
BAKELS PRESER V

OVERVIEW

A highly hygroscopic white, agglomerate with a faint propionic acid odor. Retards mold growth and extend shelf-life of 

sponge and batter cakes.

USAGE

0.4% based on total weight of cake ingredients.

INGREDIENTS

Sodium Propionate

PACKAGING

Code Size Type Palletisation
BI110 12 x 0.500 KG Carton

ADDITIONAL INFORMATION

Halal-certified

www.bakelsph.com



STORAGE

Cool, clean and dry place

SHELF LIFE

690 days

TYPE

Agglomerate

ALLERGENS

-None-

CATEGORY

Cake Lines, Preservative

FINISHED PRODUCT

Cakes, Cookies, Cupcakes, 

Muffins/Scones/Waffles

BRANDS

Bakels

www.bakelsph.com

https://www.bakelsph.com/product-category/cake-mixes-stabilizer-muffin/
https://www.bakelsph.com/product-category/preservative/
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/?brands[]=4721

