


. Chocolate - RENO (with natural vanilla extract)

RENO DARK

Guayaquil Intense

special for:

further applications:

% fat i T° Te i >
64% i _gna g, e | g | o v @ 5. =
b Y 1 cofk(ﬁzkbs%}:ter KX XXX B 45-50°C 30-32°C 5 kg drops 4
min. cocoa byieg pralines coating molding ganache mousse
RENO DARK
Venezuela Supreme packaging special for: further
O 9% fat ﬂuidity T? T® 10 (QX 5) kg - ~- applications:
meltin t i S, ) S
5 8 /O cocoa butter | - ‘ ‘ ‘ ‘ O + & CHpETnE drops S %g/;b = u ‘
min. cocoa 36-38% 45-50°C 80-32°C 12 (6x2) kg D :
blocks bars pralines coating ganache mousse curls molding
RENO MILK
. . special for: further applications:
Java Superior o o packaging P
3 4‘% % total fat fluidity melting tempering . . )
: 37-30% |- OOOO O+ 45°C 28-30°C 5 kg Oll(rogs .. N ——
min. cocoa (QX5 & darops bars pralines coatmg molding ganache mousse
RENO WHITE
Sulawesi Imperia] kaoi SPeCial for: further applications:
: ackagin )
. 3 l 5 (y o il Ly meltoing temg:ring ’ s T\ / . S 3
_— 5 o 38-40% |- 0OOOOO+ 45°C 98-30°C 5 kg drops \\ L. 220 —=
\ min. Cocoa 0 (2X5) kg drops bars pra]ines Coating molding ganache mousse
Chocolate for industrial use
DARK CHOCOLATE
% fat special for: fil'rt}:(_er .
o o fa fluidity T pich packaging applications:
meltin temperin . S /
57 A) cocoabutter | - @@ @ O+ Og . . J 10 (2x5) kg Q ’ & = .
min. cocoal 36-38% 45-50°C 80-32°C dmps

bars pralines coatmg

ganache

mousse molding



. Bake-stable chocolate

. Compound chocolate

PEPITE
type % cocoa size packaging
dark 600 47% min. 600 pcs/ 100 g 10 kg cartons (2x5 kg)
1100 47% min. 1100 pes/ 100 g 5 kg and 10 kg cartons (2x5 kg)
chocolate 1800 47% min, 1800 pes/100 g 10 kg cartons (2x5 kg)
“E” 1100 43,2% min. 1100 pes/ 100 g 10 kg cartons (2x5 kg)

‘,‘ pastry

special for:

~ short

leavened

\‘z products

@: * cakes
iy

further applications:

: ¥ jce-cream
S : decorations

Tuny

NOBEL BITTER - without hydrogenated fats

T® of use

coating 40- 45°C

dark 000000 molding 35-38°C

type and taste cocoa

type and taste powdered milk T® of use
milk content coating 40-45°C
L X X X J molding 85-38°C

NOBEL WHITE - without hydrogenated fats

type and taste powdered milk T® of use
content oC

white coating 40-45
( X ¥ X J molding 85-38°C

packaging

10 (2x5) kg
drops

packaging
10 (2x5) kg

drops

packaging

10 (2x5) kg
drops

special for:

' coating

-

special for:

y coating

"

special for:

- coating

)

o))

decorations

further applications:

. molding

further applications:

. molding

further applications:

. molding



Oil based/water based creams for flavouring
IRCA CAO (without sugar)

ideal for flavouring:

% cocoa hazelnuts oil dosage/1.000 g packaging ) tard
‘ I 50% NO based 100-150 & 5 ice-cream custar cream {
P, PASTA GIANDUIA ideal for flavouring:
I .
% glanduja oil dosage/1.000 g packaging
hazelnu;gc;locolate based 80-100 g 5 ke % ice-cream custard cream
(0]
Oil based creams for coating and filling
- PASTA BITTER
R use o ideal coating % . ideal for: other applications:
R hcfore and C‘:‘S.ls:en.cy temperature | Choc/()late Barelnuts packaging cakes and it vl custard, butter e g
y . ° 33% ! —— === of tarts, f
o e i v | T | s @ 2 e | @
’ shortbread
Oil based creams for baking
NOUGATY GIANDUIA
ideal for:
se hazelnuts cocoa consistency packaging
before <t ' :ﬁ) croissants and
A baking i oo DO 5 kg i pain au chocolat
CHOCOBAKE CHOCOLAT
use % powdered . Packaging ideal for:
hazelnuts consistency .
before chocolate 5k croissants and
NO (XXX X : Y .
baking 85% 24 kg ] pain au chocolat
Oil based creams for ice-cream/pastry
NOCCIOLATA ICE CROCK with pieces of butter crepés  ideal for: other applications:
/ . ‘
At e ) i‘: 1ce cream cakes, mousse k A
f us ek- CO:SI: (:lcy pac5 ia{glng C'; and ice-cream —u filling and for ?-31; gi{p °
after baking g £ y swirls =——= spoon desserts g Hing
PRALIN DELICRISP CLASSIC ideal for: other applications:
use consistency packaging praline ‘:‘ fc_aﬁfes, mocllliise /\?2/ é ice-cream
after baking 00000 5 kg filling s 1ingand lor T8 W swirls
== spoon desserts

“Seduction Line”

v

butter
cream

butter
cream

praline
filling



Sugar pastes

PASTA DAMA TOP
. 0 hit taste may be coloured
! consistency % almonds cv:r)l (1) 1;31' faste with food colourings
‘ ®*®® 0% X X X chocolate hydrosoluble
Jellies
Z. < ROYAL JELLY
o : min. heating .
; dilution taste temperature gelification packaging
< 70-100% neutral ~170°C S 14 kg
Eé ideal at 90°C
Al
E MIRAGEL SPRAY
A o taste min. heating ; ; el
S dﬂ;‘:/mn St?g\l)lvggl}i"y temperature gelification P tan g
an) ’ and apricot 90°C L X X X X 12 kg

Custard mixes - cold preparation

IMPERIALE

4

powdered milk

f)’rf:‘s ecece

AR

white

EMILY CREAM

powder colour

ingredients
to be added

water or milk

. owder colour ingredients
contains P to be added
whey white :

water or milk

dosage/1.000 g

with milk | with water
300/350 g | 350/400 g
mix mix

dosage/1.000 g

with milk | with water
350/400 g | 400/450 g
mix mix

cream colour

light yellow

cream colour

yellow

packaging

5 kg

ideal for
creating flowers,
decorations, monumental
cake coverings

other applications

creating tableaux,
molding with
silicone molds

COLD PREPARATION

W  BLITZ ICE TOP

taste consistency resfi‘setgzrigegto packaging
neutral creamy optimal 6 kg
resistance to resistance to pr.eparat.ion packaging
freezing baking with whisk
'YX X 'YX X - in planet. mixer 10 kg
. st ¢ pr_eparat.ion .
resf;setgzri;eg to resmalzglrfg o with whisk packaging
- by hand
L X X X X J X X X X J —ir?rplanet. mixer 10kg
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LILLY

<ai
NEUTRAL pieces of LILLY STRAWBERRY
537 dosage method fruit ideal for packaging
cream 1.000 g direct N bavaroise, mousse 6 kg cream 1.000 g direct ~ B bavaroise, mousse 6 kg
P water 200 g ‘ or ‘ NO ‘ g * T CEFOmS water 300 g ‘ ~or ‘ YES ‘ g ‘*v semifreddi and cartons
4 S mix 200 g indirect =—— W spoon desserts (6 x 1 kg) mix 200 g indirect = spoon desserts (6 x 1kg)
Zuccheri
/ REVOLUTION CREAM - anti-crystallization and anti-freeze
7 / ) dosage i . ideal for
consistency every 50 g of sugar in the recipe should be packaging “cream”
W syrup substituted with 70 g of product up to a tanks 6 kg flavoured

— max. 30% ice-cream

= REVOLUTION FRUIT - anti-crystallization and anti-freeze

A’/ . dosage . . ideal for

‘ consistency every 100 g of sugar in the recipe should be packaging “fruit”
N 4 thick syrup substituted with 120 g of product up to a pails 6 kg flavoured
o~ max. 30% ice-cream
whole wheat flour, sunflower seeds, linseeds, 1ti 1 and ltiseed
BREAD pumpkin seeds, soy germ, oat flakes, rye flours, dark b 10 k mu lceria larll) m(;l 1see
LGI barley malt flour, naturally fermented YR RIAL [DRO g whole brea

dried sourdough

with low glicaemic index



