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CLAIR is made from seaweed and supplied in sheet form. When used to make
confectionery with a crispy texture such as pies, CLAIR prevents water from
getting into the crust. And this gives the confectionery a crunchy and crispy
texture. This also simplifies and improves the effectiveness of the confectionery
baking process. Use of Clair will increase the scope of confectionery world.
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