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CHOCOLATE PURE CHOCOLATE

Product Cocoa Content Description Fluidity Cocoa Butter Packaging

2 Extra bitter chocolate with an intense 2 x 5 kg Box
WENGUE colour, ideal for coatings and tablets. 12 kg Box

Chocolate with an optimal balance of
colour and flavour, suitable for all types of 'Y X
applications.

2 x 5 kg Box
12 kg Box

HAYA

no added
sugars

Chocolate with no added sugars, 2 x 5 kg Box
suitable for all kinds of applications. 12 kg Box

. - ) Chocolate with an intense colour
\ AR Vs ' EBANO and flavour, suitable for all kinds of
YA P! ' ' applications.

2 x 5 kg Box
12 kg Box

Product Milk Description Fluidity Fat content Packaging

Milk chocolate with hints of natural 2 x 5 kg Box
vanilla and caramel. 12 kg Box

Ivory-coloured white chocolate with an

MIRAVET intense intense milk flavour and a mild 2 x5 kg Box

12 kg Box

hint of natural of natural vanilla.
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PREMIUM CHOCOLATE PREMIUM CHOCOLATE COMPOUNDS
COMPOUNDS

An excellent alternative to chocolate.

Product Cocoa Content Description Fluidity Packaging

Bitter compound with an
ZAFIRO : 23% intense cocoa flavour and 'Y Y S 21x25kkngox
BITTER excellent gloss. g bag

- Direct application without the need for tempering
- High gloss

- Excellent mouth fusion and snap

- Intense flavour

ZAFIRO

Cocoa compound, an excellent ebdo

é % -

COCOA 17% alternative to chocolate. 25 kg Box
ZAFIRO 5o Compound with an excellent PPN 2 x5 ke Box

MILK ? milky taste and caramel notes. §

ZAFIRO i P~ Y White compound with an
ey -
WHITE " "v,f”f SN excellent milky taste. 4é4 2x5 kg Box
P | R g

= White compound with an 2 x5 ke Box

ZAFIRO b excellent strawberry colour and 'Y X §
STRAWBERRY Tovor 8 1 kg Box

U
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CHOCOLATE CHOCOLATE COMPOUNDS
COMPOUND

Chocolate compound range

Product Cocoa Content Description Fluidity Packaging

2 o Compound with a high cocoa content, dark
RUBI 30% brown colour and an intense taste. 444 2x10 kg Box
o Compound with an intense cocoa flavour
AZABACHE 25% and dark brown colour. 4ds 2x10 kg Box
o Brown coloured compound with an intense
AZULITA 24% cocoa taste. 'Y X 2 x 10 kg Box

Brown coloured compound

TURQUESA 19% YYYS 2 x 10 kg Box

with cocoa flavour.

5 l p d 2 x 5 kg Box
rown coloured compoun
ONYX 16% SO P YU PPN 2 X 10 kg Box
with an intense cocoa flavour.
12 kg Bag
o Light brown coloured compound with a mild 2 x10 kg Box
TOPACIO 14% cocoa taste 4b4d4 12 kg Bag
jASPE ight b L d d with
. Light brown coloured compound with no
no added 16% added sugar and a mild cocoa flavour. 4b4d4 12 kg Bag
sugars
ARES 5% Milk compound with a sweet taste. 'YX X 2 x 10 kg Box

- White compound with a sweet and
NACAR - pounay PO PPN 2x 5 kg Box
and soft vanilla flavour.

ETNA - Sweet flavoured white compound. 'YX XY 2 x 5 kg Box
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Product Cocoa Content Description Packaging

BAKESTABLE
PRODUCTS

DARK CHOCO 48% Bakestable chocolate chunks 2 x 5 kg Box
CHUNK
Fermentation, freezing and baking stability.
Ideal. fOI’ al.l types Of doughS MILK CHOCO 27% Bakestable milk chocolate chunks 2 x 5 kg Box
) CHUNK
WHITE CHOCO 24% Bakestable white chocolate chunks 2 x 5 kg Box
CHUNK

HEy

Product Description Packaging

Bakestable chocolate chips.

