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				Sugar

				When we discuss sugar products, we are referring to sweetening substances that belong to the category of carbohydrates. There are other sweetening substances as well, which can be of natural or chemical origin, and they are not all intended for consumption. All sweetening substances are called sweeteners or sweetening agents.

				Carbohydrates

				Along with proteins and lipids, carbohydrates are essential components for the nutrition of living organisms.

				Their compositions take the following forms:

				| Monosaccharides (or oses) are simple, non-hydrolysable molecules that typically occur in crystalline form.

				| Disaccharides (or simple oligosaccharides) are polymers of two monosaccharides and are hydrolysable.

				| Polysaccharides (or complex osides) are polymers of several oses and are hydrolysable.

				Monosaccharides and disaccharides possess sweetening properties, whereas polysaccharides, such as starch, are tasteless or insipid.

				This diagram illustrates the most important carbohydrates.
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				| Sugar cane

			

		

		
			
				| Harvested sugar cane
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				Sucrose

				Definition

				Sucrose, more commonly known as sugar, is the most widely used ingredient in pastry making. It is produced exclusively from sugar cane and sugar beet. In Europe, sugar beet is the primary crop cultivated for sugar production. Regardless of whether it is derived from cane or beet, sugar has the same nutritional value and sweetening power. One kilogram of sugar provides approximately 17,000 kilojoules (kJ) of energy.

				The History of Sugar

				Sugar cane, originally from India, has been known and cultivated in the Mediterranean since ancient times, though it was once a rare and expensive product. After the discovery of the Americas, sugar cane began to be cultivated in the Caribbean, but it remained a luxury item. This changed in 1747 with the discovery of sugar in sugar beets and the beginning of their cultivation in Europe. Since then, sugar has become a common everyday commodity.

				Technical Overview

				Formation of Sugar in Plants

				Sugar is produced through photosynthesis in plant leaves. Using chlorophyll and solar energy, plants convert water from the soil and carbon dioxide from the air into carbohydrates and oxygen. 
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				| Washing and cutting
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					The Stages of Extracting Sugar from Beets 

				

				
					Washing

				

				
					The beets are cleaned to remove impurities such as stones, soil, and weeds.

				

				
					Cutting

				

				
					The beets are cut into thin uniform strips to make extraction easier.

				

				
					Extraction

				

				
					Hot water is added (70° to 80°C) to create a sweet juice.

				

				
					Purification

				

				
					Lime milk is first added to bind impurities in the raw juice. Then, carbon dioxide gas is introduced, forming calcium carbonate, which traps and carries away the bound impurities.

				

				
					Filtration

				

				
					Impurities and calcium carbonate are removed by filtering the syrup. These by-products are then repurposed as fertiliser in agriculture. At this stage, the remaining sweet juice contains approximately 86% water, 13% sugar, and 1% residual impurities.

				

				
					Evaporation

				

				
					In a series of four to six boilers, the water content of the syrup is reduced from approximately 85% to 30%

				

				
					Crystallisation

				

				
					In vacuum boilers, the sugar syrup is concentrated until it becomes supersaturated, causing sugar crystals to form spontaneously. The result is a brownish syrup containing numerous colourless sugar crystals.
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				Sugar Production

				After being harvested in October, sugar beets are transported to sugar factories, where sugar is extracted through the following steps: 
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					Mixing

				

				
					The cooked mass is stirred in mixers until it has cooled to a temperature of 40°C. Stirring and cooling cause the sugar crystals to increase in size and multiply.

				

				
					Centrifuging and Clearing

				

				
					The sugar crystals are separated from the impure syrup, known as mother liquor, using centrifuges that spin and dry the mixture. At the end of the spinning process, the crystals are washed with a jet of water and then steamed to remove any remaining impurities—a step known as clearing. The first sugar obtained is called first jet sugar; it is white and pure. The remaining mother liquor is then re-cooked and centrifuged to produce a darker second jet sugar. After these processes, the final by-product is an uncrystallisable syrup known as molasses. 

				

				
					Drying

				

				
					The sugar that is too moist is dried in "drying barrels."

				

				
					Storage

				

				
					The sugar is stored until it is needed.
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				Refining Sugar

				A complementary process in the sugar factory is carried out to eliminate any remaining impurities. This involves remelting, filtering, recrystallising, and centrifuging the purified syrups. These operations are essentially the same as those used in the initial sugar extraction. The result is refined white sugar, which is the purest form of sugar.

				Characteristics of Sugar

				| It is water-soluble.

				| Caramelizes at +156°C.

				| It adds colour to baked products.

				| Sugar can be used to preserve specific preparations, such as candied fruit.

				| It lowers the freezing point of water to below 0°C.

				Storage 

				Sugar stores very well; however, it must be kept in dry conditions at ambient temperature. When properly stored, its quality remains stable indefinitely.

				Note: Sugar absorbs moisture and odours from its surroundings.
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				| Sugar Cubes
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					Types of Commercially Available Sugar (Sucrose): Characteristics and Uses

				

				
					Sugar Cone

				

				
					High-density syrup that is poured while hot into cone-shaped moulds. Uses: cocktails

				

				
					Sugar Cubes

				

				
					Moist crystals that are moulded and dried.

					Uses: coffee, tea, hot beverages

				

				
					Pearl Sugar

				

				
					White sugar crystals that vary in size. 

					Uses: decoration and pastry specialties 

				

				
					Crystal Sugar

				

				
					Sugar in the form of white crystals - crystal sugar and granulated sugar are the most common types of sugar used in pastry-making (pâtisserie).

					Uses: doughs, creams, and other preparations.

				

				
					Granulated Sugar

				

				
					Crystalized sugar that is double refined. It is the purest of sugars.

					Uses: doughs, creams, and other preparations.

				

				
					Powdered Sugar

				

				
					Crystal sugar that is crushed to a very fine powder. Uses: decoration, sprinkling, petits-fours, various recipes

				

			

		

		
			
				[image: ]
			

			
				[image: ]
			

		

		
			
				 Types of Sugar

			

		

		
			[image: ]
		

	
		
			[image: ]
		

		
			[image: ]
		

		
			
				[image: ]
			

		

		
			[image: ]
		

		
			[image: ]
		

		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

		
			
				| Candy Sugar White and Brown

			

		

		
			
				| Cassonade or Brown Sugar

			

		

		
			
				| Vergeoise - Blonde and Brown

			

		

		
			
				| Fondant
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					Rock Sugar or Candy Sugar

				

				
					Very large crystals: transparent, colourless are referred to as white candied sugar, amber is referred to as brown candied sugar.

					Uses: coffee, tea, various speciality preparations

				

				
					Raw Cane Sugar or Light Brown Sugar

				

				
					Golden-brown, rum-scented sugar extracted directly from cane juice.

					Uses: caramelisation, soft macaroons, pastry specialities

				

				
					Cassonade or Brown Sugar (Vergeoise)

				

				
					Cassonade or Brown Sugar. The colour can be light, blonde or brown. In Luxembourg, Belgium, and Northern France, Cassonade or Brown Sugar is commonly referred to as Vergeoise. 

					Uses: caramelisation, coffee, tea, pastry specialities, speculoos

				

				
					 Fondant

				

				
					Fondant is a compact, sticky white paste that melts slightly in the mouth.
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				| Glucose
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				Diverse Sweetening Products

				Glucose

				Definition

				Glucose is obtained by the saccharification of starch.When derived from corn or potato starch and subjected to heat in the presence of an acid catalyst, it takes the form of a thick, viscous, colourless, odourless, and transparent syrup with an unlimited shelf life. 

				Properties

				Glucose possesses preservative properties, contributes to the softening of various products, and inhibits the crystallisation of sucrose syrups—a phenomenon known as 'sugar greasing'. Its sweetening power is lower than that of sucrose: approximately 2 kg of glucose is required to replace 1 kg of sucrose.

				Uses

				It is used in the production of hard candies, caramels, candied fruits, marzipan, fondant, ice cream, and sorbets.
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				| Honey

			

		

		
			
				Honey

				Definition

				Honey is a natural sweet substance derived from the nectar of plants. Bees collect the nectar, convert it through enzymatic activity, and store it in the honeycomb cells of the hive. Harvesting typically occurs between July and September. Honey may appear as a semi-liquid or thick paste and can vary in colour and aroma. Its physical state, whether solid or liquid, does not affect its quality. When stored in tightly sealed containers in a cool and dry environment, honey can remain preserved for several years.

				Characteristics

				Honey shares similar properties with glucose and possesses a greater sweetening capacity than sucrose. Approximately 750 grams of honey can be used to replace 1 kilogram of sucrose.

				Storage

				When stored in tightly sealed jars in a cool, dry place, honey can be preserved for several years.
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						Work safeLy!

					Be attentive to not burn your fingers when preparing caramel!
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				Cooking with Sugar

				Caramelizing Sugar

				Technique

				1. Place the sugar and a few drops of lemon juice in a copper pot.

				2.	Melt over low heat, stirring gently with a spatula.

				3.	Continue heating until the sugar becomes a golden caramel colour and slightly transparent.

				4.	Remove the pan from the heat and cool the base by placing it in lukewarm water for a moment. This step prevents the caramel from continuing to cook. 
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						Sample recipes for syrups of different densities

					

					
						15°Bé

					

					
						500

					

					
						g

					

					
						Sugar S2

					

					
						1

					

					
						l

					

					
						Water

					

					
						23°Bé

					

					
						1

					

					
						kg

					

					
						Sugar S2

					

					
						1

					

					
						l

					

					
						Water

					

					
						27°Bé

					

					
						1,5

					

					
						kg

					

					
						Sugar S2

					

					
						1

					

					
						l

					

					
						Water

					

				

			

		

		
			
				Cooking Techniques for Light Syrups / Sugar Syrups

				Description

				Light syrups, also referred to as sugar syrups, are prepared by dissolving sugar in water, bringing the mixture to a boil, and skimming off any impurities. The proportions of sugar and water depend on the desired density of the syrup. Increasing the amount of sugar results in a denser syrup, which can be measured and controlled using the following instruments:

				| A syrup scale, also known as a Baumé hydrometer, is used to measure the density of sugar syrups. It expresses density in degrees Baumé, abbreviated as °Bé.

				| A refractometer, also known as a Brix refractometer, can be used to measure the density of a sugar solution. It indicates the concentration in degrees Brix, which corresponds to the percentage of sucrose present in a liquid solution such as water. 

				Technique

				1. Combine granulated sugar and water in a saucepan.Heat the mixture while stirring continuously with a spatula to dissolve the sugar.

				2.	Bring to a boil while continuously stirring with a spatula as it heats to dissolve the sugar.

				3.	Once boiling, skim the surface if necessary to remove impurities

				4.	Turn off the heat as soon as it boils.

				5.	Allow the syrup to cool.

				6.	Transfer the syrup to a hermetically sealed container and store it in the refrigerator at 4 °C.
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				| The view through a refractometer.

			

		

		
			
				| Use of a Baumé Hydrometer.

			

		

		
			
				Recommendations

				The Syrup Scale / Baumé Hydrometer is used according to the following procedure:

				| The container must be clean and slightly damp. 

				| The instrument must not be fully immersed in the light syrup, as this would result in an inaccurately low density reading due to the added weight.

				| The syrup scale must not be immersed in the light syrup, otherwise it will indicate too low of a density, due to its increased weight.

				| To determine the correct measurement, only the surface level of the syrup should be considered as the true point of contact, rather than the top of the curve formed by capillary action along the stem.

				The Brix Refractometer is used according to the following procedure:

				| Place one or more drops of the sample onto the glass surface of the refractometer. The reading is taken at the boundary between two colours, where the refraction of light indicates the sugar content. This refraction zone determines the concentration of sucrose in the solution.

				| Close the plastic valve on the product being analysed to secure the sample.

				| The reading takes place at the boundary between the two colours. The refraction zone of the light indicates the concentration of sugar in the solution, which is the sugar content
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					Conversion Table for Degrees Baumé and Degrees Brix

				

				
					10°Bé

				

				
					17°Brix

				

				
					 

				

				
					26°Bé

				

				
					47°Brix

				

				
					11°Bé

				

				
					19°Brix

				

				
					27°Bé

				

				
					49 Brix

				

				
					12°Bé

				

				
					21°Brix

				

				
					28°Bé

				

				
					51 Brix

				

				
					13°Bé

				

				
					23°Brix

				

				
					29°Bé

				

				
					52°Brix

				

				
					14°Bé

				

				
					25°Brix

				

				
					30°Bé

				

				
					54°Brix

				

				
					15°Bé

				

				
					27°Brix

				

				
					31°Bé

				

				
					56°Brix

				

				
					16°Bé

				

				
					29°Brix

				

				
					32°Bé

				

				
					58°Brix

				

				
					17°Bé

				

				
					30°Brix

				

				
					33°Bé

				

				
					60°Brix

				

				
					18°Bé

				

				
					32°Brix

				

				
					34°Bé

				

				
					62°Brix

				

				
					19°Bé

				

				
					34°Brix

				

				
					35°Bé

				

				
					64°Brix

				

				
					20°Bé

				

				
					36°Brix

				

				
					36°Bé

				

				
					66°Brix

				

				
					21°Bé

				

				
					38°Brix

				

				
					37°Bé

				

				
					68°Brix

				

				
					22°Bé

				

				
					40°Brix

				

				
					38°Bé

				

				
					69°Brix

				

				
					23°Bé

				

				
					42°Brix

				

				
					39°Bé

				

				
					71°Brix

				

				
					24°Bé

				

				
					43°Brix

				

				
					40°Bé

				

				
					73°Brix

				

				
					25°Bé

				

				
					25°Brix
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				Cooking with Sugar

				Recommendations

				Before cooking sugar, the following rules must be observed:

				| To properly dissolve sugar crystals in water, the amount of water should be one-third ( ) the weight of the sugar.

				| Glucose is added to prevent crystallisation, a process often referred to as greasing the sugar. The quantity of glucose varies depending on the intended use of the cooked sugar, typically ranging from 10 to 40 percent of the sugar's weight.

				| Work with raw materials, ingredients, and equipment that are impeccably clean, as even small traces of impurities, such as flour, can cause the sugar to foam.

				Procedure

				1. Place sugar and water in a copper pan and bring to the boil; add glucose if necessary.

				2.	Skim the sugar as soon as it comes to the boil.

				3.	Occasionally, clean the sides of the saucepan using a slightly damp brush to avoid crystal formation.

				4.	Cook as quickly as possible to the required temperature.

				5.	Do not stir with any instrument during cooking.
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				| “Classic” sugar thermometer and digital thermometer

			

		

		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

		
			
				Monitoring the Cooking Process

				There are two ways to check the temperature when cooking sugar:

				1. Sugar Thermometer or Candy Thermometer

				| Place the thermometer in the sugar as soon as it begins to boil.

				| After reaching the desired temperature, carefully remove it.

				| Temperatures are usually indicated in degrees Celsius (°C) or degrees Réaumur (°R).

				2. Finger Testing in Cold Water

				| Soak the fingers of your hand in a bowl of cold water.

				| Dip the first 3 fingers, slightly folded, into the boiling sugar syrup.

				| Quickly remove them and plunge them back into cold water.

				| By observing the physical characteristics of the sugar collected on the fingers, the degree to which the sugar has been cooked can be determined. Each stage of the cooking process corresponds to a specific texture and use.
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						WORK SAFELY!

					Be attentive to not burn your fingers! Monitoring the cooking process using finger testing requires practice, especially at high-er degrees. Controlling by using a thermometer is more precise and safer.
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					 Finger Testing in Cold Water Control Table

				

				
					State

				

				
					Temperature

				

				
					Uses

				

				
					Reaction

				

				
					Sugar Threaded

				

				
					Thin Thread

				

				
					103-105°C

				

				
					82-84°R

				

				
					Candy Sugar, Chestnut Glaze

				

				
					Thick Thread

				

				
					106-110°C

				

				
					85-88°R

				

				
					Sugar Pearls

				

				
					Small Pearl

				

				
					110-112°C

				

				
					88-89°R

				

				
					Buttercream, Italian Meringue

				

				
					Large Pearl

				

				
					113-115°C

				

				
					90-92°R

				

				
					Sugar Balls

				

				
					Small Pearl

				

				
					116-125°C

				

				
					93-100°R

				

				
					Confectionery

				

				
					Large Pearl

				

				
					126-135°C

				

				
					101-108°R

				

				
					Sugar Cracked

				

				
					Small Pearl

				

				
					136-140°C

				

				
					109-112°R

				

				
					Decorations made using the techniques – Pulled, Poured or Blown

				

				
					Large Pearl

				

				
					146-155°C

				

				
					117-124°R

				

				
					Caramel

				

				
					LightCaramel

				

				
					156-165°C

				

				
					125-132°R

				

				
					Colouring, Sauces

				

				
					Dark Caramel

				

				
					166-175°C

				

				
					133-140°R
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				Flour
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				| Soft wheat ear

			

		

		
			
				| Soft wheat
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				Definition

				Flour is produced by grinding cereal grains. In pastry-making, only wheat flour, whether from soft wheat or bread wheat, plays a significant role. Rye flour is primarily used in bakeries for bread production. Other cereals and various seeds, such as poppy and sesame, are commonly used to add flavour to recipes and to garnish special breads and rolls.

