
ICE CREAM AND GELATO
PRODUCTS

Our selection of Gelatop products:
base mixes, stabilizers, soft-serve, toppings



Item-No.
Product 
name Description Basic Recipe

54508 TriPanna 50 •	 Especially for Stracciatella- and cream ice cream, 
and creations in which a cream character is desired

•	 Creamy and compact structure
•	 Distinctive taste of cream-milk flavour  

50 g : 1 | Milk   2 x 2,5 kg

51513 TriCrema 100 •	 Optimal whipping properties through a specially 
effective emulsifier milk protein preperation 

•	 High creaminess in the final product by the milk fat 
contained in the product already 

•	 Excellent storage characteristics   

  100 g : 1 | Milk   2 x 2,5 kg

57208 TriRapido 50 •	 Particularly suitable for the efficient production in 
the cold method

•	 Very good fusion, smooth structure 
•	 Full-bodied and rich, clean taste even after several 

days of storage!

 50 g : 1 | Milk   2 x 2,5 kg

50020 Vegan Base 
500 

•	 Perfectly balanced flavour profile
•	 Simple application
•	 Lactose free

   500 g : 1 | Water   6 x 2,5 kg

50413 TriLonga 35 •	 Optimal deploymentof the fruit taste by the very 
pleasent, neutral taste

•	 Best spreadability and perfect storage properties 
with consistent quality

•	 Lactose free

   35 g : 1 | Water   2 x 2,5 kg

50091 TriZero Fruit 
350

•	 Ice cream powder with sweeteners
•	 The product is only approved for energy-reduced or 

non-sugar-added recipes
•	 Creamy consistency

   350 g : 1 | Water   2 x 2,5 kg

Basic Mixes for dairy ice cream and sorbet 



Item-No.
Product 
name Description Basic Recipe

52113 Chocolate •	 Creamy texture and perfect structure
•	 Delicate chocolate taste

 3 l Water   8 x 1,35 kg

52013 Vanilla •	 Creamy texture and perfect structure
•	 Light vanilla taste
•	 For manufacturing ice cream with vanilla taste 

 3 l Water   8 x 1,35 kg

Item-No.
Product 
name Description Basic Recipe

52418 Crema
Volumina

•	 Perfect emulsifier formulation for all types of 
ice cream

•	 Prevents crystallization of water in the finished ice 
cream and increases the volume

•	 Lactose free

  4 g : 1 l 5,0 kg

53125 TriAlgin •	 A concentrated ice cream stabilizer
•	 Universally applicable
•	 Lactose free 

  4 g : 1 l   1.5 kg

Item-No.
Product 
name Description Basic Recipe

53304 Fruit acid, 
liquid

•	 Citric acid solution to improve acid in fruit ice cream    6 x 1,0 l

Item-No.
Product 
name Dosage

60704 Chocolate   as desired 1,0 kg

58904 Mango    as desired 1,0 kg

55904 Strawberry    as desired 1,0 kg

Soft Ice Cream Powder

Emulsifier and Basic Mix „Allrounder“

Miscellaneous

GELATOP Toppings
Unlimited applicalions: GELATOP Toppings are a shining, intensive and strongly flavoured highlight on all kinds of ice cream sundaes, desserts, milk 
shakes, mousses, creams, yoghurt crealions, cocktails, waffles or crepes, puddings and many other. The dessert sauces can be applied cold or hot 
and have a glossy, shining appearance along with perfect consistency.
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IREKS ASIA-PACIFIC SDN. BHD. | WeWork EQ 
Level 18, Plaza Equatorial | Jalan Sultan Ismail
50250 Kuala Lumpur | MALAYSIA
Tel.: +60 3921 20998
info@ireks-asiapacific.com | www.ireks-asiapacific.com

To find the contacts responsible for 
your country, please visit our website  
www.ireks-asiapacific.com 
or use the QR code.

ireks.asiapacific

TriCrema 100	 0.100 kg
Sugar	 0.190 kg

Flavour Paste of choice	 0.040–0.060 kg
Milk	 1.000    l
Total weight	 1.350  kg

TriRapido 50	 0.050 kg
Sugar	 0.200 kg

Flavour Paste of choice	 0.040–0.060 kg
Milk	 1.000    l
Total weight	 1.250  kg

Recipe for 1000 gm liquid
TriLonga 35	 0.035 kg
Glucose Powder	 0.040 kg
Sugar	 0.210 kg

Fruit Puree strawberry	 0.400 kg
Flavour Paste strawberry 	 0.035 kg
Crema Volumina (Optional) 	 0.005 kg
Fruit Acid (Optional) 	 0.003 kg
Water (25° C). approx.	 0.600    l
Total weight	 1.350  kg

TriPanna 50	 0.050 kg
Sugar	 0.220 kg

Flavour Paste of choice	 0.040–0.060 kg
Milk	 1.000    l
Total weight	 1.350  kg

Mixing time:	 3 minutes
Instructions for use:
Mixing dry components. Add liquids and other 
ingredients. Mix well or blend. Let the mix 
mature for 15 minutes. Batch-freeze, use or 
shape then storage.
Batch freezing time:	 approx. 12 minutes

Mixing time:	 3 minutes
Instructions for use:
Mixing dry components. Add liquids and other 
ingredients. Mix well and blend. Let the mix 
mature for 30 minutes. Batch-freeze, use or 
shape then storage.
Batch freezing time:	 approx. 12 minutes

Mixing time:	 3 minutes
Instructions for use:
Mixing dry components. Add liquids and other 
ingredients. Mix well or blend. Let the mix 
mature for 15 minutes. Batch-freeze, use or 
shape then storage.
Batch freezing time:	 approx. 12 minutes

Mixing time:	 3 minutes
Instructions for use:
Mixing dry components. Add liquids and other 
ingredients. Mix well and blend. Let the mix 
mature for 30 minutes. Batch-freeze, use or 
shape then storage.
Batch freezing time:	 approx. 12 minutes

Scan here to view
our application video

Milk Base using TriCrema 100

Milk Base using TriRapido 50

Sorbet Strawberry using TriLonga 35

Milk Base using TriPanna 50


