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Fruit related products have been part of the Bakels assortment for
many years in nearly all markets - a more than logical component of an
assortment dedicated to bakery, confectionery and food service.

Fruit always have been considered as healthy, delicious and attractive.

This trend lives on and grows in time. In order to serve this market trend
the Bakels Group has decided to build its own factory dedicated to the
development and production of premium fruit fillings, jams and glazes.
Based on previous experience in other parts of the Bakels Group we
designed the production equipment to work on a semi industrial scale.
Premium product quality and commercial flexibility have been the key
parameters that the lay out has been designed to meet.

Bakels bakery ingredients
since 1904: a long history with
continuous development.

The plant is located in the south of Belgium, near the French border, on
a strategic position near two main European cross roads. And maybe
even more important, in a region which benefits from the influence and
knowledge of Belgian and French fine pastry, recognised worldwide as
leading in this field.

The aim is to serve bakers, confectioners and food service world-
wide. Not only to supply innovative premium class products, but also
profitable new concepts and applications. Consumers in every market
are increasingly seeking healthy or premium, indulgent products and
meeting or even leading, these trends is our mission.You will find many
attractive and interesting ideas in this brochure. We do hope you will be
inspired to “pick” a few to try! But if you do not find the product you are
looking for in our standard range, the good news is we are willing and
able to tailor a product just for youl

Please contact your Bakels representative or agent to discuss the
conditions and start the project! We are really looking forward to starting
or continuing to supply you with fruitful products and ideas!

Armin Ulrich Patrick Gloggner
Chairman CEO
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All the raw materials or fruit used by Bakels are carefully selected on the
basis of their high quality and taste, their ability to withstand pasteurization,
their level of ripeness and their place of origin. In order to ensure the best
quality in the fruit we use, we make a selection of the best crops at the
start of each cropping period.
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Les Fruits (50%)
Les Fruits (70%)

Premium quality fruit preparations made from high quality fruits. All fruits are carefully selected based on taste, origin and

quality.

Main characteristics Varieties available

e Rich in selected fruit ° Apple

¢ \WWhole pieces of fruit e Apricot

e Ready-to-use, can be used cold or baked e Blueberry

e Naturally shiny e Cranberry

e Natural flavour e Dark cherry

¢ Natural colour e Fruit of the forest
e Fasy to mix with cream, mousses... o Kiwi

e Freeze/Thaw stable ® Pear

e Bake stable

e Pineapple

e Plum

e Raspberry
e Red cherry
* Rhubarb

e Strawberry

° Pomegranate



La Pomme (90%)

High-quality pastry filing made from fresh apples. The fruit content is 90%, which ensures a fresh and delicate taste.

New packaging - Packaging Fruit fillings in a Piping bag
(1 kg - 9 piping bags in an outercase)

Offering both convenience and food safety

Assorted plastic layers offer a protective barrier,
hence reducing the risk of oxidation

The plastic piping bag is flexible and perfect for piping
Blue colour meets ‘food safety’ requirements and
offers protection against a change in colour

High fruit content 90%

Whole and crunchy pieces of fruit
Contains tasty apple puree

Ready-to-use, can be used cold or baked
Natural flavour

Natural colour

Freeze/Thaw stable

Bake stable

Easy to open (no need for a can opener) and avoids
risk of metallic particle presence in product after
opening (HACCP)

Waste volume reduction

Clips offering easy closing

Well-designed for practical and handy convenience

La Pomme 7mm/7mm
La Pomme 10mm/10mm

La Pomme 16/2 - large pieces




Spicy Fruit

e Perfect fruit integrity

e Freeze/thaw stable

e \ery good shine

e Ready-to-use

e Delicate mix of natural flavours
e Open for pastry chef creativity

e Bake stable

A range of innovative, high-quality fruit preparations. Made using a blend of premium, handpicked fruit and unique flavours, from
all around the world. This sophisticated range has been inspired by the imaginative flavour combinations created in haute cuisine
restaurants. Designed for creative use in the professional kitchen, they can be used in both sweet and savoury products.

