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HARD BOILED CANDIES (3/4)
INNOVATIVE FIAVOURS
- Natural flavours -
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HARD BOILED CANDIES

INNOVATIVE FIAVOURS

APPLICATION RECIPE

INGREDIENTS & SUPPLIERS

Spray dried glucose glucodry 385 Univer/Au Pérou

APPLICATION RECIPE

880938 Sugar 508.00 g
882478 Spray dried glucose 272.00g
Water 220.00g
Flavour(s) QN
330288 Citric acid MH QN
Colouring agent(s) QN

OPERATIVE INSTRUCTIONS

1°) Combine sugarand glucose in a pan.

2°) Add water and without stirring. heat until 200g/Kg of the initial base
evaporated.

3°)Add flavour. citric acid and colouring agent(s). and stir well before moulding.
4°)Letthe candies dry for 24 hours before removing them from the mould.
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"CHERRY BLOSSOM

LN 08964/1 3.00g
330288 Citric acid MH 1.50¢g
550822 Cochineal red E120 (10%) 0.10g
550150 Caramel E150b (10%) 0.80g
660465 Elderberry juice 0209
LN 15867 2.00g
LN 10665/1 0.30g
330288 Citric acid MH 1509
551364 Annatto E160b 0.10g
552115 Beta carotene E160a (10%) 0.20g
550937 Chlorophyll E141 (10%) 040¢

LN 06211/4 1.50g

LN 06214/6 0.30g

330288 Citric acid MH 1509

551421 Anthocyanin grape E163 0.20¢g
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LN 08964/1 — Cherry blossom flavour 89%Vol.

or natural flavour
Recommendeddosage 2 3 g/kg

LN 156867 —Matcha green tea flavour or natural flavour
Recommendeddosage 2 2 g/kg

+ LN 10665/1 — Peach flavour or natural flavour
Recommendeddosage - 0.3 g/kg

LN 06211/4 — Lychee flavour or natural flavour
Recommendeddosage 2> 1.5 g/kg

+ LN 06214/6 — Grape flavour or natural flavour
Recommendeddosage = 0.3 g/kg
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FRUITY FLAYOURS

APRICOT + GINGER
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FRUITY FLAYOURS

APRICOT + GINGER

LN 06601/3 1.80¢g
LN 10008 1.00g
330288 Citric acid MH 1.50¢g
551364 Annatto E160b 0.20g
LN 11876 1.50g
LN 13044/4 0.80g
330288 Citric acid MH 1.50g
551364 Annatto E160b 0.70g
550822 Cochineal red E120 (10%) 0.50¢g
LN 02432 4.00g
LN 03975 1.00g
330288 Citric acid MH 2.00g
552115 Beta carotene E160a 040¢g
550937 Chlorophyll E141 (10%) 0.20g
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FRUITY FLAVOURS

APRICOT + GINGER

LN 06601/3 — Apricot flavour or natural flavour
Recommendeddosage > 1.8 g/kg

+ LN 10008 — Natural Ginger flavour

Recommendeddosage 2 1 g/kg

LYCHEE + MELON

LN 11876 - Litchi flavour 34.3%Vol. or natural flavour
Recommendeddosage -2 1.5 g/kg

+ LN 13044/4 —Melon flavour or natural flavour
Recommendeddosage - 0.8 g/kg

MANDARIN + ROSEMARY

Y EXPRESSIONS AROMATIQUES

www.expressions-aromatiques.com




<~

AA A4 V \AAA,
CHAMPAGNE + RASPBERRY

- - ...-?-..——_,——.s-—.’-_-

D 4440440 %sﬁm a




W\ AL

CHAMPAGNE + RASPBERRY

LN 10326/1 2.00g
LN 11156/1 1.00g
330288 Citric acid MH 1.50 g
660465 Elderberry juice 0.80g

MARGARITA
LN 11749 6.00g
330288 Citric acid MH 2.00 g
551111 Curcuma E100 (1%) 0.60 g

LN 11816/1 1.00g
LN 16906 2.00g
330288 Citric acid MH 2.00¢g
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CHAMPAGNE + RASPBERRY

LN 10326/1 — Sparkling wine flavour or natural flavour
Recommended dosage 2 2 g/kg

+ LN 11156/1 — Raspberry flavour or natural flavour
Recommendeddosage 2 1 g/kg
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LN 11749 — Cocktail flavour 79.5%Vol. or natural flavour
Recommendeddosage - 6 g/kg

LN 11816/1 - Gin flavour86.2%Vol.
or natural flavour
Recommendeddosage 2 1 g/kg
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+ LN 16906 —Tonic flavour or natural flavour
Recommendeddosage 2 2 g/kg

Y EXPRESSIONS AROMATIQUES

ot | s vty 11

www.expressions-aromatiques.com




