M BAKELS
BAKERY INGREDIENTS SINCE 1904

GLUTEN FREE BAKING POWDER

OVERVIEW

Bakels Gluten-Free Baking Powder is a high-quality baking powder to help you achieve all your baking needs. This mix is
bread maker compatible and is used as a 1.1 flour replacement.

INGREDIENTS

Raising Agent (450,500), Free Flow Agent (170), Maize Starch

PACKAGING

Code Size Type Palletisation
2973-51 15kg Plastic Bag



M BAKELS
BAKERY INGREDIENTS SINCE 1904

NUTRITIONAL INFORMATION

Type Value
Energy (kcal) 44.00
Energy (kj) 184.00
Protein (g) 0.10
Fat (g) 0.00
Saturated () 0.00
Carbohydrate (g) 11.20
Sugars (g) 0.00
Dietary Fibre (g) 0.00
Sodium (mg) 16,100.00
STORAGE SHELF LIFE TYPE ALLERGENS

Cool, Dry & Dark Conditions 12 Months (365) days Powder No Added Allergens
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CATEGORY INGREDIENT FEATURES

Gluten Free, Baking Powder / Flour Gluten Free


https://www.nzbakels.co.nz/product-category/gluten-free/
https://www.nzbakels.co.nz/product-category/flour/
https://www.nzbakels.co.nz/products/?dietary[]=1800

