
Amifruit

9560 - Apricot Jam Bakeproof
Spreadability, bake stability, high fruit content (35%), all natural. The majority of bakery
jam is used for cold applications. Most popular: raspberry, apricot. For baking in tarts.
As a filling for cake layers, sandwich cookies. Bake stable to 375F for 15-17 minutes.
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Amifruit Apricot Jam is a smooth, spreadable, and ready-to-use bakery jam perfect for filling tarts, cake
layers, and sandwich cookies. Quickly add delicious apricot flavor to your pastry creations. Delicious and
light apricot flavor, smooth texture. Unlimited applications. Amifruit combines the highest quality fruit
with first-class transformation technology to deliver the purest expression of fruit flavor to your kitchen
and bar A must have in every bakery, this sweet and delicious bake-stable bakery jam brings the fresh
flavor of ripe apricots to your kitchen.

Sugar, Apricot concentrate,
Water, Glucose syrup, Pectin,
Citric acid, Sodium citrate, Fruit
and vegetable concentrate,
Natural apricot flavor, Color:
paprika and turmeric extract

Free From:

Brand Manufacturer

Amifruit Paris Gourmet

UPC MFG # SPC # GTIN Pack Pack Desc.

AMI402 9560 00837775009477 1/15.4 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

16.2 lb 15.4 lb Philippines Yes

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

9 in 9 in 8 in 0.38 ft3 23x4 238 days 60 °F / 77 °F

Dry and cool (68-72F, 20-22C)---
---

For baking in tarts. As a filling for
cake layers, sandwich cookies.

Ready to use
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