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bake stable  
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www.tauraURC.com

Customised Ingredient Solutions for:

Contact us today
All URC® formats and formulations are adaptable to process and project requirements.  
Talk to us today about a customised solution for your next product development. 

The range of URC® Fruit Paste Formats are designed 
to enable food manufacturers to incorporate real fruit 
content into a range of dry, baked and formed products.

To suit your end application, URC® Fruit Pastes are  
available in four customisable formats:

	 Sheeting 
URC® Sheeting Pastes are designed to form visible,  
non-sticky real fruit layers in snack bars and biscuit 
applications.

	 Blending 
URC® Blending Pastes are made from 100% fruit purees 
and juices. This style paste also functions as whole or 
partial sugar replacement in fruit bars and can be  
blended with other ingredients for fruit snacks and 
confectionery products.

	 Filling 
URC® Filling Pastes are bake stable with ultra-low  
water activity to eliminate moisture transfer in  
finished products. Ideal as a fruit fill for nutritious  
and healthy baked bar applications.

	 Filling Ultra Dry 
Designed for dry and crisp  
environments such as cereal  
pillows and wafer concepts,  
URC® Filling Ultra Dry Pastes  
deliver soft fruit centres.


