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JSOMAT Jewels




e l-llw-l 'i-'u il,'I.'
| | "“r-“m-l. Skg m ]
§ v 26382 m,

1 [TAPASSID

3§

. PN FRUT

Ingredients Equipment

- 100g isomalt (Louis Frangois) (300g total) - Small pans

- 10g water (30g total) - Bowls

- 0.75¢ citronella flavouring (Sosa) - Candy thermometer

- 0.75g watermelon flavouring (Sosa) - Silicon mold (jewel shaped)
- 0.75g passion fruit flavouring (Sosa) - Spatula

- 0.5g green gel colouring (Cake Decorations) - Silicon mat

- 0.5g red gel colouring (Cake Decorations) - Scale

- Metal spoon



- 5g gelatine sheets (Newforge) (10g total)

ngredients
22.5g water (45 total)

- 16g isomalt (Louis Francois) (36g total)

- 6g water (12g total)

- 20g glucose syrup (Belgosuc) (40g total)
- 1g citric acid (Louis Francois) (29 total)

- 0.75¢g lemon flavouring (Sosa)

- 0.75¢ yuzu flavouring (Sosa)

- 1g gold spray (Via delle Arti)

- 0.5g silver spray (Via delle Arti)

- 0.5g bronze spray (MSK)

Equipment

- Silicon mould
- Silicon mat

- Blast Chiller

- Bowls

- Pans

- Thermomix
-Scale

- Metal spoon
- Spatula

- Knife
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Ingredients

- 10g refined coconut oil (KTC)

- 36g maltodextrin 12DE (Sosa)
g yellow colouring (MSK)

g pineapple flavouring (Sosa)
g coconut flavouring (Sosa)
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Equipment
- Pan

- Scale

- Spoon
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Maltodextrin pifia

— colada sand

......

. Isomalt passion fruit

- - elatin yuzu
diamond gold coin J
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[somalt citronella

Gelatin yuzu
esmerald

silver coin

Isomalt watermelon
ruby

Ingredients

- 33.69 of isomalt jewels (passion fruit, watermelon, citronella)
- 30.2g gelatine coins (lemon, yuzu)

- 329 pina colada maltodextrin sand



THEME
(€55 CALDRIES= JSOMALT

Isomalt Jewels DESC Sucrose Jewels
F JUMP TO: Choose... * JUMP TO:

v Food Labelling...

M Ev
Label values per 100g
PER 100G %RI PER 208G SERVING %Rl . EU Label values per  100g
PER 100G 4RI PER 298G SERVING %R

Energy(Kj) 2754« 33% 8205« 98%
Energy(Ki) 1716 20% 5112~ e1%

Energy(kcal) 654 k-2l 33% 1947 kel 97%
Energy{keal) 404 kel 20% 1203 k2! 60%

Fat 09 0% D9 0%
Fat 0o 0% K 0%

of which saturates Da 0% D9 0%
of which saturates 0s 0% 09 0%

Carbohydrate 2079 7% 598 ¢ 230%
Carbohydrate 1019 39% 301 ¢ 116%

of which sugars D 0% 0.59 1%
g of which sugars 1019 M2 3009 333%

i q 24% 9 T2%
Flbre 6 18 Fibre u q D% u 0 0%
Protein 09 0% 09 0% Protein 05 0% 09 0%
Salt 09 0% 09 0% Salt 0.019 0% 0.049° 1%

Nutri-Score (g ﬁ HFSS Rating &) @ Nutri-Score €} ﬁ e HFSS Rating €
(HFSS Pass) (HFSS Restrictions apply)



ISOMALT GELATINE COINS

Ingredient name Quantity (g) | Price (€)perg | Cost
IESS t“ﬁ'l‘_ BElﬂ'ﬂn Water 57€ 000 [€ 0w
S Isomalt 36| € 001 [€ 0.38
Gelatine sheets 10| € 0.08 [€ 0.84
Glucose syrup 40| € 0.01 |€ 0.22
Citric acid 2| € 002 (€ 0.04
Lemon flavouring 0.75| € 0.20 (€ 0.15
Yuzu flavouring 0.75]| € 0.20 [€ 0.15
Gold spray 11 € 004 (€ 0.04
Bronze spray 0.5 € 003 (€ 001
Component Quantity (g) | Price (€)perg | Cost e Tassle . FEYC
Jewels 336/€ 001 |€ 036
Coins 30.2| € 001 [€ 0.38 Ingredient name Quantity (g) | Price (€)perg | Cost
Water 57| € 0.00 |€ 0.00
Sand 32| € 0.05 € 150 Isomalt 36| € 0.01 |€ 0.38
Total 95.8 € 224 Agar 10| € 0.09 |€ 0.90
Glucose syrup 40| € 001 |€ 022
Citric acid 2| € 002 [€ 0.04
Lemon flavouring 0.75| € 0.20 |€ 0.15
Yuzu flavouring 0.75| € 0.20 |€ 0.15
Gold spray 11 € 004 (€ 0.04
Silver spray 0.5 € 003 |€ 0.01
Bronze spray 0.5 € 003 [€ 0.01
Total 1485| € 001 [€ 191
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BUT JTUND THE FURUOR

Howe would you rate the appearance? 1=Poor 2=Fair 3=Good 4=\ery good S=Excellent How would you rate the aroma? 1=Foor 2=Fair 3=Good 4=Very good S=Excellent
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1,00 1,00
3,78 0,75
4,80 0,50
1,35 nzs
00 %) 000 %y 00 %) Q0D %) Q0% 00 %) 00 %)
2,00 I I 0,00
1 2 k| o b 2 k]
d . Treasure of the Caribbean Taste Profile
Sweet
5
Bitter . Fruity
Attribute Intensity
Sweet 4 \ _
Fruity 4 Sour Citrus
Citrus 3
Sour 3 tenel
Bitter 2 == [NtENSITY

Q |I:i1'i]

Haow would you rate the texfure? 1=Poor 2=Fair 3=Good 4=Very good S*Excelent
E o 1 nspisata

1,06
0,75
0,50
0,28
([0 %ah 0 %) LRt 080 %)
0,00
i 2 3 - |
f How would you describe the texture?
- 1 respuasta
HardiCrystalklion 1 (100 %)
CheawyGolatinous 1 (100 %)
Powdary/Dry 1100 %)
" Soogy (0 )
Soll %)
0,0 02 0,4 06 0.8 1,0
How would you rate the overall product? 1=Poor 2=Fair 3=Good 4=Very good 5=Excellent
g - 1 respuesta
1,00
0,75
0,50
0,25
0 0 %) 0 (0 %) a (0 %) 00 %)
0,00 | |
1 z 3 5
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