


Presta
characteristics
• Long shelf life at ambient temperature
•  Convenience – instantly processable

and injectable
• Consistently high quality 
• Bake, freeze and shear stability
•  Smooth structure with bright and

intense colour (no azo dyes)
• Remaining product can be used again

Applications
Presta can be used directly from the bucket for: 
•  Injection of baked or fried products like muffins, cup cakes, 

Magdalena’s, Berliners, Quarkini´s and so on
• Injection of baked croissants with long shelf life
• Topping, for instance on croissants 
 
Presta baked inside the product as:
• Diagonal lines piped on sheet cake 
• A basis for a ‘wet’ filling

You can use Presta fillings for a wide range of applica-
tions. Presta is bake-, freeze- and shear stable and it 
can be mixed using vegetable confectionery cream or 
margarine. Due to its processing tolerance, Presta can 
easily be used in any type of bakery, from craft bakeries 
to industrial scale bakeries. 

Presta can be used both as a filling and a decoration 
and it is available in several popular flavours like vanilla, 
chocolate and toffee.

Presta
Ready-to-use confectionery filling

Presta is a range of high quality confectionery fillings, ready-to-use directly from the bucket. Presta fillings have a 

smooth structure. They offer convenience and long shelf life at ambient temperature, both before and after baking. 

This means that end products prepared with Presta can be stored at ambient temperature.


