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The company Di Bartolo S.r.l.  has 
been processing fresh fruit and nuts into ingredients for the 
food industry for as many as 70 years and three generations.
All the members of the Di Bartolo family have one thing in 
common: the desire to enhance fine Sicilian raw materials 
through processing. The history of the company was built 
around these fine raw materials, which are processed into 
quality ingredients.

In 1951, in Sicily – a land of tradition known for its citrus 
fruits – the grandfather of the family, Carmelo Di Bartolo, set 
up his own business to produce semi-finished food products. 
His son Rosario, born and raised amidst these agri-food prod-
ucts, with their exquisite fragrances and flavours, worked in 
the family business along with his father and brothers for many 
years until 1989, when he became intrigued by the indigenous 
crops grown nearby and decided to open a production plant 
specially dedicated to processing nuts into food ingredients.

Today, Di Bartolo, with its two plants, 5,000 square me-
tres of indoor space and 32 employees, is a unique compa-
ny both nationally and internationally for its versatility and the 
ingredient solutions it produces, specifically intended for the 
Gelato, Beverage, Confectionery and Bakery industries. 

It is a family business that strives to keep up with the times 
and to innovate and experiment while ensuring a constant level 
of product excellence and quality. With its expertise, it is able 
to assist customers when it comes to researching and devel-
oping new products, offering customised recipes and product 
standardisation through a production process employing high-
tech systems and specialised, regularly trained staff. 

of always offering  products and services of the highest quali-
ty; production control and an efficient workforce, continuously 
monitored by a family-run business, which sets itself increas-
ingly challenging growth targets with the only goal that really 
matters: to always keep pace with and meet ever-changing 
market demands while remaining true to its values.

And so, out of curiosity and out of a desire to experiment, 
Rosario opened a processing plant to process nuts into in-
gredients – by drawing on the experience gained in his youth 
– which were destined to become world renowned.
The company has since specialised in the processing of fresh 
fruits and nuts, and is now a benchmark player in domestic 
and foreign industries, supplying quality ingredients and of-
fering a service focused on satisfying all customer needs.

Rosario puts his heart and soul into the family business and 
has passed this passion onto his children, all of whom work 
at Di Bartolo: Carmelo, the current Sales Manager, Cristina, 
Administrative and Financial Manager, and Valeria, Purchas-
ing & Marketing Manager.

It has therefore become known for being a company that 
combines modernity and tradition, experience and experi-
mentation, thus reaffirming and ensuring, now as then, the 
authenticity of its semi-finished products and the professional 
service it offers. Over time, the only thing that has changed 
about these products is the processing tools and industrial 
machinery used, which are now more state-of-the-art and 
technologically advanced than ever before, with the sole aim 
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Quality Ensuring the quality of the products and 
services it offers is Di Bartolo’s core value, which is pursued 
at all levels.
We strive to constantly offer products that are:
Selected, by choosing tried and tested suppliers, from 
whom we buy only the best raw materials thanks to the prod-
uct knowledge gained and developed over the course of 70 
years in the business.
Checked, during all stages of processing, starting from 
when the raw materials arrive at our plants. Thanks to an in-
house laboratory equipped with cutting-edge technology 
and by working with accredited external laboratories, we an-
alyse incoming raw materials, semi-finished products being 
processed and finished products before they are dispatched. 
We have invested in technologies that allow us to monitor pro-
cess parameters in order to ensure that limits are respected 
and procedures are followed.
Safe, by complying with the regulations in force and organ-
ising production processes and related monitoring so that we 
can promptly take action if parameters deviate from the limits 
we have set, thus ensuring consumer safety. 

We are committed to offering a quality service, which is why 
we constantly focus on:
Training our Staff, to increase their awareness and expertise, 
with continuous training programmes, provided by qualified 
internal staff and by collaborating with external consultants.
Making our Organisation more efficient in order to offer 
a prompt problem-solving-oriented service, with the aim to 
achieve steady growth while continuously improving.

