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FOOD & BERVERAGE
TOP TRENDS 2026

Mental well-being
IS a rising priority
as consumers
turn to natural
F&B for energy,
stress relief, and
brain health.
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Sustainability remains a
tiebreaker:; it wins when
it feels tangible,
transparent, and truthful.

10

JUSTIFIED
CHOICES

CRAFTING
TRADITION

Protein remains a wellness
powerhouse; consumers are
seeking
it for overall health in various
formats and occasions.

1

POWERHOUSE
PROTEIN
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MADE FOR
MOMENTS

Occasion-based
innovation is expanding
through diverse formats

in snacks, fresh meals,
and single-serve
offerings.

INSIGHTS

AUTHENTIC
PLANT-BASED

Plant-based is shifting from
imitation to nutrition, with
consumers embracing
natural plant protein
for its added benefits.

Indulgence is
evolving into a
multidimensional
experience; elevating
the moment and
nmood,
ElaleKelelnalellallple
sensory richness with
well-being.

While the top trends for 2026 showcase the

enduring and growing importance of

PROTEIN and DIGESTIVE HEALTH,

other health benefits, along with

INDULGENCE, CARE FOR THE

PLANET, and PRODUCT PRICING also

matter to consumers around the world.



INNOVATION expertarom
CREMESA FRESH

SIMPLICITY AND TRADITION - LABEL FRIENDLY. NO PRESERVATIVES

Product Product code Rating
1 | CREMESA VANILLA FRESH 890166 54321
2 | CREMESA CHEESECAKE FRESH 890168 54321
3 | CREMESA PANNA COTTA FRESH 890167 54321

-
- -

- a4 ‘

v" Ready to Use - Zero prep time, straight from the pack.
v' Clean Label - No preservatives, only trusted ingredients.
v Versatile - Perfect for cakes, mousses, glass desserts,

macarons, eclairs, and more.
v" UHT Quality - Shelf life without compromise.
v Aseptic Packaging - Safety and freshness guaranteed.

Notes




expertarom

food ingredients

CREMESA EXPERT
Ready-to-use fillings
Bake Stable < Spreadable - Injectable

Turn dessert-making into a stress-free, creative experience with our new

range of ready-to-use, bake stable fillings, CREMESA EXPERT. With its

smooth, spreadable texture and heat-resistant foymula, this fillings range is

ANEAN

ANERN

ENERN

perfect for pastry chefs who want quick, ﬁ' istent results without
compromising on tast \N%:; 7

Pure & Simple - Short ingredients list ingredients and no preservatives
Heat-Stable & Spreadable - Perfect for baking, fillings, and
decorations

Injectable - |deal for croissants, donuts, and more

Multi-Application - \X/orks beautifully in pastry, confectionery, and
plated desserts

Use it as is for baked goods or combine with whipped cream for
indulgent creations.

UHT Quality - Shelf life without compromise.

Aseptic Packaging - Safety and freshness guaranteed.



expertarom

food ingredients

CREMESA EXPERT
Ready-to-use fillings

Product Name CODE RATING

VANNILA FILLING UHT D0090/20025 54321

PREPARATION Use asitis for baked products or whip it with 20%-30%
dairy cream for dessert creations.

PACKAGING 6/ 20 /200 kg bag-in-box.
SHELF LIFE 3 months at 0° - 8°C. .After opening use within 48 h.

EXPERTAROM FOOD INGREDIENTS, SIBIU- 550052, No. 150 Alba lulia str.; Tel: +4(0)269-208000; contact@expertarom.com;
www.expertarom.com



RenENGITY SPREADS  eXpertarom

food ingredients

TREND protein remains a wellness powerhouse;

POWERHOUSE consumers are seeking it for overall
PROTEIN health in various formats and occasions.

