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TYPE NUTRITIONAL INFORMATION / 100g
High quality Baking Powder with slow released gas Energy 302 kJ
suitable for al commercia baking purposes giving good 72 kCdl
bench tolerance. Protein 199

Carbohydrate 155¢g
USAGE (of which sugars) 039

Fat 0.3g
CO,=18% _ (of which saturates) Trace
Typical quantities based on flour weight: Fibre 069
Biscuits 1-3% Sodium 18906 mg
Sponges 4-5%
COMPOSITION % Country of Origin  MICROBIOLOGICAL STANDARDS
Raising Agents: 80-85 UK Total Viable Count Max. 1000 /g
Disodium diphosphate, Tota Enterobacteriaceae Max. 100 /g
Sodium bicarbonate E.coli Absentinlg
Wheat Flour (1) 20-25 UK Y east Max. 100/g

Moulds Max. 100 /g

FOOD INTOLERANCE DATA

Below tableindicatesthe presence (as added
component) of the following aller gens and products
ther eof:
Peanuts No
Tree Nuts No
Sesame Seeds No
Milk (Including Lactose) No
Eggs No
Fish No
Crustaceans & Shellfish No

NUMBER INDICATESALLERGEN SOURCE Soya No

INGREDIENTSIN BOLD ARE DECLARABLE Ceredls containing Gluten Yes(l)
Ceery No

PACKAGING Mustard No

12.5 Kg and 25 Kg in food grade polythene sacks. Sulphur dioxide and No
sulphites >10mg/kg

SHELF LIFE & STORAGE GM Labelling required No

9 months, Cool and Dry Conditions Suitablefor Vegetarians Yes

NB Baking powders open to heat or moisture from the

atmosphere for long periods can result in the loss of CO,

reducing baking function
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While Bakels endeavour to ensure that all information and recommendations for the application of Bakels products are accurate and based on reliable tests and research we do not guarantee performance as
we have no direct control over distribution storage or use by purchasers. We warrant that we have exercised due diligence to ensure our products comply with all relevant UK regulation with regard to
permitted and ingredients in force at the time of production. These regulations are subject to change and customers should satisfy themselves that at the time of use the products continue to comply with
current regulations. Customers should satisfy themselves that the ingredients are permitted in the application in which the customer intends to use them. Non UK customers or UK customers exporting the
products or products produced from then should ensure that the ingredients and their intended use comply with local regulations. All recommendations and sales are made on the basis that Bakels or their
agents will not be held liable for damages resulting from the use of these products. No representative of Bakels has any authority to waive or change the above provision. Nothing contained here shall imply
a recommendation to infringe on patents now or hereafter in existence.

BRITISH BAKELS LTD
Granville Way, Bicester, Oxon OX26 4JT
Telephone 01869 247098 Fax 01869 242979
Telephone (Sales) 01869 322440 Fax (Sales) 01869 369660
bakels@bakels.com

A member of the International BAKELS Group