This also involves constantly striving to improve production 
efficiency by automating processing lines and improving pro-
duction flows.
Continuously pursuing innovation, by investing in increas-
ingly automated systems with the advantage of being able to 
continuously and constantly control production processes, 
creating increasingly flexible products that can be adapted to 
meet the latest demands of the food industry.

Research and development   
Our creations stem from our experience and our knowledge of 
the ingredients, which are processed with cutting-edge produc-
tion techniques, constantly focusing on innovation and experi-
mentation.

Over the years, this has prompted us to set up an R&D team as 
well as an in-house laboratory equipped with state-of-the-art an-
alytical technology. Our R&D department is constantly seeking 
ways to maximise the performance of our ingredients in order 
to meet the ever-changing demands of the food industry and, 
most importantly, to assist our customers with researching and 
creating products that best suits their needs, offering them tai-
lor-made solutions that add greater value to their preparations.

Certifications In addition to always being 
committed to continuous and ongoing improvement, we be-
lieve that having external certification bodies check our prod-
ucts, our production process and the services we offer sim-
ply gives them greater value and demonstrates their quality. 
Moreover, we satisfy our customers’ demand for products that 
meet the needs of Muslim and Jewish consumers.

Sedex is a nonprofit organisation committed to 
promoting the adoption of ethical principles in 
global supply chains and is the largest platform 
in Europe for collecting and processing data on 
the ethical conduct of supply chains.

It is one of the food safety standards recognised 
by the Global Food Safety Initiative (GFSI), an in-
ternational organisation whose main objective 
is to increase and promote food safety through-
out the supply chain.

It ensures that organically produced products 
are compliant at every stage of the production 
chain, from the field to the table, in accordance 
with EU standards.
(Regulations (EC) No. 834/2007 and 889/2008).

The Consorzio di tutela del Pistacchio verde di 
Bronte DOP (Consortium for the Protection of 
the Green Pistachio of Bronte DOP) was founded 
with the aim of protecting and promoting the 
main local product, which is truly one of a kind.

UTZ certification is a global certification pro-
gramme that sets standards for responsible 
agricultural production and sourcing of coffee, 
cocoa and tea products. Sustainable agriculture 
for a better future.

Established in Milan 
in the early 1990s, 
Eurokosher provides 
kosher certification 
to production plants 

and centres and to producers of food and raw 
materials in Italy and Europe. Eurokosher as-
sists companies in the food industry and sev-
eral brands across Europe when it comes to ap-
plying the strict standards prescribed by Jewish 
food regulations.

The Consorzio di Tu-
tela della Mandorla 
di Avola (Consorti-
um for the Protec-
tion of the Almond 

of Avola) was founded in 2000 by a group of 
producers with the aim of creating a supply 
chain linking producers and processors that 
would ensure traceability of product origin for 
end consumers. For this purpose, in 2006, the 
Marchio Collettivo (Collective Mark) was reg-
istered, which guarantees that products con-
taining Avola Almonds undergo strict checks 
according to specific procedural guidelines.

Halal Italia was founded in 
July 2010 by six Muslim 
professionals. Halal Italia 
is a voluntary certification 
body for “Made in Italy” 

products of excellence that comply with Islam-
ic rules of lawfulness (halal) in the agri-food, 
cosmetics, health, pharmaceutical, financial 
and insurance sectors. The promotion of Italian 
high quality is ensured by the fact that certified 
production processes are in strict compliance 
with international halal standards and Europe-
an regulations.



