Stabimuls IC

Tailor-Made Compounds
for Ice Cream

d ’ Stabilizing and emulsifying systems for ice cream,
I'OSO cream ice, sorbets, water ice and sherbets

THE STABILISER PEOPLE




Ice cream takes competence

Ice cream with Hydrosol stabilizing systems:
we find the right solution for every formulation.

Ice cream is extremely popular around the world. Consumers are
constantly asking for new varieties and looking for new trends.
Ice cream consumption has long become a topic for all seasons.
Mouth feel and consistency, storage properties and tolerance to
temperature fluctuations are important criteria for success.

Hydrosol offers the ice cream industry tailor-made compounds for
different formulations and technologies. For end products with
excellent quality and cost effectiveness.

Emulsifiers and stabilizers in ice cream. Hydrosol keeps everything
A little achieves a lot! under control:
Emulsifiers and stabilizers only make up a small part of an ice Look and Feel

cream formulation. Nevertheless, the right choice and composition

of the individual components is the key to success or failure of the * Mouth feel
end product. We adjust all the important product attributes in an * Melt
exchange of ideas with our customers. - Stability and emulsification

+ Viscosity and rheology

Cold mouth feel + Texture and consistency

Product safety and reliability
* Reduces ice crystal growth caused

by temperature fluctuations

Melt Creaminess
* Balances the three-phase system
- Stabilizes the oil/water emulsion
—@— stabimuls IC 204 « Stabilizes the interfaces within the matrix
—@— stabimuls IC 50300 of the formulation
Stability ~—{@— Stabimuls IC 50800

+ Optimizes stability, depending on
the logistic requirements
Sensory rating of ice cream

Stabilizing takes experience

With over 30 years of experience in applications research for a wide circle
of customers, Hydrosol can offer comprehensive specialist skills.

* Sound know-how in the field of dairy products
* Years of experience with different fat components and protein variants
* Precise knowledge of hundreds of possible raw materials

» Wide experience with different formulations and production processes
throughout the world
+ Modern Technology Centre with several different pilot plants




Our product range in the
Stabimuls IC series

Hydrosol offers you tailor-made compounds for all
manner of different formulations and technologies.
We will advise you on optimizing costs, processes
and formulations.

* Cream ice and luxury ice cream * Fruit ice and fruit ice cream
e Standard milk ice * Fruit sorbets and sherbets
* Ice cream and basic ice cream * Water ice

* Ice with vegetable fat

Ice cream -
a complex food

* A foam, in which about half of the
volume consists of finely dispersed air
in the form of tiny bubbles

* An emulsion, in which the fat phase
is dispersed in the aqueous phase in
the form of minute droplets

L]
. : * A colloidal solution consisting of
. "ﬁf- ~ B 1" milk proteins and stabilizers in the

. - aqueous phase

Ice freezer in the ice cream laboratory

The right stabilizing and emulsifying
system for every purpose

Standard or premium production, optimization of existing
products or the launch of new ones: Hydrosol will help you
even with unusual wishes or requirements.

* Premium ice cream

* Stabilizing systems, also with the
necessary milk solids non-fat content

* Fat-reduced or low-carb formulations
* Lactose-free and non-dairy variants
¢ Vitaminization or fortification with dietary fibres

* Certification according to organic
requirements and production to
kosher or halal standards




Our Know-How Connection at your service

Do you have needs that go beyond the choice of the right stabilizing system? As a member
of the Stern-Wywiol Gruppe, a group of companies independent of the major organizations,
Hydrosol cooperates with its sister firms to offer competent advice on all aspects of ice cream.

* Specialist knowledge of milk proteins
and reconstituted products

* Sound experience in the fields of
vegetable fats and sugar

* Crisp ice wafers

* Delicious fruit preparations

* Flavourings to refine the taste

* Chocolate pieces with “second bite"

Ask about our offers of training courses
and seminars, too!

2,000 m? of
applications research

The modern Technology Centre of the Stern-Wywiol Gruppe

is unique in size and technical equipment for a company
independent of the big organizations. The Centre concentrates
the group's applications technology under one roof in 10
laboratories, where our development engineers work on
new compounds of active substances for the food industry
in interdisciplinary teams on an area of over 2,000 m2.

