
PETTINICE READY-TO-ROLL WHITE ICING/FONDANT

OVERVIEW

Ready to use topping; for covering of heavy cakes and other confectionery lines. Also used for molding icing flowers and 

other similar decorations.

USAGE

Remove from the container, knead lightly then roll out to desired thickness. Place on cakes etc. as required.

INGREDIENTS

Glucose, Water, Hydrogenated vegetable oil, Starch, Flavor, Stabilizers (E413, E466), Modified Starch (E1422), 

Preservative (E202), Colour (E171), Emulsifiers (E322, E492), Acidity regulator (E260), Antioxidant (E307b-soya)

PACKAGING

Code Size Type Palletisation
AN0003 6 x 0.750 KG Carton

STORAGE

Cool, clean and dry area

SHELF LIFE

365 days

ALLERGENS

Soya

CATEGORY

Cake Lines, Cake Finishings

FINISHED PRODUCT

Cakes, Cupcakes, 

Icings/Toppings/Glazes

BRANDS

Pettinice
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