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Proudl}?

Supplying
since 1923

For a century, Kluman & Balter
has been a trusted ingredient
wholesaler dedicated to
supplying the food industry with
all their ingredient needs.

Founded in 1923, the family
business was passed down

four generations prior to being
acquired by Brenntag in 2017.

Our commitment to quality is
undisputed, and we are passionate
about helping our customers

make the everyday extraordinary \
with our extensive product range. .
As one of the UK’s largest bakery
ingredient suppliers, we know what
it takes to bring your ideas to life.

At Kluman & Balter, we understand
the importance of providing a
reliable and trustworthy service.
Operating from two depots in
Waltham Abbey, Essex and Trafford
Park, Manchester we deliver to
customers the length and breadth
of the UK with our own fleet of
trusted drivers. With BRC AA grade
at both sites, our accredited qualit
systems underpin all that w
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Product Code

180131

010295

090395

010125

010146

010163

010020

010040

770030

010073

010147

010197

010070

010175

010089

010046

010025

010045

010145

010075

010127

010502

SUGARS & SYRUPS

Description

KAYBEE

Kaybee Multi Coloured Sugar Strands

Kaybee Snow Dusting

Kaybee White Sugar Paste

Kaybee Golden Soft Brown

Kaybee Dark Brown Sugar

Kaybee Demerara Sugar

BRITISH SUGAR

British Sugar Granulated Sugar

British Sugar Caster Sugar

British Sugar Demerara Sugar

British Sugar Cornflour Icing Sugar

British Sugar Dark Brown Sugar

British Sugar Light Brown Sugar

British Sugar Icing Sugar

British Sugar Nibbed Pearls

British Sugar Icing Sugar

British Sugar Granulated Sugar

TATE & LYLE

Tate & Lyle Granulated Sugar

Tate & Lyle Caster Sugar

Tate & Lyle Dark Soft Brown Sugar

Tate & Lyle Icing Sugar

Tate & Lyle Soft Brown Sugar

Tate & Lyle Light Muscovado Sugar

Product Description

Decorative sugar strands for bakery
and confectionery, natural colours

Fine sugar dusting, freeze-thaw stable
Ready to use sugar paste for

cake covering, RSPO SG

Golden soft brown sugar for
confectionery and bakery applications

Dark brown sugar for confectionery
and bakery applications

Demerara sugar for baking for
confectionery and bakery applications

Granulated sugar for confectionery
and bakery applications

Caster sugar for confectionery
and bakery applications

Demerara sugar for baking for
confectionery and bakery applications

Icing sugar blended with cornflour for
confectionery and bakery applications

Dark brown sugar for confectionery
and bakery applications

Light brown sugar for confectionery
and bakery applications

Icing sugar for confectionery
and bakery applications

Nibbed Sugar for confectionery
and bakery applications

Icing sugar for confectionery
and bakery applications

Small pack granulated sugar
for bakery applications

Granulated sugar for bakery applications

Caster sugar for bakery applications
Dark soft brown sugar for confectionery
and bakery applications

Icing sugar for confectionery
and bakery applications

Soft brown sugar for confectionery
and bakery applications

Light muscovado sugar for confectionery
and bakery applications
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Pack Size

BKG

12.5KG

2 x 2.5KG

26KG

25KG

26KG

25KG

2BKG

25KG

25KG

2BKG

26KG

25KG

26KG

4x3KG

15x1KG

25KG

26KG

26KG

25KG

26KG

26KG




010110

010120

201119

201122

010287

010359

010210

010211

010196

010192

010331

010202

010214

010310

010332

010223

010099

010220

010191

010201

FONDANT & WRAPPABLE ICING

Kaybee White Fondant

White Fondant (Kosher)

Wrappable Icing Sugar

Sucrea Wrappable Icing Sugar

RTU Fondant

Melt and Set Icing

HONEY

Blended Honey

Blended Honey

SYRUPS

Golden Syrup

Tate & Lyle Golden Syrup N1000

Tate & Lyle Golden Syrup N3222

Black Treacle

Maple Syrup

Maple Flavoured Syrup

Invert Sugar Syrup

Glucose Syrup Low SO2

Cane Molasses

Glucose

Golden Syrup

Black Treacle

Fondant for cakes and bakery use 12.6KG

Kosher certified fondant for

cakes and bakery use 12.6KG

Contact wrappable white icing for

covering cakes and bakery wares 12.5KG

Contact wrappable white icing for

covering cakes and bakery wares 12.5KG

Ready to use fondant icing 14KG

Luxurious American style low melting point

icing specially formulated for bakery use 15KG

A blend of honeys which has a mild
sweet taste and a golden amber
colour for bakery and cooking

A blend of honeys which has a mild
sweet taste and a golden amber
colour for bakery and cooking

Distinctive golden colour syrup with
a mellow flavour for use in bakery
and confectionery applications

Distinctive golden colour syrup with
a mellow flavour for use in bakery
and confectionery applications

Distinctive golden colour syrup with
a mellow flavour for use in bakery 26KG
and confectionery applications

Black treacle for confectionery

and bakery applications 25KG

Grade a Canadian maple syrup for

confectionery and bakery applications 25KG

Maple style syrup for confectionery

and bakery applications 25KG

Invert syrup for use as a

humectant and flavour carrier 25KG

Glucose syrup for confectionery and

bakery applications, Sulphite free 25KG

Cane molasses for confectionery

and bakery applications 25KG

Glucose syrup for confectionery

and bakery applications 12.6KG

Distinctive golden colour syrup with
a mellow flavour for use in bakery 7.257KG
and confectionery applications

Black treacle for confectionery

and bakery applications 7.257KG
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MISCELLANEOUS

Dark muscovado sugar for confectionery

and bakery applications 25KG

010501 Ragus Dark Muscovado No3

010295 Snow Dusting Fine sugar dusting, freeze-thaw stable 12.6KG

Dextrose for confectionery

and bakery applications 25KG

010240 Dextrose Monohydrate
Natural coconut sugar for confectionery

and bakery applications 20KG

090121 Coconut Sugar
Organic unrefined sugar for

confectionery and bakery applications 25KG

010150 Organic Plantation Sugar

IBC’S

Chicory based sugar replacer for

010015 Inulin Frutalose L92 confectionery and bakery applications

1250KG

Cane molasses for confectionery

and bakery applications 1250KG

010333 Cane Molasses IBC

Distinctive golden colour syrup with
010188 Golden Syrup a mellow flavour for use in bakery 1250KG
and confectionery applications

Woater based sugar solution for
010029 Liquid Sugar use in flavourings, beverages, 1250KG
dairy produce and sauces

Invert syrup for use as a

humectant and flavour carrier 1250KG

010038 Invert Sugar Syrup

FATS, FUNCTIONAL FATS & OILS

Product Code Description Product Description Pack Size

MARGARINE

Coloured and salted margarine
020098 Kaybee Coloured Cake Margarine designed for cake production 12.5KG
and aeration, RSPO SG

Unsalted white margarine ideal for cakes

020099 Kaybee White Cake Margarine and bakery applications, RSPO SG

12.6KG

Clean label margarine suitable

020080 Bakelite Clean Label for bakery and foodservice

12.5KG
Premium margarine for high

020081 Bakelite Premium .
performance baking

12.5KG
General purpose margarine for

030070 Marvello bakery and catering use

12.6KG

SHORTENING

Vegetable shortening used in
020116 Kaybee Shortening MB baking to create a crumbly or flaky
texture in pastries, RSPO SG

Bakery shortening used in baking
020117 Kaybee Shortening SG to create a crumbly or flaky
texture in pastries, RSPO SG

High ratio shortening for cakes,

030170 Rowallan High Ratio Shortening creams and fillings
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980147

020147

020119

23913

020160

020223

020224

020245

020246

020200

230036

509201

020190

020210

020215

020302

230065

020220

230066

509301

020214

LAMINATING FATS

Roleazy Gold Pastry Margarine Bulk

Roleazy Gold Pastry Margarine

Tourage Croissant Butter

Beurre Sec Croissant Butter

Kaybee Pastry Fat

BUTTER

Salted Butter

Unsalted Butter

Salted Butter 250g Packs

Unsalted Butter 250g Packs

LIQUID OILS

Kaybee Pure Vegetable Oil

Kaybee Divider Oil

Kaybee Rapeseed Oil

Kaybee Palm Oil

Long Life Oil

Sunflower Oil

Extra Virgin Olive Oil Packs

E40 Release Agent

Coconut Oil

Release Agent Spray

Organic Rapeseed Oil

Toasted Sesame Oil

Vegetable laminating margarine
for large scale pastry production

Vegetable laminating margarine
for croissants and puff pastry

Premium French butter designed for
laminated pastries and croissants

Premium French croissant butter
with low moisture for lamination

Specialised fat for laminated
dough and pastry applications

Salted butter for baking, cooking
and food production

Unsalted butter for controlled
baking and pastry production

Retail sized salted butter portions

Retail sized unsalted butter portions

General purpose vegetable oil
for cooking and frying

Oil used in dough dividing
equipment and processing

Rapeseed oil for cooking, baking
and food production

Palm oil for bakery and
food manufacturing

Extended-life frying oil for
commercial kitchens

Sunflower oil for frying and
general cooking

Olive oil supplied in smaller
multi-pack format

Release agent for bakery
tins, trays and moulds

Coconut oil for cooking, baking
and confectionery

Spray release agent for easy
removal of baked goods

Organic rapeseed oil for
premium food applications

Flavoured sesame oil for sauces,
dressings and cooking
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26KG

25KG

40 x 250G

40 x 260G

20LTR

15LTR

15LTR

12.6KG

20LTR

15LTR

3 xbLTR

10LTR

10LTR

6 x 600ML

20LTR

20LTR




MISCELLANEOUS

Specialised fat for improving

020020 Kaybee Bread Fat bread texture and shelf life

Food-grade glycerine used as

230010 Kaybee Glycerine humectant and stabiliser

Animal fat used in baking,

020115 Lard frying and pastry

Plant-based suet for pastry,
030504 VVegetable Suet puddings and bakery

IBC’S

Premium olive oil for cooking,

020301 Extra Virgin Olive Oil dressings and finishing

1000LTR

Bulk rapeseed oil for large

509300 Rapeseed Oil Bulk scale food production

1000LTR

020216 Sunflower Oil Bulk Bulk sunflower oil for 1000LTR
manufacturing and catering

980019 Glycerine Tank Bulk glycerine for industrial and food use ~ 1250LTR

CHOCOLATE

Product Code Description Product Description Pack Size

KAYBEE

Fine chocolate strands used for cake

110105 Kaybee Dark Vermicelli decoration and bakery toppings

BRITANNIA

Britannia Non Hydrogenated Dark compound coating with smooth

110012 Dark Coating melt and no hydrogenated fats

110020 Britannia Dark Chocolate Cookie Nibs Bake—stgble smqll ChOCQlOte n.lbs ideal
for cookies, muffins and inclusions
Britannia White Chocolate Bake-stable white chocolate nibs for

