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Fruit topping

with TayaGel® LA & TayaGel® HA

Ingredients

Ingredients Supplier Quantity

Fruit puree Private Selection 35.00%
Water 16.00%
Trisodium Citrate Jungbunzlauer 0.20%
TayaGel® HA (High Acyl Gellan Gum) Jungbunzlauer 0.01%
TayaGel® LA (Low Acyl Gellan Gum) Jungbunzlauer 0.23%
Sugar Dominos 56.00%
Citric Acid solution (50%) Jungbunzlauer 0.96%
Water evaporation 8.40%
Total 100%

Directions

1. Puree frozen pineapple 5. Heat until 90°C (185°F)

2. Add water & trisodium citrate 6. Add the rest of the sugar

3. Blend small portion of the sugar with TayaGel®LA & 7. Add citric acid solution
TayaGel® HA 8. Cool down while stirring

4. Add to fruit mixture
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