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• To thicken fats• Foams with fats or oil • “Butters” with nuts

FAT

3
-6

 %

Palms

Mono- and diglyceridesof fatty acidsGlicemul

• To thicken fats
• Foams with fats or oil 

• “Butters” with nuts FAT

0
.5

-3
 %

Bees

White beeswax
Wax Concept

• Foaming agent

for aromatized drinks

0
.2

 %

Soap bark tree

Quillaia extract
Naturfoam

• Airs with fats and oils 

• Beaten doughs 

• Chocolates and ganaches

FAT

1 %

Soya

Soy lecithin

• Airs with alcoholic drinks
• Beaten

and fermented doughs

0.5
 %

Sacarose

and vegetable-based 

fatty acids

Sucrose fatty acid esters

Sucro Emul

• Plant-based substitute

for egg white

in uncooked dishes

• M
eringues

• M
ousses

1-5
%

Soya

Soya protein

Sojaw
hip

• Plant-based substitute

for egg w
hite

in cooked dishes

• Beaten doughs

• Sponge cakes

• M
acarons

1-4
 %

Potato

Potato protein

Potatow
hip

• S
ubstitute for egg w

hite

• B
eaten doughs 

• S
ponge cakes / M

acarons 

/ M
eringues / M

ousses 

/ S
ouffl  és

1-10
 %

Egg

P
ow

dered egg w
hite

A
lbuw

hip

1-2 %

P
ork

G
elatine leaves

1-2 %

B
ovine

P
ow

d
ered

 b
ovine 

gelatine

1-2 %

P
or

k
P

ow
d

er
ed

 p
or

k 
ge

la
ti

ne

• 
In

st
an

t 
je

lli
es

 
• 

Fo
am

s 
• 

A
er

at
ed

 je
lli

es

3-6 %

P
or

k
P

ow
de

r 
in

st
an

t 
ge

la
ti

ne
In

st
an

ge
l

• G
um

dr
op

s 
• M

ou
ld

-f
or

m
ed

 p
ât

e 
de

 fr
ui

t 

• B
ak

ea
bl

e 
fi l

lin
gs

Je
lli

fi e
s,

 d
ep

en
di

ng

on
 B

ri
x 

an
d 

pH

1-2 %

Ye
llo

w
 p

ec
ti

n
J

au
ne

 P
ec

ti
n

• J
am

s
• B

ak
ea

bl
e 

fi l
lin

gs

Je
lli

fi e
s,

 d
ep

en
di

ng

on
 B

ri
x 

an
d 

pH

0.3-1 %

R
ap

id
 S

et
 P

ec
ti

n

• J
am

s 
• F

ra
m

e-
m

ad
e 

qu
ic

k

pâ
te

 d
e 

fr
ui

t

• B
ak

ea
bl

e 
fi l

lin
gs

Je
llifi

 e
s, 

de
pe

nd
in

g

on
 B

rix
 a

nd
 p

H

0.5-1.5%

M
ediu

m
 R

apid
 S

et 

Pectin

• N
on-a

cid
ic glaze

s

• C
re

m
eux 

• C
re

am
s

Jellifi
 e

s w
ith

 c
alciu

m

1-1.5 %

X58 N
appage  

Pectin

• F
ru

it g
lazes 

• F
re

ezable je
llifi

 ed fo
od

• C
re

ams

Jellifi
 es, d

epending

on Brix
 and pH

0.5-2%

NH Fruit Pectin

• L
ow-sugar fruit ja

ms 

• N
on-acidic jellifi 

ed fo
od

Jellifi 
es with

 calcium

0.5-1.5%

325 NH 95 Pectin

• Hot jellies

• Creams and cremeux

To thicken, blend aft er 

jellify
ing

0
.1-2 %

Gracilaria verrucosa 

seaweed

Gracila Gel

• Hot jellies 

• Jelly pearls 

• Aspics

To thicken, blend aft er 

jellifying

0
.5

-1.5
 %

Red seaweed
Agar-agar • Hot jellies 

• Chaudfroid glazes 

• Very fast jellifi cation

To thicken, blend aft er 

jellifying

0
.1-1  %

Kappa gum

• Soft  jellies
(e.g. custard creams)• Drinkable jellies • Creams and cremeux

0
.5

-1
.5

 %

Iota gum
Pro-Pannacotta

• Hard jellies resistant to high 

temperatures• Fillings for sponges and 

pastries
To thicken, blend aft er 

jellifying

1-
2

 %
Gellan gum

Fermentation 
(Sphingonomas Elodea)

• Foams and whipped food, 

made hot or cold 

• Binders in cooked dishes

Jellifi es when heated >60 ºC

1.5
-3

 %

Metilgel

Cellulose

• Spherifi cation

• To thicken sauces

• To stabilize ice creams

Jellifi es with calcium

0.5
-1

 %

Brown seaweed
Sodium alginate

Alginat

• Sauces 

• Ganaches 

• Elastic glutinous jellies

0.0
5-0

.5
 %

Konjac gum

Tuber 
(Amorphophallus 

konjac)

