
DONUT  GE L

E X P L O R E  T H E  W O R L D  O F  Q U A L I T Y  B A K I N G .
E M U L S I F I E R S  F O R  B A K E R Y  P R O D U C T S .

N A T U R A L ,  V E G A N  A N D   S U I T A B L E
F O R  A L L  R E L I G I O N S



Donut Gel is a premium range of emulsifier gels that produce
beautiful looking doughnuts with increased stability and improved
freshness. The range also ensures a reliable production and
consistent baking quality. Used worldwide for many decades, the
range continues to give impressive results. 

P R O D U C T  I N F O R M A T I O N  S H E E T

DONUT  GEL

Increased stabi l i ty  t ime as a  result  of  increas ing
softness and shelf- l i fe  of  the product  

Reducing the t ime of  mix ing raw mater ia ls  to
produce the batter

Better  release of  taste 

Evenness of  the f inal  product  

Ensures consistent  qual i ty  and the same del ic ious
results  every t ime 

DIRECTIONS:

Donut  Gel  should be added to your  ex ist ing rec ipe at  a
rate of  1-2% of  the total  weight  of  your  ingredients .  

For  example :
I f  there are 10 kg of  ingredients  in  your  usual  rec ipe
you would add 100-200g of  Donut  Gel .

Our  product  a l lows for  the removal  and replacement of
up to 4% of  the fats  in  your  rec ipe with up to 2% Donut
Gel .   For  example i f  you remove 400g fat  you can
replace i t  wi th  200g of  Donut  Gel  thereby reducing your
costs .

TECHNICAL INFORMATION

Easier  to  mix  

Faster  mixing t ime  

Great  performance  

Cost  effect ive  

Easier  to  mix  into a  batter  as
opposed to a  powdered
emuls i f ier  which may be inact ive
and not  d isperse properly .  

Instant ly  interacts  with  other
ingredients  and reduces mix ing
t ime by up to 50%.  Also saves
t ime by enabl ing the al l- in-one
method.  

Secures a  f ine d ist r ibut ion of
ingredients  and a i r  bubbles .  The
most  ef f ic ient  form of
monoglycer ide-based emuls i f ier
for  bakery product ion .  

Low dosage of  1% -  2% gives a
low cost  in  use .  Fewer re jects
and stops on product ion l ines
for  a  more rel iable baking
process .  

BENEFITS  AND  USE:

H S P  G r o u p  L i m i t e d  h a s  b e e n  i s s u e d  w i t h  a  U K  h e a l t h  c e r t i f i c a t e
a n d  e x p o r t  l i c e n s e s  t o  w o r l d w i d e  d e s t i n a t i o n s .  

O u r  O p e r a t i o n  a n d  C o m m e r c i a l  t e a m  a r e  a v a i l a b l e
t o  a s s i s t  y o u  w i t h  a n y  e n q u i r i e s  v i a :  

 T e l :  0 1 4 8 8  2 0 8 4 8 4  
E m a i l :  o f f i c e @ h s p g r o u p . c o . u k

E m u l t i v e  D o n u t  G e l  i s  1 0 0 %  m a n u f a c t u r e d  i n  t h e  U K .  

INGREDIENTS:  
 

Water ,  Shortening,
Monopropylene Glycol

(E1520) ,  Sodium Stearoyl-
2-Lactylate (E481) ,  Mono-

diglycer ide (E471) ,
Polyglycerol  Esters

(E475)  and Potass ium
Stearate (E470a)  




