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SHAPING SWISS CHOCOLATE SINCE 1931

Carma proudly joined the
celebrations: 150 years of Swiss
milk chocolate

While the history of chocolate dates back more than 5.000 years,
smooth-melting milk chocolate is a comparatively recent invention. In
1875, Swiss chocolatier Daniel Peter came up with the idea of adding
condensed milk to dark chocolate to make it less bitter. This innovation
expanded the versatility of chocolate and made it more palatable to a
broader audience. The success of milk chocolate spurred the growth of
the Swiss chocolate industry. Daniel Peter's legacy lives on in the form of
the creamy, sweet milk chocolate enjoyed worldwide.

At Carma, we fully embrace the rich heritage of Swiss chocolate
making. With state-of-the art conching processes we bring out the

full aroma of our carefully selected cocoa beans and we ensure our
world-famous smooth-melting texture. We work with a range of milk
powders, to give each milk couverture recipe the perfect creaminess.
To celebrate the 150th anniversary of Swiss milk chocolate, Carma
presented three new couvertures in 2025. Always in line with our promise
to continually take Swiss chocolate to new heights!
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History
of Carma

In 1931, our founding father Carl Maentler took his first
steps in creating high quality Swiss-made ingredients
for bakers and pastry chefs.

His mission was to create easy-to-use products that
would make the life of busy professionals easier.

To cover the low-activity

-; summer months, Carl Mantler
' infroduces the first gel, called
CAPOMA strawberry Gel.

1931 1942/43

Carl Maentler, a passionate entrepreneur
founds Carma in Zurich. His first product

is the chocolate compound glazing - his
own invention.
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Carma launches its
first baking jam.
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Over the next 30 years,
Carma increases its
production capacity
further and launches new
products, one of which

is the famous Massa

Carma enters the chocolate Ticino™ Sugarpaste — a
market and infroduces its first sugar-based covering for
couverture. wedding cakes.

1947/48 1963

Along with its 30th
anniversary, Carma is one
of the first Swiss brands to
enter the Asian market.



Carma launches
groundbreaking
innovations: unique pitch
black chocolate Carma®
Black Zabuye 83% and an
absolute novelty, 4th type
of chocolate: Carma®
Ruby Azalina 40%.

With the integration of Carma
into the Barry Callebaut
Group, Carma becomes a
global brand. And the Barry

Carma launches nine
exciting new Massa
Ticino™ Sugarpaste
colours.

To celebrate the 150th
anniversary of Swiss

milk chocolate, Carma
launches three new
chocolate couvertures:
Carma®Milk Diama 39%,

Callebaut Group can add
a “Swiss-made” claim to ifs
chocolate portfolio.

Carma®Milk Claire 33% is
named the “World's Best

Milk Chocolate”.
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Carma launches the creamy
caramel couverture “Carma®
Gold Quintin 31%". Carma
couvertures are now offered
with halal and kosher dairy
certifications.

Carma®Dark Larim 51%
and the sugar-reduced
Carma® Milk Livina 48%.

Carma establishes a new partnership
with “mooh™ - Swiss milk producers
cooperative and launches projects to
reduce the CO; footprint in the Swiss milk
production. Carma officially sources 100%
sustainable ingredients for its couvertures.
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Elevating
Swiss chocolate
excellence

We continually perfect our craft to create exceptional
couvertures:

* with a perfect melting point, producing an
incomparable taste from the very first seconds

* with an unparalleled delicate texture that creates a
unigue sensation in the mouth

¢ that win awards: Carma® Milk Claire 33% — the world’s
best milk chocolate

¢ the whitest chocolate in the world — Carma® White
Nuit Blanche 37% — and the darkest — Carma®Black
Zabuye 83%

* the innovative and unique Carma® Ruby Azalina 40%
— our Ruby chocolate takes its place as the world’s
fourth naturally derived chocolate color

* with ingredients that support sustainable
farming, including cocoa, Swiss milk,
Swiss sugar, and vanilla

¢ with tools for chefs that
celebrate Swiss chocolate culture




We like to keep
things small

Being a small company is great. It keeps our feet on
the ground and helps us understand the challenges
facing artisanal enterprises, as well as their aspirations
for their own customers. That's why we focus on the
essentials of our business, giving the small batches
we produce and the products we design our full
attention.




And we support the
desire of chefs

to create unforgettable
moments

When a chocolate dessert or chocolate creation lingers
in the memory, customers feel special and want to
experience it again. For many chefs, this is the greatest
challenge they face each day. Our goal is to support

all chefs who are motivating themselves, their talent,
and their teams to make every day an unforgettable
experience. We do this by making chocolate couvertures
that help you tfranscend the limits of your dream:s.

Make each moment unforgettable.










Sustainability is important
to us — in Switzerland and
worldwide
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HORIZONS

We are committed to expanding our sustainable
practices on a global level:

By working with farmers all over the world on the
sustainable cultivation of cocoa and vanilla, helping
communities thrive.

By buying the purest Swiss milk from reliable farmers,
respecting our environment and the welfare of animals.

By using Swiss sugar from producers who adhere to the
highest standards of sustainable and environmentally
friendly production.

By engaging deeply with the way we process

chocolate to make sustainability an unshakeable pillar
of Swiss chocolate culture.
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Sustainable
procuremen
of Swiss milk

We want to buy the most environmentally friendly
milk available, exclusively from Swiss farmers. All of
our suppliers must adhere to our strict sustainability

guidelines, VisionDairy, which reflect our commitment P
to protecting the environment. C02 emissions
, reduced by 8.8%
To protect our common environment, we have R
partnered with mooh and eight Swiss farmers with in 2024

the aim of reducing carbon emissions in Swiss milk
production.

We achieved the following results in 2024:

4 0
million .
liters

Carma set a new standard for CO» Over four million liters of sustainable In 2024, our partner farmers
reduction in the dairy industry with a milk were used to make Carma owned 215 cows.

natural, scientifically tested feed chocolate.

supplement.
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The mooh Swissmilk
cooperative green

ensures that the milk from its
producers is distributed in a

N
UY.
lk sustainable manner. This is

i made possible thanks to ifs

Since 2025, the Carma
production site in DUbendorf
is "swissmilk green" certified.
As of fall 2025, our milk,

mOOh long-term partnership with white, gold and ruby
Schweizer i Swiss cheesemakers and Y couvertures will proudly
dairies, high-quality milk, and feature the "swissmilk green"
customer-oriented fransport label, communicating the
logistics. high standards of sustainabe
Swiss milk.
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CALLEBAUT |

CHOCOLATE ACADEMY



Callebaut®
Chocolate
Academy

Sharing and enabling
customer proximity via:

* Co-creation sessions
* Technical trainings and support
* Inspirations and trends
e Seasonal recipes
* Global chefs network
(more than 80 internal chefs)
* Global network, 23 Academies worldwide
* 3 gourmet chefs based in Zurich

@callebautchocolateacademych

2™ We offer a variety of courses, bookable online at
callebaut.com/en/callebaut-chocolate-academy/locations/switzerland-zurich
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Meet our
ambassadors

Samuel Muller

Samuel Miller is a young and passionate confectioner,
currently leading his own brand "Praline". Previously, he
was working as Head Pastry Chef at Maison Wenger in

Le Noirmont, an outstanding 2 Michelin star restaurant in
the Swiss Jura. He always takes great pleasure in being
inspired by the local producers and the beautiful region in
which he works.

Samuel’s favorite: Carma® Milk Delyna 34%

“It's fantastic, particularly in
terms of its flavor and mild
sweetness.”

Vanessa Schnyder

Vanessa Schnyder is a young, inspiring pastry chef

with outstanding experience in the Swiss pastry and
confectionery industry, gaining numerous fitles in world-
known chocolate competitions & championships. Vanessa
has just taken over her family's bakery&confectionery
business and works as an expert and coach, passionately
committed to mentoring the next generation in the
industry.

Vanessa's favorite: Carma® Ruby Azalina 40%

“The color

is perfect, as is the flavor,
with its subtle bitter
notes. | think it's
fantastic.”




Felicia Ludwig

When it comes to patisserie creations, Felicia pursues her

craft with a lot of passion. She is currently leading her own
brand, FL Sweets, in ZUrich and has been distinguished as

Gault & Millau Pastry Chef of the Year 2022.

Felicia has consolidated, expanded and confinuously
developed her style in renowned establishments such as
the Suvretta House in St. Moritz, the Eden Roc on Lake
Maggiore, Clouds, Mesa, Gustav, Ornellaia and Razzia in
Zurich.

Felicia’s favorite: Carma® White Nuit Blanche 37%

“I love the taste profile of Carma®
White Nuit Blanche 37%, as the
vanilla notes have the upper hand
over the sweetness.”
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Jérémy Ramsaver

Jérémy completed his apprenticeship at the renowned
"La Poste in Verbier". After several years at the Boulangerie
Taillens in Crans Montana, he decided to open his own
shop, "La Chocolaterie Ramsauer" in Sierre, which he has
run successfully ever since. He offers a wide confectionery
portfolio as well as high-end pastry.

Jérémy's favorite: Carma® Milk Ecuador 42%

“The intense coca profile of the
Carma® Milk Ecuador 42% makes
it very special and perfectly
suitable for my pralines.”




Carma certifications

SWISS
made

All Carma couvertures are made
in our factory in DUbendorf,
Switzerland, exclusively from Swiss
sugar and milk.

green

"swissmilk green" is the production standard
for sustainable Swiss milk. It ensures high
standards for animal welfare, feeding,
sustainability, and social criteria across the
Swiss dairy industry. Dairy farmers must meet
fen basic requirements and two additional
ones from a selection to be certified,
allowing their products to bear the
"swissmilk green" label.

As a global brand, we offer
chocolate made from halal-
and kosher-certified milk.

HORIZONS

This cerfification places the well-being of
cocoa farmers in the foreground, thereby
contributing to the creation of self-supporting
agricultural communities that protect children
and nature. The Cocoa Horizons Foundation
is an independent, not-for-profit organization
supervised by the Eidgendssische
Stiffungsaufsicht (Swiss Federal Supervisory
Authority for Foundations). It was founded in
2015 by Barry Callebaut.