Since 1951, the company has 
been committed to offering ingredient 
solutions specifically designed for the beverage 
industry, juices made from Sicilian citrus fruits and 
almond pastes made from the finest Avola almonds: 
products that evoke the scents and flavours of this 
unique land.
Ever since it was founded, Di Bartolo, which now 
has 70 years of experience, has firmly believed in 
the extraordinary health benefits offered by the fru-
its it has been processing for many years. This has 
made it possible for the company to promptly meet 
the latest demands of the market, satisfying consu-
mers who are constantly seeking functional ingre-
dients. For the beverage industry, Di Bartolo offers 
an extensive range of ingredients that are perfectly 
suited to the needs of this particular clientele: fro-
zen juices, juice concentrates and nut pastes that 
retain the sweetness and natural qualities of the fru-
its, which are carefully selected and chosen by its 
long-standing suppliers. These semi-finished pro-
ducts are used to create beverages with a unique 
and distinctive taste, including soft drinks, energy 
drinks, smoothies, shakes and vegetable drinks. 
Worthy of special mention is the company’s flagship 
product, namely almond paste, which is made exclu-
sively from almonds grown in the Val di Noto region 
in Sicily. An almond with an unmistakable taste that 
is made into paste thanks to a production process 
that is designed to preserve the special organolep-
tic characteristics and health benefits of the fruits, 
while giving the final product a unique texture and 
an irresistible flavour. This ingenious process ma-
kes this ingredient ideal for all types of processing 
and ensures the end result: a functional product par 
excellence.

Bronte Pistachio p. 8
Avola Almond p. 10
Sicilian Orange p. 18
Sicilian Lemon p. 20
Sicilian Mandarin p. 22

Our selection

Raw materials 
from our area

Pastes
Pistachio Paste p. 12
Almond Paste p. 12
Hazelnut Paste p. 14
Pine Nut Paste p. 14
Cashew Paste p. 14

Coffee extracts p. 16

Juices
Frozen Natural Juices p. 24
Cloudy Juice Concentrates p. 24
Clear Juice Concentrates p. 26

Essential Oils p. 28
Flavourings p. 30
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ORIGIN
A symbol of the city of Bronte, in the prov-
ince of Catania, the Bronte pistachio dif-
fers from pistachios grown in other parts 
of Sicily because of its shape, colour and 
properties. DOP (PDO - Protected Desig-
nation of Origin) certified by the Europe-
an Union in 2009, it has a high market val-
ue, which is why it is also known as “Green 
gold”.

CHARACTERISTICS
This delicious fruit is only grown near vol-
canic soils in the municipalities of Bronte, 
Adrano and Biancavilla. The soil in these 
areas, which is rich in nutrients and nutri-
tional elements, and the variable climate, 
characterised by significant fluctuations in 
temperature, give the “Pistacchio di Bron-
te DOP” an elongated appearance and 
sweet flavour. These fruits also stand out 
for being bright purple on the outside and 
emerald green on the inside due to their 
high chlorophyll content.

USE
The semi-finished product is suitable for 
all types of processing. Mainly used in the 
confectionery and ice-cream industry for 
chopped nuts, pastes and creams, its del-
icate and aromatic taste brings out the fla-
vour of any creation. 

FUN FACT
Harvesting takes place only once 

every two years in order to
debud the tree and let it rest,

and is still done by hand.
Experienced local workers climb up steep 

slopes, shake the branches to pick 
the fruits and put them in special 

containers strapped
to their chests.

PROPERTIES
It is considered a precious fruit, especially 
for its organoleptic properties, as it is rich 
in nutrients and monounsaturated fatty 
acids, which regulate cholesterol levels 
in the blood. In fact, the World Health Or-
ganisation recommends consuming up to 
30 g of pistachios a day.Pi
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ORIGIN
The Val di Noto, located between the 
provinces of Siracusa and Ragusa, is the 
area where the “Pizzuta” Avola Almond is 
grown. 

CHARACTERISTICS
With its hard and smooth shell, which has 
an elongated and flattened shape – hence 
the name “pizzuta” (“pointy” in Sicilian) – 
and dark red in colour, the Avola Almond 
is drier than other well-known almond va-
rieties. In fact, it is grown on a plant that 
is not irrigated and is therefore less like-
ly to be attacked by fungi, which are the 
scourge of the other cultivars.

