
 
 

 
 
 
When developing a final product, the food legislation and product standards for each country under consideration must be taken into account. Formulation and 
application proposals are recommendations serving only as basic information. All parameters have to be tailored to the individual conditions and equipment. No 
freedom from patent is implied. 
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BENEO-Technology Center  
Culinary recipe 

 

HIBISCUS ROSE WATER MOCKTAIL 
 

    
  

5’ 45’   European 26   

 

  
 
 
  
 
 
 
 
 
 
 

Ingredients (g)   

    

Overnight base for rose water      
    

 Water             500  

Dried rose flowers 7  

   

Hibiscus syrup   

Orafti® Inulin 41  

Palatinose™               40  

Water      750  

Rose water      150  

Sugar 119  

Minor ingredients (e.g. lemongrass, orange peel, lemon 
juice, hibiscus extract) 

q.s. 
 

   

Hibiscus mocktail   

1/3 syrup + 2/3 water or tonic   

   

For more detailed information about the recipe or process, please contact your BENEO 
representative or send an e-mail to contact@beneo.com  


