
FARCILEMON
PASTRY  

FARCICREAM

Ready-to-use lemon-flavored cream, ideal for pre- and post-
baking fillings.
It retains its bright color and creamy texture during baking,
without browning.
Made with real lemon juice, it offers a smooth, creamy texture
and a glossy finish after baking.

Pre & Post baking
With real lemon juice
Natural flavors and colors
RSPO MB certified
Shelf life: 12 months

Modalità d'uso

 
Biscuits,Cookies

 
 

Tarts
 

 
Filling

DETTAGLI PRODOTTO
Codice prodotto 01984457



Allergeni/cross contaminazioni

Allergens

 
Soybeans

 
Milk  

Cross-contaminations

 
Nuts

INFO

Description
fat (1)_________________ 34.1 % ± 1.5 moisture (K.F.)_________ 1.2 % max (1) extraction by Soxhlet and petroleum ether after
hydrolysis with hydrocloric acid.

Denomination
Semifinished product for confectionery.

Directions for use
Ready-to-use product, suitable for filling before and after baking. For pre-baking applications, measure out the amount according to
the size.
Examples of use: tartlets Ø 10 cm, 50 g, bake in a fan oven at 160°C for 14 minutes; tarts Ø 20 cm, 300 g, bake at 160°C for 18
minutes, to preserve creaminess, colour and texture.


