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From the peaceful valleys lying on the slopes of Monviso, where Nature dictates the rhythms, 
scents and colours of a hard-working and fruitful life, crops and orchards have been growing for 
more than thirty years, yielding delicacies both large and small, juicy and crunchy, for ice-cream 
makers and pastry chefs all over the world. The wisdom of those who know how to listen to Nature 
reaches beyond the borders of Piedmont, like a gentle breeze that gains strength and steadiness 
as it finds beauty in the ripening of every kind of fruit, captured in a precious frozen moment.
 
Today, Rogelfrut is able to offer its customers a product that has revolutionised the concept of 
freshness, capable of overcoming the time constraints of the seasons, wonderfully captured in an 
instant by the innovative use of IQF freezing techniques. 
In the fullest sense of their aromatic and organoleptic qualities, individual fruits, slices, cubes, pu-
rees, and juices offer an opportunity in the various products proposed by Rogelfrut for pastry, 
ice-cream and catering professionals to experiment and evolve without forgetting the cornersto-
nes of traditional and consolidated processing. 

Rogelfrut products are ready to use, thanks to a precious ingredient: cold, which does not conta-
minate the fruit raw material but preserves all its characteristics. Therefore, professionals will be 
able to enjoy all the goodness and beauty of Nature, something Rogelfrut also values in terms of 
sustainability and the low environmental impact of its production facilities. 





One secret, one ingredient in our products: cold. IQF freezing is a guarantee 
of quality, goodness and sustainability, and a way of bringing into profes-
sional laboratories a raw material that reflects and protects the Nature that 
created it. 

Rogelfrut's journey began in Italy's largest province - the so-called "Granda" 
- where the harmony of fields, woods and mountains inspired our work. To-
day, we harvest and export fruit from all over the world without ever losing 
sight of our roots and contributing to environmental protection by using 
the clean energy of our photovoltaic systems. 

We decided to safeguard the authenticity and organoleptic properties of 
Nature's products before they reach our laboratories with environmentally 
friendly and sustainable packaging. That's why Rogelfrut chooses packa-
ging that keeps products intact even at the lowest temperatures and pro-
tects our planet through an ethic of recycling.
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Rogelfrut fruit purées and juices are the absolute embodiment of fruit available to professionals. Pure and 
intense, vibrant and bold, as only fresh fruit can be, the purées and juices are frozen so that time and space 
cannot affect their nutritional and sensory qualities. Thanks to state-of-the-art technology and a certified 
technique, the fruit purées and juices do not contain additives, flavours, or colourings. They are the perfect 
ingredients for the highest quality desserts and ice creams. A real treasure in the hands of professionals in the 
various sectors, pastry chefs, ice cream makers and bartenders from all over the world who derive the beauty 
of fruit from these products just as Nature created them. 

FRUIT PURÉES
AND JUICES 
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PRODUCT DETAILS TECHNICAL DATA PACK PCS X 
PACK PACK PCS X 

PACK

Açaí Purée Plastic tray 6x1 Kg

Acerola  Purée Plastic tray 6x1 Kg

Apple Purée Tub 1x11 Kg

Apple Purée  10% Sweetened  Elopack 6x1 Kg

Apricot Purée Tub 1x11 Kg

Apricot Purée  10% Sweetened  Elopack 6x1 Kg

Baby Kiwi Purée  10% Sweetened  Elopack 6x1 Kg

Banana Purée Elopack 6x1 Kg Tub 1x11 Kg

Blackcurrant Purée  10% Sweetened  Elopack 6x1 Kg

Blackberries Purée Elopack 6x1 Kg

Blueberries Purée  10% Sweetened  Elopack 6x1 Kg Tub 1x11 Kg

Cacao NEW Pulp Plastic tray 6x1 Kg

Carrot  Purée Elopack 6x1 Kg

Chestnut Purée Sweetened  Plastic tray 6x1 Kg

Coconut  Milk Plastic tray 6x1 Kg

Forest Berries Purée  10% Sweetened  Elopack 6x1 Kg Tub 1x11 Kg

Ginger Juice Resealable 
bottles 6x250 g

Grapes (strawberry grapes) Purée Elopack 6x1 Kg

Graviola  (Guanabana) Purée Plastic tray 6x1 Kg

Guava Purée Plastic tray 6x1 Kg

Litchi Purée Plastic tray 6x1 Kg

Mango Alphonso Purée Elopack 6x1 Kg Tub 1x11 Kg

Melon Purée  10% Sweetened  Elopack 6x1 Kg Tub 1x11 Kg

Papaya Purée Elopack 6x1 Kg
Passion Fruit 
(Double Concentrated)  

