




















Application Stabilising system Properties Dosing

Cream & cream products Laboron S-68-1010 
Liquid cream stabiliser, simple handling 
when dispersing and good distribution

0.15 – 0.30 %

Cream, 30 % fat Stabisol CT 6 
Stabilisation of cream to prevent 
creaming at low dosage

0.02 %

Cooking cream, 20 % fat Stabisol CFKS 9 Highly heat-stable 1.3 – 1.4 %

Cream products

Application Stabilising system Properties Dosing

Vegetable-based whipping  
cream with 25 – 28 % fat

Stabimuls Vega SSI 14 GF 
High stability at low dosage,  
contains no gelatine

1.4 %

Vegetable-based whipping 
cream with 25 – 28 % fat

Stabimuls ICR 9 MS 
High reliability and stability 
in liquid and whipped phase 

2.4 %

Vegetable-based whipping 
cream with 20 % fat

Stabimuls ICR 20 I
High stability even without gelatine
despite reduced fat content 

2.5 %

Vegetable-based whipping cream

Application Stabilising system Properties Dosing

Cooking cream 
with 12 – 25 % fat

Stabisol VEGA 406 FT 
Vegetable fat cream as substitute  
for cooking cream. Good whitening

2.0 – 2.1 %

Vegetable-based cooking cream

Cream & vegetable-based cream

Hydrosol offers intelligent cream stabilising systems 

that feature simple use. Our vegetable-based  

functional systems offer an economical and highly  

effective alternative.



Cheese products and analogues

Creamy, firm or gratable: With Hydrosol stabilising systems you 

can adjust consistency, melting and baking properties just the 

way you want them. This also goes for cheese-like products 

made with vegetable fats.

Application Stabilising system Properties Dosing

Pizza topping Stabisol PCMS 6 

Gratable pizza topping, 
fillable in block form, 
good melting behaviour, 
economical product

1.6 %

Pizza topping all’Italia Stabisol PCFL 

Gratable pizza topping, 
fillable in block form, 
good melting behaviour, 
stringy when hot

5 %

Salad topping analogue,
Greek style, 14 % protein

Stabisol FET

Salad topping with outstanding 
sensory properties, technology 
with artificial acidification and  
without homogenisation

12 %

Application Stabilising system Properties Dosing

Spreadable 
processed cheese preparation 

Stabisol PCSP 
Flexible system, simple consistency  
adjustment through dosage

4.0 – 4.5 %

Processed cheese preparation
in triangular form

Stabisol PCTR 1 

System with outstanding
filling viscosity for dosing
in triangular packages, 
comes away from foil readily

4.3 %

For pizza and salad

Spreadable and triangular



Ice cream

Stabilising systems developed especially for ice cream 

make the product creamy and give it the desired melt. 

Application Stabilising system Properties Dosing

Milk ice cream 
4 – 12 % fat

Stabimuls IC 200 
Milk ice cream with especially  
creamy, full mouth feel

0.35 – 0.75 %

Milk ice cream 
4 – 12 % fat

Stabimuls IC 1618 
Creamy consistency even  
with low fat content

0.55 – 0.85 %

Various ice cream applications 
2 – 14 % fat

Stabimuls IC 50360 
Flexible system with 
many applications

0.4 – 0.6 %

Confectioner’s ice cream Stabimuls IC 826 
Very good texture when produced 
at confectioners’

0.35 – 0.75 %

Soft-serve Stabimuls ICSA
Gives a smooth surface and good  
filling properties when freezing  
in soft serve machines

1.1 %



Vegan products

For vegan pizza toppings, cooking cream, bread spread 

in slices and dairy alternatives Hydrosol offers formulations 

and stabilising systems that give balanced mouth feel,

familiar consistency and good processing properties. 

Application Stabilising system Properties Dosing

Vegan pizza topping Stabisol PCVB
Good melting behaviour and  
outstanding flavour profile

4.5 %

Slice-on-slice 
vegan cheese analogue 

Stabisol PCVS 1
Stabisol PCVS 2

Sliceable product that melts 
on the tongue, based on 
soy protein or soy-free

4.55 %

Vegan cooking cream 
Stabisol VEGA 420 P
Stabisol VEGA 410 V

Vegan cooking cream substitute, 
highly heat-stable, based on 
soy protein or soy-free

3.0 – 3.2 %

Vegan drinks based on  
grain, nuts, coconut etc.

