


TOP
TRENDS
2025

TASTE
THE

GLOW

* With the cosmetic
industry booming, how is
the time to bring beauty-
enhancing features into
food

*1in 5 consumers globally
have purchased food and
beverage to improve their
physical appearance

or beauty aspectsin the
past year

FLOURISH

FROM

WITHIN

» Growing awareness of
feeding the microbiome
creates a space for the
next ingredient to step
into the spotlight: fiber

* Ingredients are on the
horizon for gut health
innovations: Fiber,
Vitamin D, probiotics.

TRADITION
REINVENTED

¢ Ina world that's
constantly evolving,
consumers wish to
rediscover the flavors of
their culinary heritage,
embracing authenticity
and tradition

PRECISION
WELLNESS

* Information culture
raises the bar by
challenging brands to
meet targeted nutritional
needs

» Age-specific Nutrition

» Gender-specific
Nutrition

* Lifestyle-based nutrition
» Condition-specific
Nutrition

* Performance nutrition
etc

RETHINKING
PLANTS

* The intense buzz of
plant-

based alternatives has
quieted, rerouting
consumers'

natural pursuits to
plants in real and
recognizable forms

» Companies explore a
cleaner approach to
plant-based

WILDLY

INVENTIVE

* Consumers crave the
extraordinary,
prompting companies
to delight them with
surprising mash-ups
that deliver the “wow"
effect

* Impressive taste and
texture attributes

CLIMATE
ADAPTION

* Brands and consumers
must find balance
between personal values
and product choices to
get ahead of an
everchanging climate

* Price is the top food
and beverage aspect
most affected by climate
change according to
consumers globally

BYTES

TO
BITES

* Brands are beginning
to unlock the full power of
Al, moving from infinite
capabilities to concrete
applications.

+ Companies start to
identify the possibilities
that artificial intelligence
can offer




SUNFLOWER SEEDS SPREAD

PUMPKIN SEEDS SPREAD

CHOCOLATE CREAM WITH SUNFLOWER SEEDS

CHOCOLATE CREAM WITH PUMPKIN SEEDS

D410/23
D412/23
Do122/2025

D0123/2025
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Welcome into the world of indulgence
without guilt!
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SPREADS eXpertarom

o
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 SIS Features
code

CHOCOLATE spread Chocolate spread, with high protein content (16%), low
1 PROTEIN PLUS 860452 sugar content, sweet(?:aelfiltzi)th natural sweetener
: HAZELNUTSPIead | | oot et sorea i e

sweetener (maltitol)

; sarcat || e

PROTEIN PLUS | -

(maltitol)

1 | HAZELNUT spreac 24 | e ezt e S

_ sweetened with natural sweetenér (maltitol) '
s | PEANT precd MEENER |, | oot e ot pote 3 peauts

sweetened with natural sweetener (maltitol)
o | BOXELASDrCad o0zs/24 | B L Pecss
with natural sweetener (maltitol)
7 | BUMECHoco soread dose/23 | e ot et e
sweetener (maltitol)

PISTACHIO SPREAD with KADAYIF Pistachio spread (15% pistachio paste + 20% kadayif
- U SR | P et

PROTEIN PLUS
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Step
to the world
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SPECIALTY SPREADS

ertarom

food ingredients

1| BONITA spread - in jars display D0133/2024
2 | COCOA spread D0132/2024
3 | COCOA spread UTZ 860668.UTZ
4| CHOCOLATE & BANANA spread D392/23