				Wheat

				Wheat is one of the most widely cultivated cereals globally and grows best in temperate climates due to its sensitivity to extreme temperatures. Wheat varieties fall into two categories:

				| Soft wheat also known as “froment” is mainly used to produce bread-making flour and animal feed.

				| Hard wheat is used primarily in semolina mills and is used for the production of pasta and couscous.

				The wheat kernel is composed of three parts:

			

		

		
			
				
					Composition of Wheat – 3 Parts

				

				
					Part

				

				
					Percentage

					(soft wheat)

				

				
					Function

				

				
					Husk or Bran

				

				
					Approximately 15%

				

				
					Protects the seed.

				

				
					Endosperm

				

				
					Approximately

					82,5%

				

				
					Provides the flour.

				

				
					Germ

				

				
					Approximately

					2,5%

				

				
					Allows the sown grain to develop and produce wheat blossoms
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					BAKING FLOUR

					Certain cereals, such as wheat and spelt, pro-duce flour with sufficient gluten content to be suitable for bread-mak-ing. This gluten allows the dough to develop the necessary structure and stability for baking bread.
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				Flour Production

				The wheat kernel is the part of the grain used to produce flour. The remaining components, such as the husks and germ, are typically used as additives in special flours and breads.

				Cleaning

				Grains are first cleaned to remove impurities such as straw, stones, and seeds, then washed thoroughly. Before the initial grinding, they are moistened to adjust their hardness and water content. Each grain is then husked using a specialised machine to prepare it for milling.
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					Milling

				

				
					Break Milling / Grinding

				

				
					Grains are crushed using fluted cylinders rotating at different speeds, cutting them slightly without pulverising.

				

				
					Sifting and Grading

				

				
					After grinding, the crushed grain is sent to large, stacked sieves called plansichters. These separate the particles by size into categories such as flour, finots (which are finer than semolina but coarser than flour), and semolina.

				

				
					Purification

				

				
					This operation removes the bran, also known as husks and classifies semolina and finot, according to size.

				

				
					Grading and Screening / Conversion Milling

				

				
					Depending on their size, the semolina and finely ground flour are sent to various machines with smooth cylinders.

				

				
					Flour Handling & Blending, Packaging and Storage

				

				
					The flour is blended according to quality, then weighed and packaged in paper bags or stored directly in silos for bulk delivery.
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				It is not possible to produce high-quality bread flour in a single stage. The germ and husks must be removed; thus, the various stages are required. After each procedure, the product is sorted and transported to the appropriate milling equipment.

				Semolina is the wheat kernel's coarse particles, which fall off during the milling process. To obtain pure semolina, the bran must be removed by sifting. Finots are fine particles of semolina.
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				| Flour composition
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					Component

				

				
					Function

				

				
					Starch

					Approximately 

					70%

				

				
					Absorbs water, then forms a consistent gel with it on contact with heat (above 60 °C). In organic yeast doughs, the starch is partially transformed into glucose by enzymes, providing the yeast with food. Starch gives a particular odour, flavour, and colour.

				

				
					GlutenApproximately 12%

				

				
					During kneading, the proteins gliadin and glutenin form gluten, which gives the dough its extensibility and elasticity.

				

				
					LipidesApproximately 1%

				

				
					During milling, a small portion of the remaining wheat germ becomes mixed with the flour. The lipids from these germ fragments enhance the malleability and extensibility of the gluten network, making it easier to work with.

				

				
					Water Approximately 14%

				

				
					Water content of more than 16% has a serious effect on flour conservation. The water content is therefore limited to 14%.

				

				
					Minerals Approximately 1%

				

				
					Magnesium, phosphorus, calcium, and other minerals are important to human nutrition.

				

				
					SugarApproximately 2%

				

				
					Sugar initiates fermentation in yeast-leavened doughs, while enzymes gradually convert starch into glucose.

				

				
					Vitamins

				

				
					B vitamins, like minerals, are essential and are critical to human metabolism and overall health.
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				Flour Composition

				Flour composition varies according to the quality of the wheat used and the extraction rate, which is the percentage of flour obtained from a given quantity of wheat during the milling process. Good quality wheat flour is made up of the following 7 components:
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				Flour Classifications and Types 

				Extraction Rates

				The extraction rate is the weight of flour obtained from 100 kg of cleaned and processed grain.

				Ash Content (Mineral Residue Percentage)

				The different types of flour are defined by their ash content, that is, the percentage of mineral matter remaining in the flour after incineration. The lower the ash content, the whiter the flour, richer in gluten, and therefore containing less bran.

			

		

		
			
				
					Types of Wheat Flours

				

				
					Type

				

				
					Extraction Rate

				

				
					Ash Content

				

				
					Uses

				

				
					45

				

				
					60%

				

				
					0,45%

				

				
					cookies, sweet dough, etc.

				

				
					55

				

				
					75%

				

				
					0,55%

				

				
					yeast-raised doughs, bread doughs

				

				
					65

				

				
					78%

				

				
					0,65%

				

				
					country-style bread

				

				
					80

				

				
					82%

				

				
					0,80%

				

				
					special breads / organic / bio

				

				
					110

				

				
					86%

				

				
					1,10%

				

				
					specialty breads

				

				
					150

				

				
					94%

				

				
					1,50%

				

				
					wholegrain breads
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					Secondary FloursCharacteristics and Uses

				

				
					Spelt Flour

				

				
					Spelt is an ancestor of wheat with better nutritional qualities and higher gluten content. 

					Uses: same as wheat flour

				

				
					Rye Flour

				

				
					It is used mixed with wheat flour

					Uses: Rye bread (at least ⅔ rye flour), country style bread, etc.

				

				
					Sarrasin Flour

				

				
					Sarrasin is also known as buckwheat.

					Uses: crêpes, galettes, gluten free baking, health foods

				

				
					Maize Flour / Cornmeal

				

				
					Flour rich in starch and fat, low in	gluten

					Uses: tortillas, polenta.

				

			

		

		
			
				Secondary Flours

				In addition to wheat flour, there are other types of flour known as secondary flours. These flours are much less commonly used in pastry-making due to their very low gluten structure. Doughs made with secondary flours lack the stability required to produce high-quality baked goods. As a result, these flours are considered non-breadmaking or non-panifiable.

				In baking, secondary flours are used only in combination with wheat flour, or exclusively for specialty products.

			

		

		
			
				| Spelt

			

		

		
			
				| Rye

			

		

		
			
				| Sarrasin

			

		

		
			
				| Corn
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				Seeds – Used Whole

				These seeds are used to garnish rolls, breads, pastries, and pastry specialties.

			

		

		
			
				
					Seeds – Characteristics and Uses

				

				
					Sunflower Seeds

				

				
					Seed containing 50% fat (oil).

					Uses: bakery products such as rolls, breads, specialty breads, mueslis, sauces

				

				
					Poppy Seeds

				

				
					Rich in oils, nutty flavour, adds moistness to products

					Uses: bakery products such as rolls, breads, specialty breads, Viennoiseries, poppy seed pastries

				

				
					Flax Seeds

				

				
					They contain a lot of fat and oils, vitamin E and the mineral selenium.

					Uses: bakery products such as rolls, breads, specialty breads, salads

				

				
					Pumpkin Seeds

				

				
					Sesame seeds are widely used in cooking

					Uses: bakery products such as rolls, breads, specialty breads, for seasoning dishes

				

				
					Sesame Seeds

				

				
					Sesame seeds are widely used in cooking

					Uses: bakery products such as rolls, breads, specialty breads, for seasoning dishes

				

			

		

		
			
				| Sunflower Seeds

			

		

		
			
				| Poppy Seeds

			

		

		
			
				| Flax Seeds

			

		

		
			
				| Pumpkin Seeds

			

		

		
			
				| Sesame Seeds
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				Cocoa Tree

				Cocoa trees, originally from Central America, are now cultivated in all subtropical regions. They prefer shade but flourish in warm and humid climates. Like most tropical fruit trees, the cocoa tree bears flowers, buds, and fruits simultaneously. The fruits, known as “pods,” are oval in shape, orange, brown, or green in colour, and grow directly on the trunk and main branches of the tree.

			

		

		
			
				Varieties

			

		

		
			[image: ]
		

		
			
				[image: ]
			

			
				[image: ]
			

		

		
			
				
					Main Cocao Producing Countries

				

				
					Africa

				

				
					Ivory Coast, Ghana, Nigeria et Cameroon

				

				
					Latin AmericaCentral America

				

				
					Brazil, Ecuador, Colombia, Mexico, Trinidad, Venezuela

				

				
					Southeast Asia

				

				
					Indonesia and Malaysia

				

			

		

		
			
				
					The 3 Varieties of Cultivated Cocao

				

				
					CriollosApproximately 10% of worldwide 

				

				
					Fine cocao, very aromatic with a long finish on the palate. Criollo is not very resistant to disease.

				

				
					ForasterosApproximately 70% of worldwide production

				

				
					Rustic cocao with a strong flavour, short on the palate and somewhat bitter.

				

				
					TrinitariosApproximately 20% of worldwide production

				

				
					Fine cocao that is full-bodied and long on the palate. The quality is highly appreciated.

					They are natural hybrids of criollos and forasteros from Trinidad.

				

			

		

		
			
				| Cocoa Tree with Pods

			

		

		
			
				| The 3 cocao varieties, from left to right: criollo, trinitario and forastero

			

		

		
			
				| Cocao Pod Interior View
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				Spelling:

				Cacao refers to the raw, unprocessed beans from the cacao tree (Theobroma cacao), and is often used when referring to the plant, the raw product, or minimally processed chocolate 

				Cocoa is the more processed form, typically referring to the powder used in baking or hot chocolate.
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					Cocoa Plantation Production Process

				

				
					Harvesting the Pods

				

				
					Harvesting takes place 2 times per year. The principal and intermediate harvests.

				

				
					Pod Breaking

				

				
					The pods are opened by hand to remove the 20 to 50 seeds. These are referred to as beans.

				

				
					Fermentation

				

				
					The beans are then fermented. This process requires 5 to 7 days and is necessary to reduce bitterness.

				

				
					Drying

				

				
					The beans are then dried in the sun packed in bags and shipped to the chocolate factories, which is referred to as chocolaterie.

				

			

		

		
			
				 Production of Cocoa Paste
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				| Drying cacao beans; under the table, are the banana leaves used for the fermentation process.

			

		

		
			
				| Cocao beans drying in the sun.
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				Roasting

			

		

		
			
				Cracking

			

		

		
			
				Winnowing

			

		

		
			
				Grinding

			

		

		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

		
			
				[image: ]
			

			
				[image: ]
			

		

		
			
				
					Chocolaterie Production Process

				

				
					Quality Control

				

				
					Upon arrival at the chocolaterie, the beans are checked and examined in laboratories.

				

				
					Washing

				

				
					The beans are cleaned and washed to remove impurities such as wood, sand and dirt, and stones.

				

				
					Roasting

				

				
					This operation takes place at temperatures of up to +140°C for 15 to 20 minutes. Roasting is used to develop the cocao aroma and burst the shell, helping to separate the kernel.

				

				
					Cracking and Winnowing

				

				
					The beans are broken into small pieces, then the shells are removed.

				

				
					Grinding

				

				
					Heated cylinders in special grinders transform the beans into a fluid paste, which is referred to as “cocoa paste.” Cocoa paste contains 50% cocoa butter.

				

			

		

		
			
				The resulting cocoa paste is marketed in block form. It is used in the manufacture of various cocoa-based products, such as cocoa butter, cocoa powder, and chocolate.
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				Control

			

		

		
			
				Cleaning
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				Mixing

			

		

		
			
				Grinding &refining

			

		

		
			
				Conching

			

		

		
			
				Moulding

			

		

		
			
				Storage
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				Chocolate Production

			

		

		
			
				
					Stages of Chocolate Production:

				

				
					Mixing

				

				
					All of the raw materials needed to make chocolate—depending on the recipe—such as cocoa mass, cocoa butter, sugar, milk powder, vanilla, flavourings, and lecithin are mixed together in large industrial mixers.

				

				
					Grinding and Refining

				

				
					 The mixture, heated to 60°C, is passed through metal roller grinders in order to obtain a fine structure of the mass.

				

				
					Conching Process

				

				
					The resulting paste is placed into heated tanks referred to as “conches. *85°–90°C for dark chocolate *65°–70°C for milk chocolate

					The paste is stirred for 12 to 72 hours to achieve homogeneity and smoothness, resulting in the in finesse and flavour of the finished chocolate. 

				

				
					Moulding

				

				
					The chocolate is then tempered at temperatures between 29°C and 33°C. It is then poured into moulds or deposited onto conveyor belts to form discs. After cooling, the chocolate is removed from the moulds and packaged.

				

				
					Storage

				

				
					The finished chocolate is stored in a dry location at a temperature of 15 °C. Sudden changes in temperature must be avoided.
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					Ingredients of Various Chocolates

				

				
					Couverture-Dark Intense or Extra Dark, Fondant

				

				
					Couverture -Milk Chocolate

				

				
					White Couverture Chocolate / Masse Ivoire

				

				
					Cocoa Paste

				

				
					Cocoa Paste

				

				
					-

				

				
					Cocoa Butter

				

				
					Cocoa Butter

				

				
					Cocoa Butter

				

				
					Sugar

				

				
					Sugar

				

				
					Sugar

				

				
					-

				

				
					Milk Powder

				

				
					Milk Powder

				

				
					Vanilla

				

				
					Vanilla

				

				
					Vanilla

				

				
					Lecithin i

				

				
					Lecithin i

				

				
					Lecithin i
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				Cocoa-Based Products

				Cocoa beans are used to make a variety of products for pastry and confectionery.

				Chocolate Couverture

				Couverture chocolate, more commonly referred to simply as “couverture”, is a blend of various ingredients, with proportions that vary depending on the type. The term “couverture” is only applicable if the cocoa butter content exceeds 31% and the cocoa mass content exceeds 16%. For this reason, white chocolate is referred to as White Couverture Chocolate or Masse Ivoire. The different types of couverture are used in the production of a wide range of pastry and confectionery products, such as desserts, petits fours, and pralines.

			

		

		
			
				| Dark, Milk, and White Couverture (Couverture Noire, au Lait et Masse Ivoire)

			

		

		
			
				
						LECITHIN

					Emulsifier used to create a more homogeneous texture.

				

			

			
				
					[image: ]
				

				
					[image: ]
				

				
					[image: ]
				

			

			
				[image: ]
			

		

		
			
				[image: ]
			

			
				[image: ]
			

		

	
		
			[image: ]
		

		
			[image: ]
		

		
			[image: ]
		

		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

		
			
			

		

		
			
				Cocoa Butter

				Cocoa butter is the fat obtained by applying high pressure to cocoa mass using heated hydraulic presses. Once extracted, it is filtered, refined, deodorised, then tempered and moulded.

				Cocoa butter, which has a yellowish-white colour, becomes fluid at temperatures above 34 °C, best at between 35 °C and 37 °C. It remains liquid until the temperature drops below 27 °C. Below this temperature, crystallisation causes the cocoa butter to solidify.

				In chocolate production, cocoa butter binds the ingredients, sugar and cocoa mass to make the couverture fluid when heated.

				In pastry-making, cocoa butter is added to couverture chocolate to improve its fluidity, making it ideal for use with spray guns and other specialised applications, as well as in a variety of recipes.

				Block Cocoa

				Cocoa Paste, which contains over 50% Cocoa Butter, is tempered, moulded, cooled, and packaged. It is used to flavour various products such as creams, pastes, etc.

				Cocoa Powder

				Cocoa Powder is produced from cocoa cake, also referred to as cocoa press cake.The cocoa cake is a pressed disc formed from cocoa mass that has been partially defatted during the extraction of cocoa butter. It is then ground into powder, sifted, using a bolting or sifting process, and typically contains between 8% and 22% cocoa butter.

				Like block cocoa, cocoa powder is used to flavour a variety of products such as creams, doughs, and also for dusting and decoration.

			

		

		
			
				| Cocoa Butter

			

		

		
			
				| Cocoa Powder

			

		

		
			
				| Block Cocoa
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					Temperatures for Tempering Chocolate

				

				
					Process

				

				
					Dark Chocolate Couverture

				

				
					Milk Chocolate Couverture

				

				
					White Chocolate Coverture

				

				
					Melting Temperature

				

				
					40-45°C

				

				
					40-45°C

				

				
					36-40°C

				

				
					Crystallization

				

				
					26-27°C

				

				
					24-25°C

				

				
					23-25°C

				

				
					Working Temperature

				

				
					31-32°C

				

				
					29-31°C

				

				
					28-30°C
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				Powdered Chocolate

				Another chocolate product is powdered chocolate, which is used to flavour creams and pastes, and to sprinkle on cakes and pastries.

				Working with Chocolate

				Before working with couverture chocolate, it must be conditioned and tempered.

				Explication Technique

				The most important ingredient is cocoa butter, which in its fluid state, above 34 °C, tends to separate from the other ingredients, such as sugar, cocoa paste, and milk powder. This separation results in a greyish appearance on the surface of the cooled chocolate.