Stabisol GC 4
Stabilises suspensions and 
gives an outstanding mouth feel 

0.08 – 0.12 %



Hydrosol can do more!

We offer a comparable range of products for ready meals and  

meat and sausage products - along with plenty of inspiration. 

Viscosity

Texture

Volume

Meat and sausage

Stabilising systems for 
meat and sausage

Systems of Synergy

Cooked ham and 
restructured meat products 

Cooked sausage, 
sausage from cooked meat, liver sausage

Vegetarian and vegan 
                      alternatives 

 Viscosity

Texture

Volume

Deli foods and ready meals

Ready meals, soups 
and sauces

Cheese specialities and 
reconstituted products

Integrated compounds 
for mayonnaise and 
emulsifi ed dressings

Stabilising Systems 
for Deli Foods and Ready Meals

Systems of Synergy



Hydrosol GmbH & Co. KG
Kurt-Fischer-Straße 55 
22926 Ahrensburg, Germany 
 
Phone: +49 (0) 41 02 / 202-003
Fax:  +49 (0) 41 02 / 202-030
info@hydrosol.de  
www.hydrosol.de

And what can we 
do for you?
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The Hydrosol dairy development team

Singapur 
Stern Ingredients Asia-Pacific Pte Ltd
No. 1 International Business Park
The Synergy # 09-04
Singapore 609 917
Phone: +65 / 6569 2006
Fax: +65 / 6569 1156
info@sterningredients.com.sg
www.sterningredients.com.sg

Turkey
Stern Ingredients Turkey
Gıda Sanayi ve Ticaret A. Ş.
10.006/1 Sokak No:25 
Atatürk Organize Sanayi Bölgesi
35620 Çiğli / Izmir, Turkey
Phone: +90 232 325 20 01
Fax:  +90 232 325 20 06
info@sterningredients.com.tr
www.sterningredients.com.tr

Ukraine 
Stern Ingredients Ukraine LLC
Kharkivske chaussee 201-203
post 3 / office 605
02121 Kiev, Ukraine
Phone: +38 (044) 383 01 70
info@sterningredients.com.ua
www.sterningredients.com.ua

China
Stern Ingredients (Suzhou) Co., Ltd. 
Block 9, Unit 1, Ascendas Linhu 
Industrial Square, 1508 Linhu Avenue,  
Fenhu Economic Development Zone, 
215211 Wujiang, P.R. China
Phone: +86 / 512 6326 9822
Fax: +86 / 512 6326 9811
info@sterningredients.com.cn
www.sterningredients.com.cn

France
Ingredience
Tour Albert 1er

65 Avenue de Colmar
92500 Rueil Malmaison, France
Phone: +33 / 178 15 2721
info@ingredience-food.com
www.ingredience-food.com

India
Stern Ingredients India Private Limited
211 Nimbus Centre, Off Link Road
Andheri West
Mumbai 400053, India
Phone: +91 - 22 - 4027 5555
Fax: +91 - 22 - 2632 5871
info@sterningredients.in
www.sterningredients.in

Russia 
KT "OOO Stern Ingredients"
Sverdlovskaya naberzhnaya 38, liter "V"
195027 St. Petersburg, Russia
Phone: +7 / (812) 319 36 58
Fax: +7 / (812) 319 36 59
info@sterningredients.ru
www.sterningredients.ru

Mexico
Stern Ingredients, S.A. de C.V.
Guillermo Barroso No. 14, 
Ind. Las Armas, Tlalnepantla, 
Edo. Méx., C.P. 54080, Mexico
Phone: +52 / (55) 5318 12 16
Fax: +52 / (55) 5394 76 03
info@sterningredients.com.mx
www.sterningredients.com.mx

USA 
SternMaid America LLC
3565 Butterfield Road, Unit 111
Aurora, IL 60502, USA
Phone: +1 (630) 270-1100
Fax:  +1 (630) 270-1108
contact@sternmaid-america.com
www.sternmaid-america.com

Malaysia
SternMaid Asia Pacific Sdn. Bhd.
No. 14, Jalan Teknologi Perintis 1/3  
Taman Teknologi Nusajaya
79250 Iskandar Puteri
Johor Darul Takzim, Malaysia
Phone: +60 / (0) 7 / 522 6000
Fax: +60 / (0) 7 / 522 6999
info@sternmaid.com.my
www.sternmaid.com.my




