
OVALETT SPECIAL STABILISER

USAGE

Usage rate 8-10% on flour weight, 2-3% on batter weight.

INGREDIENTS

Water, Emulsifiers (435, 471, 475), Sugar, Humectant (450, 1520), Acidity Regulator (570), Stabiliser (407), Preservative 

(202), Colour (160a)

PACKAGING

Code Size Type Palletisation
2113-30 Plastic Pail

2113-60 Plastic Pail
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SHELF LIFE

9 Months (270) days

CATEGORY

Cakes, Muffins & Slices, Stabilisers

INGREDIENT FEATURES

Halal, Vegan, Vegetarian
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https://www.nzbakels.co.nz/product-category/cakes-muffins-and-cookies/
https://www.nzbakels.co.nz/product-category/cake-and-sponge-stabilisers/
https://www.nzbakels.co.nz/products/?dietary[]=6894
https://www.nzbakels.co.nz/products/?dietary[]=1798
https://www.nzbakels.co.nz/products/?dietary[]=1799

