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FRUIT JELLY
FRUIT JELLY

(Pre-dessert for  
gastronomic restaurants)

Blackcurrant 0% 17,0 1000 100 16 970 120 30 2236 105°C 1000 125 25 1250 150 300 38 2888 105°C

Blackcurrant Noir de Bourgogne 0% 22,0 1000 100 16 970 120 30 2236 105°C 1000 125 25 1250 150 300 38 2888 105°C

Strawberry 10% 17,0 1000 100 16 970 120 30 2236 105°C 1000 125 25 1 250 150 38 300 2888 105°C

Fraise Senga 0% 8,0 1000 100 16 970 120 30 2236 105°C 1000 125 25 1250 150 300 38 2888 105°C

Strawberry Senga 0% 10,0 1000 100 16 970 120 30 2236 105°C 1000 125 25 1250 150 300 38 2888 105°C

Wild strawberry &  
Mara des bois strawberry 10% 19,0 1000 100 16 970 120 30 2236 105°C 1000 125 25 1250 150 38 300 2888 105°C

Raspberry 0% 11,0 1000 100 16 970 120 30 2236 104°C 1000 125 25 1250 150 38 300 2888 104°C

Fruits rouges 0% 11,0 1000 100 16 970 120 30 2236 105°C 1000 125 25 1250 150 300 38 2888 105°C

Red sour cherry 0% 18,0 1000 100 16 970 120 30 2236 105°C 1000 125 25 1250 150 300 38 2888 105°C

Redcurrant 0% 11,0 1000 100 16 970 120 30 2236 105°C 1000 125 25 1250 150 300 38 2888 105°C

Blackberry 0% 11,0 1000 100 16 970 120 30 2236 105°C 1000 125 25 1250 150 300 38 2888 105°C

Blueberry 0% 11,0 1000 100 16 970 120 30 2236 105°C 1000 125 25 1250 150 300 38 2888 105°C

Apricot 0% 12,0 1000 100 12 970 120 30 2232 103°C 1000 125 18 1250 150 300 38 2881 103°C

Sea buckthorn 0% 6,0 1000 100 41 1000 120 30 2291 105°C 1000 125 28 1250 150 38 288 2879 106°C

Coing 0% 15,0 1000 100 12 970 120 30 2232 105°C 1000 125 18 1250 150 300 38 2881 103°C

Fig from Provence 0% 22,0 1000 100 14 970 120 30 2234 104°C 1000 125 25 1250 150 300 38 2888 106°C

Kiwi 0% 15,0 1000 100 14 970 120 30 2234 104°C 1000 125 25 1250 150 38 300 2888 106°C

Melon 0% 10,0  

Mint 0% 14,0 1000 99 25 970 120 30 2243 105°C 769 95 19 962 115 30 231 2221 103°C

Mirabelle plum 0% 22,0 1000 100 18 970 120 30 2232 103°C 1000 125 25 1250 150 38 300 2888 103°C

White peach 0% 10,0 1000 100 16 970 120 30 2236 105°C 1000 125 25 1250 150 300 38 2888 105°C

Ruby peach 0% 12,0 1000 100 16 970 120 30 2236 105°C 1000 125 25 1250 150 300 38 2888 105°C

Yellow peach 0% 11,0 1000 100 16 970 120 30 2236 105°C 1000 125 25 1250 150 300 38 2888 105°C

Williams pear 0% 14,0 1000 111 16 967 133 33 1990 104°C 1000 139 28 1278 139 30 330 2944 103°C

Granny Smith apple 0% 12,0 1000 100 18 970 120 30 2238 104°C 1000 125 25 1250 150 300 38 2888 106°C

Green rhubarb 0% 5,0 1000 100 14 970 120 30 2234 104°C 1000 125 25 1250 150 300 38 2888 106°C

FRUIT JELLY

Method: cook Fruit’Purée at 40°C, add the 
sugar (1) and the pectin. Bring to the boil, 
then add the sugar (2) and the glucose. 
Cook at the temperature indicated. Add 
the citric acid and bring to the boil again 
before pouring into moulds.

Method: cook Fruit’Purée (1) at 40°C, add the sugar (1) 
and the pectin. Bring to the boil, then add the sugar (2) 
and the glucose. Cook at the temperature indicated. 
Add the citric acid and bring to the boil again. Finally 
add Fruit’Purée (2) before pouring into moulds.