Protein plus | High absorption | Weight control

15% Protein content
1an 2% total sugars
v 8 :' & e ___\

3 OF consumers globally say:

| ACTIVELY INCLUDE MORE
ROTEIN IN MY DIET

Welcome into the world of iIndulgence
without guilt!

o
32 A) Growth In NEW F&B LAUNCHES Tracked Featuring Protein And
At Least One Health” Claim

Global, YoY Jul 2023-Jun 2024 vs. Jul 2024-Jun 2025 *vse® INSIGHTS
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Welcome into the world of indulgence
without guilt!
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SPREADS expertarom
PROTEIN PLUS

food ingredients

157 PROTEIN CONTENT

Allow the labelling "High Protein”
LOW SUGAR - reduced sugar content <2%)
NON-CALORIC Sweeteners
Delicious taste, similar to classic variations, no aftertaste

Product
Product code Features
1 BROWNIES spread Chocolate spread, with high prptein content (15%), low
PROTEIN PLUS 860451 sugar content, sweeteneo! with natural sweetener
(maltitol)
5 CHOCOLATE spread Chocolate spread, with high prptein content (16%), low
PROTEIN PLUS 860452 sugar content, sweeteneo! with natural sweetener
(maltitol)
3 CHOCOLATE & HAZELNUT spread Chocczlate)& Hz;zelnut spread, with hicgl;h p;otein L
o] 860430 content (16%), without sugar, sweetened with natura
PROTEIN PLU sweetener (maltitol)
CARAMEL spread Caramel spread, with high protein content (19%),
4 PROTEIN PLUS D0946/23 without sugar, sweetened with natural sweetener
(maltitol)
. COCONUT spread 860453 Cocio6nu)t ﬂavhored spread with higk(\jprot;\ain contlent
= 16%), without sugar, sweetened with natura
PROTEIN PLU sweetener (maltitol)
6 HAZELNUT spread Hazel)nut sk?;\eaﬁ' (10% hazelnut p(aste) * 5"/?]hazelnut
,4 D0746/24 | pieces) with high protein content (16%), without sugar,
PROTEIN PLU sweetened with natural sweetener (maltitol)
. PISTACHIO SPREAD with KADAYIF 860456 Pistachi)o sp;e;}adém% pistachio pa?te +)2LO% kadayif
= pieces) with high protein content (17%), low sugar,
PROTEIN PLU sweetened with natural sweetener (maltitol)
5 PEANUT spread DO647/24 Peanu)t sprﬁid, ﬁ]15% peanuts past(e + 5)7({ peanuts
= pieces) with high protein content (17%), low sugar,
PROTEIN PLU sweetened with natural sweetener (maltitol)
5 ROXELLA spread :aielnut spread wit? éoa;stedhhazelnut pieces, \)(/ithOI
= 860673 igh protein content (16%), without sugar, sweetene
PROTEIN PLU with natural sweetener (maltitol)
10 RUM & CHOCO spread Do803/23 Rhum ftae\go;ed c:ocolate spread with(l;ighlfrotein L
) content (16%), without sugar, sweetened with natura
PROTEIN PLU sweetener (maltitol)
STRAWBERRY flavoured SPREAD Strawberry flavored spread with high protein content
11 PROTEIN PLUS 860432 (18%), low sugar, sweetened with natural sweetener
(maltitol)




SPREADS expert

food ingredients

TREND Indulgence is evolving into a multidimensional
LAYERS OF experience; elevatingthe moment and mood and
DELIGHT combining sensory richness with well-being.

Multis

Step
\ to the world
Ny of
B e, MAXIMUM
A iIndulgence!
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SPECIALTY SPREADS

exp

ertarom

food ingredients

1 | BONITA spread D0059/2025
2 | COCOA spread D0132/2024
3 | COCOA spread UTZ 860668.UTZ
4 | COCOA spread 860200