Three new Carma
couveriures in 2025!

Swiss premium products
for artisans ond chefs since 1931
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milk
livina

To celebrate the anniversary “150 years of Swiss milk chocolate”, Carma
presented three new couverture recipes in 2025. The couvertures are a
fribute to the heritage of Swiss chocolate making and the constant strive
of Swiss chocolatiers for delightful perfection. All three recipes take into
account the growing demand for infense cocoa notes and
characteristic taste profiles. Both milk couverture recipes address the
frend fowards less sweet chocolate: while 72% of consumers in Western
Europe would love a tasty milk chocolate with more cocoa and less
sugar*, values are even higher in other regions such as Asia and South
America. Join us in celebrating Swiss chocolate culture and elevating
your work with our new Carma creations!

*Sources: Barry Callebaut global proprietary research, 08/2023 1 9




New

Carma couvertures “’*“*‘*‘*"'f“;@é

SWiss
HORIZONS maade

®DAIRY

Carma® Milk
Diama 39%

Carma® Milk Diama

39% combines strong
and fruity notes of
cocoa predominantly
from Venezuela with a
deliciously smooth blend
of Swiss milk powder. Less
sweet than other Carma
recipes, this delicious milk
couverture adds a new
taste profile to our range
of Swiss milk couvertures,
with distinct notes of pear,
cinnamon and coconut.

1' ~

Shelf life Working temperature Taste profile
18 months 29-31°C Cocoa
Fat content Viscosity i Caramel
39% 'YYY Yo Creamy

Fluid
Milk solids
Min. 28.8%

Milky Sweet

Unit ltem number

5x1.5kg drops CHM-NO15DAMAEéS-771

Vanilla

WHAT MAKES THIS COUVERTURE UNIQUE?

* Characteristic strong and fruity cocoa notes, thanks to a blend with
a high proportion of noble cocoa from Venezuela

* Delicious blend of Swiss milk powders, including skimmed milk powder;
whole milk powder and cream powder

* Less sweet than other Carma milk couvertures




Carma® Milk
Livina 48%

Carma® Milk Livina 48% comes
with only 20% added sugar and
strong cocoa notes, combining
slightly roasted-smoky flavors
with the creaminess of Swiss
milk. A couverture for the
globally growing customer
base who prefers less sweet
and more cocoa-dominated
taste profiles.

Carma®Dark
Larim 51%

Carma® Dark Larim 51% is a
dark chocolate couverture with
pronounced roasted cocoa
flavours and notes of smoke
and almonds thanks to fine
cocoa predominantly from
Santo Domingo.

= = " S S
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Our couvertures are perfect for a variety of applications:

Filling Mousse Ganache Creating Dipping/ Coating
hollow chocolate Dragées
shapes
Shelf life Working temperature Taste profile
18 months 30-32°C Cocoa
Fat content Viscosity S —
44.5% 'YYY Yo Creamy
Fluid
Milk solids
Min. 27.5%
Milky sweet
Unit ltem number

5x1.5kg drops CHM-KO20LIVIES-Z71

Vanilla

WHAT MAKES THIS COUVERTURE UNIQUE?
* Only 20% added sugar, a reduction of almost 50% versus
Carma’s main milk couverture references
« Blend of origin cocoa beans from Sao Tomé, Ecuador and Santo Domingo
¢ Intensive taste profile with roasted-smoky flavors, balanced by the
creaminess of Swiss milk

Shelf life Working temperature Taste profile

24 months 30-32°C Cocoa

Fat content Viscosity )

33.7% 000600 Fruity Roasted
Medium

Milk solids

Min. 0% Smoky Bitter

Unit ltem number

5x1.5kg drops CHD-QO40LARIE6-Z71 Ssour sweet

WHAT MAKES THIS COUVERTURE UNIQUE?

* Intense blend with a high proportion of noble cocoa from Santo Domingo

* Delicious taste profile, featuring roasted and smokey notes without bitterness
* Adapted conching process to exploit the cocoa'’s full aromatic potential

21



Carma covuvertures

Specialties

Swiss premium products
for artisans and chefs since 1931

P fotls the b smanthniss
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The stars of our specialty range boast unique

and completely natural colors, which offer
incomparable consistency and workability. These
couvertures are the outcome of intensive research
and a huge passion for chocolate, delivering
exceptional tools for your craft. Just imagine what
you could create with our captivating white and
gold chocolate, and our sensational ruby red and
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Taste the Swiss smooth

auis
il from 100% sustainabie Ingredients

Tate ihe Swi umasthne
from 100% swniinable ingrecients.

A

black chocolate. Our origin couvertures add
their characteristic flavor profile to the range.
Now it's your time to tantalize the taste buds,
impress with color and texture, and let your skills
shine like never before!






Carma couvertures

Specialties

% Sm\l;lgg ®DAIRY @

Carma® White
Nuit Blanche
37%

Carma® White Nuit Blanche
37% is a pure white couverture
37F = made with Swiss milk and cream
P and a special cocoa butter. It
b is creamy and relatively low in
e wart

e B sugar, with a lingering hint of
vanilla and cookie dough.

Carma®Gold
Quintin 31%

Carma® Gold Quintin 31%
combines an intense caramel
flavor with a sumptuous

milky accent. It gets its
wonderful golden color from
the manufacturing process,
which requires no colorants or
flavorings.

Shelf life Working temperature
18 months 28-30°C
Fat content Viscosity
45% 000060 Creamy
Fluid
Milk solids
Min. 22.4%
Milky
Unit ltem number

CHW-NT153NUBLE4-771
CHW-N153NUBLE6-272

5x1.5kg drops
2x5kg drops

WHAT MAKES THIS COUVERTURE UNIQUE?

* Rich, complex blend of a variety of Swiss milk powders,

including Swiss cream
* Carefully selected, high-quality cocoa butter

Shelf life Working temperature
18 months 28-29°C
Fat content Viscosity
40.2% 00000 Creamy
Medium
Milk solids
Min. 21.9%
Milky
Unit ltem number

5x1.5kg drops CHW-R118GOLDEé4-771

WHAT MAKES THIS COUVERTURE UNIQUE?

SUPPORTING
USTAINABLE

FARMING

Taste profile

Cocoa butter

Vanilla
Sweet
Buttery
Taste profile
Cocoa butter
Caramel
Wf
Sweet

Vanilla

¢ Intense caramel flavor and golden colour without colorants

* Carefully selected, high-quality cocoa butter



Our couvertures are perfect for a variety of applications:

Filling Mousse Ganache Creating Dipping/ Coating
hollow chocolate Dragées
shapes
Shelf life Working temperature Taste profile
Carma®Ruby g teme °
. 18 months 28-29°C Cacao
Azalina 40%
Fat content Viscosity
® o
A true onId first. Our Carma 36.1% 00000 Gy Fruity
Ruby Azalina 40% couverture Medium
combines a fruity berry flavor Milk solids
with fresh, tangy notes, and a Min. 22.2%
natural ruby color. Our Swiss milk
) A Milky Sweet
lends it a creamy, melt-in-the- Unit Item number
mouth aftertaste. 5x1.5kg drops CHR-QO10RINAE6-Z71
Sour
WHAT MAKES THIS COUVERTURE UNIQUE?
¢ Delicious blend of a variety of Swiss milk powders and carefully
selected ruby-red cocoa beans
H Shelf life Working temperature Taste profile
Carma® Milk g emperaly pret
18 months 29-31°C Cocoa
Ecuador 42% 1
: Fat content Viscosity
Carma® Milk Ecuador 42% 46% 00060 Creamy coramet
contains just three ingredients: Fluid
cocoa, sugar, and milk. Gently Milk solids
roasted Arriba cocoa beans Min. 22.2%
from Ecuador create a fruity, Milky sweet
slightly woody flavor profile with Unit Item number
delicately sweet taste notes of 5x1.5kg drops CHM-0O201ECU-E6-771

.. Vanilla
honey and raisins. '

WHAT MAKES THIS COUVERTURE UNIQUE?

* Carma's only single origin milk couverture

* Smooth blend of Swiss whole milk powder and cocoa from Ecuador
¢ Recipe without lecithin

* Only three ingredients: cocoa, sugar, milk

25




Carma couvertures %

Specialties

SWiss
HORIZONS made ®DAIRY

Carma®Dark
Madagascar
64%

Our Origin Couverture Carma®
Dark Madagascar 64% offers

a balanced taste profile

with woody notes, offset

by fresh flavors of citrus fruit
and red berries. The hugely
popular Origin couverture is
characterized by an intense
cocoa flavor and lingering
aftertaste.

V4
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Shelf life Working temperature Taste profile
24 months 30-32°C Cocoa
Fat content Viscosity Fruity Roasted
38.9%
Medium
Milk solids
0% Smoky Bitter
Unit ltem number
5x1.5kg drops CHD-NO89MAD-E6-771 Sour sweet

WHAT MAKES THIS COUVERTURE UNIQUE?
« Single origin couverture with cocoa beans from Madagascar
« Traditional Swiss conching adapted to Madagascar
cocoa beans
¢ Intense and well-balanced taste profile

g




Carma®Dark
Venezuela 70%

The exquisite flavor of
Venezuelan beans — with notes
of pears and red currants and
a hint of fobacco — guarantees
an infense taste, rich in cocoa
aromas.

Carma®Black
Zabuye 83%

With its deep black color,
Carma® Black Zabuye 83%
helps you achieve the most
unusual aesthetic effects for
your creations. Its unique taste
profile boasts strong roasted
cocoa notes and a wonderfully
mild aftertaste with flavors of
ripe bananas.

Our couvertures are perfect for a variety of applications:

= \ 2 7R
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Mousse Ganache Creating Dipping/ Coating
hollow chocolate Dragées
shapes
Shelf life Working temperature Taste profile
24 months 30-32°C Cocoa
Fat content Viscosity Fruity Roasted
42.9%
Medium
Milk solids
0% smoky Bitter
Unit ltem number
5x1.5kg drops CHD-P103VEN-E6-271 Sour sweet
WHAT MAKES THIS COUVERTURE UNIQUE?
« Single origin couverture with cocoa beans
from Venezuela
« Traditional Swiss conching adapted to
Venezuelan cocoa beans
Shelf life Working temperature Taste profile
24 months 30-32°C Cocoa
Fat content Viscosity Fruit
y Roasted
46.9% 00000
Medium

Milk solids
0% Smoky Bitter
Unit Item number
5x1.5kg drops CHD-N199BLZAE6-171 Sour sweet

WHAT MAKES THIS COUVERTURE UNIQUE?