FUN FACT
These almonds are still 

manually harvested, as per 
tradition, by shaking them

with canes, and are then left 
to dry in the sun for two

or three days.

PROPERTIES
It is made up of 90% polyunsaturated 
fatty acids, i.e. Omega fats, and mono-
unsaturated fatty acids and has a higher 
concentration of vitamin E than any other 
almond on the market, which makes it the 
fruit par excellence for anti-ageing treat-
ments. A natural anti-inflammatory, rich in 
nutrients, it is the main ingredient used in 
haute patisserie and, precisely because of 
its nutrients, it is suitable for making veg-
etable milk, vegan food and functional 
food. 
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PISTACHIO PASTE

PRODUCT PCK. 1
P11

PALLET1
PLT EUR

(P11)
PCK. 2
P13

PALLET2
PLT EUR 

(P13)
PCK. 3
P31

PLT3
PLT EUR

(P31)
PCK. 4
P06

PLT 4
ARCA COMBO 
115X115(P06)

Sicilian Pistachio Paste Buckets / kg 20 500 Buckets + inner bag/kg 20 500 Drums + inner bag/kg 200 400 Arca Combo / kg 1,000 1,000
100% “Green Pistachio of Bronte D.O.P.” Paste Buckets / kg 20 500 Buckets + inner bag/kg 20 500 Drums + inner bag/kg 200 400 Arca Combo / kg 1,000 1,000
Mediterranean Pistachio Paste Buckets / kg 20 500 Buckets + inner bag/kg 20 500 Drums + inner bag/kg 200 400 Arca Combo / kg 1,000 1,000
Californian Pistachio Paste Buckets / kg 20 500 Buckets + inner bag/kg 20 500 Drums + inner bag/kg 200 400 Arca Combo / kg 1,000 1,000

HALAL
KOSHER

ORGANIC
DOP UTZ

AVOLA

ALMOND PASTE

PRODUCT PCK. 1
P11

PALLET1
PLT EUR

(P11)
PCK. 2
P13

PALLET2
PLT EUR 

(P13)
PCK. 3
P31

PLT3
PLT EUR

(P31)
PCK. 4
P06

PLT 4
ARCA COMBO 
115X115 (P06)

Avola Roasted Shelled Almond Paste Buckets / kg 20 500 Buckets + inner bag/kg 20 500 Drums + inner bag/kg 200 400 Arca Combo / kg 1,000 1,000
Avola Almond Milk Paste Buckets / kg 20 500 Buckets + inner bag/kg 20 500 Drums + inner bag/kg 200 400 Arca Combo / kg 1,000 1,000
Avola Roasted Peeled Almond Paste Buckets / kg 20 500 Buckets + inner bag/kg 20 500 Drums + inner bag/kg 200 400 Arca Combo / kg 1,000 1,000
Sicilian Roasted Shelled Almond Paste Buckets / kg 20 500 Buckets + inner bag/kg 20 500 Drums + inner bag/kg 200 400 Arca Combo / kg 1,000 1,000
Sicilian Almond Milk Paste Buckets / kg 20 500 Buckets + inner bag/kg 20 500 Drums + inner bag/kg 200 400 Arca Combo / kg 1,000 1,000
Sicilian Roasted Peeled Almond Paste Buckets / kg 20 500 Buckets + inner bag/kg 20 500 Drums + inner bag/kg 200 400 Arca Combo / kg 1,000 1,000
Mediterranean Roasted Shelled Almond Paste Buckets / kg 20 500 Buckets + inner bag/kg 20 500 Drums + inner bag/kg 200 400 Arca Combo / kg 1,000 1,000
Mediterranean Almond Milk Paste Buckets / kg 20 500 Buckets + inner bag/kg 20 500 Drums + inner bag/kg 200 400 Arca Combo / kg 1,000 1,000
Mediterranean Roasted Peeled Almond Paste Buckets / kg 20 500 Buckets + inner bag/kg 20 500 Drums + inner bag/kg 200 400 Arca Combo / kg 1,000 1,000