Main characteristics Varieties available

e Apple Bergamot

e Lemon Ginger

e Mango Earl Grey Tea

® Peach Tonka

e Pineapple Vanilla Cinnamon

e Raspberry Jasmine /

e Red Cherry Honey i ‘




Frutojam

Our Frutojams are high-class, visually appealing and bake stable products. They contain 35% fruit (real jam). They are designed
to be versatile ingredients, which can be spread, injected or used in other ways in a variety of premium pastry products.

Main characteristics Varieties available

e Freeze/thaw stable e Apricot e Strawberry

e Bake stable e Raspberry
e Can be injected before or after baking
e |ong shelf-life for final pastries (brix > 60)

e Paste like texture, easy to spread
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Pastryfill

Our Pastryfills usefully combine characteristics of a bakery jam and a fruit filling. They are based on fruit purees, which allows
them to be poured onto pastries easily. This product can also be used as a ready-to-use cold glaze. Use it to spread onto
pastries with flat surfaces to create a perfect shiny effect, which delivers a very good fruit flavour.

Main characteristics Varieties available

Use as filling (like a Frutojam) Kiwi with seeds Raspberry
Use as topping (like a cold glazing) Lemon Strawberry
Fresh taste Passion fruit with seeds

Good shine

Natural colour
Bake stable

Freeze/thaw stable




Saphire

A superior range of hot concentrated glazes offering professional pastry chefs a useful product which is of excellent quality.

Main characteristics Varieties available

e High water absorption: 50% up to 80%, e Gold (Apricot flavour) e Strawberry
a very economical product

e Neutral

¢ Freeze/thaw stable

e Excellent shine

e Good transparency

e Good stability on glazes surfaces

e Good ‘time setting’ to allow perfect covering

e Deluxe Apricot and Strawberry contains 10% fruit

e Natural colour
e Can be reheated

e Fasy-to-use

HOW TO USE

Boil the Saphire with water (50-80%) in a pan at 95°C.
Once the glaze has dissolved completely, gently stir the
mixture before applying it with a brush.




Superglans

Ready-to-use liquid glazes, for the use in automatic spray glazing machines. Using a glaze to cover pastries not only
protects them against oxidation, thus increasing shelf life, but also gives them an appealing glossy appearance. This ready-
to-use product offers extra convenience to the busy pastry chef.

Main characteristics Varieties available

* Ready-to-use (No water to be added) e Gold (Apricot flavour) * Red

* The bag in box packing guarantees a quick and * Neutral
easy connection to all standard spraying machines.

* Wide range application temperature: 75-90°C
e Economical product

e Significant time savings during application

* No fruit fibers to avoid clogging the nozzle

7 TN

HOW TO USE

Connect the bag in box to the spraying machine and fix
it using the right parameters of pressure and temperature
(85C). Once the parameters have been reached, spray it

on the pastries.
®



Donut Glaze Neutral

Due to the perfect viscosity of the product, you can create easily a fine layer, with a perfect shiny result.

Ready to use (no need to add water) Neutral Silver
You can add colour and flavour
Very shiny

Protecting the product for drying out

Set very quickly, less than 1 minute

Not sticky once set, no risk to stick to the packaging
or finger print

HOW TO USE

Ready to use (no need to add water). Heating up till 756°C/167F, not too high to avoid
a risk of burning. When necessary, you may add colour and flavour (10% Bakbel
Compound). Stir gently with a whisk. Dip your donut into the glaze. It's fully set after
1 minute without finger prints.



Diamond Glaze

A high-quality range of cold application glazes. It's designed to be used on pastries, cakes and desserts such as mousses,
cheesecakes and bavarois, where a hot glaze cannot be used. The Diamond Glaze, which gives a great shine, can be
applied with a brush to fresh fruit or spread using a palette knife on cakes.