* The darkest couverture on the market — for stunning

aesthetic effects

* Rich blend of cocoa from a variety of sources
* Complex flavor profile with a wonderfully mild aftertaste
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couvertures of

Swiss premium products
for artisans and chefs since 1931
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+ Taste the Swiss smoothness
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Our Carma Core couvertures are icons of Swiss chocolate
culture, bringing together quality, precision, and unbelievable
smoothness. They are popular in Switzerland and all over the
world. Some of them launched decades ago, some of them
brand new, they all respond to the current tastes and preferences
of chefs and consumers on a global scale.

4
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Carma Core
couvertures

Swiss
HORIZONS made ®DAIRY @
H Shelf lif Working t t Tast fil
E— Carmq® Wh“-e ]8e |eTh ) or :r:g emperature aste profile
e ° montnhs 9-31°C Cocoa butter
Ivoire 35%
. . . Fat content Viscosity
Carsssas i Carma® White Ivoire 35% is 40.3% 000060 Creamy Vanilla
e a classic couverture with Fluid
e I a creamy sweetness and Milk solids
358 = = balanced milky taste in a Min. 19.3%
e | delicate ivory color. Milky sweet
25 | Unit ltem number
B i 5x1.5kg drops CHW-P109IVORE6-271
2x5kg drops CHW-P109IVORE&-272 Buttery
6x2kg block CHW-P109IVORE6-127
WHAT MAKES THIS COUVERTURE UNIQUE?
* Rich blend of a variety of Swiss-produced milk powders
 Carefully selected, high-quality cocoa butter
Carmq® Milk Shelf life Workir:g temperature Taste profile
. 18 months 29-31°C Cocoa
Claire 33% f
Fat tent Viscosi
Carma® Milk Claire 33% is 32'4?7:? en YY) .yo Creamy Caramel
unigue milk chocolate that Fluid o
was named the “World's Best Milk solids
Milk Couverture.” It boasts an Min. 20.5%
exquisite blend of carefully Milky Sweet
selected Swiss milk powders Unit ltem number
which creates unique and 5x1.5kg drops CHM-PO0O7CLARES-Z71
subtle notes of cream, toffee 2x5kg drops CHM-P007CLARES-272 Vanilla
and malt. A melt-in-the-mouth 6x2kg block CHM-PO07CLARES-127
chocolate with a wonderfully
delicate texture. WHAT MAKES THIS COUVERTURE UNIQUE?

« Delicious blend of a variety of Swiss milk powders
and a rich blend of cocoa
* Smooth-melting texture
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Carma®Milk
des Alpes 35%

Carma® Milk Des Alpes 35%
is our iconic, 60-year-old
couverture recipe, a perfect
combination of rich cocoa
flavors and smooth-melting
creaminess. Its taste profile is
characterized by slightly tart
notes, reminding of herbs,
balanced by hints of mango.
It's a great choice for a wide
variety of applications.

Carma®Dark
Bourbon 50%

Notes of natural Madagascar
vanilla combined with tea and
wood flavors. The secret behind
Carma® Dark Bourbon 50% lies
in choosing and blending the
finest cocoa beans to create

a reliable allrounder, perfect
for combining with other
ingredients.

Our couvertures are perfect for a variety of applications:

= \ g /7"2% S

Filling Mousse Ganache Creating Dipping/ Coating
hollow chocolate Dragées
shapes

Shelf life Working temperature Taste profile
18 months 29-31°C Cocoa
Fat content Viscosity
37% ‘ ‘ . o O Creamy Caramel

Medium
Milk solids
Min. 19.2%

Milky Sweet
Unit ltem number
5x1.5kg drops CHM-QO08DALPES-271 N
Vanilla

2x5kg drops CHM-QO08DALPES-272

WHAT MAKES THIS COUVERTURE UNIQUE?

« Delicious blend of Swiss whole milk powder and rich cocoa
* One of Carmas oldest, iconic recipes

Shelf life Working temperature Taste profile

24 months 30-32°C Cocon

Fat content Viscosity )

38% 00000 Fruity Roasted
Medium

Milk solids

Min. 2% Smoky Bitter

Unit ltem number

5x1.5kg drops CHD-O030BURBE&4-Z71 Sour sweet

CHD-OO030BURBEé4-772
CHD-O030BURBE6-127

2x5kg drops
6x2kg block

WHAT MAKES THIS COUVERTURE UNIQUE?

* Complex fusion of fine cocoa from various sources

* Contains natural Madagascar vanilla

* Natural fat-bloom protection thanks to added milkfat

31



Carma Core
couvertures

Swiss
HORIZONS made ®DAIRY

Carma®Dark
Fahey 52%

Carma® Dark Fahey 52%
impresses with a well balanced
flavor profile, combining woody
notes and fruity hints of yellow
fruits. Perfect for creative and
refined creations.

Carma®Dark
Onyx 60%

Carma® Dark Onyx 60% boasts
a unique and intense taste
profile, combining spicy notes
of cardamom, mulled wine
and licorice with sweet hints of
tropical fruits.

Shelf life Working temperature
24 months 30-32°C
Fat content Viscosity
37.6% 000600
Medium
Milk solids
0%
Unit ltem number

5x1.5kg drops CHD-P136FAHYE6-271

2x5kg drops

WHAT MAKES THIS COUVERTURE UNIQUE?

CHD-P136FAHYE6-772

#’ SUPPORTING
SUSTAINABLE
FARMING
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Taste profile

Cocoa

Fruity Roasted

Smoky Bitter

Sour Sweet

* Well-balanced taste profile with woody and fruity notes

Shelf life Working temperature
24 months 30-32°C
Fat content Viscosity
39.3%
Medium
Milk solids
0%
Unit ltem number

5x1.5kg drops

WHAT MAKES THIS COUVERTURE UNIQUE?

* Rich blend of cocoa from various sources

CHD-QO370ONYXE6-Z71

Taste profile
Cocoa

Fruity Roasted

Smoky Bitter

Sour Sweet

* Intense flavor profile with surprising spicy and

sweet-fruity notes




Carma®Dark
Lesuk 65%

Carma® Dark Lesuk 65% has

a refined flavor made from

a blend of beans from South
America. This couverture is
characterized by a smoky taste
profile and notes of whisky,
raisins and bananas.

Carma®Dark
Edelbitter 70%

The high cocoa content of
Carma® Dark Edelbitter 70%
adds a natural bitterness,
balanced out by notes of
sweetness. Distinct fruity notes
of orange and pineapple
guarantee arich and
impressive taste experience.

Our couvertures are perfect for a variety of applications:

= \§ 2 I'Z% <

Filling Mousse Ganache Creating Dipping/ Coating
hollow chocolate Dragées
shapes
Shelf life Working temperature Taste profile
24 months 30-32°C Cocoa
Fat content Viscosity Fruity Roasted
42.3%
Medium
Milk solids
0% Smoky Bitter
Unit Item number
5x1.5kg drops CHD-P202LESKE4-771 Sour Sweet
WHAT MAKES THIS COUVERTURE UNIQUE?
¢ Rich blend of fine cocoa from two sources
 Sophisticated flavor of a bean blend from
Ecuador and $t. Domingo
Shelf life Working temperature Taste profile
24 months 30-32°C ooy
Fat content VISCOS"Y Fruity Roasted
42%
Medium
Milk solids
0% smoky Bitter
Unit Item number
5x1.5kg drops CHD-QO28EDBIES-Z71 Sour sweet
6x2kg block CHD-QO28EDBIES-127

WHAT MAKES THIS COUVERTURE UNIQUE?
* Rich blend of cocoa derived from four different sources
* Traditional Swiss conching
« Strong cocoa flavour with distinct fruity and roasted aromas
for a remarkable flavour experience
* High cocoa content creates bitter notes counterbalanced by mild sweetness
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Carma couvertures 7=
Essentials o

Swiss premium products
for artisans and chefs since 1931

Taste the Swiss smoolhness

+ from 100% sustalnable ingredients

Y fas the swins amocivasss Taste fhe Swiss imaoihness
trom 100% sustainobie ingredienty frem 100% suitoinable ingradients

A reliable choice for any application, however complex,
and always with the delicate flavor of Swiss chocolate that
customers know and love.
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Carma couvertures

Essentials

SWiss
HORIZONS maade ®DAIRY

N N\
»

Z SUSTAINABLE
FARMING

Carma®White
B Ea S — .
~ Niobo 34%
% ) Carma®White Ni.obo 34% hgs a
strong, sweet, milky flavor with
_.\'_'.'223_ intense vanilla notes.
347 = }
= [}
Ro @ o= wen- @
a0
- “"ﬁ -

Shelf life Working temperature

18 months 29-31°C

Fat content Viscosity

40.2% 00060 Creamy
Fluid

Milk solids

Min. 14.5%

Unit ltem number Milky

2x5kg drops CHW-OO050NIBOEé6-272

6x2kg block CHW-OO050NIBOEé4-127

WHAT MAKES THIS COUVERTURE UNIQUE?
¢ Blend of a variety of Swiss milk powders
 Carefully selected, high-quality cocoa butter

Taste profile

Cacao butter

Buttery

Vanilla

Sweet




Our couvertures are perfect for a variety of applications:

Filling Mousse Ganache Creating Dipping/ Coating
hollow chocolate Dragées
shapes
® L]
qumq Mllk Shelf life Working temperature Taste profile

