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Reliable partners in innovation
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Benefits

Guidelines to create great tasting fillings

Crysto-fil in your production

Adding value to your business
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Crysto-fil in your production
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CRYST-OFIL

Key Benefits V Non-hydrogenated fats
V No preservatives

V Clean label
V Nut & Gluten free

NUTRITION

Health

V Great taste
V Great mouthfeel
V Various textures possibl
V 50% real chocolate
V New possibilities to create
Real Chocolate fillings TASTE

Pleasure

P
Belcolade

Cost optimisation &
production efficiency

V Easy to use

V Long shelf life

V Flexibility

V Inspires creativity

V Reduction fatbloom risk
V' No need to temper
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What is Crygbgfil®? Patent

Pendinc

a unique combination of

w special recipe with as only ingredients:
V 50% real Belgian chocolate (dark, milk or
white)
V Non-hydrogenatedvegetable fats
V Milk fat

Remark : Crysd-fil is anut free product

w pre-crystallisation technology
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Crystcocfil® isunique

The ONLY product on the market
that allows the combination of

w great taste
w long shelf life
W very easy to use

w based on real chocolate




