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SPRINGEL
COCOA

Smooth, glossy glaze with rich 

chocolate flavor & high cocoa 

content - perfect for coating cakes, 

donuts, and pastries.

SPRINGEL
STRAWBERRY

Sweet and fruity glazeadds a 

vibrant color and strawberry flavor 

to donuts, cakes, and desserts.

SPRINGEL
CARAMEL

Smooth and glossy glaze with a 

rich caramel flavor—ideal for 

drizzling over cakes, pastries, and 

desserts.

SPRINGEL
NEUTRAL

A clear, flavourless glaze that adds 

excellent shine to cakes & desserts 

in confectionery applications. It 

also ensures long-lasting shine 

and a professional finish.

SPRINGEL
PINEAPPLE

Bright and tropical glaze with 

s w e e t - t a n g y  p i n e a p p l e 

flavor—perfect for adding a fresh, 

fruity finish to cakes, tarts, and 

pastries.

SPRINGEL

Smooth, glossy glazes that add shine, flavor,

and a perfect finish to pastries, cakes, and desserts.

Intense flavours, clean cut and freeze-thaw

stability. Ideal for coating all types of surfaces

with an attractive shiny finish.

READY TO USE GLAZES
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COLDGEL-
ECONOMIC GLAZES 

Cost-effective glazes offering a smooth,

glossy finish and reliable performance for

high-volume bakery and pastry production.

COLDGEL
STRAWBERRY

A cost-effective, sweet strawberry 

glaze that delivers a fruity, vibrant 

fl a v o r  w i t h  a  s m o o t h 

texture—perfect for enhancing 

cakes, pastries, and desserts on a 

budget.

COLDGEL
NEUTRAL 

A versatile, budget-friendly glaze 

with a smooth, glossy finish that 

adds a subtle shine to cakes, 

pastries, and desserts

COLDGEL
CHOCO

A  b u d g e t - f r i e n d l y,  s m o o t h 

chocolate glaze that delivers a rich 

chocolate flavor and glossy finish, 

perfect for coating cakes, pastries, 

a n d  d e s s e r t s  w i t h o u t 

compromising on taste.

COLDGEL
PINEAPPLE

A cost-effective, sweet and tangy 

pineapple glaze that adds a 

vibrant, fruity finish to cakes, 

pastries, and desserts, perfect for 

enhancing flavor on a budget.



Versatile pastry creams for optimum

performance and easy application.

SAMOA
READY-TO-USE BAKE STABLE FILLINGS

SAMOA
RASMALAI

Rich, creamy rasmalai-flavored 

filling designed to hold its texture 

d u r i n g  b a k i n g — p e r f e c t  f o r 

pastries and filled desserts.

SAMOA
CARAMEL

A rich, smooth filling with a deep 

caramel flavor, perfect for adding 

a sweet, indulgent touch to baked 

pastries and desserts.

SAMOA
BUTTERSCOTCH 

A rich, smooth filling with a deep, 

buttery caramel flavor, perfect for 

adding a sweet, indulgent touch to 

baked goods and desserts.

SAMOA
RAW MANGO 

A tangy, slightly sour filling with the 

flavor of raw mango, perfect for 

adding a zesty, fruity twist to baked 

pastries and desserts.

SAMOA
STRAWBERRY

Sweet and fruity filling with the  

taste of strawberries, designed 

to maintain its flavor and 

texture when baked—ideal for 

pastries and desserts.

SAMOA
BLUEBERRY

A sweet, tangy filling, designed 

to maintain its flavor and 

texture when baked—ideal for 

pastries and desserts.

SAMOA
PINEAPPLE

A sweet and tangy filling with 

v ibrant  p ineapple  flavor , 

perfect for adding a tropical 

touch to baked goods and 

desserts.

SAMOA
MANGO

A sweet and tropical filling with 

mango flavor, designed to stay 

smooth and flavorful when 

baked—perfect for pastries and 

desserts.
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SAMOA
COCONUT

A rich, creamy filling with the sweet 

flavor of coconut, designed to stay 

smooth and flavorfu l  when 

baked—ideal for pastries and 

desserts.

SAMOA
PINK GUAVA 

A sweet and aromatic filling with 

the flavor of pink guava, designed 

to maintain its vibrant taste and 

texture when baked—ideal for 

pastries and desserts.

