
Its usual addition levels in cold water are a maximum 
of 2.5%, and in hot water, between 4% and 5%. 
For dissolving DAYELET CITRUS PECTIN in cold water, 
first mix it with the dry ingredients and then add the 
mixture to water and work with a mixer. You may also 
add the dry mixture to oil, liquor or thick sugar syrup 
(more than 65°Bx). In order to dissolve well all the 
ingredients, you may heat the mixture up to 85ºC. 
The jam will set always as the mixture cools down, and 
the final texture is always achieved after 24 hours. 
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CREATIVE CONFECTIONERY

300g e    2.4 kcal/g

CITRUS PECTIN
TEXTURISER

IN POWDER FORM

THICKENER AND GELLING AGENT

T H I C K E N E R A N D G E L L I N G AG E N T
CITRUS PECTIN

For making a top-quality jam, add between 2.5 and 5 g of 
DAYELET CITRUS PECTIN to 1 kg of crushed fruit, and 
also add the corresponding sugar to obtain the jam texture. 
In order to reduce the pH level, you may add a few grams 
of DAYELET CITRIC ACID. Heat the mixture up to 85ºC for 
a maximum of 5 minutes and let it cool down until the jam 
is set. All fruits contain pectin, but sometimes this pectin 
is not enough to form gels, so you must add more or less 
DAYELET CITRUS PECTIN according to the fruit of your 
choice. 

THIS PRODUCT IS:
gluten-free, lactose-free and soy-free.

IT IS ALSO SUITABLE FOR: 
coeliacs, vegetarians and vegans.

COMPOSITION: 
citric pectin and dextrose.

NUTRITION INFORMATION PER 100g:
240 kcal/100g. Carbohydrates: 87% (0% of them are polyols). Other hydrates: 27%. Nutritional fibres: 60%. Fat: 0% 
(Saturated fat: 0%). Protein: 2%. Sodium: 0.5%.                   
Rich in soluble fibre.

MORE INFORMATION:
http://www.dayelet.co.uk/citrus-pectin.html     

G LU T E N - F R E E , L ACTO S E - F R E E
A N D S OY - F R E E .


