Creams, pastes and hydrated creams
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ANASTA.

Oil based/water based creams for flavouring A taste of quality

CAO (without sugar) ideal for flavouring:
% cocoa hazelnuts oil dosage/1.000 g packaging , tard ® : butter
50% NO based 100-150 g o S ice-cream custar cream cream
CHOC (contains chocolate) ideal for flavouring:
% powdered c 3
chocolate Razeiits ol dlosnge/ 1000 g packaging ice-cream custard cream l?utter
45% NO based 100-150 g 5 kg cream
i- MORELLINA ideal for flavouring:
BRI % cocoa hazelnuts oil dosage/1.000 g packaging [ \ butter .
26% ~ Oy based 150-200 g 13 kg custard cream cream 9 ice-cream
i- MORELLINA BITTER - MORELLINA BITTER SP ideal for flavouring:
5 5 % cocoa hazelnuts oil dosage/1.000 g packaging a | s i
26% - based 150-200 g 13 ke custard cream cream h ice-cream
GIANDUIJA PASTE ideal for flavouring:
o .
% glanduja oil dosage/1.000 g packaging [~ ‘ butter
hazelnut c;locolate based 80-100 g 5 ke % ice-cream custard cream cream
43%
ZABAIONE PASTE ideal for flavouring:
contains water dosage/1.000 g packaging é ) ‘ : butter
Marsala based 80-120 g 6 ke W ice-cream custard credm cream




. Oil based creams for baking

ANASTA.

A taste of quality

CURICREAM COCOA

S
= ‘_l-

—
K::- before and hazelnuts
_ 000
Q id after baking
CUKICREAM GIANDUJA
use
before and hazelnuts
after baking eoo0
CUKICREAM GIANDUJA INDUSTRY
use
before and hazelnuts
after baking L
CUKICREAM HAZELNUT
\ use
before and PSS
— after baking 00000
CUKICREAM ALMOND
use
NN before and Al s
after baking 0000
CUKICREAM PISTACHIO
N
Q’ use istachios
before and p
& after baking eoooo
CHOCOBAKE CHOCOLAT
use
bef hazelnuts
e (?re NO
baking
OCOBAKE WHITE
bu: ¢ hazelnuts
e Qre NO
baking
use
before and
after baking
NOUGATY GIANDUJA
s
” hazelnuts
.. / before 006
;T'\.- ‘s baking

cocoa

cocoa

cocoa
( X N J

cocoa

does not
contain
cocoa

does not
contain
cocoa

% powdered
chocolate
35%

does not
contain
cocoa

% powdered
chocolate
3.2%

cocoa
( X N J

consistency

consistency

consistency
(X X X}

consistency
(X X X}

consistency

consistency
o000

consistency

consistency
00000

consistency

consistency

packaging
5 kg
24 kg

packaging
5 kg
24 kg

packaging
13 kg
24 kg

packaging
5 kg

packaging
5 kg

packaging
5 kg

packaging

5 kg
24 kg

packaging
13 kg

packaging
5 kg

ideal for: ﬂakﬁ pastry
= cart '(, L, ors ortbread >
~\ tarts, =\ -
‘:: Grisby d’\ E‘fﬁg;g with ~croissants
ideal for: flaky pastry
7 or shortbread
f&'f“ tarts, " ) pastries with o~
Grisby d filling croissants
ideal for: flaky pastry
= '(, L or sﬁortbread o
i <~ tarts “' E?ﬁg;g with croissants
ideal for: ﬂak% pastry
= cart '(, L ors ortbread #
@i (iilsby “' gilfigéeq with " croissants
ideal for: flaky pastry or
’ T — '(’ \ shortbreao[y
== . || pastries with
& vy @Y [T
ideal for: flaky astgy or
f?“‘ tarts, 4 ) shortbrea
=3 d ]fgastrles with
Grisby illing
ideal for:
At : ﬁa croissants and
pain au chocolat
ideal for:
A ? A.; croissants and
pain au chocolat
ideal for: ﬂaki;} pastry
& or shortbread N 3\ tarts,
',z? E?ﬁ;rées with ~_ croissants ‘::‘ Grlsby

ideal for:

<

croissants and
pain au chocolat



. Oil based creams for after-baking filling

ANASTA.

