
Technical Sheet 
PUFF PASTRY MARGARINE 

Product Description
Industrial margarine fat seasoning, fabricated from a fully refined mixture of the highest quality 
vegetable edible fats and oils without the trans fat.

Use 
Puff Pastry Margarine has been designed to be used in the making of puff pastry, croissants, 
Danish bread and all types of pastry.

Ingredients
Fat mixture of palm oil, palm fractios and interesterified fat blend of palm and palm fractions. 
Water. Salt. Vegetable Mono-diglycerides, polyglycerol ester and Soy lecitin added as emulsifiers. 
Potassium Sorbate and Citric Acid added as preservatives. Artificial and Nature - idenical flavoring 
substances. TBHQ or Antioxidant blend (BHT and TBHQ mix). Colored with beta - Carotene. 

Characteristics
Puff Pastry Margarine is excellent at forming various high volume layers, due to its plasticity and 
malleability. Its components guarantee a final product with crispy texture, nice aroma and flavor.

Technical Specifications

Fat content, in %                                                                 76.0         Minimum

Water, in %                                                                           21.0        Maximum

Sodium Chloride (NaCl), in %                                             2.5          Maximum

Slip Melting Point, °C                                                                         44  -   46 

Solid Fat Content (%) by Bruker Nuclear Magnetic Resonance (AOCS Method Cd 16b - 93)

                                                                                       Cold Weather           Warm Weather 

                                             @ 20 °C                                     43 - 46                            44 - 47 

                                                @ 30 °C                                      24 - 26                            26 - 29 

                                                @ 35 °C                                      17 - 19                            20 - 22 

Presentation
    454 grams wrapped in oiled paper within outside - corrugated cardboard box with 30 units.

Storage Conditions and Shelf Life
It does not oil out on exposure to normal storage temperatures of up to about 40 °C. The product 
is  recommended to be stored in a cool and relatively dry place with ambient temperature below 
35 °C  and humidity below 60%.

Puff Pastry Margarine lasts six (6) months after packing date, as long as kept and stored under the 
recommended conditions.    
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