M BAKELS bakels-lang.spinmeaweb.co.uk
BAKERY INGREDIENTS SINCE 1904

STARCEL S

OVERVIEW

Shortening used in all types of cakes to impart softness and short eating. Also suitable for use in mock creams

USAGE

Used for total shortening requirement in all types of cakes.

INGREDIENTS

Hydrogenated Vegetable Fats, Vegetable Oil, Water, Salt, Emulsifiers (E471, E322), Acidity Regulator (E330), Natural
Identical Colouring (E160(a)), Permitted Flavouring

PACKAGING
Code Size Type Palletisation
1520 13 KG Carton

NUTRITIONAL INFORMATION

Type Value
Energy (kJ) 3,020.00
Energy (Kcal) 721.00
Protein (g) 0.00
Fat (g) 80.70
Fat (of which saturates)(g) 59.60
Carbohydrate (<g) 0.10
Carbohydrate (of which sugars)(g) 0.00
Sodium (mg) 1,000.00
STORAGE SHELF LIFE TYPE ALLERGENS

Cooland dry;(;:ndltlons 18+ 365 days Carton Soy, Soy Products
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CATEGORY

Bread Fats, Breads, Rolls & Pastry


https://bakels-lang.spinmeaweb.co.uk/product-category/bread-fats/
https://bakels-lang.spinmeaweb.co.uk/product-category/rolls-pastry/