				To prevent this, the temperature is lowered to between 23 °C and 27 °C, allowing the cocoa butter to form microcrystals. This step is accompanied by gently mixing all the ingredients, without incorporating air. This process is referred to as tempering the couverture.

				Tempering

				1. 	Melt the couverture at the appropriate temperature.

				2.	Then cool to crystallization temperature.

				3.	Reheat to working temperature.

				Caution: if the couverture is overheated, you must restart the tempering process.

			

		

		
			
				| Powdered Chocolate

			

		

		
			
				| Tempering Couverture
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				Tempering Chocolate 3 Methods

				Tabling Method

				1.	Pour the melted couverture onto a marble table.

				2.	Cool it by working the couverture with a triangle scraper and a palette knife.

				3.	Gather the couverture back into the bowl once it begins to thicken, stirring gently with a spatula, without incorporating air into it.

				4.	Reheat to working temperature.

				5.	Maintain the working temperature, preferably in a tempering machine.

				Seeding Method

				1.	Melt ⅔ of the amount of couverture needed.

				2.	Add grated couverture while stirring until the correct temperature is reached.

				3.	Continue stirring gently until the grated couverture has completely melted.

				4.	Reheat the couverture if necessary.

				5.	Maintain the working temperature.

				Direct Heating Method

				The couverture is heated in a tempering machine to a temperature 1 to 2°C below the working temperature. It is then brought up to the ideal working temperature just before use.
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				Auxiliary Temperatures

				By auxiliary temperatures, we mean the ideal conditions for working with chocolate, specifically:

				| Production areas 20°C

				| Praline Fillings 20°C

				| Storing 18°C

				Recommendations

				| Always perform a test after tempering the couverture or before each use.

				| If necessary or in case of doubt, check the temperature using a thermometer.

				| Avoid any contact with liquids, such as water, syrup, or alcohol. The smallest amounts affect viscosity and will cause the couverture to harden. This reaction is irreversible.

				| Mix the couverture gently to avoid incorporating air.

			

		

		
			
				| Praline fillings made of marzipan and praliné.

			

		

		
			
				| Check the liquidity of the couverture using a palette knife.

			

		

		
			
				| Praline Moulds
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				Gelling Agentsand Products

			

		

		
			
				[image: ]
			

			
				[image: ]
			

		

	
		
			[image: ]
		

		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

		
			
				[image: ]
			

			
				[image: ]
			

		

		
			
				Definition

				Gelling agents are products and substances capable of thickening or solidifying liquid food products which converts them into gels.

			

		

		
			
				
					Most commonly used gelling agents and products

				

				
					Name and European Code

				

				
					Origin

				

				
					Gelatine

				

				
					E 441

				

				
					Animal

				

				
					Amidon / Starch

				

				
					–

				

				
					Cereals / Tubers

				

				
					Pectin

				

				
					E 440

				

				
					Fruits

				

				
					Alginates

				

				
					E 400 -E 405

				

				
					Seaweed or Marine Algae

				

				
					Agar-Agar

				

				
					E 406

				

				
					Seaweed or Marine Algae

				

				
					Carrageenan

				

				
					E 407

				

				
					Seaweed or Marine Algae 

				

				
					Carob Gum

				

				
					E 410

				

				
					Extracted from the seeds of a tree from tropical regions.

				

				
					Guar Gum

				

				
					E 412

				

				
					Extracted from the flour obtained from the seeds of a leguminous plant native to India and Pakistan.

				

				
					Tragacanth gum / Adragante Gum

				

				
					E 413

				

				
					Gum extracted by incision from shrubs of Asia Minor.

				

				
					Arabic or Acacia gum

				

				
					E 414

				

				
					Gum extracted by incision from a tree of Equatorial Africa.
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				Gelatine

				Description

				Gelatine is a gelling agent, which is used to firm and bind ingredients. It is of animal origin, extracted from the bones, cartilage, and skin of animals such as calves, cows, pigs, and others. It is transparent, slightly whitish, or yellowish in colour, and has neither odour nor taste. Gelatine is sold in the form of sheets or crystalline powder.

				Before use, gelatine must first be hydrated in cold water, where it increases its volume by approximately eight times. In acidic or salty environments, its gelling ability is reduced, whereas it is enhanced in sugary environments.

				Uses

				| Gelatine is used to stabilise and bind creams, mousses, light jellies, and spicy jellies.

			

		

		
			
				| Gelatine Leaves

			

		

		
			
				| Gelatine Powder
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				Method for use:

				a.	Gelatine leaves / sheets

				1.	Soften the gelatine sheets in cold water. If necessary, add crushed ice or ice cubes to further cool the water.

				2.	Drain the gelatine.

				b. Powder gelatine

				1.	Allow the powdered gelatine to hydrate by adding it to cold water in an amount equal to eight times its weight.

				2.	Powdered gelatine does not need to be drained.

				continue a. and b.

				3. Heat gelatine to approximately 50 °C to melt it. At this temperature, it becomes liquid and transparent.If the gelatine is added directly to a hot mixture, such as a cream, pre-melting is not necessary.

				4. Begin by mixing the gelatine with a small amount of cream to loosen it. Then, incorporate this mixture into the remaining cream.
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				Recommendations

				| Use 15 to 20 grams of gelatine per litre of liquid for creams and jellies, and 5 to 10 grams per litre for other stabilised creams. 

				| When gelatine is added to a cold cream, care must be taken to prevent it from setting during incorporation.

				| If gelatine is mixed into a hot cream, there is no need to preheat it.

				| Avoid heating gelatine or any product containing gelatine above 80°C, as this reduces its gelling power.

				| Certain fruits, including papaya, kiwi, and pineapple, contain enzymes that reduce the gelling power of gelatine.

				Storage

				| Gelatine must be stored in a cool, dry place at approximately 15°C and must be protected from heat, dust, and humidity. 
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				Starch

				Description

				Starch, including refined starch and starch flour, when mixed with a liquid, causes the mixture to thicken when heated above 65°C. Heat causes the starch granules to burst and then bind with the liquid. Approximately 48 hours after this process, the starch begins to lose its binding and stabilising properties.

				Custard powder is a type of starch combined with powdered egg yolks, yellow colouring, and vanilla or vanilla flavouring.

			

		

		
			
				| Starch

			

		

		
			
				
					Different Types of Starches

				

				
					Starches

				

				
					Wheat Starch

				

				
					Rice Starch 

				

				
					Corn Starch or Maïzena (maize)

				

				
					Starch Flour

				

				
					 Potato Flour

				

				
					Tapioca / Manioc
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				The most commonly used starches are corn starch, wheat starch and potato starch.

			

		

		
			
				
						STARCH or STARCH FLOUR?

					Starch and Starch Flour are two names given to the same substance extracted from different plants. 

					“Starch" refers to the material obtained from cereals such as wheat, corn, or rice. 

					“Starch Flour”, on the other hand, is the substance obtained from tubers such as potatoes or tapioca / manioc.
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				Uses

				Pastry Making / Pâtisserie:

				| For making creams such as crème pâtissière, maïzena is used.

				| To bind fruit juices, cornstarch and potato starch are used.

				| To replace a certain amount of flour in various recipes, cornstarch and potato starch are used.

				Confectionery:

				| For pastillage.

				| For moulding and casting of candies and bonbons, etc.

				Cooking:

				| For binding sauces and soups.

				Measurement

				The maximum amount is 100 g per litre of liquid.

				Storage

				Starch and starch flour should be stored in a cool, dry place at approximately 15°C, protected from dust and moisture.
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				Pectin

				Description

				Pectin is a fruit extract and therefore entirely plant based. It gels in the presence of sugar and acids. Many fruits, including quinces, raspberries, redcurrants, apples, and citrus fruits, contain pectin. It is mainly derived from apples, quinces, or lemons, which have particularly high pectin content.

				Pectin is available in powder form and in products such as gelling sugar, which is granulated sugar pre-mixed with pectin, used for making jam. It can also have stabilisers added for making ice cream.

				Uses

				| For making jams, marmalades, jellies, glazes, and fruit pastes.

				| For making jellies for Riesling pâté and others.

				| For stabilising frozen preparations.

				Recommendations and Quantities

				| Mix the pectin with sugar to stabilise it and make it easier to measure.

				| The quantity varies depending on the fruits used and the desired consistency. The quality of the resulting jams and jellies depends on the proportion of sugar, pectin, and acids contained in the fruits used.

				Storage

				Pectin should be stored in a cool, dry place at approximately 15°C, protected from dust and moisture.

			

		

		
			
				| Powdered Pectin
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				Semi-Finished Products

				Definition

				Semi-finished products are items that have undergone one or more stages of processing. Prepared either by the pastry chef or purchased from specialised suppliers, they are not intended to be sold, instead are used in the final production of various preparations. Many specialised manufacturers offer a complete range of high-quality products at competitive prices.
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				Glazing / Nappage/ Apricot & Fruit Glazes

				Description

				| Apricot Glaze is a type of apricot marmalade used primarily to protect products from drying out or absorbing moisture. Certain items, such as viennoiseries, must be glazed with apricot before being coated with fondant.

				| Nappage is an apricot jelly that contains less sugar than apricot glaze. It is used to give a glossy finish to tarts, tartlets, mousses, and other desserts. It is also used to glaze fresh fruit.

				| Ready-to-use jelly or nappage (gelée ou nappage prêts à l’emploi) are glazes designed for setting fruits and mousses. These products are generally suitable for cold application, without the need for added water or heating. While easier to use, they do not form a firm layer and cannot be coated with fondant. They are also referred to as commercial glaze, cold-application glaze, or pre-gelatinised fruit glaze.

				Storage

				Apricot glaze, nappage, and all similar products must be stored in the refrigerator at +4°C.

				Method for use:

				| Heat the apricot mixture while stirring with a spatula. The required temperature is between 85 to 90°C.

				| If necessary, dilute with water.

				| Use a pastry brush to apply apricot glaze to coat the products.

			

		

		
			
				| Glazing Tartelettes

			

		

		
			
				| Applying coloured decoration.

			

		

		
			
				| Two-tone Glazed Mousse

			

		

		
			
				| Method for Use
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				| Fondant in Plastic Bucket

			

		

		
			
				| Mille-Feuille Glazed with Fondant

			

		

		
			
				Fondant

				Description 

				Fondant is a compact, white, sticky paste that melts slightly in the mouth. It is made by cooking sugar with water and glucose to a temperature between 117 and 120°C. The mixture is then cooled on a marble surface and kneaded with a large spatula. This kneading process causes the formation of microcrystals of sugar, which gives fondant its characteristic texture. Today, fondant is produced industrially in confectionery factories.

				Uses

				| Fondant is used to glaze certain preparations such as éclairs, cream puffs, mille-feuilles, petits fours, and others.

				| In confectionery, fruit or liqueur fondants are used as fillings for pralines and chocolates.

				Method for use:

				| Heat the fondant to a temperature of +37°C for glazing, stirring gently with a spatula.

				| If necessary, dilute the fondant with a light syrup or water.

				| Apply the fondant using a spatula, brush, or piping bag onto the products to be glazed.
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				Recommendations

				| Apricot glaze must be applied before fondant glazing to prevent drying and crystallisation of the fondant.

				| Avoid heating the fondant above 40°C, as this will melt the microcrystals and degrade the texture. 

				Storage

				Store the fondant in the refrigerator at a temperature of +4°C.

			

		

		
			
				
						PREVENT FONDANT FROM DRYING OUT WHEN APPLIED

					A “dry” product to be glazed, such as viennoiserie, causes the fondant to dehydrate and crystallise. As a result, the fondant loses its texture and shine. Applying an apricot glaze first will prevent this, as it forms an insulating layer between the fondant and the product to be glazed.
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				Gianduja

				Description

				Gianduja is a very smooth melted chocolate preparation, similar to praline. It is made from roasted hazelnuts or almonds, icing sugar, dark or milk chocolate, and, depending on the recipe, cocoa butter.

				Preparation Technique:

				Almonds or roasted peeled hazelnuts are ground together with icing sugar until a fine, smooth paste is obtained. This paste is then mixed with tempered couverture (dark or milk) and melted cocoa butter which must not be too hot.

				The main difference between a gianduja and praline is that gianduja is made with icing sugar rather than caramelised sugar.

			

		

		
			
				Example Recipe: Light Gianduja
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					200

				

				
					g

				

				
					Hazelnuts, roasted

				

				
					250

				

				
					g

				

				
					Sugar S0

				

				
					100

				

				
					g

				

				
					Couverture, milk chocolate

				

				
					50

				

				
					g

				

				
					Cocoabutter
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					200

				

				
					g

				

				
					Hazelnuts, roasted

				

				
					250

				

				
					g

				

				
					Sugar S0

				

				
					150

				

				
					g

				

				
					Couverture, noire (dark chocolate)

				

			

		

		
			
				Example Recipe: Dark Gianduja 
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				Uses

				| For flavouring creams, mousses, and ice creams.

				| Garniture for desserts, mousses and verrines.

				| Filling for pralines and all other confectionery and chocolate items.

				| A speciality of Turin is gianduiotti, a gianduja sold without a chocolate coating: the triangular-shaped sweet is then individually wrapped.

				Recommandation 

				Gianduja melts easily and can be tempered like couverture chocolate. For more details see the section "Working with Chocolate". 

				Note: Melted gianduja used to flavour creams, mousses, and frozen desserts does not need to be tempered.

				Storage

				Gianduja must be stored like chocolate, in a dry place at a temperature of 15°C. Sudden changes in temperature should be avoided.

			

		

		
			
				| Gianduiotti

			

		

		
			
				| Gianduja, Light

			

		

		
			
				| Gianduja, Dark

			

		

		
			
				| Pralines with Gianduja Filling
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				Almond Paste

				Description

				Almond paste, also known as marzipan, is a mixture of almonds and sugar. It is particularly well suited to flavouring and colouring with a wide variety of tastes and colours.

				Technical Explanation

				There are two different preparation methods:

				1.	French method: The sugar, glucose, and water are cooked to a temperature that varies depending on the recipe, typically between 119 and 125°C. Next, blanched ground almonds are added and mixed in. After cooling on a clean, sanitised marble surface, the mixture is ground until a fine, smooth paste is obtained. 

				2.	German method: Freshly peeled almonds are mixed with sugar, syrup, and glucose. This mixture is then dried in a copper pan over low heat. After cooling on a clean, sanitised marble surface, the preparation is ground until a fine, smooth paste is obtained.

			

		

		
			
				Example Recipe: French Marzipan
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					180

				

				
					g

				

				
					Sugar S2

				

				
					60

				

				
					g

				

				
					Water

				

				
					20

				

				
					g

				

				
					Glucose

				

				
					100

				

				
					g

				

				
					Almonds, blanched & ground

				

			

		

		
			
				Example Recipe:German Marzipan (Raw)
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					200

				

				
					g

				

				
					Almonds, fresh blanched

				

				
					75

				

				
					g

				

				
					Sugar S0

				

				
					15

				

				
					g

				

				
					Syrup, 30° Bé 
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					g

				

				
					Glucose

				

			

		

		
			
				| Raw Marzipan

			

		

		
			
				| Marzipan (1:2)

			

		

		
			
				| Marzipan Filled Pralines 
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				Varieties and Uses

				| Raw almond paste “MO” (2:1 or 66% almonds) is prepared using a ratio of two parts almonds to one part sugar. This marzipan, which is primarily produced using the German method, is used to fill cakes, petits fours, and viennoiseries, as well as to flavour doughs and creams.

				| Almond paste (1:2 or 33% almonds) is prepared using a ratio of one-part almonds to two parts sugar. It is made either by mixing one-part raw almond paste with one part icing sugar, or directly using the French method. Almond paste is used to:

						| Coat and decorate desserts, cakes, and pastries.

						| Make sculptures, figures, and decorations from marzipan.

						| Prepare and produce praline fillings.

				Storage

				It is essential to protect marzipan at all times from drying out by using appropriate packaging such as plastic film or hermetically sealed bags labelled with the date.

			

		

		
			
				
						PERSIPAN

					Persipan is a preparation similar to marzipan, but made from the kernels found inside apricot and peach stones instead of almonds. It has a milder, slightly bitter flavour and is less expensive than marzipan. Persipan is primarily used as an ingredient in various fillings.
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				Praliné

				Description

				Praliné is a brown, oily, and compact paste. It is made by cooking and caramelising sugar, which is then mixed with roasted nuts, typically hazelnuts or almonds.

				Technical Explanation

				There are two methods of preparation:

				1.	The sugar is cooked in a copper pan until it reaches the grand filé stage, at approximately 106–110°C. Roasted nuts, such as hazelnuts or almonds, are then added and gently toasted over low heat while stirring with a spatula until the sugar is fully caramelised. After cooling on a lightly oiled marble surface, the mixture is ground into a fine, smooth paste.

				2.	In a copper pan, the sugar is first melted and then dry-caramelised. Pre-roasted almonds or hazelnuts are then added and mixed in using a spatula. After cooling on a lightly oiled marble surface, the mixture is ground until a fine, smooth paste is obtained.

				The main difference between praliné and gianduja is that praliné is made with caramelised sugar, whereas gianduja is prepared using icing sugar.

