Our confectionery products are spread across a wide repertoire
designed to move in the direction of our customers’ preferences
and the development of new flavors that help them remain the

leaders in the confectionery market.
i Aromas & Co is committed to the art of

creating flavors for the confectionery
industry with the aim of enticing the
finest taste buds.

APPLICATIONS

Cotton Candy gum balls Caramels
T

Che wmg-Q““" Jam Sugaredalmonds Candled

\:ondants-Forage Gelified - Marshmalioy,

\_oukoums Turcs - Marshmallows - Nougats

FRUITY RANGE ¢ P ‘ : : \ silles - Pasta of almonds - Fruit pastes
Almond Apricot | Pas
Butter Pineapple Mandarin Cinnamon Moka paste Licorice - Lollipop - Sugar Cooked
Butter Scotch Lawyer Mango Eucalyptus Nougat paste
Peanut Banana Maracuja Orange Blossom Toffee paste
Coffee Bubble -Gum Melon Ginger
Cappuccino Cassis Blackberry Lavender
Caramel Cherry Blueberry Licorice ‘
Lemon Orange . COLORANTS
Milk Coco Grapefruit CREAM 1 Caramel
Honey Fig Papaya Butter Toffee Liquid & powder :
Nuts Strawberry Watermelon Coffee cream . E150 a-b-c-d
Nougat Raspberry Peach Chantilly
Pistachio Passion fruit Perry Caramel cream ) ; p—
Praline Grenadine Apple Cream of dried fruit CARAMEL
Toffee Kiwi Grapes Nata Cream J Natural
Vanilla Litchi Tropical Yoghurt Cream - Concentrated




