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

TINGLIDE COMPOUND

OVERVIEW

Release agent for all types of baked goods but most suitable for flour confectionery.

USAGE

Thin coating applied by brush or cloth brush.

INGREDIENTS

Vegetable Fats, Starch, Vegetable Oil, Emulsifier (E322), Antioxidant (E321)

PACKAGING
Code Size Type Palletisation
1350 5KG Pail

NUTRITIONAL INFORMATION

Type Value
Energy (kJ) 3,150.00
Energy (Kcal) 753.00
Protein (9) 0.00
Fat (g) 74.70
Fat (of which saturates)(g) 44.90
Carbohydrate (g) 23.00
Carbohydrate (of which sugars)(g) 0.00
Sodium (mg) 0.00
STORAGE SHELF LIFE TYPE ALLERGENS

Cooland drysic():dmons 0= 365 days Pail Soy, Soy Products, Sulphites
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CATEGORY

Cakes, Muffins & Sponge Products, Confectionery Release Agents


https://bakels-lang.spinmeaweb.co.uk/product-category/cakes-muffins-sponge-products/
https://bakels-lang.spinmeaweb.co.uk/product-category/confectionery-release-agents/

