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Almond products for baking

irca

% USE FOR IMMEDIATE
ALMONDS PETIT-FOUR TASTE BAKING PACKAGING IDEAL FOR
_ AVOLETTA 0% . g egg whites mond NO 10 (2x5 ka) k macaroons, amaretti,
in powder g 150-180/kg almo rest 4-5 hours 99 Delizia cake, etc.
p |
L
%’ . % PERSIGOLD 54% apricot augar g 5188?;9 ves amlargtti, lpl?e;its—fgulrs,
B kernels paste oney g g amaretto 10 kg ricciarelll, fave ael
Er £ concentrate 0% almonds egg whites g 100/kg morti, etc.
'- -
ails B i T
‘mh ¥ '. MOGADOR 53% paste €99 whites almond | ;(ES delli 6 (2 X 3) kg Sglazrlit(tillasee,ttl’f(si(j(a)gerﬁl‘
R 9100-120/kg (elso raw for modeling) °125 k9 pizzicati, modelling
Q
)
. “ VIENNESE ) almond biscuits,
2 B 10% paste 61%%Y¥;|Ot/eks almond YES 10 kg petits-fours, ricciarelli,
'I@'" () 9 9 pizzicati, etc.
&
%) L MANTECA 5% paste egg whites g 80-100/kg almond YES 10 kg
A T almond biscuits,
F ]
b petits-fours,
b }_f_.'ll-_ MANTECA E 0% paste egg whites g 60-80/kg almond YES 10 kg ricciarelli,
.} Ly pizzicati, Delizia
cake
Eg;bl\nlw\lc;l'—llz?rvce:e/?\ SP 3.5% paste egg whites g 80-100/kg almond YES 10 kg
i
t 2 MANDEL ROYAL soft amaretti,
= 35% paste ready to use mandorla YES 5kg petits-fours, ricciarelli,
| pizzicati, etc.
|
-
e = AMANDA soft amarettif
; 4% paste ready to use mandorla YES 10 kg fave dei morti,
&

Frangipane cake, etc.




Almond products - for decorating

irca

LIGHT
MAY BE COLOURED
% YELLOW WITH FOOD FURTHER
CONSISTENCY  ALMONDS COLOUR TASTE COLOURINGS PACKAGING IDEAL FOR APPLICATIONS
MARZICLASS
- PREMIUM 33%
A Y 4 creating flowers,
-;n 000 33% light yell | d hydrosoluble 5k9 prallngts,bdlecoratlons, monumental
i ellow almon ableaux, }
L = ° gnty molding with silicone cake coverings
molds
ALMOND PASTE
@ PREMIUM 23%
creating flowers,
pralines, decorations, monumental
. tabl , .
b 000 23% light yellow almond hydrosoluble 5 kg molding wei?#éilicone cake coverings
molds
ALMOND PASTE
éﬁ . PREMIUM - GREEN 23%
Y - creating flowers,
pralines, decorations, monumental
o tableaux, .
N\ 000 23% green almond hydrosoluble 5 kg molding with silicone|  cake coverings
molds
_:
ALMOND PASTE
PREMIUM - PINK 23%
clreatiné; flowers,
: pralines, decorations, monumental
‘ . . g i tableaux, .
(X X} 23% pink almond hydrosoluble 5 kg molding wei?ftwjéilicone cake coverings
i J molds
ALMOND PASTE COVER
PREMIUM 14%
o0 14% light yellow almond hydrosoluble 5 kg cake coverings and

creating tableaux




Sugar pastes

Tirca

PRINCESS PASTE
(with cocoa butter)

% —— colour CONSISTENCY CONSISTENCY HUMIDITY TASTE MAY BE COLOURED PACKAGING IDEAL FOR APEE%TA@%NS
white at rogg})éemp. in refrigerator (+5°C) RESISTANCE WITH FOOD COLOURINGS
] white hydrosoluble 5 kg and creating flowers, creating tableaux,
§ decorations, molding with
S R 000 L 1] 000 000 chocolate iposoluble (418’%9@) monumental silicone molds
- " .. .. ... ... cake coverings
PASTA DAMA TOP - PASTA DAMA TOP SP (palm oil free)
% 9 A colour CONSISTENCY | CONSISTENCY HUMIDITY TASTE MAY BE COLOURED PACKAGING IDEAL FOR arplIER s
Py white at room temp. in refrigerator (+5°C) RESISTANCE WITH FOOD COLOURINGS
) 20°C white 5 kg cr%ating f;l_owers, creatiln tablet%ux,
. | ecorations, molding wi
000 000 [ 1 ) 000 chocolate hydrosoluble 108kkgg((48><><21 g%?g) monumental silicone molds
o0 o0 o0 ' cake coverings
PASTA DAMA TOP SPECIAL
%;5 * colour CONSISTENCY CONSISTENCY HUMIDITY TASTE MAY BE COLOURED PACKAGING IDEAL FOR FURTHER
: white ideal for working  in refrigerator (+5°C) RESISTANCE WITH FOOD COLOURINGS APPLICATIONS
s o000 temp. above 25°C white hydrosoluble 5 kg and mkonumer)tal d creaging fI?V\k/)?rs,
cake coverings ecorations, tableaux,
000 o0 000 000 chocolate 10 kg (4x2,5 kg) g SSRg winheons
e whiter .. ... .. moids
PASTA DAMA PWR
5 colour CONSISTENCY | CONSISTENCY HUMIDITY TASTE MAY BE COLOURED PACKAGING IDEAL FOR
e white at rog(r)rl(t:emp‘ in refrigerator (+5°C) RESISTANCE WITH FOOD COLOURINGS
‘ . . 000 white hydrosoluble 5 kg and m(c)g\%?ﬁgtgg%%ke
l b ' . | 000 o0 000 o0 chocolate 10 kg (4x2,5 ko) creating tableaux
] a ¥ .
whiter ..
PASTA DAMA CHOCOLATE (42% chocolate)
b colour CONSISTENCY CONSISTENCY HUMIDITY TASTE MAY BE COLOURED PACKAGING IDEAL FOR FURTHER
brown at rog(r)n (t:emp. in refrigerator (+5°C) RESISTANCE dark WITH FOOD COLOURINGS APPLICATIONS
o ar . .
creating flowers, creating tableaux,
'Y ) 000( 'Y 000 chocolate hydrosoluble 51%gkag”d decorations, molding with silicone
(4x2,5 kg) monumental molds
.. .. .‘ cake coverings