HALAL
KOSHER

ORGANIC
DOP UTZ

AVOLA

PASTES
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HAZELNUT PASTE

PRODUCT PCK. 1
P11

PALLET1
PLT EUR

(P11)
PCK. 2
P13

PALLET2
PLT EUR 

(P13)
PCK. 3
P31

PLT3
PLT EUR

(P31)
PCK. 4
P06

PLT 4
ARCA COMBO 
115X115 (P06)

Italian Dark Roasted Hazelnut Paste Buckets / kg 20 500 - - - - - -
Italian Light Roasted Hazelnut Paste Buckets / kg 20 500 - - - - - -
Dark Roasted Hazelnut Paste Buckets / kg 20 500 - - - - - -
Light Roasted Hazelnut Paste Buckets / kg 20 500 - - - - - -

HALAL
KOSHER

ORGANIC
DOP UTZ

AVOLA

PINE NUT PASTE

PRODUCT PCK. 1
P11

PALLET1
PLT EUR

(P11)
PCK. 2
P13

PALLET2
PLT EUR 

(P13)
PCK. 3
P31

PLT3
PLT EUR

(P31)
PCK. 4
P06

PLT 4
ARCA COMBO 
115X115 (P06)

Pine Nut Paste Buckets / kg 20 500 Buckets + inner bag/kg 20 500 - - - -

HALAL
KOSHER

ORGANIC
DOP UTZ

AVOLA

CASHEW PASTE

PRODUCT PCK. 1
P11

PALLET1
PLT EUR

(P11)
PCK. 2
P13

PALLET2
PLT EUR 

(P13)
PCK. 3
P31

PLT3
PLT EUR

(P31)
PCK. 4
P06

PLT 4
ARCA COMBO 
115X115 (P06)

12 PT

Dehydrated Cashew Paste Buckets / kg 20 500 Buckets + inner bag/kg 20 500 Drums + inner bag/kg 200 400 - -
Roasted Cashew Paste Buckets / kg 20 500 Buckets + inner bag/kg 20 500 Drums + inner bag/kg 200 400 - -

HALAL
KOSHER

ORGANIC
DOP UTZ

AVOLA

PASTES

14 15



PRODUCT PCK. 1
G21

PALLET1
PLT EUR

(G21)
PCK. 2
GP22

PALLET2
PLT EUR 
(GP22)

PCK. 3
CT25

PLT3
PLT EUR
(CT25)

PCK. 4
P06

PLT 4
ARCA COMBO 
115X115 (P06)

Spray Dried Instant Coffee - - - - Cartons / kg 25 300 - -
Brazilian Arabica Instant Coffee - - - - Cartons / kg 25 300 - -
Crushed Roasted Coffee cal. 1/5 mm Bags of 25 kg net 500 - - - -

HALAL
KOSHER

ORGANIC
DOP UTZ

AVOLA

COFFEE

COFFEE PASTES
and EXTRACTS

16 17
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This fruit of Asian origin, mainly from 
Southeast Asia, was brought to Europe by 
Portuguese sailors around the 14th century, 
although some texts from Roman times 
dating back to the 1st century BC mention 
a fruit, grown in Sicily, called “melarancia” 
(sweet orange).

CHARACTERISTICS
Due to the geomorphology of the area and 
the dry climate with extreme temperature 
drops at night, Sicilian oranges are a unique 
product because of their characteristics 
and properties. 

FUN FACT
The most nutritionally

beneficial part of the fruit is
the albedo, which is the white, 
spongy and bitter inner layer 

of the citrus peel, which is 
usually discarded.