				Uses

				| For flavouring creams, mousses, pastes and ice creams.

				| Topping for petits-fours, desserts, mousses and verrines.

				| Fillings for pralines and all other confectionery and chocolate products.

			

		

		
			
				Example Recipe: Praliné
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					200

				

				
					g

				

				
					Sugar S2

				

				
					70

				

				
					g

				

				
					Water

				

				
					200

				

				
					g

				

				
					Hazelnuts or Almonds, roasted

				

			

		

		
			
				| Praliné

			

		

		
			
				| Praline fillings made with marzipan and praliné.
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				| Petits-Fours	«Strasbourgeois»(filled with praliné)

			

		

		
			
				Recommendations

				Praliné mixed with overheated couverture, intended for use as a centre in chocolates or in other confectionery and chocolate products, must be tempered in the same way as couverture (for further details, see «Working with Chocolate»).

				Storage

				Praliné should be stored in the same manner as chocolate: in a dry location at a stable temperature of 15°C, avoiding any sudden fluctuations.

			

		

		
			
				Example RecipePraliné for Garniture
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					g

				

				
					Praliné finished

				

				
					100

				

				
					g

				

				
					Couverture Noire, dark chocolate
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						PRALINÉ FOR CONFECTIONERY USE

					Before praliné can be used as a filling or for the centres of chocolates, couverture must be added (see recipe above). The couverture makes the praline firmer, allowing it to be cut or shaped with a pastry cutter. If the praline is used solely to flavour creams, mousses, or other products, the addition of couverture is not necessary.
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				| TPT

			

		

		
			
				Le tant pour tant «TPT»

				Description

				Tant pour tant consists of equal quantities of icing sugar (S0) and ground almonds (an equal amount of sugar to almonds). It is commonly abbreviated as TPT.

				Tant pour tant is always prepared using peeled blanched ground almonds. Nevertheless, some recipes or products may occasionally include the following indications:

				| TPT brut or TPT unblanched almond is prepared using raw almonds (almonds with their skins, not blanched), ground into a powder.

				| TPT hazelnut is prepared using ground hazelnuts.

				In such preparations, an indication is always provided after TPT, for example, the type of nut used (TPT hazelnut).

				Uses 

				Tant pour tant is used in all recipes, especially doughs, where ground almonds and icing sugar are added simultaneously and in equal proportions.

				For example:

				| Biscuit Joconde

				| Petits-Fours (Strasbourgeois)

				| Pâte à Succès aux Amandes (Dacquois)

				It is used in the same way as ground almonds, while considering the weight of the sugar in the recipe.
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				Storage

				TPT should be stored like any product made from nuts: in a cool, dry place, protected from light, and sealed in appropriate, airtight container. It may also be stored refrigerated or frozen.

				For more details see the section «Storage of Dried Fruits».
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				Fresh Fruits

			

		

		
			
				Dried Fruits

			

		

		
			
				PreservedFruits

			

		

		
			
				Fruit Jams (Confitures), Marmalades, Jellies (Gelées) and Fruit Compotes

			

		

		
			
				Fruit Pulps, Purées, Coulis and Juices
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				Fruit
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				Definition

				Fruits are the parts of plants that develop after flowering and contain the seeds. In pâtisserie they have many uses. The classification of fruits is based on the following model:

			

		

		
			
				| Fruits

			

		

		
			
				| Market Display of Fruits
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				Fresh Fruits

				Definition

				Fresh fruits are those sold in their natural state, that is, as they have grown, without any processing after harvest.

				Recommendations

				When selecting and using fresh fruits, a few guidelines must be followed:

				| Select ripe and aromatic fruits for fruit salads.

				| Select ripe fruits with a regular shape for decorating entremets, tarts, and ice creams.

				| Place delicate raw fruits on products only after they have been baked.

				| Bake firm fruits together with the pastry.

				| Always remove the pits or stones from fruits used in dessert preparation.

				| Use only fruits with good visual quality, having consistent size, shape, and colour for preservation in alcohol or syrup.

				| Use fresh fruits as soon as possible after purchase.

				| All fresh fruit must be washed before use.

				| Irregularly shaped or leftover fruit can be used to prepare fruit purées and compotes, but they must be of impeccable hygienic quality.

			

		

		
			
				| Melon Soup / Fruit Salad

			

		

		
			
				| Fresh Fruit Tartelette

			

		

		
			
				| As shown above, the slices of pear are cooked with the Pâte Sucrée.

			

		

		
			
				| The pit or stone of fruits must always be removed for preparation.

			

		

		
			
				[image: ]
			

			
				[image: ]
			

		

		
			[image: ]
		

	
		
			[image: ]
		

		
			[image: ]
		

		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

		
			
				| Fresh fruit correctly stocked in a refrigerator.

			

		

		
			
				Storage

				Most fresh fruit should be stored in the refrigerator at temperatures between 0°C and +4°C, but never below 0°C. 

				Not all fresh fruit tolerates cold; bananas, for example, turn black when exposed to low temperatures. For this reason, they should be kept in a temperate environment above +12°C. 

				Under no circumstances should fresh fruit be stored with meat or fish, as it may become contaminated or absorb odour.
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				Fresh Fruit Availability by Season

				Currently, globalisation and modern preservation techniques allow us to purchase fresh fruit almost year-round. 

				However, fruit remains a seasonal product. When purchased in season, fruit offers several advantages: it is harvested at full maturity, sold at a better price, and available in greater variety. The same applies to locally produced fruit. It is therefore preferable to buy fresh fruit during its peak season to benefit from all these advantages. 

				The table below indicates the seasonality of various fruits.

				Explanation of the Table

			

		

		
			
				
					
						Month

					

					
						Jan.

					

					
						Feb.

					

					
						Mar.

					

					
						Apr.

					

					
						May

					

					
						June

					

					
						July

					

					
						Aug.

					

					
						Sept.

					

					
						Oct.

					

					
						Nov.

					

					
						Dec.

					

					
						Name of Fruit

					

					
						White – Off season Few or no fruits available on the market.

					

					
						Light Blue – In seasonFruit is abundant on the market.

					

					
						Dark Blue – Peak seasonBest value for money on the market

					

					
						H. north = Northern Hemisphere / H. south = Southern Hemisphere
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					s

				

				
					o

				

				
					n

				

				
					d

				

				
					Apricot

				

				
					Pineapple

				

				
					Banana

				

				
					Cranberry

				

				
					H. south

				

				
					H. north

				

				
					Starfruit

				

				
					Blackcurrant

				

				
					Cherry

				

				
					Lemon

				

				
					Lime

				

				
					Clementine

				

				
					Quince

				

				
					Date, fresh

				

				
					Fig

				

				
					Prickly Pear

				

				
					Strawberry

				

				
					Wild Strawberry

				

				
					Raspberry

				

				
					Passion Fruit

				

				
					Guava

				

				
					Pomegranate

				

				
					Red Currant

				

				
					Gooseberry

				

				
					Jackfruit

				

				
					Persimmon

				

				
					Kiwi

				

				
					Kumquat
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					o

				

				
					n

				

				
					d

				

				
					Limequat

				

				
					Lychee

				

				
					Mandarin

				

				
					Mangosteen

				

				
					Mango

				

				
					Melon

				

				
					Mirabelle Plum

				

				
					Blackberry

				

				
					Blueberry

				

				
					Nashi Pear

				

				
					Nectarine

				

				
					Orange

				

				
					Grapefruit

				

				
					Papaya

				

				
					Watermelon

				

				
					Peache

				

				
					Dragon Fruit

				

				
					Physalis

				

				
					Pear

				

				
					Apple

				

				
					Pumpkin

				

				
					Plum

				

				
					Damson

				

				
					Grapes

				

				
					Rambutan

				

				
					Rhubarb

				

				
					Tamarillo
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				Fruits with pips or seeds

				Round pear-shaped fruit with yellow skin.

				The fig is a fleshy, pear-shaped fruit with velvety skin. Several varieties exist, including black, green, and violet. Although often found on exotic fruit stalls, it is not a tropical fruit.

			

		

		
			
				| Quince

			

		

		
			
				| Fig

			

		

		
			
				
					QUINCE

					Quince / Quitte / Quitt

				

				
					Origin:

					Caucasu

				

				
					Main countries of production:

					Europe, Amérique du Nord, Asie

				

				
					Uses:

					jams, marmalades, jellies, fruit jellies

				

			

		

		
			
				
					Fig

					Fig / Feige / Fig

				

				
					Origin:

					Southeast Asia

				

				
					Main countries of production:

					Mediterranean: Tur-key, Egypt, Morocco, Greece, Spain, Algeria, etc., Iran, USA (Cali-fornia), Syria, Brazil

				

				
					Uses:

					fruit decorations, frozen preparations, jams, marmalades, jellies

				

			

		

		
			
				
						NAMES OF FRUITS

					Fruit names are shown in English, French, German, and Luxembourgish.
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					Watermelon

					Pastèque / Wassermelone / Waassermeloun

				

				
					Origin:

					South Africa

				

				
					Main countries of production:

					China, Turkey, Iran, Brazil, Morocco, United States, Egypt, Russia, South Korea, Spain, Greece

				

				
					Uses:

					decorative fruit (cube, slice, strip), fruit salads,

					in juice and frozen or fresh cocktails

				

			

		

		
			
				| Cantaloup

			

		

		
			
				| Charentais
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				Varieties: Cantaloup, Charentais, Galia, Jaune des Canaries

				Melons are fleshy, oval or round fruits with smooth or ribbed skin, in colours ranging from white to brown, yellow, and green. The pale green, yellow, or orange pulp is very juicy and fragrant when ripe. A central cavity contains numerous seeds.

			

		

		
			
				
					Melon

					Melon / Melone / Meloun

				

				
					Origin:

					Southeast Asia, Africa - intertropical

				

				
					Main countries of production:

					Chine, Turkey, Iran, Spain, U.S.A., Italy, France (Middle France, Poitou-Charentes), Egypt, Marocco, Israel

				

				
					Uses:

					decorations, (cube, slices, strips), fruitsalad, frozen preparations, desserts, verrines, mouses 
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				| Galia

			

		

		
			
				| Jaune des Canaries

			

		

		
			
				| Watermelon

			

		

		
			
				La pastèque ou melon d’eau est une plante herbacée, cultivée pour ses gros fruits lisses, à chair ferme et très aqueuse, de couleur rose, rouge, jaune, verdâtre ou blanche et à graines noires ou rouges.
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					Apple

					Pomme / Apfel / Apel

				

				
					Origin:

					Central Asia and the Caucasus

				

				
					Main countries of production:

					China, United States, Turkey, Italy, France, Poland, Germany, Chile

				

				
					Uses:

					fruit salads, pies, tarts, cakes, turnovers,

					“Apfelstrudel,” ice cream, compotes

				

			

		

		
			
				
					Pear

					Poire / Birne / Bir oder Bier

				

				
					Origin:

					North Central Asia

				

				
					Main countries of production:

					China, Italy, United States, Russia, France, Germany, Belgium, 

				

				
					Uses:

					decorative fruit (fine roast), fruit salads, frozen preparations, tarts, desserts, mousses, compotes
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				Varieties: Conference, Rocha, Louise Bonne, Williams. The pear tree is one of the most common fruit trees in temperate climates. The oblong or rounded fruit has a yellow-green, brown, or red skin. The flesh is juicy, translucent, and sometimes a little grainy.

			

		

		
			
				Varieties: There are three types of edible apples: cider apples (not used for baking), table apples and cooking apples.

			

		

		
			
				
					Table Apples:

					fruit salads, etc.

				

				
					Cooking Apples:

					tarts, turnovers, etc.

				

				
					Cox’s Orange, Elstar, Granny Smith, Golden Delicious, Pink Lady

				

				
					Boskop, Elstar, Jonagold, Royal Gala
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				| Conférence, Rocha

			

		

		
			
				| Louise Bonne, Williams

			

		

		
			
				| Boskop, Cox’s Orange

			

		

		
			
				| Elstar, Golden Delicious

			

		

		
			
				| Granny Smith, Jonagold
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				| Pink Lady, Royal Gala
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				| Pumpkin

			

		

		
			
				The apple is the most widely cultivated fruit in temperate climates and the third most consumed fruit worldwide, after citrus fruits and bananas. It is a fleshy fruit, with size varying greatly depending on the variety. Its shape is nearly spherical, slightly flattened at the top and bottom. When ripe, the skin ranges in colour from green to dark red, including pale green, yellow, orange, or various mixed shades.

			

		

		
			
				
					Pumpkin

					Potiron / Kürbis / Kürbis

				

				
					Origin:

					South America

				

				
					Main countries of production:

					China, India, Ukraine, USA, Egypt, Mexico, Cuba, Iran, Italy, South Africa, Turkey, South Korea

				

				
					Uses:

					ice cream, pies, cakes, jams, compotes
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				The pumpkin is a fruit-vegetable with ribbed, yellow-orange skin, and can weigh up to 100 kg. It is mainly grown as a garden plant and eaten as a vegetable.
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				| Apricot

			

		

		
			
				| Griotte

			

		

		
			
				Stone or Pitted Fruit

			

		

		
			
				The apricot is a fleshy fruit (a drupe) measuring 3 to 5 cm in diameter, with a hard stone at its centre. Its skin, which ranges in colour from yellow to red, is edible. The flesh is firm, juicy, sweet, and fragrant. Apricots must be harvested or purchased when ripe, as they do not continue to ripen after picking.

			

		

		
			
				The cherry is a small, fleshy stone fruit with a smooth skin that can be yellow, orange, red or almost black, depending on the variety. There are several types of cherry, the most important of which are:

				| Sweet cherries (firm-fleshed type): Burlat, Reverchon

				| Morello cherries (sour): Montmorency

			

		

		
			
				
					APRICOT

					Abricot / Aprikose / Aprikos

				

				
					Origin:

					Central and Eastern Asia (Kyrgyzstan, China)

				

				
					Main countries of production:

					Turkey, Iran, Italy, France, Spain, Greece

				

				
					Uses:

					tarts, cakes, frozen preparations, entremets, mousses, jams, marmalades, jellies

				

			

		

		
			
				
					Cherry

					Cerise / Kirsche / Kiischt

				

				
					Origin:

					Asia Minor, Turkey

				

				
					Main countries of production:

					Turkey, Iran, USA, Ukraine, Russia Germany, Italy, Romania, Spain, France, Greece

				

				
					Uses:

					fruit salads, ice creams, pies, cakes, jams, marmalades, jellies

				

			

		

		
			[image: ]
		

		
			[image: ]
		

		
			
				| Bigarreau «Duroni»

			

		

		
			
				| Bigarreau «Burlat»

			

		

		
			
				[image: ]
			

			
				[image: ]
			

		

		
			
				[image: ]
			

			
				[image: ]
			

		

	
		
			[image: ]
		

		
			[image: ]
		

		
			[image: ]
		

		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

		
			
				| Yellow and white peach

			

		

		
			
				| Pentoo

			

		

		
			
				
					PEAch

					Peach / Pfirsich / Piisch

				

				
					Origin:

					Northern China

				

				
					Main countries of production:

					China, Italy, United States, Spain, Greece, Turkey, Iran, France

				

				
					Uses:

					fruit decorations, fruit salads, ice creams, desserts, mousses, jams, marmalades, jellies, compotes

				

			

		

		
			
				
					Nectarine

					Nectarine / Nektarine / Nektarinn

				

				
					Origin:

					Asia

				

				
					Main countries of production:China, United States, Spain, Italy, Turkey

				

				
					Uses:

					fruit decorations, fruit salads, ice creams, desserts, mousses, jams
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				Varieties: vine peaches, white or yellow, Pentoo

				The peach is a fleshy fruit with pale yellow, orange, or reddish skin. The juicy flesh is sweet and yellow or white in colour, with a hint of red in the case of vine peaches. 

				The pentoo is a flat peach, also known as a flat Chinese peach or simply a flat peach.

			

		

		
			
				Varieties: nectarine, white or yellow

				The nectarine is a variety of peach (derived from a natural mutation of the peach tree) with smooth, shiny skin and a pit that does not adhere to the flesh.

			

		

		
			
				| Nectarine yellow and white
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				Varieties: Yellow plum, Red plum, Pluot, Damson plum (violet), Greengage (yellowish green), Mirabelle plum (yellow)

				The plum is a fruit with numerous varieties. It has thin skin, almost transparent in some types, with colours ranging from light yellow to dark violet. Its flesh is sweet, firm, and juicy, typically yellow to yellowish green in colour. The shape of the plum is spherical, sometimes more or less elongated.

			

		

		
			
				Damson Plum or Quetsche is a subspecies of the plum. It is used in our region to make tarts, jams and quetsche brandy. 

