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Dry Mix Water Dessert Gels

Formulation:  Standard Water Dessert Gel

Dry Mix*               Finished Product                      
Ingredients % by Weight % by Weight 

Sugar                           91.4 - 93.6               15.00 - 20.00
Gelcarin DX 4268 gelling agent** 4.4 - 6.1                    0.80 - 1.10
Adipic acid or citric acid***                      1.9 - 2.5                0.30
Flavor to suit                         to suit
Color to suit                         to suit
Water -- to 100.0%

*  Calculation based on 85-110 grams dry mix in 500 ml water          
**  FMC BioPolymer 

***  Adipic acid is preferred due to its less hygroscopic nature, but a slightly higher use level is required compared to  
citric acid to achieve the same pH.
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Benefits of Gelcarin® Gelling Agent 
• Gels quickly at room temperature or with refrigeration
• Excellent flavor release
• Controlled syneresis
• Easy to remove gel from mold -- maintains gel shape
• Excellent shelf-life stability in dry mix pouches
• Dry mix disperses easily  
• Kosher certified, gelatin alternative
• Offers options for sugar-free formulations

GEL-21

Comments

Gelcarin DX gelling agents usually produce sparkling clear water dessert gels.  Controlled
syneresis allows the water dessert gels to be easily unmolded.  Dessert gels prepared with
Gelcarin DX gelling agents will retain their gelled form at room temperature, making them ideal
systems for desserts which will be held at room temperature for extended periods of time.
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Procedure

• Boil water.

• Pour dry mix into the boiling water and remove from heat.

• Stir until the powder is fully dissolved, approximately 30-60 seconds.

• Pour the hot solution into desired mold(s) and allow to set quiescently under refrigeration or at 
room temperature.

• Allow to cool to desired eating temperature.

Formulation:  Sugar-Free Water Dessert Gel

Dry Mix*               Finished Product                      
Ingredients % by Weight % by Weight 

Gelcarin® DX 5268 gelling agent 60.0 - 70.0                   1.2 - 1.4
Adipic acid                      17.5                0.33
Aspartame 1.5 0.03
Fumaric acid 1.5 0.03
Acesulfame K 0.6   0.012
Flavor to suit                         to suit
Color to suit                         to suit
Water -- to 100.0%

*  Calculation based on 10 grams dry mix and 500 ml water          
** FMC BioPolymer 



REGULATORY STATUS:
Carrageenan "chondrus extract" is generally recognized as
safe [GRAS] (see 21 CFR 182.7255) by experts in accor-
dance with FDA food and drug regulations.  Carrageenan is
approved as a food additive under 21 CFR-172.620.  For
European approvals refer to EEC number E407.  Konjac
products manufactured by FMC BioPolymer are generally
recognized as safe (GRAS) by experts in accordance with
U.S. food and drug regulations and implementing regula-
tions in 21 CFR 170.30 (konjac).

PATENTS:
FMC Corporation does not warrant against infringement of
patents of third parties by reason of any uses purchasers
make of the product in combination with other material or in
the operation of any other process, and purchasers assume
all risks of patent infringement by reason of any such use,
combination or operations.  FMC Corporation is owner or
licensee* of the following United States patents related to
products of FMC BioPolymer:  4,427,704*,  4,443,486,
4,952,686,  5,143,646,  5,192,569,  5,277,915,  5,322,702,
5,429,830,  5,462,761,  5,498,436,  5,605,712,  5,718,969,
5,789,004,  6,048,564,  6,159,446.  The FMC products
described herein may fall within the claims of one or more
of the above U.S. patents, pending U.S. patent applications
or corresponding patents or applications in other countries.

WARRANTY:
Because of the numerous factors affecting results, 
FMC BioPolymer ingredients are sold on the understanding
that purchasers will make their own test to determine the
suitability of these products for their particular purpose. The
several uses suggested by FMC BioPolymer are presented
only to assist our customers in exploring possible applica-
tions. All information and data presented are believed to be
accurate and reliable, but are presented without the
assumption of any liability by FMC BioPolymer.

TECHNICAL SERVICE:
The information contained in this bulletin is intended to 
be general in nature. Techniques and data pertaining to 
specific uses for FMC BioPolymer ingredients and new
developments will be published periodically in the form of
supplemental application bulletins. 

TECHNICAL SERVICE CENTERS:
FMC BioPolymer

The Americas:
1735 Market Street
Philadelphia, PA 19103
Phone:  1-800-526-3649

1-215-299-6234
Fax:  1-215-299-5809

Rua Maria Monteiro, 830
Sala 91, Cambui
13025-151, Campinas, SP, Brazil
Phone:  55-19-3255-5222
Fax:  55-19-3255-1954

Av. De las Granjas No. 300
Colonia Electricistas
C.P. 02060, Mexico, D.F.
Del. Azcapotzalco
Phone: 525-352-3044
Fax: 525-352-3273

Europe:
Avenue E. Mounier 83
1200 Brussels, Belgium
Phone:  32-2 775-8311
Fax:  32-2 775-8300

P.O. Box 494
N-3002 Drammen, Norway
Phone:  47-32-20-3500
Fax:  47-32-20-3510

Toll-free
 Phone Number

Belgium :0800-12402
United Kingdom :0800-0183079
Netherlands :0800-0220272
France :0800-506444
Spain :0900-973251
Germany :0800-1818841

Asia Pacific:
85 Science Park Drive
#02-08 The Cavendish
Singapore 118259
Phone: 65 872-2920
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Visit our website at 
www.fmcbiopolymer.com


