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BAKELS WHIPPING CREAM

OVERVIEW

Non-dairy blend that provides a smooth textured cream when whipped.

USAGE

Cream 1 part Bakels Whipping Cream for 1 minute on high speed. Add 0.3-0.5 parts cold water/milk gradually then whip
to desired volume and consistency.

INGREDIENTS

Emulsifier, Sugar, Water, Citric Acid, Natural Identical Flavouring, Antioxidant, Refined and processed vegetable fat (may
contain Palm Oil and/or Coconut Oil), Milk powder, Preservative

PACKAGING

Code Size Type Palletisation
ANO0016 45KG Pail
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ADDITIONAL INFORMATION
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STORAGE SHELF LIFE ALLERGENS
(18-22°C), Cool, clean and dry area 180 days Milk, Milk Products, Soy, Soy Products
13

* — 2y @
T FINISHED PRODUCT

CATEGORY BRANDS

Cakes, Cupcakes, Desserts,
Cake Lines, Cake Finishings Icings/Toppings/Glazes, Mousses, Bakels

Pastries, Slices & Bars


https://www.bakelsph.com/product-category/cake-mixes-stabilizer-muffin/
https://www.bakelsph.com/product-category/cake-finishings/
https://www.bakelsph.com/products/?finished-products[]=5355
https://www.bakelsph.com/products/?finished-products[]=5357
https://www.bakelsph.com/products/?finished-products[]=5358
https://www.bakelsph.com/products/?finished-products[]=5360
https://www.bakelsph.com/products/?finished-products[]=5361
https://www.bakelsph.com/products/?finished-products[]=5363
https://www.bakelsph.com/products/?finished-products[]=5364
https://www.bakelsph.com/products/?brands[]=4721