			

		

		
			
				
					PLUM

					Prune / Pflaume / Promm oder Praum

				

				
					Origin:

					Middle East, Asia

				

				
					Main countries of production:

					China, United States, Poland, France, Iran, Turkey, Italy, Russia, Germany

				

				
					Uses:

					pies, cakes, sorbets, jams, marmelades, jellies

				

			

		

		
			
				
					DAMSON PLUM

					Quetsche / Zwetschge / Quetsch

				

				
					Origin:

					Asia Minor (Iran, Iraq)

				

				
					Main countries of production:–

				

				
					Uses:

					pies, jams, marmalades
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				| Yellow Prune

			

		

		
			
				| Red Prune

			

		

		
			
				| Prune «Pluot»

			

		

		
			
				| Reine Claude or Greengage

			

		

		
			
				| Quetsche
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				| Mirabelle de Nancy

			

		

		
			
				| Mirabelle de Metz

			

		

		
			
				Varieties: Mirabelle de Nancy, Mirabelle de Metz

				The Mirabelle Plum is a subspecies of the plum, grown mainly in Lorraine. The two most important varieties are: Mirabelle de Nancy (golden yellow, 3 cm diameter), and Mirabelle de Metz (2 cm diameter, reddish yellow). 

			

		

		
			
				
					MIRABELLE PLUM

					Mirabelle / Mirabelle / Mirabell

				

				
					Origin:

					Asia Minor: (Iran, Iraq)

				

				
					Main countries of production:

					France (Lorraine)

				

				
					Uses:

					tarts, cakes, sorbets, jams, marmalades, jellies
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				| Lemon

			

		

		
			
				| Lime

			

		

		
			
				Citrus

			

		

		
			
				Lemons have an ovoid shape, a smooth, light-yellow rind and juicy, highly acidic flesh rich in vitamin C. Lemons are picked green and artificially ripened.

			

		

		
			
				Limes are egg-shaped, slightly rounder and smaller than lemons. They have a smooth green rind and juicy, aromatic, highly acidic flesh; like lemons, they are harvested before ripening and then artificially ripened.

			

		

		
			
				
					LEMON

					Citron / Zitrone / Zitroun

				

				
					Origin:

					South Asia (India)

				

				
					Main countries of production:

					(Lemon and Lime): Mexico, India, Iran, Spain, Argentina, Brazil, USA, China, Italy, Turkey

				

				
					Uses:

					decorative fruit (dried, candied), in juice (cocktails), frozen preparations, tarts, desserts, mousses, zests, candied fruit, jellies, etc.

				

			

		

		
			
				
					LIME

					Citron Vert/ Limette / –

				

				
					Origin:

					India

				

				
					Main countries of production:

					(Lemon and Lime): Mexico, India, Iran, Spain, Argentina, Brazil, USA, China, Italy, Turkey

				

				
					Uses:

					decorative fruit (dried, candied), in juice (cocktail), frozen preparations, desserts, mousses, candied fruit, jellies
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				| Clementine

			

		

		
			
				| Kumquat

			

		

		
			
				 A clementine is a seedless hybrid of the mandarin. 

			

		

		
			
				A kumquat has an oval shape, 3 to 5 cm long, with a yellow-orange rind. The fruit's tangy flesh is usually eaten with the rind on, giving it a stronger, slightly bitter flavour.

			

		

		
			
				
					CLEMENTINE

					Clémentine / Clementine / Clementine

				

				
					Origin:

					South Asia

				

				
					Main countries of production:

					(mandarin and clementine): China, Spain, Brazil, Iran, Japan, Thailand, Egypt, Pakistan, Italy, Turkey

				

				
					Uses:

					decorative fruit (fresh, candied), fruit salads, ice creams, tarts, desserts, jams, jellies

				

			

		

		
			
				
					Kumquat

					Kumquat / Kumquat / –

				

				
					Origin:

					China,

					Malaysia

				

				
					Main countries of production:

					China, Malaysia, Southern Europe, United States, Argentina, Brazil

				

				
					Uses:

					decorative fruit (fresh, dried, candied), jellies
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				| Limequat

			

		

		
			
				| Mandarin

			

		

		
			
				Limequat is a hybrid, which is a cross between lime and kumquat. The fruit is eaten like a kumquat.

			

		

		
			
				A round, somewhat flat, orange-red fruit with a thin, smooth rind. Mandarin flesh is sweet and fragrant. It is one of the least acidic of citrus fruits. It contains many seeds.

			

		

		
			
				
					Limequat

					Limequat / Limequat / –

				

				
					Origin:

					China,

					Malaysia

				

				
					Main countries of production:

					Japan, Israel, Spain, Malaysia, South Africa, Armenia, United Kingdom, United States

				

				
					Uses:

					decorative fruit (dried, candied), jellies

				

			

		

		
			
				
					Mandarin

					Mandarine / Mandarine / Mandarine

				

				
					Origin:

					South Asia

					(China)

				

				
					Main countries of production:

					(mandarin and clementine): China, Spain, Brazil, Iran, Japan, Thailand, Egypt, Pakistan, Italy, Turkey

				

				
					Uses:

					decorative fruit (fresh, candied), fruit salads, ice creams, tarts, desserts, jams, jellies
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				| Navel Orange or Navelina

			

		

		
			
				| Pink Grapefruit

			

		

		
			
				Varieties: Jaffa, Sanguine, Maltaise, Navel, Valencia 

				Oranges are a juicy, sweet fruit rich in vitamin C. It is the fourth most cultivated fruit in the world.

			

		

		
			
				Varieties: Grapefruit varieties can be divided into two groups:

				| White grapefruits with bitter yellow flesh, e.g. Duncan, Royal, etc.

				| Pink grapefruit with sweet pink flesh, e.g. Ruby, Rio Red, Star Ruby, Sunrise, Flame, etc.

				A grapefruit is a fruit slightly larger than an orange (10 to 15 cm), pink or yellow in colour, slightly sweet and, depending on the variety, somewhat bitter. It grows in bunches, hence the name ‘grapefruit’.

			

		

		
			
				
					Orange

					Orange / Orange / Orange

				

				
					Origin:

					Southeast Asia

				

				
					Main countries of production:

					Brazil, United States, Mexico, India, Spain, China, Iran, Italy, Egypt, Indonesia

				

				
					Uses:

					decorative fruit (fresh, dried, candied), in juice (cocktail), fruit salads, frozen preparations, desserts, mousses, zests, candied fruit, jams

				

			

		

		
			
				
					GRAPEFRUIT

					Grapefruit / Grapefruit/ Pampelmuss

				

				
					Origin:

					Southeast Asia, Malaysia

				

				
					Main countries of production:

					United States, Argentina, South Africa, Cuba, Mexico, Syria, Israel, Turkey, India, China

				

				
					Uses:

					in juice (cocktail), fruit salads, ice cream, mousses, jams
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				| White Grapefruit
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				| Cranberry

			

		

		
			
				| Blackcurrant

			

		

		
			
				The cranberry is a small, rounded red fruit with a tangy, astringent taste. The cranberry is highly prized for its healthy qualities, primarily as an antioxidant. It is rich in vitamins A and C.

			

		

		
			
				Blackcurrants grow in clusters. They are highly aromatic berries with smooth black skin.

			

		

		
			
				
					CRANBERRY

					Canneberge / Großfruchtige Moosbeere, Kranichbeere / –

				

				
					Origin:

					North America

				

				
					Main countries of production:

					North America, Canada, Argentina, Chile, Baltic States, Eastern Europe

				

				
					Uses:

					cakes, muﬃns, cakes, jams, marmalades

				

			

		

		
			
				
					BLACKCURRANT

					Cassis / Schwarze Johannisbeere / Schwaarz Kréischel

				

				
					Origin:

					Europe Occidentale

				

				
					Main countries of production:

					Russia, Poland,, England, France, Germany

				

				
					Uses:

					coulis, preparations ice cream, tarts, desserts, mousses, creams, jams, jellies, fruit jellies
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				Berries
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					ASTRINGENT AND BITTER

					Consuming an astringent product has a drying effect on the mouth, while a bitter fruit has a harsh taste.
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				| Strawberry

			

		

		
			
				| Wild Strawberries

			

		

		
			
				Varieties: Elsanta, Gariguette, Gorella, Mara des Bois, Senga Sengana, Wild Strawberries

				Strawberries are widespread throughout the world. They are fleshy, highly flavoured fruits with red skin covered in numerous green to brown achenes. 

				Wild strawberries, which are small fruits, have been known in Europe since ancient times, while the varieties cultivated today are all derived from crosses of wild strawberries from the Americas.

			

		

		
			
				
					STRAWBERRY

					Fraise / Erdbeere / Äerdbier

				

				
					Origin:

					America, Europe

				

				
					Main countries of production:

					United States, Spain, Morocco, South Korea, Japan, Poland, Turkey, Mexico, Italy, Germany

				

				
					Uses:

					fruit decorations, coulis, frozen preparations, tarts, pies, desserts, mousses, creams, verrines, jams, marmalades, jellies, fruit jellies, etc.
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				| Strawberry

			

		

		
			
				| Redcurrant

			

		

		
			
				Raspberries are delicate fruits made up of small red or yellow drupes, depending on the variety, filled with juicy pulp and containing a tiny seed. The exterior of the fruit is covered in microscopic hairs, giving raspberries their velvety appearance.

			

		

		
			
				Redcurrants are juicy, tart berries with smooth red skin. Like blackcurrants, redcurrants grow in clusters.

			

		

		
			
				
					RASPBERRY

					Framboise / Himbeere / Hambier

				

				
					Origin:

					America, Europe

				

				
					Main countries of production:

					United States, France, Asia, Poland, Germany, Ukraine, Hungary, Serbia, Russia, Canada, England

				

				
					Uses:

					fruit decorations, coulis, frozen preparations, tarts, tartlets, desserts, mousses creams, verrines, jams, marmelades, jellies

				

			

		

		
			
				
					Redcurrant

					Redcurrant / Rote Johannisbeere / Rout Kréischel

				

				
					Origin:

					Europe

				

				
					Main countries of production:

					Russia, Poland, Germany, Austria, Ukraine, France United Kingdom, Republic of Moldova

				

				
					Uses:

					decorative fruit, fruit salad, ice creams, tarts, cakes, mousses, jams, marmalades, jellies
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				| Gooseberry

			

		

		
			
				| Red Gooseberry

			

		

		
			
				Gooseberries are white or reddish-purple translucent fruits, larger than redcurrants. They grow on a different type of currant bush, the spiny gooseberry bush, and unlike other currants, they do not grow in clusters.

			

		

		
			
				
					GOOSEBERRY

					Groseille à maquereau / Stachelbeere / Déck Kréischel

				

				
					Origin:

					Europe

				

				
					Main countries of production:

					Russie, Pologne, Allemagne, Autriche, Ukraine, FranceRoyaume-Uni, République Tchèque 

				

				
					Uses:

					tarts, jams, marmalades, jellies

				

			

		

		
			
				
					BLACKBERRY

					Mûre / Brombeeren / Schwaarzbier, Päerdsbier

				

				
					Origin:

					Europe

				

				
					Main countries of production:

					Serbia, United States, Mexico, Hungary, China, Costa Rica, Ecuador, Chile, Brazil

				

				
					Uses:

					coulis, ice cream, pies, cakes, muﬃns, mousses, creams, jams, marmalades, jellies, fruit jellies
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				The blackberry is a fruit that turns blackish-blue when ripe.

				It consists of small smooth-skinned drupes filled with fragrant, juicy pulp and containing a small seed inside.

			

		

		
			
				| Blackberry
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				| Blueberry

			

		

		
			
				Blueberry, also called “Brimbelle” or “Bleuet,” is a globular berry, dark blue or bluish-purple in colour and covered with bloom. This fruit reaches an average diameter of 1 cm, and its translucent pulp has a mild and slightly sweet flavour.

			

		

		
			
				
					BLUEBERRY

					Myrtille / Blaubeere / Molbier

				

				
					Origin:

					North America

				

				
					Main countries of production:

					North America

				

				
					Uses:

					coulis, frozen preparations pies, cakes, muﬃns,

					mousses, jams, jellies, marmalades

				

			

		

		
			
				
					TABLE GRAPE

					Raisin (de table) Grape / (Tafel) Traube, Weinbeere / Drauf

				

				
					Origin:

					Middle East

				

				
					Main countries of production:

					Italy, China, France, United States, Spain, Turkey

				

				
					Uses:

					fruit salads, ice creams, tarts, desserts
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				The fruit of the grapevine, called a “grape,” is a fleshy berry with a thin, smooth skin that ranges in colour from green to yellow for white grapes, and from red, purple to black for red grapes. Grapes grow in clusters (grape clusters) of varying size depending on the variety.

				Grapes intended for consumption as fresh fruit are called “table grapes.” They are selected for their flavour and taste qualities.

			

		

		
			
				[image: ]
			

			
				
					Pruine(From: pruineuse)

					Thin waxy film that covers certain fruits.
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				| Alphonse-Lavallee
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					Red grape varieties:

				

				
					White grape varieties:

				

				
					Alphonse-Lavallee, Crimson Seedless, Muscat de Hambourg, Flame Seedless, Muscatel

				

				
					Chasselas, Italia, Sugraone, Thompson Seedless (Sultanine), Vittoria

				

			

		

		
			
				[image: ]
			

			
				[image: ]
			

		

		
			[image: ]
		

		
			
				| Crimson Seedless
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				| Muscat de Hambourg
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				| Flame Seedless
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				| Chasselas
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				| Thompson Seedless (Sultanine)
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				| Pineapple

			

		

		
			
				Exotic Fruits

			

		

		
			
				Pineapple is a fruit whose size varies depending on the variety. Its rind, which displays a wide range of colours, orange-brown, green, yellow, or purple, is composed of hexagonal patterns and covered with small, flexible spines. 

				Depending on the variety, pineapple may be more or less acidic and more or less sweet. Its flesh ranges in colour from white to yellow and has a texture that may be more or less fibrous.

			

		

		
			
				
					PineapPle

					Ananas / Ananas / Ananas

				

				
					Origin:

					Central America, Caribbean, Northern Brazil

				

				
					Main countries of production:

					Thailand, China, Philippines, Brazil, India, Nigeria, Costa Rica, Mexico, Indonesia, Kenya, Colombia, Venezuela

				

				
					Uses:

					decorative fruit (fresh, dried, candied, roasted), in juice (cocktail), candied fruit, pies, jams, mousses, tarts, fruit salads, ice cream, desserts
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				| Banane Plantain

			

		

		
			
				Banana, also known more specifically as a sweet or dessert banana, is a long, slightly curved fruit with smooth yellow skin when ripe. It is harvested green, cooled to 13.2°C for transport, and ripened artificially just before sale.

				Bananas should not be stored in the refrigerator, as they begin to brown when kept at temperatures below 12°C.

			

		

		
			
				Plantain banana, also known as “cooking banana,” is a staple food in Africa, the Caribbean, and South America. It is not edible raw, has a thicker skin than the sweet banana, and its flesh is less sweet. The skin is initially green, turns yellow, and eventually blackens when ripe.

			

		

		
			
				
					PLANTAIN BANANA

					Banane Plantain / Kochbanane / –

				

				
					Origin:

					Southeast Asia

				

				
					Main countries of production:

					Uganda, Colombia, Rwanda, Ghana, Nigeria, Peru, Ivory Coast, Cameroon, Congo, Kenya

				

				
					Uses:

					Served as a vegetable (boiled, grilled, fried), as a starch equivalent to potato
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				| Banane

			

		

		
			
				Main exporting countries: Ecuador, Philippines, Costa Rica, Colombia, Guatemala, Cameroon, Ivory Coast

			

		

		
			
				
					Banana

					Banane / Banane / Banann

				

				
					Origin:

					Southeast Asia

				

				
					Main countries of production:

					India, Philippines, Ecuador, Indonesia, Tanzania, Mexico, Thailand, Costa Rica, China, Brazil

				

				
					Uses:

					decorative fruit (fresh, dried, roasted), frozen preparations, tarts, cakes, entrements, mousses

				

			

		

		
			[image: ]
		

		
			
				[image: ]
			

			
				[image: ]
			

		

	
		
			[image: ]
		

		
			[image: ]
		

		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

		
			
				| Carambola

			

		

		
			
				Carambola is well-suited as a decorative fruit due to its ridged shape; when sliced, it forms five-pointed stars. When ripe, its skin is yellow and its pulp translucent.

			

		

		
			
				A date is the fleshy fruit of the date palm. It has an oblong shape, measuring between 4 and 6 cm in length, and contains an elongated pit, which is actually a very hard seed. Its colour ranges from yellow to red, then reddish-brown as it matures. Fresh dates are delicate and difficult to transport. Dates are often dried or semi-dried during production for marketing, storage, and transport purposes.

			

		

		
			
				
					CARAMBOLA

					Carambole / Sternfrucht / Karamboll

				

				
					Origin:

					Asia, Malaisia

				

				
					Main countries of production:

					Thailand, Sri Lanka, India, Brazil

				

				
					Uses:

					fruit decoration (fresh, dried, confit), salads de fruits, confitures, gelées, chutneys

				

			

		

		
			
				
					Date

					Datte / Dattel / Dattel

				

				
					Origin:

					Probably the Persian Gulf region or western India.

