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» Foodient is a Lebanese-based company
that'iiglis § - faeuscdiiton = ilternatiomal
customers.

* Our company is a close family business
with a long experience in trading and
manufacturing bakery ingredients, since
1985.

* As a family business, we can take fast
and strong decisions and have a unity of
purpose, which made us as successful as
we are today.

suWel do motfonlydfirelgfion  our family
knowledge, but with our highly valued
and experienced personnel, we seek to
achieve only the highest possible results
with extreme attention to details and
customer satisfaction.
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Prestige Compound Chocolate:

* A range of highest quality compound
chocolate.

* Made with the highest possible recipe, and
from the finest Dutch Cacao, and European
milk powder, which gives it a very rich taste.

« It has excellent fluidity for use in all kinds of
sweets, for enrobing, moulding and dipping.
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Elite Compound Chocolate:

* Economical recipe to suit the needs for
industrial customers.

* This range of chocolate we use the highest
quality ingredients from Europe, like the
premium range.

* It has excellent fluidity for use in all kinds
of sweets, for enrobing, moulding and

dipping.
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Bakers Chocolate Chips:

* This product is specially made to be put
inside cookies and muffins, and when it is

baked, it will not melt or burn.

* Economical recipe to suit the needs for

industrial customers.

CedroCao Nocciola 12%:

* A top range Hazelnut spread for use to
make crepes, waffles, pancakes, filling
chocolate pieces and pastry use.

* Uses the highest possible ingredients from
Europe.

* 12% hazelnut content , the highest in the
market for this kind of product.
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CedroCao Speculoos Filling: 2UUeJoALw Squila
* To fill chocolates and cakes and sweets. .Ulaglallg ¢lsAllg diVgAagquill diisil ©

CedroCao Pistachio Filling: 20w aJl 6quitn

* To fill chocolates and cakes and sweets. .Wlaglallg ¢lseAllg AiVgAgquilll diisil
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CedroCao Gianduja Filling: :lagailin dqdiln
* A top range Hazelnut, use to mix with , 63gnll 4=il) Yaidu di¥gAquill équiin e
creams and for chocolate and cake fillings. Ulguling Wloyall &o KAl oasig
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* Uses the highest possible ingredients from
Europe. oo cl PSS S tee 8 f e S L G 25 dlwan LS
| Wlaiioll (o Egill 13a) Gouwll

* 25% hazelnut content , the highest in the
market for this kind of product. .UgJgl Uo difooll Wligholl ulel oo paAij e

CedroCao Praline Hazelnuts 50%: 70~ Yails Uiy
* Hazelnut praline with 50% roasted U000 Gl 10+ &o Yaidl égln e
hazelnuts.

Wlgiiing WloyAall &o  klall wlio  °
 Suitable to mix with creams and for challg Ajugaguill
chocolate and cake fillings.
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CedroCao Sacher Dark:

* Soft Basic dark chocolate filling for use in
chocolate pieces.

* Dark chocolate taste, without a strong
flavor so you can add your
own flavor to it.

* Could be used to cover cakes after heating
as well.

CedroCao White Base Filling:

* Soft Basic white chocolate filling for use in
chocolate pieces.

* Light milk taste, without a strong flavor so
you can add your own flavor to it.

* Could be used to cover cakes after heating
as well.
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CedroCao Fenix:

* Industrial hazelnut filling with high fluidity
to fill cakes and croissants after baking.

* Excellent for injection machines for use in
croissants/cakes after baking.

CedroCao Bake Stable Dark Filling:

* Industrial dark chocolate filling with
medium fluidity, with excellent baking
stability.

* Economical recipe to suit the needs for
industrial customers.

* Excellent for injection machines for use in
croissants/cakes before baking.

(@0 irAL B3 color or flavor?
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Do you want your own chocolate based filling based on your own

We can do it for you based on a sample that you provide.
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CedroCao Vermicelli:

* Available in dark, milk, white and multicolor.

» Perfect to cover cakes and cookies.

» Will not sweat or change shape.

CedroCao Flakes:

» Available in dark, milk and white.

» Perfect to cover cakes and cookies.

