
Blackcurrant 
glaze

White fondant: 1 kg
Toofruit® Blackcurrant: 0,1 kg

◊	 For the Baumé syrup, mix the water and sugar, then bring to a boil. Keep 
the syrup at 30°C.

◊	 Warm the white fondant, add the Toofruit® blackcurrant and the Baumé 
syrup, and mix thoroughly.

◊	 Dip the tops of your donuts, éclairs, etc.
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Indicative data. It depends on ingredients and equipment used.
Please do not hesitate to contact one of our technicians for any adaptation.

Other applications:

Toofruit® Blackcurrant
N° 1550

Chocolate making, confectionery, ice cream 
making and biscuits

Syrup 30° Baumé
Water: 0,1 kg
Sugar: 0,135 kg

 INGREDIENTS 


