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OLMIX
ICING

CHARACTERISTICS

ADVANTAGES

• With rice flour
• Select sugars
• With milk
• A delicate aroma of almond

• Easy to use
• Natural colourings
• Customisable
• Artisan results
• For a wide range of uses

FORMATS

USE  

 

Cod. Pack.                                 Pallet
9610LR      BAG of 10KG                    720KG 

ALMOND-FLAVORED
DECORATIONS

 

Semi-finished products for patisserie
Semi-finished products for specific patisserie requirements
Ideal for finishing and glazes, olmix icing is a product that is highly 
versatile and customisable. High-quality ingredients skilfully 
pre-dosed, olfood pre-processed products are characterised by 
practicality and guaranteed results.

BOOK AN APPLICATION TEST
OR BUY PRODUCTS


