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Margarine

Margarine was :
invented in France in :
the nineteenth century,
to compensate for the
lack of butter
in certain regions.

In Africa today, margarine has
supplanted butter and is widely
used in every country.

SIA can offer all types of margarine:
- Cooking margarine

- Spreadable margarine

- Low cholesterol margarine

* Margarine spread with up to
25% o1l and 75% water

EliC..

> CONTACT OUR COMMERCIAL DEPARTMENT
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PRESENTATION

The technologies and the recipes used allow
for the margarine to be preserved for several
months outside the cold chain.

PACKAGING

Margarine, depending on the type and its
purpose, can be packaged :

* Intubs

* In blocks

* In wholesale bulk volume

* In sticks

* Etc..
SIA has experience with all types of packaging.

> MORE INFORMATION ON SIA-AGRO.COM

IMAGINACTIF






