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MAKE PLANTS

reoop,

Creamy, Foamy and Smooth
Make better plant-based beverages with PG500



Make Plants Creamy

PG500 optimizes the mouthfeel of plant-based beverages and helps your
plantbased dairy alternatives stay creamy and not curdle in coffee.
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Make Plants Foamy

PG500 helps your plantbased creamer create better quality froth with increased foaming activity and stability.

Improved foaming activity Improved foaming stability
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