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Infinite possibilities: We process virtually any fru-
it – pure or in custom blends – with up to 100% 
fruit content. Vegetable varieties and blends are 
also part of our portfolio. Many products can be 
specifically supplemented with functional ingre-
dients such as vitamins, minerals, electrolytes, 
prebiotics or probiotics, and dietary fiber. For 
advanced dietary supplement solutions, we work 
closely with our sister company, Paradise Fruits 
Health.

F O R M U L A  O P T I O N S
	 ■	 Custom fruit blends 
	 ■	 Always vegetarian  
		  (vegan upon request)
	 ■	 Flavoring-free upon request 
	 ■	 Palm oil-free upon request
	 ■	 Organic quality

ABOUT US ABOUT US

H I G H L I G H T S
	 ■	 High fruit content 
	 ■	 Soft texture thanks to unique 
		  pectin structure
	 ■	 Flexible format and recipe design 
	 ■	 No added sugar
	 ■	 Allergen- and gluten-free
	 ■	 No added preservatives
	 ■	 Freezer-stable, thaw-stable, 
		  and bake-stable
	 ■	 Low water activity (aW)
	 ■	 Long shelf life 
	 ■	 Halal & kosher certified

TAILOR-MADE SOLUTIONS THAT SPECIAL SOMETHING EXTRA
Fruity ideas inspired by the fresh breeze of the 
sea: As a family-run business with roots dating 
back to 1883, Paradise Fruits Solutions was foun-
ded in northern Germany in 1986. Our mission: 
The international food industry needs more and 
more high-quality ingredients with a high fruit 
content – and that’s exactly what we deliver! 

Whether Granulates, Shapes, Drops, or Pastes: 
Using modern production facilities, comprehen-
sive expertise, and in close collaboration with our 
customers, we create customized fruit solutions 
for individual products and unique applications.

WE MAKE IT HAPPEN
Our ultra-fast technology does the trick: We pro-
cess large quantities of fruit juices and purees 
into versatile, highly concentrated products. An 
innovative process with clear advantages: Our 
recipes contain no artificial additives or preser-
vatives; yet we still manage to guarantee a long 
shelf life for our products.

C E R T I F I C AT I O N S
	 ■  FSSC 22000
	 ■  EU Organic
	 ■  NOP
	 ■  Kosher
	 ■  Halal
	 ■  SMETA
	 ■  Gluten-Free
	 ■  RSPO



PASTES

PRODUCTS PRODUCTS

The Perfect Partners: Our Granulates impress with their intense flavor and unique texture. Thanks 
to their high fruit content, they add natural, fruity value to a wide range of products. We go  
far beyond standard practices: Our focus is on application-specific solutions in various cutting sizes. 
The result is striking visual appeal and an even, ideal distribution in the final product.

H I G H L I G H T S
	 ■	 Free-flowing – easy to dose
	 ■	 Long shelf life
	 ■	 Low water activity (aW)
	 ■	 Soft texture thanks to unique 
		  pectin structure
	 ■	 Vegetarian
	 ■	 Allergen- and gluten-free
	 ■	 More than just fruit: caramel, 
		  coffee, tomato, carrot, and much more

GRANULATES

S TA N D A R D  S I Z E S
	 ■	� Regular cut:
		  4 x 4 mm, 4 x 5 mm, 6 x 9 mm, 9 x 9 mm
	 ■	 Irregular cut: 
		  2 – 4 mm, 3 – 5 mm

P E R F EC T  F O R
	 ■  BAKED GOODS
	 ■  ICE CREAM PRODUCTS
	 ■  BARS
	 ■  CHOCOLATE
	 ■  CONFECTIONERY

High-fruit fillings and blends are among our 
specialties. Our diverse selection of high-Brix 
Pastes is precisely tailored to meet specific 
customer requirements. State-of-the-art tech-
nology meets first-class expertise: We develop 
Pastes for chocolate, baked goods, cereals, fruit 
bars, pastries, and much more. Our goal: per-
fectly balanced fillings that optimally match our 
customers’ product ideas and technical requi-
rements.

