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 Gustatory and sweetness sensations are subjective 
values and they depend on the type of chocolate used.

RECIPE Gelatin mass:
Mix the Sosa beef gelatin powder 
(58000001) with cold water in a ratio of 
1 of gelatin per 5 of water. Hydrate for 
at least 20 minutes to get a gelatin mass.

CHOCOLATE MOUSSE

Chocolate mousse

CLASSIC CHOCOLATE MOUSSE
Recipe for a classic chocolate mousse made with a pâte à bombe and a semi-whipped cream.

Code Ingredient Brand g % g/kg

Water 40 2,71 27,12

00100011 Sugar Sosa 175 11,86 118,64

Egg yolks 140 9,49 94,92

Whole egg 120 8,14 81,36

00301005 Guanaja 70% dark couverture Valrhona 400 27,12 271,19

Cream 35% 600 40,68 406,78

Total 1475 1000

Cook sugar and water at 125 ºC. On the other hand, combine the egg yolks and whole egg and whip.  Pour the 
syrup onto the eggs, then the gelatin mass and keep mixing at high speed for about 3 minutes. Then keep whiping 
at medium speed until it gets cold (30 ºC). Besides, melt the chocolate and also semi-whip the cream. Fold ¼ of 
the cream on the chocolate. Add the pâte à bombe delicately using a rubber spatula. Then add the cream and use 
inmediately.

EVOLUTION 1 CHOCOLATE MOUSSE
The objective of this EV1 chocolate mousse is to remove the egg yolk in favour of Natur Emul 

which acts as the emulsifying agent and reduce the cream and added sugar. In terms of technique, 
albumin is used to make a meringue, which gives the mousse a lighter texture and makes it less 
sweet with the same flavour strength as the classic one.

Code Ingredient Brand g % g/kg

Whole milk 170 15,67 156,68

00100011 Sugar Sosa 80 7,37 73,73

Cream 35% fat 280 25,81 258,06

Gelatin mass* (see recipe) 102 9,40 94,01

00301005 Guanaja 70% dark couverture Valrhona 220 20,28 202,76

59000025 Natur Emul Sosa 8 0,74 7,37

Sunflower oil 30 2,76 27,65

Water 185 17,05 170,51

00200510 Albuwhip Sosa 10 0,92 9,22

Total 1085 1000

Combine Natur Emul with the sunflower oil and then add the couverture melted  at 45 ºC. Heat the milk at 70 ºC. 
Remove from the heat and add the gelatin mass. Pour onto the chocolate and emulsify. Besides, whip the water and Al-
buwhip. On half whipping process add the sugar little by little and keep whipping for about 5 minutes more at medium 
speed. Fold onto the previous mixture using a rubber spatula and then finish folding into the semi-whipped cream.

EVOLUTION 2 CHOCOLATE MOUSSE
The objective of this EV2 chocolate mousse is to completely remove the egg yolk in favour of 

Natur Emul, milk and cream, thus lowering the total fat content. The flavour becomes stronger, in-
creasing the % of chocolate. In terms of technique, an emulsion is made with water and chocolate 
and its is aerated with a meringue, which gives the mousse a very pure taste and lightness.

Code Ingredient Brand g % g/kg

Water (1) 200 20,53 205,34

Water (2) 200 20,53 205,34

00100011 Sugar Sosa 100 10,27 102,67

Gelatin mass* (see recipe) 96 9,86 98,56

00301005 Guanaja 70% dark couverture Valrhona 350 35,93 359,34

59000025 Natur Emul Sosa 7 0,72 7,19

00200510 Albuwhip Sosa 20 2,05 20,53

58050018 Xanthan gum Sosa 1 0,10 1,03

Total 974 1000

Heat the water (1) and melt the gelatin mass into. Beside melt the couverture. Then mix the water (2) and the Albuwhip 
and whip using the whipping machine. Once we have like an almost whipped egg whites, add little by little the sugar 
previously mixed with the xanthan gum. Keep whipping for about 5 minutes more at medium speed. Pour the mix of 
water and gelatin at 45 ºC into the melted chocolate and Natur Emul, emulsify with a stick blender. Then fold the 
meringue into delicately. Use immediately.
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CHOCOLATE MOUSSE

Chocolate mousse

PREMIUM CHOCOLATE MOUSSE
Code Ingredient Brand g % g/kg

Water (1) 200 19,87 198,67

Water (2) 200 19,87 198,67

00100011 Sugar Sosa 100 9,93 99,33

Gelatin mass* (see recipe) 96 9,54 95,36

00301005 Guanaja 70% dark couverture Valrhona 250 24,83 248,34

00301040 Coeur de Guanaja Valrhona 150 14,90 149

00200524 Sojawhip Sosa 10 0,99 9,93

58050018 Xanthan gum Sosa 0,70 0,07 0,70

Total 1006,70 1000

Heat the water (1) and melt the gelatin mass into. Besides melt the couverture. Then mix the water (2) and the Sojawhip 
and whip using the whipping machine. Once we have like an almost whipped egg whites, add little by little the sugar 
previously mixed with the xanthan gum. Keep whipping for about 5 minutes more at medium speed. Pour the mix of 
water and gelatin at 45 ºC into the melted chocolate and emulsify with a stick blender. Then fold the meringue into 
delicately. Use immediately.

VEGAN CHOCOLATE MOUSSE
Code Ingredient Brand g % g/kg

Water (1) 330 35,36 353,62

58050098 Vegan Mousse Gelatine Sosa 15 1,61 16,07

Water (2) 150 16,07 160,74

00200531 Potatowhip 7,50 0,80 8,04

00100011 Sugar Sosa 100 10,72 107,16

58050018 Xanthan Gum 0,70 0,08 0,75

Sunflower oil 30 3,21 32,15

00301005 Guanaja 70% dark couverture Valrhona 300 32,15 321,47

Total 933,20 1000

Melt the chocolate at 55 ºC. Add the oil. Beside heat the water (1) and the Vegan Mousse Gelatine until boiling point. 
Pour little by little onto the chocolate and emulsify. On the other hand, whip the water (2) and the Potatowhip. At half 
whipping point, add little by little the sugar and the xanthan gum and then keep whipping and medium fast speed for 
10 minutes. Fold the meringue delicately onto the chocolate emulsion at 55 ºC. Use immediately.
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