A taste of quality

“¢.  MARIXCREM

use .

after hazelnuts cocoa consistency
baking 0000 0000 00000

NOCCIOLATA EXTREME
use g
after hazelnuts cocoa consistency
. 00000 00000 0000

baking

summer version

z A.A‘;’. «3i NOCCIOLATA and NOCCIOLATA “D” -

use consistency
after hazelnuts cocoa (XX X
2 000000 'Y X consistency
baking XYY
o NOCCIOLATA “P” - NOCCIOLATA SP
use .
after hazelnuts cocoa consistency
. 00 000 o000
baking
NOCCIOLATA “E”
use .
after hazelnuts cocoa consistency
. [ N ) [ X X | o000
baking

A

. NOCCIOLATA INDUSTRY “3222” and “SOFT TYPE”
- g use consistenc
. ﬁ after hazelnuts cocoa 000000
ob‘ baki () 00 ( consistency
~— axing (XXX
CREMA INYECTAR IRCA
use .
after hazelnuts cocoa consistency
o 000 000

baking

packaging
3 kg
13 kg
24 kg

packaging
5 kg

packaging
5
13 kg

packaging
13 kg

packaging
13 kg

packaging

packaging
18 kg
24 kg

ideal for after baking filling of:

1 ;‘ croissants
cakes -]

J} and crépes
ideal for after baking filling of:

" ;_‘ croissants

lj and crépes

cakes

ideal for after baking filling of:

" &‘ croissants

cakes A
Y 4 and crépes

ideal for after baking filling of:

<_' ;_‘ croissants

j) and crépes

cakes

ideal for after baking filling of:

£ _' %_\ croissants

i, and crépes

cakes

ideal for after baking filling of:

" ’_‘ croissants

X/ and crépes

cakes

ideal for after baking filling of:

A" ’_‘ croissants

J/ and crépes

cakes

other applications:

” pralines

other applications:

” pralines

other applications:

” pralines

other applications:

” pralines

other applications:

” pralines

other applications:

” pralines

other applications:

” pralines

2
/,;

!

—

ice-cream
sw1rls

= ice-cream

4

—

—

2

AL

ST
—

2

AL

swirls

ice-cream
swirls

1ce-cream
swirls

= ice-cream

Y

—

swirls

= ice-cream

2
—

=

swirls

—= ice-cream

swirls



ANASTA.

Oil based creams for after-baking filling A taste of quality
NOCCIOLATA WHITE ideal for after baking filling of: other applications:
/)
use consistency packaging cakes ) croissants /2’5 ice-cream praline
after baking o000 5 kg and crépes y swirls ” filling
CHOCOCREAM WHITE ideal for after baking filling of: other applications:
)
use consistency packaging \, croissants Ci ice-cream praline
after baking 0000 5 kg cakes * ) and crépes ? swirls filling
CHOCOCREAM WHITE INDUSTRY ideal for after baking filling of: other applications:
Y
use consistency packaging ) croissants = ice-cream praline
. cakes s = .
after baking (X X X ) 18 kg - and crépes y swirls filling
CHOCOCREAM PISTACHIO ideal for after baking filling of: other applications:
Y
use consistency packaging croissants = ice-cream praline
. cakes - A b . .
after baking o000 5 kg and crépes y swirls filling
CHOCOCREAM DARK ideal for after baking filling of: other applications:
i
use consistency packaging cakes ) croissants /_’2‘5 ice-cream praline
after baking 0000 18 kg and crépes ‘y swirls filling




. Oil based creams for pastry

ANASTA.

