IN-DOUGH )
SOLUTIONS

RAPS products for appealing and tasty bakery applications




IN-DOUGH SOLUTIONS FOR

BAKED GOODS

Consumers today expect baked goods to deliver an authentic,
artisanal experience - with both exceptional taste and a wide
variety of options. At the same time, manufacturers require
reliable, efficient solutions that meet the highest standards of
quality and performance. This is where our capabilities come
into play. We combine deep expertise in taste and functional
create innovative, tailor-made

solutions  to bakery

applications.

Our portfolio covers a broad spectrum of product solutions

for different applications, including savoury fillings, toppings

"

Learn more about our various in-
dough taste solutions for your next
product innovation:

DRY AND LIQUID IN-DOUGH
SOLUTIONS

Base options:
vegetables, spices & herbs

Your advantages at a glance:

Broad variety of solutions for taste improvement
& visual/colourful appeal

Freeze-, thaw and baking-stable
Ready to use, easy and safe handling
Highly versatile

Various packaging options from bags and sachets
to buckets and canisters

Enabling authentic as well as innovative taste
concepts
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RAPS FRESH technology (liquid and viscous
solutions based on chilled and frozen raw
materials)

RAPS

and sauces, as well as dry seasonings, spices & herbs or
décor seasonings and functional, encapsulated solutions.
Next to binding systems we provide individual taste solutions
and specially developed bakery marinades that enhance your
product from the inside as well as from the outside.

In short, we partner with you to turn bakery concepts into
high-performing, market-ready products that meet evolving
consumer expectations.

DIFFERENT PRODUCT
SOLUTIONS FOR DIFFERENT
APPLICATION NEEDS

Seasonings - Dry

Our dry seasonings for in-dough applications
consist of carefully selected herbs, spices &
blends to ensure even distribution and authentic
taste. Our spices & herbs can also be used
individually to suit a wide range of bakery
applications.

Bakery Marinades - Liquid

Our palm-free, oil-based bakery marinades have
been specially developed for baked goods. They
are primarily intended for in-dough applications

but are also highly valued as toppings.

Chilled Vegetable Pastes - Liquid
Based on fresh ingredients for true authentic

taste & colourful visual appearance.

Get in touch with our bakery expert team!

RAPS GmbH & Co. KG - Adalbert-Raps-StraBe 1 - 95326 Kulmbach - Germany - www.raps.com




APPLICATION IDEAS FORIN - -

DOUGH SOLUTIONS

RAPS

CIABATTA ROSEMARY &
APRICOT

With our rosemary and sea salt bakery marinade for
in-dough application. Apricot pieces can be added.

RAPS product solution:

Bakery marinade to be used in the dough
1722020 MAGIC BAKERY ROSEMARY SEA SALT

Dosage: 5%
MOQ: 450kg
Packaging: bucket

COLOURFUL SAVOURY
MUFFINS

With our easy to process savoury paprika paste to
give a bright colour and taste-depth to the dough.

RAPS product solution:

Paste to be used in the dough
1100298 PAPRIKA PASTE

Dosage: as needed
MOQ: 360kg
Packaging: bucket

CHEESY TWISTERS

With RAPS cheesy seasoning inside the dough and
crunchy cheese on top.

RAPS product solution:

Dry seasoning for in-dough application
1728440 DRY COMPOUND CHEESE STYLE

Dosage: as needed
MOQ: 90kg
Packaging: bag/bucket

Get in touch with our bakery expert team!

RAPS GmbH & Co. KG - Adalbert-Raps-StraBe 1 - 95326 Kulmbach - Germany - www.raps.com




SELECTION OF OUR TOP -
PRODUCTS h

No. Name Packaging MoQ Dosage

Seasonings - Dry

1000656 HERBS DE PROVENCE Bucket/bag 90kg 10-50g/kg

1727076 KOREAN GOCHUJANG BAKERY SEASONING Bag 90kg Depending on application
1723932 KOREAN BBQ BAKERY BLEND Bag 90kg 4%

1716643 SEASONING BLEND TYPE CHAI Bag/bucket 90kg 0.5-3.0%

1000589 THAI 7 SPICE Bucket 90kg 10-15g/kg

1726820 FRUITY JERK BAKERY BLEND Bag 90kg 3%

1728089 HOT HONEY BAKERY SEASONING Bag 90kg 40g/kg

1723590 RAPSENSATION WINTERLICIOUS (WINTER SPICES) Bag/bucket 90kg 0.5-3.0%

1728440 DRY COMPOUND CHEESE STYLE bag 90kg Depending on application

Bakery Marinades - Liquid

1722014 MAGIC BAKERY SALSA Bucket 450kg 5%
1722021 MAGIC BAKERY CURRY Bucket 450kg 5%
1722015 MAGIC BAKERY PINK PEPPER Bucket 450kg 5%
1722020 MAGIC BAKERY ROSEMARY & SEA SALT Bucket 450kg 5%
1722017 MAGIC BAKERY TYPE HERB BUTTER Bucket 1kg 8.5%
1722018 MAGIC BAKERY BACON STYLE Bucket 1kg 7.5%
1719077 MAGIC BAKERY PEPPER & SALT Bucket 1kg 5-8%

Chilled Vegetable Pastes - Liquid

1107500 CAULIFLOWER PASTE Bucket 360kg Depending on application

Bucket/container/

1108632 CARROT PASTE ~ilacer 360kg 15%
1107980 PORCINI PASTE Bucket 360kg 15%
1108664 CARROT & BUTTERNUT SQUASH PASTE gﬁﬁek?f)ﬁ container/ A8 yone 15%
1100298 PAPRIKA PASTE Bucket 360kg Depending on application

Get in touch with our bakery expert team!

RAPS GmbH & Co. KG - Adalbert-Raps-StraBe 1 - 95326 Kulmbach - Germany - www.raps.com




SPICE EXPERTISE AND
INGREDIENT EXCELLENCE

Combining Taste & Functionality

At RAPS, everything revolves around taste and
functionality. With 100+ years of experience, we’ve
grown from a spice trader to a global solutions
provider, supplying seasoning blends and spice
mixes, functional ingredients and more to food
manufacturers, foodservice, retail and butchery.

Our raw material and ingredient expertise,
technological strength, and innovative mindset
enable tailored solutions across a wide range of
applications - from meat, fish, and plant-based
foods to sauces, delicacies & ready meals, baked
goods, dairy, confectionery and snacks. With a
strong focus on quality, functional performance, and
the highest standards of food safety, we help our
customers meet evolving market demands.

Get in touch with our experts!
+49 9221 807 0
info@raps.com

RAPS Group
Adalbert-Raps-StraBe 1
95326 Kulmbach | Germany

www.raps.com

RAPS

Product Solutions & Technologies

RAPS develops high-quality, tailor-made solutions
for a wide range of applications. Our portfolio
includes dry products such as spice blends,
individual herbs and spices, functional ingredients,
and compounds, as well as liquid and viscous
solutions like sauces, marinades, and savoury
pastes and preparations.

Leveraging innovative technologies such as CO,
extraction and microencapsulation, we enable
forward-looking  product  developments  with
enhanced functionality, stability, and taste.
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