OISERIES
AND PASTRIES




VIENNOISERIES AN D PASTRIES

CUSTOM INGREDIENTS - INNOVATION

Wide range of bake stability

Freeze thaw stable

Low sugar formulations

Artificial flavour and colour formulations

Natural flavour and colour formulations

APPLICATIONS

Cream puffs Pies

Danish pastries Squares
Fruit sticks Sticky buns
Fruit tarts Strudels
Mille-feuilles Turnovers

Traditional fruit flavours Chocolate

Various cream flavours Vanilla

Multifruit versions Caramel

Glazes

SHELF LIFE AND STORAGE

Shelf stable

Extended shelf life
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