'The power of texture.



BENEFITS

Cost effective compared to gelatin
and LM pectin.

© Vegetarian.

Quicker setting time compared to
gelatin.

From soft and drinkable jelly to
firm and gelatin like texture.

Without potassium citrate.

BASIC RECIPE
VEGETARIAN JELLY

INGREDIENTS %
Ceambloom WD ...........cccooveviennn. 1to 1.5
Crystal sugar ........cccooeeiiiieiiiiieie 15
Sodium citrate .............ccooiiii 0.29
Citric @Cid ....c.oeeeeiiiiiiee 0.35
Colour/Flavour ..........c.ccccvueeen. As required
WaLEr ... Up to 100%
PARAMETERS

CBIIX weveveeeereeeteseetete sttt eaannan 18
PH o from 3.5 to 4
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CEAMSA - Application Guidelines
AGL 3035 Water Jelly ready to consume
AGL 3034 Water Jelly Sugar Free
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www.ceamsa.com