				

				
					Main countries of production:

					Egypt, Iran, Saudi Arabia, United Arab Emirates, Algeria, Pakistan,	Sudan, Oman, Libya, China, Tunisia

				

				
					Uses:

					Fruits stuffed or dressed cakes, pastries jellies
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				| Date
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				| Prickly Pear

			

		

		
			
				| Passion Fruit

			

		

		
			
				The fruit of the prickly pear, a cactus native to Mexico, is a fleshy berry characterised by a juicy, tangy, sweet, and aromatic pulp, which may be red or yellow in colour and contains numerous small seeds. Its skin, which ranges from purple to yellow with reddish hues, is densely covered in spines. These spines including the entire skin must be removed before to consumption.

			

		

		
			
				Passionfruit has a thick, inedible skin that may be either purple or yellow, and becomes wrinkled as the fruit reaches maturity. Its gelatinous pulp, yellowish in colour, surrounds numerous small edible black seeds. The pulp is juicy, sweet, tangy, and highly aromatic.

			

		

		
			
				
					PRICKLY PEAR

					Figue de Barbarie / Kaktusfeige / –

				

				
					Origin:

					Mexico

				

				
					Main countries of production:

					Mexico, Italy (Sicily and Sardinia), Mediterranean countries

				

				
					Uses:

					fruit decorations, fruit salads, ice creams, mousses

				

			

		

		
			
				
					PassionFruit

					Fruit de la passion / Passionsfrucht / Passiounsfruucht

				

				
					Origin:

					Brazil, Paraguay, Argentina

				

				
					Main countries of production:

					Brazil, Colombia, Peru, India, Australia, Kenya, Angola, Ivory Coast, West Indies, Fiji, Hawaii

				

				
					Uses:

					decoration fruit, in cocktails, ice creams, dessert preparations, mousses, coulis, verrines, fruit salads
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					POMEGRANATE

					Grenade / Granatapfel / Granatapel

				

				
					Origin:

					Asia, Persia, China

				

				
					Main countries of production:

					Spain, Turkey, Tunisia, Egypt, Isreal

				

				
					Uses:

					juice, cocktails, coulis, frozen preparations, mousses, desserts confitures, marmelades, jellies
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				| Guava

			

		

		
			
				| Pomegranate

			

		

		
			
				Guava is a tropical fruit comprising over a hundred species. It is either round or oval in shape, with a smooth skin that ranges in colour from green to pale yellow. Its pulp, which is notably juicy and aromatic, may be yellow, pink, or red depending on the variety.

			

		

		
			
				Pomegranate is a round fruit with a tough skin, typically reddish yellow in colour with brownish undertones. The interior contains a very juicy pink or red pulp which has numerous edible seeds.

			

		

		
			
				
					Guava

					Goyave / Guave / –

				

				
					Origin:

					Caribbean, Central America

				

				
					Main countries of production:

					Brazil, Hawaii, India, Indonesia

				

				
					Uses:

					fruit salads, frozen preparations, jellies, compotes
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					JACkFRUIT

					Jaque / Jackfrucht / –

				

				
					Origin:

					India, Bangladesh

				

				
					Main countries of production:

					Southeast Asia, Brazil

				

				
					Uses:

					fruit salads, ice creams, chutneys, curries

				

			

		

		
			
				| Jackfruit

			

		

		
			
				| Persimmon

			

		

		
			
				Jackfruit is a large fruit that can weigh up to 25 kg or more. Its green, spiny skin turns yellow as it ripens. The sweet flesh can be eaten raw or cooked. It contains seeds that are edible when roasted or boiled. The rind, core, and seed coverings are not suitable for consumption.

			

		

		
			
				The national fruit of Japan, the persimmon, resembles a tomato in both size and shape. Its colour varies depending on the stage of ripeness and the variety, ranging from orange-yellow to red and deep red. Most persimmons contain tannins, which give them astringent properties. In such cases, they should be consumed when they are nearly overripe, and the flesh becomes smooth and sweet. There are also non-astringent varieties that can be eaten while the flesh is still firm.

			

		

		
			
				
					Persimmon

					Persimmon / Kaki / –

				

				
					Origin:

					China

				

				
					Main countries of production:

					China, Japan, Iran, Korea, Brazil, Israel, Vietnam, Taiwan, Lebanon, Italy, Spain, USA, Midi de la France, Algeria

				

				
					Uses:

					fresh, dried, candied fruit, coulis, jellies, frozen preparations, tarts, exotic desserts, jams
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				| Kiwifruit

			

		

		
			
				| Lychee

			

		

		
			
				The kiwi is a fleshy fruit with an elongated oval shape, covered in a thin, brownish skin that is slightly fuzzy. Its greenish pulp is sweet, mildly tangy, and contains numerous small dark brown seeds scattered around the whitish core of the fruit.

			

		

		
			
				A lychee is encased in a red or pinkish shell when ripe. Its white, translucent flesh is juicy, very sweet, and highly aromatic. It surrounds a single, inedible brown seed. The flavour of a lychee is reminiscent of strawberry, rose, and muscat.

			

		

		
			
				
					Kiwifruit

					Kiwi / Kiwi / Kiwi

				

				
					Origin:

					China

				

				
					Main countries of production:

					Italy, France, Greece, New Zealand, United States, Chile, Japan

				

				
					Uses:

					fruit decorations, jellies, coulis, fruit salads, frozen preparations, tarts, mousses, creams, verrines, jams

				

			

		

		
			
				
					LYCHEE

					Litchi / Litschi / Litschi

				

				
					Origin:

					Southeast China

				

				
					Main countries of production:

					China, Japan, India, Southeast Asia (Thailand, Vietnam, Cambodia, Laos),

					Reunion Island, Australia Madagascar, USA

				

				
					Uses:

					in juices, cocktails, coulis, fruit salads, frozen preparations, mousses, compotes
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				| Mangosteen

			

		

		
			
				| Mango

			

		

		
			
				The mangosteen is a round fruit with a thick, purplish rind, known as the pericarp, which is very bitter. Inside, it contains segmented white flesh with a delicate and refined flavour reminiscent of lychee, with a hint of raspberry.

			

		

		
			
				Mango is a fruit that may be round, oval, or kidney-shaped, with a skin that varies in colour from green to yellow or bright scarlet. Its flesh, which clings to a large, flat stone, is deep yellow in colour, smooth in texture, and sweet in flavour. The taste is reminiscent of both peach and has floral notes.

			

		

		
			
				
					MANGOSTEEN

					Mangoustan / Mangostane / –

				

				
					Origin:

					South- east Asia, Malaisia

				

				
					Main countries of production:

					Brazil, Indonesia, Thailand, Sri Lanka, Vietnam, Malaysia, Philippines, Central America

				

				
					Uses:

					fruit salads, ice creams, mousses, jams, marmalades

				

			

		

		
			
				
					MANGO

					Mangue / Mango / Mango

				

				
					Origin:

					India

				

				
					Main countries of production:

					India, China, Nigeria, Indonesia, Mexico, Thailand, Pakistan, Brazil, Philippines, Bangladesh

				

				
					Uses:

					decorative fruit (fresh,dried, roasted), jellies, juice, cocktail, coulis, fruit salads, frozen preparatios, tarts, tartelettes, desserts, mousses, creams, confit, confitures, chutneys
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				| Nashi

			

		

		
			
				Nashi is the fruit of a tree species belonging to the pear genus. It is also known as "Apple Pear", "Asian Pear", or "Japanese Pear", although these names are misleading, as the fruit is not a hybrid between an apple and a pear.

				Similar in size to an apple, the nashi may be round or pear-shaped. Its smooth skin varies in colour depending on the variety, ranging from whitish to yellow, green, or golden brown.

				A nashi has mild flavour, with juicy flesh that is slightly sweet and sometimes grainy in texture, similar to that of a pear. It must be harvested and purchased when fully ripe, as it does not continue to ripen after being picked.

			

		

		
			
				
					Nashi

					Nashi / Nashi / –

				

				
					Origin:

					China

				

				
					Main countries of production:

					China, Japan, South Korea

					Other countries:

					Chili, France, Italy, Germany, Australia, New Zealand

				

				
					Uses:

					decorative fruit (thin slices, dried, roasted), desserts, fruit salads, ice creams, mousses, compotes
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				| Papaya

			

		

		
			
				| Physalis

			

		

		
			
				Papaya has yellow-orange skin when ripe. It is oblong or round of variable size depending on the variety. It has yellow reddish flesh, which is very juicy, somewhat similar to cantaloupe, and contains numerous black seeds.

			

		

		
			
				
					PapayA

					Papaye / Papaya / Papaya

				

				
					Origin:

					Mexico

				

				
					Main countries of production:

					Canada, United States, Peru, Mexico, Colombia, Chile, Ja-pan, China

				

				
					Uses:

					decorative fruit (fresh, coated with fondant or choco-late), jellies, frozen preparations, exotic desserts, jams

				

			

		

		
			
				A physalis is excellent for decoration. It resembles a small yellow-orange cherry enclosed in a green husk, which turns brown at maturity with a translucent, papery appearance.

				The fruit is not very juicy and has a slightly tangy flavour.

			

		

		
			
				
					PHYSALIS / CAPE GOOSEBERRY / GROUND CHERRY

					Physalis, Groseille Du Cape, Cerise de Terre / Physalis, Kapstachelbeere / Physalis

				

				
					Origin:

					South America

				

				
					Main countries of production:

					Canada, United States, Peru, Mexico, Colombia, Chile, Japan, China

				

				
					Uses:

					decorative fruit (fresh, coated with fondant or chocolate), jellies, frozen preparations, exotic desserts, jams
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				| Red Pitaya, Red Dragon Fruit

			

		

		
			
				Pitaya is the fruit of various species of the epiphytic cacti. Its flesh is edible and, due to its texture and the presence of small black seeds, resembles that of the kiwi, although its flavour is much milder. There are three types of fruit, each originating from a distinct species:

				| «Hylocereus undatus», white pulp and pink skin.

				| «Hylocereus polyrhizus», red pulp and pink skin.

				| «Selenicereus megalanthus», white pulp and yellow skin.

			

		

		
			
				
					PITAYA, DRAGON FRUIT

					Pitaya, Pitahaya, Dragon Fruit du Dragon / Pitaya, Drachenfrucht / –

				

				
					Origin:

					Mexico Central America

				

				
					Main countries of production:

					Vietnam, Southeast Asia (Malaysia, Tai-wan), Southeast Chi-na, Israel, Guatemala, Australia, Reunion Island, Polynesia

				

				
					Uses:

					decorative fruit (fresh or dried), coulis, fruit salads, frozen prepa-rations, exotic tarts, exotic desserts, jams, jellies
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				| Yellow Pitaya (Selenicereus Megalanthus)
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				| Rambutan

			

		

		
			
				| Tamarillo

			

		

		
			
				Rambutan, also known as “Hairy Lychee,” is a fruit with reddish-orange skin covered in hooked spines that are yellow-red or greenish, giving it the appearance of a small sea urchin. Its pulp is juicy, whitish, and translucent, and contains a single seed. Depending on the variety, rambutan has a flavour that may be sweet, mild, and fragrant, or slightly tart and tangy.

			

		

		
			
				Tamarillo, long known as the “Tree Tomato,” is a red or pinkish-orange fruit shaped and sized like a hen’s egg. The flesh of the ripe fruit is firm, aromatic and tangy. Its skin is not edible.

				Tamarillo is often cooked like a vegetable and prepared similarly to tomato.

				Like most other varieties in the nightshade family, the entire plant is toxic, and the fruit is only edible when fully ripe.

			

		

		
			
				
					RAMBUTAN

					Rambutan / Rambutan / –

				

				
					Origin:

					Southeast Asia (Malaysia, Indonesia)

				

				
					Main countries of production:

					Thailand, French Guiana

				

				
					Uses:

					coulis, fruit salads, ice creams, mousses, compotes

				

			

		

		
			
				
					Tamarillo

					Tamarillo / Tamarillo / –

				

				
					Origin:

					Central America

				

				
					Main countries of production:

					New Zealand, Colombia, Ecuador

				

				
					Uses:

					for beverages, coulis, fruit salads, creams, ice cream, desserts, mousses
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				| Rhubarb

			

		

		
			
				Rhubarb is a plant of which only the stalks are edible. They are green and reddish in colour, rounded and grooved. The plant’s acidity needs to be softened with salt or sugar. The carmine-red varieties of rhubarb are more tender than the green ones.

			

		

		
			
				
					Rhubarb

					Rhubarbe / Rhabarber / Rubbarb

				

				
					Origin:

					Northern Asia, Siberia

				

				
					Main countries of production:

					France, Netherlands, England, Belgium

				

				
					Uses:

					dried for decorations, frozen preparations, tarts, crumbles, cakes, mousses, jams, jellies, compotes
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				Stem Plants
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				REDUCTION IN WEIGHT DURING PREPARATION OF FRUIT 

			

		

		
			
				
					Variety of Fruit

				

				
					Loss in

					%

				

				
					Passionfruit

				

				
					45%

				

				
					Nashi

				

				
					25%

				

				
					Apricot

				

				
					7%

				

				
					Guava

				

				
					Nectarine

				

				
					25%

				

				
					Pineapple

				

				
					44%

				

				
					Pomegranate

				

				
					45%

				

				
					Orange

				

				
					50%

				

				
					Banana

				

				
					32%

				

				
					Redcur-rant

				

				
					2%

				

				
					Grapefruit

				

				
					50%

				

				
					Cranberry

				

				
					0-5%

				

				
					Gooseberry

				

				
					5%

				

				
					Papaya

				

				
					30-40%

				

				
					Carambola

				

				
					0-10%

				

				
					Jackfruit

				

				
					Watermelon

				

				
					20%

				

				
					Blackcurrant

				

				
					2%

				

				
					Persimmon

				

				
					10%

				

				
					Peach

				

				
					8%

				

				
					Cherry

				

				
					11%

				

				
					Kiwi

				

				
					15%

				

				
					Dragon Fruit

				

				
					25%

				

				
					Lemon

				

				
					50%

				

				
					Kumquat

				

				
					0-10%

				

				
					Physalis

				

				
					25%

				

				
					Lime

				

				
					40%

				

				
					Limequat

				

				
					0-10%

				

				
					Poire

				

				
					25%

				

				
					Clementine

				

				
					50%

				

				
					Lychee

				

				
					33%

				

				
					Apple

				

				
					25%

				

				
					Quince

				

				
					25%

				

				
					Mandarin

				

				
					50%

				

				
					Pumpkin

				

				
					30%

				

				
					Date

				

				
					10-15%

				

				
					Mangosteen

				

				
					50-60%

				

				
					Plum

				

				
					6-10%

				

				
					Fig

				

				
					Mango

				

				
					30%

				

				
					Damson

				

				
					10-15%

				

				
					Prickly Pear

				

				
					Melon

				

				
					30%

				

				
					Grape

				

				
					10%

				

				
					Strawberry

				

				
					5%

				

				
					Mirabelle

				

				
					10-15%

				

				
					Rambutan

				

				
					33%

				

				
					Wild Straw-berry

				

				
					5%

				

				
					Blackberry

				

				
					0%

				

				
					Rhubarb

				

				
					5%

				

				
					Raspberry

				

				
					0%

				

				
					Blueberry

				

				
					0%

				

				
					Tamarillo

				

				
					5-10%

				

			

		

		
			
				(peeling, trimming, cutting, destoning, etc.)
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				Dried Fruits

				Definition

				Dried fruits, such as almonds and hazelnuts, naturally contain little moisture but are rich in fat.

				Storage

				Dried fruits should be stored in a dry, cool place, away from light, in suitable packaging that is tightly sealed. They can also be stored in the refrigerator or freezer.

				Their shelf life is longer than that of fresh fruits but still limited to a few months due to their high fat content, which may turn rancid over time.

				Harvesting Periods

				As with all fruits, dried fruits purchased when they are in season offer the best value for money. However, some varieties of dried fruits are not sold immediately after harvest. They require a drying period of several weeks to ensure proper preservation.
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					j

				

				
					f

				

				
					m

				

				
					a

				

				
					m

				

				
					j

				

				
					j

				

				
					a

				

				
					s

				

				
					o

				

				
					n

				

				
					d

				

				
					Almond

				

				
					Peanut

				

				
					H. sud

				

				
					Hemisphere North

				

				
					Chestnut

				

				
					Hazelnut

				

				
					Walnut

				

				
					Cashew

				

				
					Coconut

				

				
					Brazil Nut

				

				
					Macadamia Nut

				

				
					Pecan

				

				
					Pine Nut

				

				
					Drying

				

				
					Pistachio

				

			

		

		
			
				The table below shows the harvest periods for various dried fruits.

			

		

		
			
				
						LEGEND OF THE TABLE

					The legend for the table below is the same as for fresh fruit.
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				| Raw Almonds and Blanched Almonds.

			

		

		
			
				Forms of almonds for purchase and culinary use:

				Raw almonds (brown), almond sticks (bâtonnets), blanched (émondées), almonds (white), chopped almonds (hachées) (small cubes), sliced almonds cut in thin slivers (lamelles), ground or powdered almonds (poudre or broyées).

				The almond is the seed found inside the stone of the almond tree’s fruit. The fruit of the almond tree is not edible, that being the outer flesh or hull of the almond. It is tough, fibrous, and bitter, and is typically removed during harvesting.

			

		

		
			
				Forms of peanuts for purchase and culinary use:

				Salted peanut oil, roasted peanut in shell, peanut butter.

