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325170 BAKELS INSTANT CREAM 

CHOCOLATE  
 

TYPE 

A powdered cream substitute, with a wide range of application, and a 

superior overrun / specific gravity. The product is tolerant to a range of 
additions from acidic fruit preparations to warmed chocolate. The mix also 

demonstrates a resistance to cracking and bleeding of colours over a 7-day 

ambient shelf-life depending on application. 

 
USAGE 

Recipe: 700g Powdered Mix         1 litre Cold Water 

Add ingredients to mixing bowl, whisk on top speed for 3-4 mins to desired 
consistency. 
 

COMPOSITION % Country of Origin 
Sugar 35-40 The UK 

Glucose Syrup 15-20 Austria, Belgium, Bulgaria, Croatia, 

Republic of Cyprus, Czech Republic, 

Denmark, Estonia, Finland, France, 

Germany, Greece, Hungary, Ireland, Italy, 

Latvia, Lithuania, Luxembourg, Malta, 

Netherlands, Poland, Portugal, Romania, 

Slovakia, Slovenia, Spain, Sweden, UK 

Fat-reduced Cocoa Powder 10-15 France, Germany, Ivory Coast, Cameroon, 

Nigeria, Ghana 

Palm Kernel 10-15 Malaysia, Indonesia, Papua New Guinea, 

Philippines 

Emulsifiers: E471 Mono-and 

diglycerides of fatty acids, 

E472f Mixed acetic and 

tartaric acid esters of mono-

and diglycerides of fatty 

acids, E472a Acetic Acid 

Esters of Mono-and 

Diglycerides of Fatty Acids 

5-10 Austria, Belgium, Bulgaria, Croatia, 

Republic of Cyprus, Czech Republic, 

Denmark, Estonia, Finland, France, 

Germany, Greece, Hungary, Ireland, Italy, 

Latvia, Lithuania, Luxembourg, Malta, 

Netherlands, Poland, Portugal, Romania, 

Slovakia, Slovenia, Spain, Sweden, UK 

Coconut Oil 1-5 Malaysia, Indonesia, Papua New Guinea, 

Philippines 

Hydrogenated Vegetable Oil 

(Coconut / Palm Kernel) 

1-5 Malaysia, Indonesia, Papua New Guinea, 

South America, Philippines, Solomon 

Islands 

Stabilisers: E263 Calcium 

Acetate, E401 Sodium 

Alginate, E339 Sodium 

Phosphates, E466 Sodium 

Carboxymethylcellulose, 

E340 Potassium Phosphates, 

E450 Diphosphates, E516 

Calcium Sulphate, E415 

Xanthan Gum, E463 

Hydroxypropyl Cellulose 

1-5 China, Austria, Belgium, Bulgaria, Croatia, 

Republic of Cyprus, Czech Republic, 

Denmark, Estonia, Finland, France, 

Germany, Greece, Hungary, Ireland, 

Israel, Italy, Latvia, Lithuania, 

Luxembourg, Malta, Netherlands, Poland, 

Portugal, Romania, Slovakia, Slovenia, 

Spain, Sweden, UK 

Milk Protein 1-5 New Zealand, Austria, Belgium, Bulgaria, 

Croatia, Republic of Cyprus, Czech 

Republic, Denmark, Estonia, Finland, 

France, Germany, Greece, Hungary, 

Ireland, Italy, Latvia, Lithuania, 

Luxembourg, Malta, Netherlands, Poland, 

Portugal, Romania, Slovakia, Slovenia, 

Spain, Sweden, UK 

Skimmed Milk Powder 1-5 Germany 

Maize Starch <1 France, United States, Austria, Hungary 

Caramelised Sugar <1 France, Germany, Belgium, Netherlands 

 Natural Flavouring <1 The UK 

Acidity Regulator: E341i 

Monocalcium phosphate 

anhydrous,   

<1 Germany 

Salt trace The UK 

Anticaking Agent: E341 

Calcium Phosphates 

trace United States 

 

Ingredient Declaration: Sugar, Glucose Syrup, Fat-reduced 

Cocoa Powder, Palm Kernel, Emulsifiers (E471, E472f, E472a), 

Coconut Oil, Hydrogenated vegetable oil (Coconut/Palm Kernel), 

Stabilisers (E263, E401, E339, E466, E340, E450, E516,  

 

E415, E463), Milk Protein, Skimmed Milk Powder, Maize Starch, 

Caramelised Sugar, Natural Flavouring, Acidity Regulator (E341i), 

Salt. 

 

PACKAGING 

10 x 700g net in food grade sachets packed into cardboard carton 

 

SHELF LIFE AND STORAGE 

365 days, cool and dry conditions 

 

 

NUTRITIONAL INFORMATION/100g 

Energy   1920 kJ / 460 kcal 

Fat     26.47 g  

(Of which saturates)   14.64 g 

Available Carbohydrate   57.75 g 

(Of which sugars)    43.37 g  

Protein       6.27 g 

Fibre       4.57 g 

Salt       0.75 g 

 

MICROBIOLOGICAL TARGETS  

B. cereus      <50 cfu/g 

E. coli      <10 cfu/g 

Salmonella                 Absent in 25g 

Staphylococcus     <20 cfu/g 

 

FOOD INTOLERANCE DATA 

 Present in 

Formulation 

Present on 

Line 

Present 

on Site 

Peanuts No No No 

Tree Nuts No No No 

Sesame Seeds No No No 

Milk (Including 

lactose) 

Yes: Milk 

powder, Milk 

protein 

Yes Yes 

Eggs No Yes Yes 

Fish No No No 

Crustaceans & 

Shellfish 

No No No 

Soya No Yes Yes 

Cereals 

containing 

Gluten 

No Yes Yes 

Celery No No No 

Mustard No No No 

Lupin No No No 

Sulphur dioxide 

and sulphites 

>10mg/kg 

No No No 

GM labelling 

required 

No 

Suitable for 

Vegetarians 

Yes 

 

Regulation (EC) No. 1272/2008 CLP: Not Classified 
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