SAMOA
LITCHI

A fragrant and sweet filling with 

the flavor of litchi, designed to 

maintain its vibrant taste and 

texture when baked—perfect for 

pastries and desserts.

SAMOA
COCOA

Cocoa bakestable filling is a rich, 

chocolate - flavored fulling that 

holds its shape during baking

SAMOA
RED VELVET

Rich, creamy red velvet-flavored 

filling designed to hold its texture 

dur ing  bak ing—per fec t  for 

pastries and filled desserts.

SAMOA
HAZELNUT

A smooth, nutty filling with rich 

hazelnut flavor, perfect for 

adding a deliciously creamy 

texture to baked pastries and 

desserts.

SAMOA
BANANA

A creamy, sweet filling with the  

flavor bananas, perfect for 

adding a deliciously smooth 

texture to baked goods and 

desserts.

SAMOA
TIRAMISU 

A rich, creamy filling with classic 

tiramisu flavors of coffee, 

designed to hold its texture 

during baking—perfect for 

pastries and desserts.

SAMOA
ORANGE

A zesty, sweet filling with vibrant 

orange flavor,  perfect for 

adding a refreshing citrus twist 

to baked goods and desserts.

SAMOA
VANILLA

Ready-to-use straight from the 

container Vanilla Bakestable 

Cream provides a smooth, 

creamy texture that holds its 

shape though baking.
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PREMIUM
SPREADS
Nut-based spreads with a creamy texture,

perfect for your multiple applications

with variety of fats.

ORION PISTACHIO
SPREAD

A creamy, indulgent pistachio 

spread, offering a rich, nutty flavor 

perfect for spreading on toast, 

fill ing pastries, or adding to 

desserts.

ORION HAZELNUT
CRUNCH

A delightful blend of roasted 

hazelnuts and crispy bits, offering 

a rich, nutty flavor and satisfying 

crunch,  perfect  for  topping 

desserts, cakes, or mixing into ice 

cream.

Smooth, creamy blend of roasted 

hazelnuts and cocoa—perfect for 

spreading, baking, or snacking..

ORION
EXTRA

Orion Extra is a premium ready to 

use blend of cocoa and hazelnut, 

offering a smooth and balanced 

flavour. Ideal for spreading, filling 

or incorporating into a variety of 

bakery and dessert applications.

ORION CHOCO
HAZELNUT SPREAD

Orion Choco Hazelnut Spread is a 

ready to use blend of cocoa and 

hazelnut, offering a smooth and 

ba lanced  flavour .  Idea l  for 

spreading, filling or incorporating 

into a variety of bakery and 

dessert applications.

VELA
PISTACHIO

Rich, smooth spread made with 

premium pistachios—ideal for 

desserts, pastries, or a gourmet 

touch.

VELA
HAZELNUT
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FENIX
SPREADS

FENIX CHOCO
COFFEE SPREAD

Choco Coffee Spread: Creamy 

blend of rich cocoa and bold 

coffee. Perfect for toast, desserts, 

or a flavor boost.

BISCUIT
SPREAD 

A creamy, indulgent spread with 

the rich flavor of crushed biscuits, 

perfect for spreading on bread, 

filling pastries, or adding a sweet 

twist to desserts.

FENIX DARK
CHOCO SPREAD

Rich, smooth spread with intense 

dark cocoa flavor.  Ideal  for 

desserts, and baking.

FENIX MILK CHOCO
SPREAD

A smooth and creamy spread 

made with r ich ingredients, 

perfect for filling, topping, or 

spreading on baked goods and 

desserts.

FENIX WHITE
CHOCO SPREAD

A creamy and sweet spread made 

with premium ingredients, perfect 

for spreading on bread, filling 

p a s t r i e s ,  o r  a d d i n g  a  r i c h , 

indulgent flavor to desserts.

FENIX WHITE
HAZELNUT SPREAD

A smooth, creamy blend of roasted 

h a z e l n u t s  a n d  r i c h  w h i t e 

chocolate. Perfect for spreading, 

filling, or topping, it offers a sweet, 

nutty flavour with a luxurious 

melt-in-the-mouth texture.
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Fat based spreads



PREMIUM
BAKESTABLE FILLINGS
Ready to use fillings with a long shelf life,

coming in a variety of flavors and premium

ingredients along with bakestability.

