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PRODUCT RANGE 
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•	 Almond and Hazelnut Products
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Almond Paste / Marzipan
Lubeca Marzipan and Marzipan are not the same.

For our real Lübecker Marzipan, we use freshly peeled, aromatic almonds and grind them through two 
counter-rotating granite rollers until they have the defined structure and fineness and a smooth mouthfeel. 
We roast our marzipan traditionally in open copper roasting kettles in a complex process. It gives our  
products their unmistakable taste and sets them apart from other marzipans.  
The Lübecker Marzipan-Fabrik is one of the last marzipan manufacturers to use this process, thus achieving 
the uniqueness of Lübecker Marzipan. 

Marzipan / Almond paste

007 007 Marzipan from Mediterranean almonds red M0 MM RED* 52% Almonds / 35% Sugar 5 x 1 kg

009 604 Marzipan almond paste 0 Mediterranean almonds R M0 MM R* 52% Almonds / 35% Sugar 15 x 0,2 kg

011 015 Lubeca Marzipan Classic Supreme LMCS* 58% Almonds / 30% Sugar 12,5 kg

013 015 Marzipan raw paste 0 Mediterranean almonds K M0 MM K* 52% Almonds / 35% Sugar 12,5 kg

014 007 Marzipan almond paste 52% Mediterranean almonds M0 MM A* 52% Almonds / 35% Sugar 5 x 1 kg

014 015 Marzipan almond paste 52% Mediterranean almonds M0 MM A* 52% Almonds / 35% Sugar 12,5 kg

031 007 Marzipan almond paste 0 from Californian almonds A M0 CAL A* 52% Almonds / 35% Sugar 5 x 1 kg

031 015 Marzipan almond paste 0 from Californian almonds A M0 CAL A* 52% Almonds / 35% Sugar 12,5 kg

054 015 Marzipan almond paste I from Californian almonds K MI CAL K* 52% Almonds / 35% Sugar 12,5 kg

057 007 Marzipan almond paste I Californian almonds A MI CAL A* 52% Almonds / 35% Sugar 5 x 1 kg

057 015 Marzipan almond paste I Californian almonds A MI CAL A* 52% Almonds / 35% Sugar 12,5 kg

080 015 Pistachio Marzipan almond paste K PM K* 43% Almonds / 9% Pistazien / 35% Sugar 12,5 kg

083 007 Pistachio Marzipan almond paste A PM A* 43% Almonds / 9% Pistazien / 35% Sugar 5 x 1 kg

Item Product description Product Composition Package
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200 007 Persipan kernel paste P 50% Apricot kernels / 35% Sugar 5 x 1 kg

200 015 Persipan kernel paste P 50% Apricot kernels / 35% Sugar 12,5 kg

214 015 Persipan kernel paste BITTER MASSE 53% Apricot kernels / 1% Almonds /  
32% Sugar

12,5 kg

215 007 Paste from apricot kernels and almonds KRANSEKAGE-
MASSE

40% Apricot kernels / 18% Almonds /
29% Sugar

5 x 1 kg

215 015 Paste from apricot kernels and almonds KRANSEKAGE-
MASSE

40% Apricot kernels / 18% Almonds /
29% Sugar

12,5 kg

217 015 Paste from apricot kernels and almonds brown BRUN BITTER 
MASSE

25% Apricot kernels / 25% Almonds /  
32% Sugar

12,5 kg

Persipan Kernel Paste

240 061 Almond baking paste 32% MM 32% Almonds 12 kg

241 061 Hazelnut baking paste 33% NMK 33% Hazelnuts 12 kg

242 061 Persipan baking paste 26% BP 26% Apricot kernels 12 kg

Baking Pastes

040 015 Organic Marzipan almond paste M0 MM BIO* 52% Almonds 12,5 kg

042 007 Organic marzipan almond paste A M0 MM A BIO* 52% Almonds 5 x 1 kg

087 015 Organic honey Marzipan almond paste HONIG M0 BIO* 53% Almonds 12,5 kg

234 015 Organic honey hazelnut paste BIO HONIG NMSP 56% Hazelnuts 12,5 kg

Organic Marzipan Almond and Hazelnut Paste

100 007 Lubeca Premium-Marzipan LMDG* 44% Almonds / 46% Sugar 5 x 1 kg

100 015 Lubeca Premium-Marzipan LMDG* 44% Almonds / 46% Sugar 12,5 kg

114 015 Marzipan 26% from Californian almonds K M0 1:1 MM 26% Almonds / 67,5% Sugar 12,5 kg

