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BAKERY INGREDIENTS SINCE 1904

BAKELS DIAMOND GLAZE NEUTRAL

OVERVIEW

“Ready to use” cold glaze to make mirror or to glaze fresh fruits. Gives a shiny effect to pastries

USAGE

Ready to use product. Can be slightly tired before using. Low
quantity of water and/or colour can be added.

INGREDIENTS

Glucose Syrup, Water, Natural Flavouring, Acid Citric acid (E330), Acidity regulator Calcium lactate (E327), Acidity
regulator Tricalcium phosohate (E341(iii), Acidity regulator Trisodium citrate (E331(iii)), Gelling agents ( Pectin E440,
Sodium alginate E401, Carrageenan E407), Preservative Potassium sorbate (E202), NB : Processing aid : polysorbate 80

(E433)

PACKAGING

Code Size Type Palletisation
3641 5 KG Plastic Pail

NUTRITIONAL INFORMATION

Type Value
Energy (Kcal) 259.40
Energy (kJ) 1,102.50
Carbohydrate (g) 64.70
Carbohydrate (of which sugars)(g) 48.80
Fat (g) 0.00
Fat (of which saturates)(g) 0.00
Protein (g) 0.00
Fibre (g) 0.30
Salt (g) 0.00

Sodium (mg) 37.10
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STORAGE SHELF LIFE TYPE
Clean, dry and cool conditions <20°C 730 days Plastic Pail
CATEGORY BRANDS

Glazes, Glazes, Dips, Flans & Gels Bakels


https://bakels-lang.spinmeaweb.co.uk/product-category/glazes-dips-flans-gels/
https://bakels-lang.spinmeaweb.co.uk/product-category/glazes/
https://bakels-lang.spinmeaweb.co.uk/products/?brands[]=4148