5 | CHOCOLATE & HAZELNUTS spread - in jars display 860976

5 | DOBOS CAKE TYPE spread D398/23

& | DON RAFE spread - in jars display 860438

7| GIANDUIA spread D389/23
5 | HAZELNUT spread D0130/2024
9 | LOTO'S crispy spread D0869/2024
10 | LOTO'S spread - in jars display D0860/2024
11 | MILLE FEUILLE spread D405/23
12 | PEANUT BUTTER spread - in jars display D0006/25
12 PISTACHIO spread 15% - in jars display 860441
14 | PISTACHIO spread 18% D0226/2024
15 | PISTACHIO spread 20% D0870/2024
16 | PISTACHIO spread 9% - in jars display 860445
17 | PRETZEL spread D0789/2024
18 | RASPBERRY SPREAD with dehydrated raspberry pieces D397/23
19 | SACHER TORTE TYPE spread D167/23
20 | SNYX spread - injectable D0528/2024
21 | VANILLA spread D0784/2024
22 | ZUPPA INGLESE spread D391/23
23 | WHITE CHOCOLATE spread D0131/2024
24 WHITE spread - in jars display 860212
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FAMOUS 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 Do0751/2024
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
by boiling eggs, sugar, and cream, Parfait
has become highly popular in US. Over
ﬁ time, it was transformed by Americans in a
: delightful & healthier version, by layering
Greek yogurt with granola, nuts and fruits.

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
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KADAYIF

CREMESA BAKLAVA 860882

> 3
ek 5
i

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
nuts, honey and fragrant spices, which
are rolled and baked within the buttery
pastry dough.

DUBAI CHOCOLATE FRENZY

5 | DUBAICHOCOLATE FRENZY

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.

PISTACHIO CREAM WITH KATAIFI in jars display




MOCH]I expertarom

CREMESA MOCHI D0756/2024
6 | MOCHI & POMEGRANATE CREMESA POMEGRANATE 890108

CREMESA MOCHI D0756/2024
o Mozl m PATESA YUZU D0749/2024

Mochi, a pounded rice cake, started the
journey to the fusion dessert we've all
come to know and love. A traditional
japanese 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 | PINK MARSHMALLOW 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

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

DUO CREMESA PANNA COTTA D0750/2024
PANNA COTTA & YUZU PATESAYUZU D0749/2024

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 e 4
It is often complemented with a vibrant [

fruit sauce or rich caramel or chocolate

sauce, making perfect every creamy

spoonful! . F ‘e

FAMOUS WORLD'S TASTES
LEMON MERINGUE PIE

CREMESA LEMON D0758/2024
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

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
CREMESA BANANA

D0590/2024
D0757/2024

D" k‘lyj
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TORTADELLANONA  ©XRerta

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.

o A

FAMOUS WORLD'S TASTES
MACARONS

MACARONS in jars display CREMESA MACARONS D0525/2024

4

~
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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!
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CHILDHOOD FOOD MEMORIES

-

What makes you nostalgic?
What things or places reminds you of good o'l days
and/or happy memories of your childhood? Is it a
song, a movie, a book, a toy, a place, or a particular

food perhaps?
BRING BACK YOUR CHILDHOOD

MEMORIES WITH OUR NEW FILLINGS
RANGE



CHILDHOOD experta
MEMORIES

DOBOS CAKE (Chocolate with rum) 860279
CREMESA MILK & HONEY D0112/2025
ALBINITA CAKE PATESA PLUMS 860626
CHOCOLATE & COCOA CREAM D0600/2023
CHERRY CAKE SOUR CHERRY CREAM D0080/2025
CREMESA RICE PUDDING D395/23
PATESA RASPBERRY D0264/2022
CREMESA RICE PUDDING D395/23
PATESA STRAWBERRY 860541
CREMESA SEMOLINA PUDDING D406/23
PATESA RASPBERRY D0264/2022
CREMESA SEMOLINA PUDDING D406/23

PATESA STRAWBERRY 860541
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PATESA + VITAMINS  €Xpertarom

Product Product no. Features
1 PATESA Fruit spread 860046 Fruit spread; 45% fruit content;
PEACH & APPLE & CARROTS 9 Vitamins A,C.E 15% RDI
5 PATESA Fruit spread 860826 Fruit spread; 45% fruit content;
BANANA & APPLE & CARROTS Vitamins A,.C.E 15% RDI
3 PATESA Fruit spread 860947 Fruit spread; 45% fruit content;
RASPBERRY & APPLE & CARROTS Vitamins A,C.E 15% RDI
4 CREMESA POMEGRANATE Vitamin 800108 Fruit spread
C+ZN - 15% of RDA BRI g 15% RDI Vitamin C & Zinc
5 PATESA MARACUJA + CHIA SEEDS - DEQ7/ 22 Passionfruit filling with chia, 25%
e fruits, bake stable
. Kiwi filling with chia, 25% fruits,
6 | PATESA KIWI + CHIA SEEDS D596/22 bake stable

rt
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TASTING LIST expertarom
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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