115 007 Marzipan 26% from Californian almonds M0 1:1 CAL 26% Almonds / 67,5% Sugar 5 x 1 kg

115 015 Marzipan 26% from Californian almonds M0 1:1 CAL 26% Almonds / 67,5% Sugar 12,5 kg

116 015 Marzipan 26% from Mediterranean almonds M0 1:1 MM 26% Almonds / 67,5% Sugar 12,5 kg

118 007 Marzipan 35% from Mediterranean almonds M0 2:1 MM INV 35% Almonds / 57% Sugar 5 x 1 kg

118 015 Marzipan 35% from Mediterranean almonds M0 2:1 MM INV 35 % Almonds / 57% Sugar 12,5 kg

119 015 Marzipan 35% with glucose M0 2:1 35% Almonds / 57% Sugar 12,5 kg

122 015 Marzipan 37% from Californian almonds MI 7:3 CAL* 37% Almonds / 54,5% Sugar 12,5 kg

124 015 Lübecker Marzipan* 39% M0 3:1 MM* 39% Almonds / 52% Sugar 12,5 kg

136 015 Lübecker Edelmarzipan* with invertase M0 9:1 MM INV* 47% Almonds / 41,5% Sugar 12,5 kg

138 015 Lübecker Edelmarzipan* M 60/40* 50% Almonds / 40% Sugar 12,5 kg

Marzipan

225 007 Hazelnut paste special A NMSP A 52% Hazelnuts / 35% Sugar 5 x 1 kg

Hazelnut Paste

Item Product description Product Composition Package

Item Product description Product Composition Package

Item Product description Product Composition Package

Item Product description Product Composition Package

Item Product description Product Composition Package

* Lübecker Marzipan is a proteced geographical indication from the EU, so that finished products made  
   from it can be declared as ingredient with e. g. “Made of Lübecker Marzipan PGI”.

Further products or special developments on request.
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Praline Mass/Nougat and praline paste
The basis of the nougat variations is hazelnut or almond paste, which Lubeca produces from freshly roasted  
hazelnut kernels or almonds. Depending on the type of nougat and the desired degree of roasting, the 
dried fruit is roasted to a light to dark brown colour and ground into paste by granite mills. The roasting 
time and roasting temperature are important for the differently defined degrees of roasting.

Almond praline paste

259 015 Almond praline paste lightly roasted supreme MNHX 50% Almonds 12,5 kg

260 015 Almond praline paste lightly roasted MNH 44% Almonds 12,5 kg

261 015 Almond praline paste strongly roasted MND 42% Almonds 12,5 kg

270 015 Almond praline paste extra strongly roasted MBN 50% Almonds 12,5 kg

Item Product description Product Composition Package

279 015 Hazelnut praline paste supreme NNXX 50% Hazelnuts 12,5 kg

280 015 Hazelnut praline paste strongly roasted NNDX 38% Hazelnuts 12,5 kg

281 004 Hazelnut praline paste lightly roasted NNHX 41% Hazelnuts   2,5 kg

281 015 Hazelnut praline paste lightly roasted NNHX 41% Hazelnuts 12,5 kg

282 015 Hazelnut praline paste 30% NND 30% 30% Hazelnuts 12,5 kg

285 004 Hazelnut praline paste sliceable NNS 38% Hazelnuts   2,5 kg

285 015 Hazelnut praline paste sliceable NNS 38% Hazelnuts 12,5 kg

286 004 Hazelnut praline paste with whole hazelnuts NG 50% Hazelnuts   2,5 kg

287 004 Hazelnut praline paste with light and dark layers SCHN 40% Hazelnuts   2,5 kg

