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Mix in
New
Leads...
Build Trade Show Traffic to your Booth

Qualifying Shows:

Candy Industry Show Package
Purchase a ½ page or larger ad in the issues listed below and receive
a complimentary value-added show package that will generate
strong awareness and interest in your company’s products, services,
and show offerings.

Package includes:

| PMCA PREFERRED SUPPLIER PROFILES |

•

(100 words, 1 image and URL)

AAK-USA

A

AK-US is a supplier of valueadded vegetable oil solutions
for confectionery and bakery
applications. AAK’s fats and
oils are derived from natural and nutritious raw materials. We provide solutions
that are zero trans-fat, non-hydrogenated
and low in saturates.
Cebes is AAK’s brand for trans-free cocoa
butter substitutes (CBS). The non-tempering fats simulate the performance attributes
of cocoa butter. With Cebes’ products,
confectioners can produce a cost effective
non-tempering compound coating with
excellent functionality, a fast crystallization
rate, and a quick melt away for excellent
flavor release. For those customers looking
for a trans-free coating fat with no hydrogenation, Cebes NH is AAK’s premium line
of non-hydrogenated CBS’s, with all the
functionality that can be expected from our
Cebes confectionery fats.
Cebes LS, is AAK’s line of low saturated
fats used for confectionery coatings. They
have as little as 40 percent saturated fat
which makes them ideal for enrobing
applications whenever a healthier profile
is desired. Confao is AAK’s brand of high
end filling fats. They are perfect for creating fillings with any texture from firm to
creamy, are more bloom resistant than
lauric-based confectionery fats, and have
a neutral taste and aroma. Confao filling
fats are suitable for applications where
chocolate may be present. In addition,
Confao fats are non-tempering, have zero
trans-fat and are non-hydrogenated.

For more information,
visit www.aak.com or stop by
booth 40.
www.candyindustry.com
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Receive a FREE 1/3-page booth profile

Bühler

A

n increasing cocoa shortage,
changing requirements for the
end product and improved
energy efficiencies — these
are the challenges that the cocoa and
chocolate processing industry is facing.
These challenges not only affect producers
but suppliers as well. Bühler, as one of the
leading technology partners for the cocoa
and chocolate industry, has solutions for
the entire value chain – from cocoa roasting to the moulded chocolate product.
The latest innovation by Bühler Barth is
the two-in-one drum roaster Tornado RSX.
The new cocoa nibs roaster combines
convective and conductive roasting
technologies in a single roasting cycle
that allows optimal recipe differentiation
based on end-product quality. Hot air that
streams through the cocoa nibs facilitates
faster drying, which can save processing
energy or improve roasting notes.
The conductive process enables the
traditional roasting flavor to develop and
can be combined with the new processing
possibility of convective roasting. Thanks
to this new design, the roasting time of
cocoa nibs can be significantly reduced
(+/-20%) with no impact on flavor and
with reduced energy consumption.

For more information,
visit www.buhlergroup.com or
stop by booth 45.
ADVERTORIAL

Caotech

C

aotech b.v., based in Wormerveer - the Netherlands, has
a worldwide reputation as a
specialist in self-developed
ball mills and conches within the cocoa
and chocolate-related processing sector.
Caotech’s best selling line, the CAO
3000 CHOC (In-Line) installation pictured
above, which was displayed at this year’s
ProSweets exhibition, shows a fully automated processing line for the production
of chocolate and compound with capacities of up to 1,500 kg per hour. As our “top
of the line” unit, it provides a good return
on investment. Customers can produce
either chocolate or compound at “very
low”operational costs, thus providing a
quick payback on investmet.
At this moment we are supplying most
of our equipment to operations in emerging countries, which have come to know
our address in Holland very well. Customers in these countries truly appreciate the
level of automation and efficiency we can
supply them.
Our range of equipment also
addresses the needs of emerging niche
market segments, such as organic and
Fair Trade chocolate.
We are looking forward to meeting you
at the 67th PMCA supplier exhibition.

•

Receive a FREE Must See Product, or
use your booth profile, located on the
CandyIndustry.com’s show landing page.
Includes 50- word product profile, image
and company URL.

For more information,
visit www.caotech.com
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•

Inclusion in FREE post show eBlast, includes
50 word product profile, image and
company URL.

JANUARY ISSUE
ISM & Pro-Sweets
Jan. 29 - Feb. 1
Profiles Due: 12/12
APRIL ISSUE
PMCA
April 3 - 5
Profiles Due: 3/14
MAY ISSUE
Interpack
May 4-10
Profiles Due: 3/14
Sweets & Snacks
May 23 - 25
BOGO
Profiles Due: 4/18
JUNE ISSUE
IFT
June 25 - 28
Profiles Due: 5/16
SEPTEMBER ISSUE
Pack Expo
Sep. 25 - 27
Profiles Due: 8/15

Contact your sales representative today to draw attention to your Trade Show Booth:

bnpSOLUTIONS.com/FBP-Team
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