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Preparation

1. Prepare the various solid and liquid ingredients and Easy-Base+, as well as the molds

2. Weigh your various ingredients

F 2

3. If you don't have a food
processor, make your life easier!
Grate or pulverize the Easy-Base+
and store it in the refrigerator for
up to 5 days.
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Preparation in a FOOD COMPANY

Sauce pa n 2. Once the milk is hot—

almost boiling—the EB+
should be melted. To be

1. Heat the milk sure, do the spoon test: dip

:nd agd tfle a spoon into the liquid and
p?)a//;jeisitir look at the back. No gel

while heating. particles should be visible.

3. Add the goat 1o molds. Cool.

cheese and (o)
blend until the O

desired texture 0O

is achieved. O O
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Preparation with a heated food processorEﬁOnoN

1. Put the milk and Easy- 2. Once the milk is hot—around 95 to 98°C—the EB+ should be FOOD COMPANY
Base in the heated food melted. To be sure, do the spoon test: dip a spoon into the

processor and blend while liquid and look at the back. No gel particles should be visible.

heating.
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Results "EI\TOT|ON

Once cooled, remove the textured goat cheese from the molds. FOOD COMPANY

Cheese platter — goat cheese,
Gruyere, and Camembert — served
with bread, pickles, and olives.

Emotion Food Company 2024



Process summary “EM\OTION
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‘ @ ﬁ mm

We weigh the food and liquid, mix everything together while heating it so that the EB+ is activated.

= 0B e

Pour into molds, cool, and caregivers serve to our residents



New Labels
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FOOD COMPANY
Easy—Base+®

Food for special medical purposes Lebensmittel fiir besondere
medizinische Zwecke

Food for special medical purposes

Food for special medical purposes

Thickener & Gelling agent for nutritional needs in cases of dysphagia
Verdickungs- und Geliermittel fir den Nahrstoffbedarf bei Dysphagie
Addensante e gelificante per le esigenze nutrizionali nei casi di disfagia

Thickener & Gelling agent for nutritional needs in cases of dysphagia

1 cup =80 g = 1 kg warm recipes = 2 kg cold recipes
Instructions for use/Operating Manual: www.emotionfood.ch

€ 80 g sterilized / sterilisiert / sterilizzato / sterilized

Emotion Food Company SA
Longemalle 21, 1020 — Renens - CH

MADE IN SWITZERLAND

Easy-Base+®

INGREDIENTS

Water, agar, xanthan gum, locust bean gum,
guar gum, konjac Water, agar, xanthan gum,
locust bean gum, guar gum, konjac Acqua, agar,
xantano, carruba, guar, konja
Water, agar, xanthan, gumguar, locust bean, konjac.

Best before / Vorher verzehren
Best before:

7640155 420013
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http://www.emotionfood.ch/

EASY-BASE +

Thickening & gelling agent for nutritional needs in cases of dysphagia Thickener & Gelling agent

for nutritional needs in cases of dysphagia

Directions for use

With a heated food processor: place the ingredients and Easy-
Base+ in the food processor. Mix everything at approximately
100°C until the texturizer has completely melted.

Without a heated food processor: mix the ingredients and melt
Easy-Base+, previously cut or grated, over low heat in a
saucepan. Ensure that Easy-Base+ is completely melted and no
particles are visible. Pour into a mold of your choice and cool.
Remove from the mold and regenerate covered with plastic wrap
at 85°C, at 50% humidity (professional oven).

Storage and preservation conditions.

‘EMOTION

Usage Tips

With heating robot: put the ingredients and Easy Base+ in the
robot. Mix everything at around 100°C until the texturizer has
completely melted.

Without heating robot: mix the ingredients, cut or grate Easy
Base+ and let it melt down in a saucepan. Make sure that Easy
base+ is properly melted and well mixed with your other
ingredients, no particles should be visible. Then pour it into a mold
of your choice and let it cool down. Finally, unmold, film and
regenerate your meal at 85°C, 50% humidity (professional ovens).

Sterilized product to be stored in a cool,
dry place (max. 3 years). Once opened,

Average nutritional values

Per 100 g Storage and Conservation

store in the refrigerator for a maximum of Energy

Sterilized product to be stored in a cold

68 keal - 288 kJ .
e and dry place (3 years maximum). Once

72 hours.
Important notice: The product must be

Fat (g)

used under medical supervision and

- Of which saturated fatty acids (g)

cannot be used as the sole source of

" Carbohydrates (g)
nutrition.

1.0 opened, keep in the refrigerator for 72
hours max.

05

145

Important Notice: must be used under

03 medical supervision and cannot be used
as the sole source of nutrition.

0.3

List of ingredients: Water, agatr, - Of which sugars (g)
xanthan gum, carob, guar gum, konjac. -
Manufactured by Protein (g)

Salt (g)

0.13 List of ingredients: water, aqar,

Emotion Food Company SA

Longemalle 21 — CH 1020 Batch number:

2.4 kg

arofi
locust bean, konjac ‘
&
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77640155
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