Main characteristics Varieties available

* Ready-to-use °* Amarena e Neutral

* Excellent shine e Caramel toffee * Red

e Good transparency e Chocolate e Silver

* Freeze/Thaw stable e Gold e Strawberry
e Easy to spread from pail with a pastry knife ° Mandarin * White

* Smooth texture, without lumps
e Thixotropic texture

e Easy to create marble effect

HOW TO USE ! I-

This is a convenient, ready-to-use product. Simply slightly stir the product before using
it, either spreading it onto flat surfaces with a palette knife or applying it to fresh fruit with
a brush. In this last case we advise a cold dilution with 5-10% water.

©00



Diamond Glaze Al’Around

This highly innovative glaze is ready-to-use, with no need to heat or add any other ingredients.
Designed for maximum convenience, it simply needs to be gently stirred, then poured into place. It will hold on all sides of a

cake. This makes it a very flexible product, which can be used to cover cakes of all shapes, including square cakes, round
cakes and bombes.

Main characteristics Varieties available (Cold)

* Shiny and transparent * Neutral

* Freeze/thaw stable
* Ready-to-use (no need to heat)
* Works on all shapes of cakes

* Good hold after application, 2-3 days at
refrigerated temperature (3-5°C)

 Thixotropic

© 0O



Piping Gel

Ready-to-use jelly used to decorate and write on pastries and cakes. Its specific paste-like texture has been designed for
this purpose.

Main characteristics Varieties available

e Shiny and transparent ° Brown e Neutral
* Easy to pipe * Gold * Red
» Short texture * Green

* Good hold after application

* Can be crossed (lines superposition)

* Can be used to write on the side of the pastries e
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Compound

A range of flavour and colour pastes which can be used in the preparation of mousses, bavaroises and ice creams. Within this
range, we offer a variety of classic flavours, including fruit, chocolate and vanilla. The recommended dosage is 50 g to 80 g
per each kg of cream.

Main characteristics Varieties available

* No preservatives * Banana * Passion fruit
¢ Rich in selected fruit * Chocolate * Raspberry
* Adapted packaging (1.1kg) * Lemon * Strawberry
* Mango © Tiramisu
* Orange * Vanilla
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Fat based creams

A range of innovative high-quality water based fillings. Due to short and stable texture very easy to use. For a lot of different
applications like cakes, tarts and puff pastries.

Main characteristics Varieties available

Bake stable Caramel Mocha

Freeze/Thaw stable Cocoa Orange

Can be injected before or after baking Coconut Pandan

Paste texture, easy to spread, easy to write with Lemon Vanilla
-

Ready-to-use

Smooth and creamy texture (fat presence)

Shelf stable

Eggless and non-dairy

Lower dry matter, better to keep the freshness

HOW TO USE

© Easy to use straight from the pail

* Can be mixed with whipped cream or butter
cream

* Dosage according to your taste



Mousse Mix

Bakels offers a wide range of Mousse Mix for the preparation of bavarois and mousses. These are cold-processible, cutting
stable and freeze stable. Using Bakels Mousse Mixes ensures high-quality, consistent results.

Main characteristics Varieties available

The first Mousse mixes that really taste like Mousse Mix: Neutral: (200 gr. Mousse Mix + 250 gr.
home-made Water + unsweetened whipped cream + flavour)
Easy preparation, time saving, ready in a record time Mousse Mix with flavour: (200 gr. Mousse Mix + 250 gr.

) ) o Water + unsweetened whipped cream)
Rich texture, perfect for preparing cakes or piping

in glasses Advocaat Mango
High quality Mousse mixes, by adding natural Chocolate Neutral
ingredients

Cream Cheese Strawberry
Consistent quality of texture, colour and taste

Hazelnut Tiramisu
Easy to use, adding only water and unsweetened
whipped cream Lychee

Cut-resistant and freeze solid

Freeze and thaw stable

HOW TO USE

Whip the unsweetened whipping cream and
keep cool

Mix together the Mousse Mix with the specified
amount of water

Fold in the unsweetened whipped cream

Chill the mousse in the refrigerator for an hour
After that, store in the freezer




Chocolate Glaze

The glazing recipe is made with a real chocolate couverture and is based on a traditional home-made recipe. Due to the high
viscosity of the product, you are now able to create easily a fine layer, with the perfect shiny result.

