M BAKELS www.bakelsph.com
BAKERY INGREDIENTS SINCE 1904

BAKELS DIAMOND GLAZE WHITE

OVERVIEW

Ready-to-use cold glaze.

USAGE

May be applied on cakes and pastries to make mirror effect and give a shiny finish.

INGREDIENTS

Glucose Syrup, Water, Gelling agents (E440, E401, E407), Acidifier (E330), Acidity correctors (E331, E327, E341), Colour
(E171), Flavouring, Preservative (E202)

PACKAGING

Code Size Type Palletisation
ANO0024 5KG Pail
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ALLERGENS
STORAGE SHELF LIFE TYPE

(15-20°C), Cool, clean and Soy, Soy Products, Wheat,

720 days Smooth and slightly jellified  Wheat Products, Sulphites,
TGS Vanillin
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FINISHED PRODUCT
CATEGORY BRANDS
Cakes, Cupcakes, Desserts,
Glazes, Fillings & Toppings Icings/Toppings/Glazes, Pastries, Slices Bakels

& Bars


https://www.bakelsph.com/product-category/glazes-2/
https://www.bakelsph.com/product-category/fillings-toppings/
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[]=5363
https://www.bakelsph.com/products/?finished-products[]=5364
https://www.bakelsph.com/products/?finished-products[]=5364
https://www.bakelsph.com/products/?brands[]=4721