A taste of quality
PRALIN DELICRISP CLASSIC

ideal for:
use consistency packaging
after baking

other applications:
R y, 2
praline E_A ?izllliis’ I:Y?E?(S; 7 = ice-cream
(Y Y XX 5 kg filling —— & ﬁ y swirls
== Spoon desserts
PRALIN DELICRISP NOIR

use consistency packaging
after baking

— —
=5 =5
o o
=2 =3
g g

other applications:
S cakes, mousse )\// 2 .
. ) — =
00000 5k F{the = filling and for @ b7 lscv$i:11;eam
& Hing =—— spoon desserts ) y
PRALIN DELICRISP BLANC other applications:
. . PR ), 2
use consistency packaging praline E_A E?liiz I:r?élsleci é/ = ice-cream
after baking 00000 5 kg filling — spoon desserts W swirls
PRALIN DELICRISP COCONTY

ideal for:
use

consistency packaging
after baking 00000

other applications:
S cakes, mousse )\// =
i : B 7, — Ice-
e | @ e AR LN G S e
& Hng =——= spoon desserts N y
PRALIN DELICRISP CARAMEL FLEUR DE SEL.  ideal for: other applications:
: . - cakes, mousse /\// =
use consistency | packaging praline Ea 0111 . @/ = ice-cream
after baking | 00 @©®® 5 kg filling ———— e @ T swirls
= spoon desserts
PRALIN DELICRISP FRUITS ROUGES ideal for: other applications:
: 2 cakes, mousse )\// =
~ use consistency packaging Prghne | <5 | ﬁllin’ and for é/ ffé ice-cream
after baking 00000 5 kg filling | ——— & 55~ swirls
== spoon desserts



. Oil based creams for coating and filling

ANASTA.

A taste of quality
PASTA BITTER
o : s ideal for: other applications:
use ideal coating - contains E . ;
. % chocolate hazelnut LoD @ihes gl cakes and custard, butter ~ before baking
before and P .y temperature s azelnuts P p ki g ‘ I ‘ croissants creams or creams | gZ=3 of tarts, flaky praline
after baking 35-40°C ° almonds coating filling Hevoning - pastry and filling
shortbread
COVERCREAM CHOCOLATE
. ideal coating . . ideal for:
use consistency temperature % chocolate contains packaging cakes and praline cake
after baking 00 T 23% hazelnuts 5 kg proﬁteroles filling filling
g coating
COVERCREAM WHITE
; ideal coatin . ideal for:
; usek consistency temperaturg % chocolate dc(())(;st:i(:lt packaging Cak?_St an(i praline cake
after baking 'YX X ) o oo - 5k proiiteroles fillin fillin
30-35°C hazelnuts J coating & &
COVERCREAM LEMON
. ideal coatin . ideal for:
use consistency temp eratureg % chocolate (::(:)‘:ft:i(r)]t packaging Cak?‘st anci ” praline cake
after baking 000 50-35°C - hazelnuts 5 kg E(r)(a)t;nego €S filling filling
MIRABELLA DARK
use - ideal coating % low fat ) packaging ideal for: other applications:
after bakin consistency temperature cocoa }f;zrg::tss 5 kg cake ” praline Sacher
A g eeeoo 45°C 16% 18 kg coating filling torte
Z
MIRABELLA WHITE
Cxac | . . . ideal for:
i . ideal coatin ackagin ideal for:
. % - use consistency & % chocolate does n‘ot P smg .
".? after bakin RS - contain 5kg cake praline
$ /) & eeeoo 45°C hazelnuts 18 kg coating filling
) CHOCOSMART CHOCOLATE )
. g ideal coatin, ) ideal for: . .
use consistency temperatureg % chocolate (i(:::lst;(:lt packaging coating for coating for ” ﬁll;ﬁg f011:[ p(i‘ahnes
: aki 25% Sacher-type cakes and Wit melted or
after baking 00000 39-35°C o hazelnuts 5 kg S yp o e et
CHOCOSMART MILK CHOCOLATE
. ideal coating % mi does not . ideal for: S i ines
use consistency temperature ch/((),g:)lllakte contain packaging coating for coating for ﬁutl}r;g folr; pci"ahnes
after baking (XX X X ) i 18% hazelnut 5 kg Sacher-type cakes and Wi : mg N Sr "
$2-35°C azeinuts cakes cream pufts WWAMPPIPIEe |PIeXee
CHOCOSMART WHITE CHOCOLATE
. ideal coating % whit does not . ideal for: . .
use consistency temperature c};)o‘:ollatee contain packaging coating for coating for ﬁl.ltl}?g foll;: pc{ahnes
; after baking 00000 oC 10% hazelnuts 5 kg Sacher-type cakes and Wi : ms © gr
- 9285 cakes cream puffs whipped product
WONDERCHOC WHITE
. ideal coating 9% white OIS . ideal for:
A g
of ugek' consistency temperature chocolate anhydrous P ackigmg S \\K" cake and cupcakes praline
after baxing o000 29-94°C 25% milk fat 5kg Y i filling and decoration filling