110320 Cookie Nibs bakery inclusions and decoration

Britannia Plain Chocolate Bake-stable chocolate chips for

110300 Chips RSPO MB consistent use in baking, RSPO MB

Decorative chocolate mini eggs

180125 Britannia Natural Colour Mini Eggs with natural colouring

Small chocolate pieces suitable

110092 Dark Flavour Pajets . ; .
for inclusions and decoration

PURATOS

Puratos Belgian White Premium white couverture chocolate

110608 Chocolate Couverture for coating and moulding

Puratos Belgian Milk Bake-stable milk chocolate

110610 Chocolate Chunks chunks ideal for inclusions

Puratos Belgian Milk High-quality milk couverture

110613 Chocolate Couverture for enrobing and coating

Puratos Belgian Dark Bake-stable rich dark chocolate

110615 Chocolate Chunks chunks for bakery and confectionery
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110677

111321

110622

110019

110598

110603

Puratos Belgian White
Chocolate Chunks

Puratos Belgian Dark
Chocolate Couverture

Puratos 70% Dark Drops

Puratos Premium Light Coating

Vegan White Couverture

Organic Drops 57%

Bake-stable white chocolate chunks
for inclusions and decoration

Premium 55% dark couverture
chocolate with high cocoa content

High cocoa 70% dark chocolate
drops for premium applications

Light compound coating
with smooth finish

Dairy-free white chocolate
alternative for vegan bakery

Organic 57% dark chocolate drops

BARRY CALLEBAUT

110500

110461

110460

110414

110520

110080

110440

110456

110427

110493

110420

Barry Callebaut Plain
Chocolate Croissant Bars

CHM-Q23-558 Milk
Chocolate Couverture

CHD-Q11-558 Dark
Chocolate Couverture

CHW-Q2-558 White
Chocolate Couverture

CHD-P70-513 Chocolate Buttons 70%

DCP-22BOEXB-E0-89B
Extra Brut Cocoa

W2NV-01B White
Chocolate Couverture

Dark Chunks CHD-CU-20V115N-541

P0021005-540 Washington Chips

811 NV 01B Dark Callebaut(596)

Milk Couverture 823

Chocolate sticks for croissants
Premium milk chocolate couverture 2x10KG
Premium 55.6% dark chocolate couverture 2x10KG

Premium white chocolate couverture 2x10KG

High cocoa 70% dark

chocolate couverture 10KG

High quality 22-24% fat cocoa powder 6Xx1KG

Premium white chocolate couverture 10KG

Large bake-stable dark chocolate chunks 22KG

Bake-stable 52.8% dark chocolate chips 25KG

Premium 56% dark chocolate couverture  10KG

Premium milk couverture chocolate 10KG

OLAM

110086

110087

D11B Black Cocoa Powder

10/12% S8 Cocoa Powder

Dark 10-12% alkalised cocoa powder

delivering strong colour and flavour 25KG

Medium brown 10-12% alkalised cocoa

powder for general bakery use 25KG

CARGILL

110150

180800

180820

180802

180844

Cargill Milk Chocolate Logs

Cargill Milk Chocolate Shavings

Cargill White Chocolate Shavings

Cargill Dark Chocolate Shavings

Cargill Dark Chocolate Curls

Chocolate logs for fillings, decoration
and bakery applications

Fine milk chocolate shavings
for decoration and topping

White chocolate shavings
for decorative finishes

Dark chocolate shavings for
premium decoration

Decorative dark chocolate curls
for cakes and desserts
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180854

180884

Cargill Milk Chocolate Curls

Cargill White Chocolate Curls

Milk chocolate curls for

premium visual finish 4KG

White chocolate curls for cake

and dessert decoration 4KG

MISCELLANEOUS

110057

110516

181011

980009

110150

180872

188932

500606

110429

110430

110431

110428

Zafiro Milk Compound Coating
Chocolate Coated Malt Balls

Milk Chocolate Beans

Milk Chocolate Coated Malt Balls

Real Chocolate Logs

Marbled Curls

Chocolate Mini Eggs

Std Oreo Cookies

White Coating

Dark Coating

Milk Coating

Yogurt Coating

Milk chocolate flavoured compound
: o ) 10KG
coating for dipping and enrobing

Crunchy malt centres coated in chocolate 5KG

Candy-coated chocolate

pieces for decoration 4x3KG

Chocolate-coated malt balls for inclusions 12KG

Premium real chocolate

logs for bakery use 112KC

Mixed chocolate curls for

decorative presentation 4KG

Chocolate mini eggs for

’ 3KG
seasonal decoration

Branded sandwich cookies for

inclusions and desserts 2.6KG

White compound coating for

bakery and confectionery 10KG

Dark compound coating for

: L2 10KG
general coating applications

Milk-style compound coating

for enrobing and dipping 10KG

Yogurt-flavoured compound

coating for confectionery 10KG

DAWN ROYAL STEENSMA

202590

203122

110064

110062

110070

110116

110069

110114

110074

110115

Dawn Mocca Beans

Dawn Sucrea Strawberry Curls

Dawn RS Souplesse Raspberry

Dawn RS Souplesse Strawberry

Dawn RS Souplesse Limoncello

Dawn RS Souplesse Blueberry

Dawn RS Souplesse Orange

Dawn RS Souplesse Milk

Dawn RS Souplesse Neutral

Dawn RS Souplesse Pistachio

Coffee flavoured decorative

chocolate beans 1.1KG

Strawberry flavoured decorative

chocolate curls 4KG

Ready-to-use smooth fruit coating

for bakery and desserts SKG

Ready-to-use smooth strawberry

coating for bakery and desserts SKG

Ready-to-use lemon flavoured

coating for bakery and desserts SKG

Ready-to-use blueberry coating

for bakery and desserts SKG

Ready-to-use orange coating

for bakery and desserts SKG

Ready-to-use milk flavoured

coating for bakery and desserts SKG

Neutral ready-to-use coating

for bakery applications SKG

Ready-to-use pistachio coating

for bakery and desserts SKG
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Ready-to-use banana coating

110063 Dawn RS Souplesse Banana for bakery and desserts

3KG

Coffee flavoured coating for

bakery and desserts SKG

110071 Dawn RS Souplesse Cafe

Caramel flavoured coating

110072 Dawn RS Souplesse Caramel for bakery and desserts

3KG

White chocolate flavoured coating

110048 Dawn White Chocolate Coating for bakery and confectionery use

6KG

Chocolate flakes for decorating

202009 Dawn Milk Flake cakes and desserts

140 PCS

SWEET BAKERY MIXES

Product Code Description Product Description Pack Size

KAYBEE

Versatile creme cake base delivering

soft texture and consistent rise 12.5KG

740001 Kaybee Creme Cake Base

740002 Kaybee Chocolate Créme Cake Base Cnocolate creme base with rich 12.5KG
flavour and moist crumb

740003 Kaybee Carrot Cake Carrot cake mix with balanced 12.5KG
spice and moist texture
Dense brownie base with chewy

texture and rich chocolate flavour 12.5KG

740004 Kaybee Chewy Brownie Base
Chocolate muffin mix producing

740008 Kaybee Chocolate Muffin Mix soft, moist and consistent muffins

12.6KG
Premium muffin mix for high

740040 Kaybee Premium Muffin Mix volume and soft crumb

12.6KG

740050 Kaybee Creme Cake Concentrate Concentrate cake mix with soft texture 12.6KG

740055 Kaybee Red Velvet Mix Red velvet mix with vibrant colour 12.5KG
and mild cocoa flavour
Lemon cake mix delivering light

740091 Kaybee Lemon Cake Mix texture and citrus flavour

12.5KG
Kaybee Chocolate Creme Chocolate concentrate to enhance

740113 Concentrate richness and consistency

12.5KG

740115 Kaybee Toffee Cake Mix Toffee cake mix with sweet caramel profile 12.5KG

Scone mix for light, fluffy

740119 Kaybee Premium Scone Mix and consistent results

12.5KG

740150 Kaybee Genoese Cake Mix Genoese mix for light, airy sponge cakes 12.6KG

740151 Kaybee Chooolate Genoese Cake Mix Cnocolate Genoese mix with 12.5KG
soft, aerated crumb

Easy pancake mix for light

742222 Kaybee Pancake Mix and fluffy pancakes

12.5KG
Kaybee Eggless Chocolate Egg-free chocolate sponge

120078 Sponge Mix mix with good volume

12.5KG
Egg-free sponge mix for

consistent structure 12.5KG

120079 Kaybee Eggless Sponge Mix
Egg-free chocolate cake

mix with moist texture 12.5KG

740022 Kaybee Chocolate Eggless Cake Mix
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120092

120015

130010

130020

740200

120066

120067

130091

120046

120047

740149

190076

190085

190086

190500

195007

195009

196020

190075

120019

120028

120029

190632

120043

190022

Al Long Life Muffin Mix

Kaybee Cinnamon Filling

Kaybee Plain Sponge Mix

Kaybee Chocolate Sponge Mix

Kaybee Sponge Concentrate

NYC Cookie Mix

NYC Chocolate Cookie Mix

Kaybee Florentine Base

Al Cookie Mix

Al Chocolate Cookie Mix

Al Savoury Scone Mix

Dawn Golden Genoese Mix

Dawn DFS Carrot Cake Mix

Dawn Carrot Cake Base

Bakers Select Créme Cake Base

Dawn Dark Devils Cookie Base

Dawn Vanilla Prairie Cookie Base

Dawn Extra Moist Muffin Base

Dawn Chocolate Créme Cake Base

Dawn Vegan Donut Mix

Dawn Creme Cake Concentrate

Dawn Chocolate Creme
Cake Concentrate

Dawn Extra Moist Chocolate
Muffin Base

Dawn Vegan Donut Concentrate

Dawn Classic Cake Style Brownie

Muffin mix formulated for extended
shelf life and softness

Sweet cinnamon filling for

bakery applications

Plain sponge mix for versatile baking
Chocolate sponge mix with
consistent rise and flavour

