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DELY WAFELS

43 s
E : www.dely.be
: Denis Mispelaere
: Export Manager
Email : denis@dely.be

Phone : +32 490 398 890

Z'g 7tHs AME o A

O HAHEFO| 90% O| A= CHE KEXY 8l 0=,
OtA|Ot S22 =&l Y&L|Ct

2 2X| Qo st=0lo QTHY = & SO @
20oA XCH 320|H 2A4E|T EAHZEE 282
otof| 2|7} 75t ZHHESHA 24 = U= E
Aol UA&L|C.

OZHO| QMO a2t CHst Haloz 3g% o
UAS M OEM A JtsetL|Ct

Retail / Wholesale: Cardboard packaging
Foodservice / Catering: Flow-pack wrapping

Private Label
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Why Dely Wafels?

® High-quality
® Rich in Omega 3 and

Omega 6 and no
preservatives

® [asy to prepare

® Competitive prices

® laried sizes and recipes
® Unique Texture :

Light, deliciously crispy
outside and smooth inside




GALLER
CHOCOLATES

FRME . XEE

A0 E : www.galler.com

SHEXL  : Bernard Eymael
Title : Sales Director Asia

Email : bernard.eymael@galler.com

Phone : +32 478 221 689
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BELGIAN CO

Pelicaen Chocolate

: ZEE
E : www.pelicaen.com

: Stephen Pelicaen

: GENERAL MANAGER

: STEPHEN@PELICAEN.COM

: +32 474 740 767

Dark Cocoa Truffle 'nature enrobé’ 200g

* Weight: 2009 (25pcs) / box

* Packaging: Sealed flow pack in paper box
* Produced in Belgium

e Maximum shelf life: 12 months

14 Assorted Belgian Chocolates (Pralines) 200g

* Weight: 2004 (14pcs) [ box

¢ Packaging: Assorted chocolates in a plastic tray,
protected with a food approved cushioning and plastic
wrapped sealed in hard rigid box

* Produced in Belgium

e Maximum shelf life: 12 months
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PELICAEN

3elgian Chocolates




Extense Pharma

: UZEZAFE (BRX24Y.)
: www.extense-pharma.be
Xl : Ms. Isabelle Grommet
Title : Marketing Manager
Email : isabelle@extense-pharma.be

Phone : +32 474 900 291
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: Mr. Octave Pirmez
: Export Area Manager
il : fasska@fasska.com

Phone : +32 10 451 719
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Title
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ALO| E : www.fasska.com
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: Mr. Vincent Crahay o) o = 242 : Stage 1, Follow-up Stage 2, Growing Stage 3

Title : CEO Jhs L O} = AE AYE

Email : vincent.crahay@belourthe.be - binders (pre-gelatinized cereal flours)

Phone : +32 86 380 120

hydrolyzed flours




GROUPE LEON
VANLANCKER

1893

: do00 Y AEY ZHIXO|=
E : www.chezleon.be
: Thierry Scheers

Title : Sales Manager

Email : thierry.scheers@leon1893.com
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ACEMAL

: 2FE 714
: www.acemal.com
=Xl : Marc DE LONGREE
Title : President
Email : marc@acemal.com

PHONE : +32 23 566 782
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Liege Waffles (with pearl sugar) Butter "Galettes"”

Liege Waffie Butter "Galette
Soft Waffles (Flash) Filled"Galettes®
S T Filled "Galette™

Belgian Waffles :
“Galette" filled with caramel
b e

Qﬁﬁ Belgian Waffle
Rer Fruits Filled Waffles

Delicatessen

Delicate "Galette” 1 Vanilla Waffles

Vanilla Waifie

Delicate "Galette” 2

Galette Campinoise
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