Product Fruit General
Product Features o .
no. content % rating
; Spreadable cream
1 ARG ]! 890110 2,1% sugars 40% 54321
— el With sweeteners
CHOCOLATE spread SUGAR SUSET LRSS ERIERE el
2 . 860416 cream 54321
FREE \With sweeteners
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CARAMEL & FRIENDS
S e
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From a caramel fllled@/ Stry to desserts;

“‘% cakes of ice~-eream .-\,nd even indriaks, = 4
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CARAMEL expertarom

Product Product no.

1 CREMESA CARAMEL & MILK PREMIUM 860770
2 CREMESA CARAMEL 890107
3 CREMESA CARAMEL - in jars display 890159
4 CREMESA SALTED CARAMEL 890133
5 | CREMESA SALTED CARAMEL 890089
6 | CREMESA CARAMEL & PEARS D403/23
7 PATESA CARAMEL & WALNUTS D400/23
8 PATESA CARAMEL & APPLES with apple cubes 890049

When people are seeking comfort flavors,
caramel does not only satisfy their need for
comfort via hostalgia ’

but Is also seen g

high dulg =Yq) %
and thel ;




CLASSICS experta
NEVER GROW OLD

APPLE FILLINGS

\ether you pr' fer the comforpg familiarityy RS classic i
‘{a;appl@ pié/or the excitement of a spiced apple ta there s No"
< denymg the timeless appeal of.apple ﬂllmgs |
So thenext time you're craving a taste ofvnostalgia or
seeking anew culinaryadventure, consider incorporating
“apple ﬂllnfgs into your balifg repertoiredor a delightful and
N*f scrumptious expene«i < % x
The aroma of freshly baked apple pie wafting through the
' i . air is enough to entice anyone's taste buds.

€ il &

B



APPLE FILLINGS expertarom

Product

Product Features
ho.

80% apple cubes, with caramelized
D571/23 apple note.

40% apple cubes, 10% raisins,
8% walnuts.

1| PATESA APPLE

2| PATESA APPLE WITH RAISINS & NUTS D572/23

3 | PATESA APPLE D573/23 80% apple cubes apple note.

4| PATESA APPLE D574/23 807% apple cubes, apple note.

5 | PATESA APPLE 60% apple cubes+20% apple puree,
D575/23 with green apple note.

6 | PATESA APPLE D577/23 60% apple cubes, apple note.

7| PATESA APPLE & CINNAMON D578/23 | 0% apple cubes, with apple &

cinnamon note.
8 | PATESA APPLE & RAISINS D584/23 40% apple cubes & 10% raisins
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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?

« |tis a source of fiber, which helps to
maintain satiety over time?

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



PATESA PUMPKIN eXpertarom

‘ Product ‘ Code
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SUMMER CONCEPT eXxpertarom
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LEMONADE FILLINGS
£t @

Healthy Image

Artisanal Image

- 74> Trendy & Popular
4% 1| Adventure & Fun
¥

BW)er oo arens!




LEMONADE

FRUIT FILLINGS

Fruit
content %

ertarom

food ingredients

I“

display

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% 20% citric pulp
5 | PATESA Elderflower & Lemon —injars | D0592/2022 25% 20% citric pulp

By the ﬂwgﬂﬂ% )

Z /m/ﬂ/%w;//ﬂ/ﬁﬂ Lty




PATESA CLASSIC

Product Product no.