				The peanut is the seed of the fruit of the peanut plant (Arachis hypogaea), and its fruit is a pod, similar to those of peas or beans. Unlike most fruiting plants, the peanut plant flowers above ground but develops its fruit underground. 

			

		

		
			
				
					ALMOND

					Amande / Mandel / Mandel

				

				
					Origin:

					Central Asia, Iran

				

				
					Main countries of production:

					United States, Syria, Iran, Spain, Italy, Morocco, Tunisia, Turkey, Greece, Algeria

				

				
					Uses:

					Praline, gianduja, marzipan, cakes, crunchies, petits fours, decoration materials, cookies

				

			

		

		
			
				
					Peanut

					Cacahuète (Arachide) / Erdnuss / Kakuett

				

				
					Origin:

					Central America, Mexico

				

				
					Main countries of production:

					China, India, Nigeria, United States, Indonesia, Sudan, Myanmar, Ghana, Chad, Vietnam

				

				
					Uses:

					Muesli, salads, grilled snacks, salted and or roasted peanut oil
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				| Sliced Almonds, Chopped Almonds, Slivered Almonds, Almond Powder 

			

		

		
			
				| Peanut Pods

			

		

		
			
				| Peanuts
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				| Chestnuts

			

		

		
			
				| Hazelnuts - raw, white, powdered, and thin sliced hazelnuts

			

		

		
			
				Forms of chestnuts for purchase and culinary use:

				Candied chestnuts, natural chestnuts, chestnut purée 

				The chestnut is the edible fruit, an achene, of the chestnut tree. Chestnuts comes from varieties of chestnut trees which produce non-partitioned fruit. They are selected for the size and flavour of the chestnuts produced.

			

		

		
			
				Forms of hazelnuts for purchase and culinary use:

				Raw hazelnuts (brown) sliced thin slivers of hazelnuts (lamelles), white hazelnuts, peeled hazelnuts, ground hazelnuts. 

				The hazelnut is the seed, originating from the fruit, an achene of the hazel tree.

			

		

		
			
				
					CHESTNUT

					Châtaigne, Marron / Kastanie, Marone / Käscht, Maroun

				

				
					Origin:

					Asia Minor, Caucasus

				

				
					Main countries of production:

					China, South Korea, Italy, Turkey, Japan Bolivia, Portugal, Russia, Greece, France

				

				
					Uses:

					frozen preparations, chestnut creams, marrons glacés, Monts Blancs (vermicelli)

				

			

		

		
			
				
					HAZELNUT

					Noisette / Haselnuss / Hieselnoss

				

				
					Origin:

					Asia Minor, Turkey

				

				
					Main countries of production:

					Turkey, Italy, Spain, United States

				

				
					Uses:

					praliné, praline fillings, decorations, petits- fours, cookies, pâte à succès
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				| Walnut Kernels

			

		

		
			
				| Cashew

			

		

		
			
				Forms of walnuts for purchase and culinary use:

				Kernels (half walnut), broken or pieces

				The walnut has an ovoid shape and features smooth green flesh on the outside, which turns brown and cracks as it matures. A walnut contains two separate kernels.

			

		

		
			
				Présentation à la vente:

				noix de cajou entières

				La noix de cajou est une graine (amande) en forme de demi-lune, ressemblant à une fève. En Europe, elle est surtout consommée grillée et salée, en tant qu’apéritif.

			

		

		
			
				
					WALNUT

					Noix (Noix de Grenoble) / Walnuss / Noss

				

				
					Origin:

					Central Asia, Europe

				

				
					Main countries of production:

					China, United States, Iran, Turkey, France, India, Hungary, Moldavia

				

				
					Uses:

					fillings for pralines, petits-fours, decorations, cakes, specialty breads

				

			

		

		
			
				
					 CASHEW

					Noix de Cajou / Cashew-Kern oder Cashew-Nuss/ Cashewkär

				

				
					Origin:

					Nord-Est du Brésil

				

				
					Main countries of production:

					Inde, Asie du Sud-Est, Afrique de l’Ouest et Est, Brésil

				

				
					Uses:

					Muslis, salades, snacks grillés et salés, desserts
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				| Coconut

			

		

		
			
				| Grated Coconut

			

		

		
			
				 Forms of coconut for purchase and culinary use:

				Grated coconut, white pulp

				The coconut is a large nut, approximately the size of a small melon, with a thick, fibrous brown shell on the outside and white flesh and a liquid called “coconut water or coconut milk” on the inside.

			

		

		
			
				Forms of Brazil nuts for purchase and culinary use:

				Whole Brazil nuts

				The Brazil nut is a white, flavourful, oil-rich seed enclosed in a very hard, brown, triangular shell. It grows inside large fruit capsules, each containing between 15 and 40 nuts.

			

		

		
			
				
					COCONUT

					Noix de Coco / Kokosnuss / Kokosnoss

				

				
					Origin:

					Malaysia

				

				
					Main countries of production:

					Indonesia, Sri Lanka, Philippines, India, Brazil, Thailand, Mexico, Vietnam, Malaysia, Papua New Guinea

				

				
					Uses:

					decorative products, petits fours, ice creams, assorted creams, desserts

				

			

		

		
			
				
					Brazil Nut

					Noix de Brésil (Noix de Para) / Paranuss / Paranoss

				

				
					Origin:

					Amazon

				

				
					Main countries of production:

					Brazil, Peru, Bolivia

				

				
					Uses:

					muesli, cakes, covered with chocolate
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				| Brazil Nut
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				| Macadamia Nuts

			

		

		
			
				| Pecans

			

		

		
			
				Forms of macadamia nuts for purchase and culinary use:

				Whole macadamia nuts, macadamia oil

				The macadamia nut is a seed enclosed in an extremely hard, brownish shell that is difficult to open.

			

		

		
			
				Présentation à la vente:

				Forms of pecans for purchase and culinary use:

				Whole kernels, halves, or pieces

				The pecan is a dried fruit similar to the common walnut. Its reddish-brown shell is thin and smooth, and more or less ovoid in shape. The kernel is covered with a very thin brown skin, enclosing white flesh that is very mild and flavourful.

			

		

		
			
				
					MACADAMIA NUT

					Noix de Macadamia / Macadamianuss / –

				

				
					Origin:

					Northeast Australia (Queensland)

				

				
					Main countries of production:

					Australia, United States (Hawaii), Kenya

				

				
					Uses:

					grilled and savoury snacks, cakes, ice cream and chocolate products

				

			

		

		
			
				
					Pecan

					Pécan / Pekannuss / –

				

				
					Origin:

					North America

				

				
					Main countries of production:

					United States, Mexico

				

				
					Uses:

					Petits-fours, gâteaux, préparations glacées, en chocolaterie
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				| Pine Nuts

			

		

		
			
				| Pistachios 

			

		

		
			
				Forms of pine-nuts for purchase and culinary use:

				Whole pine nuts

				Pine nuts are seeds with a hard shell. They grow under the scales of pinecones, which come from the Umbrella Pine Tree, also known as the Stone Pine. Pine nuts from Asia come from other types of pine trees, such as the Korean White Pine.

			

		

		
			
				Forms of pistachios for purchase and culinary use

				whole green pistachios, pistachio paste

				The pistachio is a small greenish seed with a delicate flavour. It is enclosed in a shell that splits open on the side when the fruit is ripe.

			

		

		
			
				
					PINE NUT

					Pignon / Pinienkern / Piniekär

				

				
					Origin:

					Asia Minor, Syria

				

				
					Main countries of production:

					Portugal, Spain, Italy, China, Korea, Pakistan

				

				
					Uses:

					decorations for fruit pastries, tarts, confectionery, and cooking, "Apfelstrudel", salads, special breads, Provençal specialities

				

			

		

		
			
				
					PISTACHIO

					Pistache / Pistazie / Pistache

				

				
					Origin:

					Middle East

				

				
					Main countries of production:

					Italy (Sicily), Iran, Turkey, USA (California), Tunisia, Spain

				

				
					Uses:

					nougat, praline filling, petits-fours, ice creams, assorted creams, desserts, decorations
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				Preserved Fruits

				Dried Fruits

				Definition

				Dried fruits are fleshy fruits from which most of the water has been removed by drying in the open air, in the sun, or in special drying equipment, such as ovens or drying chambers. This reduces the moisture content of the fruit to below 15 to 16%, which prevents or slows spoilage caused by microbes.

				Storage

				Dried fruits should be stored in cool, dry conditions (5–15°C) and protected from light. They must be safeguarded against dust, insects, or other infestations using appropriate packaging that is hermetically sealed and clearly dated. 
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				| Dried Raisins

			

		

		
			
				| Sultanas

			

		

		
			
				Raisins are dried grapes of the Smyrna variety. They contain seeds, have a brownish colour, and are larger than sultanas or currants.

			

		

		
			
				Sultanas are seedless dried grapes, pale golden yellow or brown in colour, larger than currants and smaller than raisins.

			

		

		
			
				
					DRIED RAISINS

					Raisins Secs/ Rosinen / Roséngen

				

				
					Origin:

					Turkey

				

				
					Main countries of production:

					Turkey, USA, Iran, Greece, Chile, South Africa, Uzbekistan, Afghanistan, Australia, Syria

				

				
					Uses:

					muesli, pastries, decorations, gougelhof, etc.), petits-fours, cakes, ice creams, confectionery, specialty breads

				

			

		

		
			
				
					SULTANAS,GOLDEN RAISINS, 

					THOMPSON SEEDLESS (USA)

					Sultanines, / Sultaninen / –

				

				
					Origin:

					Afghanistan and / or the Caspian Sea Region

				

				
					Main countries of production:

					Turkey, USA, Iran, Greece, China,Afghanistan, Chile, Australia, Syria, Iraq, South Africa

				

				
					Uses:

					muslis, viennoiseries, gougelhof, decoration, petits-fours, frozen preparations confiseries, specialty breads
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				| Currants

			

		

		
			
				| Dried Apricot and Date

			

		

		
			
				Currants are seedless dried grapes, dark purple to black in colour. Both the grapes and the vine owe their name to the Greek city of Corinth.

			

		

		
			
				
					CURRANTS, ZANTE CURRANTS (USA),BLACK CORINTH

					Corinthes, Zante / Korinthen / –

				

				
					Origin:

					Greece

				

				
					Main countries of production:

					Greece, Australia, South Africa, United States (California)

				

				
					Uses:

					cakes, muesli, viennoiseries gougelhof, decorations, etc.), petits fours, ice cream, confectionery, special breads
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				These fruits can be used in the preparation of the same products as raisins, but their use is less common in pastry-making / pâtisserie.

			

		

		
			
				
					OTHER DRIED FRUITS

					In addition to the various types of raisins, there exists a large number of other dried fruits such as:

				

				
					apricot, banana, date, fig, peach, apple, prune, cranberry, etc.
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				| Dried Fig
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				Les fruits confits

				Definition

				Candied fruits are fresh fruits from which a sugar solution has replaced a large portion of their natural moisture. Over a process lasting several days, the blanched fruits are placed in boiling syrup, the concentration of which is gradually increased. In this way, the shelf life of the fruit is significantly extended.

				Varieties

				The most commonly used candied fruits are:

				| Bigarreaux Cherries / Candied Cherries

				| Candied Fruits / Fruits Confits (mixture of various candied fruits cut into cubes.)

				| Citron / Citronat / Candied Lemon Peel

				| Orangeat / Candied Orange Peel

				| Chestnut / Châtaigne

				Uses

				Candied fruits are used to decorate and prepare petits fours, cakes, frozen desserts, and confectionery.

				Storage

				Candied fruits are stored either in their candying syrup or drained. They must be protected from dust by appropriate packaging, such as plastic containers with lids, or vacuum-sealed wrapping, which is hermetically sealed and dated.

			

		

		
			
				| Bigarreaux Confits Candied Cherries

			

		

		
			
				| Fruits ConfitsCut in cubes.

			

		

		
			
				| Candied Cédrat

			

		

		
			
				| Orangeat /Candied Orange Peel
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				| Pears (mini pears) in Alcohol

			

		

		
			
				Fruits Preserved in Alcohol

				Definition

				Fruits preserved in alcohol are not heat-treated. They are placed in jars filled with brandy, with or without added sugar. The added sugar influences the flavour of the final product. It is essential to seal the jars properly to prevent the evaporation of the alcohol. The fruits are ready for use after macerating for 3 to 12 months.

				Fruits Commonly Used

				The most used fruits are apricot, blackcurrant, raspberry, morello cherry, redcurrant, blackberry, Mirabelle plum, plum, pear, and grape.

				Uses

				Fruits preserved in alcohol are used as accompaniments, garnishes, and decorations for frozen desserts, cakes, entremets, mousses, creams, verrines, and chocolates.

				Storage

				Fruit preserved with alcohol is stored for several months, sometimes more than a year, in suitable packaging, such as in glass jars or bottles that are hermetically sealed, dated, and protected from light.
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				| Cherries and Mirabelles (Preserved in Jars)

			

		

		
			
				| Canned Pineapple

			

		

		
			
				Canned Fruit

				Definition

				Preserved fruits are obtained by sterilising fruits in hermetically sealed containers.

				A distinction is made between:

				| Fruits in syrup: The added sugar syrup plays an important role, serving both to sweeten the fruits and to preserve their natural flavour and colour.

				| Fruits in their natural state: the preservation method is the same, but only boiling water is used.

				Preservation Method: Appertisation / Sterilization

				Fruits are first placed in jars filled with syrup (for fruits in syrup) or water (for fruits in their natural state). The sealed jars are then heated for 20 to 40 minutes at a temperature ranging from 75 to 90 °C (depending on the type of fruit being preserved) to destroy all microorganisms. As a result of this process, both the fruits and their packaging are sterilised and preserved.

				The same method is used in factories to preserve fruit in plastic-coated metal cans.

				Uses

				Preserved fruits are used in fruit salads, frozen desserts, tarts, tartlets, cakes, entremets, mousses, and verrines.

				Storage

				Preserved fruits as described above must be stored in cool, dry places at 5 to15°C and protected from light, especially fruits in jars.
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				| Frozen Red Fruits

			

		

		
			
				Fruit: Frozen / Fast Frozen / Blast Frozen /Deep Frozen 

				Definition

				Frozen fruit is obtained by blast freezing fresh fruit at temperatures ranging from -40°C to -96°C, which quickly freezes it to the core to ensure the best quality.

				Forms used for freezing:

				| | Whole fruit

				| Fruit pieces

				| Fruit pulps, purées, and juices

				For more information on fruit pulps, purées and juices see here.

				Process for Preparing and Freezing Fruits

				Before freezing, the fruits are sorted, washed, and dried. Depending on the type of fruit and its intended use, it is peeled, pitted, destemmed, puréed, or cut into pieces, and optionally sweetened to 10%.

				To prevent whole fruits from sticking together after freezing, they must first be flash-frozen, then arranged separately on stainless steel trays before being packaged.

				All other fruits are frozen directly in their packaging for a specific period and then stored in the freezer.

			

		

		
			
				| Frozen Blueberries on a Stainless Steel
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				Uses

				| Whole fruits and fruit pieces are used for tart fillings, custard-based desserts, mousses, and layered verrines.

				| Pulp, purées, or fruit juices are used for beverages (cocktails), coulis, frozen preparations, custard-based desserts, mousses

				Storage

				Frozen or deep-frozen fruits must be stored in the freezer at -18°C in a covered plastic container or a vacuum-sealed bag, hermetically sealed and labelled with the date.

			

		

		
			
				| Frozen Fruit Purée
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				| Plum and Raspberry Jam

			

		

		
			
				| Apple and Red Fruit Jelly

			

		

		
			
				Jams (Confitures), Marmalades, Jellies (Gelées), and Fruit Compotes

				Description

				Jams, marmalades, jellies, and fruit compotes are made from cooked fruits with added sugar. Cooking sterilises the fruits, while the sugar preserves the preparations.

				When gelling agents are added, which is done only in jams, marmalades, and jellies, the cooking time can be reduced. This increases the stability of the colour and helps preserve the fruit’s aroma.

				Jams (Confitures) are prepared using whole fruits and sugar (approximately 50%), cooked together until a sufficient consistency is reached.

				Marmalades are prepared using fruit pulp, sugar (approximately 30%), and, depending on the type of fruit used, gelling agents. These ingredients are cooked together until a sufficient consistency is reached.

				Jellies (Gelées) are prepared using fruit juice, sugar (approximately 50%), and, depending on the type of fruit used, gelling agents. Only apples, quinces, raspberries, and redcurrants contain enough pectin to ensure a perfect jelly. All other fruits require the addition of gelling agents or prolonged cooking.

				Compotes are prepared using puréed fruits and sugar (approximately 20%), cooked together for only a few minutes. Compotes can be kept for just a few days. For longer preservation, they must be processed by appertisation or sterilised (U.H.T.).

			

		

		
			
				| Apple Compote
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				Uses

				Jams, marmalades, jellies, and compotes are mainly used as fillings for viennoiseries (such as “Berliner” doughnuts, apple turnovers, etc.).

