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There are many myths and misconceptions surrounding margarines and plant-based spreads, but is there any truth in them?

The journey from plant to spread is actually
very natural with many companies pledging a

commitment to environmental responsibilities.

After harvesting, plants are pressed to extract
the oils then water, natural enzymes and a
natural filtration process is used to purify
them. The olls are then blended to achieve the
right texture and melting quality using natural
enzymes or spinning at high speed.

Oils are then cooled and chumed to

achieve the right consistency.
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Basic margarines contain just four natural
ingredients induding water, plant oils, natural
plant-based emulsifiers and salt. Certain
margarines are fortified with additional
ingredients to provide added health benefits.
These may include plant sterols, such as Flora
ProActiv which help to reduce cholesterol.

It's true that margarines can contain traces of
gelatine, whey and milk proteins. However,
many leading brands are now ensuring that their
products are fully plant-based by eliminating all
traces of these ingredients.

Given our growing interest and the many
benefits assodated with plant-based eating
it seems obvious that we should be viewing
margarine as a preferred cholce of spread!




