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Set Yoghurt Fruit Cake Pudding

Packaging

Cheesecake

Powder
Bulk :1-5,10,15, 20, 25 Kg Corrugated Cartons, 25 Kg
Fibre board drum.

Retail: 100/250/500 gm Metal containers.

10 gm Metalized poly sachets & 5¥10 gm combo box.

Strips
Bulk: 10 kg HDPE bales
Retail: 10 gm, 25 gm, 100 gm, and 250 gm pouch
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Fruit Jelly Candy



Properties

« Agar Agar is versatile hydrocolloids completely
soluble in boiling water

« Agar Agar provides odourless, colourless and
superior quality gels, which are devoid of taste,
even at very low concentrations

« Agar Agar is gluten free, non GMO and 100% vegan

« Agar Agar has good synergies with sugar and with
different hydrocolloids

« Agar Agar is the strongest natural gelling agent

» Agar Agar provides a thermo reversible gel

« Agar Agar gels at room temperature (34°c to 40°c)
and melts at 85°c to 95°c

« Agar Agar can withstand sterilization temperatures Panna Cotta

Applications

Fruit Jelly Candies & Cake, Milk-based Jelly, Souffle,
Pudding and Flans, Panna Cotta, Cheese Cake, Tarts,
Marshmallows, Yoghurt, Doughnut, Jam and
Marmalades, Sausage and Cured Meat, Zephyr, Vegan
Cheese varieties, Popsicles, Vegan fried eggs, Fruit
Caviar, Bakery fillings etc.
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