5 | COOKIES LEMON spread Do380/25
6 | CHOCOLATE & BANANA spread D392/23

7 | CHOCOLATE & HAZELNUTS spread 860976

8 | DARK CHOCOLATE spread 860273

9 | DOBOS CAKE TYPE spread D398/23
10 | DON RAFE spread 860438
11 | GIANDUIA spread D389/23
12 | HAZELNUT spread D0130/2024
13 | LOTO'S crispy spread D0869/2024
14 | LOTO'S spread D0893/2025
15 | MACARONS spread 860601
16 | MILLE FEUILLE spread D405/23
17 | PEANUT BUTTER spread 860688
18 | PRETZEL spread D0789/2024
19 | RASPBERRY SPREAD with dehydrated raspberry pieces D397/23
20 | SACHER TORTE TYPE spread D167/23
21 | SNYX spread 860686
22 | VANILLA spread 860457
23 | ZUPPA INGLESE spread D391/23
24 | WHITE CHOCOLATE spread D0131/2024
25 | WHITE spread 860212




expertarom

food ingredients

flam

Starting from the Dubai Chocolate frenzy, Expertarom Food
Ingredients has created the Flavours of Dubai concept - a
versatile collection of premium creams, spreads, and fillings
designed to bring the opulence of oriental tastes to retail shops,
confectioneries, pastry shops, and gelato shops.

This versatile and innovative concept offers a range of
spreadable and bake stable Creams and Fillings with Pistachio
paste and Kadaif, designed to inspire new and reimagined
dessert creations.




PISTACHIOMANIA expertarom

food ingredients

Product Product no.
1 PISTACHIO spread 20% Do870/24
2 PISTACHIO spread 18% 860440
3 PISTACHIO spread 15% 760497
4 PISTACHIO crispy spread (5% paste +5% pieces) 860856
6 PISTACHIO SPREAD 10% 760511
7 PISTACHIO spread 9% 860445
8 PISTACHIO spread bakestable 860444
9 PISTACHIO & KADAYIF spread (8%+15%) 760498
10 | PISTACHIO WITH KADAYIF spread 875743




COBRANDING expertarom

food ingredients
A sure way to success

Cobranding in the food industry not only enhances brand visibility
but also creates a synergy that benefits both partners. By aligning
with an established hame, companies can tap into new customer
bases and gain instant credibility.

One of the most succesfull ways to make
business

« Consumer Recognition

* Opening Doors

« Piggybacking on the
Brand name




COBRANDING expertarom

Product Product no.

1 DON RAFE Cream Bakestable 860438 54321
2 ROXELLA Cream Bakestable 860427 54321
3 BONITA Cream D0101/2026 54321
4 | SNYX Spread 860686 54321
6 Cremesa ENERGY 890068 54321

Crispy Wafer with
Creamy Nut Filling

CLASSIC

Notes




expertarom

food ingredients

TREND 2 consumers increasingly see gut health

GUT HEALTH asthe gateway to holistic wellness,
HUB sparking demand for benefits across

body and mind.

Weight management | Stress relief | Immune strength |
Fiber | Microbiome

Product Name
Features

1 PATESA Fruit spread 860046 Fruit spread; 45% fruit content; 54321
PEACH & APPLE & CARROTS Vitamins A,.C.E 15% RDI

5 PATESA Fruit spread 860826 Fruit spread; 45% fruit content; 54321
BANANA & APPLE & CARROTS Vitamins A,.C.E 15% RDI
PATESA Fruit spread , oy e _

3 | RASPBERRY & APPLE & 860947 Fr“'{/f't";ﬁ?ri i%’é?éﬁf%fent 54321
CARROTS T
PATESA MARACUJA + CHIA Passionfruit filling with chia, 25%

“ | SEEDS D597/22 fruits, bake stable 54321

. Kiwi filling with chia, 25% fruits,
5 PATESA KIWI + CHIA SEEDS D596/ 22 bake stable 54321

Consumers choose products that improve
nutrition or body function and wellbeing (e.g.,
vitamin-rich, superfoods).

