
MILKLAB SOY REFORMULATION



WHAT’S CHANGED & WHY ITS BETTER
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What we changed What that improves What it means for cafés

Removed soy flour Eliminates bitter aftertastes, cleaner flavour 
profile Espresso shines through, truer coffee taste

Optimised sweetness Better balanced with coffee, less 
overpowering

A flavour soy drinkers prefer and works to 
balance coffee

Smoother, creamier texture Richer mouthfeel & improved body More premium sensory experience, higher 
drink satisfaction

Optimised stability in espresso Maintains integrity across most coffee blends No curdling of coffee

Consistent steaming & stretching 
performance

Silky microform achieved when milk is 
steamed Reliable latte art performance





Timing.
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