Juice Elopack 6x1 Kg

Passion Fruit Natural Juice Elopack 6x1 Kg

Peach  Purée Tub 1x11 Kg

Peach (Double Concentrated) Purée Elopack 6x1 Kg

White Peach Purée Elopack 6x1 Kg Tub 1x11 Kg

Pear Purée Tub 1x11 Kg

Pear Purée  10% Sweetened  Elopack 6x1 Kg

Persimmon NEW Purée Elopack 6x1 Kg

Pineapple Juice Elopack 6x1 Kg

Plum Ramassin Purée Elopack 6x1 Kg

Pomegranate  Juice Elopack 6x1 Kg

Prickly Pear Juice Elopack 6x1 Kg

Raspberry Purée  10% Sweetened  Elopack 6x1 Kg Tub 1x11 Kg

Rhubarb Purée Plastic tray 6x1 Kg

Sour Cherry Purée Tub 1x9 Kg

Sour Cherry Purée  10% Sweetened  Elopack 6x1 Kg

Strawberry Purée  10% Sweetened  Elopack 6x1 Kg Tub 1x11 Kg

Tropical Mix Purée Elopack 6x1 Kg

Watermelon Juice Elopack 12x500 g 
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Winter yields few fruits, but remarkable for their freshness and vibrancy: citrus fruits, from which we 
obtain golden, fragrant juices. A skilful freezing technique prolongs their use from season to season and 
preserves their precious aromatic character. This is the wonder created from Rogelfrut's citrus juices, 
all with no added sugar and obtained from ripe seasonal fruit picked in the best locations in Italy and 
around the world. Preservation techniques using only deep-freezing and no added colourings, additives 
or flavourings, are a complete reflection of Nature and its richness. Ideal for restaurants, pastry shops 
and ice cream parlours, juices are also an excellent ingredient for the flair and creativity of bartenders.

CITRUS JUICES

PRODUCT DETAILS TECHNICAL 
DATA PACK PCS X 

PACK PACK PCS X 
PACK

Blonde Orange Juice Elopack 6x1 Kg

Blood Orange Juice Elopack 12x500 g

Lime Juice Elopack 12x500 g

Lemon Primo Fiore Juice Elopack 12x500 g Plastic bag   4x3 Kg

Lemon PGI Sorrento Juice Elopack 6x1 Kg   Tub  1x13 Kg 

Mandarin (Ciaculli Origin)  Juice Elopack 12x500 g

Pink Grapefruit  Juice Elopack 12x500 g

Yuzu Juice Resealable bottle 6x250 g 
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ROOM TEMPERATURE
PURÉE
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The first ever range of Italian-made no added sugar room temperature purée is here, researched and produced 
by Rogelfrut. Mango, strawberry, raspberry, passion fruit and lemon are the first fruits we’ve UHT processed 
and packaged according to the same standards we always work to. Intensity, colour, flavour and quality are 
combined with ease of use, making this selection of purées and juices a must for industry professionals 
worldwide. The perfect range for use in restaurants, bakeries, and mixing. Our range of room temperature 
purées and fruit juices comes from the practical need for simple, fast and functional preparation.

