
tips from our ambassadors

for optimal preservation of fruit meringues:

To keep your mer ingues as l ong as poss ib le after bak ing, 

store them i n an a irt ight conta i ner and i n a dry place.
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Red berries purees MERINGUES red berries
Blackcurrant 100% - 14 2.8 +/-0.5 Meringue Blackcurrant 100% 1 000 200 200 90 1 490

Black cherry 100% - 17 3.7 +/-0.5 Meringue Black cherry 100% 1 000 200 200 90 1 490

Strawberry 100% - 9 3.3 +/-0.5 Meringue Strawberry 100% 1 000 200 200 90 1 490

Mara des Bois Strawberry 100% - 8 3.5 +/-0.5 Meringue Mara des Bois Strawberry 100% 1 000 200 200 90 1 490

Raspberry 100% - 10 3.0 +/-0.5 Meringue Raspberry 100% 1 000 200 200 90 1 490

Raspberry 100% - 10 3.0 +/-0.5 Meringue Raspberry 100% 1 000 200 200 90 1 490

Fruits of the orchard purees MERINGUES fruits of the orchard
Apricot 100% - 12 3.3 +/-0.5 Meringue Apricot 100% 1 000 200 200 90 1 490

Purple fi g 100% - 20 4.5 +/-0.5 Meringue Purple fi g 100% 1 000 200 200 90 1 490

Mirabelle plum 100% - 21 3.7 +/-0.5 Meringue Mirabelle plum 100% 1 000 200 200 90 1 490

Pear 100% - 13 3.7 +/-0.5 Meringue Pear 100% 1 000 200 200 90 1 490

Green apple 100% - 12 3.4 +/-0.5 Meringue Green apple 100% 1 000 200 200 90 1 490

Exotic fruits purees MERINGUES exotic fruits
Banana 100% - 22 4.7 +/-0.5 Meringue Banana 100% 1 000 200 200 90 1 490

Pink guava 100% - 10 3.7 +/-0.5 Meringue Pink guava 100% 1 000 200 200 90 1 490

Pomegranate 100% - 15 3.3 +/-0.5 Meringue Pomegranate 100% 1 000 200 200 90 1 490

Mango 100% - 17 3.7 +/-0.5 Meringue Mango 100% 1 000 200 200 90 1 490

Passion fruit 100% - 13 2.7 +/-0.5 Meringue Passion fruit 100% 1 000 200 200 90 1 490
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