CHOCO-CHIP 7 46% 7000 pieces/kg 2x 6 kg Box
Product Cocoa Content Description Packaging
CHOCOLATE
o Bakestable chocolate chips. 2 x 6 kg Box 48% Bakestable chocolate sticks, 4 cm long 2 x 4 kg Box
CHOCO-CHIP 10 46% 10000 pieces/kg 8 x 1 kg Box STICKS 4
CHOCOLATE
Bakestable chocolate chips 48% Bakestable chocolate sticks, 8 cm long 2 x 4 kg Box
CHOCO-CHIP 20 46% 20000 pieces/kg. 2% 6 ke Box STICKS 8
CHOCO-CHIP Bakestable milk chocolate chips.
27% . 2 x 6 kg Box
MILK 7 7000 pieces/kg
Product Cocoa Content Description Packaging
CHOCO-CHIP 24% Bakestable white chocolate chips. 2 X 6 kg Box
° i Bakestable black compound chips.
WHITE 7 7000 pieces/kg COCOA-CHIP 7 16% 000 piecesfkg P 2 x 6 kg Box
ABEDUL-CHIP 7 60% BaktfjséaZle chocolate ch‘|ps with no 2 x 6 kg Box BAKESTABLE COCOA . .
No added sugar added sugars. 7000 pieces/kg STICKS 4 20% Bakestable cocoa sticks, 4 cm long 2 x 4 kg Box
ABEDUL-CHIP 20 Bakestable chocolate chips with no BAKESTABLE COCOA
No added sugar 60% added sugars. 20000 pieces/kg 2x6 kg Box STICKS 8 20% Bakestable cocoa sticks, 8 cm long 2 X 4 kg Box
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COATING
CREAMS

Coating creams for an elegant finish

2.
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SACHER SUPREME

Coating cream with an excellent
cocoa flavour with a subtle hint of
hazelnut. Its flexible texture and
perfect drying provide an elegant
finish.

Bucket

SACHER BIANCA

White coating cream with milky
profile. Its flexible texture and
perfect drying provide an elegant,
soft, glossy finish.

Bucket

SACHER CARAMEL

Caramel flavoured coating cream.
Its spectacular shine, attractive
colour, flexible texture and perfect
drying provide an elegant, soft,
glossy finish.

Bucket

DECORAR CACAO

Cocoa coating cream with quick-
drying which gives your creation an
attractive finish.

Bucket

SACHER MILK

Milk coating cream with an excellent
milky taste and an attractive colour.
Its flexible texture and perfect
drying provide an elegant, soft,
glossy finish.

Bucket

DECORAR BLANCO

White coating cream with a light
lemon hint. Its quick drying time
provides an attractive finish.

Bucket

MORELCREM

Versatile cream with an intense
chocolate flavour, high cocoa and
hazelnut content.

Can \13kg’ \zokg, Bucket
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SPREADING
CREAMS

Fat-based fillings with a creamy,
spreadable texture perfect for your
creations.

%
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VELA
NOCCIOLA

Milk hazelnut spread with
a high content of Italian
hazelnut. Its creamy
texture allows for multiple
applications providing an
attractive colour and an
intense hazelnut flavour.

Bucket

VELA MILK
CHOCOLATE

Spreadable milk chocolate
cream, which provides a
creamy texture, attractive
colour and an intense milk
chocolate flavour.

Bucket @ Palm-free

VELA
PISTACHIO

Spreadable cream containing
15% pistachio, which provides
a creamy texture, attractive
colour and an intense
pistachio flavour.

.Iaa Bucket ( : ) Palm-free
ORION

Cocoa and hazelnut
spread ideal for multiple
aplications.

6x3kg| Can Bucket

COOKIES AND
CREAM

White spreadable cream
with an intense milky flavour
containing black cookie
pieces.

Bucket

VELA NOCCIOLA
BIANCA

White hazelnut spread with
a high content of Italian
hazelnut, which provides a
creamy texture, attractive
colour and an intense
hazelnut flavour with milky
notes.

Bucket

VELA WHITE
CHOCOLATE

Spreadable white chocolate
cream providing a creamy
texture, ideal for multiple
applications, with an intense
flavour and attractive white
chocolate colour.