Main characteristics Varieties available

e Made with real dark chocolate couverture e Chocolate Glaze

e Based on a traditional, home-made recipe

e Balanced taste

® Perfect viscosity result, creating a fine layer
e Freeze/thaw stable
e Ready-to-use (heating approx. 40-45°C)

e Good hold after application: 2-3 days at cold
temperature (5-8°C)

¢ No running offl/No air bubbles

e Excellent stability/Perfect shiny result

e Clean cut stability/Time saving

e Can be reused/Can be heated in the microwave

e Fasy to apply on all kind of shapes

HOW TO USE

Warm up till approximately 40-45°C
Stir gently to avoid air bubbles
Ready-to-use



Gourmet

A range of special stabilized fruit purees. These purees can be used as the base to easily produce mousses of high quality.
The binding agents in the purees have been tailored to give each fruit flavour optimal mouth feel and taste.

As the products which compose the Gourmet range are pasteurized, there is no need to store them in the freezer.

Blueberry Passion fruit

Mango Raspberry

HOW TO USE

Stabilized Fruit Purees can be used not only in
mousses, but also to give colour and flavour to
ice creams, desserts and pastries.

The recommended dosage is +/- 35%.



HEAD OFFICE

EMU AG

6023 Rothenburg/Switzerland
Tel. +41 418 544 644

Fax +41 418 544 645
emu@bakels.ch

EUROPE

AB Bakels Aromatic
40252 Gothenburg/Sweden
Von Utfallsgatan 26-30

Tel. +46 31 755 3500

Fax +46 31 755 3549
info@nordbakels.se

Bakbel Europe SA
7180 Seneffe/Belgium
Tel. +32 64 846 110
Fax +32 64 846 111
info@bakbel.be

Bakels Nutribake AG

6023 Rothenburg/Switzerland
Tel. +41 419 140 280

Fax +41 419 140 281
info@bakbel.ch

Bakels Polska Spzoo
93231 Lodz/Poland
Tel. +48 42 254 6600
Fax +48 42 254 6601
biuro@bakels.pl

Bakels Senior NV

1380 AA Weesp/Netherlands
Tel. +31 294 414 559

Fax +31 294 480 265
info@bakels-senior.nl

Bakels Ukraine Ltd
Kiev 73/Ukraine 04073
Tel. +38 095 274 7927
Fax +38 044 468 4495
info@bakels.com.ua

British Bakels Ltd
Bicester, Oxfordshire
Granville Way

Off Launton Road
OX26 4JT/Great Britain
Tel. +44 1869 247098
Fax +44 1869 242979
bakels@bakels.com

Finnbakels OY
04200 Kerava/Finland
Tel. +35 810 424 9700
bakels@finnbakels.fi

Irish Bakels Ltd
Dunshaughlin Co.
Meath/Ireland

Tel. +35 31 825 0645
Fax +35 31 825 0646
general@irishbakels.ie
info@bakels-senior.nl

Russky Bakels

194292 St. Petersburg/
Russia

Tel./Fax +7 812 406 8416
info@bakels.ru

Russky Bakels
127106 Moscow/Russia
Tel. +7 495 988 8910
Fax +7 495 933 1252
info@bakels.ru

