
BAKELS BAKING POWDER

OVERVIEW

A single acting baking powder which works in the oven and not “on the bench”. It is a blend of sodium bicarbonate, 

leavening agents and inert ingredients that separates reactive components and minimizes reactions during storage.

USAGE

2-6% based on flour weight.

INGREDIENTS

Leavening acid, Inert fillers, Sodium bicarbonate

PACKAGING

Code Size Type Palletisation
AI0002 5 KG Bag

ADDITIONAL INFORMATION

Halal-certified

www.bakelsph.com



STORAGE

(25 – 35°C), Cool, clean and 

dry area

SHELF LIFE

365 days

TYPE

Free flowing powder

ALLERGENS

Sulphites

CATEGORY

Cake Lines, Leavening Agents

FINISHED PRODUCT

Cakes, Cookies, Cupcakes, 

Muffins/Scones/Waffles, Pastries, Slices 

& Bars

BRANDS

Bakels

www.bakelsph.com

https://www.bakelsph.com/product-category/cake-mixes-stabilizer-muffin/
https://www.bakelsph.com/product-category/leavening-agents/
https://www.bakelsph.com/products/?finished-products[]=5355
https://www.bakelsph.com/products/?finished-products[]=5356
https://www.bakelsph.com/products/?finished-products[]=5357
https://www.bakelsph.com/products/?finished-products[]=5362
https://www.bakelsph.com/products/?finished-products[]=5363
https://www.bakelsph.com/products/?finished-products[]=5364
https://www.bakelsph.com/products/?finished-products[]=5364
https://www.bakelsph.com/products/?brands[]=4721

