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CLASSIC PROFILES

Pomolenes® are Lawrence Foods’ improved types of icing
fruits.
Fruit is concentrated to provide consistency from pail to

pail.

Thick viscosity includes fruit pulp to add visual interest to

the finished product.

PERFORNMANCE ATTRIBUTES

Create versatility by adding Pomolenes® to your batters. - MOUSSE BASES
GCreat for muffins, cakes and cake donuts. :

GCreat when added to icings and glazes for a burst of

color and flavor.

Whipped toppings and mousse mixes benefit from an extra - ANGEL FOOD CAKE MIX
dose as well. .

PRODUCT INFORMATION

TRY COMBINING POMOLENES® TO
THESE OTHER LAWRENCE FOODS
PRODUCTS:

BUTTERCREME ICINGS
PARFAIT MIXES

IMPERIAL™ CREME CAKE MIX
CHIFFON CAKE MIX

DONUT GLAZES

Item # GTIN Description Kosher
144009 00089763440094 Banana Pomolene® 11 1 GLPL K-P
144014 00089763440148 Cherry Pomolene® 12 1 GLPL K-P
144024 00089763440247 Lemon Pomolene® 12 1 GLPL K-P
144018 00089763440186 Orange Pomolene® 12 1 GLPL K-P
144022 00089763440223 Strawberry Pomolene® 12 1 GLPL K-P

CALL TODAY FOR A SAMPLE AND MORE PRODUCT INFORMATION (847) 437-2400 WWWLAWRENCEFOODS.COM

LAWRENCE FOODS®, LAWRENCE FOODS & DESICN®, THE FINISHING TOUCH®, MAJOR BAKERY SOLUTIONS®, LA SUPREMA® AND POMOLENE® ARE TRADEMARKS OF LAWRENCE FOODS, INC.
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BAKERY SOLUTIONS ESPECHAUISTA EN REPOSTERIA



