Marine Biopolymers Al g inate

KIMICA ALGIN M403

FONDANT

TP
Reduces Drying Time Prevents Cracking Less Melting

Fondant is a sugar paste used to coat confectionery and bread. Before the fondant dries completely, its
surface remains sticky, which can hinder subsequent processing steps. Additionally, once dried, fondant
may dissolve due to air or moisture transfer within the product. Adding KIMICA ALGIN M403 to fondant
shortens the surface solidification time and prevents melting caused by moisture transfer. Moreover, it
results in a fondant that is less prone to cracking and has a beautiful, glossy finish.

Recipe

[ Ingredients ] [ Dosage(%) ] 1. Add the glucose syrup and water to a pot. Once it boils, let it cool slightly
Powdered SUgAr «wowwevresaesaes 78.0 2. Mix M403 with about 10% of the powdered sugar, add to the solution and
Glucose Syrup - - 6.5 dissol Wby stirri ith hisk for about 2 minut
A 155 issolve well by stirring with a whisk for about 2 minutes

KIMICA ALGIN MA4Q3 = oerereereresasesacaeees 0.1 3. Add the remaining sugar and mix quickly for about 3 minutes
Comparison

1. Dry Time

The melted fondant was spread
to a thickness of 1-2 mm on a
tray and allowed to dry at room
temperature. The time was
measured for the fondant to
reach a point where it no longer
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+ M403 ! . r Drying Time was reduced by over 50%
adhered to a piece of parchment i

paper placed on its surface.

2. Firmness The hardness of dried fondant after extended storage at room temperature was measured
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Recommended Dosage 0.1~0.5%



Marine Biopolymers

Alginate

Alginate is a natural polysaccharide unique to brown
seaweeds such as kelp.lt is widely used in various fields,
such as food, pharmaceuticals, cosmetics, and textile
printing, as an essential material for promoting people's
health and enriching their lives.

Alginate in the seaweed forms sea minerals and salts,

filling the intercellular spacesiin a gentle jelly-like state.
The flexibility of swaying seaweed in the ocean is
attributed to the distinctive properties of alginate.
Accounting for 30-60% of the dried seaweed, alginate
can be described-as a natural diem?r, often referred
to as the "primary component of seaweed."

KIMICA's alginate is gaining a reputation as a "sustainable
material" extracted from brown seaweed that has
completed its lifecycle and washed up on the‘shore,
using a production method which maximizes the
utilization of natural energy.

KIMICA Alginate - a highly valued, sustainable material.
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The information provided is for your consideration and independent verification. We do not guarantee its accuracy or suitability, and any decisions or claims made based on this information are your responsibility.