Sugar pastes

RAINBOW PASTES - blue, green, red, yellow, black, pink, lilac, white

Tirca

IDEAL FOR

CONSISTENCY CONSISTENCY HUMIDITY TASTE MAY BE COLOURED PACKAGING app IER s
at room temp. in refrigerator (+5°C) RESISTANCE WITH FOOD COLOURINGS
20°C white hydrosoluble 6 kg (24x 250g), K decorations, objects, creating tableaux,
C Y I I o0 000 chocolate kg (8x1kg) monumental molding with silicone
o0 YY) 8 kg (1%><50(%Jg) cake coverings molds
RAINBOW PASTES A - verde, rosso, giallo, nero
CONSISTENCY CONSISTENCY HUMIDITY TASTE MAY BE COLOURED PACKAGING IDEAL FOR APEEFCTAF{%NS
at room temp. in refrigerator (+5°C) RESISTANCE WITH FOOD COLOURINGS
20°C white hydrosoluble 8 kg (8x1kg) | decorations, objects, creating tableaux,
. ... .. ... chocolate monumental molding with silicone
.. .. cake coverings molds

Elastic Chocolates

ART CHOC DARK (60% chocolate)

yellow azo

CONSISTENCY CONSISTENCY HUMIDITY TASTE MAY BE COLOURED PACKAGING IDEAL FOR FURTHER
. at rog&n éemp. in refrigerator (+5°C) RESISTANCE WITH FOOD COLOURINGS creating flowers APPLICATIONS
rown ° I ,
colour 00 000 000 dark h_dros?l%kljle 5k q d‘?gg{eaél?fs’ monumental
chocolate Iposoluble ngzn moIding with e e
.. ..‘ .‘. silicone molds
ART CHOC WHITE (60% chocolate)
COLORE CONSISTENCY CONSISTENCY HUMIDITY TASTE MAY BE COLOURED PACKAGING IDEAL FOR ApplIER s
) at roggn éemp. in refrigerator (+5°C) RESISTANCE WITH FOOD COLOURINGS creating flowers
avorio °© . )
&) 000( (Y Y 000 dark A i 5 kg and R monumental
chocolate Iposoluble ko molding with cake coverings
.. ... silicone molds




1 % HAZELNUTS

Hazelnut products

HAZELNUT PASTE

irca

PACKAGING

IDEAL FOR FLAVOURING OF:

) Sy

‘ . 17 S )
|} . .
f 100% 5 and 20 kg @ creams §(W§rlgaprﬁd) % ice-cream .‘/ chocolate, g semifreddi
i 3 .\./jk ganache e — and mousse
EE——
STABILIZED HAZELNUT PASTE
* = IDEAL FOR FLAVOURING OF:
=’ & % HAZELNUTS PACKAGING o ) ~ .
1 7 S ) :
'1“_“ J o 99,4% 5and 20 kg : creams § (whipped) // ice-cream & ../, ngrfgéitg' g asrwegqurizvefsi‘e
B._ J . % cream m I
WHOLE ROASTED HAZELNUTS
- ".!." T IDEAL FOR:
: B, % HAZELNUTS PACKAGING oralines ,
"'J ‘ L] 5 cakes and ice-cream and mignon nougat, pralines,
A X 100% 16 kg (4x4 k), semifreddi decorating % pastries ice-cream cakes
,' 1 ] ‘_ 4 ‘ 8kg (8 X1 kg) and 4 kg decorating decorations decorations
'i. x e
HAZELNUTS GRAINS (2 sizes)
"' A IDEAL FOR:
T TS % HAZELNUTS PACKAGING :
el 3 . pralines
:; & 100% 16 kg (4x4 kg) and 8 kg (8 x Tkg) Semiredd ot \” o "
RIS
HAZELNUTS FLOUR
5 i IDEAL FOR:

% HAZELNUTS
100%

PACKAGING

16 kg (4x4 kg) and 8 kg (8 x 1kg)

baci di dama,
baci di Alassio

. ‘ muffins

cookies

tarts,
cakes




Hazelnut products irca

DELINOISETTE

E-,' = IDEALE FOR:

y 50% hazelnut flour

: P
3 y o 10 kg (2x5 k
* = 50% sugar g D .. baci di doma, . ) | .
baci di Alassio ‘ COOKIes dacquoise cakes

PRALINE INGREDIENTS PACKAGING
IDEAL FOR:
B e PRALINE NOISETTE 50% roasted hazelnuts -
b | 50% caramelized sugar 9
L’.“::’ﬁ S0 25%ta|gwgnds| . e
I roaste azelnuts
B PRALINE AMANDE NOISETTE 55% caramelized sugar 5 kg - 20 kg % pralines @ creams