Ha Bucket @ Palm-free

VELA
GOLD

Spreadable cream containing
caramel, which provides

a creamy texture, intense
flavour and an attractive
golden caramel colour.

.laa Bucket ( :: ) Palm-free

NOCCIOLA
EXTRA

Cocoa spread containing
12% roasted hazelnut.

Bucket

PRODUCT CATALOGUE
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CREAMS FOR
INJECTION

Filling creams with an optimal injectable texture,
ideal for adding creaminess to baked goods.

FENIX

Cocoa and hazelnut flavoured cream with a
fluid texture, ideal for injecting.

FENIX WHITE

Ivory-coloured cream with a milky flavour and
hazelnut notes providing a fluid texture ideal
for injection.

FENIX WHITE PREMIUM

Ivory-coloured cream with a milky taste
providing an ideal texture for injection.

Bucket

%
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BAKING
CREAMS

Creams stable to the fermentation,
freezing and baking processes.

ANTARES

Freeze and bake stable hazelnut cocoa cream.
It maintains its creamy texture and excellent
flavour after baking. Ideal for frozen pastries.

(o] ] ]

ANTARES EXTRA CACAO

Freeze and bake stable cocoa cream. It
maintains its creamy texture and excellent
flavour after baking. Ideal for frozen pastries.
Outstanding texture, shine, and flavour.

15kg| Bucket

PRODUCT CATALOGUE
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ICE CREAM
COATINGS

Compound coatings for ice cream

PASTRY
SUPPLEMENTS

Products that facilitate and complement
the different stages of development in the
workshop.

COCOA BUTTER

Deodorised cocoa butter.
Natural fat from cocoa beans.

HELADOS CACAO

Light brown coloured coating with coconut
fat and a mild cocoa flavour. Ideally suited
for ice cream.

Bucket

COCOA POWDER
10-12%

16kg| Bucket Total Cocoa Content: 15% Fluidity: db db db db &

HELADOS CACAO
NO ADDED SUGARS

Special coating with no added sugar
containing coconut fat providing a light
brown colour and a mild cocoa flavour.
Ideally suited for ice cream.

10-12% cocoa powder with
multiple bakery applications.

Bucket Total Cocoa Content: 6% Fluidity: FYYY Y 16ng Box

2.
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Product Description Packaging

DECORATIONS

SCAGLIETTA . 12 kg Box
CHOCO Chocolate scaglietta 14 Kits x 1 kg Box
SCAGLIETTA 12 kg Box
SUCEDANEA BLANCA' Chocolate compound scaglietta 14 estuches x 1 kg Box
NEGRA Y LECHE 5 kits x 1 kg (white and milk) Box
CORAL Small pieces of dark chocolate 12 kg Box
PAILLETTE compound for decoration. 12 kits x 1 kg Box
DARK, MILK AND o diamet | balle conted
mm diameter cereal balls coate .
Product Description Packaging WHITE CRISPY with milk, white or dark chocolate. Box with 2x 1.5 kg bags
CHOCO BALL-5
FIDEO NOGAL | Dark chocolate vermicelli for all kinds 12 kg Box
ix of di | ball
of decorations. 14 kits x 1 ke B Mix of 5mm diameter cereal balls
NEGRO s X Tis Box MIX CRISPY coated with a mix of milk, dark and Box with 2 x 1.5 kg bags
CHOCO BALL-5 white chocolate.
icelli 10 kg B
FIDEO CORAL Dark ﬁZTESSPSe\/&r&Ifg}g forall . s Box STRAWBERRY 5mm diameter cereal balls coated
NEGRO : 14 kits x 1 kg Box CRISPY CHOCO in pure chocolate with a pink colour Box with 2 x 1.5 kg bags
BALL-5 and strawberry flavour.
FIDEO Milk compound vermicelli for all . s5mm di i
| C 5 kits x 1 ke Box mm diameter cereal balls coated in
CORAL LECHE kinds of decorations. s ORANGE CRISPY pure chocolate with an orange colour Box with 2 x 1.5 kg bags
CHOCO BALL-5 and flavour.
K /R AR
FIDEO CORAL Y AL G ‘.l' : White compound vermicellifor all 12 kg Box DARK, MILK AND 16mm diameter cereal balls coated in .
BLANCO iy N RS2V "_ Ly “a kinds of decorations. 5 kits x 1 kg Box WHITE CHOCO dark, milk and white chocolate. Box with 5 x 1 kg bags
W g BALL 16
FIDEO e 4 A g Coloured sugar vermicelli for 20 kg Bag RIZOS
FANTASIA N fé ¥ 4| g; . d decoration. 12 Bags x 1 kg Box LECHE, NEGROS Chocolate blossoms 2 kg Box
Ny ’::E,,g.s Y BLANCOS
RSCARRAE AN