@

Miihlenchemie

makes good flours even better

&O

Berg+Schmidt

Functional Lipids

& deutscheback

better baking

Flour
Improvers

Feed Additives and Baking
Oleochemicals Ingredients @

SternEnzym

The Enzyme Designer

Sternchemie @,
Lipid Technalogy .‘

-
Lecithin and 2 \ Enzyme
Food-Lipids AV Systems

STERNWYWIOL

Gruppe

Blending KNOW'HOW Vitamin and

and Filling

LA CONNECTION i

i |
@Ster"""a'd STERNVITAMIN
Faod stabilizing Fortification for a Healthy Life
s"""""7 Systems
Functional
Chocolate
SternLife hydrosol

- THE STABILISER PEOPLE
Food for Life !

HERZA"

CHOCNOLOGY

The Technology Centre in Ahrensburg, near Hamburg Certain combinations of emulsifiers have quite different
functional properties when spray-dried together




Hydrosol production plant in Wittenburg, near Hamburg

Our production plant is state-of-the-art

Hydrosol produces its compounds of active ingredients on
a plant of the latest design in order to meet its customers'’
individual requirements.

* Technologically sophisticated compounding plant
with three separate, fully automated blending lines

* Two pilot lines controlled by a central process control
and visual display system

* Pharmaceutical-type container blending plant,
for example for vitamin mixtures

* Equipped to blend and document hundreds of different
customer formulations

* Maximum flexibility permitting fast and reliable production
to solve customers’ problems - even in small batches

* Only top-quality, tested raw materials are used




Germany - headquarters

Hydrosol Produktionsges. mbH & Co. KG
Kurt-Fischer-StraBe 55
22926 Ahrensburg, Germany

Phone: +49 / (0) 41 02 / 202-003
Fax: +49 / (0) 41 02 / 202-030
E-mail: info@hydrosol.de
www.hydrosol.de

China - affiliate

Stern Ingredients (Suzhou) Co., Ltd.

Block 9, Unit1, Ascendas Linhu Industrial Square
1508 Linhu Avenue

Fenhu Economic Development Zone

215211 Wujiang, China

Phone: +86 512 6326 9822
Fax: +86 512 6326 9811

E-mail: info@sterningredients.com.cn
www.sterningredients.com.cn

hydrosol

THE STABILISER PEOPLE

We firmly believe that our independence, short routes
and committed advisors create the environment for
successful business.

Hydrosol is @ medium-sized enterprise managed by its owner, and
knows exactly what you are looking for: speed and flexibility, direct
contact with people competent to make decisions and qualified project
engineers. Confidential information remains confidential. Being
independent, we can choose the raw materials that are exactly right

for you when making up our compounds.

Get in touch with us!
Phone + 49 (0) 41 02 / 202-003
or send an E-mail to info@hydrosol.de

India - affiliate

Stern Ingredients India Private Limited
211 Nimbus Centre, Off Link Road
Andheri West

Mumbai - 400 053, India

Phone: +91/(0)22 /402 755 55
Fax: +91/(0) 22 /263 258 71
E-mail: info@sterningredients.in
www.sterningredients.in

Mexico - affiliate

Stern Ingredients S.A. de C.V.
Guillermo Barroso No. 14

Ind. Las Armas

Tlalnepantla Edo. Méx.

C.P. 54,080, Mexico

Phone: +52(55) 53181216

Fax: +52 (55) 5394 76 03

E-mail: info@sterningredients.com.mx
www.sterningredients.com.mx

Poland - affiliate

Vertriebsbiiro Polen
Krzysztof Grabinski

ul. Kwitngca 15/2
01-926 Warsaw, Poland

Phone: +48/(0) 22 /244 37 90
Fax: +48 / (0) 22 / 490 62 94
E-mail: info@sterningredients.pl
www.sterningredients.pl

Russia - affiliate

KT ""000 Stern Ingredients"
pr. Obuchovskoj oborony,

d. 45, lit. ,,0"

192019 St. Petersburg, Russia

Phone: +7(812) 31936 58
Fax: +7 (812) 319 36 59
E-mail: info@sterningredients.ru
www.sterningredients.ru

Singapore - affiliate

Stern Ingredients Asia-Pacific Pte Ltd
No. 1 International Business Park

The Synergy # 09-o04

Singapore 609 917

Phone: +65 /656 920 06

Fax: +65 | 656 911 56

E-mail: info@sterningredients.com.sg
www.sterningredients.com.sg

Spain - affiliate
Stern Ingredients Spain S.A.

Profesor Waksman, 5-10°A
28036 Madrid, Spain

o
Phone: +31/91/350 9113 ~ &
Fax: +34/91/350 9170 \.\ u?“j
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www.sterningredients.es Gruppe