ROOM TEMPERATURE
PURÉE

PRODUCT DETAILS PACK PCS x PACK

Lemon Primo Fiore Juice Tetrapak 6x1 Kg

Mango Alphoso Purée Tetrapak 6x1 Kg

Passion Fruit natural Juice Tetrapak 6x1 Kg

Raspberry Purée Tetrapak 6x1 Kg

Strawberry Purée Tetrapak 6x1 Kg 
Coconut Milk Bag in box 1x20 Kg

Mango Alphonso Purée Tin 6x3,1 Kg

Passion Fruit Natural Juice Bag in box 4x3 Kg

Rosehip Purée Bag in box 1x20 Kg 

RESEALABLE TETRA PAK SELECTION 1KG

INDUSTRIAL PACKAGING

NEW!
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As bold as ripe fruit, as genuine as a berry freshly picked in the fields, intensely fruity beyond time and space 
thanks to IQF (Individual Quick Freezing) technology, which captures all the purity of taste, shapes and textures 
that only Nature can give us in only a few months of the year. The fruit is individually frozen; every single berry, 
fruit, cube, and slice is 'paused' in its fullest organoleptic glory, never fearing the passage of time. Rogelfrut's 
IQF fruit is selected with the same intensity and attention from fields worldwide, and its organoleptic and 
sensory qualities are preserved, over time, at -20°. It finds its fullest expression in the laboratories of pastry 
chefs, ice-cream makers and chefs who know how to create the best taste experience from every little gem 
of Nature. 

IQF FRUIT
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PRODUCT DETAILS PACK PCS X 
PACK PACK PCS X 

PACK

Apples Sliced / Cubes 10x10 Plastic bag 2x2,5 Kg Industrial cardboard 1x10 Kg

Apricot Halves Plastic bag 2x2,5 Kg Industrial cardboard 1x10 Kg

Avocado Dices 15x15 Plastic bag 2x2,5 Kg Industrial cardboard 1x10 Kg

Bananas Sliced Plastic bag 2x2,5 Kg

Blackcurrant Industrial cardboard 1x10 Kg

Blackberries Cultivated Plastic bag 2x2,5 Kg Industrial cardboard 1x10 Kg

Blackberries Wild Plastic bag 2x2,5 Kg Industrial cardboard 1x10 Kg

Bluberries Cultivated NEW Industrial cardboard 1x10 Kg

Blueberries Wild Plastic bag 2x2,5 Kg

Chestnuts Whole peeled Plastic bag 2x2,5 Kg Industrial cardboard 1x10 Kg

Cherries Pitted Industrial cardboard 1x10 Kg

Elderberry Industrial cardboard 1x10 Kg

Figs  (Violet) Chunks Industrial cardboard 1x10 Kg

Figs (Green) Whole Plastic bag 2x2,5 Kg Industrial cardboard 1x10 Kg

Forest Fruit Salad 3 Fruits
Blackberries, Blueberries,

 Redcurrant Plastic bag 2x2,5 Kg

Forest Fruit Salad 4 Fruits
Blackberries, Blueberries, 
 Redcurrant, Raspberries Plastic bag 2x2,5 Kg

Grapes Ruby Seedless Industrial cardboard 1x13,6 Kg

Kiwi  Cubes 10x10 Industrial cardboard 1x12 Kg

Lingonberries NEW Industrial cardboard 1x10 Kg

Mango Totapouri  Dices 10x10 Plastic bag 2x2,5 Kg Industrial cardboard 1x10 Kg

Mango Kent Chunks 20x20 Industrial cardboard 1x10 Kg

Melon Chunks Plastic bag 2x2,5 Kg Industrial cardboard 1x10 Kg

Mulberries Plastic bag 2x2,5 Kg Industrial cardboard 1x10 Kg

Orange Chunks Industrial cardboard 1x10 Kg

Papaya Cubes 10x10 Industrial cardboard 1x10 Kg

Passion Fruit Cubes with Seeds Plastic bag 5x1 Kg

Peaches Sliced/Cubes 10x10 Plastic bag 2x2,5 Kg Industrial cardboard 1x10 Kg

Pears Dices 10x10 Plastic bag 2x2,5 Kg Industrial cardboard 1x10 Kg

Pineapple Tidbids Plastic bag 2x2,5 Kg Industrial cardboard 1x10 Kg

Plums Halves Industrial cardboard 1x10 Kg

Pomegranate Seeds Industrial cardboard 1x10 Kg

Raspberries Crushed Plastic bag 2x2,5 Kg

Raspberries Whole Plastic bag 2x2,5 Kg

Redcurrant Plastic bag 2x2,5 Kg Industrial cardboard 1x10 Kg

Rhubarb Chunks Industrial cardboard 1x10/25 Kg

Sour Cherries Pitted Plastic bag 2x2,5 Kg Industrial cardboard 1x10 Kg

Strawberries calibrated 15-25mm Plastic bag 2x2,5 Kg Industrial cardboard 1x10 Kg

