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VNon-hydrogenated fats
VNo preservatives
VClean label
VNut & Gluten free

Key Benefits

Cost optimisation & 

production efficiency+

VGreat taste
VGreat mouthfeel
VVarious textures possible
V50% real chocolate
VNew possibilities to create     

Real Chocolate fillings

VEasy to use
VLong shelf life
VFlexibility
VInspires creativity
VReduction fatbloom risk
VNo need to temper 



Patent                                                  

Pending
W h a t    i s    C r y s t ςo ςf i l ® ?

a unique combination of

ωspecial recipe with as only ingredients:
V50% real Belgian chocolate (dark, milk or 

white) 
VNon-hydrogenatedvegetable fats
VMilk fat

Remark : Cryst-o-fil is anut free product

ωpre-crystallisation technology



C r y s t ςo ςf i l®  i s  u n i q u e

The ONLY product on the market 
that allows the combination of

ωgreat taste

ωlong shelf life

ωvery easy to use

ωbased on real chocolate