Concentrate for the provision
of plain sponge cakes

Cookie mix for thick, indulgent
bakery-style cookies

Chocolate cookie mix with
rich cocoa flavour

Florentine base for nut and
caramelised biscuit products

Standard cookie mix for consistent baking

Chocolate cookie mix for
indulgent cookies

Savoury scone mix for consistent
texture and flavour

Light Genoese mix producing
airy sponge cakes

Moist carrot cake mix with
traditional flavour

Carrot cake base for
consistent baking results

Reliable creme cake base for
high-volume production

Dark cookie base with intense
chocolate flavour

Vanilla cookie base for soft baked cookies

Muffin base with superior
moisture and shelf life

Chocolate cake base with moist crumb

Vegan donut mix delivering soft texture

Cake concentrate for improved
volume and softness

Chocolate concentrate for rich flavour

Chocolate muffin base
with extra moisture

Concentrate for vegan donut production

Brownie mix with soft cake-like texture
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12.6KG

12.5KG

12.5KG

12.6KG

12.5KG

12.5KG

12.5KG

10KG

12.5KG

12.5KG

12.5KG

12.5KG

12.5KG

12.5KG

12.6KG

12.5KG

12.5KG

12.5KG

12.5KG

12.5KG

12.5KG

12.5KG

12.5KG

16KG

12.5KG




190045

190055

130065

190023

140026

140033

140034

140036

140037

140060

140087

210300

213121

214999

215000

210023

120007

210021

120027

210035

130140

130130

130160

Dawn Madeira Cake Mix

Dawn Heritage Cake Donut

Dawn Crumble Mix

Dawn Premium Raised Donut

PURATOS

Puratos Satin Coffee Mix

Puratos Satin Plain Mix

Puratos Satin Chocolate Mix

Puratos Satin Lemon Cake

Puratos Satin Toffee Cake

Puratos Satin Carrot Cake

Puratos Satin Coconut Mix

Ireks Cheesecake Mix

Ireks Brownie Mix

Ireks Gluten Free Vegan Cake Mix

Ireks Gluten Free Muffin Mix

Ireks Vegan Cake Mix

Ireks Vegan Doughnut Mix

Ireks Créme Cake Mix

Ireks Sponge Mix WAE

Ireks Moist Chocolate Cake

CSM

Fax Celebration Cake Mix

FZW Farmhouse Cake Mix

FZA Madeira Cake Mix

Madeira mix with classic firm texture

Cake donut mix with traditional flavour

Crumble topping mix for
bakery applications

Raised donut mix for light
and fluffy donuts

Coffee cake mix delivering smooth texture
Plain cake mix for multiple applications
Chocolate cake mix with rich flavour
Lemon mix with fresh citrus profile

Toffee cake mix with caramel notes
Carrot cake mix with moist texture

Coconut cake mix with tropical flavour

Mix for smooth and creamy cheesecakes

Rich brownie mix with dense texture

Gluten-free vegan cake mix
for inclusive baking

Gluten-free muffin mix with soft crumb

Plant-based cake mix for
consistent results

Vegan doughnut mix for
soft finished products

Creéme cake mix for light and moist cakes

Sponge mix for stable aeration and
volume without addition of egg

Moist chocolate cake mix with rich flavour

Cake mix for celebration cakes

Farmhouse style cake mix

Madeira cake mix for bakery
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12.5KG

12.5KG

12.5KG

12.5KG

12.5KG

12.6KG

12.5KG

12.5KG

12.5KG

12.5KG

12.5KG

12.5KG

12.5KG

12.6KG

12.5KG

12.5KG

26KG

12.5KG

12.5KG

12.5KG




130185

130190

130510

130520

130500

130280

1305641

130171

FYP Buttery Scone Mix

FZU Complete Sponge Mix

FWG Fudge Brownie Mix

FVA Carrot Cake Mix

FVB Doughnut Concentrate

FBC Banana Cake Mix

CSM Savoury Scone Mix

Delite Scone Concentrate

Scone mix with buttery flavour

Complete sponge mix for cakes

Brownie mix for rich chocolate products

Carrot cake mix for bakery

Concentrate for doughnut production

Banana cake mix

Savoury scone mix for bakery production

Concentrated scone mix

12.5KG

12.5KG

12.5KG

12.5KG

16KG

12.5KG

16KG

16KG

MACPHIE

860004

860005

860006

860008

860022

860056

860057

860230

860033

860079

860078

Product Code

040010

040089

040098

040137

Mississippi Chocolate
Muffin & Cake Mix

Mississippi Muffin & Cake Mix

Mississippi Toffee Muffin & Cake Mix

Lemon Sensation Mix

Red Velvet Cake Mix

Madeira Cake Mix

Ginger Sensation Mix

Mississippi Muffin Concentrate

Chocolate Orange Sensation

Soft & Chewy Cookie Mix

Soft & Chewy Chocolate Cookie Mix

Chocolate muffin and cake mix

Versatile muffin and cake mix

Toffee flavoured muffin & cake mix

Lemon flavoured cake mix

Red velvet mix for cakes

Classic madeira cake mix

Ginger flavoured cake mix

Concentrate for muffin production

Chocolate orange cake mix

Cookie mix for soft texture

Chocolate cookie mix

DRIED, FREEZE DRIED & GLACE FRUIT

Description
Currants
Turkish Raisins
Turkish Sultanas

Dried Diced Figs

Product Description

Small dried grapes with intense flavour,
ideal for bakery and fruit mixes

Sweet dried grapes suitable
for bakery and snacking

Soft and sweet dried grapes for baking

Diced figs for bakery and cereals
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12.6KG

12.5KG

12.5KG

12.5KG

12.5KG

12.5KG

12.6KG

12.5KG

12.5KG

12.5KG

12.5KG

Pack Size

12.5KG

12.5KG

12.5KG

10KG




040138

040197

040201

040889

040133

041119

500961

503010

503180

503229

509050

090110

090114

090130

502054

040099

040090

040110

040113

040081

040111

180010

203286

203281

203371

203372

Dried Whole Figs

Dried Sour Cherries

Banana Chips

Whole Pitted Prunes

Chopped Dates

Whole Pitted Dates

Sulphite Free Diced Apricots

Whole Apricots

Diced Apricots

Dried Blueberries

Dried Sweetened Cranberries

Medium Desiccated Coconut

Aseptic Coconut Milk 17%

Fine Desiccated Coconut

Coconut Chip

E163 Whole & Broken Cherries

Whole & Broken Cherries

Glace Cherry Halves

E163 Glace Cherry Halves

Whole Glace Cherries

Double Cut Mixed Peel

Lemon Flavour Mini Slices

Lemon Fruit Pieces

Raspberry Fruit Piece

Blueberry Granulate

Raspberry Granulate

Whole dried figs for bakery and snacking

Tart dried cherries for bakery and snacks

Crispy dried banana slices for snacks

Pitted prunes for bakery and cooking

Chopped dates for fillings and baking

Whole dates for bakery and snacking

Diced apricots without sulphites

Whole dried apricots

Diced apricots with sulphites for bakery

Sweetened dried blueberries

Sweet sliced cranberries for bakery

Medium shredded coconut for bakery

Coconut milk for cooking and bakery

Fine shredded coconut for bakery

Coconut chips for toppings and inclusions

Naturally coloured glace
cherries for bakery

Mixed whole and broken glace
cherries for bakery use

Halved glace cherries for
decoration and inclusions

Natural coloured cherry halves

Whole cherries preserved in sugar
syrup for cakes and decoration

Mixed citrus peel pieces for
cakes and bakery

Lemon slices for inclusions

Lemon pieces for bakery

Raspberry pieces

Blueberry granulate

Raspberry granulate
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10KG

12.5KG

8KG

10KG

10KG

10KG

12.5KG

12.5KG

12.5KG

10KG

11.34KG

26KG

20KG

25KG

10KG

10KG

10KG

10KG

10KG

10KG

10KG

26KG

10KG

10KG

10KG

10KG




203288

040013

985000

505008

505011

505013

505021

505038

505201

Product Code

100210

500021

983314

090126

090190

090200

090201

090211

090220

090223

093112

090191

090230

090240

090246

Strawberry Fruit Pieces

Freeze Dried Orange Pieces

Freeze Dried Whole Blueberries

Freeze Dried Whole Raspberries

Freeze Dried Strawberry Grit

Freeze Dried Strawberry Grit

Freeze Dried Cherry Grit

Freeze Dried Strawberry Powder

Freeze Dried Raspberry Grit

Strawberry pieces

Freeze dried orange pieces

Freeze dried blueberries

Whole freeze dried raspberries

Strawberry grit for inclusions

Fine strawberry grit

Cherry grit for bakery

Strawberry powder for flavouring

Raspberry grit

PEANUTS, TREENUTS & MARZIPAN

Description

Ground Roast Peanut
Roast Salted Peanuts
Crunchy Roast Peanut Butter Paste
Roast Split Peanut
Flaked Peanuts

Roasted Nibbed Peanuts
Nibbed Peanuts

Ground Peanuts

Roast Peanut Paste
Crunchy Peanut Butter
Whole Blanched Peanuts
Roast Flaked Hazelnuts
Flaked Hazelnuts
Ground Hazelnuts

Roast Hazelnut Meal

Product Description
Ground roasted peanuts for fillings
and baking applications

Roasted and salted peanuts for bakery
and confectionery applications

Crunchy peanut paste for bakery
and confectionery applications

Roasted split peanuts for bakery
and confectionery applications

Flaked peanuts for coatings,
toppings and bakery use

Roasted peanuts chopped into nibs for
bakery and confectionery applications

Chopped peanuts for bakery
and confectionery

Finely ground peanuts for bakery
and confectionery applications

Smooth peanut paste for bakery
and confectionery applications

Crunchy peanut butter for bakery
and confectionery applications

Blanched peanuts for bakery and
confectionery applications

Roasted flaked hazelnuts for bakery
and confectionery applications

Flaked hazelnuts for bakery and
confectionery applications

Ground hazelnuts for bakery,
filling and toppings

Ground roasted hazelnuts for bakery
and confectionery applications
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Pack Size