. 25% almonds
,gi;&* PRALINE GRANITE AMANDE 25;% roasted hazelnuts 5 kg
: # NOISETTE (granulated paste) 50% caramelized sugar




Fruit fillings - before and after baking irca

CONTAINS
EXTRA JAMS % FRUIT CONSISTENCY RI%SISXQW\I%E PREcgEl\Il?(/éA!‘INI%ES C%%Eg%fé\lp{ PACKAGING IDEAL FOR
Apricot 35% 0000 0000 no no 6 kg =
Apricot extra 45% 0000 0000 no no 6 kg @ tarts
s, r B8 Cherries extra 45% o000 0000 no no 6 kg
f‘{‘{--;-. / Sour black cherries extra 45% 0000 0000 no yes 6 kg
'r £ /8 Strawberry extra 45% 0000 0000 no yes 6 kg w ‘;'ﬁg?’tgf;atéypoarsm o
= P i Raspberry extra 45% 0000 0000 no yes 6 kg with filling
s Blueberry extra 45% 0000 0000 no yes 6 kg
Blackberry extra 45% 0000 0000 no no 6 kg % croissants
Wild berries extra 45% 0000 0000 no yves 6 kg
JAMS
Red cherries 35% 0000 0000 yes no 6 kg @ tarts
Black cherries 35% 0000 0000 yes no 6 kg
f -_"f_ W Sour black cherries 45% 0000 0000 yes yes 6 kg
g Sirawberry 45% eo00 o000 ves yes 6 kg @3 Chortbroad pastries
Raspberry 45% 0000 0000 yes yes 6 kg with filling
Blueberry 45% 0000 0000 yes yes 6 kg
Blackberry 45% 0000 0000 yves no 6 kg )
Wild berries 45% 0000 0000 ves ves 6 kg e o cromsants
FILLINGS
D) Apricot 35% eo00 (YT Y] ves no 14 kg @“ tarts
- Apricot - soft type 35% 000 0000 yes no 14 kg
e E Apricot 193 20% 0000 0000 yes no 14 kg, 24 kg flaky pastry or
Apricot 193 - hard type 20% 00000 00000 yes no 14 kg, 24 kg @)’ shortbread pastries
GE9\  Apricot “Oro” 23% o000 e00000 ves no 14 kg vith filing
o R Apricot “Dulcania” 7.5% 0000 0000 yes no 24 kg @ N
Red cherry “Dulcania” 7.5% 0000 0000 yes no 24 kg




Fruit fillings - before and after baking

CONTAINS
FRUTTIDOR % FRUIT CONSISTENCY F%%S'BS/IQM%E PRECsoEl\éeTvAAITNliEs PIESLEJlsTgF PACKAGING IDEAL FOR
Apple 70% 0000 0000 yes yes 5 kg, 12 kg -3
Apple 90% 0000 0000 yes yes 3,3 kg, 5 kg @ tarts
Apple en gros morceaux 85% 0000 0000 yes yes 3 kg, 13 kg
Pomme en quartiers 75% 0000 0000 yes yes 3,3 kg
Pear 85% 0000 0000 yes yes 3,3 kg
Amarena 70% 0000 0000 yes yes 5,5 kg w flaky pastry or
shortbread pastries
Blueberry 70% 0000 0000 ves ves 3,3 kg with filling
” Blueberry 50% 0000 0000 ves ves 3,3 kg
&g : e Cherry 70% 0000 0000 yes yes 3,3 kg
e e Red cherry 70% 0000 0000 yes yes 3,3 kg
- Strawberry 70% 0000 0000 yes yes 3,3 kg % croissants
Raspberry 70% 0000 0000 ves yves 3,3 kg
Wild berries 70% 0000 0000 ves ves 3,3 kg
Apricot 70% 0000 0000 ves ves 3,3 kg
Peach 70% 0000 0000 yes yes 3.3 kg - bavaroise,
Mango 70% 0000 0000 yes yes 3,3 kg _% mousse
Pineapple 70% 0000 0000 yes yes 3,6 kg =~ semifreddiand
Tropical 70% 0000 0000 yes yes 3,3 kg ' spoon
Orange 70% 0000 0000 yes yes 3,3 kg desserts




Jellies irca

% DILUTION TASTE TPEIQPEEQHB\IRGE GELIFICATION PACKAGING
RS &7 ROYAL JELLY
e 70-100% neutral deal % 50°C 000000 14 kg
=
¢ COVERGEL 6 K
40-60% neutral and 90°C 0000 and 19 kg
il  COVERGEL BRIANT
o trawb o trawberry 6 k
o 30-60% and apricot 90°C 000 S apricot TA kg
¥
g T
<) S
Q. MIRAGEL 9
20% apricot 90°C 00000 14 kg E
>
| =
. GEL BLOND o
2 Ay 20-30% apricot 90°C 000 14 kg <
&
== RIFLEX
s (also for freezing -20% f o
 dilution 10% waten) 10-30% apricot 90°C 00000 14 kg
ad.§ RIFLEX POWDER L o100
N NEUTRAL SUgar g 400 neutral 90°C 00000 6 kg (6 x 1kg)
i Boiling water: g 1000
& . MIRAGEL SPRAY
g 0% A 90°C 00000 tank S
f - strawberry 12kg ;
2
J m
% i RIFLEX SPRAY >
0% neutral dear %S 000000 fanK o
° ideal at 90°C 12 kg %