%
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LES CREMES
PREMIUM READY-TO-USE FILLINGS

Add creaminess and flavour to your creations
with the convenience of a ready-to-use filling.

LES CREMES
DULCE DE LECHE

Dulce de Leche filling noted for its
smooth texture and bakestability.
Elegant and characteristic flavour of
the traditional Dulce de Leche.

CXXX)

Freeze-thaw
;% stable Bakestable

Bucket @ Palm-free

LES CREMES
LIMON

Lemon filling made from milk with
a distinct, intense citrus flavour and
creamy texture.

0000

Freeze-thaw
%‘é stable Bakestable

Bucket @ Palm-free

LES CREMES _
CREME BRULEE

Créme briilée filling with a soft
texture and intense flavour inspired

by the traditional dessert. g -
|

F th
reeze-thaw
stable Bakestable

Bucket @ Palm-free

LES CREMES
BANOFFEE

Indulgent ready to use filling

with an excellent combination of
caramel toffee and banana flavours,
characteristic of the traditional
Banoffee pie recipe. Smooth texture
and bake stable.

0000

Freeze-thaw
;%: stable Bakestable

Bucket @ Palm-free

LES CREMES
BIANCA FORNO

Filling that contains white
chocolate, with a pleasant milky
profile and creamy texture.
Especially recommended for
bakestable applications.

0000

Freeze-thaw
% stable Bakestable

Bucket @ Palm-free

__:f-

1L

/AR FL
Iy (SR 1 1% &
1A/ te

LES CREMES
CINNAMON

Cinnamon filling standing out for its
bake stability and its characteristic
flavour.

0000

Freeze-thaw
stable Bakestable

Bucket
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Fruit fillings which stand out for
it's wide range of flavours and high

Creamy and spreadable textures. stability while baking and freezing.
Excellent bake and freeze - thaw stability.
Easy and ready to use.

Long shelf life.

Wide range of flavours and colours.

<&
v Apple _‘__Fa_‘ Orange

Wide range of fillings with intense
colours and different flavours ideal
for decoration. Excellent bake and
freeze - thaw stability.

S,

b4 - j
@ Apricot (& Blueberry &% Raspberry

|cococo]
Palm-free Freeze-thaw stable Bakestable

i&_ Blueberry &% Raspberry {‘\. Strawberry

o :
Lemon ‘i‘ Mango @ Peach

= 4 Pineapple ~—— Tiramisu =02 vanilla

|cococo]
Palm-free Freeze-thaw stable Bakestable

ﬁb Strawberry

Bucket

@& i

_‘__43 Orange

Bucket




S AM 0 A SAMOA
READY-TO-USE PASTRY CREAMS

Product Application lifespan Description Bakestability Packaging

Versatile pastry creams for optimum

pe’formance and easy appllcatlon. Short. Ideal for fresh and Vanilla flavour cream with a fresh,
Fresh dodo 20 Kg Bucket
frozen products. smooth and creamy texture.
Palm-free
. . Versatile cream with a vanilla flavour @
Multiusos Medium and a smooth and creamy texture. sss 20 Kg Bucket
Palm-free

i B
S i
. Cream with vanilla flavour and hints
Krem Medium of cinnamon with a creamy texture. Lss 13 kg Bucket
Vanilla cream with very characteristic
Horno Long vanilla-caramel flavour and a slight 'YX X 20 Kg Bucket
hint of lemon.
Cacao Medium to Long Bakestable cocoa cream with characteristic obé 13 Kg Bucket

bitter and intense cocoa taste.

