
C L A S I C

La Delicia
Fat Seasoning

About

La Delicia Fat Seasoning is a blend speci�cally 
designed for the production of high-turnover and 
delivery breads. Its advanced formula ensures a 
perfect crust and an ideal texture, contributing to a 
golden and crispy �nish. This product is especially 
suited for bakeries that require ef�ciency without 
compromising quality. Its ability to maintain bread 
freshness for extended periods is a signi�cant 
advantage for high-demand operations.

Applications

• High-turnover Bread Production: Ideal for 
delivery breads and French bread.

• Commercial Bakery: Offers consistent texture 
and �avor.

• Specialty Breads: Enhances the buttery �avor 
and aroma.

¿Who is it intended for?

La Delicia Fat Seasoning is perfect for bakeries that 
need an ef�cient, high-quality solution for bread 
production, ensuring ideal crust and texture.

 

Bene�ts of its use

• Consistency and Quality: Ensures consistent 
quality in all applications

• Superior Performance: Optimized for high 
performance in industrial environments.

Presentation

Each 15 kg block comes in an inner polyethylene 
bag to preserve freshness, and is packaged in an 
eco-friendly and durable corrugated cardboard 
box. The box is sealed with self-adhesive tape to 
ensure the product’s integrity during transport.

Ingredients

• Vegetable fats and oils: The base of the 
dressing, providing a uniform texture.

• Emulsi�ers: Keep the mixture homogeneous.
• Preservatives and antioxidants: Extend shelf life 

and protect against oxidation.
• Acidity regulator: Adjusts pH to optimize �avor 

and stability.
• Safe �avorings and colorings: Enhance the 

appearance and �avor of the dressing.


