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Thank you for your interest in Amoretti ingredients.

Below are the formu[aﬁons you will need when samp[ing our products. Please Vefer to each item

fOV the Vecommended use [CV@L

COMPOUND Formulation (Use levels 3-5%)

Applied at a 5% use level: Take the batch weight and divide it by 0.95, which equals the total finished
& flavored batch weight.
Example: 11b unflavored batch weight + by 0.95 = 1.05 Ibs. total batch.

Therefore, if you have 1 Ib unflavored batter, and the total batch weight should be
1.05, you need to add 0.05 Ibs of the Amoretti compound.

Applied at a 4% use level: Take the batch weight and divide it by 0.96, which equals the total finished
& flavored batch weight.

Example: 1lb unflavored batch weight + by 0.96 = 1.04 Ibs. total batch.

Therefore, if you have 1 Ib unflavored batter, and the total batch weight should be

1.04, you need to add 0.04 lbs of the Amoretti compound.

Applied at a 3% use level: Take the batch weight and divide it by 0.97, which equals the total finished
& flavored batch weight.

Example: 1lb unflavored batch weight + by 0.97 = 1.03 Ibs. total batch.

Therefore, if you have 1 Ib unflavored batter, and the total batch weight should be

1.03, you need to add 0.03 Ibs of the Amoretti compound.

EXTRACT Formulation (Use level usually 1%)

Applied at a 1% use level: Take the batch weight and divide it by 0.99, which equals the total finished
& flavored batch weight.

Example: 11b unflavored batch weight + by 0.99 = 1.01 Ibs. total batch.
Therefore, if you have 1 Ib unflavored batter, and the total batch weight should be
1.01, you need to add 0.01 lbs of the Amoretti compound.
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