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At Select Custom Solutions and Mill Haven Foods, we strive to deliver F C
an exceptional experience everywhere we go. We can’t wait to connect n SupplySide’
with you at tradeshows across the country. Schedule a meeting with E!‘f’ba'

us at SupplySide Global in Las Vegas, October 28 - 30. Whether

you're looking for contract manufacturing, supply chain support, or
turnkey services, our team is ready to uncover solutions that keep your
products competitive and your costs low.

Book a Time

Rounding out our fall tradeshow season, our team heads to the windy
iFI' Chicago Section city for the Chicago Section IFT on November 4th. Drop by Booth
, | memmclfoodTedtcbns 434 to explore our evolving product portfolio. From bakery ingredients
that remove supply chain uncertainty with impressive egg and milk
alternatives, to stabilizers that keep your products at peak performance,
to premium colostrum that enhances your product’s nutrient profile, we
are fully equipped to exceed your expectations.

BOOTH 434

See you at ‘

Stop by for a sample of our featured ingredients, including...

Econo Bake® Keystone® ImmuniGen™

Milk Replacers Stabilizer Systems Premium Colostrum

Learn More Learn More Learn More
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https://bookings.cloud.microsoft/book/SupplySideGlobal20261@select-cs.com/?ismsaljsauthenabled
https://info.selectcustomsolutions.com/hubfs/2024%20SCS%20Econo%20Bake%20Sales%20Sheet%20-%20Digital.pdf?hsLang=en
https://www.selectcustomsolutions.com/ingredients/specialty-ingredients/keystone-stabilizer-systems/
https://www.selectcustomsolutions.com/ingredients/specialty-ingredients/immunigen-premier-immunity-ingredients-2/

The demand for protein in food and beverages has been rising
for the last 5 years and shows no signs of slowing down. As
consumers peruse the grocery aisle, they are bombarded with
colorful claims for “Stronger Muscles”, “More Energy”, and
“Healthy Aging” from protein-packed powders, drinks, snacks,
and even cereals. With an abundance of options, many
consumers are relying on flavor to determine which items end
up in their cart. This fall’s flavor trends allow consumers to
surrender to their cravings without sacrificing their health.

Favorite Fall Flavor Trends =
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Smoked Maple Limoncello

PRODUCT SPOTLIGHT

ClearHaven™ Clear Protein Solution

CLEAR PROTEIN

/

but often heavy - meals to the table. We're here to lighten

things up with a smooth, refreshing drink experience. ClearHaven™ Clear Protein Solution delivers
crisp, clean beverages that are perfect for health-conscious consumers looking to increase their
protein intake. Its versatility makes ClearHaven™ ideal for ready-to-drink beverages, powdered
drink mixes, and other functional wellness drinks. Meet the demands of today’s on-the-go
consumers with a lighter, better-tasting beverage that boosts hydration, energy, AND nutrition.

TREND ALERT

Learn More
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https://info.selectcustomsolutions.com/hubfs/26-0603_SCS%20ClearHaven%20Sales%20Sheet-Digital.pdf?hsLang=en
https://www.selectcustomsolutions.com/contact-us/
https://www.selectcustomsolutions.com/contact-us/

From Trend to Test Kitchen: Dot Cakes!

The Dotcakes Bakery
) ) ) in Roslyn, N.Y., originated
We don’t question the latest baking craze; our innovative the viral dessert: a

team embraces it. Dot Cakes, anyone? These humble, little mini cake cup
cakes have been selling out within hours at New York covered in
storefronts. Adding to our amazement, influencers across afth'clk '?yler
the country have racked up millions of TikTok views by 2oﬁg:r;illj&
simply taste-testing and recreating the trendy treats at home.

Naturally, we wanted to put our own spin on the trend. We started

with a spiced apple cider cake batter formulated with Econo Bake®

Milk Replacers to deliver a moist texture and rich flavor. Then, we incorporated

a powdered whole egg replacer, which offers nutritional benefits comparable to regular
eggs while reducing production costs.

To help our version stand out even more, we swapped traditional frosting for a stabilized
whipped cream. Keystone® Stabilizer Systems help the topping maintain its structure
and hold onto its colorful coating of sprinkles, just like a classic buttercream.

The result? A soft, flavorful cake with a satisfying crunch, and a formulation built around
consumers’ desire for texture-led indulgence.

Have a trend that
you want to turn

into YOUR next
product sensation?

Contact Our Team
to Start Developing!
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