@ Ingredients: Gluconate and calcium lactate. Description:
Mixture of calcium salts obtained from gluconic and lactic
acids. Instructions for use: Mix cold, stirring, to obtain
calcified products. It gels in the presence of sodium alginate.
This ability makes it especially useful for spherification,
producing thermostable gels. Normal doses for basic
spherification: 5-10 g of Alginate/L of food. Gliicocal bath 20
g/L of water. Normal doses for reverse spherification: 20 g of
Gliicocal/L of food. Alginate bath 4-6 g/L of water. Storeina
cool, dry place out of the reach of children. Batch/Best before: see base.

@ Ingredientes: Gluconato y lactato de calcio. Descripcién:
Mezcla de sales de calcio obtenidas a partir de los dcidos
gluconico y lictico. Modo de empleo: Mezclar en frio

con agitacién para obtener productos calcificados. Gelifica

en presencia de alginato de sodio. Esta capacidad lo hace
especialmente dtil para la esferificacion, dando geles
termoestables. Dosis habituales esferificacion bésica: 5-10 g
Alginate/L. del alimento. Bafio de Gliicocal 20 g/L. de agua. Dosis
habituales esferificacion inversa: 20 g Gliicocal/L. del alimento.
Bafio de Alginate 4-6 g/L. de agua. Conservar en lugar fresco, secoy fuera

@Ingredients: Gluconat i lactat de calci Descripcié:
Mescla de sals de calci obtingudes a partir dels acids gluconic
i lactic. Utilitzacié: Barrejar en fred amb agitacio per obtenir
productes calcificats. Gelifica en preséncia d'alginat de sodi.
Aquesta capacitat el fa especialment util per l'esferificacio,
donant gels termoestables. Dosis habituals esferificacio basica:
5-10 g Alginate/L del aliment. Bany de Gliicocal 20 g/L aigua.
Dosis habituals esferificacié inversa: 20 g Gliicocal /L del
aliment. Bany d'Alginate 4-6 g/L aigua. Conservar en lloc fresc, seci
fora de I'abast dels nens. Lot/Consumir preferentment abans de: veure base.

@ Ingrédients : Gluconate et lactate de calcium. Description :
Mélange de sels de calcium obtenus & partir des acides gluconique
etlactique. Mode d'emploi : Mélanger a froid en agitant pour obtenir
des produits calcifiés. Gélifie en présence d'alginate de sodium.
Cette capacité le rend particuliérement utile pour la sphérification
en fournissant des gels a stabilité thermique. Doses habituelles
pour sphérification basique : 5-10 g dAlginate/L de laliment. Bain
de Gliicocal 20 g/L deau. Doses habituelles pour sphérification
inversée :20 g de Gliicocal/L de I'aliment. Bain dAlginate 4-6 /L
dleau. A conserver, ndroit frais, sec et hors de la porté

Lot/A consommer de préférence avant: voir au fond de emballage.

del alcance de los nifios. Lote/Consumir p e b
Nutritional Values | Energy 1070 kJ / 256 keal
F
ClumnFree 100g product at Og (saturated Og)

Carbohydrates 81,59 (Sugars 0g)
Dietary fibre 0g

Protein Og

Salt 0g (Sodium Og) ‘ 6009/21,1 Oze
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GLUCONATE AND CALCIUM LACTATE POWDER

Gastrocultura Mediterrénea is a Barcelona-based
.S\T@ business dedicated to the study and teaching of
= é 21st-century gastronomy from a technical and
'?% scientific perspective. Thanks to ongoing research
— and a first-class science and gastronomy team,
g&gﬂ%ﬁ we are able to search for solutions for the specific
MEDITERRANEA dietary needs of different segments of the public.

Téufood is a line of all-natural ingredients of
exceptionally high quality to be used in soft diets. Thanks to these
products, people with special dietary requirements can enjoy

the tastiest recipes - both traditional and the most modern - that
include all the necessary nutrients,

More info and recipes
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www.toufood.com
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