
KAPPA TOPPING  
 
515 g of water ......................................80,7% 
75 g sugar ............................................11,7% 
40 g GLUCOSE P (060633) ..................... 6,3% 
8 g KAPPA (060630) ............................... 1,3%

 
Total recipe = 638 g
 
Make a premix of all the ingredients in 
powder form.
Rain this premix into the water at room 
temperature while mixing with a whisk.
Bring to a boil while stirring.
Chinoise and pour into a storage 
container.
Use when the temperature of the mixture 
is around 50°C.
Place the frozen piece on a spoon and 
dip it completely into the mixture briefly.

FLOWING HEART OF FRUIT PUREE  
 
Fruit puree ............................................100% 
 
Simply pour the fruit puree as such into 
a blister pack or silicone mould of the 
desired shape.
Freeze in the deep freezer (below -18°C).
Unmould the frozen pieces and store in a 
hermetically sealed box until use.

SUGGESTIONS

These small coated pieces are 
ideal for placing small bites on tart 
bases, mignardises and delicatessen 
specialities.

FLOWING HEART 
WITH KAPPA TOPPING

PRODUCT BENEFITS :
KAPPA is a gelling agent of vegetable origin which 

gives a firm, transparent and thermo-reversible 

gel. It is therefore ideal for topping small pieces 

of delicately textured desserts where you wish to 

preserve their shape. This Kappa topping, once 

gelled on cooling, can be used several times.

times by melting it again in the pan and dipping 

the frozen piece into it when the mixture is at about 

50°C.

Cooking resistant

Hot processing
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Aqueous

Cold processing

Freeze / deep-freeze resistant

Freeze / deep-freeze resistant

060633 

Glucose P - 1 Kg

060630  

Kappa - 800 g

Thermoreversible

PH >4 PH factor recxommended
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