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BAKELS CALCIUM PROPIONATE

OVERVIEW

Bakels Calcium Propionate is a granular powder mould inhibitor for yeast-raised products.

USAGE

Usage rate is 60-125g per 100kg flour, i.e. 0.06%-0.125% of flour.

INGREDIENTS

Preservative (282)

PACKAGING

Code Size Type Palletisation
272503 20 KG Bag



W BAKELS
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NUTRITIONAL INFORMATION

Type

Energy (kJ)

Protein (g)

Fat- Total g
Carbohydrate (g)
Carbohydrate-Sugars g
Dietary Fibre g

Sodium mg
STORAGE
SHELF LIFE
Store below 25°C in clean,
dry conditions and protected 730 days
from direct sunlight.

CATEGORY

Preservatives

www.bakels.com.au

Value
988.00
0.00
0.00
0.00
0.00
0.00
50.00

¥

ALLERGENS

TYPE

Bag Contains: no added allergens


https://www.bakels.com.au/product-category/preservatives/

