










We propose you 33 frozen fruits purées
available in a 1kg plastic container

ORCHARD FRUITS
APRICOT
FIG
MORELLO CHERRY
MELON
MIRABELLE PLUM
WHITE PEACH
BLOOD PEACH
WILLIAMS PEAR
GRANNY SMITH APPLE

EXOTICS FRUITS 
PINEAPPLE
BANANA

All our products as well as recipes ideas 
are available on our internet website :

www.dgf.fr

78570 FRANCE
CHANTELOUP-LES-VIGNES
Tél.: +33 (0)1 39 22 22 39 - Fax : +33 (0)1 39 70 92 02

Frozen fruits purées
DGF Cœur Sauvage 

A range of products born from the heart of fruit

COCONUT
EXOTIC COCKTAIL
GUAVA
KIWI
LYCHEE
MANGO
PASSION FRUIT

RED FRUITS 
BLACKCURRANT
STRAWBERRY
NO SUGARED STRAWBERRY
STRAWBERRY  “MARA DES BOIS”
RASPBERRY

NO SUGARED RASPBERRY
RED AND WILD FRUITS
REDCURRANT
BLACKBERRY
BILBERRY

CITRUS FRUITS
LEMON
LIME
TANGERINE
BLOOD ORANGE
PINK GRAPEFRUIT

Because nothing is comparable with the taste of a fruit cultivated and picked 
up with care.
We supervise each step of the production process and all fruits chosen 
meet a high standard of specifications.
DGF CŒUR SAUVAGE, a range of frozen fruits purées
elaborated without any preservative or colouring.
Select the best from the fruit!
These unique and tasty flavours will transform your realizations into
masterpieces.

DGF Cœur Sauvage, it is also a range of individual quick frozen fruits with a selection of 26 fruits packed in 1 kg

or 2.5 kg bags and also 6 references of mini fruits for decoration packed in bags and plastic containers.
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D G F  C O E U R  S A U V A G E  F R U I T S  I N  S Y R U P

Subtle flavors, a variety of fruits ...

A complete line of fruits
in syrup



We intend to give you
the best

DGF Coeur Sauvage
Fruits in syrup

Subtle flavors, a variety of fruits...

Flavor, freshness, authenticity...
In the goal of offering you the best, we 
privilege quality in the fruits we choose so
that they retain all of their original flavor.
With the DGF Coeur Sauvage line of fruits in
syrup, enjoy all the subtlety of the associations

and the delicateness of the flavors.
Discover original flavors. Highlight your
desserts with varied touches of colors,
giving them that essential note which
speaks of the moment.

PEARS

Small whole pears in light syrup

Williams Pears in syrup Cal 1

Williams Pears in syrup Cal 2

Halves Williams Pears in caramel syrup

APRICOTS

Apricot halves in syrup
LE YELLOW

Apricot halves in syrup
LES DORES DU DESERT

Apricot halves in syrup
LE ROYAL

Minis whole apricots in syrup

OTHER FRUITS

Orange slices in light syrup

Figs in syrup

Loquats in syrup

Seedless grapes in light syrup

Mandarin segments in syrup

Pitted mirabelle plums in syrup

Pitted quetsches in syrup

Pitted bigarreau cherries in syrup

Montmorency pitted morello cherries,
in syrup

Northern pitted morello cherries in
syrup

• In this line, you will find peeled and whole fruits for impeccable presentation
• Fruits picked when they are mature and prepared with the greatest care.
• Delicately flavored or plain products for authentic flavors all while retaining the taste and firmness

of the original fruits.
• These fruits are ready to use, stable in the oven, and freeze easily.

• For your pies, plate decorations, incorporated in mousses or simply to accompany your iced creams or
create refreshing fruit salads

• Many varieties of whole fruits for even greater gastronomic delight.

The advantages of quality

Conservation and storage

• Because these fruits are canned, a cool and dry location will guarantee their perfect conservation.
• After opening, refrigerate or consume quickly

Suggested uses

Unit of SaleDGF COEUR SAUVAGE FRUITS IN SYRUP EXP

Small whole pears in light syrup
Williams Pears in syrup Cal 1
Williams Pears in syrup Cal 2
Halves-Williams Pears  in caramel syrup
Apricot halves in syrup LE YELLOW
Apricot halves in syrup LES DORES DU DESERT 
Apricot halves in syrup LE ROYAL
Mini whole apricots in syrup
Orange slices in light syrup
Figs in syrup
Loquats in syrup
Seedless grapes in light syrup
Mandarin segments in syrup
Pitted mirabelle plums in syrup
Pitted quetsches in syrup
Pitted bigarreau cherries in syrup
Montmorency pitted morello cherries in syrup
Northern pitted morello cherries in syrup