PROPERTIES
They can be blond/orangey-yellow or 
red in colour depending on the soil 
where they are grown. Sicilian oranges 
are rich in vitamins, especially vitamins 
C and A, B vitamins and vitamin PP. This 
fruit helps to improve circulation as it 
contains bioflavonoids and, due to its high 
fibre content, it also promotes intestinal 
function. In addition, it is an excellent youth 
ally as it is rich in antioxidants, which fight 
free radicals.
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ORIGIN
This typical Sicilian fruit grows all year 
round, especially in the Syracuse area, 
thanks to the island’s favourable climate, 
which sets it apart from other varieties 
found in Italy.

CHARACTERISTICS
Sicilian lemons are rich in vitamin C and 
citric acid, and are known for their excellent 
preservability and high juice content, 
about 30% more than other lemons.

FUN FACT
In the past, not too long ago, 
when water was scarce on the 

island, Sicilians used to put 
lemon slices in their water 

reservoirs to disinfect
their water supplies. 

PROPERTIES
Great allies of the immune system due 
to their high concentration of vitamin C, 
Sicilian lemons also have strong antioxidant, 
toning and antiseptic properties.
They are ideal for consumption as table 
fruit and for use in cosmetics and medicine.
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ORIGIN
According to some botanists, mandarins, 
which were once considered an ornamental 
plant that was not brought to Europe until 
the 1800s, first in Malta and then in Sicily, 
are even older than oranges and lemons.

CHARACTERISTICS
The Sicilian mandarin is the juiciest variety 
and is certainly the sweetest of all citrus 
fruits due to its high sugar content. 

FUN FACT
Mandarins have numerous 

organoleptic properties, but these 
fruits also have symbolic meanings: for 
instance, “Mandarin” is the name of the 

elitist language spoken in northern 
China and it is also the name given 

to officials and intellectuals who 
wore tunics of the same 

colour as the fruit.

PROPERTIES
In addition to its well-known properties, 
such as its vitamin C content, which is 
important for keeping seasonal colds at 
bay, the Sicilian mandarin differs from 
other citrus fruits in that it has a sedative 
effect on the nervous system as it contains 
a large amount of bromine, which is said to 
help against insomnia. It is also suitable for 
getting rid of unsightly cellulite and water 
retention since it purifies the body thanks 
to its vitamin P content, which promotes 
diuresis.Si
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CLOUDY JUICE CONCENTRATES*

PRODUCT PCK. 1
BB20

PALLET1
PLT EUR
(BB20)

PCK. 2
SP20

PALLET2
PLT EUR 
(SP20)

PCK. 3
F240/F250

PLT3
PLT EUR   

(F240/F250)
PCK. 4
P06

PLT 4
TANK 100X120 

(P06)

Cloudy Lemon Juice Concentrate Bag in Box / kg 20 720 - - Drum + inner bag/kg 235 - 240 - 250 470 - 480 - 500 Arca Combo / kg 1,200 1,200
Cloudy Orange Juice Concentrate Bag in Box / kg 20 720 - - Drums + inner bag / kg 250 500 Arca Combo / kg 1,200 1,200
Cloudy Mandarin Juice Concentrate Bag in Box / kg 20 720 - - Drums + inner bag / kg 250 500 Arca Combo / kg 1,200 1,200
Cloudy Grapefruit Juice Concentrate Bag in Box / kg 20 720 - - Drums + inner bag / kg 250 500 Arca Combo / kg 1,200 1,200
Cloudy Pink Grapefruit Juice Concentrate Bag in Box / kg 20 720 - - Drums + inner bag / kg 250 500 Arca Combo / kg 1,200 1,200
Cloudy Bergamot Juice Concentrate Bag in Box / kg 20 720 - - Drums + inner bag / kg 240 480 Arca Combo / kg 1,200 1,200
Cloudy Lime Juice Concentrate Bag in Box / kg 20 720 - - Drums + inner bag / kg 250 500 Arca Combo / kg 1,200 1,200
Cloudy Pineapple Juice Concentrate Bag in Box / kg 20 720 - - - - - -

