
Carrageenan

Ceamgel 90-918
Ceamgel 90-942
Ceamgel VG 91-297
Ceamgel VG 91-964
Ceamtex VG 91-900
Ceamgel VG 92-060

CEAMSA’S VG RANGE 

of carrageenan, alginate 

and citrus fibre provides 

solution to all meat analogue 

recipes, allowing a reduction 

or replacement of egg 

albumin without jeopardising 

texture or stability.

Alginate
Ceamtex 90-738
Ceamtex 1672

Citrus fibre
Ceamfibre 7000
Ceamfibre 7020
Ceamfibre VG 92-010

CEAMGEL
Carrageenan

CEAMFIBRE
Citrus fibre

CEAMTEX
Alginate

VEGGIES
CEAMGEL 
CEAMTEX 

CEAMFIBRE
for meat analogues

Vegetarian 



BENEFITS
Successful meat analogues.

Egg albumin replacement.

Heat stability.

Improved sliceability.
 
Optimised cohesion.

Vegetarian or vegan solutions.

- COHESIVENESS
- SLICEABILITY
- HEAT STABILITY

VEGAN BACON

 

 

www.ceamsa.com

CEAMSA - Application Guidelines

AGL nº 1063 Vegan Mortadella
AGL nº 1067 Vegan Hot Dog
AGL nº 1093 Vegan Patty
AGL nº 1097 Vegan Luncheon Ham

AGL nº 1098 Vegan Bacon
AGL nº 1114 Vegan Pâté
AGL nº 1115 Vegan Kebab
AGL nº 1116 Vegan Salami

INGREDIENTS                   % 

Iced water ..................................78.5
Vegetable oil .................................

  0.3

Pea protein ...................................   12
Ceamgel VG 91-964 ...................... 5

Colour .............................. as desired
Spices ............................. as desired
Smoke flavour ................. as desired

  

Salt .............................................
      2

Pea protein .....................................     3

INGREDIENTS                                  % 

Water ..............................................................  36
Vegetable pieces  ............................................ 52

Sunflower oil ...................................................... 6
Ceamtex 1672 ................................................... 3  

Salt ................................................................. 0.3
Spice mix and/or flavours ............................... 2.7

 

VEGAN KEBAB 
- COHESIVENESS
- FORM STABILITY
- OIL RETENTION

VEGAN PIZZA 
TOPPING
- EASY TO MINCE /CUT
- HEAT STABILITY

- VISCOSITY
- STRUCTURE AFTER FRYING
- CREAMINESS

VEGAN 
SCRAMBLED EGG 

VEGAN HOT DOG
- EASY TO STUFF  
- COLD STRUCTURE  
- HEAT STABILITY

VEGAN PATÉ
- SPREADABILITY     
- CREAMINESS     
- CONTROLLED SYNERESIS

- COHESIVENESS
- JUICINESS
- HEAT STABILITY

VEGAN PATTY

VEGAN LUNCHEON
- DIFFERENT POSSIBLE  PRESENTATIONS
- DECORATIONS INCLUDED              
- SLICEABILITY


