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LOUIS FRANCOIS

PECTINE JAUNE

YELLOW PECTIN

Poids net/ Net weight : 1 kg

LOUS FRANCOLS - ZA Parwat - 17 rus den Viedies vignas
TTI8) CROISSY BEAURGURG - FRANCE
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Louis Francois yellow pectin is a powdered gelling agent designed to set sugar-rich fruit purées and juices
into non-reversible gels that cannot be remelted once set. Ideal for jellies, patisserie applications, and fruit
gums or confectionery. It can be used in combination with tartaric acid to support and optimise the gelling
process.
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SKU

Description

About Producer

Directions for use

Energy (Kcal)

Energy (KJ)

Fibre

Ingredients

Brands

Dietary & Lifestyle

Protein
Salt
Size

Pack Size

Storage Instructions

Country of Origin

56096

Louis Francois yellow pectin is a powdered gelling agent
designed to set sugar-rich fruit purées and juices into
non-reversible gels that cannot be remelted once set.
Ideal for jellies, patisserie applications, and fruit gums
or confectionery. It can be used in combination with
tartaric acid to support and optimise the gelling
process.

With a century of experience creating premium
products, Louis Francois is a leader in speciality and
technical baking ingredients. Focused on innovation
and precision, the company create products that are
essential to all pastry chefs.

Use 10-12g per kilo of total ingredients. Premix with
other dry ingredients - for example sugars - and pour
everything together into the liquid while stirring.
Continue stirring up to 80/85°C, when the pectin will be
fully dissolved.

190
770
49

Gelling Agent- High methoxyl pectin E 440i,
Sequestrant-Sodium potassium tartrate E 337, Sodium
polyphosphate E 452i (Max.5%)*, Dextrose or Sucrose

Louis Francois

Suitable for vegetarians, Suitable for vegans, Halal,
Lactose Intolerant, Suitable for Coeliacs, Kosher
Approved

1.5
7.7

1kg

Store in a cool, dry place.
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