» Will not sweat or change shape.
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CedroCao Marble cereal balls: :6 A QUilopbo WlpA
* Crispy cereal center coated with chocolate oo Il lauryye di¥gaguiluulns o uilopdougine
size 12 mm.

elAl gl wl b of diAlaJl diVg Aguitlu 1ogio ®
 Available in dark, milk, or white chocolate.
AiVgAaquill &ln 69 jihgAllgularall gujile
 For decoration of cakes, cookies and
chocolate pieces.
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CedroCao Crispy balls: 16 s Guliopbo Wilpa
* Crispy cereal center coated with chocolate AGVgAguil wlao Yltopboll Quiiofdo wgin ©
size S5Smm. .00 0 Ywldo
e Available in dark, milk, or white chocolate. elAal of LidaJu gf diala]l dig Aquily 1 ogio
e For decoration of cakes, cookies and AiVgAaquill &g jiagAallg larAall (ujil e

chocolate pieces.
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SugarBoss is the leading fondant in Lebanon,
because it has been developed with the help of
more than 20 chefs in order to be more
workable, to suit better climates, to smell and
taste better and to be as profitable as possible
to the end customer.

* Very easy to work with.

* Soft yet strong , and will not crack or break
on the cake.

» Will not sweat in high humidity.

» Pleasant vanilla taste and smell.
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Color Palette: :UlgJVIl Aagld
Y| Balo) aqul vale Uglloulic ol Al Gyl
White Grey Black Ivory Burgundy Brown Navy blue
CCIT.IT pAA Vi QLo S0 CVEIL)]
Purple Green Orange Baby Pink Baby Blue
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Sugar Boss Gum Paste: :aJgJl dirac
*A sugar paste specially designed not to cleAll i yuy bLhpn s doono paw difac @
cover cakes but to make standing figures, &g OO Jgajg 09999 WlnaAubh Jyaubil (J
characters, faces and flowers. 153qolc
* Soft, yet hardens quickly. bepyulnglaiag diye
* Dries slowly. ehyoaj e
* Excellent for standing figures and flowers. Jao g Wlun Aiiillg dyagoledl JAuiil 6jlico ®

Packaging: 5kg plastic pail lpe glia 0 gy :ddu=ill
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Vanilla Sponge Cake Mix: Lliild Qiguull dala
* High yield, Sponge cake mix, that be made 4 Gl Al e paidwil elall hpls .
into Swiss rolls. Qg 0sle) pJlalgas
* Highest production safety : it always Ladla @ay :@lyl do\uw (Lo B9itio Hlol @
succeeds.

DeliChocolate Sponge Cake Mix: :@GVgAQD @iguull dala
* High yield, Chocolate Sponge cake mix, that iy A=)l Olle paiow] Aivghgh A gl e
be made into Swiss rolls. QUi QsLle) HJlalygal
* Constant high volume. LulijpnAman e
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Dark Chocolate Sponge Cake Mix: :AiAla)l AiVoAgiDh @iguull Al
* Very Rich and dark chocolate sponge cake duigllg dislal diVgaguill paiowl el hyls e
mix. Jan
* High yield, Sponge cake mix, that be made i Gl Ayl oJle paidwil elall hds .
into Swiss rolls. g (Q5LQ) LJ) alygAl

Vanilla Muffin/Cake Mix: Al ddala /7 Lliladl (golo
* High Volume for American-style Muffins. AuAyoll doy il ule eleAll 1A oan e
+ Also works for English cakes and normal yalsdl LAl aclgdg Gidaidl elall byl Jos @
cake bases. J

dunlln 64iog &ily Jl)Giuwl
* Outstanding stability and shelf-life
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Chocolate Muffin/Cake Mix:
» High Volume for American-style Muffins.

* Also works for English cakes and normal
cake bases.

* Outstanding stability and shelf-life.

Red Velvet Mix:

» Typical dark red cake mix with the
authentic American taste.

 Can be made into cupcakes or round cakes.

* Color does not dissolve in the mouth or in
the cream.

* Soft and compact interior.
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Brownies Mix:

* Soft , Dark chocolate flavor with Fudgy
interior.

* Easy to Prepare.
» Low cost and stable quality.

» Unbeatable rich and smooth taste.

Creme Patissiere Mix:
* Only add water!
» Bakestable and Freezer Stable.

» With proven whole milk and light vanilla
flavor.
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Donut Mix:

« Easy to prepare American doughnut
mix.

* Only add water and yeast.

* Result is a soft and high volume rich
dough nut that does not absorb oil.

American Cookies Mix:

» Typical American cookies mix with rich
taste and soft interior.

e Available in different flavors, Vanilla,
Chocolate & Red Velvet.
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