ANASTA.

. Water based creams for coating and filling Seduction line A taste of quality

TOFFEE D’OR CARAMEL

use ideal ideale for: pralines before baking )
before and | consistency ;‘ea?l){.to ust(ai coating packaging Q cakes, muffins o] of tarts, flaky C_J creams cakes % S EEOTEA
: g o000 or g an temperature 5 kg ” ‘ and cupcakes ¥ =%7 pastry and = flavouring coating T3 topping
after baking flavouring 45-50°C filling shortbread
heating ideal for coating
temperature products at -18°C
MIRROR - shiny coatings for use packaging and filling: other applications:
MIRROR EXTRA DARK CHOCOLATE (4:3% chocolate) 45-50°C 6 kg
MIRROR DARK CHOCOLATE (40% chocolate) 45-50°C 6 kg o
MIRROR WHITE CHOCOLATE (25% white chocolate) 45-50°C 6 kg E.A ... _— .
1 rofiteroles (-18°
MIRROR EXTRA WHITE 50-55°C skg i . . v ( )
—_— semifreddi
MIRROR GIANDUJA CHOCOLATE (35,8% gianduia choc.) 45-50°C 6 kg
MIRROR CARAMEL (97% caramel) 50-55°C 6 kg
Sacher torte (-18°C)
MIRROR TOFFEE 50-55°C 3 kg
MIRROR PISTACHIO 45-50°C 3 kg mousses
MIRROR STRAWBERRY 45-50°C 3 kg k\/ ) y
% —

-50° P —
MIRROR KIWI 45-50°C 8 kg é{ﬁ 4 ice-cream swirls (-14°C)
MIRROR TANGERINE 45-50°C 3 kg ~
MIRROR LEMON 45-50°C 3 kg el &' spoon
MIRROR WILD BERRIES 15-50°C 3 kg .’ N desserts mixed yath BLITZICE GLITTER SIDVER

or GOLD for coating -18°C products

MIRROR RASPBERRY 45-50°C 3 kg
MIRROR AMARENA 45-50°C 3 kg
MIRROR NEUTRAL 50-55°C 3 kg

N.B.: cream based products on which Mirror is applied should first be “stabilized” with L://y or animal gelatins.

ideal for may be
. before baking used while
CREMTIME - filling creams use baking packaging ideal for: other applications:
FrNaam=:  CREMTIME VANILLA NO YES 14 kg
"/ig;f__ CREMTIME VANILLA THERMO YES YES | 6kg-14kg é ity
| = = /( \
//-‘ = CREMTIME CHOCOLATE THERMO YES YES 6kg 2}
CREMTIME GIANDUJA THERMO YES YES 6 kg == tarts, & flavouring for custard and cream
R e S = tartlets &
. CREMTIME LEMON NO YES 6kg
S‘_f_....-—r—- p croissants, ') flavouring for custard and cream
Tﬁﬂ LY) CREMTIME ORANGE NO YES 6 kg 7N danish -
' iy pastries & o
CREMTIME WILD BERRIES AND YOGHURT NO YES 6kg & [avouring for custard and cream
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