3 years
3 years
3 years
3 years
3 years
3 years
3 years
3 years
3 years
3 years
3 years
3 years

30 months
3 years
3 years
3 years
3 years
3 years

4/4 can
4/4 can

4/4 can

4/4 can
4/4 can
4/4 can
4/4 can
4/4 can
4/4 can
4/4 can

4/4 can

2,5 l can
2,5 l can
2,5 l can

1 liter jar
3 liters jar

3/1 can
3/1 can
3/1 can
3/1 can

3/1 can

3/1 can

3/1 can

5/1 can
5/1 can

5/1 can

5/1 can

2/1 can
2/1 can
2/1 can

Find all of our products and recipe
ideas on our Website :

www.dgf . fr
78570 FRANCE

CHANTELOUP-LES-VIGNES
Tél.: +33 (0)1 39 22 22 39 - Fax : +33 (0)1 39 70 92 02



All of the force and softness of fruit ...

A complete line of candied fruits
Whole or sliced

D G F  C O E U R  S A U V A G E   C A N D I E D  F R U I T S



Find all of our products and recipe
ideas on our Internet:

www.dgf . fr

We intend to give you
the best

DGF Coeur Sauvage 
Candied fruits

All of the force and softness of fruit ...

Aroma, fineness, force, and softness...
Let yourself to be seduced by the exceptional
quality of our DGF Coeur Sauvage candied
fruits, skillfully developed, using the best fruits,
following the most scrupulous of traditions.
Candying a fruit is a delicate and subtle art for
all.

A fruit processed in this manner guarantees
its original intact quality.
The refined and flavorful assortment of candied
fruits from DGF Coeur Sauvage will allow
you to enrich and decorate your desserts,
entremets, or iced specialties, enough to satisfy
all of the craftsmen of taste.

CHERRIES
Candied red cherries, pitted
22/24 - 16/18 - 18/20 - 20/22 

Candied yellow cherries, pitted
20/22 

Candied green cherries, pitted
20/22

Candied tricolor cherries, pitted
20/22

1 /2 Candied red cherries 

1 /2 Candied red/green cherries 

ANGELICA
Candied angelica sticks

NOBLE FRUITS 
Candied apricot, pits

Candied apricots, pitted 

Candied clementines 

Candied figs 

Candied whole pears, plain 

Candied whole pears, red 

Candied plums 

Candied pineapple slices 

Candied orange slices 

Candied kumquats 

Candied kiwi slices

78570 FRANCE
CHANTELOUP-LES-VIGNES
Tél.: +33 (0)1 39 22 22 39 - Fax : +33 (0)1 39 70 92 02

• Fruits with a good structure, quite firm, with a beautiful tasty and lustrous appearance.
• Products processed, respecting artesianal know-how with specific and delicate handling for each

fruit.
• An unctuous pulp always due to the slow penetration of syrup to the core of the fruit
• Carefully selected fruits for consistent quality.

• Eaten as they are, whole candied fruits becomes succulent snacks
• Candied fruits are often included in cakes, trip cakes, etc
• Use them as simple decorations on crown cakes, or any other entremets.

The advantages of quality

Conservation and storage

• Store in a cool and dry place, at room temperature.
• Candying ensures that the fruit is kept in its condition, sugar gives it a protective envelope.

Suggested uses

Candied red cherries, pitted 22/24
Candied red cherries, pitted 16/18
Candied red cherries, pitted 18/20
Candied red cherries, pitted 20/22
Candied yellow cherries, pitted 20/22
Candied green cherries, pitted  20/22
Candied tricolor cherries, pitted 20/22
1 /2 Candied red cherries
1 /2 Red/green candied cherries
Candied angelica  
Candied apricot, pits
Candied apricots, pitted
Candied clementines
Candied figs
Candied whole pears, plain
Candied whole pears, red
Candied plums
Candied pineapple slices
Candied orange slices
Candied kumquats
Candied kiwi slices

5kg
5kg
5kg
5kg
5kg
5kg
5kg
5kg
5kg

10kg

4kg
4kg
4kg
4kg
4kg
4kg
4kg
4kg
4kg
4kg

12 months
12 months
12 months
12 months
9 months
9 months
9 months
9 months
9 months
9 months
9 months
9 months
9 months
9 months
9 months

12 months
9 months
9 months

12 months
9 months

12 months

1kg
1kg
1kg
1kg

1kg

1kg
1kg

2kg
2kg
2kg
2kg
2kg
2kg
2kg
2kg
2kg

Unit of Sale EXP



D G F  S E R V I C E  C A N D I E D  F R U I T S

A complete line of 
candied fruits, in cubes, in sticks,

peels, or slices

Refining flavors...



