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Drum-dried products

r_ Made from ripe, pureed fruits and vegetables, juices or juice concentrates. Through a gentle, energy
efficient drying process we produce colourful, low germ dried products without addition of artificial
colours or flavours. The combination of ingredients is as variable as the dried products’ structure
ranging from crunchy flakes to fine grained powder. Stirred in cold or warm liquid the products are
rehydratable to a pasty or pulpy texture.

from conventional

cultivation

Acerola powder 17% Vit.C o
Apple o o from certified
Apricot o organic cultivation,
Aronia berry o in accordance with
Banana : ® Regulation (EU)
Blueberr
 —— 2018/848 -

Blackberry A .
Blackcurrant o s
Blood orange A BIOSUISSE
Cranberry o i
Date PS ORGANIC certified
Elderberry ® by ICB (International
Lemon o Certification Bio
Lime o Suisse AG)
Lingonberry
Mandarin o from certified
Mango o organic cultivation
Sour cherry ® (DE-OK0-005) for
Orange ® use in processed
Passionfruit o o

cereal-based foods
Papaya A
Peach () and bay foods for
Pear o () young children older
Pineapple o than 12 months, in
Plum ® accordance with
Pomegranate d Regulation (EU) No.
Raspberry [ ] ]
Sea buckthorn ® 609/2013 and Direc-
Strawberry ® tive 2006/125/EC
Forest Fruits (Lingonberry, Raspberry, A A upon request

Strawberry, Blueberry, Blackberry)
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Vegetables

Carrot

Purple Carrot
Pumpkin

Tomato

Bell pepper-Tomato

Instant Cereals

Buckwheat

Spelt

Barley

Maize

Quinoa

Rice

Teff

Wheat

3-cereal-mix (Oat, Barley, Spelt)

Pre-cooked and low-germ cereal products intensively swelling in cold and warm

BIO Suisse
Organic

water. Convenient for the preparation of porridges and as a binding agent for

various food applications.
’ ,.

Natural sweetness

Honey dried

Agave syrup dried

Coconut blossom syrup dried
Date

Subcontracting services

Drum drying of provided liquid raw material

Grinding of raw materials provided according to the desired grain size
Mixing and baking upon customers’ request
Packaging in various retail packages

Fine cut ca. 75% <1 mm
Powder ca. 90% < 0,85 mm

Flakes < 10 mm
Granule < 4 mm

RABELER

Rabeler Fruchtchips GmbH * Nonnenwaldstr. 20a « 82377 Penzberg, Germany

from conventional

cultivation

from certified
organic cultivation,
in accordance with
Regulation (EU)
2018/848 -
DE-OK0-005

BIOSUISSE
ORGANIC certified
by ICB (International
Certification Bio
Suisse AG)

/\ upon request

Further fruit compositions, special mixtures
or individual recipes are possible upon

customers’ request.

More informations at

www.rabeler-fruchtchips.de

Telefon +49 8856 93550 00 - info@rabeler-fruchtchips.de - www.rabeler-fruchtchips.de