NENIES irca

RESISTANCE TO

% TASTE CONSISTENCY FREEZING PACKAGING
BLITZ
. T neutral soft becomes white 6 kg
ﬂ M BLITZICE o
b : neutral é'e |fiteé optimal 6 kg

= ) BLITZ ICE TOP

|
©)
—
&)
)
X
oo
>
=
d
(@)
z

s I neutral creamy optimal 6 kg

"' BLITZ ICE GLITTER SILVER
neutral creamy optimal 3 kg

%‘“ ! BLITZ ICE GLITTER GOLD

sy d neutral creamy optimal 3 kg

A ‘
e
% r GEL NEUTRO, AZZURRO, )

: VERDE, ROSSO, GIALLO, neutral eeroreand optiral b9 (435

L3 MARRONE, ROSA writings




Custard mixes - cold preparation

TOP

irca

POWDER INGREDIENTS RESISTANCE TO RESISTANCE TO PREPARATION
CREAM COLOUR TO BE ADDED DOSAGE/1.000 G CREAM COLOUR FREEZING BAKING WITH WHISK PACKAGING
- " POWDERED : -
: MILK water or with milk with water - by hand. 1kg, 10 kg
0000 yellow e 350/#190 g 40044{)?0 g yellow 0000 000 “in planet mixer|  and 25 kg
_ IMPERIALE
g | rowDERED with milk with water
WL MILK white vvate_lrkor 300/350 g 350/400 g light yellow 0000 0000 - in planet. mixer 10 kg
e 0000 mi mix mix
[
PERFECTA
N =T
. POWDERED ~ -
s MILK water or with milk with water . - by hand,
e "t 000 yellow Tl 35%4190 g 4OOr4]Air£>O g yellow 00000 00000 - in planet. mixer 10 kg
& KARINA
) ~ POWDERED - -
T . MILK _ water or with milk with water . - by hand.
Y P white = 350/m4]90 g 4OOr4]Air>E<SO g yellow 0000 0000 - in planet. mixer 10 kg
KLARA
e, POWDERED th milk h
& MILK ) water or with mi with water ) - by hand.
P white ik 350{#190 g 40044{50 g ivory 0000 0000 Cin e er 10 kg
B__ EMILY CREAM
H‘ contains _ water or with milk with water - by hand
e NS whey white itk 350/m4]90 g 400414&50 g yellow 00000 00000 ~in planet. mixer 10 kg
L

N




Custard/cream mixes - hot preparation

irca

POWDER INGREDIENTS TO RESISTANCE TO RESISTANCE TO
r_ BABET COLOUR BE ADDED DOSAGE/1.000 G CREAM COLOUR FREEZING BAKING PACKAGING
: _E——QI] instant milk or water ywith milk with water light yellow
—_— hot yellow SIS 350/400 g 400/450 g 0000 000 10 kg
S— preparation mix mix
@ SOVRANA
X7 .
ol hot . milk, sugar, 80-100
f ( ' preparation white egg yolk (optional®) mix ° yellow 0000 00 10 and 25 kg
I
SOVRANA LATTE
,'."’ E E hot . hit water, sugar, 180 g 1 .‘.. .‘. 25 Kk
_— preparation whnite egg yolk (opfional*) mix yellow 9
. CREME PATISSIERE TRADITIONELLE A CHAUD
E el hot . milk, sugar, 180
" preparation white egg yolk (optional®) X yellow 0000 00® | 5Skoand25kg
CREMIX - contiene uovo in polvere*
{ Drepg%tion white water 6r(‘)n(i)xg yellow 0000 000 10 kg

* it allows the name “custard”




Pastry mixes for croissants and sponge cake

irca

VOLUME OF RESISTANCE TO FAT CONTENT
FINISHED PROD. SWEETNESS LAYERING FREEZING IN POWDER IDEAL FOR PACKAGING
' 'ﬁ"’.‘ . croissants, flaky and
s PANDORA G.S. 00000 000 00000 00000 ves danish pastries 25 kg
- i brioche,
B PANDORA 000 0000 000 0000 ves Broches, bﬂ(lé%dz 25kg
'% venezianine, colombine
o Nogm  NPCRACS 000 000 0000 00000 crojssants, flaky an 0k
w0 U o000 000 | 0000 | 00000 cropsants faky anc 0ks
it F "9": 3
N P lted croissants, tartlets,
. 0 a PAN D%i’ﬁATA . . . . . ‘ . ’ . . yes ?(a)cgccicr:glss,sfgurswtrg—rstey\se 25kg
o cake
\..~. .
l ™ "" CROISMART 0000 | 0000 0000 0000 ves danieh posiries, briaanes 25 kg
Y Y croissants, flaky and
e, CROISIAN 00000 000 00000 00000 no Garoh pastres 25 is
Lo e
2 IRCA CROISSANT .... .‘ ..‘.. .‘.. no french croissant 10 kg
VOLUME OF VOLUME OF ADDITIONS
WHIPPED FINISHED IDEAL FOR SYRUP PLASTICITY OF TO MAKE
DOUGH PROD. OVENS ABSORPTION FINISHED PROD. SPONGE CAKE IDEAL FOR PACKAGING
-
e BISCUIM |X/ 370-390 g/t - traditional K
- BISCUIMIX CHOC 0000 0000 -i:d 00000 000000 water *Powiss roll 10kg
L i
A 340-350 g/It  traditi
@ PARADISO 000 3. 00000 Rl 000 000 eggs, water sponge cake 10 kg
= |RCA GENOISE/ 370-390 o/t -
IRCA GENOISE 0000 (0000 0 0000 | 00000 | ... | oo -
> 420-440 g/It - traditional sponge cake,
gEEBttQ/CHOC 000 o000 _ Ventilated 00000 0000 eggs, water swiss roll 10 kg
—L
400-420 g/It - traditional
SOFTER . . . . . - ventilated . . . . . . . . eqgs, water Spsovcgi rcoalre’ 10 ko
380-400 g/It .
- trad | flour, ,
SOFFIN ® 0000 | 0000 | 000 | .. | swoece ok