12.5KG

12.6KG

10KG

12.5KG

12.5KG

12.5KG

12.5KG

10KG

10KG

10KG

12.6KG

12.5KG

12.5KG

12.6KG

12.5KG




Whole roasted hazelnuts for bakery

090255 Roast Whole Hazelnuts . o
and confectionery applications

12.5KG

Nibbed hazelnuts for bakery

090270 Nibbed Hazelnuts .
and confectionery

12.5KG

Roasted nibbed hazelnuts for bakery

090274 Roast Nibbed Hazelnuts (2-6mm) and confectionery applications

12.5KG

Whole shelled almonds for bakery

090005 Shelled Almonds ; S
and confectionery applications

22.68KG

Toasted flaked almonds for bakery

090010 Dark Toasted Flaked Almonds . S
and confectionery applications

12.5KG

Blanched flaked almonds for bakery

090013 Flaked Almonds . R
and confectionery applications

10KG

Ground almonds for bakery and

090031 Ground Almonds . L
confectionery applications

10KG

Blanched nibbed almonds for bakery

090050 Blanched Nibbed Almonds . L
and confectionery applications

12.5KG

Split almonds for bakery and

. S 12.5KG
confectionery applications

090075 Split Almonds

Blanched almonds for bakery and

090090 Whole Blanched Almonds : S
confectionery applications

12.5KG

Roasted almond paste for bakery

090346 Roast Almond Paste . S
and confectionery applications

10KG

Nibbed cashew pieces for bakery

509070 Nibbed Cashew 0-6mm . . .
and confectionery applications

12.5KG

Smooth pistachio paste from

090019 Roast Pistachio Paste . .
roasted pistachios

10KG

Nibbed pistachios for bakery and

090112 Nibbed Pistachios 2-8mm ! . .
confectionery applications

10KG

Ground pistachios for bakery and

090162 Pistachio Meal (Non Iranian) confectionery applications

12.5KG

Flaked pistachios for bakery and

091050 Flaked Pistachios : s
confectionery applications

12.5KG

Nibbed pistachios for bakery and

091051 Nibbed Pistachios ! . .
confectionery applications

12.5KG

Whole pistachio kernels for bakery

091062 Pistachio Kernels . . .
and confectionery applications

10KG

Whole pistachio kernels for bakery

091063 Pistachio Kernel : L
and confectionery applications

13.6KG

Pecan halves for bakery and

090400 Shelled Pecan Halves . - :
confectionery applications

13.6KG

Chopped pecans for bakery and

090405 Medium Pecan Pieces : L
confectionery applications

13.6KG

Pecan pieces for bakery and

090415 Shelled Pecan Pieces . o
confectionery applications

13.6KG

Walnut halves for bakery and

090291 Walnut Halves . . .
confectionery applications

10KG

Chopped walnut pieces for bakery

090311 Walnut Pieces . . .
and confectionery applications

10KG

High quality UK re-cleaned

090313 UK Recleaned Walnut Pieces . .
walnut pieces for baking

10KG

Walnut meal for bakery and

090316 Woalnut Fines . . )
confectionery applications

12.5KG
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Walnut nibs for bakery and

091314 US Walnut Nibs . . .
confectionery applications

Smooth cashew paste for bakery

500122 Roasted Cashew Paste . o
and confectionery applications

Baked salted cashews for bakery

509079 W320 Baked Salted Cashew : o
and confectionery applications

Pine nuts for bakery and

503200 Pinenuts . .
confectionery applications

Blend of chopped nuts for bakery

090275 Chopped Mixed Nuts and confectionery applications

A 25% gold marzipan for baking

090435 Kaybee Gold Marzipan and filling applications

Apricot Kernal paste for bakes including
100060 Kaybee Macaroon Paste macaroon biscuits, frangipane, Danish
pastry filling and congress tarts

A 25% neutral marzipan for baking

090445 Kaybee Neutral Marzipan and filling applications

Premium quality marzipan

100000 Marzipan Rohmasse M1 made with 60% almond

High quality Danish apricot Kernal paste

200263 Odense Odenmac Macaroon Paste . .
for making premium macaroons

Apricot Kernal paste for bakes including

100074 Renmac macaroon biscuits, frangipane, Danish
pastry filling and congress tarts

FROSTINGS & TOPPINGS

Product Code Description Product Description Pack Size

KAYBEE

Chocolate flavoured Fudgice topping for

110170 Kaybee Chooolate Fudgice cakes and desserts - freeze-thaw stable

12.6KG
Coffee flavoured Fudgice for bakery

110195 Kaybee Coffee Fudgice fillings and toppings - freeze-thaw stable

12.5KG
Caramel flavoured Fudgice for fillings

and decoration - freeze-thaw stable 12.5KG

110200 Kaybee Caramel Fudgice
Vanilla Fudgice for bakery

110220 Kaybee Vanilla Fudgice applications - freeze-thaw stable

12.5KG

130080 Kaybee Kreme Custard Mix Custard mix for fillings, 10KG
desserts and bakery

MACPHIE

Ready-to-use lemon frosting

860011 Macphie Lemon Frosting for cakes and decoration

Chocolate frosting for cakes

860038 Macphie Chocolate Frosting and bakery use

Cream cheese frosting for

860039 Macphie Cream Cheese Frosting cakes and desserts

Macphie Rainbow Cream Ready-to-use cream cheese frosting for

860043 Cheese Frosting cake decorating, fillings and toppings

Strawberry frosting for

860040 Macphie Strawberry Frosting bakery applications
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860041

860012

860013

860014

860018

860021

860024

860032

860089

860001

860007

860020

860002

Macphie Vanilla Frosting
b5th Avenue Lemon Icing

5th Avenue Coffee Icing

b5th Avenue White Icing

5th Avenue Caramel Icing
5th Avenue Dark Chocolate Icing
b6th Avenue Strawberry Icing
5th Avenue Chocolate Icing
Vegan Vanilla Frosting
Mactop Traditional

Non Hydrogenated Mactop
Mactop Extra

Mactop Traditional

Vanilla frosting for cakes and cupcakes 12.6KG

Lemon icing for cakes and

bakery applications 12.5KG

Coffee flavoured icing for cakes

and bakery applications 12.6KG

White icing for general bakery use 12.6KG

Caramel icing for decoration,

cakes and bakery applications 12.5KG

Rich dark chocolate icing for

cakes and bakery applications 12.5KG

Strawberry icing for cakes 12.5KG

Chocolate icing for bakery 12.6KG

Plant based vanilla frosting for vegan

cakes and bakery applications 5KG

Cream alternative for desserts

and bakery applications 10LTR

Non hydrogenated cream alternative

for desserts and bakery applications 10LTR

Cream alternative with extended shelf

life for desserts and bakery applications 10LTR

Cream alternative for desserts

and bakery applications 12x1LTR

190013

190220

193322

190863

190210

190865

190910

Dawn Vanilla Frosting

Dawn Cream Cheese Frosting

Dawn Chocolate Frosting

Dawn White Glossy Icing

Dawn Chocolate Glossy Icing

Dawn Dark Chocolate Glossy Icing

Dawn Lemon Frosting

Ready-to-use Vanilla frosting

for bakery applications 6KG

Ready-to-use Cream Cheese

frosting for bakery applications 6KG

Ready-to-use Chocolate frosting
. 6KG
for bakery applications

Glossy white icing for finishing and topping 12KG

Glossy chocolate icing for

finishing and topping 14KG

Dark glossy chocolate icing

for finishing and topping 14KG

Ready-to-use Lemon frosting

for bakery applications 6KG

MISCELLANEOUS

120143

130082

870003

120810

FOG Creme Patisserie Premix

Damco Top R Custard Mix

Zeelandia Cold Patisserie Cream

CSM Carrot Cake Topping

Complete premium cold custard mix.
Makes an indulgent, sweet cold custard.

Complete premium cold custard mix.
Makes an indulgent, sweet cold custard.

Complete premium cold custard mix.
Makes an indulgent, sweet cold custard.

Ready-to-use topping for carrot cakes
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120185

120280

180135

110121

505086

830070

180153

180170

180301

500811

500812

050400

500185

180300

200034

350403

110712

110713

201937

200714

110196

201942

201123

190925

181019

180126

CSM Mello-Mallow

CSM Snowmallow

Natural Dew Drops

White Chocolate Mousse

Chocolate Mousse Powder

Bakels Choco Mousse

Natural Colour Confetti

Pink Confetti

Caramel Fudge Pieces

White Mini Mallows

Pink & White Mini Mallows

Free Range Gold Mallo

Mallow Russe

Caramel Cream Pieces

White Piping Icing

Polar Chocolate Icing

Madison White Chocolate Fudgice

Maiden Milk Chocolate Fudgice

Maiden Lemon Fudgice

Madison Raspberry Fudgice

Strawberry Fudgice

Salted Caramel Fudgice

Dairy Free Salted Caramel Fudgice

Orange Fruit Concentrate

Medium Kibbled Honeycomb

Medium Chocolate
Coated Honeycomb

Albumen based marshmallow ideal for
meringue and long life filling cream

A gelatine based marshmallow for
snowballs, cakes and bakery applications

Gelatine based fruit flavoured jelly
shaped sweets for bakery and
confectionery, natural colours

Powdered mix for white chocolate mousse

Powdered mix for chocolate mousse

Chocolate mousse mix for dessert
and bakery applications

Decorative confectionery confetti

Decorative confectionery topping
Caramel flavoured fudge
inclusions, bakestable.

White mini marshmallows for
topping and inclusions

Pink & white mini marshmallows
for topping and inclusions

Aerated marshmallow using free range
egg albumen for bakery applications

Delicately flavoured white mallow is
perfect for fillings, coatings and snowballs

Caramel cream inclusions, bakestable.
Icing suitable for piping and decoration

Chocolate topping for bakery
White chocolate flavoured
Fudgice - freeze-thaw stable
Milk chocolate flavoured Fudgice
- freeze-thaw stable

Lemon flavoured Fudgice
Raspberry flavoured topping

- freeze-thaw stable

Strawberry flavoured Fudgice
- freeze-thaw stable

Salted caramel flavoured
Fudgice - freeze-thaw stable

Dairy free caramel topping
- freeze-thaw stable

Orange flavour concentrate

Honeycomb pieces for inclusions

Honeycomb pieces coated in chocolate
for bakery, desserts and confectionery use
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Fat coated honeycomb pieces

180127 Fat Coated Medium Honeycomb SG o
for bakery applications

10KG

Granulated honeycomb for

181019 Honeycomb Granules s
bakery applications

2x4KG

Ready-to-use caramel filling for

bakery and dessert applications 12.56KG

120840 MGQ Craigmillar Caramel 10141944

A sweet alternative to dairy cream.

