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Oil based/water based creams for flavouring

irca
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IRCA CAO (without sugar) HAZELNUTS BASE

% COCOA: 50% no oil

IRCA CHOC (contains chocolate)

% POWDERED no oil
CHOCOLATE: 45%

MORELLINA

% COCOA: 26% 000 oil

MORELLINA BITTER - MORELLINA BITTER SP (palm oil free)

% COCOA: 26% @ ol

GIANDUJA PASTE

% GIANDUJAHAZELNUT '
CHOCOLATE: 43% ol

ZABAIONE PASTE

CONTAINS

MARSALA water

DOSAGE /
1.000 g

100-150 g

100-150 g

100-200 g

100-200 g

80-100 g

80-120 g

PACKAGING

5 kg

5 kg

13 kg

13 kg

5 kg

6 kg

IDEAL FOR FLAVOURING:

’ e

) butter
ice-cream custard cream cream
IDEAL FOR FLAVOURING:

’ 'Y
. butter
ice-cream custard cream cream

IDEAL FOR FLAVOURING:

. . ’

butter

custard cream cream ice-cream

IDEAL FOR FLAVOURING:

e - ’

butter )
custard cream cream ice-cream
IDEAL FOR FLAVOURING:
’ e
. butter
ice-cream  custard cream cream

IDEAL FOR FLAVOURING:

2 e

) butter
ice-cream  custard cream cream
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Oil based creams for baking Irca

HAZELNUTS COCOA CONSISTENCY PACKAGING
% CUKICREAM CIOCCOLATO SP
% 7 USE IDEAL FOR:
] . < fagottini di
before and 00 00 0000 5 kg ,‘;::‘ tarts B oglia
LV, —— i - i X ‘ H
S after baking o0 7> Grisby LV o di frolla
% CUKICREAM COCOA
%‘; o IDEAL FOR:
& € USE flaky pastry
-
B N P before and o060 ..... o000 254kkgg S=3 tarts, B - or shortbread (57
_— after baking =" Grisby pastries with croissant
s - filling
CUKICREAM GIANDUJA - CUKICREAM GIANDUJA SP ( palm oil free)
% IDEAL FOR:
USE 5K - flaky pastry
before and 0000 000 'Y X X ) ol L<g === tarts, ', ) or shortbread (- _
I after baking 9 &= Grisby pastries with croissant
- | filling
CUKICREAM GIANDUJA INDUSTRY
IDEAL FOR:
% USE 13 kg flaky pastry
= before and X J 000 0000 24 kg fo== tarts, - ) or shortbread (£
after baking =" Grisby £ Vi pastries with croissant
filling

CUKICREAM HAZELNUT

%Q N\ IDEAL FOR:

USE flaky pastry
before and 000 o0 'YX X 5kg , or shortbread

: —o< tarts, .
“ after baking 000 = Grisby . pastries with '~ croissant
T filling

¥
%
e

D



Oil based creams for baking

Zirca

é% CUKICREAM ALMOND

_ USE
; before and
after baking

@ CUKICREAM PISTACHIO

Q @. ' USE
r— i before and

after baking

% CHOCOBAKE CHOCOLAT
i
% ‘S, UsE

before baking

CHOCOBAKE WHITE

(9
USE

- before baking

FARCINUT
%' = A USE

before and
after baking

% NOUGATY GIANDUJA
R =

USE
before baking

‘ i
XD

ALMONDS
0000

PISTACHIOS
0000

HAZELNUTS

no

no

COCOA

does not
contain
cocoa

does not
contain
cocoa

powdered
chocolate
35%

does not
contain
cocoa

powdered
chocolate
3.2%

CONSISTENCY

PACKAGING

5 kg

5 kg

5 kg
24 kg

13 kg

13 kg

5 kg

IDEAL FOR:
flaky pastry

B -, or shortbread
pastries with
filling

Fo=<\ tarts,

=" Grisby

IDEAL FOR:
flaky pastry
= £
F=o<\ tarts, ¥ - or shortbread
=7 Grisby pastries with
filling

