
GEL NEUTRO
PASTRY  GEL COLORATI

Ready-to-use gelatin with shiny gloss, creamy texture
and neutral flavour. Specially designed for cake writing
and decoration. GEL NEUTRO lends itself to the
addition of colourings.

 

Modalità d'uso

For detailed product information (e.g. dietary suitability and certifications), please consult the technical data sheets or
contact our team.
No applications provided for this product.

DETTAGLI PRODOTTO

Codice prodotto 01100150

Allergeni/cross contaminazioni

For detailed product information (e.g. dietary suitability
and certifications), please consult the technical data
sheets or contact our team.
No allergens declared for this product.

INFO

Beschreibung
Neutrale Gelatine mit cremiger Konsistenz, speziell entwickelt, um vom Anwender eingefärbt zu werden, um
Dekorationen und Schriftzüge auf Torten und Süßwaren anzubringen.

Denomination
Halbfertigprodukt für Süßwaren.

Directions for use
GEL NEUTRAL ist gebrauchsfertig.
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