
Enhancing your dishes





WHAT IS INGREDÍSSIMO?

Ingredíssimo is a Foodíssimo’s brand owned by Durania Group, a family bussines founded in 
1974. Durania Group is recognised and focused on the food sector with a model based on 4 
pillars: quality, honesty, innovation and empathy. 

We are located in Barcelona (Catalonia, Spain), land of gastronomic tradition and cradle of 
molecular cuisine, and we have national and international distributors in 3 continents. 

WHO IS IT AIMED AT?

Our products are aimed at non-conformist professionals in the catering, bakery, pastry, and 
artisan ice cream sectors who are looking for new ways to surprise and build customer loyalty 
on a daily basis.

WHAT DO WE OFFER?

A selection of natural ingredients designed to decorate or accompany, in order to help to create 
more attractive recipes. On the one hand, we find ingredients that are already known but very 
difficult to access in small formats. On the other hand, highly innovative ingredients, practically 
unique and only used until now by leading food industries. 

The packaging used is reusable and produced with a modified atmosphere, which eliminates 
oxygen while maintaining intact the qualities of the ingredient. 

Our delivery service is 24/48h within the peninsular territory.





SEEDS AND CEREALS

TEXTURES
GELLING AGENT
SPHERIFICATION 
EMULSIFIER
INULIN
MALTODEXTRIN
ISOMALT
STARCHES AND FIBRES

FRUIT
OVEN FRUIT (dehydrated ultracompact)
FREEZE DRIED FRUIT
CRUNCHY FREEZE DRIED FRUIT
WETPROOF CRUNCHY FREEZE DRIED FRUIT

VEGETALES AND OTHER FLAVOURS IN POWDER OR GRANULATED
DEHYDRATED VEGETABLES
OTHER FLAVOURS

DECORATIONS / TOPPINGS
SWEET
NOT SWEET



601101 6011021 kg 1 kg 6011051 kg

608201 608202 608203100 gr 80 gr 60 gr

Code Description Pack

601101 Apple pieces Bag 

601102 Orange pieces Bag 

601105 Honey pieces Bag 

601106 Diced berries mix Bag 

FREEZE DRIED FRUIT

OVEN FRUIT

Pieces of fruit obtained by dehydration using ultra-
fast concentration technology, from a mixture of 
fruit purees and other ingredients. 

You can use it as an inclusion in bakery products, 
chocolates, topping for ice creams, cookies or 
dish decoration.

The pieces do not caramelise in the oven, thus 
maintain their initial characteristics. The fruit’s 
own sour flavour stands out.. 

It allows to create new healthy products in a 
simple way. 

Code Description Pack

608201 Freeze dried cherry Jar 

608202 Freeze dried raspberry Jar 

608203 Freeze dried whole raspberry Jar 

608204 Freeze dried strawberry Jar 

608205 Freeze dried fig Jar 

100% freeze dried fruit. 

Very light product that maintains the organoleptic 
and nutritional characteristics of the fruit (colour, 
flavour, smell, aroma). 

It can be used to decorate dishes, sprinkle as a 
topping, as an inclusion for chocolate bars or 
chocolates, in cocktails...

FRUIT

ORANGE
PIECES

APPLE
PIECES

HONEY
PIECES

FREEZE DRIED 
RASPBERRY

FREEZE DRIED 
CHERRY

FREEZE DRIED 
WHOLE RASPBERRY
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6011061 kg

608204 60820550 gr 70 gr

DICED BERRIES 
MIX

FREEZE DRIED 
STRAWBERRY

FREEZE DRIED 
FIG

FR
UI

TS



608301 608302 608303125 gr 150 gr 125 gr

608351 608352300 gr 300 gr

CRUNCHY FREEZE DRIED FRUIT

WETPROOF CRUNCHY FREEZE DRIED FRUIT

Code Description Pack

608301 Mango pieces crunch Jar 

608302 Yoghurt crunch Jar 

608303 Raspberry crunch Jar 

608304 Passion fruit crunch Jar 

608305 Coconut crunch Jar 

608306 Orange crunch Jar 

Piece of freeze dried fruit with a crunchy texture. 
Achieve textural contrasts never possible before 
with fruit. Provides the intense flavour of the 
original fruit. Very attractive results are obtained in 
small doses. 

