
DEAR CUSTOMERS,
Each top food product requires two things: quality input ingredients and considerate 

care during production. You most surely master the production process and we dare 

claim that we know how to offer fi rst-class semi-fi nished products. Thanks to a com-

bination of our ingredients and your production skills, your product may become the 

object of desire to the consumer that will be purchased repeatedly. The satisfaction 

and loyalty of the customer is our goal, too, and what we constantly aim to achieve.

Therefore, we devote maximum attention throughout the entire production cycle to all 

products, be it semi-fi nished or fi nished products. This means from the careful selec-

tion and control of purchased ingredients, own production process to the sensitive 

handling and storage of the goods in warehouses at a controlled temperature. The 

HACCP and ISO 22000 certifi cates are also proof of the endeavour of all the employ-

ees of ALTIS Kolín to achieve the highest quality and safety of the food produced.

Semi-fi nished products for further processing in various areas of the food industry 

have been processed at the ALTIS Kolín plant for over fi fty years now. Among the tradi-

tional items are soya semi-fi nished products such as whole soya fl our of which we are 

the sole producer in the Czech Republic. However, you can also fi nd a broad range of 

icings, modern cream fi llings and a number of dessert pastes or roasted nuts.

The long-term tradition of semi-fi nished products meets not only the broad range, 

but also our individual approach to you the specifi c customer. We know that your 

production procedures and technology require a unique approach and we are pre-

pared for that. We also cater to the individual development of semi-fi nished products 

customised to your needs.

We will be pleased if you become our loyal customer.

Ing. Lubomír Křivák

Managing Director ALTIS Kolín s.r.o.
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SOYA SEMI-FINISHED PRODUCTS ICING

CREAM FILLINGS 

DESSERT PASTES

The high quality marzipan filling will add a delicate bitter-almond taste to your filled dessert sweets. A unique-tasting chocolate box 

results from a combination of marzipan paste with the chocolate icing. The dessert pastes produced at ALTIS are also used in the 

production of marzipan accessories and various specialities.

The marzipan can be coloured or its typical taste and aroma can be modified as you require.

 almond persipan paste

 persipan paste

 soya persipan paste

FURTHER SEMI-FINISHED PRODUCTS

Thanks to our technological facilities we can offer you a line of further semi-finished products for food production.

The selection of ingredients and precise processing remains a constant part of our work.

It is all up to you how the semi-finished products will be adjusted to your needs.

 roasted kernels including the crushed version you require

 hazelnut kernels

 peanuts

 pumpkin seeds

 almonds

 soya

 burnt sugar – caramel (solution of 73–84 %)

 coffee pastes with varied fat content

 soft hazelnut caramelised sugar 

 roasted kernels

 Robusta roasted coffee

Bakers, confectioners, wafer-makers

Use of soya = rapid improvement in nutritional values

 Soya flour for making dough for rolls, buns, etc. (max. 10 %)

 Soya flour for the production of wafers,  

wafer fillings and biscuits

 Flakes, roasted crushed soya and semolina for sprinkling 

(substitute for nuts with a high-fat content)

Confectionary and healthy nutrition 

 Soya flakes for making dough lighter (healthier equivalent 

to oat flakes, increased protein content)

 Roasted crushed soya and semolina for sprinkling (substi-

tute for nuts with a high-fat content)

 Production of muesli bars

Miraculous soya

We have rich experience of working with soya and can truly recommend it for further use. This valuable legume is literally of 

universal use and has become popular among bakers, confectioners and producers of confectionaries or muesli bars. Soya semi-

finished products can increase the added value and improve the nutritional value of your products, and reduce production costs.

 cleaned soya beans
 whole soya flour
 soya flakes
 roasted crushed soya
 roasted soya nuts (natural, salted)

We work exclusively with genetically unmodified soya beans. 

We process the carefully selected type of soya into high-quality 

whole soya flour, flakes or semolina, but also roasted crushed 

soya or roasted nuts. All this is done under strict internal and 

external control.

We have been working with soya since the 1960s and have the 

largest production capacity in central Europe for the process-

ing of soya beans.

Individual processing: we will meet your requirements and 

will process the soya precisely in accordance with your ideas 

(finesse, roasting, mixing, etc.).

