
Chiquita Banana Filling

1. Mix Part A in a small Hobart with 
paddle attachment.

2.  Blend B.
3.  Add B to A while mixing on low 

speed.  Increase speed to 
medium once mass is 
homogeneous.  Mix 5-8 minutes 
on medium.  Some small lumps 
may remain.

4. Mix C and add A/B mixture.  Mix 
2-3 minutes

5. Mix D and add to A/B/C 
mixture.  Mix on medium to high 
speed for 1-2 minutes.

6. Deposit and allow to set

Sources:  MANUCOL JKT, Citric Acid, Dicalcium
Phosphate, Color, Corn Syrup, Kelco, 
Hoffman La Roche, Stauffer, Chr. 
Hansen’s, Staley

Ingredients Grams %

Part A:
Concentrated Banana Puree 30.00 300.00
Isosweet 180 High Fructose 20.00 200.00
Corn Syrup
Glycerol 5.00 50.0

Part B:
Dextrose 10.00 100.0
MANUCOL JKT 2.00 20.0
Dicalcium Phosphate Dihydrate 0.22 2.2

Part C:
Powdered Sugar 15.07 150.7
Dextrose 15.01 150.1
Salt 0.20 2.0

Part D:
Water 1.00 10.0
Citric Acid, Anhydrous 0.20 2.0
Yellow Color .30 3.0

100.00 1,000.0
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