Use it to decorate dishes, as a garnish, as an 
inclusion for chocolates or chocolate bars, to 
cover ice cream and in haute cuisine dishes.

Freeze dried crunchy fruit preparations coated 
with cocoa butter, becoming moisture-resistant 
and keeping the fruit pieces crunchy. 

Stays crunchy in cold applications (ice cream, 
frozen pastries, yoghurt...).

Code Description Pack

608351 Raspberry crunch wetproof * Jar 

608352 Mango crunch wetproof * Jar 

YOGHURT
CRUNCH

MANGO
CRUNCH

RASPBERRY 
CRUNCH

MANGO CRUNCH 
WETPROOF

RASPBERRY 
CRUNCH WETPROOF 

FRUIT
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608304 608305 608306150 gr 150 gr 125 gr

PASSION FRUIT 
CRUNCH

COCONUT
CRUNCH 

ORANGE
CRUNCH 

FR
UI

TS



608550 608551 608553500 gr 250 gr 400 gr

608501 608502 608503500 gr 250 gr 350 gr

OTHER FLAVOURS

Code Description Pack

608501 Tomato powder Jar

608502 Tomato flakes crunch Jar

608503 Spinach powder Jar

608504 Carrot powder Jar

608505 Red beetroot powder Jar

VEGETABLES

Dehydrated vegetables to provide colour, 
flavour and texture while maintaining their 
nutritional properties to the maximum. 

They give an intense colour and flavour without 
modifying the texture of the recipe. 

They can be used as natural colouring (in 
pastry, bread...), or to enhance flavours and 
aromas in sauces. 

It can also be used as decoration in dishes.

Code Description Pack

608550 Yogpols Jar 

608551 Squid ink powder Jar 

608553 Caramelised milk powder Jar 

100090 Ahumal (smoke flavouring) Bag

VEGETABLES AND OTHER FLAVOURS IN POWDER OR GRANULATED

SQUID INK 
POWDERYOGPOLS

CARAMELISED 
MILK POWDER

TOMATO FLAKES 
CRUNCH

TOMATO 
POWDER

SPINACH 
POWDER
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100090

608504 608505300 gr 500 gr

1 kg

AHUMAL
(SMOKED POWDER)

CARROT 
POWDER

RED BEETROOT 
POWDER
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601601 601602 6016031 kg 1 kg 1 kg

601652500 gr 60865160865050 gr 45 gr

SWEET

NOT SWEET

Code Description Pack

601601 Pearl sugar C10 Bag

601602 Pearl sugar C20 Bag

601603 Multi-colored balls * Bag

601604 Chocolate rice-crispies (3 different 
chocolates) *

Bag

608605 Popping candy * Jar

608606 Popping candy chocolate * Jar

608607 Granulated dark biscuit pieces Jar

608608 Popping candy choco gold * Jar

600905P3 Pailetté Box + bag

Excellent selection of sugar and/or chocolate 
based toppings for decorating desserts and 
bakery products.

* High temperature sensitive product

* High temperature sensitive product

A selection of ingredients to decorate your dishes 
and savoury creations. 

Give your dishes a special touch by adding 
creativity and great visual appeal.

Code Description Pack

601652 Fried onion flakes  Bag

608650 Dry flower mix Jar

608651 Chili fibers Jar

608652 Dried Hibiscus Flower Jar

608653 Dried Cornflower Jar

608654 Dried Rose Petals Jar

PEARL
SUGAR C20

PEARL
SUGAR C10

MULTI-COLORED 
BALLS *

CHILI
FIBERS

FRIED ONION 
FLAKES

DRIED FLOWER 
MIX

DECORATIONS / TOPPINGS
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6016041 kg 608605 608606 608607 608608600 gr 600 gr 300 gr 600 gr 600905P33x1kg+

608652 60865460865340 gr 40 gr100 gr

* High temperature sensitive product* High temperature sensitive product * High temperature sensitive product * High temperature sensitive product

