5

KAYA SLICE Ui

oy T - iram—

Innovation of Traditional Food for Breakfast-on-the-Go
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Product Background

METHODOLOGY

A transformation of custard-like texture (traditional (FORMULATION DEVELOPMENT)
kaya) into slice form that is more convenient (on-the-
go) and nutritious.

It covers the importantmacronutrients thataligned
with WHO:
-carbohydrate
-protein

-fat
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