
Biscuit amaretti fc type 31311

Biscuit digestive 6 pc type 30307

Biscuit digestive fc type 31180

Biscuit digestive mc type 31254

Biscuit shortcake fc type 31064

Biscuit shortcake mc type 31140e

Biscuit shortcake mc type 31307c

Butterscotch chip fc type 10073

Butterscotch mini chip fc type 10505

Caramel butterscotch 4 fc type 20428a

Cereal malt orange small mc type 31471

Cereal malt xlarge mc type 30951d

Cereal mc type 30406b

Cereal mixed pc type 30556e

Cereal rice wc type 30223a

Cereal wheat mixed type 30982

Crocant 4 fc type 10012b

Crocant 4 mc type 10057b

Fudge 4 fc type 20954q

Fudge 7 fc type 20028

Fudge blueberry 4 fc type 20987

Fudge caramel 4 fc type 20954p

Fudge cream 7 fc type 20147k

Fudge cream 7 fc type 20147o

Fudge mint 7 pc type 20764b

Fudge organic 4 cb type 21062b

Fudge vanilla 9 mc type 20028u

Fudge white 7 fc type 20979

Honeycomb 4 mc type 10285

Honeycomb 6 fc type 10619

Honeycomb chip fc type 10619c

Meringue drop fc type 30257

Meringue drop wc type 31280c

Meringue large fc type 30908

Meringue large wc type 30331b

Meringue lemon small wc type 30368

Meringue small fc type 30726

Meringue small mc type 30929

Raisin mc type 30082c

Sugar honeycomb p1 fc type 10476

Sugar lemon p1 fc type 10431

Sugar strawberry p1 fc type 10486

Toffee 4 fc type 10359c

Toffee 6 fc type 10404a

Toffee almond chip fc type 10819b

Toffee brittle 4 fc type 10500

Toffee chip fc type 10359

Toffee devon style 4 fc type 10260

Toffee devon style chip fc type 10269a
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PRODUCT NAME

Dairy products offer their own unique challenge

to the inclusions market. Their ‘wet’ environment

challenges technologists to deliver inclusions that

can maintain their stability throughout the shelf

life of the product. The team at Nimbus is well

equipped to rise to that challenge and has

developed a wide range of ingredients which can

withstand either a chilled or frozen environment.

D A I R Y

Nimbus Foods Limited • The Marian • Dolgellau • Gwynedd LL40 1UU

Tel: 01341 423050 • Fax: 01341 422991

E-mail: sales@nimbusfoods.co.uk • Web: www.nimbusfoods.co.uk

• Ideally suited to the application   • • Designed specifically for the application

fc - barrier coated      pc - plain chocolate coated      mc - milk chocolate coated      wc - white chocolate coated      uc - no barrier coating

 


