
The Enabler
Achieve alternative wellbeing

Label-friendly 

Enhanced texture  
varieties

Cocoa butter 
based

Dedicated to bakery and confectionery applications,  
the CremoFLEX® E range offers enhanced texture varieties while enabling 

multiple sensory experiences for premium and wellness-focused applications.

Fulfilling your
every wish
Discover CremoFLEX® E by Cargill: 
a customizable range of filling fats

Superior  
whipping  
property



Supported by a reliable supply chain and with a solid foundation built on experience and knowledge,  
Cargill takes a unique approach to help our customers thrive. Contact us at: Cremoflex@cargill.com 
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E

Mouthfeel

EXAMPLE OF 
APPLICATIONS
Fillings of varying 
hardness and texture 
needs; chocolate & 
nut spreads.    

What’s in it for you?
√ Cocoa butter based

√ Label-friendly & healthier (non hydrogenated, high monounsaturated fat) 

√ Easy processing (no tempering required)

√ Improved crystallization speed

√ Blendable with cocoa butter

√ Can tolerate nut and seed oils 

√ Enable enhanced texture varieties

√ Incorporate air for softer, lighter textures


