JOYPASTE PANNA COTTA 7.2

; 2 market trends, perfect to unleash your creativity. Discover the whole range of products.

PRODUCT DETAILS ALLERGENS / CONTAMINATIONS
COD 01100270 ALLERGENS

CLAIMS Milk

Gluten free

DIRECTIONS FOR USE

the dosage recommended for the preparation of ice cream is 70 g for kg of white base.
PASTRY DOSAGE: 70 gr of PANNA COTTA for 1 kg of cream, ganache, mousse.
Mix before using, then close carefully the can.

TECHNICAL DENOMINATION

semifinished product for ice cream and pastry.

irca
GROUP

Panna cotta flavouring paste, for a delicious gelato-dessert. Joypaste: cream and fruit flavours, either classical or in line with latest
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