IDEAL FOR:

s
croissants and pain au chocolat

IDEAL FOR:

n
. croissants and pain au chocolat

IDEAL FOR:
flaky pastry

< - -~
or shortbread S tarts, A .
’a\“ pastries with = =% Grisby Q ~ croissants

filling

IDEAL FOR

G,:I ™
 croissants and pain au chocolat



Oil based creams for after-baking filling

irca

&
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MARIXCREM HAZELNUTS COCOA CONSISTENCY
USE
after 0000 0000 00000
baking
NOCCIOLATA PREMIUM
E
uSE 0000 go000 ocooo
. 000
baking
NOCCIOLATA EXTREME
USE
Sfrer 00000 00000 o000
baking
NOCCIOLATA and NOCCIOLATA “D” - summer version
USE 000 (Y XX
after 000 oo cee
baking D P
NOCCIOLATA “P” - NOCCIOLATA SP (palm oil free)
USE
after 000 000 0000
baking

PACKAGING

3 kg, 13 kg
and 24 kg

5 kg

5 kg

IDEAL FOR AFTER BAKING FILLING OF:

) croissant
. ecrépes

cakes

IDEAL FOR AFTER BAKING FILLING OF:

)\ croissant
. ecrépes

cakes

IDEAL FOR AFTER BAKING FILLING OF:

) croissant
© | ecrépes

cakes

IDEAL FOR AFTER BAKING FILLING OF:

5 kg and 13 kg ‘ 4"D croissant
. ecrepes

13 kg

cakes

IDEAL FOR AFTER BAKING FILLING OF:

) croissant
- | ecrépes

cakes

OTHER APPLICATIONS:

N

pralines ice-cream
swirls
OTHER APPLICATIONS:
P
p—
pralines = ice-cream
y swirls
OTHER APPLICATIONS:
P
3
pralines = ice-cream
W swirls
OTHER APPLICATIONS:
P
S—
. — .
pralines = ice-cream
y swirls
OTHER APPLICATIONS:
P
2
pralines = ice-cream
W swirls



Oil based creams for after-baking filling

NOCCIOLATA “E” e

NOCCIOLATA “E”

DURA - summer version HAZELNUTS

COCOA
USE
after o0 00
s, baking
@ NOCCIOLATA INDUSTRY “3222” e “SOFT TYPE”
% - USE
. after o ( X X N
Tz baki
..._: L3 aking

CREMA INYECTAR IRCA

_"H
e, USE HAZELNUTS COCOA
b after
baking ® o000
NOCCIOLATA WHITE
USE CONSISTENCY
after 0000
baking
CHOCOCREAM WHITE
UTILIZZO CONSISTENCY
post-forno 0000

CONSISTENCY PACKAGING

IDEAL FOR AFTER BAKING FILLING OF:
0000

) croissant
4

e crépes
cakes

13 kg and 24 kg
000
D...

irca

OTHER APPLICATIONS:

” pralines "} ICe-Cream

N

«

swirls
IDEAL FOR AFTER BAKING FILLING OF: OTHER APPLICATIONS:
000000 ) 4
13 kg and 24 kg ) croissant ] =
. ecrépes pralines = ice-cream
? swirls
STO®O®O cakes
IDEAL FOR AFTER BAKING FILLING OF: OTHER APPLICATIONS:
4
CONSISTENCY 13 kg " croissant } =
00 and 24 kg . ecrépes pralines [= ice-cream
y swirls
cakes
IDEAL FOR AFTER BAKING FILLING OF: OTHER APPLICATIONS:
. 4

5 kg ) croissant ) =

. ecrépes pralines = ice-cream
W swirls
cakes

IDEAL FOR AFTER BAKING FILLING OF:

5 kg

e crépes
cakes

S
N

OTHER APPLICATIONS:
‘ % croissant

pralines ice-cream
swirls



Oil based creams for after-baking filling

UTILIZZO
post-forno
CHOCOCREAM PISTACHIO

UTILIZZO
post-forno

CHOCOCREAM DARK

UTILIZZO
post-forno

CHOCOCREAM WHITE INDUSTRY

CONSISTENCY
0000

CONSISTENCY
0000

CONSISTENCY
0000

IDEAL FOR AFTER BAKING FILLING OF:
PACKAGING

13 kg

cakes

IDEAL FOR AFTER BAKING FILLING OF:
PACKAGING

S B

cakes

IDEAL FOR AFTER BAKING FILLING OF:
PACKAGING

e

13 kg

cakes

e -

OTHER APPLICATIONS:

pralines

<
N

ice-cream
swirls

OTHER APPLICATIONS:

pralines

N

ice-cream
swirls

OTHER APPLICATIONS:

e

pralines ice-cream
swirls



Oil based creams for pastry

USE CONSISTENCY PACKAGING
- IDEAL FOR: OTHER APPLICATIONS:
- PRALIN DELICRISP Aftor
f oy T ‘ CLASSIC baking 00000 5 kg
|
) PRALIN DELICRISP after )
SRt NOIR baking 0000 5 kg
| |
S PRALIN DELICRISP after
m. BLANC baking o060 > k9
’ .
' PRALIN DELICRISP After % bl
- COCONTY baking o000 5 kg ), 2
[ é/ = ice-cream
| ﬁ 3 swirls
v, Y
[ -, Bl PRALIN DELICRISP Aftor ceoe e =a cakes mousse
N CARAMEL FLEUR DE SEL baking == [flingandfor
|
4|
: _ PRALIN DELICRISP after
ﬁl_&" "M FRUITS ROUGES baking 6000 S ko
' PRALIN DELICRISP after
ﬁ CITRON MERINGUE baking oo Skg
|
" \ -3l CRALIN DELICRISP after 0000 5 K
; ) g
A PISTACHE baking



Oil based creams for coating and filling

Irca

PASTA BITTER

USE
before and CONSISTENCY
after 000
baking

IDEAL COATING
TEMPERATURE

30-35°C

33% of
chocolate

contains

hazelnuts
and

almonds

PACKAGING

5kg

COVERCREAM CHOCOLATE - COVERCREAM CHOCOLATE SP (palm oil free)

USE CONSISTENCY
after
baking 000

30-35°C

23% of
chocolate

contains
hazelnuts

COVERCREAM BIANCO - COVERCREAM WHITE SP (palm oil free)

USE
before and CONSISTENCY
after 000
baking

COVERCREAM GUSTO LIMONE

USE
baking 00

MIRABELLA DARK

USE
after CONSISTENCY
baking 0000

MIRABELLA WHITE

USE
Sftor CONSISTENCY
baking 0000

30-35°C

30-35°C

40-45°C

40-45°C

0% of
chocolate

0% of
chocolate

16% of low
fat
cocoa

0% of
chocolate

does not
contain
hazelnuts

does not
contain
hazelnuts

contains
hazelnuts

does not
contain
hazelnuts

5 kg

5 kg

5 kg

5 kg e 13 kg

5 kg e 13 kg

IDEAL FOR:

* e

cakes and
croissants

cakes and
profiteroles
coating

IDEAL FOR:

«

IDEAL FOR:

«

cakes and
profiteroles
coating

cakes and
profiteroles
coating

IDEAL FOR:

«

IDEAL FOR:

«

cakes and
profiteroles
coating

cakes and
profiteroles
coating

IDEAL FOR:

«

cakes and
profiteroles
coating

S

custard, butter
creams or creams

flavouring

0
0
L\
0
0

praline
filling

praline
filling

praline
filling

praline
filling

praline
filling

before baking of tarts,

OTHER APPLICATIONS:

s
3 P

praline

flaky pastry and filling

shortbread

cakes and
croissants
filling

cakes and
croissants
filling

cakes and
croissants
filling

OTHER APPLICATIONS:

Sacher
torte
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Oil based creams for coating and filling e Irca

IDEAL COATING

CHOCOSMART CHOCOLATE TEMPERATURE PACKAGING
IDEAL FOR:
USE CONSISTENCY 25% of does not
aer LA 32735°C choc?;late contain Skg f Q ting f ” filling for prali
i t coating for illing for pralines
baklng . . hazelnuts SC:cathty%re cakes%nd wit?\ meEed or
cakes cream puffs whipped product
CHOCOSMART MILK CHOCOLATE
IDEAL FOR:
USE CONSISTENCY 18% of does not
after 000 32-35°C milk contain 5 kg ‘ . ” . .
baking (Y chocolate | hazelnuts Sahertype akenand it meted or
cakes cream puffs whipped product
CHOCOSMART WHITE CHOCOLATE
IDEAL FOR:
USE CONSISTENCY 10% of does not
after 000 32-35°C white contain 5 kg i ” i [
baking oo chocolate | hazelnuts e, Pty e
cakes cream puffs whipped product
WONDERCHOC WHITE
IDEAL FOR:
UffE 25% of contains )
atter CONSISTENCY 22-24°C white anhydrous 5 kg & ¢ re and cuncak |
baking 000 chocolate milk fat ﬁ% ﬁﬁiangeaa:d dcgfggtfén Dﬁrﬁir‘\r;e