-..o. INNOVA

MARKET
INSIGHTS




Chart1

		Yes

		No



I choose products that positively boost my nutrition or benefit how my body functions (e.g. high in protein, superfoods)

0.2642040116

0.7357959884



Sheet1

		Label		I choose products that positively boost my nutrition or benefit how my body functions (e.g. high in protein, superfoods)

		Yes		26%

		No		74%
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food ingredients
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TASTING LIST expertarom

food ingredients

FILLINGS \iTH REDUCED SUGAR CONTENT

Sugar free / Low sugar content (<5%)

Lower energy value (40% less calories than classic
fillings)
Low calorie sweeteners

Great taste and texture, no after-taste
Bake & freeze/thaw stable

Fruit
Product Product no. Features content
%

General
rating

Spreadable cream
1 | CREMESA APRICOT expertlight 890110 21% sugars 40% 54321
With sweeteners
Fruit spread, 14%, low
2 | PATESA BLUEBERRY v R
sweeteners
, | cHocoLATEspreaasuaAR | ooy | e ses21
FREE \Xith sweeteners
STRAWBERRY FILLING With sweeteners, o
4 expertlight Do622/2022 Fiber Content: 102 g 35% 54321
Fruit spread, 16%, low
5 | PATESA STRAWBERRY sootoe | mwaga i | 6% | 54321
sweeteners
RASPBERRY FILLING With sweeteners, o
6 expertlight Do621/2022 Fiber Content: 102 g 35% 54321




TASTING LIST expertarom
WINTER TASTES food ingredients

TREND 6 occasion-based innovation is expanding
MADE FOR through diverse formats in snacks, fresh

MOMENTS meals, and single-serve offerings.

Occasions | Snacking | Convenient formats

Product Product no. Features Gr(:?;gl

1 Z/IAI\-IFCEES ORANGE & D1021/2024 fruit 26% 54321

2 | PATESAPLUMS & NUTS | D1049/25 3w plums: 107 walnuts 54321

3 CITQLIZ\SQS\TPLE & 86052118 60% apple, bake stable 54321

4 APIQIEZ’?I‘_ORANGE GINGER 860793 Fruit Content min.8% 54321
s R . RN s

Notes




SUMMER CONCEPT expertarom
LEMONADE FILLINGS

food ingredients




LEMONADE

FRUIT FILLINGS

.

exp

Fruit
content %

ertarom

food ingredients

PATESA Grapefruit D0593/2022 25% 20% citric pulp
2 PATESA Lemon & Mint D0591/2022 25% 20% citric pulp
3 PATESA Lemon D0590/2022 25% 20% citric pulp
4 PATESA Mandarin D0589/2022 25% 207% citric pulp
5 PATESA Elderflower & Lemon Do0592/2022 25% 20% citric pulp

AT o

Vi /ﬁﬂﬁ/éyaﬂﬁfﬂ onstry




EXOTIC FLAVORS expertarom

Product Name Pr‘::::mt Features Scoring
1 PATESA EXOTIC D0674/22 35% fruit filling 54321
2 PATESA YUZU D0749/24 Citrus fiLlélggl:vitggzitsufslixic:.ezo% fruit 54321
3 CREMESA MANGO 890080 20% mango purteoe,uziat—stable. ready 54321
4 PATESA AMARENA 860620 Fruit Content min. 45% 54321

- = B —

-
o® X
3 h
. 4




TREND 9
CRAFTING TRADITION expertarom

food ingredients
Food heritage is driving choice by offering comfort, identity,
and authenticity in uncertain times.

Regional recipes | Traditional methods | Childhood favorites

I_

SEMOLINA PUDDING & CREMESA SEMOLINA PUDDING 860437.20
STRAWBERRY PATESA STRAWBERRY 860890
2 SEMOLINA PUDDING & MILK CREAM (11% milk powder) 860437.20
RASPBERRY PATESA RASPBERRY 25% bs 860635
3 MILK CREAM (11% milk powder)
FOREST FRUIT & MILK CREAM PATESA FOREST FRU'TS (60%) D0825/2°25
(STRAWBERRY, BLACKCURRANT, 860557
BLUEBERRY),
MILK CREAM (11% milk powder) D0825/2025
4 | MILK CREAM & RASPBERRY
PATESA RASPBERRY 25% bs 860635
5 PLUMS WITH NUTS & MILK MILK CREAM (11% milk powder) D0825/2025

CREAM PATESA PLUM & NUTS D1049/2025




INNOVATION from expert
AMERICAN BREAKFAST

food ingredients

Regional recipes | Traditional methods | Childhood favorites

SNYX SPREAD

PB & STRAWBERRY PEANUTS (25%) SPREAD Bake stable 860686

JELLY 860890
PATESA STRAWBERRY

SNYX SPREAD 860686

PB & PEACH
PATESA PEACH 45% FRUIT, bake stable Do811/2025

Y 0y 0

. while 17% EXPLOR|N ;

DIVERSE CULTURES THROUGH
FOOD




INTERNATIONAL expertarom
#INSTAGRAM VIRAL

EMULSIFIED CREAM
READY-TO-USE
Low water activity Aw= 0.7-0.75.

