
How tu use Vegetable Gelling Agent

ENCAPSULATION

VEGETABLE GELLING AGENT

 This 100% natural powdered  
 gelling agent based on seaweed  
 extract and locust bean gum has  
 two main uses. 

LIQUID SPHERES: Create larger spheres  
than with reverse spherification, for spectacular, 
indulgent creations 

ELASTIC AND FONDANT COATINGS: 
Create innovative, fine, and delicate textures, ideal 
for enhancing your presentations

 FILL A SPHERICAL 
MOLD 

 STORE  
 AT 0°F (-18°C). 

 PREPARE  
 THE SOLUTION 

 BRING  
  TO A BOIL 

 HEAT  
 THE PREPARATION 

 DIP  
 THE SPHERES 

 0°F (18°C) 

 PRICK  
 THE SPHERES 

 LET THE SPHERES  
 THAW 

NOTE: You must not encapsulate 
a product below -4°F (-20°C) to prevent 

the gel from becoming brittle and opaque.

FLAVORED LIQUID,  
PURÉE, ETC.

VEGETABLE GELLING 
AGENT 50G/KG

   RECIPE P.130