• Sauces and soups 

• Elastic glutinous jellies

0.5
-2

 %

Kudzu starch

Kudzu

Tuber 

(Pueraria Lobata)

• Freezable sauces

and cream
s 

• Sponge cakes

and beaten doughs

2-5 %

H
ot corn starch

treated at a high pressure

G
elcrem

 Hot

Sw
eetcorn

• Sauces and cream
s, w

ithout 

heating

4-8 %

Pre-jellifi ed

m
odifi ed potato starch

G
elcrem

 C
old

Potato

• False shortbread 

• Fat-based rocks,

powders, sands

• Crunches

FAT
qs

Tapioca

Tapioca maltodextrin

Maltosec

• Substitute for solids 

• Bulking agent

qs

Sweetcorn

Corn maltodextrin

• Crunchier fried food 

• Drier meringues 

• Biscuits and crunches

20
-30

 %

Wheat

Wheat fi bre

Procrunx

• C
reams 

• M
eringues 

• M
ousses 

• Ic
e creams

Sugar substitu
te (S

P 50%)

5-20
 %

Oligofructose

Oligofruct

• C
re

ams 

• M
erin

gues 

• M
ousses 

• Ic
e cre

ams

Less sugar (
SP 10

%)

5-20 %

Cold In
ulin

• C
re

am
s 

• C
re

m
eux 

• M
ouss

es 

• I
ce cre

am
s

5-20 %

Hot I
nulin

• B
in

de
r i

n 
bi

sc
ui

ts

an
d 

dr
y 

do
ug

hs
 

• S
ub

st
itu

te
 fo

r g
lu

te
n

in
 b

re
ad

 a
nd

 d
ou

gh
s

2-4 %

Psy
lliu

m
 s

ee
ds

Psy
lliu

m
 h

us
ks

Psy
lli

um

• S
au

ce
s 

• C
re

am
s 

• B
ea

te
n 

do
ug

hs

0.5-2%

C
itr

us
 fr

ui
ts

C
itr

us
 fi 

br
e

N
at

ur
 E

m
ul

• S
au

ce
s 

• C
re

am
s 

• M
ou

ss
es

 
• I

ce
 c

re
am

s

0.5-4 %

Fl
ax

 s
ee

ds

Fl
ax

 fi 
br

e
Fl

ax
fi b

er

• To stabilize drinks 

• C
oatings for sw

eets

G
um

 arabic

A
cacia sap

qs

• S
auces and soups 

• S
tabilizer for w

hipped food 

and foam
s

0.2-0.5%

X
anthan gum

Ferm
entation  

(X
antonom

onas 

C
am

pestris)
• S

auces 

• C
ream

s 

• M
ousses

• Ice cream
s

0.2-1%

G
uar gum

Legum
e seed

s

(guar b
eans)

• 
S

au
ce

s
• 

C
re

am
s 

• 
M

ou
ss

es
 

• 
Ic

e 
cr

ea
m

s

0.1-0.8%

Ta
ra

 g
um

Le
gu

m
e 

se
ed

s 
(t

ar
a 

bu
sh

)

• 
S

au
ce

s 
• 

C
re

am
s 

• 
M

ou
ss

es
 

• 
Ic

e 
cr

ea
m

s

0.2-1 %

C
ar

ob
 g

um
Le

gu
m

e 
se

ed
s

(c
ar

ob
 b

ea
ns

)

• Plant-based substitute

for egg w
hite

in unheated recipes

• U
ncooked m

eringues

• C
old sauces

• M
ousses

3-5 %

Potato

Potato protein

Potatow
hip C

old

P
R

O
V

ID
ES

 SO
LID

S

A
D

D
S

 A
 F

A
TT

Y
 S

EN
S

A
TI

O
N

STABILIZES

AERATES

THICKENS (IN LOW
 PRO

PO
RTIO

NS)

JELLIFIES (IN
 H

IG
H P

ROPORTIO
NS)

JELLIFIES

 

JELLIFIES

EMULSIFIES

EM
ULSIF

IE
S

ADDS A FATTY SENSATION

J
EL

LI
FI

ES

A
ER

AT
ES

THICKENS

 

THIC
KENS

STA
BIL

IZ
ES

TH
IC

K
EN

S
 (I

N
 L

O
W

 P
R

O
P

O
R

TI
O

N
S

)

TEMPERATURE RESISTANCE FOR USE IN FREEZABILITYACTIVATION TEMPERATURE

Thermo-
reversible

Water-based 
medium

Hot
Not thermo-
reversible

Oil/fat-based 
medium

Cold
Hot/ 
cold

High resistance 
to freezing

TEXTURE 
WHEEL FOR GASTRONOMY
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