120110 Farma Bean 10142313 Suitable for piping or spreading.

12.5KG

UHT whipping cream for bakery

_— o
270031 Whipping Cream 35.1% UHT and dessert applications

12x1LTR

STARCHES & POWDERS

Product Code Description Product Description Pack Size

Skimmed milk powder for bakery,

150010 Spray Skimmed Milk Powder dairy and food manufacturing

26KG
Full fat milk powder for bakery and

150020 Whole Milk Powder . . .
confectionery applications

25KG
Whey powder for bakery,

dairy and nutritional use 25KG

150030 Whey Powder
Buttermilk powder for bakery

150015 Buttermilk Powder . L
and dairy applications

26KG

o .
150028 8% Condensed Milk 8% fat sweetened condeqsed.m|lk for 12.5KG
desserts and bakery applications
Evaporated milk for cooking

070400 Evaporated Milk 7.5% Fat
and bakery use

10KG
General purpose baking powder for

150164 Kaybee Baking Powder aeration in cakes and bakery products

25KG
Raising agent suitable for

150142 Kaybee Gluten Free Baking Powder gluten free baking

2BKG
Raising agent used in bakery

150205 Bi-Carbonate of Soda . . )
and cleaning applications

26KG
Native tapioca starch for thickening

and gluten free applications 25KG

140076 Tapioca Starch
Native cornflour for thickening

150050 Cornflour
sauces and bakery use

2B6KG
Native potato starch for thickening

150054 Potato Starch and gluten free baking

26KG

Stabilised and crosslinked waxy
150052 Modified Maize Starch maize starch for thickening 26KG
sauces and bakery use

Chemical raising agent for

230113 Potassium Bi-Carbonate . -
bakery applications

25KG
Stabilised, low cross-linked

150051 C*Polartex 06719 :
waxy maize starch

2B6KG
Stabilised and highly cross-

230116 C*Polartex 06748 - .
linked waxy maize starch

26KG

Cold water swelling stabilised

150049 C*Hiform A 12715 . -
cross-linked waxy maize starch

20KG

150110 Instant Stabitex (12632) Instant, pre-gelatinised waxy maize starch 25KG
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Skimmed milk powder replacer

830016 Emilka Bake for use in baked goods

Beetroot powder for colouring

240113 Beetroot Powder .
and flavouring

230112 Potassium Sorbate Preservative for bakery products

230110 Calcium Propionate FCC Mould inhibitor for bakery products

Thickening and stabilising

140014 Xanthan Gum 200 Mesh s
agent for food applications

FILLINGS, JAMS & GLAZES

Product Code Description Product Description Pack Size

KAYBEE

Traditional fruit mincemeat filling 16KG

050121 Kaybee Mincemeat for pies and bakery products

Ready-to-use blackcurrant

filling for pies and desserts 6KG

080032 Blackcurrant Pie Filling

Sweet black cherry filling for

bakery and desserts 6KG

080020 Black Cherry Pie Filling

Red cherry filling suitable

080082 Red Cherry Pie Filling for pies and cakes

6KG
080043 Blueberry Pie Filling Blueberry filling for bakery and desserts 6KG
981011 Apricot Pie Filling Apricot fruit filling for pies and pastries 6KG
080061 Raspberry Pie Filling Raspberry filling for bakery and desserts  6KG
080092 Strawberry Pie Filling Strawberry filling for cakes and pastries 6KG
981061 Raspberry Pie Filling Raspberry filling for bakery applications 6KG

080095 Strawberry Pie Filling Strawberry filling for bakery applications  12KG

- 5/8th (15.8mm) diced apple filling
080113 Bramley Apple Filling for pies and bakery applications 10KG

JAMS

o . )
50% fruit seeded strawberry jam for 12.5KG

050019 Sieved Strawberry Jam fillings and bakery applications

35% fruit seedless raspberry jam for

050080 Raspberry Seedless Jam fillings and bakery applications

12.5KG

35% fruit mixed fruit jam for fillings
and bakery applications

Fruit Basket 35% fruit mixed fruit jam
for fillings and bakery applications

050555 Mixed Fruit Jam 12.5KG

050050 Fruit Basket Mixed Fruit Jam 12.6KG
35% fruit seedless raspberry jam for

fillings and bakery applications 12.5KG

050565 Nelsons Raspberry Seedless Jam
35% fruit Apricot jam for

bakery applications 5KG

050023 Apricot Jam
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050195 Lemon Curd Lemon curd filling, RSPO SG 12.5KG

050001 Rowse Lemon Curd with FR Egg fr;eeri‘r'g%f%og”;n”giumt?eﬁe with 12KG

FILLINGS

110954 Deli Citron Creamy lemon flavoured bakery filling 5KG

Caramel filling for desserts

240112 Deli Caramel and bakery applications

5KG

- Bakestable and freeze-thaw
110554 Vivafil Cherry cherry fruit filling for bakery 5KG

. Bakestable and freeze-thaw
110585 Vivafil Strawberry stable strawberry fruit filling 5KG

L Bakestable and freeze-thaw
1108567 Vivafil Raspberry stable raspberry fruit filling 5KG

P, Bakestable and freeze-thaw
110558 Vivafil Wild Blueberry stable blueberry fruit filling bKG

200122 Delicream Lemon Filling iﬁgitggggr}ﬁlﬁ:zefﬁ_g;i\gr;mble 6KG
Banana and toffee filling for desserts

and bakery applications 6KG

860077 Macphie Banoffee Filling

Caramelised biscuit spread

270002 Lotus Biscoff Spread for bakery and desserts

4x1.6KG

Cinnamon flavoured spread for

190621 Dawn Cinnamon Spread desserts and bakery applications

8KG

060043 Dawn Vanilla Creme Filling Vanilla cream filling 12KG

060041 Dawn Whlt.e.Chocolate Chocolate hazelnut filling 6KG
Hazelnut Filling

Smooth cookies and cream flavoured
060046 Dawn Cookies and Cream Spread spread for bakery, fillings, toppings 6KG
and dessert applications

200002 Pineapple Delifruit High fruit premium pineapple filling 2.7KG
200539 Passion Fruit Delifruit High fruit premium passion fruit filling 2.7KG
200557 Raspberry Delifruit High fruit premium raspberry filling 2.7KG
200558 Apricot Delifruit High fruit premium apricot filling 2.7KG
200908 Blueberry Delifruit High fruit premium blueberry filling 2.7KG
201901 Strawberry Delifruit High fruit premium strawberry filling 2.7KG
201906 Forest Fruit Delifruit High fruit premium mixed berry filling 2.7KG

201959 Mango Delifruit High fruit premium mango filling 2.7KG

Ready-to-use caramel filling which

272320 Pure Caramel can be heated for easier handling

12.5KG
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Ready-to-use caramel filling which

can be heated for easier handling 12.5KG

272330 Renshaw Luxury Caramel
Ready-to-use caramel filling which

830004 Bakel’s Millionaire Caramel can be heated for easier handling

12.6KG
Toffee filling for donuts and

050081 Toffee Donut Filling bakery applications

12KG

241115 Toffee Sauce Toffee sauce for all dessert 25KG
and bakery applications
Dark cherry filling for dessert

and bakery applications 12KG

080025 Dark Cherry Filling

080085 Patisserie Cherry Filling Z;%”gggfyhggglfgg;%:;r dessert 12KG

GLAZES

050300 Apricot Glazing Gel Apricot glaze used for finishing and shine  13KG

050312 Neutral Glazing Gel Neutral glaze for finishing bakery items 13KG

Ready-to-use liquid glaze that
adds a natural golden finish and
long-lasting shine to all sweet
and savoury bakery products

860061 Macphie Glenglaze

Plant-based liquid bakery glaze delivery

140018 Sunset Claze outstanding shine to all bakery goods

12x1LTR

Aready to use donut glaze that offers

190019 Dawn Crystal Glaze a premium crystallised finish

7KG
050180 Harmony Ready Briant Prepared glaze 12KG
200359 Dawn Belnap Neutral Glaze Neutral finishing glaze 14KG

200362 Dawn Belnap Strawberry Glaze Strawberry glaze 14KG

050105 Strawberry Merjel Fruit glaze 8KG

COLOURS & FLAVOURS

Product Code Description Product Description Pack Size

KAYBEE

Coffee-flavoured glaze compound

240105 Kaybee Coffee Glace Compound for finishing cakes and desserts

3KG
Vanilla flavouring for bakery and

240200 Kaybee Vanilla Flavour . S
confectionery applications

5LTR
Lemon flavour for bakery,

240210 Kaybee Lemon Flavour desserts and beverages

BLTR

240240 Kaybee Butter Flavour Butter flavour for enhancing baked goods 5LTR

Chocolate glace compound for

240095 Kaybee Chocolate Glace Compound flavouring bakery goods

3KG

Chocolate glace compound for

240097 Kaybee Chocolate Glace Compound flavouring bakery goods

6KG
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200660 Banana Compound Banana compound for bakery 1KG
fillings and flavouring

Cherry compound for cakes,

200690 Cherry Compound desserts and fillings

1KG

Mango compound for tropical

200730 Mango Compound bakery applications

1KG

200740 Orange Compound Orange compound for bakery flavouring 1KG

Raspberry compound for

fillings and desserts 1KCG

200780 Raspberry Compound

200840 Caramel Compound Caramel compound for bakery use 1KG

Blueberry compound for

200901 Blueberry Compound bakery and desserts

1KG

Almond flavouring for

201470 Bitter Almond Flavour . .
confectionery and baking

1KG
201500 Lemon Palermo Flavour Premium lemon flavouring 1KG
201510 Orange Favourit Flavour Orange flavouring for bakery 1KG
201520 Rum Belmonte Rum flavouring for bakery and desserts 1KG
201530 Vanilla Mauritius Flavour Vanilla flavour with rich profile 1KG
209692 Natural Almond Flavour Natural almond flavouring substance 1KG
200715 Lemon Compound Lemon compound for bakery applications 5KG
Banana concentrate for

193389 Banana Fruit Concentration bKG
bakery and desserts

FLAVOURS & COLOURS

240133 Raspberry Flavouring Raspberry flavouring for bakery use BKG
242244 Beetroot Concentrate Natural beetroot concentrate for colouring 5KG
240053 Beta Carotene Natural yellow/orange colouring agent bKG
240070 Bun spice Essence Mixed spice flavouring for bakery 1LTR
279382 Natural Caramel Colour E150A Caramel colour for food use 26KG
280009 Malt Extract RD34 Malt extract powder for flavour and colour 25KG
10236 Positive Caramel 301 Grade Caramel colouring ingredient 26KG
240100 Kaybee Chocolate Colour/Flavour Chocolate colouring and flavour system 2.6KG
Tamarind concentrate for

