Ful your
every wish

Discover CremoFLEX® L by Cargill:
a customizable range of filling fats -

The Equalizer

Achieve a healthier option

Developed for bakery and confectionery filling applications,
the CremoFLEX® L range is a healthier option for soft, creamy fillings
with long-lasting flavor release.

Label-friendly,
_ ~Sustainable palm

_ -Slow melting

Easy processing- ~

~ <Low saturated
fatty acid options

Cremof[ EX® Ga@IF




Cremof[EX®

What’s in it for you?

+/ Sustainable palm (RSPO)

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

EXAMPLE OF
APPLICATIONS
Sandwich cookies

with a soft, creamy
filling.

v/ Lower saturated fatty acid levels (35-55%) compared
to similar ranges

v/ Blendable with cocoa butter

v/ Can tolerate nut and seed oils

1/ Easy processing (no tempering required)

Mouthfeel
Melting profile FAST WA N ‘:} SLOW

Texture options

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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