288 015 Hazelnut praline paste extra strongly roasted NBN 47% Hazelnuts 12,5 kg

Hazelnut praline paste

Item Product description Product Composition Package

315 015 Gianduja hazelnut milk chocolate GIANDUJA MILCH 20% Hazelnuts 12,5 kg

Gianduja Hazelnut-Chocolate

Item Product description Product Composition Package
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Composition: These ingredients are the main ingredients. The complete ingredient-list please see: product specification or package-label.   
** Contains RSPO certified palm oil (SG) 9-0193-12-100-00.

390 061 Hazelnut praline cream / SG** NCR / SG 20% Hazelnuts 12 kg

391 056 Cocoa hazelnut spread / SG** SNC / SG 10% Hazelnuts 6 kg

Hazelnut praline cream

271 056 Praline mass almond MAP 60% Almonds 6 kg

273 056 Hazelnut praline dark 50% NNDF 50 % 50% Hazelnuts 6 kg

274 056 Hazelnut Almond Praline liquid 60% NMNF 30% Hazelnuts / 30% Almonds 6 kg

352 056 Praline mass hazelnut HAP 60% Hazelnuts 6 kg

Praline mass

284 061 Hazelnut praline paste baking stable / SG** NNB / SG 45 % Hazelnuts 12 kg

Bake-stable hazelnut praline paste

265 060 Almond paste MDLM 100% Almonds 10 kg

360 060 Pure hazelnut paste / SG** HM HERB FEIN 
/ SG

98% Hazelnuts 10 kg

Pure hazelnut paste

291 004 Cream praline paste SN 35% Hazelnuts / 14% cream powder 2,5 kg

291 015 Cream praline paste SN 35% Hazelnuts / 14% cream powder 12,5 kg

Cream Praline Paste

330 004 Organic almond praline paste lightly roasted MNH BIO 44% Almonds 2,5 kg

330 015 Organic almond praline paste lightly roasted MNH BIO 44% Almonds 12,5 kg

331 004 Organic hazelnut praline paste strongly roasted NNDX BIO 40% Hazelnuts 2,5 kg

331 015 Organic hazelnut praline paste strongly roasted NNDX BIO 40% Hazelnuts 12,5 kg

Organic praline paste

Item Product description Product Composition Package

Item Product description Product Composition Package

Item Product description Product Composition Package

Item Product description Product Composition Package

Item Product description Product Composition Package

Item Product description Product Composition Package
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319 056 Butter Hazelnut Nougat** BN / SG 26 % Hazelnuts 6 kg

Butter Hazelnut Nougat

Item Product description Product Composition Package
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Chocolate Couvertures
Taste, melting and appearance in perfection - the chocolate couvertures from Lubeca keep their promise. 
The acknowledged excellent quality is characterised by decades of know-how. 

Well selected cocoa varieties from the best cultivation regions in South America, Africa and the Caribbean 
are mixed together with other raw materials such as cocoa butter, whole milk powder, sugar and vanilla 
extract. Intensively grinding results in a very fine mouthfeel and thus in the popular fine melting of Lubeca 
couvertures. The long conching process – intensive mixing, aeration and stirring – undesirable flavourings 
such as acids evaporate. 