070191 Tamarind Concentrate . 24KG
sauces and flavouring
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240121

240019

240101

210108

240022

240108

240098

240124

240151

240010

080997

240209

241242

243131

240210

240305

240032

Product Code

160147

160134

1600563

509020

160033

160035

988711

Natural Vanilla Flavour

Butterscotch Flavour

Red Liquid Colour

Natural Pink Colour

Blueberry Flavour

Candy Pink Colour

Natural Chocolate Glace Compound

Raspberry Glace Compound

Toffee Flavour

Egg Yellow Colour Liquid

Natural Egg Yellow Colour

Sunita Lemon Juice

Lime Juice

Lemon Oil

Sicilian Lemon Qil

Lemon Glace Compound

Orange Sweet Oil

Natural vanilla flavouring

Butterscotch flavouring for bakery

Liquid red food colouring

Natural pink food colouring

Blueberry flavouring

Bright pink colouring for confectionery

Chocolate glace compound for
colouring and flavouring

Raspberry glace compound for
colouring and flavouring

Toffee flavouring

Yellow liquid food colouring

Natural yellow colouring

Lemon juice for bakery and beverages

Lime juice for flavouring

Concentrated lemon oil flavouring

Premium lemon oil with
strong citrus profile

Lemon glaze for cakes

Sweet orange oil for flavouring

SEEDS

Description

Black Cardamom Seeds

Black Onion Seed

Black Sesame Seed

Brown Linseed

Caraway Seed

Caraway Seed

Celery Seed

Product Description
Aromatic seeds for bakery and
confectionery applications

Nigella seeds for bakery and
confectionery applications

Black sesame seeds for bakery
and confectionery applications

Brown linseeds for bakery and
confectionery applications

Caraway seeds for bakery and
confectionery applications

Caraway seeds for bakery and
confectionery applications

Celery seeds for bakery and
confectionery applications
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5LTR

5KG

1LTR

1LTR

B5KG

500ML

3KG

3KG

BKG

1LTR

BKG

2x5LTR

2x56LTR

BKG

5LTR

3KG

BLTR

Pack Size

1KG

26KG

26KG

26KG

3KG

26KG

26KG




Chia seeds for bakery and

160162 Chia Seeds . S
confectionery applications

Whole coriander seeds for bakery

161007 Coriander Seeds . S
and confectionery applications

Whole cumin seeds for bakery and

168094 Cumin Seeds A . .
confectionery applications

Whole cumin seeds for bakery and

160892 Cumin Seeds . L
confectionery applications

Fennel seeds for bakery and

161934 Fennel Seeds } R
confectionery applications

Milled golden flaxseeds for bakery

519370 Golden Flaxseed . S
and confectionery applications

Millet seeds for bakery and

160052 Millet Seed . T
confectionery applications

Brown mustard seeds for bakery

509111 Mustard Seed Brown ) o
and confectionery applications

Poppy seeds for bakery and

160010 Poppyseed confectionery applications

Pumpkin seeds for bakery and

509030 Pumpkin Seed . s
confectionery applications

Dried red lentils for bakery and

500025 Red Lentils . S
confectionery applications

Sesame seeds for bakery and

160051 Sesame Seed A 5 ;
confectionery applications

Sunflower seeds for bakery and

160072 Sunflower Seeds } L
confectionery applications

Quinoa seeds for bakery and

163312 White Quinoa Seed . S
confectionery applications

Golden linseeds for bakery and

519360 Yellow Linseed . . .
confectionery applications

Yellow mustard seeds for bakery

509112 Yellow Mustard Seed . - B
and confectionery applications

Yellow mustard seeds for bakery

180005 Yellow Mustard Seed : S
and confectionery applications

500027 Popping Corn Maize kernels for popcorn production

HERBS & SPICES

Product Code Description Product Description Pack Size

160129 5 Spice Chinese spice blend

160088 Cajun Seasoning Cajun spice blend for seasoning
163333 Cayenne Hot cayenne pepper

168888 Chilli Powder Chilli powder for seasoning

Garlic powder for sauces,

160095 Chinese Garlic Powder . :
marinades and seasoning
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151165

160071

160163

160133

160156

168889

503192

150173

160081

160096

161179

160080

163372

161012

160891

163118

161937

160105

160130

160145

161014

501118

160165

160155

160104

161011

Chipotle Powder

Cinnamon [100% Ground ]

Cracked Black Pepper, 8 mesh

Cracked Black Pepper, 12 mesh

Cracked Black Pepper, 18 mesh

Crushed Chilli Flakes

Fine Polenta

Garam Masala

Garlic Granules 26/40

Ground Bay Leaves

Ground Cardamom

Ground Cassia

Ground Cloves

Ground Coriander

Ground Cumin

Ground Fennel

Ground Fenugreek

Ground Ginger

Ground Mixed Spice

Ground Nutmeg

Ground Pimento (All Spice)

Ground Turmeric

Ground White Pepper

HT Ground Black Pepper

HT Ground Ginger

Indian Garlic Powder

Smoked chilli powder
Heat treated true cinnamon powder
Heat treated coarse cracked black pepper

Heat treated coarse cracked black pepper

Heat treated medium
cracked black pepper

Chilli flakes for topping
Fine polenta for bakery

Indian spice blend

Coarse garlic granules for
sauces and marinades

Bay leaf powder for seasoning

Aromatic spice for desserts and baking

Hat treated cassia spice powder
for bakery and food production

Clove powder for bakery and spice blends

Coriander powder for cooking

Cumin powder for spice blends,
bakery and food production

Fennel powder for flavouring

Fenugreek powder for curry blends
Heat treated ginger powder for
bakery and food production

Mixed spice blend powder for
bakery and food production

Heat treated nutmeg powder powder
for bakery and food production

Allspice powder for savoury
and bakery use

Turmeric for seasoning and colour
White pepper powder

Heat treated ground black pepper
Heat treated ginger powder for
bakery and food production

Garlic powder for sauces,
marinades and seasoning
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150350 [talian Seasoning Herb blend for mediterranean dishes 26KG
500861 Madras Curry Powder Hot curry powder 25KG
160113 Medium Curry Powder Balanced curry blend 26KG
503190 Medium Polenta Medium maize flour 26KG
150092 Organic Garlic Powder Organic garlic powder for seasoning 25KG
150018 Panch Phoran KD134 Aromatic five seed spice blend 26KG
160121 Paprika Paprika for colour and flavour 26KG
500860 Premium Mustard Powder High quality mustard powder 25KG
501120 Rosemary Sifted Dried rosemary herb 26KG
160123 Smoked Paprika Smoked paprika for flavour 26KG
500852 Standard Mustard Powder Mustard powder for sauces 25KG
160101 Sumac Tangy spice for seasoning 26KG
160171 Tandoori Masala Powder Spice blend for tandoori dishes 25KG
501119 Thyme Sifted Dried thyme herb for seasoning 25KG

160112 Whole Black Peppercorn Whole peppercorns for grinding 26KG

20 - 24KG

150096 Bay Leaves Whole bay leaves for flavouring dishes 20KG

161166 Chipotle Crushed Crushed smoked chilli for 20KG
sauces and marinades

168890 Crushed Chilli Flakes Dried chilli flakes for 20KG
seasoning and toppings
Sweetened ginger pieces for

500115 Crystallised Ginger bakery and confectionery

20KG

150091 Garlic Flakes Dried garlic flakes for seasoning 20KG

Aromatic cardamom powder

161180 Ground Cardamom for desserts and baking

20KG

161008 Ground Coriander Coriander powder for spice blends 20KG

Heat treated nutmeg powder powder

for bakery and food production 20KG

150147 Ground Nutmeg
Allspice powder for bakery

161017 Ground Pimento All Spice
and savoury use

20KG

160091 Indian Garlic Powder Strong garlic powder for spice blends 20KG
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150084

160350

070191

160083

10 - 15KG

150006

166670

160896

160092

500200

160352

160355

161009

160122

160120

160135

162170

160300

160041

169890

150007

501122

503332

160003

160086

Red Crushed Jalapenos Peppers

Rosemary Sifted

Tamarind Concentrate

Thyme

9mm Dried Green Pepper

Basil Rubbed

Bay Leaves

Coriander Leaves

Dill Weed/Tips

Dried Chive Flakes

Dried Chives

Dried Mint

Ginger Crush

Ginger Shavings

Ginger Stem Balls

HT Oregano

Mixed Herbs

Oregano

Parsley

Red Jalapeno Flakes

Rosemary Sifted

Rubbed Sage

Tarragon

Thyme

Crushed jalapeno peppers for sauces,
marinades and savoury applications

Sifted rosemary for seasoning
and cooking

Tamarind concentrate for
sauces and marinades

Dried thyme herb for seasoning

Dried green pepper pieces for seasoning

Dried basil herb for seasoning,
sauces and culinary use

Dried bay leaves for flavouring
soups, sauces and savoury dishes

Dried coriander leaves for culinary use

Dried dill for seasoning and sauces

Dried chive flakes for garnish

Dried chives for garnish and flavouring

Dried mint leaves for food production
and culinary applications

Crushed preserved stem ginger for bakery

and food manufacturing applications

Shavings of preserved stem
ginger for bakery and food
manufacturing applications

Shavings of preserved stem
ginger for bakery and food
manufacturing applications

Heat treated oregano for
food manufacturing

Blend of herbs for seasoning,
sauces and culinary use

Dried oregano for seasoning and sauces

Dried parsley for garnish and seasoning
Dried jalapeno flakes for

seasoning and spice blends

Sifted rosemary herb for seasoning,
sauces and culinary use

Rubbed sage for stuffing and seasoning
Dried tarragon herb for

sauces and seasoning

Dried thyme herb for seasoning,
sauces and culinary use
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20KG

22KG

24KG

20KG

10KG

15KG

15KG

10KG

10KG

15KG

10KG

15KG

12.6KG

12.5KG




1-8KG

Whole peppercorns for

150017 Whole Black Peppercorn - -
grinding and seasoning

6 x 1KG
Dried rosemary herb for seasoning,

. B5KG
sauces and culinary use

150014 Dried Rosemary
Whole cardamom pods for

160148 Whole Green Cardamom Pods : .
flavouring and spice blends

5 x 1KG
Diced sweet ginger pieces for

505100 Diced Crystallised Ginger 5mm bakery and confectionery

4 x BKG

160157 Cracked Black Pepper Cracked pepper for seasoning 2.5KG

Garlic powder for seasoning

160195 Garlic Powder and food manufacturing

2.5KG
Fine black pepper powder for

. . 2.5KG
seasoning, sauces and culinary use

160160 Ground Black Pepper
Cassia powder for bakery

160090 Ground Cassia and spice blends

2.5KG

160111 Ground Cloves Clove powder for spice blends 2.6KG

Ginger powder for baking, seasoning,

160110 Ground Ginger .
sauces and culinary use

2.6KG

Mixed spice blend for baking,

160140 Ground Mixed Spice ) .
seasoning, sauces and culinary use

2.5KG

Nutmeg powder for bakery

and dessert applications 2.5KG

1601562 Ground Nutmeg
White pepper powder for

160170 Ground White Pepper .
sauces and seasoning

2.6KG
Whole peppercorns for

500222 Whole Black Peppercorn } -
processing and grinding

2.5KG
169999 Cassia Quills Whole cassia quills for flavouring 1KG
168885 Chilli Powder Chilli powder for sauces and seasoning 1KG
160169 Chinese 5 Spice Chinese spice blend 1KG