For packaged products with long shelf life

Product Ingredients Features
Emulsified cream with Matcha
powder, injectable and
1 |Matcha | MATCHA FILLING D1061/25 spreadable, low water activity, 54321
for long-life products
5 Matcha | MATCHA FILLING Do0759/24 Emulsified cream, bake stable 51
DUO PATESA YUZU D0749/25 25% citric cells 543
Emulsified cream, bake stable
Matcha | MATCHA FILLING Do759/25 '
3 DUO CREMESA CAPPUCCINO 890164 Bake stablesatr;ﬂfefreeze/thaw 54321

ANDREEA RS |
SUCIUs o




NEW IN TOWN expertarom
FILLINGS

1 BUBBLE GUM PINK FILLING D0339/2026
2 BUBBLE GUM BLUE FILLING D0338/2026
3 | YUZU FILLING D0299/2026
4 | MILK CREAM Do0825/25

5 | RED FRUITS FILLING Do155/2026
6 | RASPBERRY FILLING D0347/2026
7 | BROWNIES CREAM D0351/2026
8 | COFFEE CREAM D0353/2026




CHOCOLATE CREAM  experta
BEST VALUE

TREND With economic pressures rising,
WORTH affordability and accessibility
are becoming key drivers of

EVERY BITE loyalty and choice.

Affordable | Simple food | Value eating

Cocoa Cream low-fat cocoa (0.5%) D0955/2025

chocolate powder (sugar, cocoa

Chocolate Cream Rainforest Alliance ) (12,5%) 860347

consumers globally say:

Ensuring food is accessible and affordable for all IS THE MOST
IMPORTANT VALUE OF MY DIET.

~~%, INNOVA

-4 & MARKET
‘vse® INSIGHTS




expert

food ingredients

und the world for
8 .l you!

FAMO WORLD'S TASTES

Embark on a flavor adventure and discover a
symphony of iconic desserts from diverse
cultures.

Indulge in the richness of premium
Ingredients as we journey across continents,
savoring local sensations and rediscovering
the magic of famous flavors.

From the heart of Italy to the vibrant streets of
Tokyo, this collection is a passport to a world
of culinary delight.



YOGURT PARFAIT experta

DUO CREMESA GREEK YOGURT D0751/2024
YOGURT PARFAIT & CHERRY PATESA CHERRY 860893
DUO CREMESA GREEK YOGURT D0751/2024
YOGURT PARFAIT & STRAWBERRY PATESA STRAWBERRY 40% 860890

A delectable dessert born from the fusion
of French, American, and Greek culinary
traditions.

Born in France, as a frozen custard made
Y by boiling eggs, sugar, and cream, Parfait
has become highly popular in US. Over
time it was transformed by Americans in a

PAVLOVA

DUO CREMESA MARSHMALLOW D0753/202486
PAVLOVA PATESA FOREST BERRIES 0557

New Zealanders and Australians
compete for ownership of Pavlova,
which in both countries is an iconic
national delicacy

The name commemorates the grace and
delicacy of the Russian ballet dancer
Anna Pavlova, who toured Australasia in
1926 and 1929.

Soft and marshmallow-like in the middle,
Pavlova provides a rich changing swirl of
mousselike meringue and whipped
cream accented by a crisp crust and
sharp fruit topping.




