
 

 
 
When developing a final product, the food legislation and product standards for each country under consideration must be taken into account. Formulation and 
application proposals are recommendations serving only as basic information. All parameters have to be tailored to the individual conditions and equipment. No 
freedom from patent is implied. 
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BENEO_Culinary Recipe_Cremeux of lemon and mango with meringue (generic) (generic)  

 

BENEO-Technology Center  
Culinary recipe 

 

CREMEUX OF LEMON AND MANGO WITH 
MERINGUE 
 

    
  

5’          12 ’ French         12   

 

 
 
 

 
 
 
 
 
 

 
 
 

Ingredients (g) 

  

Cremeux   

Orafti® Inulin  30 

Rice starch 11 

Water 

 
310 

Mango puree 200 

Sugar 180 

Cacao butter 140 

Lemon juice 140 

Minor ingredients (e.g. hydrocolloids)   q.s. 

  

Egg-free meringue  

Short-chain fructooligosaccharides 55 

Rice starch   18 

Faba bean protein concentrate 12 

Orafti® Inulin     4 

Water 179 
 Sugar 150 

Minor ingredients (e.g. hydrocolloids, raising agent) q.s. 

  

  
 

 

For more detailed information about the recipe or process, please contact your BENEO 
representative or send an e-mail to contact@beneo.com  


