and chocolate over low heat. Add malitol, water and
vanilla. Mix well.

3. Add wet ingredients to dry ingredients and mix well.

4. Bake at 325°F for 35 minutes.

Nutrients per serving
Serving Size 40 grams

Calories 140 grams Carbohydrate 13 grams
Protein 4 grams Sugar Alcohol 7 grams
Fat 9 grams Fiber 1 grams

For those counting there carbs, subtract total carbs from the sugar alcohol and dietary fiber

Developed at the Dairy Products Technology Center, Cal Poly State University, San Luis Obispo.

Note: This formula serves as a reference. Product developers are encouraged to modify the formula to meet manufacturing and
finished product specification needs.



