






Kandy is a family company established in 1985

Employment: 50 workers

Turnover: EUR 4 M net per year

Production: 2 700 ton per year

Production capalilities: ca 6 000 ton per year



Production Plant in Trzepnica-Kolonia 

2 000 m² production area

1 400 m² warehouse area

4 production lines: 3 for components and 1
for candied fruit

Situated in a village, near Nature 2000 area

ISO 22000 and RSPO certificates



ul. Fabryczna 1/3
97-300 Piotrków Trybunalski
Poland

Trzepnica-Kolonia 21
97-352 Łęki Szlacheckie
Poland







Thermostable in baking over 200°C
and in rapid deep freezing.

Extract: 55Bx. Water activity: 0,86-0,87.
Flavours: vanilla, egg liqueur, toffee,
rum&chocolate, chocolate, coconut
cream, Lemon Twist, strawberry yoghurt, cappuccino.







Thermostable in baking over 200°C
and in rapid deep freezing. Based on fruit purees
and concentrates and apple puree. They do not
contain pieces, are proper for needle injection.

Extract: 63Bx. Water activity: 0,86-0,87.
Flavours: strawberry, orange, lemon, sour cherry
raspberry, apricot, kiwi, blackcurrant, apple with cinnamon,
traditional plum filling.





Thermostable in baking over 200°C
and in rapid deep freezing. High fruit contents
and big fruit pieces.

Extract: 32-39. Water activity: 0,95-0,98.
Flavours: blackcurrant 50%, blueberry 25%,
peach 35%, pineapple 35%, sour cherry 50%,
raspberry 60%, dark berries 35%, strawberry 50%,
sour cherry in gel 60%, apricot 40%, 
exotic fruit 50%, pumpkin 50%.







Hot glaze Cristalli after heating and applying onto
product makes on top a nice, firm jelly. It will make
your product shine. Additionally it protects pastry
and fresh fruits on top. Standard and concentrated
version available. For hand use and for spray machines.

Flavours: neutral and apricot.





Ready to use. Mirror glaze Ascanio after applying
onto product makes on top a transparent film that
will make your product shine and protect pastry
and fresh fruit on top. It can also serve as decoration
layer. 

Flavours: neutral, chocolate, caramel, strawberry
orange.







Fruit infused with sugar - traditional product.
Clean label - fruit, sugar.
High thermostability, low water activity.

Dry matter: min. 70%.
Water activity: 0,57-0,65. 
Fruit: plum, sour cherry, aronia, blackcurrant,
gooseberry, rhubarb and other.







Components used as toppings on top of ice cream
as well as to mix with ice cream base. Excellent
consistency in subzero temperatures. Parameters
can be adjusted to product and production line.

Flavours: strawberry, sour cherry, forest fruits, vanilla,
chocolate and other.



Preparations for yoghurt, quark, milk drinks and
other milk products. Parameters adjusted to product
and prodution process.

Flavours: strawberry, peach, raspberry,
forest fruits, sour cherry, vanilla and other.





Plastic bucket 12 kg (concentrate)

Bag-in-box (BIB) 10 kg
(not concentrated)



Plastic bucket 11/12 kg

Stainless steel container (returnable) 1000 kg



Plastic bucket 6 kg



Carton box with plastic foil 10 kg



Stainless steel container (returnable) 1000 kg 

Aseptic bag-in-box (BIB) 25 kg



Plastic bucket 11/12 kg white

Plastic bucket 5/6 kg white

Bag-in-box (BIB) without print 10 kg

Other





LEADER OF POLISH BUSINESS

EUROPEAN MEDAL

AMBASSADOR OF POLISH ECONOMY

CONFECTIONERY HIT 2018
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