ALLAND & ROBERT

MADELEINES

A madeleine is a traditional small sponge cake from
northeastern France. With their soft texture and their delicious
taste of butter, madeleines are a very popular treat !

improves their softness and
overall texture appreciation over time. Acacia gum allows a
better preservation of the organoleptic properties and
a longer shelf life.
Read more

information

eI ERGEAEEIEE INSTRUCTIONS

Butter

Flour

Sugar

Eggs

Milk

Baking powder
Acacia Gum 396i

Acacia Gum 396i

Equipment : Use a stand mixer for better
dough homogeneity.




ALLAND & ROBERT

Founded in 1884, Alland & Robert is a french family company and a global
leader in natural plant exudates.

Alland & Robert is an expert of acacia gum, a dried exudate coming from two
varieties of acacia trees. It has been safely used in food products worldwide for
centuries, and is nowadays found in thousands of day-to-day products thanks
to its various functional properties. It is particularly appreciated for being 100%
natural and vegetal, and for the versatility of its applications.

Alland & Robert exports to 70+ countries and and is compliant with
international certifications. With the aim of providing high-quality natural gums
and tailor-made customer service, Alland & Robert works with a large network of
raw material suppliers. The Research & Development team provides unmatched
expertise thanks to a dedicated applications laboratory and partnerships with
internationally recognized universities.

Alland & Robert is fully committed to sustainable growth in line with its active
corporate social responsibility plan, including low carbon products, ethical
sourcing and support to African communities & environment through a
Corporate Foundation.

info@allandetrobert.fr www.allandrobert.com



