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A delicious fat reducer for soups and sauces

ELIANE™ GEL 100 is the next generation fat mimic.

It allows you to create high quality, creamy and 
Indulgent fat reduced soups & sauces.

Benefits
•	 High quality, chef style

•	 Cost optimization/reduction

•	 Up to 50% cream/fat powder reduction

•	 Buttery mouth feel

•	 Excellent flavour relise                                                                        

•	 Works both in powder mixes (cook up) and UHT processed soups & sauces

Recipe example
	

Ingredients Reference 
3.2 % fat

ELIANE™ GEL 100 
2.4 % fat

Water 87.51 87.51

Base powder* 4.49 4.49

Whole milk powder 3.0 3.0

Vegetable fat powder 2.0 1.0

ELIANE™ VC 240 Aggl 3.0 3.0

ELIANE™ GEL 100 - 1.0

Mushroom soup
Cup of Soup / Vending type

Add powder to hot water while stirring

* Mainly flavours

AVEBE means AVEBE U.A. Veendam, The Netherlands and its subsidiaries and majority participations worldwide. The information in this document 
has been compiled in accordance with our best knowledge at the date of issue and is based on recent technological and scientific developments. 
However, this information should not be construed into recommending the use of our product for its fitness for any particular purpose. Prospective 
purchasers are invited to conduct their own tests and studies and are advised to verify local legislation to determine the fitness of AVEBE's products 
for their particular purposes and specific applications. AVEBE accepts no responsibility for any use of the product, may it be by way of experiment or
manufacture nor does AVEBE accept any responsibility for the used techniques in any application whatsoever. AVEBE does not warrant against 
infringement of laws and/or patents of third parties by reason of any use purchasers make of the product.


