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Danish supplier

Since 1909

Browse our
B2C-catalouge
for a selection
of our full
range

Scan QR — visit us for more information

Odense Marcipan A/S — 5000 Odense C Denmark — +45 63 11 72 00 — www.odense-marcipan.com



Marcipan &
Baking Paste OW

Marzipan is where it all began for ODENSE - and
it remains at the heart of everything we do. Our
Original Marzipan, made with 63% almonds,
reflects our long-standing commitment to quality,
craftsmanship and great taste.

All ODENSE marzipan is produced
in-house at our production facility in
Odense, Denmark, where we carefully
control every step of the process to
ensure consistently high quality.

We also produce

baking paste, I

specially developed @
to withstand the

heat of baking while ~
maintaining flavour '
and structure, -
making it perfect \
for baked o .
applications where @
reliable results
matter
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Flavoured & Y
Organic Marzipan

Building on our marzipan heritage, ODENSE offers a growing selection of flavoured and
organic marzipan, designed to inspire creativity and add new dimensions to classic marzipan
creations.

Flavoured varieties such as cherry
and salty caramel bring a modern
twist, while organic marzipan offers ‘
a pure almond taste made with the - [ SALTKARAMELSMAG
same focus on quality and : T
craftsmanship. -

MARCIPAN
LAKRIDS

PERFEKT TIL KONFEKT,
BAGNING OG DESSERT

1509

ODENSE Marzipan w/ Liqgourice, 150g
i
A

2. D
ORIGINAL ODENSE
15K MARCIPAN

EKOLOGISK MANDELMASSA LYX

2= ' In addition to the existing range,
TR - miiideedSmiobmticttortmimicinZ | ,[ we continuously work on
/Br}”wmmq developing new flavours and can
tailor-make flavour variants to
meet specific preferences and
trends.

Whether classic, flavoured or
organic, ODENSE marzipan
delivers trusted quality — made
where it all started, in Odense,
Denmark

- |
i

ARCIPAN g

KIRSEBAR

1504

" ODENSE Marzipan w/ Cherry, 150g

www.odense-marcipan.com
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Ready-to-use / 9
MarZipan COVGI’S Professionel

ODENSE offers a range of ready-to-use fillings and
almond-based specialties, designed to make
baking and dessert creation both easy and
enjoyable.

Developed for convenience, the products are ready
to use straight from the packaging, making them
perfect for both everyday baking and special
occasions. Simply pipe, spread or shape to achieve
professional-looking results with minimal effort.

ODENSE Dessert
Paste w/ Pistachio-
flavour, 200g

ODENSE Almond Filling,
200g

»
5

ODENSE 'Kransekae’
Baking Paste, 400g
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Ready-to-use / O
MarcipanCovers

ODENSE Marzipan Covers are perfect for
creating beautifully finished celebration

cakes, wedding cakes and cream cakes.
The smooth, pliable texture makes them
easy to work with, whether you're covering (e e
a cake or shaping decorative details. ' !‘ |

Our marzipan covers are simple to use and
come in a range of colours that can be t

combined to create your own shades. »
Custom colours are also available on ' _

request.

Professionel

Discover a selection of the colours below:

ODENGSE Féﬁdantl&g =N 7

TARTLOCK AV SOCKERMASSA

Ready-Rolled Marzipan, Blue, 200g

ODENSE Fardigt Mar5|pan|0ck

ODENSE FARDIGT MARC
MARSIPANLOCKET PASSAR THL EN @

Ready-Rolled Marzipan, Pink, 200g

5 T

Ready—RoIIed Mar2|pan Green, 200g

www.odense-marcipan.com



sSugar Paste

ODENSE
SUGAR

ODENSE
SUGAR
PASTE

est. TXOXT 1909

Clomae)

Professionel

ODENSE

SUGAR

PASTE

ODENSE
SUGAR

www.odense-marcipan.com
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Sugar Paste Cliim

ODENSE Sugar Paste is easy to work with and perfect for creating beautiful cake decorations in
a wide range of colours. Its smooth and flexible texture makes it ideal for covering cakes, cutting
out decorative shapes and modelling creative details by hand.

The different colours can be used as they are or mixed to create your own unique shades. Or
customs shades can be made for you.

www.odense-marcipan.com
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ODENSE Chocolate is developed for baking and desserts, combining great taste with reliable
quality.

