M BAKELS
BAKERY INGREDIENTS SINCE 1904

ALL VEG PASTRY NUGGETS

OVERVIEW

For all pastry production.

USAGE

Use directly from the carton for a variety of bakery applications.

INGREDIENTS
Vegetable Fat, Water, Salt, Emulsifier (471), -, Acidity Regulator (500), Antioxidant (307b-Soy), Food Acid (330), Colour
(160a)
PACKAGING
Code Size Type Palletisation
1618-60 Cardboard Carton
STORAGE
SHELF LIFE ALLERGENS
Cool, Dry & Dark Conditions, Should be
Tempered at 20-23°C for Certain 12 Months (365) days Soya Products
Applications
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CATEGORY

Pastry & Savoury, Pastry Fat


https://www.nzbakels.co.nz/product-category/oils-margarines-and-shortenings/
https://www.nzbakels.co.nz/product-category/pastry-fat/