CHOCOLATE 
RICE-CRISPIES *

POPPING
CANDY *

POPPING CANDY 
CHOCOLATE *

GRANULATED 
DARK BISCUIT 

PIECES
POPPING CANDY 

CHOCO GOLD *

DE
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G

PAILLETÉ

DRIED
ROSE PETALS

DRIED HIBISCUS 
FLOWER

DRIED
CORNFLOWER

NEWNEWNEW



608706500 gr608705500 gr

608709 608715500 gr 400 gr608708400 gr

080002

1 kg

25 x 1 kg 080024

1 kg

25 x 1 kg 4330033 kg 608701400 gr

608703550 gr

608702350 gr

608707400 gr 608718500 gr

NUEVO

GELLING AGENT

Code Description Pack

080002 Gold fine leaf gelatine (230-250 bloom)
Box 1 kg

Box 25 kg

080024 Halal leaf gelatine (160 - 180 bloom)
Box 1 kg

Box 25 kg

433003 Neutral cold glaze (direct use) Jar

608701 Hot gelatin powder Jar

608702 Agar-agar Jar

608703 Pectin NH nappage Jar

608705 Iota carrageenan Jar

608706 Kappa carrageenan Jar

608707 Xanthan gum Jar

608718 Vegetable gelling agent powder Jar

Products to add texture to foods by 
forming a gel. They allow the preparation 
of numerous gelling textures with very 
different consistencies: soft, firm, elastic, 
hot and cold.

XANTHAN
GUM

HOT GELATIN 
POWDER

KAPPA 
CARRAGEENAN

IOTA 
CARRAGEENAN

CALCIUM 
CHLORIDE GLUCO

SODIUM 
ALGINATE

GOLD FINE LEAF 
GELATINE

HALAL LEAF 
GELATINE

TEXTURES 

SPHERIFICATION
Products that allow any liquid food to be 
shaped into a sphere through a chemical 
process. The idea is to give the food or 
base a texture and appearance similar to 
egg yolk or caviar.

Code Description Pack

608708 Sodium alginate Jar

608709 Calcium chloride Jar

608715 Gluco Jar

NEUTRAL COLD 
GLAZE (DIRECT USE)

PECTIN NH 
NAPPAGE

NEW

VEGETABLE GELLING 
AGENT POWDER

AGAR-AGAR
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656712

608710200 gr

656711608713 500 gr500 gr

2 kg

608716500 gr 608717500 gr

6567143 kg

STARCHES AND FIBRES
It is very common to use a thickening 
product such as corn starch, but there are 
also other starches that allow different 
textures to be produced.

Code Description Pack

656712 Dextrin (Trisol) Tray

Code Description Pack

608710 Lecithin Jar

608716 Hot Profoam Bote

608717 Cold Profoam Bote

Products that enable the formation and 
maintenance of an emulsion or homogeneous 
mixture of two liquids that are not miscible 
with each other, such as fats and water. They 
can also promote stable gaseous structures.

EMULSIFIER

Code Description Pack

656711 Malto Tray

Starch-derived products with the ability to 
absorb liquids, turning them into powder.

MALTODEXTRIN

DEXTRIN
(TRISOL)

LECITHIN

MALTO

TE
XT

UR
ES

Code Description Pack

608713 Inulin Jar

used specially in pastry. High water 
retention capacity.
Allows to control the water activity in 
recipes such as creamy desserts, mousses 
and compotes.

INULIN

INULIN

HOT PROFOAM COLD PROFOAM
NEW NEW

Code Description Pack

656714 Isomalt Jar

A sugar substitute which barely affects the 
glycemic load.
Allows to create shiny, transparent and 
non-sticky decorations.

ISOMALT

ISOMALT



601801 601802 601803 601804 601805

601808 601809 601810

1 kg 1 kg 1 kg 1 kg

1 kg 1 kg 1 kg 601811 6018121 kg 1 kg

1 kg

Selected seeds and cereal flakes subjected to a 
cleaning process (microbiological and controlled 
for impurities). 

Decoration for breads and pastries. Ideal 
seasoning for salads, decoration for tapas and 
other recipes.

Code Description Pack

601801 5 seeds mix Bag

601802 3 sesame mix Bag

601803 Poppy seeds Bag

601804 Chia seeds Bag

601805 Natural sesame seeds Bag

601806 Toasted sesame seeds Bag

601807 Peeled sesame seeds Bag

601808 Black sesame seeds Bag

601809 Pumpkin seeds Bag

601810 Golden flax seeds Bag

601811 Brown flax seeds Bag

601812 Sunflower seeds Bag

601813 Oat flakes Bag

SEEDS AND CEREALS
3 SESAME

MIX
5 SEEDS

MIX
POPPY
SEEDS

CHIA
SEEDS

NATURAL 
SESAME SEEDS

BLACK SESAME 
SEEDS

PUMPKIN
SEEDS

GOLDEN FLAX 
SEEDS

SUNFLOWER 
SEEDS

BROWN FLAX 
SEEDS
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601806 6018071 kg 1 kg

