CHOCO CREMA DO FORNO
OTHER PRE-BAKING FOR FILLING

Ready-to-use low-fat cocoa paste, a delicious before-baking
filling suitable for enriching leavened products, such as pain
au chocolat and croissants. This product is perfectly freeze-
stable.
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MODALITA D'USO

For detailed product information (e.g. dietary suitability and certifications), please consult the technical data sheets or contact our
team.
No applications provided for this product.

DETTAGLI PRODOTTO
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INFO

Description
low fat cocoa paste suitable for filling leavened confectionery products (pain au chocolat, croissant, fagottino) before baking.

Denomination
spreadable cream. Semifinished confectionery product.
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Codice prodotto 01010989

ALLERGENI/CROSS CONTAMINAZIONI

Allergens Cross-contaminations
d? Soybeans D Milk
a»
W  Nuts
INFO
Description

low fat cocoa paste suitable for filling leavened confectionery products (pain au chocolat, croissant, fagottino) before baking.

Denomination
spreadable cream. Semifinished confectionery product.
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