Hawkins Watts Australia Pty Ltd

Melbourne Office:
Suite 6, 2 Compark Circuit, Mulgrave Vic 3170
Phone 03 9561 3710

Sydney Office:
Suite 12, Level 1, 29 Kiora Road, Miranda NSW 2228
Phone 03 8543 3804

www.hawkinswatts.com.au

Foam Cake ‘Zefir’ (whipped) using Classic CS 501 pectin

Recipe:

Pectin Classic CS 501 12 g

Sugar 730g

Apple Pulp 190¢g
Glucose syrup 80% SS, approx. 40 DE 100 g

Egg White Solution 12° Bx 70¢g

Sodium lactate solution 40% w/w 95¢g

Citric acid solution 50 % w/w to adjust pH-value 16 ml

Flavour, colour as required

Input: approx. 1120 g
Output: approx. 1000 g
SS: 82 %
pH-Value: 3.5-38
Method:

A. Mix pectin with approx. 100 g of sugar.

B. Add Mix A to fruit pulp and let swell for 20 minutes.

C. Add sodium lactate and rest amount of sugar, bring to the boil and cook to 81 % solids.
D. Mix with corn syrup and egg white solution and whip.

E. Cool to depositing temperature of 75°C.

F. Adjust pH, add colour and flavour.

G. Deposit.

The information contained herein is true and accurate to the best of our knowledge. No warranty or guarantee is expressed or implied regarding the
accuracy of formulation or data. We recommend that users conduct their own tests to determine the suitability of the products and/or information.
No liability is accepted for the infringement of any patents or legislation.