13




Pastry mixes - cakes

irca

BASIC INGREDIENTS LASTING HOLDING ON THE
SILKY CAKE MAIN USE TO BE ADDED BASIC TASTE COLOUR DEVELOPMENT SOFTNESS SURFACE PACKAGING
baked cakes oil, water lemon-vanilla egg-yellow 00000 00000 g SaOdg]icnf our 10 kg
and slices and eggs for 1 kg of mix
ALICE’S CAKE
) addinﬁ
cakes oil and water vanilla egg-yellow 0000 0000 1[g 100 of flour 10 kg
or 1 kg of mix
ALICE’S CHOCO CAKE
addin
cakes oil and water chocolate chgrcoovl/ar::e 0000 0000 Fq 100 of ﬁour 10 kg
or 1 kg of mix
YOG’IN
baked cakes | i ang water yoghurt-vanilla egg-vellow 0000 00000 ideal 10 kg
TOP CAKE
cakes butéségnd vanilla-milk egg-vyellow 0000 000 not suitable 10 kg
DOLCE VARESE
cakes butter and haéﬁant egg-vellow 000 000 not suitable 10 kg
eggs cakes
HEIDICAKE
butter and hazelnut ;
cakes e90s cornand malt hazelnut 000 000 not suitable 10 kg
CEREALEAT CAKE
cereal cakes addin
oil and water malted cereals hazelnut 000 00 g 50 of flour 5 kg

for 1 kg of mix

14




American Pastry

irca

IRCA MUFFIN MAIN USE BA?((): ||3'\|IEG§|§8|IEED’\1TS BASIC TASTE COLOUR DEVELOPMENT SIE)AI\:STTI\IIIE‘(SBS ON FF%LSDJJ’\I‘??:ACE PACKAGING
muffins oil and water vanilla egg-yellow 0000 0000 ideal 10 kg
WONDERMUFFIN
dnatins ol water vanilla egg-yellow (YYY Y (YYY Y ideal 10 kg
WONDERMUFFIN CHOC
Jplohgs | Ol veterand chocolate omare 00000 | o000 ideal 10 kg
IRCA BROWNIES CHOC
brownies W%tgtrtgpd chocolate Chk?r%ovl/ante 000 0000 ideal 5 kg
AMERICAN BROWNIES DOUBLE CHOCOLATE
GORE | wmee | ok GpEe | e | eeees |
AMERICAN COOKIES
cookies y\gﬂ%\%’ gg&ér vanilla yellow o o0 ideal 5 kg
AMERICAN CHOCOLATE COOKIES
RESSREC N oo chocolate ot o o0 deal 5 ko
AMERICAN CHEESECAKE
cheesecake water heste Jight, ° eooo deal 6% %)

15




Lilly - Tender Dessert

irca

WITH PIECES
DOSAGE METHOD OF FRUIT IDEAL FOR PACKAGING
7 LILLY NEUTRAL cream 1.000 g direct bavaroise, mousse 6 kg
water 200 g or NO semifreddi and cartons
‘ mix 200 g indirect spoon desserts (6 x1kg)
"N LILLY LEMON cream 1.000 g direct bavaroise, mousse 6 kg
e water 300 g or NO semifreddi and cartons
mix 200 g indirect spoon desserts (6 xTkg)
LILLY RASPBERRY cream 1.000 g direct bavaroise, mousse 6 kg
Ny water 300 g or YES semifreddi and cartons
mix 200 g indirect spoon desserts (6 x1kg)
~ i'. LILLY STRAWBERRY cream 1.000 g direct bavaroise, mousse 6 kg
F- P water 300 g or YES semifreddi and cartons
S | mix 200 g indirect spoon desserts (6 x1kg)
———
= LILLY PEAR cream 1.000 g direct bavaroise, mousse 6 kg
! water 300 g or YES semifreddi and cartons
i mix 200 g indirect spoon desserts (6 x1kg)
LILLY MANGO cream 1.000 g direct bavaroise, mousse 6 kg
water 300 g or YES semifreddi and cartons
4 mix 200 g indirect spoon desserts (6 x Tkg)
. LILLY PASSION cream 1.000 g direct bavaroise, mousse 6 kg
= FRUIT water 300 g or YES semifreddi and cartons
: mix 200 g indirect spoon desserts (6 x1kg)
b= g LILLY YOGHURT cream 600 g bavaroise, mousse 6 kg
- i { water 500 g indirect NO semifreddi and cartons
| mix 200 g spoon desserts (6 x1kg)
__.,_ e LILLY CHEESE-KAESE cream 500 g bavaroise, mousse 6 kg
i % water 500 g indirect NO semifreddi and cartons
l- mix 200 g spoon desserts (6 x1kg)