HIGHL IGHT S
	 ■	� Natural in taste and color
	 ■	 0.30 – 0.80 aW
	 ■	 72° – 84° Brix
	 ■	 Variable viscosity
	 ■	 Allergen- and gluten-free
	 ■	 Bake-stable/no leakage in 
		  open products
	 ■	 Easy dosing in extruders & 
		  co-extruders, dough processing & 
		  one-shot machines

PA C K A G I N G
	 ■	 13 kg or 

		  20 kg buckets

	 ■	 Up to 260 kg drums

	 ■	 1200 kg containers

P E R F EC T  F O R
	 ■  BAKED GOODS
	 ■  CONFECTIONERY
	 ■  ICE CREAM PRODUCTS
	 ■  CHOCOLATE
	 ■  CEREALS
	 ■  BARS

PA C K A G I N G 
	 ■  10 kg carton (2 x 5 kg poly bags)



SHAPES DROPS
Others call them fruit gummies – we call them Shapes: With their high fruit content, our natural Shapes 
have redefined the snack market. Our fruity creations contain absolutely no added sugar. The focus 
is on pure, authentic flavor, as the product consists exclusively of pure fruit ingredients – a strong 
foundation for promoting innovative brands.

True to the “5 a day” motto, the high fruit content helps meet daily fruit requirements. Precisely 
developed recipes open up numerous customized opportunities for our customers to successfully 
position new products in the market and secure clear competitive advantages.

H I G H L I G H T S
	 ■	 Made from fruit puree and juice
	 ■	 Up to 700 g of fruit in 100 g Shapes
	 ■	 Long shelf life
	 ■	 Custom Shapes
	 ■	 Soft texture
	 ■	 Inclusions such as rice crispies possible
	 ■	 Vegan/vegetarian
	 ■	 Allergen- and gluten-free
	 ■	 Addition of vitamins, minerals, proteins, 
		  probiotics, or prebiotics possible

Versatile and fruity: Whether enjoyed “solo” as a delicious snack or mixed in as a functional ingre-
dient – our Drops contain nearly 100% fruit. When used in baked goods, their jam-like consistency 
makes them the perfect addition to cakes or muffins. Coated in chocolate or incorporated into bars 
and tablets, they deliver an intense, fruity taste experience right down to the last bite.

H I G H L I G H T S
	 ■	 Nearly 100% fruit
	 ■	 Rounded shape
	 ■	 Medium baking stability
	 ■	 Long shelf life
	 ■	 Soft texture
	 ■	 Vegan/vegetarian
	 ■	 Allergen- and gluten-free

S TA N D A R D  S I Z E S
	 ■	 8 mm – 3,000 Drops/kg
	 ■	 10 mm – 2,000 Drops/kg

P E R F EC T  F O R
	 ■  SNACKS
	 ■  BAKED GOODS
	 ■  CHOCOLATE
	 ■  ICE CREAM PRODUCTS
	 ■  NUT MIXES
	 ■  BARS

PA C K A G I N G 
	 ■	 10 kg carton 
		  (2 x 5 kg poly bags)

PRODUCTS PRODUCTS

P E R F EC T  F O R
	 ■  SNACKS
	 ■  NUT MIXES
 
PA C K A G I N G 
	 ■	 8 kg carton 
		  (2 x 4 kg poly bags)
	 ■	 10 kg carton 
		  (2 x 5 kg poly bags)



SPECIALS

BASIC RANGE
From sweet to sour: The Basic Range includes eight tried-and-true Granulates that are 
always in stock, ensuring short lead times. In baked goods, the Basic Granulates develop 
a pleasant jam-like texture, adding fruity accents. They also provide tasty highlights in 
snack bars or chocolate bars and offer a wide range of possibilities for creative product 
ideas. 

H I G H L I G H T S
	 ■	 Short lead time when ordering
	 ■	 Free-flowing – easy to dose
	 ■	 Long shelf life 
	 ■	 Vegan/vegetarian
	 ■	 Already kosher and halal certified
	 ■	 Low water activity (aW) 

S TA N D A R D  S I Z E S
	 ■	 Regular cut:
		  4 x 5 mm & 
		  6 x 9 mm (apricot)

PA C K A G I N G 
	 ■  10 kg carton 
		  (2 x 5 kg poly bags)

SPECIALS

SOLUTIONS MAXX
When it comes to stability and performance, SOLUTIONS MAXX sets new standards. This innovative 
range of Granulates was developed specifically for challenging applications in baked goods but can 
also be used in chocolate or other confectionery products.
SOLUTIONS MAXX impresses with exceptional baking stability, intense fruit flavor, and beautiful  
color – even at high processing temperatures. This ensures that taste, texture, and appearance re-
main MAXXimal even after baking or processing.