Strawberries  Senga Sengana Plastic bag 4x25 Kg

Strawberries  Toutvenant Plastic bag 4x25 Kg Industrial cardboard 1x10 Kg

Strawberries  Wild Plastic bag 5x1 Kg

Strawberries  Wild (cultivated) Seedless Plastic bag 2x2,5 Kg Industrial cardboard 1x10 Kg 
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Nature works with Nature: this philosophy has consistently inspired conscious and responsible organic 
farming, which protects biodiversity and the land where production takes place. Rogelfrut has always been 
committed to the responsible and conscious use of the raw materials that Nature provides and therefore 
relies on virtuous growers who use environmentally-friendly farming techniques.
The long and careful selection of fruit from certified organic farming allows us to obtain organic fruit purees 
and juices in line with the relevant farming specifications, with no added sugar.
It is then up to chefs, pastry chefs and ice cream makers to know how to best interpret all the aromatic 
qualities in desserts and dishes where fruit is the main feature. 

ORGANIC FRUIT 
PURÉES AND JUICES

PRODUCT DETAILS PACK PCS X 
PACK

Apple dices 10x10 Cubes 10x10 Industrial cardboard 1x10 Kg
Apricot halves Halves Industrial cardboard 1x10 Kg
Black currant  Industrial cardboard 1x10 Kg
Blonde orange chunks Chunks Industrial cardboard 1x10 Kg
Blueberries  Industrial cardboard 1x10 Kg
Cherries Industrial cardboard 1x10 Kg
Figs whole Whole Industrial cardboard 1x10 Kg
Pear dices 10x10  Cubes 10x10 Industrial cardboard 1x10 Kg
Raspberries  Whole / broken Industrial cardboard 1x10 Kg
Redcurrant Industrial cardboard 1x10 Kg
Sour cherries Pitted Industrial cardboard 1x10 Kg
Strawberries Industrial cardboard 1x10 Kg
Peaches Slices Industrial cardboard 1x10 Kg 

Rogelfrut has harvested the finest fruits from organic farming to provide professionals with a high-quality 
product suitable for all types of food processing.
Respect for the land and its biodiversity and the total absence of chemical elements in farming are the essential 
elements Rogelfrut guarantees to all its organic fruit. Not only that, but the company from Cuneo shares the 
same founding values as organic cultivation, such as limiting interventions by trying to accommodate the 
fertility of the soil and using natural compounds. Rogelfrut works with Nature to benefit Nature, guaranteeing 
professionals a chemical-free product that tastes as good as freshly picked fruit.

IQF ORGANIC FRUIT

PRODUCT DETAILS PACK PCS X PACK

Banana Purée Elopack 6x1 Kg
Lemon Juice Elopack 6x1 Kg
Mango Purée Elopack 6x1 Kg
Pineapple Purée Elopack 6x1 Kg
Raspberry Purée Elopack 6x1 Kg
Strawberry Purée Elopack 6x1 Kg 
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Whole or diced fruits are soaked in water and sugar bath and then semi-candied at 50/55° Brix and deep-
frozen to perfection. The original sweetness of the fruit itself is combined with the candying syrup to obtain the 
Rogelfrut fruit pochée: 100% fruit which, in the hands of ice-cream makers, pastry chefs and chefs, becomes 
another opportunity to experiment with textures, contrasts and colour combinations. Why not give a Fior di 
Latte ice cream a fruit pochée garnish? Or play around in a layered dessert with a fruit pochée that, taste after 
taste, can deliver the discovery of colours, flavours and textures that will surprise you with their vibrancy and 
freshness? That is why Rogelfrut relies on the creativity of professionals in the art of confectionery to create 
dishes that evoke childhood memories and experiment with the most far-reaching creative boundaries with 
a single objective: the delight of the palate. 