KADAYIF expertarom

CREMESA BAKLAVA 860882

KADAYIF

Kadayif is a traditional Turkish desert and
is common in the Middle East and East
European countries. Kadayif is made
with Kataifi which is the Greek name for
"‘shredded filo dough.”" However, the
dough is not really shredded. Instead, a
thin batter is spun in a hot pan to form
very thin threads that are coiled
together. The thin noodles are buttered
and layered or rolled with a filling of
i nuts, honey and fragrant spices, which
sl Y~ are rolled and baked within the buttery
pastry dough.

DUBAI CHOCOLATE FRENZY

PISTACHIO CREAM WITH KATAIFI - BAKESTABLE 860444

5 | DUBAI CHOCOLATE FRENZY

PISTACHIO VARIEGATO WITH KATAIFI 875743

The viral chocolate bar with crunchy
Kataifi pastry and creamy pistachio
cream developed by Fix Dessert
Chocolatier in Dubai, has hit the world by
storm. The now-renowned confection
first went viral in December 2023, when
Dubai-based food influencer Maria
Vehera posted a video of herself
reviewing the chocolate bar — to
September 2024, her TikTok has racked
up 80.7 million views.

This unique treat boasts a blend of
pistachios and fried kataifi (a type of
Middle Eastern string pastry), creating a
distinct flavor.




MOCHI expertarom

CREMESA MOCHII Do756/2024
6 | MOCHI & POMEGRANATE CREMESA POMEGRANATE 890108

CREMESA MOCHI Do0756/2024
7 | MOCHI & YUZU PATESAYUZU D0749/2024

Mochi, a pounded rice cake, started the
journey to the fusion dessert we've all
come to know and love. A traditional
Jjapanese food, it is typically sold and
eaten during the Japanese New Year.
Mochi dough is often tinted with green
tea powder (matcha) or other food
colorings and wrapped around a sweet
center to form a small, bite-sized
confection with a chewy, smooth, elastic
texture.

MARSHMALLOW

8 | MARSHMALLOW CREMESA MARSHMALLOW D0754/2024

9 | PINKMARSHMALLOW CREMESA MARSHMALLOW PINK D0755/2024

Marshmallows, those fluffy, sugary
treats, have a fascinating history that
dates back thousands of years. Originally
derived from the mallow plant, they
were once used for medicinal purposes.
Today, marshmallows are enjoyed by
people of all ages and are used in
various desserts and snacks. But
definitely, they became THE beloved
treat in US, where are used in various
desserts, such as s'mores, rice krispies
treats, and hot chocolate or roasted over
an open flame until golden brown and
gooey.




PANNA COTTA experta

CREMESA PANNA COTTA D0750/2024
DUO PANNA COTTA & RASPBERRY PATESA RASPBERRY 860635

CREMESA PANNA COTTA D0750/2024
DUO PANNA COTTA & YUZU PATESA YUZU DO749/2024

CREMESA PANNA COTTA D0750/2024
DUO PANNA COTTA & COFFEE CREMESA COFFEE D0252/2025

Panna cotta is a unique Italian dessert
known for its smooth, creamy texture.
This delectable treat, made with a
simple combination of cream, sugar, and
gelatin, has a wonderfully rich flavor,
silky smooth and elegant

It is often complemented with a vibrant
fruit sauce or rich caramel or chocolate
sauce, making perfect every creamy
spoonful!

LEMON MERINGUE PIE

CREMESA LEMON Do0758/2024
CREMESA MARSHMALLOW D0753/2024

LEMON MERINGUE PIE

Originated in France, Lemon meringue
pie is a dessert pie consisting of a
buttery crispy pie crust with a sweet
and sour lemon filling custard with
mounds of fluffy marshmallow on top.




PASTEL DEL NATA

PASTEL DEL NATA

FAMOUS WORLD'S TASTES
BANOFFEE PIE

BANOFFEE PIE

A slice of British life, Banoffee pie is
made from bananas, whipped cream,
and a thick caramel sauce, combined
either on a buttery biscuit base or one
made from crumbled biscuits and butter.
The flagship dish began in 1971 at a
restaurant called The Hungry Monk, a
posh restaurant developed from a recipe
from U.S. "Blum'’s Coffee Toffee Pie" and
added bananas. The popularity of
Banoffee Pie exploded all over the world
in our days.

expert

food ingredients

CREMESA EGG D0734/2024

A cross between a custard tart and a
cake, the Portuguese ionic sweet,
Pastel de Nata is literally meaning
"cream pastries”. The outside of the art
is made from crispy, flaky pastry, whilst
the inside is a creamy, custardy mix.
Once baked, the tart is caramelised on
top and ready to eat, optionally dusted
with cinnamon.

