
40% FRUIT CONTENT

ExpertBake stable

Fruit Fillings

Made of fruits of the highest quality
The fruits we use have specific origins which give

the product unique flavor and taste. Excellent
baking stability, freshness, and volume of our
fillings are characteristics that are perfect for

industrial application but also for artisan bakeries.



STORAGE                       SHELF LIFE                      TYPE                    APPLICATION
Ambient

 temperature
 Bake stable 
fruit fillings

 Bakery and patisserie 
products

6 - 9 
months

Expert
Bake stable Fruit Fillings

Specification sheet on request / office@desing.rs

VARIETIES AVAILABLE

Sour cherry
Apricot

Strawberry
Raspberry

Forest fruits
Pumpkin with cinnamon

Orange

You may also like:
Mango/apricot
Black currant

Lemon
Pineapple
Blackberry


