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About

Sabrosita Pastry Margarine is ideal for gourmet 
pastry shops, with a high fat content and premium 
emulsi�ers that enhance the volume and texture of 
cakes, tortas, and cookies. It delivers a long-lasting 
buttery dairy �avor.

Applications

• Cakes and Tortas
• Cookies
• Fine Sponge Cakes and Specialty Breads

¿Who is it intended for?

It is perfect for pastry chefs and bakers seeking to 
enhance the quality of their products with a 
high-performance margarine.

Bene�ts of its use

• Spongy Texture: Provides a light and airy 
consistency in baked goods.

• Buttery Dairy Flavor: Imparts a rich, butter-like 
taste.

• High Temperature Resistance: Maintains its 
properties even under high heat.

• Versatility in Applications: Suitable for a wide 
range of bakery and pastry products.

• Extended Shelf Life: Ensures prolonged 
freshness and quality.

Presentation

Each 15 kg block is packaged in a polyethylene 
bag and placed in a corrugated cardboard box, 
sealed with self-adhesive tape to ensure quality 
during transport.

Ingredients

• Edible Vegetable Fats and Oils: The ideal base 
for a margarine that offers both �avor and 
functionality.

• Emulsi�ers: Maintain a homogeneous mixture, 
ensuring uniform consistency.

• Preservatives and Antioxidants: Extend the 
product’s shelf life by protecting it against 
oxidation and microbiological spoilage.

• Acidity Regulator: Adjusts the pH to optimize 
�avor and stability.

• Aromas and Colorants: Added in minimal 
amounts to enhance appearance and taste.
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