PRODUCT DETAILS TECHNICAL DATA PACK PCS  X PACK

Cherry Pochée Brix 50°- 55° Plastic tray 6x1 Kg

Forest Berries Pochée Brix 50°- 55° Plastic tray 6x1 Kg

Mango Pochée Brix 50°- 55° Plastic tray 6x1 Kg

Peach Pochée Brix 50°- 55° Plastic tray 6x1 Kg

Strawberry Pochée Brix 50°- 55° Plastic tray 6x1 Kg 

SEMI-CANDIED FRUIT POCHÉE 
50°-55° brix
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SEMI-CANDIED FRUIT POCHÉE 
50°-55° brix
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Like velvet, they surprise you with every mouthful. Rogelfrut coulis flow deliciously over plated desserts and 
glow with their natural colour, made by processing the fruit and adding just the right amount of sugar. Freezing 
ensures that all the aromatic and organoleptic qualities of the basic raw materials are preserved over time. 
Delicate and distinctly acidic, sweet and vibrant, coulis are an excellent choice for professionals who want 
to play with textures and use them for different recipes, combining several items and experimenting with 
new colour and taste combinations. Rogelfrut gives you the chance to play with textures and combinations 
between its products and give unexpected results by working with purees and coulis to make delicious 
mousses and gelées. 

COULIS

PRODUCT DETAILS PACK PCS X PACK

Forest Berries  Coulis Resealable bottles 6x250 g

Mango Coulis Resealable bottles 6x250 g

 Mango - Passion Fruit Coulis Resealable bottles 6x250 g

Passion Fruit Coulis Resealable bottles 6x250 g

Raspberry Coulis Resealable bottles 6x250 g

Strawberry Coulis Resealable bottles 6x250 g 
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Adventurous, romantic, sunny. Drinking fruit is one of the most playful creations in the Rogelfrut world. 
Vibrant combinations where taste and health go hand in hand, together with convenient single-portion 
packaging and an effective preservation system such as deep-freezing that maintains flavour and 
guarantees a quality product all year round. Strawberry, raspberry, and blackberry from an "Avventuroso", 
or pineapple, banana and coconut from an "Esotico", are examples of the single-portion Fruthies range, to 
which orange juice, apple juice or milk can be added and which, once blended, create fragrant smoothies. 

150 g IQF fruit
in single-dose bag

Choice of juice
or milk

250 ml

A Blender
to mix

Fruthies
Rogelfrut

PRODUCT DETAILS TECHNICAL DATA PACK PCS X PACK

Avventuroso Smoothie strawberry, raspberry, blackberry Single serve plastic bag 15x150 g

Esotico Smoothie pineapple, banana, coconut Single serve plastic bag 15x150 g

Rilassato Smoothie strawberry, melon, peach Single serve plastic bag 15x150 g

Romantico Smoothie peach, banana, strawberry Single serve plastic bag 15x150 g

Solare Smoothie pineapple, banana, mango papaya Single serve plastic bag 15x150 g 
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Sinking your fork into the fragrance of a puff pastry strudel that holds a golden apple filling, the soft warmth of a 
leavened dough that hides an apple compote scented with cinnamon. Apple filling is a semi-finished product 
made by Rogelfrut, with the usual emphasis on the quality of the fruit used and processing techniques that 
enhance the aromatic qualities of the raw materials. Our apple filling is ideal for enhancing the tasty fillings of 
tarts, cake bases, strudels and Venetian brioches with mixed leavening, where the baking process allows the 
product to release all its aromatic qualities, as well as guaranteeing repeatability and quality for professionals 
in the art of confectionery.

Made with Italian apples.

APPLE FILLING

PRODUCT DETAILS NOTES PACK PCS X PACK

Apple cubes Filling 90% Tub 1x5 Kg 
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Smooth jam
• Apricot
• Peach
• Plum
• Raspberry
• Strawberry
• Sweet/Sour Cherry
• Wild Berries

Tasty in the smooth version, delicious in the chunky option, Rogelfrut jams and marmalades are an immersion 
in fruit and memories of delicious croissants, brioches, tarts and desserts suitable for every moment of the day. 
The entire Laboratory Range is characterised by slow pasteurisation and processing using a high percentage 
of fruit, no pectin and reduced total sugars. Therefore, the jams, marmalades and creams fully represent the 
territories and their biodiversity, creating a unique product with unmistakable overtones. 