HALAL
KOSHER

ORGANIC
DOP UTZ

AVOLA

FROZEN NATURAL JUICES

PRODUCT PCK. 1
BB20

PALLET1
PLT EUR
(BB20)

PCK. 2
SP20

PALLET2
PLT EUR 
(SP20)

PCK. 3
SP20

PLT3
100X120

(SP20)
PCK. 4
F200

PLT 4
PLT EUR
(F200)

Sicilian Frozen Natural Lemon Juice - - Buckets / kg 20 720 Buckets / kg 20 1,000 Drums + inner bag / kg 200 400
Sicilian Frozen Natural Orange Juice - - Buckets / kg 20 720 Buckets / kg 20 1,000 Drums + inner bag / kg 200 400
Sicilian Frozen Natural Blood Orange Juice - - Buckets / kg 20 720 Buckets / kg 20 1,000 Drums + inner bag / kg 200 400
Sicilian Frozen Natural Mandarin Juice - - Buckets / kg 20 720 Buckets / kg 20 1,000 Drums + inner bag / kg 200 400
Frozen Natural Grapefruit Juice - - Buckets / kg 20 720 Buckets / kg 20 1,000 Drums + inner bag / kg 200 400
Frozen Natural Pink Grapefruit Juice - - Buckets / kg 20 720 Buckets / kg 20 1,000 Drums + inner bag / kg 200 400
Frozen Natural Bergamot Juice - - Buckets / kg 20 720 Buckets / kg 20 1,000 Drums + inner bag / kg 200 400
Frozen Natural Lime Juice - - Buckets / kg 20 720 Buckets / kg 20 1,000 Drums + inner bag / kg 200 400

HALAL
KOSHER

ORGANIC
DOP UTZ

AVOLA

* All juices are available in different degrees of concentration

JUICES
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CLEAR JUICE CONCENTRATES*

PRODUCT PCK. 1
BB20

PALLET1
PLT EUR 
(BB20)

PCK. 2
SP20

PALLET2
PLT EUR 
(SP20)

PCK. 3
F240/F250

PLT3
PLT EUR   

(F240/F250)
PCK. 4
P06

PLT 4
TANK 100X120 

(P06)

Clear Lemon Juice Concentrate Bag in Box / kg 20 720 - - Drums + inner bag / kg 240/250 480/500 Arca Combo / kg 1200 1200
Clear Orange Juice Concentrate Bag in Box / kg 20 720 - - Drums + inner bag / kg 250 500 Arca Combo / kg 1200 1200
Clear Mandarin Juice Concentrate Bag in Box / kg 20 720 - - Drums + inner bag / kg 250 500 Arca Combo / kg 1200 1200
Clear Grapefruit Juice Concentrate Bag in Box / kg 20 720 - - Drums + inner bag / kg 250 500 Arca Combo / kg 1200 1200
Clear Pink Grapefruit Juice Concentrate Bag in Box / kg 20 720 - - Drums + inner bag / kg 250 500 Arca Combo / kg 1200 1200
Clear Bergamot Juice Concentrate Bag in Box / kg 20 720 - - Drums + inner bag / kg 250 500 Arca Combo / kg 1200 1200
Clear Lime Juice Concentrate Bag in Box / kg 20 720 - - Drums + inner bag / kg 250 500 Arca Combo / kg 1200 1200
Clear Raspberry Juice Concentrate Bag in Box / kg 20 720 - - - - - -
Clear Apricot Juice Concentrate Bag in Box / kg 20 720 - - - - - -
Clear Pear Juice Concentrate Bag in Box / kg 20 720 - - - - - -
Clear Strawberry Juice Concentrate Bag in Box / kg 20 720 - - - - - -
Clear Cherry Juice Concentrate Bag in Box / kg 20 720 - - - - - -
Clear Banana Juice Concentrate Bag in Box / kg 20 720 - - - - - -
Clear Blueberry Juice Concentrate Bag in Box / kg 20 720 - - - - - -
Clear Blackberry Juice Concentrate Bag in Box / kg 20 720 - - - - - -
Clear Currant Juice Concentrate Bag in Box / kg 20 720 - - - - - -
Clear Plum Juice Concentrate Bag in Box / kg 20 720 - - - - - -
Clear Apple Juice Concentrate Bag in Box / kg 20 720 - - - - - -
Clear Peach Juice Concentrate Bag in Box / kg 20 720 - - - - - -