(28

16



-
Lilly - Tender Dessert e Irca
WITH PIECES
% DOSAGE METHOD OF FRUIT IDEAL FOR PACKAGING
LILLY DARK cream 1.000 g direct bavaroise, mousse 6 kg
CHOCOLATE 90% water 300 g or NO semifreddi and cartons
k mix 200 g indirect spoon desserts (6 x1kg)
L. LILLY MILK cream 1.000 g direct bavaroise, mousse 6 kg
CHOCOLATE 30% water 300 g or NO semifreddi and cartons
mix 200 g indirect spoon desserts (6 xTkg)
o
¢ LILLY WHITE cream 1.000 g direct bavaroise, mousse 6 kg
CHOCOLATE 35% water 300 g or NO semifreddi and cartons
= mix 200 g indirect spoon desserts (6 x1kg)
é%
- LILLY CARAMEL cream 1.000 g direct bavaroise, mousse 6 kg
o ™ water 300 g or NO semifreddi and cartons
ﬂ mix 200 g indirect spoon desserts (6 x1kg)
e
S LILLY cream 1.000 g direct bavaroise, mousse 6 kg
STRACCIATELLA water 200 g or YES semifreddi and cartons
mix 250 g indirect spoon desserts (6 x1kg)
- LILLY TIRAMISU cream 1.000 g direct bavaroise, mousse 6 kg
water 200 g or NO semifreddi and cartons
j e mix 200 g indirect spoon desserts (6 x Tkg)
LILLY HAZELNUT cream 1.000 g direct bavaroise, mousse 6 kg
3 water 250 g or NO semifreddi and cartons
mix 200 g indirect spoon desserts (6 x1kg)
LILLY cream 1.000 g direct bavaroise, mousse 6 kg
CAPPUCCINO water 250 g or YES semifreddi and cartons
mix 200 g indirect spoon desserts (6 x1kg)
Q\" #® TENDER DESSERT DOSAGE FOR SEMIFREDDI: DOSAGE FOR ICE-CREAM “ON STICKS” semifreddi, 6 k
. TENDER DESSERT g 300 using batch freezer: spoon desserts ¢ 9
i - Cream (4-5°C) It 1 TENDER DESSERT g 1000 and ice-cream et re
= Flavouring paste g.b. Milk It 2,5 on sticks (6 xTka)




7 ’{’f

Horeca

DELIMACARON

DOSAGE

PACKAGING

irca

IDEAL FOR

o

complete mix
for Macarons

the realization of Macarons
INn a quick and easy way

IRCA CHEESECAKE

fJoowdered mijx
(e

mix g 1.000

baked cheesecake and

Cream

it va lukewarm water g 1.500 6 kg cartons “ "
2 r Cheesecake Whold eggs g 200 (égm kg) c(orlrgjoucsk;g?%%eaﬁ@
g
TOP MERINGUE - cold preparation
.
owdered mix 1.000 i i
5 mix for ftalian water (ro6m temp) 500 g 6 (k6gxcﬁarkto)ns dessertsﬂ\{/av#Tt\%ge.rmgu?
= meringue 9 mousse and semifreddi
PANNA COTTA MIX - hot preparation
» powdered mix g 130-150, 6 k t lass] ffee fruit
mMix fof banna cream 9500, (égjxcﬁai(o)ns classic, co C%%arw , panna
- cotta milk g 500 9
-
PANNA FIT
%V\l,derefd con planetaria: con montapanna:
stabilizer for 6 kg cartons eneral pastries,
whipped cream 40'%%%4?9 of 20-40 g/kg of (6g>< Tka) fillinggs Shd Hecorations

TOP CREAM - contains powdered milk

for decorations

S
than Sucrose

- preparation with /1000g: /1000g: r(ferseisetzaigge re%?s@anngce
= ) k\g\g/hrlwsakﬁd with4mi|k with water 10(1@515'&8;5
- in planet. mixer BSOr/niQO 9 400414%50 0000 000
ISOMALT
AN pure isomalt less hygroscopic bubbled sugar, dripped,

pulled or blown decorations

CHOCO SOUFFLE - contains pieces of chocolate

powdered mix
for chocolate
souffle

mix g 1.000, eggs g 700,
dark chocolaté g450

mini cakes with liquid
chocolate inside
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Horeca

HAPPYCAO NT

irca

DOSAGE PACKAGING IDEAL FOR
humidit d ; tiramisu, semifreddi
resistan oes not contain 10 kg cartons MOLSse )

Coeoa hydrogenated fats (1(%x1 kg) cakes, mignon pastries
WONDERMUFFIN SAVOURY
powd?red i 1.000 t 400 6 k t
mix ror mix . , water , cartons ;
savory vggetable oil g 400 Ex kg) savoury muffins

HOT CHOCOLATE

powder mix

mix g 200 10 kg cartons the realization of hot
hot Ch%r;:o|ate milk g 1.000 <1§X Tkg) chocolate
BUDINO VANIGLIA/CIOCCOLATO - hot preparation
al cioccolato: alla vaniglia:
POt e mix 230-250 g mix 160-170 g 6 (9. Sqlns OSIRre B Angs:
for puddings milk1.060 g milk 1.000°g (6 xTka) vanilla puddings
CREPE-WAFFLE-PANCAKE MIX
mix in polvere | lent
P ewates pgr%\éaugt 6 &?XC?ES{]S crépes, waffles, pancakes
e pancakes
CREME BRULEE
powdered mix mix 70 g R ,
for creme milk 250 6 kg cartons créeme brulée
brulée cream 200gg (gx Tk