JAMS, MARMALADES
AND CREAMS

Jam with pieces
• Apricot
• Blueberries
• Figs
• Peach
• Plum
• Sweet/Sour Cherry
• Strawberries

Marmalades
and custards
• Orange
• Chestnut Cream

PROFESSIONAL RANGE
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JAMS, MARMALADES
AND CREAMS
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• Apricot
• Blueberry
• Chestnut Cream
• Green Figs
• Orange
• Peach
• Plum
• Raspberry
• Strawberry
• Sweet/Sour Cherry
• Wild Berries

The scent of a freshly baked apricot tart, the sweetness of a strawberry jam in a fragrant croissant, the 
charm of black cherries in pieces that adorn a newly buttered bread. With a unique love for fruit jams, citrus 
marmalades, and chestnut cream, Rogelfrut has designed an exclusive line that stands out for the high 
percentage of fruit used, the absence of pectin and a reduced use of sugar. The range is available in glass jars, 
reflecting the Nature within, which can be customised according to customer requirements. 

JAMS, MARMALADES AND 
CREAMS 

ROGELFRUT 
JAR

CUSTOMER 
LOGO

MARMALADE
CUSTOMIZED JAR

RETAIL RANGE
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Tonda “Extra” Hazelnut
• Roasted Hazelnuts
• Chopped Hazelnuts
• Shelled Hazelnuts
• Hazelnut Paste (Light Or Dark)
• Hazelnut Flour
• Caramelized Chopped Hazelnuts

HAZELNUT
WHOLE, ROASTED, CHOPPED AND PASTE

Tonda Gentile Trilobata 
“Premium” Hazelnut
• Roasted Hazelnuts
• Chopped Hazelnuts
• Shelled Hazelnuts
• Hazelnut Paste

Surrounded by mountains and hills, sheltered by broad green leaves, hazelnuts grow undisturbed and 
become the extraordinary raw material to which Rogelfrut has dedicated a range of absolute quality that is 
sure to captivate. Its versatility in pastry and ice-cream making makes the hazelnut an excellent raw material 
for fillings, decorations, creams and toppings, and provides richness and flavour to savoury dishes. Whole, 
grains, flour or paste, the hazelnuts selected by Rogelfrut represent Piedmontese excellence that shows 
professionals around the world the love and care of the company from Rossana in selecting the best that 
Nature has to offer. 
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PACKAGING

PURÉES AND 
JUICES

IQF FRUIT

FRUIT POCHEES 

FRUTHIES

COULIS 

JAMS, MARMALADES 
AND CUSTARDS

 

PRODUCT
AT ROOM

TEMPERATURE 

HAZELNUT

APPLE FILLING

 

5 kg plastic tub

6x3,1 kg tins 4x3 kg Bag in box

6 x 1 kg elopack 12 x 0.5 kg elopack 6 x 250 ml resealable bottles 
(for the yuzu and ginger products)

10 kg industrial package - 
available on request 

2 x 2,5kg bags / 4 x 2.5 kg bags
10/12/15/25 kg industrial packages
available on request 

6 x 1 kg resealable tubs 

15 x 150 g single-dose bags | Single-product packaging 

6 x 250 ml resealable bottles 

4 x 1.5 kg tins 
250 g customisable jar

Whole roasted hazelnuts and 
grains: 1 kg and 2 kg vacuum 
bags. 1 kg thermosealed bags 

Shelled Hazelnuts: 5 kg 
vacuum bag 

Hazelnut Paste: 10 kg 
plastic tubHazelnut Paste: 5kg tin

Hazelnut Flour: 2.5 kg 
vacuum bagShelled Hazelnuts: 25 kg bag

6 x 1 kg elopack 



ADVANTAGES RECOMMENDATIONS CONSERVATION AND 
HOW TO USE

The product is ready to use and comes in 
recyclable packaging (to be recycled with 
'paper'). Perfect for meeting the needs of 

different clients.