expertarom

food ingredients

1 AMARENA CONFECTIONARY FILLING = in jars display 860620.20
2| APRICOT CONFECTIONARY FILLING = in jars display 860607
2 | FOREST FRUIT CONFECTIONARY FILLING = in jars display 860557
/| RASPBERRY CONFECTIONARY FILLING = in jars display 860635.14
5 | STRAWBERRY CONFECTIONARY FILLING = in jars display 860578.3
6 | SOURCHERRY CONFECTIONARY FILLING = in jars display 860563.3




expertarom

food ingredients

PATESA PLUS

LONG-LIFE FRUIT FILLINGS

For filling packaged pastry and confectionery products with long shelf
life: croissants, roulades, layered cakes, muffins, etc.
35% fruit content

Spreadable, injectable, with a jam-like texture
Low Water Activity Aw= 0.7-0.75

Product Features
no.
PATESA PLUS APRICOTS = in jars Forest berry filling with pieces, 60% fruit
. 860970 ;
display content, bake stable, long shelf life
PATESA PLUS FOREST BERRIES - in 860 Forest berry filling with pieces, 60% fruit
jars display 277 content, bake stable, long shelf life
PATESA PLUS MELON 860778 Melon jam, 35% fruit Contgnt, bake stable,
long shelf life
Orange jam, 35% fruit content, bake stable,
PATESA PLUS ORANGE 875222 long shelf life
PATESA PLUS POMEGRANATE 875223 Pomegranate jam, 35% fruit cpntent, bake
stable, long shelf life
PATESA PLUS RASPBERRY D264/22 Raspberry jam, 43% fruit cor\tent. bake stable,
long shelf life
PATESA PLUS STRAWBERRY = in jars Strawberry jam, 35% fruit content, bake stable,
. 860541 ;
display long shelf life
PATESA PLUS SOUR CHERRY 860657 Sour cherry jam, 35% fruit cqntent, bake
stable, long shelf life
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TRAVEL AROUND THE WORLD

ON TH

- WINGS OF TASTE

Snhacking
Convenient and handy
Impulse

Fun & Trendy (festivals, street food, etc.).
Suitable for in-outs or weekly/monthly international

specialties,

The variety of flavors will take the consumer on a journey

around the world.




SNACKING expertarom

Great taste and texture;
Highly bake stable & freeze-thaw stable:;

Safe and easy to use (no precooking);

Product Features

Ready-to-use filling, sweet & sour taste, with specific
- Asian vegetables (bamboo, peppers, mung bean

L ASIAN style filling D579/23 | sprouts, cabbage, onions, leeks, black mushrooms
and champignons)

- Ready-to-use filling with specific middle-east taste,
2 | KEBAPfilling 878208 | with 30% vegetables and yogurt powder.

3 | HUNTER'S style filling 878207 Ready-to-use filling with mushrooms

Ready-to-use filling with vegetables corn, red

4| MEXICAN filling 878251 beans, bell peppers)

Ready-to-use filling with meat flavor, vegetables and

Ds82/23 soy flakes,

HAMBURGER Filling
+ BARBEQUE Filling

878178 | 30% mustard; 30% barbecue sauce; spices

Ready-to-use filling with mustard, tomato paste and
spices

/| HOT-DOG filling 878179




SNACKING experta

Great taste and texture:

Highly bake stable & freeze-thaw stable:;
Safe and easy to use (ho precooking);

Ready-to-use, Bake Stable filling with 5% blue

BLUE CHEESE filling 878169 cheese powder

QUATRO FROMAGGI filling 878204 ZRDeady—to—use filling with 5% cheese mix
armesan, telemea, Emmentaler, Roquefort).

;li—llfil;]ZM EA CHEESE S145/22 Ready-to-use filling with 35% Telemea cheese

;li_EilF]ZM EA CHEESE 5188/22 Ready-to-use filling with 35% Telemea cheese

SRINACH & CHEESE D0615/23 Ready-to-use filling with 35% Spinach and 6.5%

filling cheese powder.

0 Ready-to-use filling with 50% mushrooms,
MUSHROOM filling Dob14/23 rounded with onion and spices
PIZZA filling D0622/23 | Ready-to-use filling with vegetables and spices
390 g Pizza Premix
PIZZA PREMIX S172/22 1000 g water

Leave to hydrate for 20-30 miutes
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