filling

FlexFillings®

G3 MELT IN MOUTH

A unique combination of Cargill’s
filling expertise and extensive oil
and fat knowledge.

CremoFLEX®, Cargill’s Oils & Seeds new range of
specialty fats are the key ingredient used in the new
customizable range of FlexFillings. By varying the
blend of fats the Filling Engineers are able to design
exactly the right recipe answering to specific sensorial,
functional, nutritional and label requirements.

Consumer research

Innovative flavors and new
product ideas keep customers
curious and inspired.

Consumers are increasingly looking
for indulgent experiences that
involve all senses.

of consumers are
always looking for
novelty and fun,
even in everyday
products. @

of customers say the look,
feel & smell of a product is
very important to them -
rising in importance by 3%. '

Claims regarding

texture on
packaging have
grown by 5%. 2

of consumers are
always on the
lookout for new

types of chocolate
products or
flavours. *

“Crispy, Thin,
Smooth, Crunchy”
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