Delyna 34% 18 months 29-31°C cocon

The taste profile of Carma®

. ) Fat content Viscosity
Milk Delyna 34% is the result 38.4% 00000 Creamy Caramel
of a balanced combination Fluid
of carefully selected cocoa Milk solids
beans and the typically creamy Min. 19.2%
taste of Swiss milk. Rounded Milky sweet
off with a hint of sweetness, Unit ltem number
the finished product is a true 2x5kg drops CHM-O065DLYAES-172 Vanil
customer favorite that reminds anifa
childhood. * Mild blend of Swiss whole milk powder and West African cocoa
® H Shelf life Working temperature Taste profile
Ca!mq Mllk 18 months 29-31°C Cocoa
Seriz 35% oo
Fat tent iscosi
Carma® Milk Seriz 35% gets its 33;7:m en YY) OYO @y Caramel
famous creamy texture from Medium
the Swiss whole milk powder Milk solids
included in the recipe. This milk Min. 19%
couverture c?ﬁers a pleasant Milky —
sweetness with hints of honey. Unit Item number
2x5kg drops CHM-NO25SERIES-272 Vanill
6x2kg block CHM-NO25SERIE-127 anie

WHAT MAKES THIS COUVERTURE UNIQUE?
¢ Creamy texture thanks to the Swiss whole milk powder
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Carma couvertures
Essentials o -

Z SUSTAINABLE

FARMING

O mous
HORIZONS maade ®DAIRY

® Shelf life Working temperature Taste profile

27d7rmq TU mc ha 24 months 30-32°C Cocoa

o
Carma® Dark Tumcha 47% is an ;:fsc;:mfenf PV iy Rogsied
elegant dark couverture with a Medium
sophisticated, smooth-melting Milk solids
texture and sweet, slightly Min. 2% smoky Bitter
fermented cocoa notes. Thanks
fo the added milk fat, it offers Unit ltem number
natural fat-bloom protection, 2x5kg drops CHD-O044TUMCEé-72 Sour Sweet
making it ideal for versatile 6x2kg block CHD-O044TUMCEé-127

applications.
WHAT MAKES THIS COUVERTURE UNIQUE?
» Sophisticated, smooth-melting texture
« Delicate cocoa notes
* Natural fat-bloom protection thanks to added milkfat

qum q® quk ;Zer:(lbi:]eths ;\go_ré(;rlgciemperafure Taste profile
P d 55 Cocoa
adera 55%
) Fat content Viscosity )
Carma®Dark Poderg 55%is a 38.1% 00000 Fruity Roasted
ok sweet couverture with a lovely, Medium
Eddgic balanced taste profile, featuring Milk solids
notes of mocha and raisins. 0% Smoky Bitter
A classic allrounder which is
reliable and suitable for many Unit ltem number
applications. 2x5kg drops CHD-POO2PADREé-272 SO S

WHAT MAKES THIS COUVERTURE UNIQUE?
* Traditional Swiss conching
 Reliable allrounder with a balanced, sweet taste profile




Our couvertures are perfect for a variety of applications:

& = (= 9 3y
=,
Filling Mousse Ganache Creating Dipping/ Coating
hollow chocolate Dragées
shapes
Carm q® quk ZZelf life Workirlg temperature Taste profile
months 30-32°C Cocoa
Koutek 60% -
Cormg® Dark Koutek 60% ;c;f‘;;mfenf Xm‘c%skt)yo Fruity Roasted
combines a subtle sweetness Medium
with a high cocoa content, Milk solids
which creates its characteristic Min. 1% Smoky Bitter
flavor profile, reminding of
nuts and gingerbread. A truly Unit ltem number
versatile couverture for all 5x1.5kg drops CHD-P137KUTKEé-Z71 D sweet
applications.
WHAT MAKES THIS COUVERTURE UNIQUE?
« Traditional Swiss conching
* Natural fat-bloom protection thanks to milkfat added
« Versatile couverture for many applications
Traditional Swiss conching
qum a® quk Shelf life Working temperature Taste profile

24 months 30-32°C

JOU kOUk 70% Cocoa

Carma® Dark Joukouk 70% has ::t%conieni el Fruity Roasted
a distinctive cocoa flavor with Medium

strong earthy notes and hints of Milk solids

hazelnuts aromas. The addition Min. 1% Smoky Bitter
of milkfat lends the couverture

a sumptuously soft, creamy Unit Item number

texture. 5x1.5kg drops CHD-M138JOKUEé-271 3D sweet

WHAT MAKES THIS COUVERTURE UNIQUE?

« Traditional Swiss conching

* Prominent cocoa flavor with strong earthy notes

* Natural fat-bloom protection thanks to added milkfat
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Minimum shelf | Minimum
life cocoa content| Fat content
Product description Unit Unit item number (in months) (in %) (%)
. . o 2x 5kg drops CHW-O050NIBOE6-272
Carma®White Niobo™ 34% 18 34 402
6x2kg block CHW-O050NIBOE6-127
o 5x1.5kg drops CHW-P109IVORE6-271
‘E Carma®White Ivoire 35% 2x5kg drops CHW-P109IVORE6-272 e £ A0E
6x2kg block CHW-P109IVORE6-127
X . 5x1.5kg drops CHW-N153NUBLE6-271
Carma®White Nuit Blanche 37% 18 37 45
2x 5kg drops CHW-N153NUBLE6-272
Carma® Gold Quintin 31% 5x1.5kg drops CHW-R118GOLDE6-Z71 18 31 402
Carma®Ruby Azalina 40% 5x1.5kg drops CHR-QO10RINAE&-Z71 18 40 36.1
5x1.5 kg drops CHM-P007CLARES-271
Carma® Milk Claire 33% 2% 5kg drops CHM-PO07CLARE6-172 18 33 36.4
6x2kg block CHM-PO07CLARE6-127
Carma®Milk Delyna 34% 2x5kg drops CHM-O065DLYAES-Z72 18 34 38.4
. . 2x5kg drops CHM-NO25SERIE6-272
Carma®Milk Seriz 35% 18 35 39.2
6x2kg block CHM-NO025SERIE6-127
. 5x1.5kg drops CHM-QO08DALPE6-771
Carma®Milk Des Alpes 35% 18 35 37
2x 5kg drops CHM-QO08DALPE6-272
Carma®Milk Des Alpes 36% 6x2kg block CHM-PO0SDALDES-127 18 36 38.6
Carma® Milk Diama 39% 5x1.5kg drops CHM-NO15DAMAE6-771 18 39 39
Carma®Milk Ecuador 42% 5x1.5kg drops CHM-O201ECU-E6-271 18 42 46
Carma® Milk Livina 48% 5x1.5kg drops CHM-KO20LIVIE6-171 18 48 445
2x5kg drops CHD-O044TUMCEé-172
Carma®Dark Tumcha 47% 24 47 368
6x2kg block CHD-O044TUMCE$-127
5x1.5kg drops CHD-O030BURBE6-271
Carma®Dark Bourbon 50% 2% 5kg drops CHD-O030BURBE6-272 24 50 38
6x2kg block CHD-O030BURBES-127
Carma®Dark Bourbon 51% 6x2kg block CHD-NO35BURDE6-127 24 51 37.7
Carma® Dark Larim 51% 5x1.5kg drops CHD-QO40LARIE4-Z71 24 51 337




Chocolate Chocolate

Minimum With

milk natural Flavoring / Pouring / Dipping / Working
solids (%) vanilla Viscosity* Mousses Ganache Glazing Coating Tempering temperature
14.5 00060 J U . L L 29-31°C
19.3 . 0000 . . . . o 29-31°C
22.4 0000 ® 0 J o . 28-30°C
21.9 000 O 0 U J . . 28-29°C
222 . (Y1) . . . ) . . 28-29°C
20.5 . (YY)} © © © © o 29-31°C
19.2 o (XYY} © © © o o 29-31°C
19 . (1Y) © © © o o 29-31°C
19.2 S (11} © © © © o 29-31°C
227 S [YY Y} © © © o o 29-31°C
28.8 © 00060 J J . J J 29-31°C
222 [YY Y} © © © o o 29-31°C
27.5 . [YY Y} . . . ) . 29-31°C
2 U (11} o o © © 30-32°C
2 © [11) © © © o o 30-32°C
2.5 . [YY Y} . . U o o 30-32°C
= =) (1) © © © . L 30-32°C
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066 66 Very flui

666 6 Flui

666 Medium

6 6 Thick

® Very thick



Dark

Black

Minimum shelf | Minimum
life cocoa content| Fat content

Product description Unit Unit item number (in months) (in %) (%)

5x1.5kg drops CHD-P136FAHYE6-271
Carma®Dark Fahey 52% 24 52 37.6

2x 5kg drops CHD-P136FAHYE6-272
Carma®Dark Padera 55% 2x5kg drops CHD-POO2PADRE6-772 24 55 38.1
Carma®Dark Koutek 60% 5x1.5kg drops CHD-P137KUTKE6-271 24 60 39.9
Carma®Dark Onyx 60% 5x1.5kg drops CHD-Q037ONYXE6-Z71 24 60 39.3
Carma®Dark Madagascar 64% 5x1.5kg drops CHD-NO8YMAD-E6-Z71 24 64 38.9
Carma®Dark Lesuk 5% 5x1.5kg drops CHD-P202LESKE6-271 24 65 423
Carma®Dark Venezuela 70% 5x1.5kg drops CHD-P103VEN-E6-Z71 24 70 429
Carma®Dark Joukuk 70% 5x1.5kg drops CHD-M138JOKUE6-Z71 24 70 46

. 5x1.5kg drops CHD-QO028EDBIE6-271

Carma®Dark Edelbitter 70% 24 70 42

6x2kg block CHD-QO28EDBIE6-127
Crémant rapé Box 3kg CHD-GR-055CRE6-724 24 51 326
Dark Crémant 51% 6x2kg block CHD-TO55CREMES-127 24 51 32.6
Ménage rapé Box 3kg CHD-GR-099MEE6-224 24 49 335
Carma®Black Zabuye 83% 5x1.5kg drops CHD-N199BLZAE6-771 24 83 44.8




Chocolate Chocolate

Minimum With

milk natural Flavoring / Pouring / Dipping / Working
solids (%) vanilla Viscosity* Mousses Ganache Glazing Coating Tempering temperature
= . (11} . . . . 30-32°C
= © [11) © © U o 30-32°C
1 . (11} . . . . . 30-32°C
= U (11} U U U U U 30-32°C
= © (11} © © o o 30-32°C
= [11) © © o o 30-32°C
= © 000 © © © © 30-32°C
1 © 000 © © U o 30-32°C
= © [11) © © J J o 30-32°C
- . 'Y ) 30-32°C
- . 'Y ) 30-32°C
- 'Y ) 30-32°C
= U (11} U . U U 30-32°C
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(X) Confectionery

