
FRUIT FILLING





DESCRIPTIONITEM PACKAGINGQUANTITY

FRUIT FILLING

High quality product suitable for pre-and 
post-oven, multipurpose in use. Ideal for 
pastry shops and industrial laboratories,
it always maintains a semi-dense structure 
and  it stands out for its perfect spread.

High quality product, suitable for  pre-and 
post-oven, multipurpose in use. Ideal for 
pastry shops, it always maintains a 
semi-dense structure and  it is marked by a 
perfect spread.

A high quality product suitable for pre-and 
post-oven ,multipurpose in use. Ideal for 
pastry shops, it always maintains a 
semi-dense structure and it can be well 
spread.

It’s a high quality product, suitable for
pre-and post-oven and, multipurpose in use. 
It always maintains a semi-dense structure 
and it’s characterized by a perfect spread.

A high quality product, suitable for pre-and 
post-oven, multipurpose in use. It maintains 
always a semi-dense structure and it stands 
out for its perfect spread.

Extra lemon jam with a high percentage of 
fruit. It’s ideal for confectionery such as 
filling, multipurpose use, pre and post-oven, 
ideal for garnishing cakes.

Extra orange marmalade with a high 
percentage of fruit. Ideal for confectionary as  
fillings, multipurpose use, ideal for garnishing 
cakes.

Ideal for all confectionery uses, it resists 
perfectly in the oven, it stands out for the 
high percentage of fruit, that it contains. 
Stable in cooking, it always maintains an ideal 
consistency.

APRICOT
35% 

WILD BERRIES
35% 

STRAWBERRY
35%

VISCIOLATA
35% 

APPLE
35% 

LEMON
35% 

ORANGE
35% 

APRICOT JAM
50% 
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