505101 Crystallised Ginger Pieces Sweet ginger pieces for bakery 1KG

Dried dill for baking, seasoning,

160075 Dill Tips .
sauces and culinary use

1KG

501116 Dried Basil Dried basil herb 1KG

Dried chives for seasoning,

160354 Dried Chives .
sauces and culinary use

1KG

160172 Garam Masala Indian spice blend 1KG

Bay leaf powder for baking, seasoning,

. 1KG
sauces and culinary use

160895 Ground Bay Leaves
Cardamom powder for

160142 Ground Cardamom . ;
desserts and spice mixes

1KG

163931 Ground Cayenne Pepper Hot cayenne powder for seasoning 1KG
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980891 Ground Cumin Cumin powder for spice blends 1KG
161015 Ground Pimento All Spice Allspice powder for culinary use 1KG
161199 Ground Turmeric Turmeric powder for colour and flavour 1KG
160166 Ground White Pepper White pepper powder 1KG
160303 Herbs De Provence French herb blend 1KG
160127 Medium Curry Powder Balanced curry powder 1KG

501149 Mixed Herbs Blend of herbs for seasoning 1KG

Spice blend for stollen and

bakery applications 1KG

201630 Natural Stollen Spice
503221 Oregano Dried oregano herb 1KG

160126 Paprika Paprika powder for colour 1KG

Dried parsley for baking, seasoning,

169892 Parsley Dried .
sauces and culinary use

1KG
160161 Ras El Hanout Moroccan spice blend 1KG
160128 Smoked Paprika Smoked paprika for flavour 1KG
160007 Star Anise Powder Ground star anise for flavouring 1KG
169320 Whole Cloves Whole cloves for flavouring 1KG
150137 Whole Nutmeg Whole nutmeg for grating and flavouring  1KG
160114 Whole Star Anise Whole star anise for flavouring 1KG

UNDER 1KG

160115 Dried Curry Leaves Dried curry leaves for baking, 500G
seasoning, sauces and CU[Iner use

Heat treated cinnamon powder for baking,

160158 HT Ground Cinnamon . .
seasoning, sauces and culinary use

500G
160079 Saffron Powder Premium saffron for colour and flavouring 228G

160005 Star Anis Whole star anise for flavouring 500G

169319 Whole Cloves Whole cloves for flavouring 500G
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Product Code

150130

150132

150135

230100

988712

Product Code

140023

140024

143322

980026

140031

140102

140003

140603

140600

140612

140061

140125

870014

143388

Description

Pure Dried Vacuum Salt
Fine Sea Salt

Coarse Sea Salt
Granular Salt

Celery Salt

SALT

Product Description
General purpose fine salt for general
food and bakery applications

Fine grade sea salt for general
food and bakery applications

Coarse sea salt for general food
and bakery applications

Granular salt for water
softening applications

Seasoned salt blend with
celery for flavouring

FLOURS, IMPROVERS & THICKENERS

Description

KAYBEE FLOURS

Kaybee Bakers White Flour
Kaybee Self Raising Flour
Kaybee Strong Bakers Flour
Kaybee Wholemeal Flour
OTHER BRANDED FLOURS
Maltster Malted Brown Flour
Kingfisher Cake Flour

Edme SF-1 Malt Flour
Moulbie Gruau Rouge T45
Moulbie T65

Campaillette Grand Siecle T65
Dark Malt Flour

Moulbie Type 170 Rye Flour
IMPROVERS

Gamma Bread Improver

Ibis Silver

Product Description

High quality white flour for
general bakery applications

Flour with raising agents included
for cakes and bakery

High protein flour for bread
and dough strength

Wholegrain flour for breads
and health recipes

Malted flour for enhanced
flavour and colour

Fine cake flour for soft sponge texture

An enzyme-active malted barley flour
with a high level of diastatic power

Premium French flour for pastry and cakes
French bread flour for artisan baking

Artisan French flour for premium bread

Malted flour for colour and
flavour enhancement

Rye flour for speciality breads

Improver for better dough
handling and volume

Bread improver for consistent
crumb and volume
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Pack Size

25KG

26KG

26KG

25KG

26KG

Pack Size




140049 Stafresh Crumb Softener Improves softness and shelf life in bread 12.6KG
210405 Ireks Soft R7 Soft roll improver for improved texture 26KG
210253 Ireks Vegan Soft Roll Concentrate Vegan improver for soft rolls 25KG

210020 Pasta Acida Improver for Italian style baked goods 25KG

Bread improver for yeast

raised bakery goods 16KG

140068 Tigris SG
Improver to strengthen

dough and consistency 25KG

210030 Voltex Bread Improver

142000 S500 Bread Improver Bread improver for volume and texture 12.6KG

GUMS, GELLING AGENTS &
FUNCTIONAL INGREDIENTS

Thickening and stabilising 25KG

230025 Guar Gum agent for food applications

Plant-based gelling agent

for desserts and bakery 25KG

230046 Agar Agar
Gelling agent for jams, fillings

230550 Pectin .
and confectionery

25KG

570018 Xanthan Gum Stab|llser and thickener used 25KG
in bakery and sauces

272130 Citric Acid Monohydrate Acidity regulator and flavour enhancer 25KG

High grade Porcine gelatine

160190 Bronze Leaf Gelatine sheets for desserts

1KG
Standard Bovine gelatine

160179 Gelatine Powder E100
powder for food use

16KG
Bulk Porcine gelatine powder

for food production 25KG

160181 Gelatine Powder E100
Rice based gluten-free flour

150047 Rice Flour for baking and thickening

26KG
151112 Soya Flour Protein-rich flour for bakery and food use  25KG

140040 Dextramalt An enzyme-active malted wheat flour 26KG

090117 Coconut Flour Cluten-free milled coconut 20KG
flour with coconut flavour

140044 Bread Crumb Frokrum White breadcrumbs for food production 20KG

Dough conditioner for bakery applications

140015 CSM Diamond 2000 Ultimate which also delivers increased shelf life

16KG

Ingredient to maintain

210251 Crumb Softener softness in baked goods

25KG

870007 Quicklift White Emulsifier and StClbIl.I‘Sel’fOI’ 5KG
sponge cake and Swiss rolls

Sugar substitute and humectant

270010 Sorbitol for food production

26KG
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Ready-to-use paste for an eye-catching

140200 ‘tiger’ decoration and crunchy crust

Country Taste Tiger Paste

Ready-to-use paste for an eye-catching

140202 ‘tiger’ decoration and crunchy crust

Sea Salt & Black Pepper Tiger Paste

High protein gluten for

150057 strengthening dough

Wheat Gluten

BREAD MIXES & CONCENTRATES

Product Code Description Product Description Pack Size

120049

130009

201402

210007

210014

210015

210017

210044

210255

210256

210400

210650

211010

213322

130702

140073

140180

Ireks Sourdough Mix

Ireks Mediterranean Bread Mix

Ireks Classica Ciabatta

Ireks Toast & Bun

Ireks Dried Wheat Sour

Ireks Mella Brioche

Ireks Spelt & Honey Bread Mix

Ireks Multi Seed Bread Mix

Ireks Singluplus Bread Mix

Ireks Singluplus Vital Bread Mix

Ireks Bav Light Rye Bread Mix

Ireks Natural Liquid Rye Sour

Ireks Pia Do Mix

Ireks Corn Bread Mix

CSM

CSM Unique 7%

CSM Ancient Grains Bread Mix

CSM Pearl Ultimate

Traditional sourdough mix for
authentic flavour and crust

Mediterranean-style bread mix
with herbs and flavour notes

Ciabatta mix for open texture
and rustic crust

Improver for the production
toast bread and buns

Dried sourdough component to
enhance flavour and shelf life

Rich brioche mix for soft,
buttery baked goods

Spelt-based mix with honey
for natural sweetness

Seeded bread mix providing
texture and nutritional appeal

Gluten free bread mix without
addition of egg or milk

Gluten free bread mix with
addition of oilseeds

Light rye mix with balanced
flavour and crumb

Liquid rye sour for authentic sourdough
flavour and fermentation

Specialty dough mix for versatile
bakery applications

Corn bread mix delivering sweet
flavour and soft texture

Bread improver concentrate designed to

enhance dough performance and volume 20KG

Blend with ancient grains for

added texture and flavour 16KG

Fat based concentrate for the

production of soft rolls 12.5KG
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830002

830005

830036

830038

860030

860070

870002

511892

140028

140106

130008

Product Code

150002

150045

150098

150111

150227

500019

500859

BAKELS

Bakels Choux Paste Mix

Bakels Multiseed Bread Concentrate

Bakels Tiger Paste Mix

Bakels RTU Crossing Paste MB

MACPHIE

Macphie Sausage Roll
Concentrate (Meat Free)

Macphie Bun Concentrate

ZEELANDIA

Zeelandia Exakt Zest

PURATOS

Puratos Easy Ciabatta

Puratos Otentic Durum

Puratos Rigoletto Sourdough 2%

MISCELLANEOUS

Gluten Free Soft Kernel Bread Mix

Complete mix for choux
pastry with reliable lift

Seed-rich concentrate for
adding texture and nutrition

Paste mix for tiger bread crust effect

Ready-to-use paste for hot
cross bun markings

Meat-free concentrate for
sausage roll fillings

Concentrate for the simplified
production of quality buns

A concentrate for the production of
sweet buns and fruited bread

Concentrate ciabatta mix for
artisanal-style bread

Active bakery component
based on sourdough.

Deactivated wheat Sourdough
in powder form.