LES CREMES
SALTED CARAMEL
FILLING 

Ready to use fillings with high 

content of caramel and smooth in 

texture. Maintains consistency 

and shape during baking.

LES CREMES
YOGHURT

A high-quality, yoghurt filling 

designed to maintain its flavor and 

texture during baking, perfect for 

pies, pastries, and other baked 

treats.

ANTARES CHOCO
FILLS

A smooth, rich chocolate filling 

ideal for injecting into pastries, 

donuts, cakes, and other baked 

goods ,  offer ing  a  lusc ious , 

indulgent experience.

LES CREMES
LEMON

A high-quality, tangy lemon filling 

designed to maintain its flavor and 

texture during baking, perfect for 

pies, pastries, and other baked 

treats.

ANTARES CHOCO
ORANGE

 A delicious combination of rich 

chocolate and zesty orange, this 

filling adds a perfect balance of 

sweetness and citrus to pastries, 

cakes, and desserts.
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SACHER GANACHE
Sacher ganache, ideal for

multiple applications such

as coating and decorating.

- Just heat and apply

SACHER PINK
GANACHE

A smooth, creamy ganache with a 

sweet raspberry flavor and a 

vibrant pink hue, ideal for adding 

color and elegance to cakes, 

pastries, and desserts.

Contains natural flavour and 

colour

SACHER MILK
GANACHE 

A creamy, velvety ganache made 

with milk solids & cocoa ideal for 

glazing, or decorating cakes and 

desserts with a rich, sweet flavor.

SACHER RED
GANACHE

A rich, velvety ganache with a bold 

red color and sweet, creamy flavor, 

perfect for eye-catching dessert 

decoration, filling, or glazing.

Contains natural flavour

and colour

SACHER DARK
GANACHE

A smooth, rich blend of dark 

cocoa, ideal for glazing, or layering 

cakes and desserts with deep 

chocolate flavor.

SACHER WHITE
GANACHE

A creamy, smooth blend of milk 

solids perfect for glazing, or 

decorating desserts with a rich, 

sweet finish.

DARK
COMPOUND

A chocolate made from cocoa, 

vegetable fats and sweeteners. 

Ideal for coating, moulding, and 

baking, it has a rich cocoa flavour 

and doesn’t require tempering, 

making it easy to use in various 

c o n f e c t i o n e r y  a n d  b a k e r y 

applications.
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ICE CREAM COATING
& COMPLEMENTARY PRODUCT
A sweet crispy shell that hardens

on cold ice cream adding texture

& flavour.

WHITE CHOCO DIP
FOR ICE CREAM 

A creamy, smooth white chocolate 

dip designed to coat ice cream, 

creating a crunchy, indulgent layer 

with a rich, sweet flavor.

CHOCO DIP
FOR ICE CREAM

Ice Cream Dip creates a crisp, 

glossy shell over frozen treats 

within seconds. Designed for 

faster-setting performance and a 

clean finish to ice cream bars, 

cones and frozen desserts.

RELISER
WHITE

 A non-stick solution designed to 

prevent baked goods from sticking 

to pans and molds, ensuring easy 

removal and preserving the shape 

and texture of your creations.

(For low sugar breads)

RELISER
MAX 

 A non-stick solution designed to 

prevent baked goods from sticking 

to pans and molds, ensuring easy 

removal and preserving the shape 

and texture of your creations.

(For high sugar breads)

A versatile, smooth gel that 

e n h a n c e s  t h e  t e x t u r e  a n d 

moisture of cakes, ensuring a soft, 

l i g h t  c r u m b  a n d  i m p rov e d 

freshness in baked goods.

SPONGEL
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25 KG BUCKET 10 KG BUCKET 5 KG BUCKET

2.5 KG BUCKET 2.5 KG BUCKET 1 KG BUCKET

1 KG POUCH 500 GRAMS POUCH
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PACKING
OPTIONS



NORTE EUROCAO INDIA PVT. LTD

K-53, Five Star Industrial Area

MIDC, Butibori, Nagpur MH - 441122

office@eurocao.in

+91 8433528618

@norteeurocao

www.norteeurocao.in