H I G H L I G H T S
	 ■	 Maximum baking stability
	 ■	 8 flavors
	 ■	 Allergen-, gluten-, and palm oil-free
	 ■	 Long shelf life 
	 ■	 Low water activity (aW) 
	 ■	 Free-flowing – easy to dose
	 ■	 Vegan/vegetarian

P E R F EC T  F O R
	 ■  BAKED GOODS
	 ■  BARS
	 ■  CHOCOLATE
	 ■  CONFECTIONERY
	 ■  CEREALS

S TA N D A R D  S I Z E S
	 ■	 Standard cut:
		  4 x 4 mm, 4 x 5 mm, 
		  6 x 9 mm, 9 x 9 mm

PA C K A G I N G 
	 ■	 10 kg carton  
		  (2 x 5 kg poly bags)



NUT-FREE “NUT” GRANULATES FRUIT FIRST FIBRE
Enjoy nuts without any risk: Our Allergen-Free “Nut” Granulates create new possibilities for product 
concepts that are both safe and delicious. They are an ideal alternative for consumers with food  
intolerances – completely free of common allergens.

The “Nut” Granulates bring natural flavor and exciting textures to a wide variety of applications. At the 
same time, the carefully developed formulations enable diverse, tailor-made solutions for innovative 
products – and help manufacturers successfully position themselves in the market with allergen- 
friendly snack and confectionery concepts.

H I G H L I G H T S
	 ■	 No added sugar
	 ■	 High in fiber
	 ■	 Allergen- and gluten-free
	 ■	 Vegan/vegetarian
	 ■	 Low water activity (aW) 
	 ■	 Long shelf life

SPECIALS SPECIALS

P E R F EC T  F O R
	 ■  BAKED GOODS
	 ■  BARS
	 ■  CHOCOLATE
	 ■  CONFECTIONERY
	 ■  ICE CREAM PRODUCTS
	 ■  CEREALS

H I G H L I G H T S
	 ■	 Allergen- and gluten-free
	 ■	 Low water activity (aW) 
	 ■	 Long shelf life 
	 ■	 Free-flowing – easy to dose
	 ■	 Vegan/vegetarian

For health-conscious eaters and sports 
enthusiasts: Paradise Fruits Solutions 
has developed delicious, high-fiber pro-
ducts – available as Granulates, Drops, 
Shapes, or Paste. Daily fiber intake 
among the general population remains 
too low: FRUIT FIRST FIBRE can help 
meet the daily intake recommended by 
scientists. High-fiber snack alternatives 
are becoming increasingly important; 
FRUIT FIRST FIBRE easily increases fiber 
intake without compromising on taste or 
texture.

PA C K A G I N G 
	 ■	 10 kg carton 
		  (2 x 5 kg poly bags)

S TA N D A R D  S I Z E S
	 ■	 Regular cut:
		  4 x 4 mm, 4 x 5 mm, 
		  6 x 9 mm, 9 x 9 mm
	 ■	 Irregular cut: 
		  2 - 4 mm, 3 - 5 mm



PARADISE GOES PARADICE
Delicious highlights for modern ice cream creations: With ParadIce, we have developed an innovative 
product line specifically tailored to the needs of the ice cream industry. Intense flavor profiles, vibrant 

colors, and excellent freeze-thaw stability ensure impressive results – from the first 
scoop to the last serving.

The versatile ParadIce portfolio offers maximum creativity: Our Drops add 
distinctive flavor accents, Pastes bring intense fruitiness to every recipe, 
and Granulates create exciting textures. The result is ice cream creations 

that delight both the senses and the eyes.

SPECIALS

H I G H L I G H T S
	 ■	 Exceptional flavor 
		  profiles
	 ■	 Improved freeze and 		
		  thaw stability
	 ■	 Allergen-, gluten-, and 	
		  palm oil-free
	 ■	 Free-flowing – easy to
		  dose
	 ■	 Vegan/vegetarian
	 ■	 Low water activity (aW) 
	 ■	 Long shelf life 

THE FASTEST WAY TO THE PERFECT SOLUTION
Innovation made easy: Our product 
overview shows at a glance which 
Solutions product is the perfect 
fit for each application. Whether  
baked goods, ice cream, bars, or  
chocolate – the table helps you 
quickly find the right product  
solution. This allows you to imple-
ment new application ideas efficient-
ly and without detours.