Dark chocolate couverture

721 015 Dark chocolate couverture Ivory Coast 55% IVORY COAST 55% 55/45/34 12,5 kg (5 x 2,5 kg)

721 112 Dark chocolate couverture Ivory Coast 55% IVORY COAST 55% 55/45/34 1 x 10 kg Chips

722 015 Dark chocolate couverture Ivory Coast 60% IVORY COAST 60% 60/40/39 12,5 kg (5 x 2,5 kg)

722 112 Dark chocolate couverture Ivory Coast 60% IVORY COAST 60% 60/40/39 1 x 10 kg Chips

722 125 Dark chocolate couverture Ivory Coast 60% IVORY COAST 60% 60/40/39 10 kg (4 x 2,5 kg Chips)

723 015 Dark chocolate couverture 60% IVORY COAST SR 60/40/42 12,5 kg (5 x 2,5 kg)

727 015 Dark chocolate couverture Ghana 60% FEHMARN 60/40/39 12,5 kg (5 x 2,5 kg)

727 112 Dark chocolate couverture Ghana 60% FEHMARN 60/40/39 1 x 10 kg Chips

727 125 Dark chocolate couverture Ghana 60% FEHMARN 60/40/39 10 kg (4 x 2,5 kg Chips)

729 015 Dark chocolate couverture Ghana 60% DAHME 60/40/42 12,5 kg (5 x 2,5 kg)

729 112 Dark chocolate couverture Ghana 60% DAHME 60/40/42 1 x 10 kg Chips

735 015 Dark chocolate couverture Ghana 65% STOCKELSDORF 65/35/41 12,5 kg (5 x 2,5 kg)

741 112 Dark chocolate couverture Westafrica 70% WESTAFRIKA 70% 70/30/42 1 x 10 kg Chips

742 015 Dark chocolate couverture Ghana 70% PLÖN 70/30/45 12,5 kg (5 x 2,5 kg)

742 112 Dark chocolate couverture Ghana 70% PLÖN 70/30/45 1 x 10 kg Chips

745 125 Dark chocolate couverture Ghana Supreme 85% GHANA 85% 85/15/50 10 kg (4 x 2,5 kg Chips)

Item Product description Product Composition Package
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750 015 Finest dark chocolate couverture 60% TRAVEMÜNDE 60/40/40 12,5 kg (5 x 2,5 kg)

750 125 Finest dark chocolate couverture 60% TRAVEMÜNDE 60/40/40 10 kg (4 x 2,5 kg Chips)

752 015 Finest dark chocolate couverture 70% RATZEBURG 70/30/42 12,5 kg (5 x 2,5 kg)

752 125 Finest dark chocolate couverture 70% RATZEBURG 70/30/42 10 kg (4 x 2,5 kg Chips)

758 015 Finest milk chocolate couverture 42% TIMMENDORF 42/39 12,5 kg (5 x 2,5 kg)

758 125 Finest milk chocolate couverture 42% TIMMENDORF 42/39 10 kg (4 x 2,5 kg Chips)

759 015 Finest milk chocolate couverture 40% RÜGEN 40/40 12,5 kg (5 x 2,5 kg)

759 125 Finest milk chocolate couverture 40% RÜGEN 40/40 10 kg (4 x 2,5 kg Chips)

760 015 Finest milk chocolate couverture 38% GRÖMITZ 38/38 12,5 kg (5 x 2,5 kg)

760 112 Finest milk chocolate couverture 38% GRÖMITZ 38/38 1 x 10 kg Chips

761 015 Milk chocolate couverture Ghana 43% GHANA SELECTION 43/40 12,5 kg (5 x 2,5 kg)

761 125 Milk chocolate couverture Ghana 43% GHANA SELECTION 43/40 10 kg (4 x 2,5 kg Chips)

765 015 Finest milk chocolate couverture 38% MALENTE 38/41 12,5 kg (5 x 2,5 kg)

765 125 Finest milk chocolate couverture 38% MALENTE 38/41 10 kg (4 x 2,5 kg Chips)

770 112 Finest milk chocolate couverture 34% MADAGASKAR 34% 35/36 1 x 10 kg Chips

771 112 Milk chocolate couverture 35% IVORY COAST 35% 35/36 1 x 10 kg Chips

818 125 Milk chocolate couverture caramel 33% CARAMEL 33% 33/37 10 kg (4 x 2,5 kg Chips)

