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 Code: 3802-15 

 
Issue No. 3 
Date revised: November 2021 
 
Product Name   : Bakels Red Velvet Cake Mix 
 
Product Description             : A premix in powder form for the easy  
    preparation of red velvet cake 
 
Ingredient Declaration         : Sugar, flour, maltodextrin, whole egg powder,  
    cocoa powder, vegetable oil, raising agents  
    (E450, E500), whey powder, salt, emulsifiers  
    (E471, E477), stabilizer (E415), acidity regulator  
    (E327), colors (E102, E122, E123), flavor,  
    antioxidant (E330) 
 
Recommended Usage         : Add 390 grams water and 200 grams vegetable 

oil to 1kg Bakels Red Velvet Cake Mix. Mix 
using a paddle on low speed for 1 minute. 
Scrape and mix on medium speed for 5 
minutes, then on low speed for 1 minute. 
Deposit in pans/tins. Bake at 180°C. 

 
Analytical Standards : 
 Physical/Organoleptic: 
 Color : Pale red 
 Appearance : Free flowing powder 
 Odor : Sweet 
 
Allergen/s : Gluten, egg, milk 
 
Packing                                 : Available in 15-kg plastic bag 
 
Storage                                 : Store off the floor in a cool (16 – 20⁰C), clean 

and dry area. Storage container must be tightly 
sealed. 

 
Shelf Life    : Twelve (12) months under favorable conditions 
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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. 
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