CREME CARAMEL

powdered mix
for créme
caramel

creme caramel
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& MOUSSE CHOCOLATE DARK DOSAGE PACKAGING IDEAL FOR
1 | S mix 100Q g 6 kg cart dark chocol
or dar ix 1, cartons
chocolate milk 1.250 g (e?m kg) ark chocolate mousse
mousse
R
%@ MOUSSE CHOCOLATE WHITE
f st
9 _‘1:‘11 powdered mix
o for white mix 1.000 g 6 k6g cartons .
chocolate milk 1.250 g (6 x1kg) white chocolate mousse
mousse
_ GNOCCHI MIX
1t T owdered mix 8 k t [
i "‘* _ _.'1. pfor gnocchi 800g/1.000 water (1Og><%a(5008§ potato, t%rggg():ﬁir spinach
Q). TRIM
G
v \
B . -5% 6 kg cartons tomato pulp, purees and fruit
by thickener 575% (6g><1 kg) juices, sicman Cannoli
) AMERICAN CHEESECAKE
gy
E P traditional _ A
e, american mix 1.000 g 6 ké; cartons American Cheesecake
Y cheesecake water 1.250 g (G xTka) for baking
- mix
:
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Pastry mixes

Tirca

- DOLCE FORNO
- DOLCE FORNO

preparation for

Complete preparation

ingredients to be

panettone, ; added:
natural 10 kg and with fresh cheese and 5 kg bags
TRADITION pa&gn%rgé%g%mdba’ leavening 25 kg bags powdered yoghurt for water, eggs
(without emulsifiers) croissants fried sweets and yeast
- PANETTONE
CEREALEAT prepararation per KRAPFEN ingredients to be
LIEVITATI panettone, pandoro, natural NUCLEO copcentrated prepara- added:
colomba, veneziana lea s 10 kg bags tion in powder for 10 kg bags
e croissants ai cereali vening krapfen, bomboloni flour, water, eggs,
with cereals and croissants butter, sugar and
yeast
MANDORGLASS  icpafifinoraiona | dosage NN ereparation inpowder | in0reBISh o B2
QUICK 9 acée|o<rlr(1j§aal Iﬁg%ggﬁg{%ﬁa’ 1.000 g mix 10 kg bags - BONNY QUICK for tortelli, zeppole added: 10 kg bags
briochesbs(r)%icsjffmts and 450-500 g water and fried pastries water and eggs
preparation for
BRIOBIG ~amaretto icings dosage: DELI CHOUX oreparation in powder ideal for profiteroles, o et eartons
(Ic%?grl“nfgg Yorioches, 1000 g mix 10 kg bags for cream puffs éclairs, Ulesd cream (29>< )
croissants 600-650 g egg and eclairs baked Eeppble etc
and buondi) whites T
CROIDONUT ton i d GRANSFOGLIA on Nilolllee?_l fol_r
preparation in powder ) preparation in illefoglie,
for the realization ideal for 10 kg bags owder for flak Cannoncini,
bags of croidonuts croidonuts P oastry Y flaky pastries, 25 kg bags
appetizers
FRIBOL complete preparation ingregidecrlweta_to be i TOP FROLLA o ideall(fosr
in powder for : 25 kg bags preparation in cookies, 10ka b
krapfen, bomboloni powder for short shortbread g bags
and donouts water, €ggs pastry cookies,
and yeast base for tarts
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Pastry mixes

EESEISKEAT preparation in powder ide;a#(f)orgbcr%gléies, DURCATIARA ideal for various
for short cookies 5 kg bags Amaretto granules Jecorations 5 kg bags
pastry with cereals base for tarts
IRCA JOCONDE complete preparation . . DORETTA .
in powder for the ideal for rolls, slices,| 10 kg cartons caramelized puffed ideal for various 4 kg bags
realization of almond bavaroise, etc. (2% 5 kg) rice granules decorations
biscuit joconde
GRANCOCCO FLOMIX ISR
reparation in powder compared to the preparation in powder :
prep for coconrat _tradiFt)ionaI recipe 10(59)(%‘3&%))”5 brrtotlrefslo{r?agsr}ieghd m(?)(()sgag%o gégx%aégonﬁ
cookies and cakes it stlec:)yr;sgsec;fger%gor a decorations dried fruit g 300 g
BRILLO preparation in powder

based on sugars for

giving to puff pastry

products a shiny and
gold finishing

ideal for Cannoncini,

annoll, )
Ventagli, Millefoglie

10 kg cartons
(2% 5kg)
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Pastry mixes

BIANCANEVE PLUS

Decorative powders

RESISTANCE OVER THE PRODUCT

irca

PACKAGING

humidity resistant sugar to

contains

10 kg and 25 kg

L) dust products hydrogenated ..... bags
BIANCANEVE NT
¥ ? humidit tant t doestmt
o umidity-resistant sugar to contain
J,ﬁ:v_.’ dust products hydrofgtenated .... 10 kg bags
K E ats
S el L
BIANCANEVE INDUSTRY NT
‘l
=g does not contain
b humidity resistant suoar to hydrogenated 0000 10 kg bags

BIANCANEVE BC - BIANCANEVE SP (palm oil free)

humldldy reS|stant sugar to

ust products

with cocoa bL#tter and palm oil
ree

does not contain
hydrogenated
fats

10 kg bags (BC)
25 k% ba%s (SP)

BIANCANEVE H.R.

