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DANESINA
CREAM - CAKE

CHARACTERISTICS
• Hydrogenated fat-free
• Balanced aroma
• Gluten-free

ADVANTAGES
• Perfect workability
• Selected flavourings
• Excellent solubility

FORMATS

USE  

 

Cod. Pack. Pallet
860099      CARTON of 10KG              800KG
                  4PCS of 2,5KG 

CREAMS, CAKES,
PASTRY AND SHORTBREAD

HIGH
DEVELOPMENT

WITHOUT
HYDROGENATED
FATS

GLUTEN FREE

BOOK AN APPLICATION TEST
OR BUY PRODUCTS

Hydrogenated-fat-free vegetable margarine 
Specially designed for the preparation of high-quality patisse-
rie products.
Danesina cream-cake, ideal for quality creams and shortcrust 
pastries, is a by-word for performance and taste, hydrogena-
ted fat-free. Perfectly balanced quality ingredients and flavou-
rings for a high-quality vegetable-based ingredient


