
BACOM CAKE PLUS

Bacom Cake Plus has all the attributes of Bacom Cake, but providing extra resilience from added Data Ester.

This is therefore useful where cutting and handling of the baked products on plant is required.

BENEFITS INCLUDE:

Bacom Cake Plus is pumpable.

USAGE

2-4% on total weight.

INGREDIENTS

Water, Emulsifiers (E471, E481, E472e), Rapeseed Oil, Preservative (E202)

PACKAGING

Code Size Type Palletisation

218135M 9kg Pail/bucket 950

218140M 900kg Tank N/A

www.britishbakels.co.uk

https://www.britishbakels.co.uk/products/bacom-cake-mb/


NUTRITIONAL INFORMATION

Type Value

Energy (kJ) 1,083.00

Energy (Kcal) 263.00

Fat (g) 29.27

Fat (of which saturates)(g) 13.94

Available Carbohydrate (g) 0.00

Carbohydrate (of which sugars)(g) 0.00

Protein (g) 0.00

Fibre (g) 0.00

Salt (g) 0.60

ADDITIONAL INFORMATION

All information and recommendations are based on tests and research believed to be reliable. No guarantee of their

accuracy is made however. Since the manufacturers have no control over the conditions under which the products are

transported to, stored, handled or used by purchasers all recommendations are made on the condition that the

manufacturers and sellers will not be held liable for any damages resulting from their use. No representative of the

manufacturers has the authority to waive or change the above provisions, but our technical staff is available to assist

purchasers in adapting the fore mentioned products to their needs and circumstances. Nothing contained herein shall imply

a recommendation to infringe any patents now or hereafter in existence.

STORAGE

Cool and dry conditions

SHELF LIFE

120 days

TYPE

Liquid

CATEGORY

Shelf Life Extension

FINISHED PRODUCT

Cake, Sponge, Sweet good
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https://www.britishbakels.co.uk/product-category/shelf-life-extension/
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