
 
 
 
 

P R O D U C T   I N F O R M A T I O N  

All information and recommendations are based on tests and research believed to be reliable.  No guarantee of their accuracy is made  however.   Since the 

Manufacturers have no control over the conditions underwhich the  products  are transported to, stored,  handled or used by purchasers,  al l recommendations  and  sales 

are made on the condition that the manufacturers  and sellers will not be held liable for any damages resulting from their use.   No representative of the manufacturers has 

any authority  to waive  or change the above provisions but our  technical staff is available  to assist  the purchasers in  adapting the forementioned products to their needs 

and circumstances. Nothing contained herein shall imply a recommendation to infringe any patents now or hereafter in existence. 
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Product Name   : Bakels Bake Stable Custard Mix 
 
Product Description : Premix in powder form for easy preparation  
    of good quality cold application bake-stable  
    custard 

 
Ingredient Declaration : Sugar, modified starch, milk solids,  

stabilizers (482,401), salt, thickeners  
(415,412,407), permitted colors (102,110),  
permitted flavor and preservative (202) 
 

Allergens   : Milk, milk products, sulphites 
 
Recommended Usage : 100 grams powder to 300 grams water  
 
Packing   : Available in 5-kg multi-wall paper bags 
 

Storage   : Keep well in a clean, cool (182°C) and dry  
area away from contamination and pests 

 
Shelf Life   : Twelve months when stored under  

favorable conditions  
 
 
 
 
 
 
All ingredients for this product comply with Philippine food regulations and are subject to change. Customers 
exporting this product, or finished items made from this product, should check the regulations of the importing 
country. 
 

 


