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MALT EXTRACT | PUREMALT

A diverse range of refined malt ingredients providing
color, flavor and texture for bakery products, chocolates,
prepared desserts and ice cream. Natural alternative to
sugar. Dry mix or liquid compatible.

NATURAL COLORANTS

Coloring foods are food ingredients made from fruits,
vegetables and edible plants. During processing their
valuable components are maintained in their original
composition. This means that after processing, these
products are classified as food ingredients and not
as food additives.

SUGAR REPLACEMENT | TATA

Conglomerate Indian multinational is taking a battle
against sugar with the introduction of sugar alternatives
and probiotic fibers. Presenting naturally sweet and low
calories alternatives.

CANDIED FRUITS & NUGGETS | APTUNION

A specialist of gourmet inclusions for biscuit, bakery,
pastry, confectionery, chocolate and ice cream markets.

MODIFIED POTATO STARCH | AVEBE

Specialist in producing pure potato starch for food industry.

Low fat, maintaining viscosity. Cost reduction.
Tailor-made textures.

KEY PROPERTIES
Natural Coloring

(caramel color replacer)

Gluten-Free

KEY PROPERTIES
Clean Label
Natural

Kosher

KEY PROPERTIES
100% Soluble
Non-GMO

Halal and Kosher

KEY PROPERTIES
Premium quality
raw material

Natural, Clean Label

KEY PROPERTIES
Baking Stability
Kosher and Halal
Clean Label
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PRODUCT RANGE
Powder
Liquid

PRODUCT RANGE
Range of colors from:
Carthamu,

Red Radish,

Pumpkin, Beetroot,
Grape, Caramel Sugar

PRODUCT RANGE
Fructo Oligosaccharides 55 - 95%
Galacto Oligosaccharides 55-95%

PRODUCT RANGE
Candied Fruit
Dried Infused Fruit
Fruit Nuggets

PRODUCT RANGE

Wide range of modifications
for all kinds of applications.
Gelatin replacement

The information contained herein has been carefully compiled to the best of our knowledge. We do not accept any
responsibility or liability for the information given in respect to described products. Our products have to be applied under

full responsibility of the user, especially in respect to any patent rights of others and any law or government regulation.
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POWDERED INGREDIENTS

Using high technology to turn liquid product into
powdered food ingredients, without altering the
taste profile.

FRUIT PEELS | ROYAL STEENSMA

Top quality producer of premium quality ingredients
specialized in taste.

PLANT EXTRACTS

Specialist in natural vanilla and wood extracts with the

process of over 250 botanical species.
Available in dry and liquid form.

CHOCOLATE AND CARAMEL INCLUSIONS

Top producer of chocolate and caramel derivative

ingredients and inclusion. Various bases e.g. cereal,

cream, fat, nut, chocolate and cocoa.

HIMALAYAN SALT

Best known for its characteristic natural red or pink
colored crystals, Himalayan salt is the purest form
of salt available, promoting health benefits.

KEY PROPERTIES
Easy to work with
High consistency
Unique flavor profile

KEY PROPERTIES
Natural
Clean Label

KEY PROPERTIES
Natural, Tailor-made
Conventional

or Organic

KEY PROPERTIES
Easy to use
Premium quality

KEY PROPERTIES
Special Color

No Additives
Health Benefits

: PRODUCT RANGE

Vinegar: e.g. Apple Cider Vinegar
: Sweetener: e.g. Honey Powder
Hot: e.g. Cayenne Pepper Sauce
: Specialty: Worcestershire Sauce

PRODUCT RANGE
Pastry Powders

Jams

Chocolate Compound
Cake Mixes and Blends
Decorative Toppings

PRODUCT RANGE

Vanilla Extract:

Bourbon, Pompona, Uganda, Tahiti,

Wood Extract: French Oak, Wild
© Cherry Tree, Chestnut Tree Extracts

PRODUCT RANGE

Dark Chocolate Chips & Chunks
Salted Caramel Crisp

Caramel Pieces

PRODUCT RANGE
Fine

Coarse

Extra Coarse
Granulated
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