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 WE PRODUCE PREMIUM UAT DRINKS

We comblne state of the art m|II|ng technology, advanced Ilquefactlon processe§ and
cuttlng edge filling technology to create high- quallty future-ready oat drinks.

At our plant-based faC|I|ty in Rehburg -Loccum, the oat base is blended, ultra- heat treated,
: and flnally filled and packaged. This involves a new productlon process 1 that ensures the
: ‘partlcularly hlgh quality of our pro;iucts o \ SIS e : . )
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WE COMBINE EXPERTISE

AGRICULTURAL SOURCING -

High-quality oats from selected, long-standing
-.contractual partners |,

Q

Since Q3 2025: company-owned, state-of-the-art
oat mill in Rehburg-Loccum

@

PROCESSING & MILLING TECHNOLOGY

Innovative oat mill fpr maximum control'over
every step of the process :

Patented manufacturing process and <
advanced enzymatic liquefaction technology

L

Sustainable filling technology with a focus on
conserving resources ,

Specialized milling for optimal product properties
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Maximum quality

BID
HAFER BARISTA
V!IIIHNW OAT: mm:m

Light colour
Mild oat flavour

Pleasant sweetness

-
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High functionalify

No sedimentatign in drinks and
cooking cream:

Product variety from drinks and
desserts to cooking cream

We offer delightful high-quality
" oat products!



Happy with oats: oat-based products
are becoming increasingly popular among
consumers, both for their taste and fér
sustainability reasons. In addition, they -
contain no lactose or milk protein and
are lower in calories and fat than most

other plant-based drinks. As a result, oat B oat Almond  [I] Soy S
products are the most popular milk alterna- Rice [ Peas I cashew Other
tive, a trend that is clearly reflected in the : ,

retail market: Source: NIQ MarketTrack A071VEQ2 - Data W35 2023

N\

=




More vegan options in
restaurants, canteens, cafés & co.

The number of plant-based food
service establishments in Germany
has risen significantly in recent years.
And the trend is rising. Additional-
ly, a variety of veggie options
entered the menus of regular restau-
rants, student services and communal
catering. Many cafés now also offer
at least one type of plant-based
milk for coffee lovers.

FLEXITARIAN VEGETARIAN

Source: BMEL-Ernahrungsreport 2024 -

-

. More and more vegan, vegetarian

and flexitarian consumers

According to the Federal Ministry of Food
and Ag’riculture in Germany (BMEL), 8%
of the German pohulation was vege-
tarian and 2% vegan in'2024 - about
twice as many as 2020! '

In 2024, almost half of the German
population (41%) considered them-
selves flexitarian — and consciously
opted for less animal-based food.

Oat products are more popular than
ever! i




DISCOVER OUR OAT HIGHLIGHTS
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ORGANIC OAT BARISTA
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Maximum enjoyment and optimal frothing @ The vegan milk alternative for
performance for creamy macchiatos, ‘ all coff_ee specialities
cappucino-style specialties, and more. @ O ctindingaualn
u i uality
Developed to meet the high demands of > :
professional. food service and communal Q Naturally lactose-free

catering. Perfect foam with fully automatic
coffee machines, automatic or handheld
milk frothers. Can be stored ambient.
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ORGANIC OAT DRINK

The plant-based milk alternative is perfect for
kitchen use — be it for cooking, preparation of
desserts or simply plain. Thanks to its natural
sweetness, it also tastes great with cereals and
drinks. Ayailable in 1 litre packaging.

@ Versatile applications
@ Excellent quality |
@ Can be stored ambient
‘ @ Naturally lactose free




OAT DESSERTS FOR PURE ENJOYMENT
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Y ORGANIC OAT DESSERT
VEGAL DE-0K0-001 cHﬁcﬁLATE ;

Made from high-quality ingredients and Rain-
forest Alliance-certified cocoa from sustainable
cultivation. Perfect for communal catering,
resfaurants, catering companies, and more.
Can be stored ambient. Available in 3 kg pails
for bulk users and in 85 g cups.
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Ready to serve

€ fagern und imerbalb von
3 Tagen vesbiauchen,

BID HAFER-DESSERT
SCHOKD

Simple to use for versatile applications
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Can be stored ambient, perfect for
stockpiling

Available in handy, space-saving
3 kg pails

Naturally lactose free
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With Rainforest AIIiance-cértified
chocolate from sustainable farming

ALSO AVAILABLE IN
85 G CUPS! /
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OAT DESSERT MANGO
PASSION FRUIT

Exotic, tasty, tempting: our plant-based ‘
indulgence highlight Oat Mango Passion Fruit
comes in practical 5 kg pails for bulk users.
Irresistibly fruity and perfect for unique and
sophisticated applications — or simply plain!

<

De1ici6us|y fruity oat delight

<

Ready to serve

<

Simple and versatile to use

V-Label certified

<

Can be stored ambient,
perfect for stockpiling

<

With peerl-off freshness seal

<

Naturally lactose free : : /




100 % PLANT-BASED - 100 % VERSATILE

OAT NATURE

Discover now — our oat-based yoghurt
alternative with a mild and creamy taste.
A perfect fit for everything that tastes
great with yoghurt: plaih, with muesli,

as a dessert, and much more. ; ;
‘"‘ﬁv
@ ‘Creamy, smooth consistency 0 m/pnanzncn
@ Excellent quality
@ Full-bodied flavour s % :@:;‘“"""””‘%é 5kge
@ Perfect for sweet and savoury 4 Y (f ;"-7&1: _—
applications | R Bt
@ Can be stored ambient, Yoo
perféct for stockpiling ‘ VEGAN ]
@

Naturally lactose-free
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ORGANIC OAT CREME CUISINE

The organic kitchen cream alternative for classic
cream. With a fat content of 12.7 %, it perfectly
serves as a heat-stable basis for soups and sauces.

Refines any vegan dish with an exceptionally F
smooth creaminess. Availablein a 1 litre packaging. %&F
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' @ Adds a particularly creamy touch

to any dish 7 :
@ Perfect for sweet and savoury applications KuchREME
‘ ORGANIC OAT CREME CUISINE
@ Heat and acid-stable o e ) Bgmgns

@ Great cooking and binding properties

@ Can be stored ambient,
perfect for stockpiling

@ Naturally lactose-free
@ Resealable .

-

FIND MORE INFORMATION AT:
WWW.FRISCHLI-FOODSERVICE.DE/EN




OUR OAT PRODUCTS
AT A GLANCE

5
Sales Fat content

Oat Nature 5 kg 7540 4045500075406 4.2¢
Oat Dessert Mango Passion Fruit 5 kg 7548 4045500075482 349
Organic Oat Dessert Chocolate 3 kg 7541 4045500075413 519
Organic Oat Dessert Chocolate 20x85¢g 7580 4045500075802 519
Organic Oat Barista 12x 11 7501 4045500075017 219
Organic Oat Drink 12x 11 7512 4045500075123 1.2¢
Organic Oat Creme Cuisine 12x 11 7530 4045500075307 139 3
Ll
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BID HAFER
KOGHCREME

BID
HAFER BARISTA

ORBANIE DAY BABISTA
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VEGAN

frischli Milchwerke GmbH, Bahndamm 4, 31547 Rehburg-Loccum
Phone: +49 50 37 / 301-0, Mail: foodservice-eu@frischli.de
www.frischli-foodservice.de/en
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