CHOCOLATE
GANACHES

H % °Brix PH Fruit Dairy Invert Atomised Sorbitol Dark Total
Fruit pUl‘ee sugar GANACHES puree butter surgar glucose powder couverture 55% weight
ing ing ing ing ing ing ing

Red berries purees GANACHES red berries

Blackcurrant 100% - 14 2.8 +/-0.5 Ganache Blackcurrant 100% 260 120 20 30 50 520 1000
Raspberry 100% .. anache Raspberry 100% . .ve 280, A20 20 2000
Raspberry 100% | N | - 3.0 +/-0.5 Ganache Raspberry 100% 260 120 20 1000
Bergamot 100% . 25#:05 .Ganache Bergamot 100% .......230. L4020 2000
Lemon 100% anachelemon100% 230 A80 20 L1000
Lime 100% 23+/:05 .Ganachelime100% o230, L8020 L1000
Kalamansi 100% anache Kalamansi 100%  ...230. L4020 L1000
Konatsu 100% - 11 25405  GanacheKonatsu100% 230 40 20 2000
Sudachi 100% . ! anache Sudachi 100% e 230 L8020 L1000
Yuzu 100% 2.5 +/-0.5 Ganache Yuzu 100% 140 20 1000

OUR AMBASSADORS’ TIPS
FOR A PEREECTLY EMULSIFIED GANACHE:
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