The origin of Pastel de Nata dates back
to before the 18th century, where they
were created by monks at the
Jeronimos Monastery in the parish of
Santa Maria de Belem in Lisbon

CREMESA CARAMEL D0590/2024
CREMESA BANANA D0757/2024
ba: 3 I L7




TORTADELLANONA ©Xperta

TORTA DELLA NONA CREMESSA LEMON & EGGS D0224/2024

Torta della nonna originated in Arezzo,
Tuscany, is a sweet pastry cake filled
with vanilla-flavored custard and
covered with pine nuts and
confectioner's sugar. The creamy filling
is flavored with fresh lemon zest.

MACARONS

MACARONS CREMESA MACARONS 860691

The first macaron was made in Italy and
not in France, contrary to popular belief.
It found its way from Italy to France in
1533 when a chef of Italian noblewomen
Catherine De Medicis brought it over to
France.

Cute macarons were credited to Pierre
Desfontaines because of his great idea
to fill the cookies with creamy ganache.
Macarons are considered a sophisticated
dessert due to their high-end ingredients
and delicate preparation process. The
delicate texture of macarons - a crispy
shell with a soft, chewy interior - makes
them a unique and enjoyable dessert.



MATCHA

MATCHA

Matcha it's a Japanese green tea powder

made from finely powdered dried tea
leaves. It has a slightly bitter, vegetal
taste and a vibrant green color.

The meditative act of preparing,
presenting, and sipping matcha is the

backbone of the Japanese tea ceremony.

The interest and consumption of matcha
IS now increasing around the world. You
can now commonly find matcha options,
from lattes to desserts, in various coffee
shops and bakeries.

expert

food ingredients

CREMESA MATCHA D759/24

FAMOUS WORLD'S TASTES
REVANI

REVANI

REVANI FILLING D0752/2024

Revani has roots in the Ottoman Empire's
rich culinary tradition, influenced by
Middle Eastern and Mediterranean
flavors. The Greeks adapted to their
taste and made it the Traditional Greek
Cake

A light semolina sponge cake made with
either butter or olive oil and Greek
yoghurt, decorated with blanched
almonds or coconut and bathed in syrup.
Revani cakes are flavoured with either
lemon or bergamot and are moist, light
as sponge, fluffy with an amazing aroma!



expertarom

food ingredients




CARAMEL

expertarom

food ingredients

Product Product no.

1 | CREMESA CARAMEL & MILK PREMIUM (in product) 760595
2 | CREMESA CARAMEL MILK 890058
3 | CREMESA CARAMEL 890053
4 | CREMESA SALTED CARAMEL 890089
5 | CREMESA SALTED CARAMEL 890133
7 | CARAMEL FILLING 890107
8 | PATESA CARAMEL & WALNUTS D0400/2023
9 | PATESA CARAMEL & APPLES with apple cubes 890049
10 | CARAMEL FILLING, VEGAN, LONG LIFE 860692

When people are seekimg comfort flavors,

caramel does not only's ‘sf

comfort via nostalgia
but is alsoseen as

elr need for
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food ingredients

PATESA PUMPKIN

Tasty and healthy! Did you know that...

« Pumpkin is surprisingly rich in antioxidants
and vitamins? 100 grams of this vegetable
provides us with 70% of the daily
requirement of vitamin A.

« A portion of cooked pumpkin provides
approximately 20% of the 60 mg of vitamin
C needed daily?

« Besides the fact that it provides a small
number of calories, pumpkin is a generous
source of polyphenolic flavonoid
antioxidants and carotenoids?

» Itis a source of fiber, which helps to
maintain satiety over time?

Sursa: www.sfatulmedicului.ro; www.doc.ro
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