\‘.'-
: humidit re5|stant sugar to does not contain
d{Js t products hydrogenated ..‘. 10 kg bags
just baked fats
Kk r"'JI
HAPPYCAO NT
|
."/
’ humidity resistant cocoa to does not contain
) ust desserts, hydrogenated .“. 10 kg bags
,_\ ideal for cakes and tiramisu fats
HAPPYCAO BC
» humidity resistant cocoa to )
] ust desserts, does not contain
> ideal for cakes and tiramisu hydrogenated ..‘. 10 kg bags
with cocoa butter and palm oil fats

free
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Supporting products for pastry irca

_ VIGOR BAKING DOSAGE PACKAGING IDEAL FOR
’ 10 (10 x 1) kg &
E .
. “chemical” 110-30 g/kg ‘ :
-7 sponge cake cakes cookies
; Lt powder yeast flour \ \‘ / and biscuits

— SVELTO 80

emulsifiers Per pan di Spagna: max 2% 5 kg and 10 kg

: : in paste over the total ingredients
SVELTO 178/C

Per pan di Spagna: max 2%
over the total ingredients

emulsifiers
in paste 5 kg and 10 kg

P Per gelato: 4-6 g per litre
o’ of base

moist keeping max 2% over the 10 kg

LY weight of flour

i)

sponge cake ﬂ\ ‘ ); ”/ cakes a’ ice - creams
SN

savoury " 2

leavened

products

leavened pastries

croissants

@
"
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% DILUITION TEMP. OF USE PACKAGING IDEAL FOR COATING
- .. FONDANT CANE
- SUGAR f o o bigné, eclairs, sospiri, africani,
-, circa 5% 40-45°C 14 kg cassate siciliane, etc.
o
A
Q> T FONDANT
+ : _AEo ~ bigne, eclairs, sospiri, africani,
iy circa 5% 40-45°C 714 kg cassate siciliane, etc.
o
%.!v' X" FONDANT SOFT
+ _AEo ~ bigné, eclairs, sospiri, africani,
iy = 0% 40-45°C 714 kg cassate siciliane, etc.
A
DRY % TOTAL
CONSISTENCY TASTE COLOUR SUBSTANCE INVERT SUGAR PACKAGING IDEAL FOR
% !J.‘I g LEVOSUCROL . ‘.{ -y
2 (invert sugar) paste neutral white 31% 73% 14 kg @ ‘ «\‘ ﬁ \V}
-{; leavened ) . crémes
- products cookies cakes ice - creams gateaux
%Ql p..| NECTAR & Y P
] Lo (invert sugar) paste honey honey- 78% 70% 14 kg () @‘ ‘s LSS
{ 1 ‘1. ‘ ye”OW leavened cremes
N | products cookies cakes ice - creams gateaux
INVERT @ % e
” SUGAR liquid neutral amber 75% 52.5% 14 kg . @‘ ‘\ﬁ \W
|N SYRUP leavened cremes
products cookies cakes ice - creams gateaux
LW
~$ GLUCOSIO @ & ‘ g \‘ .
We.d (syrup) very thick neutral transparent BRIX: DE. \ ﬁ \
I F_ = 81-82 36-39 14 kg leavened ‘ cremes
P products cookies cakes ice - creams gateaux
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WITH BUTTER

Margarines

irca

THERMO
THECHNOLOGY FATS PACKAGING IDEAL FOR
MARBUR PLATTE CROISSANT/SFOGLIA yes hydro 10 kg cartons (5 foils of 2 kg) puff pastry, croissants, Danish pastries
MARBUR FROLLA no non hydro | 10 kg cartons (4 blocks of 2,5 kg) | shortbread
MARBUR CREMA no non hydro 10 kg cartons (4 blocks of 2,5 kg) | créme gateau, whipped shortbread, bigné, leavened doughs, cakes
THERMO
THECHNOLOGY FATS PACKAGING IDEAL FOR
KASTLE VEG. PLATTE CROISSANT/SFOGLIA yes hydro 10 kg cartons (5 foils of 2 kg) puff pastry, croissants, Danish pastries
KASTLE VEGETALE SFOGLIA yes hydro 10 kg cartons (4 blocks of 2,5 kg) puff pastry, croissants, Danish pastries
KASTLE VEGETALE FROLLA no non hydro 10 kg cartons (4 blocks of 2,5 kg) shortbread
KASTLE VEGETALE CREMA no non hydro 10 kg cartons (4 blocks of 2,5 kg) créeme gateau, whipped shortbread, bigné, leavened doughs, cakes
THERMO
THECHNOLOGY FATS PACKAGING IDEAL FOR
MARVIK VEGETALE PLATTE C./S. no non hydro 10 kg cartons (5 foils of 2 kg) puff pastry, croissants, Danish pastries
MARVIK VEGETALE SFOGLIA no non hydro 10 kg cartons (4 blocks of 2,5 kg) puff pastry, croissants, Danish pastries
MARVIK VEGETALE CREMA-CAKE no non hydro 10 kg cartons (4 blocks of 2,5 kg) creme gateau, whipped shortbread, bigné, leavened doughs, cakes
THERMO
THECHNOLOGY FATS PACKAGING IDEAL FOR
TENDER no non hydro 10 kg pail creme gateau, whipped shortbread, bigné, leavened doughs, cakes
THERMO
THECHNOLOGY FATS PACKAGING IDEAL FOR
GRANCREMA (contiene zucchero) no non hydro 5 kg pails créme gateau
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Irca S.p.A.
Via degli Orsini,5 - Gallarate (VA) - Italia
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