Pastes

Creativity is about more than just beautiful aesthetics. Our
confectionery pastes are expertly made to add intense flavor to
your creations. The range includes (hazel-)nut/praline pastes, pure
flavoring pastes, fillings as well as gianduja masses and caramels.
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Name Unit item number Product information Application
Praliné Selection is a delicious
L . dark hazelnut paste that's
:’“"l"efe'i‘:m" PRN-564DASEC-721 | Pail 10kg | 12 44 | . o « | 20-24°C | perfect for candy and other
Rl [Pek= chocolate specialties. With
non-hydrogenated fats. A perfect base for
Praliné Intense is a delicious dark | chocolate trufiles
Praling 1:1 In hazelnut paste that's perfect for | and other
raliné 1:1 Intense ~ B ; . . . . pralines and other chocolate chocolate
| Hazelnut paste, dark PRN:-562DARNT=276 el 6l 12 44 20-24°C specialties. Dark color and notes | creations. For
o of roasted hazelnuts. With flavoring and
o,:-: non-hydrogenated fats. coloring ice cream,
£ Praliné is a delicious light hazelnut g;es?g:g eme
2 Pralina paste that's perfect for candy :
3 raliné 1: o8 f . . . _ and other specialty chocolates.
g e T | PRN-561LIT11-276 Pail 6kg 12 44 20-24°C Light color with hints of roasted
hazelnuts. With non-
hydrogenated fafts.
Praliné Prima is a ready-to-use Zgéeggrogroc;g?gs
Praliné Prima hazelnut paste. Medium-brown | o0 i For
Hazelnut " PRN-563PRIMA-Z76 Pail 6kg 12 375 | ¢ * | 20-24°C | color, firm texture, aromas of flavoring ice cream
CHMUI ek roasted hazelnuts and caramel. creomsgmix‘rures '
With non-hydrogenated fats. and desserts.
Filling for chocolate
Carmaduja Hazelnut Thefdork rfwfozelnuf <|:;nt§1 lchoco(;ofe lg’ggéﬁ?d
T . . ol o | . mixture offers a well-balance h
ggﬁfl?l:ﬁmcss, medm joID-T10HAZ-Z50 Pail 7kg 12137 ] 33 20-24°C | favour with a firm, rich texture. confectionery.
’ With non-hydrogenated fats. Base for mousse.
o For coating tortes
=) and pastries (rolled
2 out). Do not heat
g S above 30°C.
-.'f- The light almond mixture offers a Tio: When fil
Carmaduja Almond balanced flavor of chocolate Ip: When tiling
Alrenel mc]ss light, firm GIM-120ALM-290 Pail 7kg 12 | 40 | 325 | » e | ¢ | ¢ | 20-24°C | and almond with a firm, rich hollow chocolate
B texture. With non-hydrogenated | truffles, Carmaduja
farts. needs to be
tempered.
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Name ‘ Unit item number Product information Application
Water-based filling with dark
chocolate. Delicate -
g:nqchoc ] — | ehecaiis feverend Filing for tortes,
ocolate-based FWD-033CANA-642 Pail 6kg 12 | 43.5 o | . * | 22-26°C 5 5 cakes, pastries, and
. melting consistency. Do not e
filing heat above 30°C. :
With non-hydrogenated fafts.
g | Hazeinut Filling e Uniaue raarted” " | pasties, patis fours
£ (?rqlinq) o FMN-509PRALI-Z76 Pail 6kg 12 11 27 | o | * | 22-26°C | | sainut flavor. With el Sreeallle
o | Firm, for whipping non-hydrogenated fafs. truffles. Nuts, dried
= fruit, and Carma
o ) ¢ " flavor pastes (Caor/
2 | Soft hazelnut filling ?Itl) fbrgv\/n hozelnurfgrchne Moccoro) can be
2 | (Noisina) FMN-508NOISI-276 Pailékg | 12 | 85 | 38 | o | - o [N 22263¢ NG IR SRS added. Tip: Can also
£ | For whipping hydl . ted fat be used for coqhng
9 melTHmyeleEEnel el el k. tortes and pastries.
f Carmamella FWF-517CARA-642 Pail 6k 12 . e | (s)] + | 20-24°C i '
© | Caramel filing, creamy 9 Ready-fo-use, bake-stable For filling or flavoring
o f specialty patisserie,
2 caramel paste. Light desserts, glacés, and
6 | Carmamella ek caramel color. Soft toffee e ' '
» | Selection Pail flavor, creamy texture. Tier FErEE:
o FWF-518CARASEC-Z51 12 . e [ (*)| ¢ | 20-24° i illi ip: Fertect for
£ | Caramelfiling, creamy, S 13kg ) 0 C | Without vanilin. making nut fortes.
i | no added flavorings
For filling or flavoring
) Caramel filling in a light pastries, desserts, ice
Caramel Citron Pail brown colour. Mild Caramel | cream specialities
Caramel filling, lemon FWF-519CACIT-254 25k 12 . e | (*)| = | 20-30°C | flavour with a finely and pralines.
flavored, creamy -~ Kg balanced hint of lemon, Tip: suitable for use in
creamy texture. “one shote”
machines.
Water-free, ready-to-use Dose: 4%—8% (use
paste with 60% cocoa 40-80g per kg of
Caor Pail content. Base made from mixture). For flavoring
Cocoad paste, FRD-097CAOR-Z60 21k 12 . e | o | ¢ | 20-24°C | the finest cocoa solids. couvertures, glazes,
no added sugar -1kg Blackish-brown golor. Intense | ganache, creams,
cocoa flavor. With filings, glacés, and
o non-hydrogenated fats. dough.
[Z]
O .
5 59.5% coffee content. Water- ?ose ]%_ST: (US]?
g Moccoro free, ready-to-use paste. rr?i;ﬁ?rg)psér f?o(\)/oring
9 | Concentrated, g ~ Pail . el ol v Base made of roasted : ;
S | water-free coffee FRD-62MOCCO-72V | 4 2 kg 18 A=2E coffee beans. Infense dark COUVC"TTU'SS' glazings,
> | paste color, intense coffee flavor. ?H‘?”GC 'I:'" C,recmg
= . With non-hydrogenated fats. | 'NJs, glaces, an
5 . dough.
]
z Water-free, ready-to-use Dose: 6%—-10% (use
Hazelnut paste paste. Base made from the | 60-100g per kg of
Noisor) ) finest carefully selected mixture). For flavoring
( FRN-065NOSOR-Z60 Pail2.1kg | 12 96.5 | o o | o | o | 20-24°C | hazelnuts. couvertures, glazes,
Pure hazelnut paste, Very intense flavor. Natural ganache, creams,
no added sugar brown color. No decantation| fillings, glacés, dough,
of ail. and buttercream.




< Chocolate fillings
and cocoa

Harmonious in flavor and texture, our range of ready-to-use chocolate
filings can be used to make sensational chocolate creations. In addition to
delicious fillings, we also offer high-quality cocoa powder, cocoa solids, and
cocoa butter.

Shelf lif
1 00% 24emon?hs
CcOoCOda mass

Working temperature

Pur'e <.:ococ1 solid§ with rjo sugar, 30-32°C

lecithin, or other ingredients. As

a supplement for couvertures, Unit ltem number
filings, desserts, and specialty 4x3kg drops NCL-2C502-CA-654
glacés, as well as for adding

flavor.

‘I 00% Shelf life

24 months
cocoa butter
Working t t
As a supplement for 30°_r3;:,% emperaiure
couvertures to increase fluidity,
suitable for spraying. Unit ltem number

4x3kg drops NCB-HD703-CA-654

100%
cocoa powder Shelf life

24 months
The 1kg pouch contains cocoa
powder with 22-24% cocoa Working temperature
butter. The 5kg pouch contains n/a
cocoa powder with 20-22%
cocoa butter. For making Unit Item number
sponge batter, candy, specialty 6 x1kg pouch DCP-22H05-CAE6-89B

pastries and confectionery — 2x5kg pouch DCP-20820-CAE6-71B

and for dusting. "
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Name Unit item number Product information Application
Painchoc Bake-stable hazelnut and cocoa
Noisettes X ~ Pail . . . o0 filing. Fine hazelnut note. With
Hazelnut and FMN-HAS568PAIN-276 6kg 12 4 20-24°C non-hydrogenated fats.
cocoa filling Freeze-stable.
= Suitable for croissants,
=" Painchoc Without %, brioche, and puff pastries,
“E-" Supreme 0] Pail Bake-stable chocolate filing, 53.5% | as well as for machine
‘g Do’r:l)< chocolate FMD-N582PAISUP-248 12kg 12 | 248 . e | 20-24°C | chocolate content. Fine chocolate | processed goods. Can be
Sl i flavor. With non-hydrogenated fats. | processed straight from the
9 container.
Bake-stable and freeze-stable
Schokomasse . -
g ~ Pail . . . _o40 chocolate filling. 28% chocolate
IﬂD‘FnrgchocoIoTe FMD-N570S0KO-21C 20kg 12 20 20-24°C content. Fine chocolate flavor. With
non-hydrogenated fats.
c As a supplement for
ocoa Mass R AL Pail . . _ano : couvertures, filings, desserts,
Drops ¢ NCL-2C502-CA-654 4x3kg 24 | 100 30-32°C | 100% pure cocoa solids. and specialty glacés fo
enhance the cocoa flavor.
Cocoa Butter A Pail As asupplement for
Drops > NCB-HD703-CA-654 4x3kg 24 | 100 . 30-32°C | 100% cocoa butter. couvertures to increase
fluidity, suitable for spraying.
Cocoa Powder . )
(22-24% cocoa DCP-22H0S-CAE6898 | TO°°N | 24 | 975 - . gt brown color mild chocolate
butter) 9 avor with green notes. For making sponge batter,
candy, and specialty
pastries and confectionery.
Cocoa Powder Pouch Dark reddish-brown color, intense Suitable for dusting.
(20-22% cocoa DCP-20B20-CAE4-91B 2% 5Kk 24 | 975 . cocoa flavor with lovely roasted
butter) 9 notes.
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; Glazes