Oil based creams for coating

COVERDECOR

ORANGE IDEAL FOR:
COFFEE

DARK CHOCOLATE
STRAWBERRY IDEAL COATING ‘ e, donuts,
CEMON CONSISTENCY TEMPERATURE 3 kg S éclairs snd muffins

MOLK CHOCOLATE o000 45-50°C coatings
HAZELNUTPISTACHIOS Q
WHITE CHOCOLATE

ZABAIONE
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Water based creams for coating and filling = Irca

PAW MIRROR - shiny coatings
Y

HEATING PACKAGING | IDEAL FOR COATING PRODUCTS @ OTHER APPLICATIONS:
N TEMPERATURE AT -18°C AND FILLING:
57 FOR USE
. :-._._ MIRROR MILK CHOCOLATE 45-50°C 6 kg
W W9 MIRROR EXTRA DARK CHOCOLATE (43% chocolate) 45-50°C 6 kg o profiteroles (-18°C)
_ MIRROR DARK CHOCOLATE (40% chocolate) 45-50°C 6 kg u bavarian
MIRROR WHITE CHOCOLATE (25% white chocolate) 45-50°C 6 kg ]
MIRROR EXTRA WHITE 50-55°C 3 kg | ——
n MIRROR GIANDUJA CHOCOLATE (35,8% gianduia choc.) 45-50°C 6 kg
% ) B MIRROR CARAMEL (97% caramello) 50-55°C 6 kg semifreddi Sacher torte (-18°C)
— MIRROR TOFFEE 50-55°C 3 kg
™ MIRROR PISTACHIO 45-50°C 3 kg
. MIRROR STRAWBERRY 45-50°C 3 kg 'o\/ \ )
LAt MIRROR KIWI 45-50°C 3kg mousse v, =
] MIRROR TANGERINE 45-50°C 3 kg {/ﬂ '? ice-cream swirls
. MIRROR TROPICAL 50-55°C 3 kg ~ (-14°C)
- MIRROR LEMON 45-50°C 3 kg o~ ‘.
. _'\_ MIRROR WILD BERRIES 45-50°C 3 kg -’ spoon mixed with BLITZ ICE GLITTER SILVER
MIRROR RASPBERRY 45-50°C 3 kg ' desserts or GOLD for coating -18°C products
o ' ¥l MIRROR AMARENA 45-50°C 3 kg
- . MIRROR NEUTRAL 50-55°C 3 kg
% TOFFEE D’OR CARAMEL
USE IDEAL FOR:
N READY TO USE I bef baki
before and | CONSISTENCY . PACKAGING pralines i erore baxing
e after 0000 for filling and 5 kg cakes, muffins r‘;::w of tarts, flaky b creams cakes
) baking flavouring and cupcakes ¥ =®" pastry and ) flavouring coating
filling shortbread
AW HONEYFILL
S NCA
e USE IDEAL FOR:
i ‘_ before and| CONSISTENCY READY TO USE PACKAGING p
b - after 'Y X | for filling 6 kg é‘? croissants é\ filling #*  leavened products
9 baking p (g "“
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Water based creams for coating and filling — Irca

éﬁ CREMIRCA THERMO - specific creams for before baking fillings

> BEFORE RESULT PACKAGING IDEAL FOR: OTHER APPLICATIONS:
S BAKING USE WHILE
g BAKING
o | croissants flavouring for
A . = VANILLA THERMO YES “. 6 kg - 14 kg danish \\_'i custard and cream
o i pastries =
CHOCOLATE THERMO YES 000 6 kg
ot e
iy é fillings
- GIANDUJA THERMO YES 000 6 kg FE=Sy  terts, @
L P
1IN — tartlets

muffins and
cupcakes fillings

AW CREMIRCA - filling creams
Q‘W BEFORE RESULT PACKAGING IDEAL FOR: OTHER APPLICATIONS:
BAKING USE WHILE
BAKING
v flavouring for
YES
¥_ g AR ..O 14 kg t’i custard and cream
N LEMON SP YES 'Y 1@) 6 kg before <
baking Ps N danish
r 4 ORANGE SP YES 6 Kk fillin ,’P ) danis
-~ ..O ° J .l pastries
IS G WILD BERRIES AND YOGHURT YES C 1 1@ 6 kg P
f‘;‘vv tarts,
- &= tartlets



Irca S.p.A.
Via degli Orsini,5 - Gallarate (VA) - Italia
Tel. +39-0331284111 Fax +39-0331284199
WWWw.irca.eu