Soya semi-finished products are supplied in paper sacks weigh-

ing 15, 20 or 25 kg.

GMO Free

Gluten-free

Enzymatically inactive

Soya which is one of the oldest cultivated crops in the world 

is called a miraculous plant and crop of the future and even 

a medicinal miracle. It was cultivated in China 4 000 years 

ago and is highly valued even today for its excellent nutri-

tional properties. Soya contains about 35% of full proteins 

which is more than any other crop. One kg is equal to about 

2.5 kg of veal or 8 litres of cow’s milk.

Soya nutrition experts also value its high content of vitamins, 

minerals, lecithin, flavonoids and fibre.

It contains half as much fat compared with traditional kernels 

and does not contain cholesterol or gluten. Thanks to this 

roasted soya nuts are an excellent substitute for unhealthy 

fatty peanuts.

In the last century soya became an object of study by scien-

tists and doctors who described it as a miraculous plant. It 

helps to reduce the level of cholesterol in the blood, is a form 

of prevention against vascular diseases and has been shown 

to be effective against cancer and diabetes.

It would be difficult for consumers to imagine their favourite bakery products, biscuits or confectionary without cocoa ingredients. 

Icings made from the highest quality ingredients provide the product with the right taste, aroma and appearance.

We produce our icings with maximum care and offer you a wide 
range. There are the traditional confectionary icings differing in 
their content of cocoa ingredients and fat, icings for ice-cream 
as well as sugar-free icings suitable for products for diabetics 
and overweight people. These are modern, healthy and suit-
able for your products.

When producing the icings we use special fats which provide 
a perfect substitute for cocoa butter. Modern industrial soft 
vegetable fats come without trans-fatty acids (TFA). Thanks to 
their appropriate ingredients our icings do not require temper-
ing which makes it significantly easier to use them.

You as the processors as well as the end consumers will ap-
preciate the characteristic chocolate aroma, colour and lustre 
of the icing, its adhesion, elasticity and easy cutting.

Icing by request: we have a broad range of icings but we can 
fully adjust a specific recipe to your applications and technolo-
gies (viscosity, delicacy, contents of cocoa ingredients, etc.).

The icings are supplied in the form of highly-soluble tablets or 
fragments packed in 15 kg paper sacks.

 cocoa and chocolate fillings

 coffee fillings

 hazelnut and peanut fillings

 aromatised fillings 

 thermo-stable hazelnut, caramel and peanut fillings

 cocoa and hazelnut fillings with fructose and without added suga

Cream fillings have long ceased being a domain of desserts and cakes, but have become an integral part of bakery products, 

wafers, wafer rolls and even cereal products. The creams produced at ALTIS are characteristic for their delicate flavour and aroma 

and perfectly spreadability.
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You can choose from a broad range of quality cream fillings 

with a varied content of kernels, with different flavouring, but 

also with further qualities (spreadability, etc.). We have special 

thermo-stable fillings for producers of popular fine bakery prod-

ucts such as croissants which do not come out of the base. 

The diabetic cream fillings meet modern dietetic trends which 

means with the use of sweeteners suitable for diabetics.

Cream filling specially for your product: we will adjust a specific 

recipe to meet the specific needs of your product and technol-

ogy (flavouring, ingredients, viscosity, thermo-stability, etc.).

The cream fillings come in 5 to 15 kg plastic containers.

 dark confectionary icing (classic, exclusive)
 dairy confectionary icing
 chocolate dipping icing 
 ice-cream icing
 special aromatised icing
 diabetic icing (with fructose or with maltitol)

Bakers, confectioners, wafer-makers

Confectionary icings for decoration and dipping

Used in the production of gingerbread and wafers

Dipped jellies

Savoury bars

Confectionaries

Dipped and semi-dipped bars, biscuits, chocolate boxes

Confectioners

Fillings for dessert sweets

Confectionaries

Dessert sweets

Chocolate boxes

Bars

Bakers, confectionaries, wafer-makers

Cake and dessert fillings

Bakery product, gingerbread and wafer roll fillings

Confectionaries and healthy nutrition

Dessert sweets

Extruded hollow pastry fillings
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