Our easy-to-use glazes ensure a perfect finish every time,

in just one dip. The practical packaging makes the product
even easier to use. These unique glazes contain only
non-hydrogenated fats. Available in dark, milk, and white,
they range from hard to soft and come in a variety of

fat compositions.
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Name Unit item number Product information Application
(SLEFE 2T :gr::"' i Peveln Compound coating
Selection IMD-O0380ORSEE$-272 2x5kg, 18 23 e | o | e | o | e | o | 40-45°C N =
Dark glaze drops no tempering required.
IMD-NO350RVA-Z17 Pail 6kg, Compound coating,
. . drops no tempering required.
=3l Original Vanil 18 1 187 | « | « |« «| | . |40-45°C| Canbe flavored with
=Wl Dark glaze Pouch : fat-based pastes such ?"e” up T:’ a .
as Carma hazelnut SinmeEeie @
IMD-NO350RVAE$-272 2x5kg, pastes or Moccoro. 40-45°C. For
drops glazing cakes,
Gl Vanil tortes, and candy.
asura Vani . For brushing sweet
J R Tray . . . . . . 40 Compound coating,
?(()Jékﬁﬁ(g)mpound ILD-PO34GLVA-Z17 6kg, block 18 15 40-45°C | | tempering required | Pastry bases.
Compound coating,
St T FeuEh ?:o Teg\pﬂering rzquired.
riginal Mi _ ~ el ol ol ol ol e 40 an be flavored with
Milk glaze IMI-IOB SOl 272 fi:ospksg' & ¢ AB=C fat-based pastes such
as Carma hazelnut
paste or Moccoro.
Without
Glaze White Gl Pouch c q i
Selection | IMW-NO4OORSEE6-272 | 2x5kg, 18 | 4 | e | oo | o] .| e | B8a2C| SO O
White glaze drops pering req .
Compound coating, Meltup toa
. FeuEh no tempering required. | temperature of
n ; °
2 | Original White IMW-MO37ORWIE6-272 | 2x5kg, 18 el o | o] «| o «| 3gspoc | Canbeflavoredwith 38-42°C. For
; White glaze drops fat-based pastes such glazing cakes,
as Carma hazelnut fortes, and candy.
paste or Moccoro. For brushing sweet
pastry bases.
Glasura White - Tra c 4 i
White compound ILW-O053GLWI-Z17 ore bock | 12 o | o | o | o | o | 38-420c -OMPOUNGcoaiing
coating - g. bloc no tempering required.
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Fruit fillings and fruit
preparations

Carefully selected fruits from our reliable suppliers guarantee quality, taste, texture, and
color. These fruit fillings and fruit preparations are suitable for a variety of applications,
giving your creations a homemade flavor and vibrant color.
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‘ ‘ Name Unit item number Product information Application
q Fine apricot flavor with a
/S“fmf:“?e AP"C?* MWF-035APR28-671 Pail 12.5kg | 12 | 26 tangy note. Light apricot
pricotiruit preparation color. Bake-stable.
Perfect for filings, Berliner,
Bake-stable apricot fruit tortes, cookies, and Danish
q preparation with a high fruit pastries.
/S“fmf:“?e AP"C?* 50% MWF-026APR50-251 Pail13kg | 12| 50 content. Intense apricot
RICSIERRICEEICCD flavor with a tangy note.
Bake-stable.
Carmelade Raspberry
Raspberry fruit preparation, MWF-038RAS22-671 Pail 12.5kg | 12 21
contains seeds Fine natural raspberry color fe;fect forsllings, E’erliner,h
- ortes, cookies, and Danis
Carmelade Raspberry g%?ngoggki?sﬁzgli e pastries. Particularly suitable
A seedless WE- 3 Pail 12.5k ’ ) for Linzer Torte.
3 | eyl Brepsieien, MWEF-044RAS19ZS-671 ail 12.5kg | 12 18
[l seedless
2
g Carmelade Raspberry 50% Intense raspberry flavor with
-~ s N g ~ . a tangy note. Light raspberry
5 Roszlberry fruit preparation, MWF-059RASS50ZS-251 Pail 13kg 12 54 color. Suitable for piping.
= el Bake-stable.
l(:armeldde ReceUchis Intense fruit flavor. Light red
aspberty ! MWF-045RCRAS18-671 | Pail 12.5kg | 12 | 18 color. Suitable for piping,
Currant and raspberry fruit good shelf life. Bake-stable. ) .
preparation, seedless Perfect for fillings. For Berliner,
P lade F Froft tortes, cookies, and Danish
armelade Four Fruits . astries.
N . F Intense fruit flavor. Deep red P
MWEF-051FRU4-671 Pail 12.5k 12 19 . e
Zr;glzgeggﬁzognn;?g:cﬂgg ' 9 color. Suitable for piping.
currants, and raspberries SeeHE:
gIT'rmlele? D(?Iughnui Raspberry and currant flavor.
C'U::‘G%T O‘:(’j'r';f;berry it MWF-055BERLIN-671 Pail 12.5kg | 12 | 12.5 Light red color. Suitable for
iping.
preparation, seedless [Pl
Birweggen Filling PWF-060PEAR-671 Pail125kg | 12 | 46
Pear mixture
For making Lucerne pear
Luzerner Birnenweggen Typical dried pear flavor. bread, various Swiss
Filling Bake-stable. specialties, and other
Filling for Luzerner PWF-061LUCE-671 Pail 12.5kg | 12 37 desserts.
Birnenweggen (Lucerne pear
pastries)
“ A - Typical flavor of dried pear, . . .
-3 Birnenbrot Filling PWF-070PEARBR-671 Pail 12.5kg | 12 | 51.5 orange, and spices. IFelr !N @I ViETiety @i St
=M Filling for pear bread, firm Bake-stable specialties (pear bread).
= b
:_é_ ; Filling for strudel, apple pie,
Var apple jalousie, Danish
ol ¥ pastries, tortes, and cakes.
1 When puréed, it makes a
Fruit filling with dried apple great addition to mousse
SAiruldefI”pomd ied \ MXF-175STRUPO-287 g;] &g 12 | 61.5 pieces and spices. and cream fillings. Mix pouch
ppiefiling, drie G ' 9 Bake-stable. with 31 of warm water
j x (approximately 40°C) and
Q leave to soak for around 2
o W hours. If using cold water,
' leave overnight.
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= Gels

Our gels have an excellent reputation among
professionals on account of their high quality, brilliant
shine, dependability, and ease of use. Our gels give your
creations that little something extra. Whether sweet or
savory, they're perfect for brushing and spraying, either
warm or cold. All of our gels contain only natural colors.
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Name Unit item number Product information Application
Clear-Gel JWW-007CLEAR-Z54 Pail 2.5kg
Clear gel, firm 12 e | » | » | « | Transparent. Long-lasting shine.
JWW-007CLEAR-671 Pail 12.5kg
Aprico-Gel SUFOIAAE elelg 12 | 45 .| .| .| .| Lghtapricotcolor Transparent.
Apricot gel, firm JWE-011APR-671 Pail 12.5kg Long-lasting shine.
Light apricot color. Transparent.
Aprico-Gel Long-lasting shine. Gel with no
Apricot gel, firm, no JWF-128APRZP-Z51 Pail 13kg 12 | 4.5 e | o | o | o | preservatives. After opening,
colorants or preservatives store in a refrigerator and use
within days.
y L p Great for gelling fruit.
«» | Capoma-Gel JWF021CAP-642 Rellee 12| 4 « | « | | .| Naturalred strawberry color. Mix 1kg of gel
3 Strawberry gel, firm JWF-021CAP-671 Pail 12.5kg Transparent. Long-lasting shine. concentratey/lth 5(?09 of
v water and briefly bring to
g Natural red strawberry color. the boil. Apply with a
O Transparent. Long-lasting shine. | Prush or spray gun. The
Capoma-Gel ) Capoma-Gel with no ideal working temperature
Strawberry gel, firm, no ™ JWF-125CAPZP-Z51 Pail 13kg 12 4 LI R IO ) reservatives. After nin is 85-90°C.
colorants or preservatives T [ENEHENELM b (AT el giintinteh
store in a refrigerator and use
within days.
Natural raspberry color.
4 Transparent. Long-lasting shine.
Frambo-Gel ' .| .| .| . | Frambo-Gelwith no
Raspberry gel, firm JWF-023FRAM-671 Fell 1250 121 35 preservatives. After opening,
store in a refrigerator and use
within days.
Frambo-Gel ] Natural ras
. pberry color.
Raspberry gel, firm, no JWF-126FRAMZP-251 Pail 13kg 12 3 L R . .
colorants or preservatives Transparent. Long-lasting shine.
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Name ‘ Unit item number Product information Application
q Excellent gel coating for fruit.
82533?\'@ gglu%rr?r! JWW-007QCLE-253 Pail 14kg 12 Transparent. Long-lasting shine,
' Easy to cut. Large yield. Mix 1kg gel concetrate
— ith 500-700 ter t
%; Quick-Gel, yellow [;. ol Light yellow colour. Excellent ::woofh consgf;/r?cjrﬂ'?ei
© | Yellow glazing gel, apricot | JWF-190QYEL-Z53 Pail 14kg 12 gelcosiimgiierfivi. =~ briefly bring to the boil.
o 9 99 P Transparent. Long-lasting shine,
L [ flavour, firm P . g-ic 9 * | Apply with a brush or
a Easy to cut. Large yield. spraying machine.
Quick-Gel, red Natural red colour. Excellent tOpf'mU”: Wofk'g‘? e
i 5 g . gel coating for fruit. Ch SIS BEs= 0
ﬁ;%%l%lr?r? gel, strawberry JWF-187QRED-253 Pail 14kg 12 Transparent. Longasting shine.
‘ Easy fo cut. Large yield.
Clear-Gel Bag in box
. JWW-105CLEARTU-Z52 9
Clear spray gel, fluid 13kg Great for gelling fruit.
Transparent. Easy to cut. X
Aprico-Gel Bag in box Practical pouch packaging for Conneﬁf 5‘;0'9*.“ 110 @ I
: N - JWEF-110APRRTU-252 9 3 : gun or heat up in a pan.
Apricot spray gel, fluid 13kg use with spray guns. The idealworking
A temperature is 85-90°C.
2 | Capoma-Gel 3 K Bag in box
8, Strawberry spray gel, fluid JWE120CARRTU-Z52 13kg ? 4.5
> LT
o | Suitable for spraying,
& molding, or brushing onto
o 2
= Suitable for vegans and conqpﬁ; ongifthirf;ovory
= . . vegetarians. Rapid, clear spezzc hes. " ‘.’"Cm n em
Traiteur-Gel ) JWF-107TRAIRTU-z62 | Bagin box 12 geling. Transparent. Practical | Packaging straight fo the
Savory spray gel, fluid 11.5kg P spray gun. Ideal working
pouch packaging ideal for 4 - o Tir:
spray guns emperature: 85-90°C. T}p.
. Can be flavored by adding
up fo 10% liquid (wine,
sherry, etc.).
Great for gelling fruit. Can
0 be applied straight to fresh
[ N or frozen tortes and
o PBrilant-Gel JWW-O15BRICO-642 | Pail 6kg 12 27D CELY, (EhEPerEm pastries. Does nof need to
= Clear gel, use cold Long-lasting shine. be thi
S e thinned or heated.
Working temperature
between 20-24°C.
Glaze for cookies, raised
pastries, Danish pastries,
and other specialties made
from puff pastry. Without
. thinning, apply the cold
?l:jliilf(-sllgzsil:\r ) White glaze for pastries and glaze onto oven-warmed
nge Ig in %h JWW-192QGLA-671 Pail 12.5kg 9 candy. Even coverage, use hot | pastry with a brush or heat
D oprlico?ﬂoz\‘/ogr w or cold. Attractive shiny finish. to approximately 80°C and
= apply to warm or cold
.g pastry. When using a spray
2 gun, add 10% water and
(<] work at approximately
80°C.
) ; Provides a protective layer Heat gently, apply with a
~ - Pail 2.5k
Aprikoture : JWF-OTSAPTURZ54 all2.5kg between sponge mixture or puff | brush. Can be glazed with
Apricot glaze, ready-to-use hl 12 | 11.5 pastry and fondant glaze to fondant, for example.
| JWF-013APTUR-Z51 Pail 13kg ensure the perfect glaze on the | Can also be used asa
finished product. base glaze for cookies.
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@ Nut products

