
 

 

 

 Nature’s power in
each ingredient.

New sensory 

experiences which 

add color, flavor,

and texture to

 the products.



 

Caramel

Cherry

Milk sweet

Berries

Guava sweet

Orange

Strawberry

Versatile usage.

Add color, flavor, and texture to the 

products.

Stability in the oven

Artificial colouring and aromatics free 

Gluten free

Ingredients of animal origin free

Coffee

Berries

Guava sweet

Orange

Available flavors Main differentials  

Added-sugar free versions

 

 

 

 

 

Applications

Biscuits and

cookies

 
Pastry

Cereal

bars

Granola and

morning cereals

Bread-making

and pastry

Cereal bars, morning 

cereals, and

granola

 

 Chocolates

Chocolates
Dessert

toppings

Bread-making

11 4785 2300
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Para obtener más información sobre 

estos y otros productos, comuníquese 

con nuestro equipo comercial.

The LIOFRUIT SOFT line was designed to provide new sensory 
experiences to a wide variety of applications.

It is a preparation made of fruits, sweets and desserts, 

presented in 3, 5 or 10mm irregular cubes.

Designed to add flavor, color, and texture, these ingredients 
enhance the sensory appeal of the products, which are 
characteristics increasingly valued by customers.

*For new product designing and more information, contact 

our team.

LIOFRUIT SOFT is the ideal option 

because it provides a distinctive 

sensory experience, keeping 

characteristics such as smooth 

texture, vivid colors and flavor 

explosion.

The LIOFRUIT SOFT line adds flavor, color, 

and texture to morning cereals, cereal 

bars, and granola, enhancing the product’s 

sensory appeal and visual appeal. With a 

smooth texture, this line provides a 

pleasurable contrast with cereal crispness, 

delivering a richer sensory experience.

Besides, its irregular shapes and vivid 

colors bring more variety, and make the 

product visually attractive.

With chocolates, the LIOFRUIT SOFT 

line provides a new experience of 

flavor, color, and texture to the 

products.

Its softness contrasts with either 

the creaminess or the crunchiness of 

the chocolate, providing a surprisin-

gly rich sensory experience.

For more information about these 

and other products, please contact 

our sales team.