Gluten-free bread mix delivering soft
texture and consistent volume

CEREALS

Description

Rye Flakes

Horseshoe Rice Cones

Coarse Durum Semolina

Fine Semolina (700)

Pearl Barley

Giant Cous Cous

Bulgur Wheat

Product Description
Rolled rye flakes ideal for bakery,
cereals and multigrain applications

A granular white product made
from milling rice of varying origin
Coarse semolina suitable for
pasta and bakery products

Fine grade semolina for smooth
dough and bakery use

Polished barley grains suitable
for soups and bakery

Large couscous grains for salads
and foodservice dishes

Cracked wheat ideal for
salads and cooking
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15KG

16KG

12KG

10x1KG

Pack Size

20KG

26KG

16KG

16KG

25KG

10 x 1KG

2BKG




509041

093261

150180

270007

Product Code

150100

150102

150105

150106

150107

150108

150127

150216

151106

151122

500004

500030

Product Code

700099

980111

700033

700010

290002

Amber Malt Extract (1200)
Cornflakes
Rice Krispies

Large Rice Crispy

Description

Oat Flakes

Jumbo Gluten Free Oats
Stabilised Oats
Gluten Free Oats
Jumbo Oat Flakes
Rolled Oats

Rolled Jumbo Oats
Pinhead Oatmeal
Fine Oatmeal

Gluten Free Oat Flour
Medium Oatmeal

Oatbran

Description

L ‘Hirondelle Yeast

DCL Fresh Block Yeast Blue

DCL Instant Dried Yeast

RS190 Deactivated Yeast

FT Fresh Block Yeast

Malt extract providing colour and
flavour for bakery and brewing

Crispy cornflake cereal for bakery
and confectionery applications

Puffed rice cereal for bakery and
confectionery applications

Large puffed rice cereal for bakery
and confectionery applications

OATS

Product Description
Oat flakes for breakfast cereals,
baking and food production

Gluten free jumbo oats for food
manufacturing and retail

Processed oats for extended
shelf life and consistent use

Gluten free oats for baking
and cereal applications

Large oat flakes for porridge
and bakery applications

Rolled oats for cereal and
bakery applications

Jumbo rolled oats packed
in smaller format

Coarse oatmeal for traditional
porridge and baking

Fine milled oatmeal for baking
and food production

Finely milled oat flour for
gluten free baking

Medium grade oatmeal for versatile use

Oat bran for fibre enrichment
in bakery and cereals

YEAST

Product Description

L ‘Hirondelle yeast is the very finest
French yeast, made specifically
for French bread manufacture

High activity fresh block yeast
for baking applications

Instant dried yeast for bakery use
Deactivated yeast for

flavouring and nutrition

Freeze tolerant fresh yeast
for bakery production
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Pack Size

25KG

26KG

26KG

25KG

26KG

26KG

4x3KG

26KG

26KG

25KG

26KG

26KG

Pack Size

10KG

10x1KG

20x500G

26KG

10KG




BISCUIT & BISCUIT CRUMBS

Product Code Product Product Description

Crunchy digestive biscuit balls, great

160550 10mm Digestive Balls - : ;
for inclusions and visual appeal

Uniform shortcake biscuit balls, perfect

160653 10mm Shortoake Balls for decoration and texture in desserts

Free-flowing shortcake crumb
180667 Biscuit Shortcake Fat Coated 6mm (6mm) with fat barrier coating,
ideal for visual applications

Crunchy digestive biscuit pieces, ideal for

980378 Digestive Biscuit Pieces inclusions, toppings, and dessert bases

Fine digestive crumb with a consistent

090366 5mm Digestive Bisouit Crumb 5mm size, suited for bases and coatings

Spiced Speculoos crumb with a
090368 5mm Speculoos Biscuit Crumb 5mm grade, ideal for cheesecakes
and dessert layers

Reduced sodium biscuit crumb
090369 Low Sodium Biscuit Crumb 5mm with 5mm grading, designed
for healthier formulations

Dark biscuit crumb with rich flavour, RSPO

090379 Dark Crumb 2029 NQA RSPO certified, suitable for premium products

EGG PRODUCTS

Product Code Description Product Description

Mix containing egg whites for

060103 Kaybee S.H. Whites production of meringue & royalicing

Mix containing free range egg whites for

060105 Kaybee Free Range S.H. Whites production of meringue & royal icing

Spray dried whole egg powder for mixes,

060024 Dried Whole Egg Powder baking and food manufacturing

Free range liquid egg in a 10kg
060022 FREE RANGE LIQUID EGG 10KG pack. Ideal for catering, baking,
and food manufacturing.

VEGETABLES

Product Code Description Product Description

Dehydrated potato flakes for bakery

170040 Lamb Weston Flaked Potato - S
and food production applications

Dried kibbled onions for bakery and

170030 Kaybee Kibbled Onions food production applications

Dried carrot pieces for bakery and

183962 Dried Shredded Carrot - . .
food production applications

Dried onion pieces for bakery and

170030 Kibbled Onion food production applications

Dried split peas for bakery and

500017 Yellow Split Peas food production applications

Whole mung beans for bakery and

500848 Mung Beans food production applications

www.klumanandbalter.com

Pack Size

26KG

20KG

10KG

20KG

26KG

26KG

Pack Size

3Kg

3Kg

20Kg

10kg

Pack Size

12.5KG

16KG

20KG

16KG

26KG

26KG




500853

501111

509051

070030

270014

Product Code

070013

070040

070065

070100

070120

070130

070140

070150

070160

070170

070185

070190

070221

070300

070312

070314

071392

Cous Cous

Haricot Beans

Chick Peas

Carrots Shredded in Water

Cous cous grain bakery and food
production applications

Dried haricot beans bakery and
food production applications

Dried chickpeas bakery and food
production applications

Prepared shredded carrots in water
bakery and food production applications

SO2 Free Sun Dried Tomato 6 x 3mm  Sun dried tomatoes

CANNED GOODS

Description

Italian Apples

Apricot Halves in Light Syrup
Dark Pitted Cherries

Fruit Cocktail

Mandarin Segments

Peach Halves in Syrup
Peach Slices

Pear Halves

Pineapple Pieces in Syrup
Pineapple Rings 60/70
Pineapple Crush in Juice
Red Plum Halves

Green Sliced Jalapeno Peppers
Sliced Black Olives

Green Pitted Olives

Black Pitted Olives

Chopped Tomatoes

Product Description
Peeled apples in syrup, ideal for
desserts and bakery use

Soft apricot halves in light syrup
for desserts and toppings

Pitted dark cherries for bakery
and confectionery

Mixed fruit cocktail in syrup for
versatile dessert applications

Juicy mandarin segments suitable
for baking and fruit salads

Halved peaches in syrup for
consistent applications

Peach slices in syrup for
fillings and desserts

Pear halves in syrup for
bakery and catering use

Pineapple chunks in syrup for
desserts and bakery use

Uniform pineapple rings ideal
for decoration and desserts

Crushed pineapple in juice ideal
for cakes and toppings

Plum halves in syrup for
desserts and baking

Sliced jalapenos for toppings
and foodservice

Sliced black olives for pizza,
salads and foodservice

Pitted green olives for
cooking and catering

Pitted black olives suitable
for various dishes

Prepared chopped tomatoes
for sauces and cooking
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25KG

26KG

26KG

6 x 2.6KG

Pack Size

6 x 2.5KG

6 x 2.5KG

6 x 2.6KG

6 x 2.6KG

6 x 2.6KG

6 x 2.6KG

6 x 2.6KG

6 x 2.56KG

6 x 3KG

6 x 2.6KG

6 x 3KG

6 x 2.6KG

6 x 2.6KG

6 x 3.1KG

3 x4.1KG

3 X 4.25KG

6 x 2.6BKG




Product Code

503120

555000

500014

050113

509999

860150

860075

860016

202003

201061

Product Code

220080

220020

220200

220010

241189

220082

220039

SAVOURIES

Description

Cider Vinegar

White Wine Vinegar
Caesar Salad Dressing
Marmite

Tahini Paste Light

Macphie Bechamel
Macphie Hollandaise Sauce

Macphie Pizza Topping

Dawn Pruve Cream Horns

Giant Eclair Choux BSL 160

Product Description

5% cider vinegar for cooking and dressings

White wine vinegar for bakery
and catering applications

Ready to use dressing for bakery
and catering applications

Yeast extract spread for
flavouring and foodservice

Sesame seed paste for bakery
and cooking applications

Bechamel sauce for bakery
and catering applications

Hollandaise sauce for bakery
and catering applications

Pizza topping sauce for bakery
and catering applications

Ready to use flaky pastry shells
in spiral horn shape coated with
crunchy sweet sugar grains.

Ready to use choux pastry shells
for filling and topping

PAPER & SUNDRIES

Description

Double Sided Silicone Paper
Offcuts (600 Sheets)

Oven Gloves

Pure Greaseproof Paper 500x750
Disposable Piping Bags
Siliconized Greaseproof 20x30

525x825 M/Bake Silicon Paper

Product Description

Non-stick double sided siliconized baking
paper for lining trays and baking

Greaseproof paper offcuts for bakery use
Cotton oven mitts for handling

hot trays and equipment

Greaseproof paper sheets for
baking and food prep

Single-use piping bags for
bakery and decorating

Siliconized baking sheets for
non-stick applications

Large format silicone baking paper sheets
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Pack Size

26KG

26LTR

2x2.7KG

6x600G

3KG

10LTR

12x1LTR

6KG

72PCS

100PCS

Pack Size




At Kluman & Balter we’re passionate
about our customers’ experience and are
dedicated to making it easy for you to
source your ingredient requirements. Our
knowledgeable and experienced sales
team are always available to help you
with any questions or advice required.

A dedicated technical team of Bakery
Development specialists can offer New
Product Development ideas, provide
technical support and deliver product
demonstrations from our purpose-built test
bakery in Trafford Park, Manchester or on-
site with customers. In addition, our central
technical team are on hand to provide

you with all your technical certification

and specification requirements. Together,
this ensures Kluman & Balter is focused

on helping our customers to grow.

Ensuring we are always one step ahead

of the ever changing taste trends, at

Kluman & Balter we work with trusted
suppliers and agents around the world,
constantly sourcing new products and
concepts. Our buying team is dedicated

to sourcing bespoke products to match

our customers’ ever evolving needs and

our range is designed to deliver the best
combination of quality, consistency and cost.

Our extensive product range can be ordered
today for tomorrow from our dedicated
telesales team who are committed to
providing the highest levels of customer
service. Our telesales team is available
Monday - Friday and are trained to help with
every aspect of your delivery, making it easy
to source your ingredient requirements.

Operating from two modern depots in
Waltham Abbey, Essex and Trafford Park,
Manchester, we deliver to customers the
length and breadth of the UK with our
own fleet of trusted drivers. With BRC

AA grade at both sites, our accredited
quality systems underpin all that we do.

Whether you’re a bakery, retailer
or food manufacturer, get in touch
to see how we can help you.

Sales

01992 704008
sales@kaybeefoods.com

Technical

01992 704020
technical@kaybeefoods.com

Accounts

01992 704013
creditcontrol@kaybeefoods.com

Waltham Abbey Depot

Unit 8-9, I.0. Centre, Lea Road,
Woaltham Abbey,

Essex,

EN9 1AS

Manchester Depot

Europa Way Units 3-5 First Avenue
Trafford Park,

Manchester,

M17 1JZ
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Trusted by
Customers
Nationwide

For more information,
please call 01992 704000, or
email sales@kaybeefoods.com

Get in Touch
Today!

KLUMAN BALTER

A BRENNTAG GROUP COMPANY
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