A highly versatile line which is easy to use, perfect in ice-cream, for 
sorbets, granitas and smoothies as a replacement for fresh fruit. 
Purées and juices are perfect for use in bakeries, for the production 
of inserts, frozen deserts and in modern confectionery in general, 
as well as more unique applications such as the production of 
flavoured craft beers with spontaneous fermentation or for use in 

the preparation of alcoholic and non-alcoholic cocktails.

Store at a temperature lower than -18°C and use preferably within the 
recommended date. Conservation in the freezer: 30 days at -12°C, 7 days 
at -6°C, 1 day in the refrigerator. We recommend defrosting in the original 

packaging at room temperature or inside the refrigerator for 12 hours.

A selection of individually frozen fruits for 
different types of processing. A product that 
guarantees consistency in terms of aesthetics 
and taste throughout the year, with all the 

good qualities of freshly picked ripe fruit.

Ideal for the decoration of tarts and desserts, both classic 
and modern cakes, and fruit salads. Perfect in ice-cream, as a 
replacement for fresh fruit in the creation of sorbets, ice cream and 

parfaits.

Store at a temperature lower than -18°C and use preferably within the 
recommended date. To be used as required. In order to best maintain all 
the organoleptic qualities of the fruit, defrost at room temperature or in a 

refrigerator at 4°C for about 8-12 hours.

An easy to use range with a low sugar 
content (55°Bx) that keeps its softness even 

at negative temperatures. 

Perfect for ice cream ripples and swirls, thanks to its softness and 
characteristic bodied texture, even at low temperatures. They can 
be used for the creation of soft inserts, decorations or as a base for 

the creation of ripples and swirls with a high fruit content.

Store at a temperature lower than -18°C and use preferably within the 
recommended date. In order to best maintain all the organoleptic qualities 
of the fruit, defrost at room temperature or in a refrigerator at 4°C for about 

8-12 hours.

Single-dose portion for the preparation of 
drinks, cocktails and fruit-based smoothies

Pour the 150 g bag into the blender and add 250 ml of liquid (apple 
juice, orange juice, milk, yoghurt, etc.). Blend to the required 

consistency and serve in a 400 ml glass. Find out more with 
our recipes.

Store at a temperature lower than -18°C and use preferably within the 
recommended date. To preserve the best of all the organoleptic qualities of 

the fruit, use the product from frozen.

From restaurants to cocktail bars, a one 
of a kind product. A recipe free from 
preservatives, colouring agents and added 

flavourings, with a high fruit content.

Ideal for the creation of the most innovative drinks, from aperitifs 
to after dinner. Perfect for the decoration of restaurant 

dessert dishes.
Conserve at a temperature lower than -18°C. In the freezer: 30 days at -12°C, 

7 days at -6°C, 1 day in the refrigerator.

A range of jams in lab and retail versions, 
characterised by a slow pasteurization and 
the concept of less is more when it comes to 

ingredients.

A range of products with a high fruit percentage, free from pectin, 
stable for cooking and freezing. Perfect for high quality handmade 
processing, both the smooth jams and those with pieces are ideal 

for maintaining the true taste of the fruit.

Store at room temperature. After opening, we recommended storing at 4°C 
with the airtight lid, for about 7-10 days.

A new way of managing a product at room 
temperature. 

A seasonal preview that offers two must-have items suitable for 
the different sectors and reflects the potential of a range that is 

constantly renewing and evolving in response to market needs.
Store at room temperature. After opening, we recommended

storing at 4°C, for about 7-10 days.

A unique and complete range, in vacuum 
packaging and tins so as to preserve the 

roasted fragrance.

Hazelnuts have always been found in creams, ice cream, pastries 
and in its classic combination with chocolate. Grains and pastes 
(in light and dark versions), are perfect for the most extravagant 

creations, guaranteeing excellent and consistent results.
Store at room temperature in a cool and dry place, away from light sources.

Apple filling is a semi-finished product made 
by Rogelfrut, with the usual emphasis on 
the quality of the fruit used and processing 
techniques that enhance the aromatic 

qualities of the raw materials.

Our apple filling is ideal for enhancing the tasty fillings of tarts, cake 
bases, strudels and Venetian brioches with mixed leavening, where 
the baking process allows the product to release all its aromatic 

qualities.

Store at room temperature. After opening, we recommended
storing at 4°C, for about 7-10 days.
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