From Sugar
to Cushions
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A heated concentration of During the cooling process, the sug-
sugar and water is poured ar mass is stretched gradually and
onto a cooling table. more ingredients are added.

It is then rolled out and cushion-
shaped moulding tools are used to
give the product its unique shape.

The ORIGINAL
since 1960

~

With a special technique... ...the cushions receive their
typical ,short” texture...

... and are then packed into fresh-
keeping pouches.

Viba sweets GmbH - 98593 Floh-Seligenthal/Germany - Tel. +49 (0) 3683 6921 0 - Fax +49 (0) 3683 6921 97 - info@viba-online.de - www.viba-sweets.de