PRODUCT CATALOG 7



CUSTARD CREAMS IN POWDER

Powdered mixes for the production of
custard creams, with a creamy texture
and high freeze-thaw stability.

CUSTARD CREAMS IN POWDER

Product

Application

Description

Intense milky flavour

Freeze-thaw
stable

Bakestable

Packaging

Crema Cold due to its milk content. . adb 400 g/l ofwatgr 12 Kg Bag
GOURMET Creamy and consistent or 300 g/l of milk
texture.
Milky flavour due to its
Crema milk content. Consistent 400 g/l of water
LACREM Cold and creamy texture, Yes 'YX X or 3090 9/l of milk 12 Kg Bag
HORNO ideal for a wide range of
production processes.
Crema Cold Creamy and easy-to- ves N 400 g/l of watgr 12 Kg Bag @
CUBANA spread texture. or 300 g/l of milk 8x1 kg Box
Palm-free
300-500g sugar / 1L
Mix for the production water. Heat to boiling
Crema Hot of a hot, thin, shinny, Yes N point. Separately, 150- 12 kg Bag
TROPICANA freeze-stable pastry 200 g. cream / 300 ml.

cream.

cold water and add to
the hot mixture.

Palm-free

PRODUCT CATALOG
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GLAZES

Elegant mirror glazes with the Miroirs
SPRINGEL range.

Intense flavours, clean cut and freeze-thaw
stability. Ideal for coating all types of surfaces
with an attractive shinny finish.

SPRINGEL
CHOCOLATE

Miroir chocolate glaze containing 70%
dark chocolate. Dark colour, elegant
shine with an intense flavour. Ideal
for covering any kind of surface with
a shinny finish.

@ Palm-free Bucket

SPRINGEL
STRAWBERRY

Strawberry miroir glaze with a sour
strawberry flavour and an elegant
shinny finish.

@ Palm-free Bucket

SPRINGEL
CARAMEL

Miroir caramel glaze with an elegant
colour and characteristic notes of
caramel and shinny finish.

@ Palm-free Bucket

SPRINGEL
NEUTRAL

Neutral and transparent miroir glaze
for direct application to give your
creations a shinny finish even after
the freezing process

SPRINGEL
RASPBERRY

Raspberry flavoured miroir glaze
with an elegant shinny finish.

@ Palm-free Bucket

>
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GLAZES GLAZES

Percentage of

Glazes and gelatines for Confectionery and Product Aplication wate;?:edpilsjice it Description Packaging
bakery products that helps improve their
attractiveness and preservation.

GELIUM o . o
. y texture for direct, hot or spray application.
MULTIUSOS Hot, Cold, Spray 100% Excellent permanence on the product and high shine. 13 Kg Bucket
Palm-free
High brightness and long permanence on the fruit, @
0,
NORJEL 60 Hot 40% due to the high compatibility with its acidity. 20 |9 BUCket

Palm-free

NOR] EL High shine and long permanence on the fruit.
Hot 30% Compatible with the acidity of the fruit. 20 Kg Bucket
. CONCENTRADO Neutral flavour.
*‘9, Palm-free
1 3
l b i High shine and long permanence on the fruit.
< . NORJEL 54 Hot 15% Compatible with the acidity of the fruit. 20 Kg Bucket
&
o Apple flavour. Palm-free
o A
¥ ,{, NORJ EL Hot 30% Maximum transparency and excellent shine. 20 Kg Bucket @
Palm-free

CRISTAL Ideal for pastries. Apple flavour. 13 Kg Bucket

-

ar - Transparent, very creamy texture, without gelling, 3,5 Kg Bucket

4 : SPRINGEL Cold - allowing direct application. Retains its shine and 6 Kg Bucket
“1 ¥ | transparency after the freezing process. 15 Kg Bucket Palm-free

s
COLDGEL Cold - Neutral gloss for direct application. 6 Kg Bucket @
| | Palm-free
_ Easily pumpable, neutral flavoured, freezeable 12 Kg @
W SPRAYGEL Spray liquid glaze. Ideal for spray machines. Bag-in-box
Palm-free
SPRINGEL Spra B Neutral flavoured liquid glaze, easily pumpable. 12 Kg Jerry Can @
SPRAY pray Ideal for spray machine. g Jerry

Palm-free
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MIXES

Powdered mixes for
confectionary creations.