The range includes block chocolate in dark, milk and white varieties, with several cocoa
percentages available in the dark chocolate to suit different recipes and flavour preferences.
Ideal for confectionery, bakery applications and desserts — or simply enjoyed as it is.
ODENSE chocolate chips are easy to work with and deliver consistent results. Their rich and
intense chocolate flavour makes them a versatile ingredient for a wide range of recipes and
serving occasions throughout the day.
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ODENSE Dark Chocolate ODENSE Milk Chocolate
56%, 150g 39%, 150g
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Compound Y

Professionel

ODENSE Coating consists of compound chocolate chips (VEKAO) with a sweet cocoa
flavour. It is easy to work with and delivers a smooth, even finish every time.

The coating can be melted and reused multiple times, making it a practical choice with
minimal waste. Simply save any leftovers and re-melt when needed.

Ideal for cakes and desserts, confectionery, decorative drizzles, or as a coating for nuts,
fresh or dried fruits, cream puffs and more.

ODENSE Coating,
900g, Dark, Milk & White

. OVERTRAK
ODENSE Coating, ‘ : - TRRL—
150g, Dark, Milk & White o

www.odense-marcipan.com
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Nougat Hazelnut W
Paste

ODENSE Hazelnut Paste and Nougat are made with roasted hazelnuts and offer a rich,
well-balanced flavour with a smooth texture that is easy to work with.

Available in block sizes from 1509 to 500g, the products are highly versatile and suitable for a
wide range of applications. Use them as filling in cookies, filled chocolates and pastries, or to
add flavour and creaminess to frostings, creams and desserts.

With consistent quality and many usage possibilities, ODENSE hazelnut products make it easy
- to create indulgent confectionery and desserts with a refined nutty taste.

ODENSE Nougat, 150g

www.odense-marcipan.com



Nougat Hazelnut

Paste

www.odense-marcipan.com

" ODENSE Nougat, 5009

ESi ‘-m 1909

Professionel

ODENSE
Nougat

PERFEKT TIL DESSERT, KAGE OG KONFEKT
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Dessert Sauces @

Professionel

ODENSE Dessert Sauces make it easy to add extra indulgence to ice cream and desserts. The
range offers a wide variety of delicious flavours, so you can always find the perfect match for
your dessert moment.

Caramel White Chocolate

Choose from timeless classics like

chocolate, strawberry and caramel, or
explore richer options such as nougat,
liquorice and white chocolate.

KARAMEL
SAUCE

! : r JORDBAR SA}JCE
| CHOKOLADE SAUCE A

e > e ] ., SA}JCE Il

igourice

Chocolate
ODENSE Dessert Sauce, 175g

The sauces are perfect for ice cream, pancakes,
waffles, cakes and desserts, adding both flavour
and visual appeal.

With ODENSE Dessert Sauces, even simple
desserts are turned into something truly special.

CHOKOLADE
SAUCE

7N

ODENSE Dessert Sauce, 500g

www.odense-marcipan.com
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Dessert Sauces Clime)

Professionel

Make your ice cream desserts even more irresistible with ODENSE Sauce with Crunch. This
indulgent topping hardens quickly when poured over ice cream, creating a crisp, crackling
shell with a deliciously sweet cocoa flavour.

Simply warm the bottle in lukewarm water, pour the sauce over your
ice cream like a regular dessert sauce, and watch it set within
seconds. The result is a fun, unique and tasty topping that adds both
texture and flavour to every bite.

Perfect for anyone who loves the combination of smooth ice cream
and crunchy chocolate.

ODENSE Dessert Sauce w/ Crunch, 175¢g
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Contact us

Do not hesitate to reach out to us with your requests.
We look forward to hearing from you.

Thomas Brauner Lars Ejvang Binzer
Export Manager Business Unit Manager Nordic
thomas.brauner@odense-marcipan.dk lars.ejvang@odense-marcipan.dk
Phone +45 29 68 60 03 Phone +45 30 92 41 01
ODENSE GROUP

Professional supplier of high-quality products within cakes,
desserts and confectionery, with production located in Odense,
Denmark.

Scan QR- visit us for more information.

Odense Marcipan A/S — 5000 Odense C Denmark — +45 63 11 72 00 — www.odense-marcipan.com
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