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BAKERY INGREDIENTS SINCE 1904

PIPING GEL NEUTRAL

OVERVIEW

A transparent gel used to decorate and write on cakes and pastries. Shiny, easily pipeable and with a short texture, Bakels
Piping Gel makes it easy to finish a wide range of pastry and confectionary items.

INGREDIENTS

Glucose, Water, Sugar, Vegetable Gum (407), Vegetable gum (440), Acidity regulators (330, 331), Mineral Salt (327),
Preservative (202)

PACKAGING

Code Size Type Palletisation
347072 7KG Pail
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NUTRITIONAL INFORMATION

Type Value
Energy (kJ) 1,039.00
Protein (g) 0.00
Fat- Total g 0.00
Fat - Saturated g 0.00
Carbohydrate (g) 61.10
Carbohydrate-Sugars g 61.10
Dietary Fibre g 0.00
Sodium mg 78.00
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Once opened, refrigerate and SHELF LIFE TYPE ALLERGENS

use within 5 weeks, Store

below 25°C in clean, dry 730 days Pail No added allergens

conditions and protected from
direct sunlight.

CATEGORY

Glazes, Piping Gels & Dips


https://www.bakels.com.au/product-category/glazes-piping-gels-dips/

