
All you need to 
create the 
perfect treat!

DSM’s comprehensive portfolio 
of solutions for tasty and healthy 
confectionery applications 
Are you looking for a one-stop-shop for solutions to perfect your confectionery portfolio? 
We’ve got you covered! Our high-quality, “all-you-need” portfolio for healthy and tasty 
treats helps you customize your products, enhance performance, boost health, add 
sustainable benefits and make it all colorful! 

info.food@dsm.com



Tasty and
indulgent

Better-
for-you

Sustainable

The complete portfolio of solutions 
to help you create the perfect treat

	 Boost health and  
well-being with vitamins   

	 Improve quality and  
shelf life of cake  

	 Improve structure of fruit  
preparations

	 Advance taste and texture  
of invert sugar solutions   

	 Reduce acrylamide level 

Although diligent care has been used to ensure that the information provided herein is accurate, nothing contained herein can be construed to imply any representation or warranty for which we assume legal responsibility, including 
without limitation any warranties as to the accuracy, currency or completeness of this information or of non-infringement of third party intellectual property rights. The content of this document is subject to change without further 
notice. This document is non-controlled and will not be automatically replaced when changed. Please contact us for the latest version of this document or for further information. Since the user's product formulations, specific use 
applications and conditions of use are beyond our control, we make no warranty or representation regarding the results which may be obtained by the user. It shall be the responsibility of the user to determine the suitability of our 
products for the user's specific purposes and the legal status for the user's intended use of our products.
DSM Food Specialties and DSM Nutritional Products are suppliers of products in the Food & Beverage division of Royal DSM.
The DSM General Terms and Conditions of Sale (“GCS”) apply to and are part of all our offers, agreements, sales, deliveries and all 
other dealings. The applicability of any other terms and conditions is explicitly rejected and superseded by our GCS. The current 
version of our GCS is available at https://www.dsm.com/corporate/website-info/terms-and-conditions.html, a hard copy of which 
will be forwarded upon your request.
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Baking enzymes

Acrylamide mitigation

Invertase

Fruit enzymes

Canola proteins

Sweeteners

Hydro-colloids

Colorants

Vitamins

	 Add non-artificial  
colorants and antioxidants 

	 Sweeten your treats with 
non-artificial sugar 
alternative

	 Boost mouthfeel and  
performance   

	 Customize texture   

	 And more!