6018131 kg
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TOASTED 
SESAME SEEDS

PEELED SESAME 
SEEDS

OAT
FLAKES



Fruit Code Description Pack
Oven fruit 601101 Apple pieces Bag   

601102 Orange pieces Bag   
601105 Honey pieces Bag
601106 Diced berries mix Bag   

Freeze dried fruit 608201 Freeze dried cherry Jar     
608202 Freeze dried raspberry Jar     
608203 Freeze dried whole raspberry Jar     
608204 Freeze dried strawberry Jar     
608205 Freeze dried fig Jar     

Crunchy freeze dried fruit 608301 Mango pieces crunch Jar   
608302 Yoghurt crunch Jar
608303 Raspberry crunch Jar   
608304 Passion fruit crunch Jar     
608305 Coconut crunch Jar
608306 Orange crunch Jar     

Wetproof crunchy freeze dried fruit 608351 Raspberry crunch wetproof Jar

608352 Mango crunch wetproof Jar

Vegetables and other flavours in 
powder or granualted

Code Description Pack

Vegetables 608501 Tomato powder Jar     
608502 Tomato flakes crunch Jar   
608503 Spinach powder Jar     
608504 Carrot powder Jar     
608505 Red beetroot powder Jar     

Other flavours 608550 Yogpols Jar   
608551 Squid ink powder Jar
608553 Caramelised milk powder Jar
100090 Ahumal (smoke flavouring) Bag     

Decorations / topping Code Description Pack
Sweet 601601 Pearl sugar C10 Jar

601602 Pearl sugar C20 Bag
601603 Multi-colored balls * Bag
601604 Chocolate rice-crispies (3 different chocolates) * Bag
608605 Effervescent explosive caramel * Jar 
608606 Chocolate effervescent caramel * Jar
608607 Granulated dark biscuit pieces Jar
608608 Popping candy choco gold * Jar
600905P3 Pailleté Box + Bag     

Not sweet 601652 Fried onion flakes  Bag     
608650 Dried flower mix Jar     
608651 Chili fibers Jar     
608652 Dried Hibiscus Flower Jar     
608653 Dried Cornflower Jar     
608654 Dried Rose Petals Jar     

Textures Code Description Pack
Gelling agent 080002 Gold fine leaf gelatine (230-250 bloom) Box 1 kg

  Box 25 kg
080024 Halal leaf gelatine (160-180 bloom) Box 1 kg

  Box 25 kg

433003 Neutral cold glaze (direct use) Jar   
608701 Hot gelatin powder Jar   
608702 Agar-agar Jar     
608703 Pectin NH nappage Jar   
608705 Iota carrageenan Jar   
608706 Kappa carrageenan Jar   
608718 Vegetable gelling agent powder Jar     

Gelling agent - Estabilizador 608707 Xanthan gum Jar   
Spherification 608708 Sodium alginate Jar     

608709 Calcium chloride Jar     
608715 Gluconolactato Bote     

Emulsifier 608710 Lecithin Jar   
608716 Hot Profoam Jar   
608717 Cold Profoam Jar   

Maltodextrin 656711 Malto Tray   
Starches and fibres 656712 Trisol (Dextrin) Tray   
Inulin 608713 Inulin Jar   
Isomalt 656714 Isomalt Jar   

Seeds and cereals Code Description Pack
601801 5 seeds mix Bag   
601802 3 sesame mix Bag   
601803 Poppy seeds Bag   
601804 Chia seeds Bag   
601805 Natural sesame seeds Bag   
601806 Toasted sesame seeds Bag   
601807 Peeled sesame seeds Bag   
601808 Black sesame seeds Bag   
601809 Pumpkin seeds Bag   
601810 Golden flax seeds Bag   
601811 Brown flax seeds Bag   
601812 Sunflower seeds Bag   
601813 Oat flakes Bag   

VeganGluten freeNo added sugarBoxJarBag

Must be preserved at room temperature and in a dry place.

* High temperature sensitive products
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C/ Tarragona 106   08015 Barcelona (Spain)
T +34 93 228 22 42   
www.ingredissimo.com