PRODUCT OVERVIEW

Product Basic Maxx ParadICE High Fibre
Apple Granulate Granulate Paste / Granulate

Apricot Granulate Granulate

Banana Granulate

Blood Orange Paste

Blue Raspberry Drops

Blueberry Granulate Granulate

Caramel Granulate Granulate

Cherry Granulate Paste

Coconut Granulate

Coffee Drops

Cranberry Granulate

Woodberry Granulate Granulate Paste / Granulate Granulate

Ginger Granulate

Honey Granulate

Lemon Granulate Granulate Drops

Mango Granulate Paste / Granulate

Mango-Passionfruit Granulate

Orange Granulate Granulate Granulate

Pear Granulate

Pineapple Granulate

Pumpkin-Coconut Granulate

Raspberry Granulate

Strawberry Granulate Granulate Drops / Granulate Dome / Granulate

Yuzu Granulate

P E R F EC T  F O R
	 ■	 Industrially produced 
		  ice cream
	 ■	 Artisanal ice cream makers
	 ■	 Mixing into ice cream
	 ■	 Garnishing ice cream
	 ■	 Other applications



SWEET INNOVATIONSINTO THE OVEN
Jam-soft yet dimensionally stable fruit components in croissants, cakes, or muffins? Fruity fillings 
for pastries? With the highly concentrated Granulates, Pastes, and Drops from Paradise Fruits 
Solutions, nothing is left to be desired when it comes to creative and innovative baking. Together 
with our customers, we find the perfect fruity solution for all baked goods!

Chocolate and more with that special something: 
fruit ingredients transform classic confectionery 
into special moments of indulgence. The Granu-
lates, Pastes, and Drops developed by Paradise 
Fruits Solutions can be seamlessly integrated into 
our customers’ production processes.

Innovative chocolate products often require 
custom formulations to ensure optimal processing 
of fruity ingredients. Through close collaboration 
with our customers, we turn ideas into successful 
product concepts.

APPLICATIONS APPLICATIONS



DREAM TEAM WITH AN EDGE SNACKS WITH A FRUITY TWIST
Popular, versatile, and perfect as a snack between meals: granola bars and other bar products 
are totally on trend with consumers. Our Granulates, Shapes, Drops, and Pastes are the ideal 
ingredients for enhancing bar and cereal concepts with both fruity flavor and premium quality.

Soft, fat-free fruit fillings – enveloped in crispy, crunchy cereals – add a modern, fruity touch 
whether at home or on the go. With a wide selection of sizes and shapes, we ensure even  
distribution and optimal enjoyment in every bite.

Our Drops and Shapes show what fruit gummies 
are truly capable of: With their exceptionally 
high fruit content and no added sugar, they offer  
authentic flavor and also serve as a natural base 
for innovative snack concepts.
Thanks to flexibly developed recipes, a wide  
variety of sizes, forms, flavors, and applications 
can be realized – ideal for brands looking to 
stand out on the snack shelf with fruity, innova-
tive products.

C U S TO M I Z E D  S O L U T I O N S
	 ■	 Ready-to-eat – just package them
	 ■	 Customer-specific Shapes
	 ■	 Unique recipes
	 ■	 Addition of vitamins, minerals, 
		  dietary fiber, proteins, and 
		  probiotics and prebiotics
	 ■	 Claim of a selectable fruit content

APPLICATIONS APPLICATIONS



BRINGING FRUIT INTO SHAPE CURIOUS? LET‘S GET IN CONTACT!
Unlimited shape possibilities: Whether dome, cube, fish or ladybug – from a wide range of  
standard shapes or custom creations, we develop the perfect solution for your application. 
Contact us and let us bring your product idea to life – eye-catching and truly distinctive.

Heart                                 

Cube

Ladybug                          

Strawberry                        

Strings

Apple

Paw                               

Drop

Fish

Star

Dome

Raspberry                         

Citrus                              

Our Sales manager are more than happy to discuss a 
tailor-made solution for you.

CONTACT NORTH AMERICA

northamerica@paradisefruits.com

Tel. +1 781 769 4900

CONTACT REST OF WORLD

solutions@paradisefruits.com

Tel. +49 4148 615 111

SHAPE OVERVIEW CONTACT


