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LE FRUIT DEPUIS 1946
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Alphonso Mango 100%

Whole fruit Sorbets
Premium without added sugar

Lemon 100% Lime100% Lychee 100% Mandarin 100% Blood Orange 100%
BRIX:8 BRIX:8,5 BRIX: 16 BRIX: 11 BRIX:17 BRIX: 11
Lemon puree 10009 Lime puree 10009 Lychee puree 10009 Mandarin puree 10009 Mango puree 1000g  Blood orange puree 10009
Water 10109 Water 14009 Water 165¢  Water 1409 Water 240g  Water 120g
Maltitol 665 Maltitol 7259 Maltitol 175 Maltitol 110g  Maltitol 2009 Maltitol 220g
Dextrose 60g  Dextrose 1359 Dextrose 60g  Dextrose 559 Dextrose 60g  Dextrose 559
Glucose powder 1159 Glucose powder 65 Glucose powder 309 Glucose powder 35¢  Glucose powder 30g  Glucose powder 309
Stabiliser for sorbet 11g  Stabiliser for sorbet 10g  Stabiliser for sorbet 6g  Stabiliser for sorbet 5g  Stabiliser for sorbet 6g  Stabiliser for sorbet 6g
Total weight 28619 Total weight 33359 Total weight 14369 Total weight 1340g  Total weight 15369  Total weight 1431g
Fruit required 35%  Fruit required 30%  Fruit required 70%  Fruit required 75%  Fruit required 65%  Fruit required 70%
Puree 35%  Puree 30%  Puree 70%  Puree 75%  Puree 65%  Puree 70%
TDE* required 32%  TDE*required 30%  TDE*required 30%  TDE*required 29%  TDE* required 30%  TDE*required 29%

Flavicarpa Passion Fruit 100%  Willamette Raspberry 100% Strawberry 100%
BRIX: 14,5 BRIX: 10,5 BRIX:9

Passion fruit puree 1000g  Raspberry puree 1000g  Strawberry puree 1000g
Water 280g  Water 250g  Water 145¢
Maltitol 280g  Maltitol 310g  Maltitol 2959
Dextrose 50g  Dextrose 509  Dextrose 459
Glucose powder 50g  Glucose powder 509 Glucose powder 459
Stabiliser for sorbet 79  Stabiliser for sorbet 7g  Stabiliser for sorbet 69
Total weight 1667g  Total weight 16679 Total weight 15369
Fruit required 60%  Fruitrequired 60%  Fruit required 65%
Puree 60%  Puree 60%  Puree 65%
TDE* required 31%  TDE* required 31%  TDE* required 30%

*Total Dry Extract

PROCESS

Heat the water to 45°C. Add the combined dry ingredients while stirring vigorously and mix. Pasteurize at 85°C, mix. Cool rapidly to +4°C. Add the
puree and mix. Leave to mature for 24 hours. Mix and churn. Store at -18°Cand serve at -14°C. Brix: tolerance +/-3.

Stéphane Augé

Best Ice Cream Maker France 2007

2

www.ponthier.net



