
This ingredients are used for the making of desserts, dairy products (creams and 
cheeses), sauces, meats (sausages, terrines). With its technological   

innovation, the range CIMAGEL is also suited for products made for high protein    
or low-calorie diets.  

DESSERTS

Ice cream

Cram like fresh cream

Fruit filling

Chocolate milk

Desserts like flan

Sorbets

Whipped cream

Icin/coating

Jelified waters (jelly and clinical nutrition)

Ice cream stick

Curdled milk

Meringues

Cream dessert like custard

BAKERY PRODUCTS

Yogurts with homogenized fruits

Pastry cream

Spreadable cheese

DRINKS

DAIRY PRODUCTS

Biscuits and cakes

Industrial cheese

Jams and jellies

ICE CREAMS AND FROZEN DESSERTS

Fruit drink
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CIMAGEL® Standard range

SAUCES
Vinaigrette

Mayonnaise

Tomato sauce

Low-fat vinaigrette

Sour sauces

Egg products

Meat churn

Canned or frozen sauces

Pancakes batter/buckwheat pancakes

Gelatin improvement

MEAT AND FISH

Sausage

Terrines

Canned meat

OTHER

Meat injection ham/chicken

Fish soup

Diet

WITH ITS RANGE CIMAGEL, VINPAI OFFERS SOLUTIONS FOR SETTING AGENTS AND STABILIZERS 
PREMIXES WHICH ARE CERTIFIED ALGAE-ORIGIN®.

>>CIMAGEL

Algal solutions for texturing 

RANGE VIN’MISCEO

PACKAGING

Our CIMAGEL premixes are packed into 
multilayers paper bag of 15 or 25 kg net.

Our pallets 100 cm x 120 cm  
have undergone a treatment (ISPM15).
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