				Storage

				Jams, marmalades, jellies, and compotes, preserved by appertisation, must be stored in a dry, cool place at 5 to 15 °C, protected from dust and light. Once the hermetically sealed container is opened, it must be stored in the refrigerator.
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				| Frozen Fruit Purée

			

		

		
			
				| Vacuum-Packed Frozen Fruit Coulis

			

		

		
			
				Fruit Pulp, Purée, Coulis, and Juice 

				Description

				Fruit pulp, purées, coulis, or juices are made from fresh whole fruits that are crushed, ground, or pressed.

				Pulp is prepared from the flesh of cleaned, peeled, stemmed, and pitted or deseeded fruits. The flesh is then crushed, ground, sieved, and preserved without the addition of additives.

				Purée is prepared from whole cleaned fruits that are crushed, ground, sieved, and preserved with or without the addition of sugar (approximately 10%). The added sugar makes the purée smoother, more homogeneous, and helps to stabilise the original colour and aroma of the fruit.

				Coulis is a slightly liquid fruit purée, lightly sweetened (approximately 20%).

				Fruit Juice is made by pressing and filtering fleshy fruits without any addition of water, colourings, or sugar.

			

		

		
			
				| Bottled Fruit Coulis
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				Uses

				| Pulp et Purée are used for beverages (cocktails, etc.), coulis, frozen preparations, custard-based desserts, mousses, creams, jams, marmalades, fruit pastes (pâtes de fruits).

				| Coulis is used as an accompaniment for various frozen preparations, custard-based desserts, mousses, creams, verrines, plated desserts, and to create decorative elements on plates.

				| Fruit Juice: is used for beverages (cocktails, etc.), frozen preparations, custard-based desserts, mousses, creams, jellies, and fruit pastes (pâtes de fruits).

				Preservation

				Fruit pulps, purées, coulis, and juices are preserved using appertisation, ultra-high-temperature (UHT) sterilisation, or freezing/deep-freezing.
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				Vanilla
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				| Vanille Bean / Pod

			

		

		
			
				| Powdered Vanilla (shown here is 50% vanilla)

			

		

		
			
				Description

				Vanilla is the fruit, in the form of a pod, of a climbing orchid native to Central America, the Caribbean and northern Brazil. The main producing countries are Madagascar, the Comoros, Mexico, Indonesia, Tahiti, and Réunion Island.

				After harvesting, the green vanilla pod goes through several processing stages — blanching, sweating, drying, preservation, and grading — before developing its final aroma and appearance.

				The presence of frosting, a white crystalline coating on the pod’s surface, is considered an indicator of quality and effective storage conditions.

				Various Forms Available on the Market

				|  Vanilla Bean is the natural form of vanilla.

				| Powdered Vanilla is dried vanilla pods ground into powder and sold either as 100% pure vanilla or blended with granulated sugar, with a minimum vanilla content of 25%.

				| Vanilla Sugar is a mixture of granulated sugar and vanilla powder, which must contain at least 10% vanilla.

			

		

		
			
				| Vanilla Sugar
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				Uses

				| Vanilla is used to flavour many pastry and confectionery products such as frozen desserts, tarts, tartlets, cakes, sponge cakes, biscuits, mousses, creams, pralines, giandujas, chocolate coatings, petits fours, macarons, pastry fillings and many more.

				| Dried vanilla pods are also used as decoration for frozen desserts, entremets, desserts, etc.

				Storage

				Vanilla pods/beans, powder, and vanilla sugar should be stored away from heat and humidity to prevent the risk of mould. They must be kept in hermetically sealed containers, such as plastic or metal ones, and labelled with the date. 
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				Procedure for using vanilla bean/pod : 

				1. Cut the vanilla pod in half lengthwise and scrape out the tiny seeds to better release their aroma into the preparation.

				2.	Continue according to the recipe, for example, by heating the milk or fresh cream with the pod and vanilla seeds.

			

		

		
			
				Powdered Vanilla and Vanilla Sugar

				Powdered vanilla and vanilla sugar are measured as specified in the recipe. To continue:

				| Powdered Vanilla is added to the milk or fresh cream for creams, or it is added, mixed, and sifted with the dry ingredients, such as flour, for doughs.

				| Vanilla sugar is added and mixed with the other sugar specified in the recipe. 
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				Coffee Essence / Flavouring 
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				| Bottle of Coffee Essence / Flavouring

			

		

		
			
				Description

				Coffee Essence / Flavouring is a liquid used in pastry-making to flavour and colour all types of products with the taste and colour of coffee.

				Production

				Coffee Essence/Flavouring is obtained from caramelised sugar heated to a temperature between 180°C and 200°C, which is then deglazed (moistened) with strong coffee and finally cooked to the soft thread stage (approximately 108°C).

				Uses

				Coffee Essence/Flavouring is used to flavour and colour a wide range of pastry products, including frozen preparations, cakes, loaf cakes, biscuits, meringues, success batter, entremets, mousses, creams, verrines, marzipan, petits fours, macarons, and many more.

				Storage

				Coffee Essence / Flavouring must be stored in a dry place away from heat and light.
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				Yeast
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				| The three development methods.

			

		

		
			
				| Aerated structure of a leavened dough after baking.

			

		

		
			
				Methods of Yeast Development

				Description

				Certain doughs used in pastry and baking require volume development to achieve their characteristic appearance and texture, and to make them digestible. A distinction is made between three development methods:

				Biological Development

				Biological development is caused by biological yeast, living microorganisms that produce carbon dioxide during the fermentation of the dough. 

				There is a difference between:

				| Cultivated Yeasts (leavened dough)

				| Natural Yeast (natural sourdough bread)

				Chemical Development

				Chemical development is caused by various substances which, when they come into contact with the moisture in the dough and the heat of the oven, produce carbon dioxide. These substances are:

				| Sodium Bicarbonate / Baking Soda

					* Bicarbonate de sodium / Bicarbonate de soude

				| Ammonium Carbonate / Baker’s Ammonia 

					* Carbonate d’ammonium / Carbonate d’ammoniaque

				| Potassium Carbonate / Potash

					* Carbonate de Potassium / Potasse

				| Baking Powder - Leavened Dough (Pâte Poussée), Sweet Pastry Dough (Pâte Sucrée) 

					* Poudre à Lever

			

		

		
			
				| Structure of a leavened dough after baking.
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				Physical Development

				Physical development results from the following methods::

				| Incorporation of air for such products as biscuit, meringue, pâte à succès and pâte poussée.

				| Steam development during the baking of products such as puff pastry and choux pastry (pâte feuilletée and pâte à choux).

			

		

		
			
				| Incorporating air is achieved by whisking eggs for a sponge cake.

			

		

		
			
				| Structure of puff pastry (pâte feuilletée) after baking.
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				| Biological yeast cells viewed under a microscope; cells (on the left and at the top) can be seen multiplying by budding.

			

		

		
			
				| Elements necessary for yeast to live.

			

		

		
			
				Biological Yeast

				Description

				Biological yeast consists of millions of microbial cells, which are microscopic fungi that can convert the glucose (sugar) present in a dough into alcohol and carbon dioxide. Yeast is most active at a temperature between 20 and 40°C.

				Baker’s yeast is a cultivated yeast that has been grown and multiplied in laboratories. One gram of yeast contains a minimum of 8 billion yeast cells.

				Explanation of Dough Fermentation

				Leavened doughs require fermentation before baking. During fermentation, the yeast multiplies, feeds, and produces the carbon dioxide necessary for the dough to rise.

				To do this, yeast, like any living organism, needs specific conditions to live:

				| Water / Moisture: This may include the water, milk, or eggs used in preparing the dough.

				| Oxygen: Flour contains some oxygen, and more is incorporated into the dough during the kneading process.

				| Heat / Temperature: The optimal fermentation temperature is between +30 and +35°C. Below +3°C, the yeast becomes dormant, and above +50°C, it dies.

				| Food: Yeast feeds primarily on sugar, more specifically on monosaccharides such as glucose. In dough without added sugar, the yeast converts the starch in the flour into glucose using enzymes.
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				| Fresh yeast pressed into a 42 g cube.

			

		

		
			
				| Instant Dried Yeast, Powdered YeastLevure Séchée Instantanée Levure en Poudre

			

		

		
			
				Fermentation is also essential for the proper development of the characteristic flavour of leavened doughs.

				Various Forms of Yeast Available Commercially

				| Fresh Yeast are cells pressed into cubes or blocks. This is the traditional form of yeast and the most commonly used.

				| Instant Dried Yeast: powdered yeast that can be used instantly; it is mixed with flour.

				| Active Dried Yeast is made up of fine granules that require rehydration before use. Typically, dissolved in water or milk as needed for recipe preparation.

				| Crumbled Fresh Yeast, Frozen Yeast, and Liquid Yeast are other forms available that are used in the baking industry or for specialised preparations.

				Uses

				Organic Yeast is used in the production of leavened doughs (pâtes levées) and multi-layer doughs (levées feuilletées). It is also used to make breads and rolls (petits pains), fruit tarts, viennoiseries, brioches, savarins, waffles, and other products.
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				| Yeast is dissolved with(or in) milk.

			

		

		
			
				Recommendations

				| The quantity added ranges from 30 to 50 g per kilogram of flour. This depends on the other ingredients used, as well as the type and amount of dough being prepared.

				| Excess yeast and /or excessive fermentation imparts an unpleasant taste to the final product. Over-fermented dough becomes acidic and develops an undesirable flavour.

				| During dough preparation, the yeast must be dissolved in a liquid such as water or milk, depending on the recipe, to ensure it is evenly distributed throughout the dough.

				| Yeast must never be in direct contact with salt, sugar, or fats. Salt destroys yeast cells, while sugar causes excessively rapid and premature fermentation of the yeast.

				| Yeast must never be heated to temperatures above 50°C, as this will kill the yeast and render it ineffective.

				Storage

				| Fresh biological yeast must be stored in the refrigerator at a temperature of 4°C.

				| Dried yeast must be stored in a location of low humidity, protected from moisture and heat, and kept in a hermetically sealed container or its original packaging.

				| certain types of yeast can be stored in the freezer.
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					Baking powder always consists of three components.

				

				
					Acid Component (approximately 60%)

				

				
					Tartaric Acid and Citric Acid, Cream of Tartar, Monocalcium Phosphate, etc.

				

				
					Eliminates the aftertaste of alkaline and acid elements. Release of carbon dioxide gas.

				

				
					Alkaline Component (approximately 25%)

				

				
					Carbonates and Bicarbonate

				

				
					Produce carbon dioxide gas.

				

				
					Excipient / neutralizing component (approximately 15%)

				

				
					Starch or Cornstarch

				

				
					Stabilizer - prevents premature reaction of the baking powder in the dough.

				

			

		

		
			[image: ]
		

		
			
				| Baking Powder Poudre à Lever

			

		

		
			
				| The Three Components of Baking Powder

			

		

		
			
				Baking Powder

				Description

				In doughs where the quantities of fat and sugar are too high, biological yeast is unable to increase their volume effectively. In such cases, a different substance must be added, known as baking powder or “chemical leavening agent.” Baking powder always consists of three components.

				Technical Functioning of Baking Powder (Poudre à Lever)

				Leavening agents (alkaline components) release carbon dioxide gas during baking in the presence of moisture and heat. These are primarily salts that react through simple thermal decomposition. They do not impart any particular flavour, provided that the baking powder is used in limited quantities (20 to 30/40 g per kilogram of flour).
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					ExCipient

					A neutral / inert sub-stance that is part of the composition:

					| In baking powder, it stabilises the shelf life and improves 

					| absorption of moisture for even distribution of the baking powder.
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				| Always sift the baking powder with the flour...

			

		

		
			
				| ... and sift together

			

		

		
			
				Uses

				Baking powder is used in the production of pâte poussée, madeleines, sweet doughs, pâte sucrée, as well as other recipes.

				Recommendations

				| The amount added is 20 to 30/40 g per kilo of flour, depending on the manufacturer of the baking powder.

				| Baking powder should always be sifted with the flour to ensure even distribution in the dough.

				| It must never be in direct contact with the fat, such as butter or it will turn rancid.

				| Baking powder should never be moistened or diluted with liquid or hot ingredients, as this would result in a premature reaction of the leavening agent.

				Storage

				Yeast powder should be stored in a dry place away from moisture and heat, hermetically sealed or in its original packaging and labelled with the date.
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				Dairy Products
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					Forms of Commercially Available Milk

				

				
					Fresh Milk Pasteurized:Whole 3,5%, Semi-skimmed 1,5% Skimmed > 0,1% mg.

				

				
					Milk UHT:Whole 3,5% Semi-skimmed 1,5% mg.

				

				
					Concentrated Milk

				

				
					Powdered Milk
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					Average Composition of Whole Milk

				

				
					Water

				

				
					87,5%

				

				
					Fat (lipids)

				

				
					3,9%

				

				
					Lactose (carbohydrates)

				

				
					4,6%

				

				
					Casein (proteins)

				

				
					3,5%

				

				
					Mineral elements

				

				
					0,5%

				

				
					Vitamins (A, B1, B2, B6, C, D, E, K, PP)
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				Milk

				Description

				Milk is a white, opaque liquid with a slightly sweet taste and a mild odour, obtained from the milking of cows.

			

		

		
			
				
						THE DESIGNATION OF THE TERM” MILK”

					The term “milk,” when used without specifying the animal species of origin, is reserved for cow’s milk. Any milk obtained from a female animal other than a cow must be designated by the term “milk” after the indication of the animal species from which it is derived: “goat’s milk,” “sheep’s milk,” etc.
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					Forms of Commercially Available of Crème Fraîche

				

				
					Crème Fraîche fresh pasteurised

				

				
					Cream UHT

				

				
					Thick Cream / Crème Épaisse

				

			

		

		
			
				
					Average Composition of Crème Fraîche

				

				
					Water

				

				
					64%

				

				
					Fat (minimum)

				

				
					30%

				

				
					Lactose

				

				
					3,5%

				

				
					Casein

				

				
					2,5%

				

				
					Vitamins
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				Cream / Crème Fraîche

				Description

				Cream is obtained by skimming cow’s milk and must contain a minimum of 30% fat.
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					Average Composition of Butter

				

				
					Fat (maximum)

				

				
					82%

				

				
					Water (maximum)

				

				
					16%

				

				
					Casein and Lactose

				

				
					2%

				

				
					Vitamines

				

			

		

		
			
				Butter

				Description

				Butter is an emulsion resulting from the churning of cream from cow’s milk. It is the fat component of milk. It must contain a minimum of 82% fat and a maximum of 16% water. Butter melts between 28°C and 35°C, and its critical temperature is 120°C. The critical temperature is the point at which butter begins to break down.
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				Recommendations for Preservation and Storage

				| | Use products before the Expiration Date, also known as the: 

					* DLC – Date Limite de Consommation (Use-by date)

					* DLU – Date Limite d’utilisation (Best before date)

				| Store dairy products in the refrigerator.

				| Use opened milk or cream within 48 hours.

				| Do not use suspect dairy products: swollen packaging, sour or foul taste, smell, or appearance.

				| Follow the instructions on the condensed or powdered milk packaging to reconstitute the milk.
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					Uses of Dairy Products

				

				
					Fresh Pasteurized

					 & UHT Milk

				

				
					Concentrated Milk

				

				
					Powdered Milk

				

				
					Doughs: pâtes levées (viennoiserie, brioche, tartes, etc.), crêpes, etc.

					Creams: anglaise, bavaroise, pâtissière, diplomate, chibouste, mousseline, renversée, crème brûlée, flan sabayon, egg-based ice cream

					Fillings for pralines: Certain recipes of ganaches and caramels

				

				
					To replace part of the crème fraîche in certain recipes

					Praline fillings: Certain recipes such as ganaches and caramels

				

				
					Doughs: pâtes levées (viennoiserie, brioche, tartes, etc.), crêpes, etc.

					Creams et Ice Creams: powdered milk can be used  for the same creams and ice creams as fresh milk, but it is preferable to use fresh milk for quality reasons; chocolate and milk chocolate couverture

				

				
					Crème Fraîche

				

				
					Creams: bavaroise, diplomate, c. brûlée, mousses, chantilly, ganache, sauce au chocolat, flan à tarte et sabayon

					Glaces: Egg-Based Ice Creams, parfaits, mousses glacées, souﬄés glacés, nougat glacé, bombe et coupe glacées

					Praline Fillings: ganaches, truffes et caramels mousses

				

				
					Butter

				

				
					Doughs: Pâtes friables (p. brisée, sucrée, sablée), pâtes à biscuits (p. génoise, Joconde), pâtes feuilletées, pâtes à choux, pâtes levées (viennoiserie, brioche, tarte, etc.), pâtes poussées, etc.

					Creams: au beurre, ganache
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		Lesezeichen

			
					Sugar
					
							Sucrose

							Diverse Sweetening Products

							Cooking with Sugar

					

				

					Flour

					Chocolate

					Gelling Agents and Products
					
							Semi-Finished Products

					

				

					Fruit
					
							Fresh Fruits

							Dried Fruits

							Preserved Fruits

							Jams (Confitures), Marmalades, Jellies (Gelées), and Fruit Compotes

							Fruit Pulp, Purée, Coulis,  and Juice

					

				

					Vanilla

					Coffee Essence /  Flavouring

					Yeast

					Dairy Products
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