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Cherries Jubilee from Truitt Bros. con-
sists of real Pacific Northwest cherries that
add an elegant, decadent touch to a variety
of desserts, muffins and cheesecake and
work as a filling for crepes and pastries.
They're infused with brandy and non-
alcoholic cognac, and come in an easy-to-
store, shelf-stable pouch.

Truitt Bros., Inc.

Salem, Ore.

800-547-8712

www.truittbros.com

Mecllhenny Co., the makers of Tabasco
brand products, introduces Tabasco brand
Pepper Paste, specially created for cakes
and other baked applications. Tabasco
brand Pepper Paste is an intermediate
moisture ingredient prepared by combin-
ing Original Tabasco Pepper Sauce and
Tabasco Processor’s Blend, which are both
derived from aged red peppers, fermented
with salt and mixed with vinegar. Tabasco
Pepper Paste also provides texture, flavor
enhancement and heat.

Mecllhenny Co.

Avery Island, La.

337-373-6105
www.tabascoingredients.com

Penford Food Ingredients introduces
PenFibe RS, a potato-based resistant
starch, designed for breads, cakes, muf-
fins, pastries, cookies, crackers, tortillas,
sheeted baked and extruded snacks, nutri-
tion bars and gluten-free foods. PenFibe RS
contains about 85% dietary fiber on a dry
solids basis, maintains a low water-holding
capacity—which allows for increased
solids/bulk without affecting product qual-
ity—and provides a good recovery of fiber
content level after manufacturing.
Penford Food Ingredients Co.
Centennial, Colo.

800-652-4732
www.penfordfoods.com

QualiTech'’s Flav-R-Grain PBE is an all-
natural, allergen-free, cost-effective solu-
tion that helps value-added products better
utilize peanuts and peanut-based ingredi-
ents. This stabilized corn germ adds a nutty,
whole grain flavor, emulates fried/toasted
applications and is good for breads, cook-
ies, bars and baked goods.

QualiTech, Inc.

Chaska, Minn.

952-448-5151

www.qualitechco.com

Z Trimis a multi-functional cellulose ingre-
dient derived from natural sources such as
oat bran or corn bran. Produced by Z Trim
Ingredients, this cellulose ingredient
contributes multifunctional attributes such
as moisture management, texture and ap-
pearance quality, fat and calorie reduction,
clean labeling and cost control for baked
goods, fillings and toppings. Typical usage
levels range from 0.5-2%, and its superior
water binding capabilities help hold other
liquids and ingredients in place to prevent
pooling, weeping, separation and settling in
an emulsified system.

ZTrim Ingredients

Mundelein, Ill.

847-549-6002

www.ztrim.com

Dawn Foods launched Dawn Mi
Panaderia, a line of authentic Latino
bakery items, including a variety of mixes,
ready-to-finish frozen churros and fillings.
Included in the line are products for sea-
sonal bakery events. This line is developed
to help bakers prepare authentic Latino
products.

Dawn Food Products, Inc.

Jackson, Mich.

800-248-1144
www.dawnfoods.com
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