Our carefully selected nuts offer exceptional flavor and the consistent
quadlity that our range is known for. The baking mixtures come ready to use,
saving you time. When it comes to natural lavor and value for money, our
comprehensive range will meet all of your requirements.
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‘ Name Unit item number Product information Application
. 4 .| PWN-AL570MAS11-671 Pail 12.5kg High-quality, ready-to-use
Qllmor(;dbplgsie 1‘1 - 12 42 . e | o | ¢ | | almond baking paste.
mondbaking paste PWN-ALS70MAS11-254 Pail 2.5kg Intense almond flavor. Suitable for almond

. fecti ,al d
Almond baking Light, ready-fo-use almond gzaqsfc;:nlfcsm:cruieqs ?r?c?for‘res
paste 24% Pail 12.5kg | 12 | 24 | « | « | + | baking paste. Mild aimond | ith qimond fillings, and
Almond and soya PWN-AL580BAK24-671 el izl ﬂqvor. Use as a paste for sponge mixture. &
baking paste fillings.

g . Tip: Particularly suitable for
Almond baking Use as a paste almond confectionery.
paste soft PWN-AL513BAMSO-671 | Pail 12.5kg | 12 | 7.5 | ¢ * | * | forfilings. Ready fo use and

= Almond baking paste suitable for piping.

Suitable for almond
Maxi-Pan Almond Use as a paste for filings. confectionery, amond
Almond and soya PWN-AL510MAXPA-671 Pail 12.5kg | 12 2 U e | = | ¢ | Costefficient, ready-to-use | croissants, cakes and tortes
baking paste baking paste. with almond fillings, and
sponge mixture.
xal
Biber cake filling 1 ’ N
Almond mixture for J PWN-AL574BIBER-671 Pail 125kg | 12 | 385 | - . o | o | biEnelneneleeniznicne | Rerirelitgisresioen:
. balanced taste profile. Biber confectionery.
Biber cake oy
Nut-brown, ready-to-use
e PWN-HAS75NUFIX-671 | Pail 12.5kg | 12 | 20 | « o | o o | EeElirDEg PEr:
Hazelnut baking paste Intense hazelnut flavor. . .
. e Suitable for croissants and nut
Suitable for piping. : .
croissants, confectionery,
cakes, and tortes with nut and
| Hazelutfiing T IOND SO0 105S | ongs douon
S soft PWN-HA514BAMSO-671 | Pail 12.5kg | 12 | 13 | » <] IPLehITE:
X Intense hazelnut flavor. Extra
Hazelnut baking paste easy to pipe.
A Gk enE cesyweEy e Combine the contents of the
N yway 3kg pail with 650g of cold
make hazelnut macaroons, + & leh Wil ixer fi
¢ | Stromboli hazelnut bases, and waterand beat with a mixertor

= ! ! . ! 5 minutes on speed setting 2.

2 | Baking mixture for MXN-136STROMEé-257 Pail 3kg 10 30 . ¢ | ¢ | hazelnut sponge. Every 50g . ; .

X Pipe onto baking paper with a
‘e hazelnut macaroons corresponds to 3.65kg of ereil GIe) el fr

o dough or 73 hazelnut il 16 i

2 ooty approximately 15 minutes.

= Baking temperature: 200°C.

1

© .

: Aauickondasywaylo | Semne e conentsof e

o make coconut macaroons, 5 "

*; Montblanc CEEen BEsEs. G water and beat with a mixer for
B Baking mixture for MXO-137MONTEé-257 Pail 3kg 10 38 . e | » | coconutsponge. Every 50g 5Ammees Cin speed sefhng 2
7] Pipe onto baking paper with a
a | coconut macaroons corresponds to 3.9kg of
star-shaped nozzle and bake
dough or 78 coconut f N
v for approximately 15 minutes.
: Baking temperature: 200°C.
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Toppings
and sauces

Our toppings and sauces offer fantastic flavors in a range of
beautifully natural colors. The range includes sweet freats such
as caramel, coffee, and SGo Tomé cocoa, as well as natural
fruits such as strawberry, mango, and many others. Contains only
natural colorings.
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Name Unit item number Product information Application
For apple strudel, fruit .TO Inzieti, e iine el e
in a bowl of warm water
cake, and desserts. . itabl tai
a Attractive light yellow .Orf;: asultable confainer
X".g'"" Sauce TOF-62VANILLA-74V 12109kg | 1y B color, natural vanila | " The microwave.
a P flavor. Ready to use, - ;
Tip: To make a fine creme
can be served warm or L
bavaroise, just add
cold. .
gelatine and cream.
- For specialty glacés,
6x1kg desserts, creams, shakes,
a TOD-012CHOSCE6-238 bottle yogurts, and dessert
Clheeeltiis saues glazes. Strong chocolate
Sauce Chocolat 18 | 44 ool o made with Carma flavor,
Chocolate sauce, for warming 5Soeuvsz:/uerehs(.ﬁl?eody to Heat the opened bottle or
o _ 50x50g ’ . unopened pouchina
TOD-012CHOSCEE-Z93 bag bowl of water or briefly in
the microwave.
S&o Tomé topping is
made exclusively with
Topping Sensational 6x1k cocoa from SGo Tomé.
Sdo Tomé TOD-019-STO-E6-238 boﬁlg 14 . . . Delicate flavor with For specialty glacés,
Cocoa sauce, fluid fruity cocoa note. desserts, creams, shakes,
Ready to use, can be yogurts, and dessert
used warm or cold. glazes.

. . Tip: Suitable for glazing
Topping Surprising « et (D UsD, el b2 fortes and pastries.
Ry TOD-022CHOC-E6-738 6x1kg 14 . . . used warm or cold.

. bottle Lovely chocolate flavor
Cocoassauce, fluid and nice texture.
Can be used as a
substitute for liquid coffee.
Ready to use, can be For specialty glacés,
. | Topping Cool Ice Coffee O 034ICOF £6.138 6x1kg . . . . . tjsedlworr;? orﬂcoIdA desse?s, crzodms, sh1okes,
% | Cofee sauce, fluid o -E6- bottle ovely coffee flavor yogurts, and desser
£ ! and golden-brown glazes.
& color.
) Tip: Suitable for iced
coffee.
Esescf\’;/;or:fg gglrébe For caramel puddings or
Uzl ety Sz e TOF-042CARAE6238 | 671K9 18 « | « | « | « | Aftractive light brown | fans. specialty glacés,
Caramel sauce, fluid bottle desserts, creams,
shade. Intfense caramel el s, GE Ve
flavor. ! yogurts.
Topping Yummy Strawberry 6x1kg
Strawberry sauce, fluid VOIS ISIRAHR LR bottle 12 305 i ,
Ready/foluse)canibe For flans, specialty glacés,
Topping Smooth Raspberry TOF-062RASP-E6-738 6x1kg 12 275 | o | o | o | o | usedwarm o; ol desserts, creams, shakes,
Raspberry sauce, fluid bottle : A : yogurts, and dessert
Natural fruity flavor. glazes
Topping Juicy Blueberry ) e 6x1kg L |, [ Wihahighfruit )
Blueberry sauce, fluid VOl ARLUERES 7233 bottle L& oU'5 content. All toppings Tip: Suitable for glazing
: are free from azo dyes. tortes and|pasiies
Topping Sunny Mango | ToF084MANG-E6738 | SX1K9 12 27 | e e e '
Mango sauce, fluid N bottle