824 125 Milk chocolate couverture Ghana 37% MILK INTENSE 37% 37/39 10 kg (4 x 2,5 kg Chips)

Milk chocolate couverture

Finest dark chocolate couverture

Item Product description Product Composition Package

Item Product description Product Composition Package
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773 112 White chocolate 29% WEISSE 29% 29/36 1 x 10 kg Chips

774 125 White chocolate 34% WEISSE 34% 34/40 10 kg (4 x 2,5 kg Chips)

776 015 White chocolate 33% SCHOK WEISS 33/39,5 12,5 kg (5 x 2,5 kg)

776 112 White chocolate 33% SCHOK WEISS 33/39,5 1 x 10 kg Chips

776 125 White chocolate 33% SCHOK WEISS 33/39,5 10 kg (4 x 2,5 kg Chips)

832 125 White chocolate caramel 32% WHITE CARAMEL 32/40 10 kg (4 x 2,5 kg Chips)

White chocolate

Item Product description Product Composition Package
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769 015 Finest organic milk chocolate couverture Peru 41% BIO PERU VM 41% 41/41 12,5 kg (5 x 2,5 kg)

769 125 Finest organic milk chocolate couverture Peru 41% BIO PERU VM 41% 41/41 10 kg (4 x 2,5 kg Chips)

779 015 Organic white chocolate 38% BIO WEISS 38/43,5 12,5 kg (5 x 2,5 kg)

779 125 Organic white chocolate 38% BIO WEISS 38/43,5 10 kg (4 x 2,5 kg Chips)

788 015 Finest organic dark chocolate couverture Peru 60% BIO PERU 60% 60/40/42 12,5 kg (5 x 2,5 kg)

789 015 Finest organic dark chocolate couverture Peru 70% BIO PERU 70% 70/30/45 12,5 kg (5 x 2,5 kg)

789 112 Finest organic dark chocolate couverture Peru 70% BIO PERU 70% 70/30/45 1 x 10 kg Chips

789 125 Finest organic dark chocolate couverture Peru 70% BIO PERU 70% 70/30/45 10 kg (4 x 2,5 kg Chips)

831 125 Finest organic dark chocolate couverture  
Madagascar 71%

MADAGASKAR 71% 71/29/43 10 kg (4 x 2,5 kg Chips)

Organic chocolate couverture

Cocoa mass / Cocoa butter

The cocoa ingredients used can be registered according  
to the fairtrade certification program for cocoa or the  
Rainforest Alliance Cocoa Mass Balance Programme.

middle / standard viscosity
thinner viscosity
very fluid chocolate

very viscous chocolate
thicker viscosity

775 006 Lubeca cocoa mass KAKAOMASSE 100% 4 kg (2 x 2 kg)

777 108 Cocoa butter chips KAKAOBUTTER CHIPS 100% 8 kg (4 x 2 kg Chips)

823 112 White chocolate ice ICE CHOC WHITE 38/50 1 x 10 kg Chips

825 112 Milk chocolate couverture ice ICE CHOC MILK 41/45 1 x 10 kg Chips

826 112 Dark chocolate couverture ice ICE CHOC DARK 54/39/45 1 x 10 kg Chips

Chocolate Couvertures for Ice Cream Enrobing

Item Product description Product Composition Package

Item Product description Product Composition Package

Item Product description Product Composition Package

Composition: These ingredients are the main ingredients. The complete ingredient-list please see: product specification or package-label.  
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753 125 Finest dark chocolate couverture Arriba 63% ARRIBA 63% 63/37/40 10 kg (4 x 2,5 kg Chips)

755 125 Finest dark chocolate couverture Trinidad 72% TRINIDAD 72% 72/28/42 10 kg (4 x 2,5 kg Chips)

767 125 Finest milk chocolate couverture Venezuela 47% VENEZUELA 47% 47/41 10 kg (4 x 2,5 kg Chips)

Pure origin chocolate couverture

Item Product description Product Composition Package
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Almonds and hazelnuts

