
P R O D U C T  S H E E T
LABO Pistachio Cream · 20% pistachio

5 kg
11  LB  PAIL

10 kg
22  LB  PAIL

P I S TAC H I O  C R E A M

LABO
20% PISTACHIO

Pistachio-based cream, excellent for filling all kinds of

desserts. Taste and aroma typical of pistachio.

SHELF  LIFE

540 days
ONCE  OPENED

30 days

STORAGE

Cool and dry
GMO

GMO-free

pH

5.8 – 6
WATER  ACTIVITY

< 0.5

A P P L I C A T I O N S

Croissant filling Muffin filling Cake filling

Desserts Bakery and pastry Decorating

N U T R I T I O N A L  V A L U E S

Per 100 g

Energy 2425 kJ / 583 kcal

Total fat 41 g

of which saturated 7 g

Carbohydrates 38 g

of which sugars 35.5 g

Fiber 3.5 g

Protein 15 g

Salt 0.32 g

C O M P O S I T I O N  A N D  L O G I S T I C S
INGREDIENTS

Sugar, PISTACHIO 20%, vegetable oils and fats (sunflower, palm), MILK

whey powder, MILK powder, emulsifier: SOY lecithin, flavorings.

ALLERGENS

Contains milk, soy and pistachio (tree nut). May contain other tree nuts:

almonds, hazelnuts, walnuts, cashews.

STORAGE

Store in a cool, dry place, away from heat sources.

LOGISTICS  (5  KG  PAIL)

9 pails per case (45 kg net) · 36 cases per pallet · 324 pails per pallet.

FDA-registered facility · Made in Italy

Information from the manufacturer's technical data sheet (rev. 09/15/2026).



L A B O  ·  P I S T A C H I O  C R E A M  ·  2 0 %  P I S T A C H I O

Applications
Pistachio-based cream, excellent for filling all kinds of desserts.

Croissant filling Fillings and desserts Decorating

FDA-registered facility · Made in Italy


