M BAKELS
BAKERY INGREDIENTS SINCE 1904

EMULMAX LIQUID 750/115

OVERVIEW

Vegetable oil and emulsifier liquid bread shortening. Supported by automatic bulk systems for larger bakeries.

USAGE

usage rate 0.75%

INGREDIENTS

Vegetable Oil (antioxidant (307)), Emulsifier (481)

PACKAGING

Code Size Type Palletisation
178305 930 KG Tank



M BAKELS
BAKERY INGREDIENTS SINCE 1904

NUTRITIONAL INFORMATION

Type Value
Energy (kJ) 3,640.00
Protein (g) 0.00
Fat- Total g 97.30
Fat - Saturated g 11.40
Carbohydrate (g) 2.10
Carbohydrate-Sugars g 0.10
Dietary Fibre g 0.00
Sodium mg 337.00
B o 45 0
STORAGE ALLERGENS
SHELF LIFE TYPE
Store below 25°C in clean, Contains: no added allergens,
dry conditions and protected 365 days Tank May be present due to shared
from direct sunlight. equipment: soy
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CATEGORY FINISHED PRODUCT

Specialised Fats Vegetable Shortening


https://www.bakels.com.au/product-category/specialised-bread-bun-fats/
https://www.bakels.com.au/products/?finished-products[]=4397