410 007 Blanched almonds M SCHAEL 5 x 1 kg

410 015 Blanched almonds M SCHAEL 12,5 kg

411 007 Split almonds M HALB 5 x 1 kg

411 015 Split almonds M HALB 12,5 kg

414 007 Slivered almonds standard M SPLIT ST 5 x 1 kg

414 015 Slivered almonds standard M SPLIT ST 12,5 kg

415 007 Sliced almonds (0,45 mm) M HOB 5 x 1 kg

415 015 Sliced almonds (0,45 mm) M HOB 12,5 kg

418 015 Diced almonds small (1,5 mm – 3 mm) M HACK F 12,5 kg

419 007 Diced almonds medium (2,5 mm – 4,5 mm) M HACK M 5 x 1 kg

419 015 Diced almonds medium (2,5 mm – 4,5 mm) M HACK M 12,5 kg

420 015 Diced almonds large (4 mm – 6 mm) M HACK G 12,5 kg

421 015 Almond flakes M RASPEL 12,5 kg

422 015 Slivered almonds extra small M KLEINSPL 12,5 kg

423 007 Almond meal M GRIESS 5 x 1 kg

423 015 Almond meal M GRIESS 12,5 kg

406 015 Meal from natural almonds M GRIESS DKL 12,5 kg

425 015 Almond dust fine M ST FEIN 12,5 kg

426 015 Almonds slivered special M SPLIT SP 12,5 kg

440 015 Almonds roasted blanched MROE SCHAEL 12,5 kg

441 015 Almonds roasted split MROE HALB 12,5 kg

444 015 Almonds roasted slivered standard MROE SPLIT ST 12,5 kg

Natural and Processed Almonds

Uniform almond slivers without broken tips, large planed hazelnut and almond slices with little breakage, 
hand-picked halved almonds for decoration - our preparations are of the highest quality, as our customers 
confirm time and again. Calibrated almonds and hazelnut kernels of selected provenance are the raw  
materials we use. 

Item Product description Product Package
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460 007 Blanched hazelnuts HK SCHAEL 5 x 1 kg

460 015 Blanched hazelnuts HK SCHAEL 12,5 kg

461 007 Sliced hazelnuts (1 mm) HK HOB 5 x 1 kg

461 015 Sliced hazelnuts (1 mm) HK HOB 12,5 kg

463 007 Diced hazelnuts medium (2,5 – 4,5 mm) HK HACK M 5 x 1 kg

463 015 Diced hazelnuts medium (2,5 – 4,5 mm) HK HACK M 12,5 kg

467 007 Meal from blanched hazelnuts HK GRIESS HLL 5 x 1 kg

467 015 Meal from blanched hazelnuts HK GRIESS HLL 12,5 kg

468 015 Meal from natural hazelnuts HK GRIESS DKL 12,5 kg

475 015 Hazelnut kernels roasted blanched HKROE SCHAEL 12,5 kg

478 015 Hazelnut kernels roasted diced medium HKROE HACK M 12,5 kg

482 015 Meal from hazelnuts roasted HKROE GRIESS 12,5 kg

937 031 Natural hazelnuts (13 – 15 mm) ROHE HK 13-15 20 kg (vacuum bag)

941 031 Natural hazelnuts (11 - 13 mm) ROHE HK 11-13 20 kg (vacuum bag)

Natural and Processed Hazelnuts

793 008 Hazelnut croquant KROKANT 40% 6 kg (6 x 1 kg)

940 001 Pistachio kernels PK SCHAEL 1 kg

Other Products

449 015 Almonds roasted diced medium MROE HACK M 12,5 kg

926 015 Natural Californian almonds ROHE MANDELN SSR 12,5 kg

929 015 Blanched Californian almonds BLANCH M CAL 12,5 kg

930 007 Natural Californian decoration almonds supreme DEKO MDL ROH 5 x 1 kg

Natural and Processed Almonds

Item Product description Product Package

Item Product description Product Package

Item Product description Product Package
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