57




@@ Instant products

Our instant products save you time without compromising on

quality or flavor.
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Name Unit item number Product information Application
For Diplomat cake, mousses, Mix 400 g of mousse powder with 400 ml of
Chocolate Mousse 6x4009g dessert creams, and forte fillings. water. Beat at a high speed for 5 minutes.
@ (with gelatine) MXD-125MOCHGE6-285 pouch & : : A little goes a very long way: 400g | Add 600g of whipped cream. Leave to
a provides 23 portions of 60g each. cool for 2 hours and then decorate.
2
o
E 6x500g
= Chocolate Mousse MXD-128MOUCHE6-Z61 e 18 ol e | e
-8 White Chocolate 6%x5009 For Diplomat cake, mousses, Stir 500 g of mousse powder into 11
8 Mousse MXW-150MOUWIES-Z61 pouch 18 R A dessert creams, and forte filings. of whole milk. Beat at a low speed for
= Easy to prepare in just one step. 1 minute and at a high speed for
..g A little goes a very long way: 500g 3 to 4 minutes. Leave to cool for 2 hours
I8 Cappuccino Mousse | MXF-157MOUCAE6-Z61 6% 50%9 18 o | o | o provides 25 portions of 60g each. and then decorate.
pouc
Lemon Mousse MXF-169MOUCIES 261 | 625009 Lt L
pouch
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Instant patisserie products

4409 provides 36 portions of 120g
each.
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‘ Name Unit item number Product information Application
Bring 3! of milk to the boil, add 450g of
powder to the milk, and boil for 1 minute.
Natural vanilla, A litfle goes a very Pour into prepared molds and put into the
5:;3(5?0':"" MXW-104DESFLE6 786 | &~ 4999 0]« | - long way: 4509 provides 28 LElE ST fosei Ao conl T (ens
-3 P portions of 120g each. ! ! .
'§ Tip: Perfect for créme br0lée and crema
s catalana.
t
[}
a
o
°
's' Instant powder for classic panna Combine 21 of milk and 21 of cream.
- cotta. With natural vanilla. Tip: Remove 31 of liquid and bring fo the boil.
=N Panna Cotta Freeze-stable when made only Mix the remaining fluid (11) with 440 g of
Instant powder for MXW-142PANCOE6-255 | 6*4409 20| . with full fat cream (fat content powder and mix into the boiling liquid. Boil
panna cotta pouch 35%). A little goes a very long way: | for 1 minute. Pour into the prepared

molds. Set in the fridge at 5°C. Decorate
after cooling and serve.

Tortina
Neutral base for mousse
and torte fillings

MXW-129TORTINA-Z81 Pouch 2kg 181 SeR|Seis | SNe i Ste

Instant base powder with neutral

Tortina Classic
Neutral base for mousse

color and taste for mousses and
torte filings. Dependable and
easy to use. A little goes a very
long way. Produces firm fillings.

Beat 1kg of powder with 11 of whole milk
for approximately 5 minutes on the highest
setting. Flavor with fruit pulp, toppings,
couvertures, and flavor pastes.

Beat 1kg of powder with 11 of cold water
for approximately 5 minutes on the highest
setting. If you wish, flavor with fruit pulp,

Moccoro).

flavor pastes (Caor, hazelnut paste,

and tforte fillings, with MXW-120TORCLA-Z81 Pouch 2kg 18 A toppings, couvertures, or spice pastes and
gelatine add 1.5kg of unsweetened whipped
cream.
Can be used cold. For making
high-quality specialty vanilla dishes,
MXF-105CARVAN-Z83 Pouch 10kg VD?S'!% g?&g;;g%?g'gg:ish
Carmavanil pastries. Natural flavor made from Cfomblne 3509 of lns1on1fpowder vt U
Vanilla cream powder 18| « . . . ¢ | vanilla extract. A little goes a very ° CAO|d WS @I e i opproxmotely
eI vwa Bcké—sioble 3 minutes. Then beat for approximately
g way. ’ 3 minutes at a high speed.
MXF-105CARVAN-Z81 Pouch 2kg Tip: Can be flavored with Carma®
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Decorations

For the ultimate finishing fouch, opt for our range of decorations —
puffed rice, classic chocolate sprinkles, and chocolate shavings.
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Name Unit item number Product information Application
Vermicelli Dark Pouch O R R R For sprinkling over
=3 Chocolate vermicelli, CHD-VR-5CAR-X07 6x1kg 24 | 41.5 20-24°C and decorating
=8 dark, 3-5mm Fine, well-balanced pralines, trufiles, fine
¢ chocolate flavor, attractive | baked goods,
o shine. Made from pure cookies,
71| Vermicelli Milk chocolate containing no and glacés. Suitable
Chocolate vermicelli, ] Pouch R R I IR lecithin. Freeze-stable. for decorating
milk chocolate, CHVEVIRECARD | kg 1SR §27:3 20284C oven-baked
= 3-5mm pastries.
s Schwarzwdlder- Large, attractive chocolate | For decorating Black
c & .
£ spun‘e (Black Forest IMD-SH-518SW-731 Box 12 37 el ol o] o] . | 20-040c shavings. Very smooth. Forest gateaux, fine
8 | shavings) 2.5kg A little goes along way. baked goods, and
“ | Dark “Handmade appearance”. | desserts.
For sprinkling over
. 5 5 and decorating
2 High quality recipe, made aalfnes, fuiIEs, fe
o from pure chocolate, 42.4% e e
5 | Decor Flakes CHD-SP-17CARX07 | POUSh | o4 | 424 | « | « | « | « | + | 20-240c | COcoacontentandno cookies,
O | Chocolate flakes 6x1kg : added lecithin. Fine, Y e "
[¥] and glacés. Suitable
[ 7] well-balanced chocolate q
a " . p " for decorating
aste with beautiful shine. .
pastries.
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Shape
creativity

Perfect your craft
with our sugar paste

In 1963, Massa Ticino™ sugarpaste reached the
markefs. Its almost-instant success stole the hearts
and claimed the loyalty of bakers and pastry
designers.

Massa Ticino™ was invented by Carma and
is to this day produced in the Carma plant in
Dubendorf near Zurich.

Swiss premium products
for artisans and chefs since 1931
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Non-artificial \
colours Vegan and

Dairy-free vegetarian

&

o~ ™ i
Massa Ticino™ Tropic No gluten

For fine work

USP’s

v/ Easy to use ——

v Ready for every application ! -
v Uniquely elastic ‘é’-‘»— i o
v/ Made with natural colourants —

v Temperature and humidity resistant R
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Massa Ticino™
For basic covering

USP’s

v Available in white colour

v Softer covering - for basic covering only

v Suitable for “simple” modeling and colouring

v Doesn’t dry out, remains workable for a long time
v For basic round cake shape & only 1 layer cakes

Modela
For sculpting

USP’s

v |deal for sculptures and sophisticated decorations

v/ Perfect for the smallest and most infricate
decorations: it can be fine-tuned after the inifial
modelling, giving more time to finalise creations

v Add Massa Ticino™ Tropic at 50/50 ratio to achieve
a smoother and more elastic mix. It will get hard
slower than pure Modela, but faster than pure Massa
Ticino™ Tropic sugarpaste — perfect when you need
a bit more time for your sculptures

Fondant
For icing

USP’s

v/ A pure white cooked sugar icing: perfect for icing petit
fours, eclairs, or napoleons or as a fondant in candy filling
production

v/ Real confectionner fondants: white and chocolate

v Could be coloured and flavoured
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Name Unit item number Product information Application
Massa Ticino™ COW-031-MTT-Z18 Pail 7kg
Tropic 24-28°C
White sugar paste COW-031-MTT-E9-Z54 Pail 2.5kg
Massa Ticino™ COW-043SPBW-EA-Z65 | Box 12x1kg
Bride White 24-28°C ! .
White sugar paste | COW-043SPBW-EA-Z66 | Box 20x250 g Eypeelelly UiEe) D welmsr
temperatures and tropical .
. conditions. Ready-to-use AU el @l
Massa Ticino™ Freeze-st EI E all : machine or roll out
Mellow Yellow COK-036SPMY-EA-266 | Box 20%250 g 24-28°C | 'reezesiable. tspecialy by hand on icing
Ye practical for small decorative
ellow sugar paste . . sugar. Can be used
elements, dries quickly.
X . afroom
M Ticino™ Exceptional elasticity, can be temperature. Can
CEE rolled out to thickness of :
Lovely Red COK-035SPLR-EA-Z66 Box 20x250 g 24-28°C | | 5_3mm. Radiant natural be dyed or )
Red sugar paste colours, free from azo dyes eSS i
. | . ) flavouring pastes.
. . Suitable for vegetarians and
Massa Ticino™ vegans.
Sailing Blue COK-037SPSB-EA-Z66 Box 20%250 g 24-28°C
Blue sugar paste
Massa Ticino™ COK-034SPPB-EA-265 Box 12x1kg
Pitch Black 24-28°C
Black sugar paste COK-034SPPB-EA-Z66 Box 20x250 g
Softer covering and for basic
. i v covering only. Easy to roll out For covering
ngssc el o | COW-030-MT-Z18 Pail 7kg 24-28°C | and shape and doesn'tdry | birthday and
le sugar paste out, remains workable for a wedding cakes.
long time.
Before modelling
and rolling out, the
modelling paste
should be kneaded
Perfect consistency for and made pliable
3 | Modela A )
[ h . o modelling figures, at a working
'g Mﬁ(fjelllng paste, COW-095MODA-Z76 Pail 6kg 24-28°C showpiecesand|Easter temperature of
= | white specialities. 24-28°C. Can be
warmed carefully in
a microwave. Can
be flavoured with
flavouring pastes.
COW-62FONDANT-Z37 | Pail 15kg
Fondant 350C
White COW-62FONDANT-Z54 | Pail 2.5kg Foricing cakes, pastries,
petits fours and éclairs, and Heat to 35°C and
e making buttercream. diust t ired
£ | Fondant . adjust to require
8 | white, soft COW-62FONDASO-Z51 | Pail 13kg 549G consistency with
g sugar syrup. Can be
v . X flavoured with
Fondant with Foricing cakes, pastries, flavouring pastes.
Chocolate petits fours and éclairs.
Flavour COD-62FONDANT-Z18 | Pail 7kg 2.5 35°C Delicate chocolate flavour.
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