-

A “C S FREEZE-DRIED FRUITS:
BAKER‘S BESTIES

The best that Mother Nature has to offer:
Our freeze-dried fruits, fruit powders and Crunchy products
reveal a colorful world of possible applications with baking.
In dough mixes, as toppings or color- and flavor-giving ingredients
for cookies, muffins, cakes and more.

Carrier flexibility Natural fruit goodness

Available in smail quantities Vegan (except the yoghurt Crunchy)

Clean label Fruit & vegetable blends

Easy dosing No artificial flavors,
Long shelf-life colors or preservatives
Nice bite in the product Versatile applications

Non-GMO Organic



Crunchy granulates:

Sometimes it just has to be simple. Due to their
special production process, Crunchy granulates offer
a wide range of possible combinations. Whether
pure fruit, with vegetables, herbs or spices, with
yogurt, coffee, cocoa or caramel, everything is
possible here. The different cut sizes available allow
the use in any application. This is how we offer our
customers an individual, crispy taste experience.

Versatile use as topping with a crunch, tasty
ingredient for doughs or fillings, etc.

: Fruit & vegetable powders
: They color, flavor and are easy to use: our fruit and
vegetable powders add variety to your product
portfolio. Thanks to their 100% naturalness,
he possible uses of our easy-to-dose powders are
virtually unlimited. They can be used perfectly as
decoration or additional flavor carrier in all kinds
of baked goods.

Our fruit powders are yummy eye-catchers
in sweet varieties - such as muffins, cookies,
cake fillings, creams and icings - as well as
bread or dough masses.

Whole fruits/pieces
Decorative, crunchy and delicious: our fruit pieces
and slices are the perfect ingredient for baked
goods. Carefully cut and gently freeze-dried, they
retain all their valuable ingredients, are delicious
and also look great in the end product. The gentle
production process preserves the natural shape
and color of the fruit - without any additives.*

*Attention! Avoid high baking temperature/ too long baking time

Enhance the look and taste as decoration on
chocolate candy, cakes, muffins or as delicious
boost in dough masses or cream fillings.
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