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STRAW
BERRY
TOPPING

COFFEE-
FLAVOUR

VANILLA-
FLAVOUR

7

YELLOW

CHOCOLATE-
FLAVOUR

o

THE BEST INGREDIENTS eSarom

—OR THE BEST TASTE

All our product developments are guided by the knowledge that eventually
taste is what matters to the consumers. Personal and close contact with our
customers — that's our way to discover how our customers want to charm the
taste buds of the consumers and how we can support them in this endeavour
with tailor-made concepts. From water ice to sherbet, sorbet, cream ice,
mousse and frozen yogurt.

With the harmonisation of application, packaging, price segment, production
options and market conditions, we deliver to each of our individual business
partners the exact solution that makes his product even better than before.

Quallity and product safety are understood to be a matter of course.
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The esarom product range:

Flavours

Bases

Pastes

Colours

Toppings

Icings and couvertures

Stabilizers

lce cream inclusions




SHARED
<NOWLEDGE

The exchange of experiences, the discussion about developments and trends,
to puzzle over ways of optimisation — this gives us great pleasure and keeps
our finger on the pulse of the times.

Product design:

Definition of target product — analysis of in-house requirements — counseling
on technology-related investments and adaptations — consideration of the
relevant national legislation — packaging definition

Engineering and technology:

Technico-mechanical equipment for the entire production zone such as mix
preparation and storage, freezer technology, filling equipment (circular and
longitudinal freezers, traditional cup-, cono-and family-packages, extrusion
methods) — processing sequences — cleaning

Selection of raw materials:
Availability and economic efficiency — quality criteria in the final product
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The esarom service package:

|deas for your product range

INnformation and discussion about
developments and trends

Optimisation of the selection
of your raw materials

Optimisation of your recipe design

Optimisation in
engineering and technology

Suggestions for the packaging




CUSTOMERS ARE PARTNERS
PARTNERS ARE CUSTOMERS TS

The esarom ice cream experts develop tailormade concepts for your company
together with you. Know-how and more than 40 years of experience in the areas
of industrial ice cream production is an ingredient of high value.

About 5000 recipes have been developed. All of them are tested with our pilot
plant in our ice cream laboratory —in small amounts, but in the same way you
would produce them with your production plant. Ideal to find out the perfect
combination and the best fitting parameters. Samples give you the possibility to
evaluate taste, colour and texture in the ready made ice cream.

We prefer to speak of partners rather than customers. And we also prefer to
be partners rather than suppliers. esarom sees itself as part of your team, as an
outsourced department so to say, that enables you to concentrate on the core
competences of your company.

Or common objective:
Your tasty product, gives indulgence and joy to the people.
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The trend lies in working together and as a part of the team.
It is only called by a different name: we speak of sharing and
swapping, of crowd, community and network.

We feel happy to be a reliable and competent partner in this
network, because we are convinced that these values have a
future. Product lifecycles are becoming shorter, the markets
more volatile. Our environment is continuously changing. We are
changing with it — but we continue to uphold the values we have
grown with, values on which you can build and rely.

We are looking forward to a successful cooperation.

Michael Kornberger Ernst Kunze Hang-Stephdn Molls
Managing directors of esarom gmbh

ESAROM GMBH
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