Flavor, sophistication, the love of fine food…
Because we seek genuine quality in our
candied fruit, we select the best fruits, picked
at perfect maturity, and handled to respect the
purest candying traditions.
Softness, flexibility, and flavor are the real
qualities of a candied fruit. 

Preserved fruit should deliver on the best of
what nature has given it.
The DGF Service line of delicately flavored,
candied fruit, in cubes, slices, peels, or strips,
will let you create delicious confections whose
natural fruit flavors will be recognized by
food lovers .

Candied Fruits
DGF Service
Refining flavors ...

The expression of our know-how
in the service of your success

Find all of our products and recipe
ideas on our Web site: 

www.dgf . fr
78570 FRANCE

CHANTELOUP-LES-VIGNES
Tél.: +33 (0)1 39 22 22 39 - Fax : +33 (0)1 39 70 92 02

FRUIT CUBES
Small candied tricolor watermelon cubes 
Small candied orange cubes 
Small candied lemon cubes
Small candied citron cubes
Small candied tricolor melon cubes
Small candied tricolor papaya cubes
Large candied tricolor melon cubes
Large candied tricolor vegetable cubes

MELON SLICES
Candied tricolor melon slices
Candied red melon slices
Candied green melon slices
Candied yellow melon slices 
Candied red/green melon slices

PEELS AND PEELS STRIPS 
Candied 1 /2  citron peels
Candied 1 /4  orange peels
Candied 1 /4 lemon peels
Candied, drained orange peels strips
Candied, orange peels strips with dextrose
Candied, drained lemon peels strips
Candied, lemon peels strips with dextrose

Small candied tricolor watermelon cubes  
Small candied orange cubes 
Small candied lemon cubes
Small candied citron cubes
Small candied tricolor melon cubes
Large candied tricolor melon cubes
Small candied tricolor papaya cubes
Large candied tricolor vegetable cubes
Candied tricolor melon slices 
Candied red melon slices
Candied green melon slices
Candied yellow melon slices 
Candied red/green melon slices
Candied 1 /2  citron peels
Candied 1 /4  orange peels
Candied 1 /4  citron peels
Candied, drained orange peels strips
Candied, orange peels strips with dextrose
Candied, drained lemon peels strips
Candied, lemon peels strips with dextrose

5kg
5kg

5kg
5kg
5kg
5kg
5kg
5kg
5kg
5kg
5kg
5kg

4kg
4kg
4kg
4kg

Unit of Sale EXP

12 months
12 months
12 months

9 months
12  months
12 months
12 months
12 months
12 months
12 months
12 months
12 months
12 months
12 months
12 months

9 months
9 months
9 months
9 months
9 months

1kg
1kg
1kg 
1kg
1kg

1kg

1kg
1kg
1kg
1kg
1kg
1kg

2kg

• Fruits filled with flavor and rich in color. 
• Maturation syrups impregnate fruit pulp without harming it, making it creamy and 

flavorful.
• A wide range of candied fruits for varied uses.

• Candied fruits cubes can be used in all of your cakes.
• Candied strips of peels are perfect for chocolate making.
• Remember, you can also include candied fruits in your iced creams.

• Store in a cool and dry area at room temperature.
• Candying preserves the fruit perfectly in its condition, the sugar provides it with a 

protective envelope.

The advantages of quality

Conservation and storage

Suggested uses



DGF 's goal is to offer you all the
nobility of an hight quality
chocolate!
With DGF chocolate couvertures
greadiness is  close at hands. 
Smooth and delicate,from
flavoured chocolates to origine
Ecuador chocolates that reveal
exotic flavours intensity, all
sensations will be given to you
through DGF chocolates.

The making up is the first quality
sign for a chocolate. 

A quality dark chocolate is mainly
composed of cocoa paste, cocoa

butter and sugar.

Higher cocoa content is,
sweetless chocolate is and
stronger taste is.

