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 CITRUS FRUITS 
- Natural Flavours - 



Cremodan SL 64    Louis François / Au Pérou 

Spray dried glucose    Univar / Au Pérou 

Super Neutrose Gallia    Louis François / Au Pérou 

 

880938 Granulated sugar 

882514 Cremodan SL 64 

882478 Spray dried glucose  

882515  Super Neutrose GALLIA 

330288 Citric acid 

  

 Flavour 

  

 Water 

 

  

230.00 g 

60.00 g 

4.00 g 

1.00 g 

  QS 

 

QS 

 

Up to 1L 

 

1°) In a beaker, combine together all the powder ingredients  (sugar, spray dried 

glucose, Cremodan SL 64 and Super Neutrose).  

2°) Weigh the water in the thermomix.  

3°) Increase the temperature to 90°C and carefully add the powders mix.  

4°) Mix at high speed for 15min, still at 90°C.   

5°) Add the flavour and the citric acid. Let it cool down then use an ice cream maker.  
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OPERATIVE INSTRUCTIONS 

APPLICATION RECIPE 

INGREDIENTS AND SUPPLIERS 

APPLICATION RECIPE 

FLAVOURS FOR SORBET 

 CITRUS FRUITS 
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NATURAL FLAVOURS 

1/ LEMON 

LN 01159 – Natural Lemon  flavour 74.4%Vol. 

Recommended dosage : 1.5 g/kg 

330288 Citric acid E330  12.5 g/kg 

2/ ORANGE 

LN 08192 – Natural Orange flavour 

Recommended dosage : 0.5 g/kg 

330288 Citric acid E330  10 g/kg 
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NATURAL FLAVOURS 

3/ LIME 

LN 07310 – Natural Lime flavour 75.2%Vol. 

Recommended dosage : 1.5 g/kg 

330288 Citric acid E330  12.5 g/kg 

4/ GRAPEFRUIT 

LN 08985 – Natural Grapefruit flavour 92.6%Vol.  

  with other natural flavours 

Recommended dosage : 1.5 g/kg 

330288 Citric acid E330  7 g/kg 
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NATURAL FLAVOURS 

5/ KUMQUAT 

LN 02945 – Kumquat flavour 49%Vol. or natural flavour 

Recommended dosage : 0.7 g/kg 

330288 Citric acid E330  7 g/kg 

6/ CLEMENTINE 

LN 04325 – Natural Clementine flavour 94.3%Vol.  

Recommended dosage : 2.3 g/kg 

330288 Citric acid E330  7 g/kg 
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NATURAL FLAVOURS 

7/ MANDARIN GRAPEFRUIT 

LN 09058 – Natural Mandarin Grapefruit flavour 

     71.9%Vol.  

Recommended dosage : 1.5 g/kg 

330288 Citric acid E330  7 g/kg 

8/ MANDARINE 

LN 04453 – Natural Mandarin flavour 74.5%Vol.  

  with other natural flavours  

Recommended dosage : 2.3 g/kg 

330288 Citric acid E330  7 g/kg 
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