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BAVARIAN
CREAM

Our cream fillings have great bake-stability, freeze/thaw
stability,volume that remains intact through the production process
of any bakery product. Due to special processing equipment of
reducing size of particles to less than 5 microns, these fillings have a
very smooth texture,



VARIETIES AVAILABLE

Choco Multifil
Vanilla Royal

Caramel

Choco Hazelnut Premium

Ciolcelalu

STORAGE SHELF LIFE TYPE APPLICATION
Ambient 9-12 Bake stable Bakery and
temperature months fruit fillings patisserie
products
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