PASTRY
MERINGUES

H % °Brix Fruit Dry egg Total
Fruit puree sugar ‘ MERINGUES ‘ puree ‘ Sugar ‘ Inulin ‘ whites ‘ weight ‘
ing ing ing ing ing

Blackcurrant 100% 2.8 +/-0.5 Menngue Blackcurrant 100% 1000 200 200 90 1490
Black cherry 100% 3.7 4/-0.5 1000 200 200 90 1490
Strawberry 100% 33+4/:05 1000 200 200 90 1490
Mara des Bois Strawberry 100% 35+/:05 1000 200 200 90 1490
Raspberry 100% 30+/-05 1000 200 200 90 1490
Raspberry 100% [ T 30+4/:05  Meringue Raspberry 100% 1000 200 200 90 1490
Apricot 100% - 12 3.3 +/-0.5 Meringue Apricot 100% 1000 200 200 920 1490
Purple ig100% S 20 45+/-05  Meringue Purple fig 100% 1000 200 200 90 1490
Mirabelle plum 100% 374005 1000 200 200 90 1490
Pear 100% 37+/-05  Meringue Pear 100% 1000 200 200 90 1490
Green apple 100% 34+/-05  Meringue Green"a"ﬁ,ﬁié"ibb% """ 1000 200 200 90 1490

Banana 100% - 22 4.7 +/-0.5 Mermgue Banana 100% 1000 200 200 920 1490
Pink guava 100% 37 +5:05 o 1000 200 200 90 1490
Pomegranate 100% 33+/:05 1000 200 200 90 1490
Mango 100% 37+/-05  Meringue Mango 1 1000 200 200 90 1490
Passion fruit 100% 27+/-05  Meringue Passion fruit 100% 1000 200 200 90 1490

TIPS FROM:OUR AMBASSADORS
FOR OPTIMAL PRESERVATION OF FRUIT MERINGUES:
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