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OLCREAM POST-BACKING
MILK AND HAZELNUT

CHARACTERISTICS

• Hydrogenated fat-free
• With hazelnuts
• With low-fat milk
• With sunflower oil
• Gluten-free

ADVANTAGES
• Excellent texture
• High spreadability
• Easy to dress
• Ready to use
• Rich hazelnut flavour
• Balanced milk flavour

FORMATS

UTILIZZO  

 PLATTE FILLING

Cod. Pack.                                   Pallet
95CLN5     BUCKET of 5KG                  600KG 

CAKES AND ROLLÈ
FILLING

SEMIFREDDO 
PREPARATION

FLAVOURING
CREAMS

Post-baking cream for filling
Ready-to-use creams that are ideal for post-baking filling.
Olcream milk and hazelnut is a spreadable cream for filling 
enriched with tasty semi-skimmed milk and select hazelnuts. 
Also ideal for high-quality flavouring

BOOK AN APPLICATION TEST
OR BUY PRODUCTS

FILLING CREAM

WITHOUT
HYDROGENATED
FATS

GLUTEN FREE