HALAL
KOSHER

ORGANIC
DOP UTZ

AVOLA

* All juices are available in different degrees of concentration

JUICES
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ESSENTIAL OILS

PRODUCT PCK. 1
L01

PALLET1
PLT EUR (L01)

PCK. 2
F05

PALLET2
PLT EUR 

(F05)
PCK. 3

F25
PLT3

PLT EUR
(F25)

PCK. 4
F50

PLT 4
PLT EUR  

(F50)

Sicilian Lemon Essential Oil Can / kg 1 - Drums / kg 5 60 Drums / kg 25 225 Drums / kg 50 300
Sicilian “Primo Fiore” Lemon Essential Oil Can / kg 1 - Drums / kg 5 60 Drums / kg 25 225 Drums / kg 50 300
Sicilian Sweet Orange Essential Oil Can / kg 1 - Drums / kg 5 60 Drums / kg 25 225 Drums / kg 50 300
Sicilian Blood Orange Essential Oil Can / kg 1 - Drums / kg 5 60 Drums / kg 25 225 Drums / kg 50 300
Sicilian Bitter Orange Essential Oil Can / kg 1 - Drums / kg 5 60 Drums / kg 25 225 Drums / kg 50 300
Sicilian Mandarin Essential Oil Can / kg 1 - Drums / kg 5 60 Drums / kg 25 225 Drums / kg 50 300
Grapefruit Essential Oil Can / kg 1 - Drums / kg 5 60 Drums / kg 25 225 Drums / kg 50 300
Pink Grapefruit Essential Oil Can / kg 1 - Drums / kg 5 60 Drums / kg 25 225 Drums / kg 50 300
Bergamot Essential Oil Can / kg 1 - Drums / kg 5 60 Drums / kg 25 225 Drums / kg 50 300
Citron Essential Oil Can / kg 1 - Drums / kg 5 60 Drums / kg 25 225 Drums / kg 50 300
Lime Essential Oil Can / kg 1 - Drums / kg 5 60 Drums / kg 25 225 Drums / kg 50 300
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FLAVOURINGS

PRODUCT PCK. 1
L01

PALLET1
PLT EUR

(L01)
PCK. 2

F04
PALLET2
PLT EUR 

(F4)
PCK. 3

F05
PLT3

PLT EUR
(F05)

PCK. 4
F50

PLT 4
PLT EUR  

(F50)

Sweet Almond Flavouring Can / kg 1 - - - Drums / kg 5 60 Drums / kg 50 300
Bitter Almond Flavouring Can / kg 1 - - - Drums / kg 5 60 Drums / kg 50 300
Almond Milk Flavouring Can / kg 1 - - - Drums / kg 5 60 Drums / kg 50 300
Pistachio Flavouring Can / kg 1 - Drums / kg 4 - Drums / kg 5 60 Drums / kg 50 300
Hazelnut Flavouring Can / kg 1 - - - Drums / kg 5 60 Drums / kg 50 300
“Panettone” Flavouring Can / kg 1 - - - Drums / kg 5 60 Drums / kg 50 300
“Colomba” Flavouring Can / kg 1 - - - Drums / kg 5 60 Drums / kg 50 300
“Brioche” Flavouring Can / kg 1 - - - Drums / kg 5 60 Drums / kg 50 300
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Via Garibaldi, 165 - 95011
Calatabiano - Catania (ITALY)

Tel. +39 095 645103
Fax +39 095 6850082

E-mail: info@dibartolosrl.it
Website: www.dibartolosrl.it

VAT no. IT 02539880878


