
� Good quality standard

� No pieces

� Strong and transparent colours

� Drop-free membran lid

� Excellent taste of the finished products

� Characteristically flavours

� Product-typical colours

� Perfectly flavouring compositions

� Perfectly balanced flavours

� Excellent taste of the finished products

� Strong, characteristically flavours

� Baking stable and liquid 



Main building in Langenfeld Production with the sugar silo

Gelatop ice-cream forum Baking studio

Our Company Premises
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We about us

Our customer is always at the focus of our attention – we supply
him with quality products, innovations, flexibility and service!

For over 100 years we have gained experience at home and 
abroad, in the industrial and artisan sector. 
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• Iso 9001 for Quality

• Iso 14001 for environment

• IFS (International Food Standard)

Our product range

And what can we do for you ? 