Chocolate is a fragile ingredient that
must be stored and worked very
carefully.
Humidity and smells can damage
chocolate qualities.
Moreover, chocolate is sensitive to
heat and temperature changes.
Do not store in the fridge!

In order to preserve all chocolate
qualities we advice you to store it
into its own original packaging and
to close well the packaging after
each use.

To succeed your mouldings and your chocolate

bonbons, you have to respect carefully the 

CRYSTALLIZATION per tempering.

Important: your laboratory temperature must be

between 20 to 22°C with an advice hygrometry 

of 60 % maximum.

Your moulds have to be clean and temperate 

between 20 to 22°C.

Chef advice to succeed 
your mouldings....

These chocolates have been made for 

mouldings, ganaches, mousses, 

chocolate sauces, coatings, 

ice cream making, 

chocolate bonbons interiors, 

decorations, commercial master pieces...

A couverture adapted to  numerous pastry

and chocolate uses: mouldings, mousses,

bavaroises, ganaches, ice creams, sorbets,

creams...

An ideal chocolate for masterpieces making,
coatings, fillings, but also mousses, 

ice creams and sorbets.
A great couverture to realize 

small mouldings and 
wake up taste buds.

A success for confectionery and  chocolate making ,
also for ganaches, mouldings and chocolate sweets

interiors.Can also be used for pastry realizations, into
mousses making for a real good chocolate taste.

% Cocoa min.  Fluidity Flavours Colour Uses

DARK chocolates The cocoa's strengh for the real chocolate pleasure

TRINIDAD 49,50% + A couverture with traditional chocolate taste          dark chocolate

YUCATAN 55% ++ A stronger cocoa taste                               dark chocolate

CARACAS 58,50 % +++ A stronger cocoa taste dark chocolate

GUAYAQUIL 64% +++++ A cocoa fruity taste dark chocolate

CARAIBES 72% ++++++ A very strong cocoa taste, lightly bitter deep dark chocolate

PATISSIER 49,50% + A traditional chocolate taste dark chocolate

CONFISEUR 55% ++ A stronger cocoa taste dark chocolate

MI-AMERE CARACAS 58,50% +++ A stronger cocoa taste dark chocolate

EXTRA BITTER 64% +++++ A cocoa fruity taste, tender in mouth dark chocolate

SUPER EXTRA BITTER 72% ++++++ A very strong cocoa taste, lightly bitter. deep dark chocolate

MILK chocolates The sweetness and softness of a good milk chocolate

TROPICANA 35% +++ Milk chocolate taste       traditional milk chocolate

MARACAIBO 38% +++++ Stronger cocoa taste         deep brown

JAVA 36,40% +++++ A fruity cocoa taste tender in mouth very light brown

SUPERIEURE 38% +++++ Stronger cocoa taste         deep brown

CONFISEUR 35% +++ Milk chocolate taste               traditional milk chocolate

WHITE chocolates All the tenderness in mouth with light sweet flavour

CHOCOLAT BLANC 30% ++++ A strong milk taste          lightly dark ivory 

ABSOLU 35% +++++ Less sugared and with natural vanilla aroma       very light ivory

FLAVOURED chocolates The strengh of chocolate joins to delicate flavours

DARK COFFEE CHOCOLATE 64% +++++ Roasted coffee taste                  standard dark chocolate 

DARK ORANGE 60% +++++ Orange peel taste               standard dark

DARK SPICES 64% +++++ Delicate spices taste standard dark chocolate 

MILK CARAMEL TASTE 36% ++++ Caramel and vanilla butter taste             traditional milk chocolate

MILK HAZELNUT TASTE 34% ++++ Light hazelnut taste traditional milk chocolate

ORIGIN ones Only one origin cocoa beans for a specific flavour

EQUATEUR DARK 68% ++++++ Intense very fruity taste            standard dark chocolate 

EQUATEUR MILK 40% +++++ Strong fruity taste                        traditional milk chocolate

EQUATEUR WHITE 30% +++++ Strong cocoa taste (the cocoa butter is not treated!) deep ivory

DGF Chocolate couvertures 

for the real chocolate pleasure !

A 4 pages recipes sheet is at your 

disposal , do not

hesitate to ask for it

to your DGF Reseau

Distributor in order

to get used to ours

chocolates.

A free access 

recipes base is 

also available on 

www.dgf . f r

Very appreciated in the confectionery sector for a colour
contrast , nevertheless white chocolate can also be used
for mousses, ice creams and chocolate sauces making.



www.dgf.fr
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