- Applications

Confectionery

Gelatin gums

Wine gums
[gebatin + starch)

Chewable sweets
[frusit chows, toffees)

rMarshmallows
[deposited or extruded)

Moupgat

Liquorice

Coating

{chewing gum = dragees)

- pelling agent
- texture
- elasticity

+ pelling agent
= LRt
= plasticity

+ aeration
« chewability

agralion
+ stafbilisation
+ willing agent

chewability
 galling agpent
* texture

= elasticity

+ film torming
+ inding

180-260

Ta0-180

T00-150

200- 260

100-150

120-220

120-150

AE

AfH

AR

All

Viscosity

lzaee-miedivm 6-10%
L= medivm 2.6%
rredivme-high 05-3%

medium-high 2-5%

medivm-high 0.4 - 1.5 %

|- ivm ] -8 %

high ol [

T O IS

Gelatin Dessert

Yoghurt

Aerated desserts
[n‘mu-ﬂ-:r lypl“\.]

spelling apent
s lexture

* prevents
SyNeresis

- texture

- thickening
gelling agent

= stabilisation
= Lexbure
= aeration

THG-260

200-250

AR

AR

AfB

medivm-high

medium-high 0.2 <1 %

rnediurmi-high

Puddings and
Creams

Soft and
melted cheese

lee Creams

Icings

Function

* texture 200-240
+ thickening
{ pelling apent

- texturse 1R0-240
= stabilisation

= texbure 1000-200
» stabilisation

+ thickening £20-280

£ galling agent

AR

AR

AfB

AR

LY

acid type gelatin

G = alkaling type gelatin
CP o= in cammescial product

Viscosity

rmedium-high

mediurm-high

cwee=rmedinm

medium-high

02-2%

1 =03 %

0.2 =1.0%

05-1.0%

Hams

Aspics

Canned meat
Cormned beef
Pies (patés)

Froren cooked
meat

- meat binding 200-250

« pelling agent 150- 2680
= bexbure

« texiure 250-280

- meat binding 250-280

« Covering 180-250
+ Srabilisation

« Meat binding 200-240

ME

AE

A8

AfE

arg

rmedium

rredivm-hiph

rmediurm-high
rmedium-high

rmedium-high

redium-high

3.5 - 18 %

15-3%
15=3%
1.5-3%
Do=3%

Wine and Julce
finlng

» stabilisation of
ermulsion

* lemlure [/
feeling in the
rmouth

130-280

« clarification B0-120

AR

high

lewe-miedivm

03-20%

5 =15 g/hl