TREBON PLUS NEUTRO

Neutral powder mix for the creation of mousse that allows the incorporation of pastes,
aromas, jams, etc. to create the desired flavours. Useful as a cream stabiliser.

Basic Recipe: 200 g. Trebon, 200 g. water, 1000 g. semi-whipped cream.

[T
Palm-free W Box

TREBON PLUS STRAWBERRY

Strawberry flavoured semifreddo mix.

Basic Recipe: 180g. Trebon, 220 g. water, 1000 g. semi-whipped cream.

[ 1\
Palm-free m Box

TREBON PLUS QUARK

Quark cheese flavoured semifreddo mix.

Basic Recipe: 600g. Trebon, 1000 g. water, 1000 g. semi-whipped cream.

AL Caja
Palm-free J

TREBON CHEESECAKE MIX

Powdered cheese mix for making
traditional-style baked cheesecakes.

Basic Recipe: 500 g. cheesecake mix, 50 g. sugar, 100 g.
margarine or butter, 150 g. eggs, 1. water,
mix slowly for 2 minutes and bake.

[T
Palm-free M Box

EMULSIFIERS FOR
PASTRY AND BAKERY
PRODUCTS

REDOL MY

Emulsifier in gel form designed for the
production of all types of sponge doughs.

SUPERNORTEMUL

Emulsifier in gel form designed for
the preparation of all types of sponge
doughs, fillings and meringues.

REDOL AN

Paste product that acts as a softening agent
in fermented doughs. Prolongs the shelf life
and freshness of bread and pastries.

Bucket

PRODUCT CATALOG
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SUGAR SUGAR

Different types of sugar for the Product Description Packaging
production and finishing of bakery et
and confectionery products.

&)

12 Kg Bag
Sugar Powdered .
NEVADA ug owdered sugar. 8x1 Kg Box
Palm-free
] 70 brix aqueous solution of glucose, fructose and
AZUCAR Ingredient sucrose especially suitable for use as a bakery 175’% ]]eerr?/ C&‘L
INVERTIDO decorating agent. gJerry
Palm-free
GLUCOSA , _—
Ingredient 80 brix thick glucose syrup. 7 Kg Bucket
44 Palm-free
GLUCOSA . 77 brix fluid glucose-fructose syrup characterised by its
. e Ingredient 20 Kg Bucket
= . 77 low fructose content, sweet taste and neutral odour.
T r Palm-free
/"’T.
— BUKET bamp-proof Anti-humidity granulated sugar. Saco 12Kg -
- % CRYSTAL sugar 12 Kg Bag
- Damp-proof . - 12 Kg Bag
- Anti-humidity sugar powder. -
BUKET sugar y sugar p x1 Kg Box
. BUKET .
bamp-proof Anti-humidity sugar powder, palm fat free. 12 Kg Bag
PF sugar
Palm-free
SUGARCHOC Dar:ﬁ ;a) :oof Powdered anti-humidity mix with cocoa. 12 Kg Bag -
SUCRELUX Dar::;z :oof Anti-humidity sugar powder. 12 Kg Bag -
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PNB

Powdered sugar-based product
designed for all types of sponge
doughs, improving the freshness and
elasticity of the finished product.

COMPLEMENTARY PASTRY IMPULSOR
AND BAKERY PRODUCTS

[ 1\
Bag m Box

DESMOL SPRAY

Food-grade release agent in spray
form made from high quality
vegetable oils.

ALMIZ

Modified corn starch designed for
bakeablestable pastry creams.

/T P
M Box 600 ml 600 ml Spray
—J

CRUNCHY CREP

Crunchy wafer pieces, ideal for
mixing with chocolate.

CACAOALATAZA FiglV

Cocoa powder for making a hot
chocolate drink. -

PRODUCT CATALOG 1
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