M BAKELS
BAKERY INGREDIENTS SINCE 1904

RASPLUM FILLING

OVERVIEW

The Bakels Rasplum Filling is a classic filling for a wide range of products. The delightfully sweet rasberry flavour and thick
consistency is easily piped and maintains its shine after baking.

Its bake and freeze thaw stable.

USAGE

Doughnuts, Muffins, Cup Cake, Pastries, cheesecakes, tarts

INGREDIENTS

Sugar, Apple Puree (40%), Vegetable Gum (440), Acidity Regulator (330), Natural Flavouring, Malt Extract (barley),
Preservative (202), Colour (120)

PACKAGING

Code Size Type Palletisation
418232 6kg Pail



M BAKELS
BAKERY INGREDIENTS SINCE 1904

NUTRITIONAL INFORMATION
Type Value
Energy (kj) 1,150.00
Protein (g) 0.00
Fat (9) 0.10
Saturated () 0.00
Carbohydrate (g) 66.90
Sugars (g) 66.50
Sodium (mg) 29.00
STORAGE SHELF LIFE ALLERGENS
Below 25°C, in Dry and Dark Conditions 12 Months (365) days Gluten
P —
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CATEGORY
FINISHED PRODUCT
Cakes, Muffins & Slices, Muffins & Scones, Desserts & Cake. Ch ke, C ke. Danish. D ¢ Doughnut
Patisserie, Other Baking Ingredients, Fruit Fillings & Spreads axe, Lheesecake, upcaMe,ﬁ‘nams » Dessert, Loughnti,
uffi

, Doughnuts


https://www.nzbakels.co.nz/product-category/cakes-muffins-and-cookies/
https://www.nzbakels.co.nz/product-category/muffins-and-scones/
https://www.nzbakels.co.nz/product-category/desserts-and-patisserie/
https://www.nzbakels.co.nz/product-category/desserts-and-patisserie/
https://www.nzbakels.co.nz/product-category/miscellaneous-baking/
https://www.nzbakels.co.nz/product-category/fruit-fillings-and-spreads/
https://www.nzbakels.co.nz/product-category/doughnuts-2/
https://www.nzbakels.co.nz/products/?finished-products[]=1882
https://www.nzbakels.co.nz/products/?finished-products[]=1890
https://www.nzbakels.co.nz/products/?finished-products[]=1912
https://www.nzbakels.co.nz/products/?finished-products[]=1874
https://www.nzbakels.co.nz/products/?finished-products[]=1907
https://www.nzbakels.co.nz/products/?finished-products[]=1878
https://www.nzbakels.co.nz/products/?finished-products[]=1903

