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CREAMART —

for Professional Kitchens
creamfunctional 



CREAMART is not just an alternative to traditional cream.

It's a product created together with chefs and technologists for stable and predictable
results in every dish. With CREAMART you can cook what previously seemed difficult,
and freely experiment without the limitations of ordinary cream.

CREAMART — cream for those who control taste, quality and food cost.
With it, the kitchen becomes a place for creativity

CREAMART — cream that can do more:

Does not curdle when heated and boiled

Resistant to vinegar, lemon and alcohol

Extends shelf life of preparations up to 7 days

Withstands freezing and defrosting without loss of taste and consistency

Benefits for your kitchen:

In taste, not inferior to dairy cream: rich dairy, natural - the one you're used to.

Stable taste and characteristics from batch to batch

Control and confidence without curdling, separation and burning

Food cost reduction

Convenience — even a beginner can handle it



Culinary Cream CREAMART 20%
HoReCa Bestseller!

Advantages:

Heat-resistant — do not curdle and do not burn when heated

Acid-resistant — not afraid of vinegar, lemon and alcohol

Freeze-resistant

Evaporate 2 times less and thicken in 1 minute

With dairy base, without sugar and flavorings

Universal: from sauces to culinary and confectionery mousses

Have rich creamy taste, indistinguishable from dairy cream

For cooking and baking

Sugar-free

UHT, 1 L

Technical Information:

Shelf life: 6 months

Storage conditions: +2...+20°C
in closed packaging

Packaging: 12 pcs

Application:

for hot and cold sauces -
thicken in seconds
–

–

–

–

–

–

–

–

for soups - even Tom Yam

marinades

batter (replaces egg)

baking

non-whipped desserts and mousses

meat fillings

dough browning



Ready-to-Whip Creams CREAMART 26%
Classic sweet cream with delicate vanilla or ice cream flavor. Just whip!

Advantages:

Contains sugar — convenient and quick to use

Whips excellently (increases up to 4 times), holds shape well

Acid-resistant, suitable for adding toppings, fruits, jams

Freeze-resistant

Lactose-free and animal fat-free

Technical Information:

Shelf life: 9 months

Vanilla / Ice Cream

For whipping

UHT, 1 L

Storage conditions: +2...+20°C
in closed packaging

Packaging: 12 pcs

Application:

Decorating, filling and finishing
desserts, freezing creams
and finished products.

– whipped creams, cakes

– hot creams and desserts (crème brûlée,
ganache, caramel, panna cotta)

– freezable confectionery products

– lactose-free desserts

– cholesterol-free desserts



Confectionery Cream CREAMART 33%
More natural than plant-based, more technological than dairy

Advantages:

Contains dairy and plant-based cream

Whips excellently, increasing in volume by 2.5 – 3 times

Holds shape up to 8 hours at room temperature

Acid-resistant — does not curdle when adding citrus, juices or alcohol

Suitable for freezing and storing finished desserts for 5–7 days

Suitable for stabilizing dairy cream of any fat content

Technological 1:1 replacement for dairy whipping cream without recipe changes

Technical Information:

Shelf life: 6 months

For whipping

Sugar-free and flavoring-free

UHT, 1 L

Storage conditions: +2...+20°C
in closed packaging

Packaging: 12 pcs

Application:

whipping, decorating, cream
stabilization;
–

– hot creams and desserts (crème
brûlée, ganache, caramel);

– freezable confectionery products
and semi-finished products;

– confectionery and culinary
mousses;

– low-carb, keto and diabetic desserts.



Beverage Cream with Dairy Base CREAMART 10%
Not afraid of steam heating and perfectly combines even with acidic coffee varieties

Advantages:

With dairy base and vegetable oils — ideal for cappuccino
and cocktails

Acid-resistant. Do not curdle when interacting with any acidic ingredients
and alcohol

Heat-stable. Do not separate when heated with steam and prolonged boiling

Freeze-resistant

Whips excellently into dense fine-pored foam, long stable in finished
beverage

Produced with skim milk and vegetable oils — in taste indistinguishable from
natural cream

Technical Information:

For beverages, cooking and baking

Shelf life: 6 months

Sugar-free

UHT, 1 L

Storage conditions: +2...+20°C
in closed packaging

Packaging: 12 pcs

Application:

coffee and tea beverages, including
creamy latte, raf
and cappuccino

–

– latte art

– alcoholic and citrus cocktails

– porridges, pancakes, dough

– non-whipped desserts (puddings,panna cotta).



CREAMART.

Stability where it matters, and new opportunities for those who want more.

Why do chefs choose CREAMART?

CREAMART products are created so that you achieve high results without
unnecessary stress.

CREAMART products are created for the main tasks in professional kitchens:
taste stability, recipe repeatability, food cost control and ease of work.

Focused on professional kitchen tasks

Stability and repeatability

Taste and texture of products are the same from batch
to batch, without the need to adjust the recipe.

Affordable quality

CREAMART combines high quality with optimal price,
allowing you to achieve results without overpaying.

Time and resource savings

Less waste, fewer reworks, higher speed,
and food cost - under control.

Simplicity and reliability.

Even a beginner can handle it. Your dishes turn out right
away as planned, without redoing, waste, wasted time
and regardless of team experience.

Support for creativity.

CREAMART — products that work flawlessly. They inspire
experiments and new discoveries, giving freedom to
create bold solutions without fear of mistakes.
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