Fruit jelly Fruit jelly 
(Pre-dessert for gastronomic restaurants)
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* Citric acid solution: 50% water 50% citric acid
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FRUIT JELLY
RUIT JELLY

(Pre-dessert for
gastronomic restaurants)

Pineapple 0% 13,0 1000 124 25 1148 148 38 2247 105°C 1000 124 25 1148 148 38 300 2783 103°C

Banana 0% 22,0 1000 124 25 1248 148 38 2236 104°C 1000 124 25 1248 148 38 300 2883 104°C

Soursop 0% 14,0 1000 124 25 1248 148 38 2247 105°C 1000 124 25 1248 148 38 300 2883 103°C

Prickly Pear 0% 12,0 1000 100 20 970 120 30 2240 105°C 1000 125 25 1250 150 38 300 2888 105°C

Passion fruit 0% 13,0 1000 124 25 1248 148 38 2239 105°C 1000 124 25 1248 148 38 300 2883 104°C

Exotic fruits 0% 15,0 1000 124 25 1148 148 38 2237 105°C 1000 124 25 1148 148 38 300 2783 104°C

Ginger 0% 3,0 5001 175 66 1754 210 52 4511 105°C 2 217 44 2170 260 65 500 4976 106°C

Pink guava 0% 8,0 1000 124 25 1 48 148 38 2247 105°C 1000 124 25 1248 148 38 300 2883 103°C

Lychee 0% 14,0 1000 124 25 1248 148 38 2243 105°C 1000 124 25 1248 148 38 300 2883 104°C

Mango 0% 18,0 1000 100 16 970 120 30 2236 103°C 1000 125 25 1250 150 38 300 2888 104°C

Coconut 0% 8,5

Bergamot 0% 9,0 1000 100 38 1000 120 30 2288 105°C 1000 125 25 1250 150 38 288 2876 106°C

Calamansi 0% 10,0 1000 100 38 1000 120 30 2288 105°C 1000 125 25 1250 150 38 288 2876 106°C

Lemon 0% 8,0 1000 100 38 1000 120 30 2288 105°C 1000 125 25 1250 150 38 288 2876 106°C

Lemon Crushed 0% 8,0 1000 100 38 1000 120 30 2288 105°C 1000 125 25 1 50 150 38 288 2876 106°C

Lime 0% 9,0 1000 100 38 1000 120 30 2288 105°C 1000 125 25 1250 150 38 288 2876 106°C

Kumquat 0% 15,0 1000 100 38 1000 120 30 2288 105°C 1000 125 25 1250 150 38 288 2881 106°C

Mandarin 0% 11,0 1000 100 19 970 120 30 2239 105°C 1000 125 25 1250 150 38 288 2876 106°C

Orange 0% 11,0 1000 100 19 970 120 30 2239 105°C 1000 125 25 1250 150 38 288 2876 106°C

Blood orange 0% 12,0 1000 100 19 970 120 30 2239 105°C 1000 125 25 1250 150 38 288 2876 106°C

Grapefruit 0% 10,0 1000 100 19 970 120 30 2239 105°C 1000 125 25 1250 150 38 288 2876 106°C

Sudachi 0% 8,0 1000 99 32 1100 120 30 2381 105°C 769 95 25 961 115 30 231 2221 103°C

Yuzu 0% 9,0 1000 100 38 970 120 30 2258 105°C 1000 125 25 1250 150 38 288 2876 106°C

Raspberry Mecker, France 0% 10,0 1000 100 16 970 120 30 2236 105°C 1000 125 1250 150 300 38 2863 105°C

Passion fruit 0% 13,0 1000 124 25 1248 148 38 2239 105°C 1000 124 25 1248 148 38 300 2883 105°C

Abriconilla Fleur de Sel 10% 22,0 1000 100 25 970 120 30 2245 103°C 1000 125 18 1250 150 38 288 2879 106°C

Banalime Ginger 0% 17,0 1000 124 23 1099 129 30 2374 104°C 768 95 19 959 115 30 231 2219 105°C

Berriolette 10% 20,0 1000 124 25 1248 148 38 2883 105°C 1000 124 25 1248 148 38 300 2883 105°C

Cherrymome 10% 27,0 1000 100 25 970 120 40 2255 105°C 1000 125 45 1250 150 38 288 2908 105°C

Espel’peach 0% 10,0 1000 100 25 970 120 30 120 105°C 1000 125 30 970 150 38 300 2613 105°C

Exotic Ginger 0% 16,0 1000 100 25 970 121 30 2236 104°C 768 95 19 961 115 30 231 2220 104°C

Hibis’pear 0% 16,0 1000 111 16 967 133 33 2260 104°C 1000 139 28 1278 139 30 303 2917 103°C

Lucossis 0% 12,0 1000 100 18 900 100 30 2148 104°C 1000 100 22 1000 150 30 288 2590 104°C

Lych’Y Pink 10% 22,0 1000 100 23 970 120 30 2243 105°C 1000 125 25 1250 150 38 300 2888 105°C

Cara’Tatin 13,3% 31,0 1000 100 19 970 120 30 2239 105°C 1000 125 25 1250 150 38 300 2888 105°C

Red Fennel 10% 16,0 1000 100 14 970 120 30 2234 104°C 1000 125 45 1250 150 45 300 2915 105°C

White almond 0% 74,0 

Roasted hazelnut 0% 72,0 

Green pistachio 0% 74,0 
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* Citric acid solution: 50% water 50% citric acid
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1 + water : 1754 g • 2 + water : 1720 g. 




