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Confectionery glaze № 21-03 P

Recommended use:
Confectioner's coatings used for enrobing confectionery: sweets, cakes, biscuits, wafers, and the casting molds. Glaze does not require tempering.

Composition of the product:
sugar, vegetable oils and fats (palm stearin), coconut milk, emulsifier (soy lecithin E 322), flavor "Vanilla."

Physico-chemical properties:
S(Melting point 32-34(С
The dynamic viscosity of 3000 cp
The fat content of 26.95%
The moisture content of 0.35%

Food and energy value:
The fat content - 26.68 g / 100g
Protein content - 2.24 g / 100 g
The carbohydrate content - 68.82 g / 100g
- Sugar - 66.65 g / 100 g
Energy - 507.17 kcal / 100 g

Microbiological indicators:
Yeast TEM 1.0 g - not more than 50
Mould, TEM 1.0 g - not more than 50
Pathogenic microorganisms including The bacteria of the genus salmonella, 25 g - not allowed
Coliform bacteria (coliforms) in 0.1 g - not permitted

Packing: 20 kg polypropylene bucket
Storage: (18(5) (С relative humidity 75%
Shelf life: 8 months
The product is produced by LLC "BMB Compound" DSTU 4660: 2006
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