
ROYAL DANISH

All vegetable margarine for preparation of Danish Pastries and Croissants.

USAGE

A specially formulated vegetable oil based pastry compound for the convenient preparation of of Danish and croissants.

INGREDIENTS

Vegetable Oil, Water, Salt, Emulsifier (471), -, Flavour, Acidity Regulator (500), Antioxidant (307b-Soy), Food Acid (330),

Colour (160a)

PACKAGING

Code Size Type Palletisation

1606-61 Carton/box

1606-50

www.nzbakels.co.nz



STORAGE

Cool, Dry & Dark Conditions, Optimum Storage Temperature

20°C.

SHELF LIFE

12 Months (365) days

CATEGORY

Butters, Margarines & Specialty Fats

FINISHED PRODUCT

Pastry
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https://www.nzbakels.co.nz/product-category/butters-margarines-specialty-fats/
https://www.nzbakels.co.nz/products/?finished-products-global[]=7347