Aromatic Marketing GmbH
10318 Berlin/Germany

Tel. +49 30 503 809 30

Fax +46 30 503 809 31
buero.berlin@aromatic.de

Aromatic Kft

1149 Budapest/Hungary
Tel. +36 1 220 1817

Fax +36 1 273 12 31
office@aromatic.hu

Aromatic Polska Spzoo
93231 Lodz/Poland

Tel. +48 22 847 89 90
Fax +48 22 847 89 92
biuro@bakels.pl

AFRICA

Bakels Namibia (Pty) Ltd
Windhoek/Namibia

Tel. +264 61 238 419

Fax +264 61 239 231
sbakels@global.co.za

Bakels Zimbabwe (Pvt) Ltd
Bulawayo/Zimbabwe

Tel. 4263 9 479 189

Fax +263 9 470 610
bakelszwacc@zol.co.zw

South Bakels (Pty) Ltd
Johannesburg 2000/
South Africa

Tel. +27 11 673 2100
Fax +27 11 477 7382
sbakels@sbakels.co.za

AUSTRALASIA & OCEANIA

Australian Bakels (Pty) Ltd
Silverwater NSW
1811/Australia

Tel. +61 2 9739 9300

Fax +61 2 9739 9464
ausbak@bakels.com.au

Bakels Edible Oils (N2) Ltd
Mt. Maunganui/New Zealand
Tel. +64 7 575 9285

Fax +64 7 575 9441
bakels@beobakels.co.nz

Bakels (Fiji) Ltd
Nadi/Fiji Islands

Tel. +679 6721 764
Fax +679 6721 922
bakels@connect.com.fj

NZ Bakels Ltd

Auckland 1642/New Zealand
Tel. +64 9 579 6079

Fax +64 9 525 0978
bakels@nzbakels.co.nz

ASIA

Bakels China Co Ltd
Shanghai 201613/China
Tel. +86 21 5774 2434

Fax +86 21 5774 2437
bakelschina@bakels.com.cn

Bakels Dalian Co Ltd
Dalian 116033/China
Tel. +86 411 8417 2121
Fax +86 411 8417 2020
peterpei@bakels.com.cn

Bakels Hongkong Ltd
Hung Hom,
Kowloon/Hong Kong
Tel. +852 2334 6881
Fax +852 2362 5235
bhk@hkbakels.com.hk

Indo Bakels Pvt Ltd
Mumbai 400 021/India
Tel. +91 22 2287 3636
Fax +91 22 2202 0065
inb@bakels.in

PT Bakels Indonesia
Jakarta 10220/Indonesia
Tel. +62 21 2598 1571
Fax +62 21 2598 1315
bid@bakels.co.id

Bakels (Malaysia) Sdn Bhd
40708 Shah Alam Selangor
Darul Ehsan/Malaysia

Tel. +60 3 5191 6396

Fax +60 3 5191 6399
bm@maybakels.com.my

Bakels Philippines Inc
1605 Pasig City/Philippines
Tel. +63 2 9150 372

Fax +63 2 9150 375
bakels.phil@bakelsph.com

Bakels Singapore (Pte) Ltd
Singapore 916110

Tel. +65 6265 2577

Fax +65 6264 1593
bakels@bakelsingapore.com.sg

Bakels Thailand Co Ltd
Bangkok 10400

Thailand

Tel. +66 2045 2932

Fax +66 2045 2934
info@bakelsthai.com

AMERICAS

Bakels Brazil Ltda
13280-000 Vinhedo/Brazil
Tel. +55 11 2144 2877
Fax +55 11 2215 2430
brazil@bakels.com.br

Bakels Chile SA
Santiago/Chile

Tel. +56 22240 7000
Fax +56 22240 7002
bakels@bakelschile.cl

Bakels Peru SAC
Lima 03/Peru

Tel. +51 1 618 46 40
Fax +51 1 618 46 41
info@bakels.com.pe

Bakels Ecuador SA
Pifo/Ecuador

Tel. +593 2 605 1476
bec@bakels.com.ec

Aromatic Inc

De Pere, WI 54155/USA
Tel. +1 513 942 2005
Fax +1 513 942 1005
usa@aromatic-inc.com
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