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GL 15

OVERVIEW

A freshness enhancer suitable for marzipan and other almond products. Can also be applied in fillings and creams.

USAGE

15-20 g/kg of total weight.

INGREDIENTS

ethanol (carry-over), glycerol (E422), sodium propionate (E281)

PACKAGING
Code Size Type Palletisation
320411 24 kg Plastic can

320412 1000 kg Tank
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NUTRITIONAL INFORMATION

Type Value
Energy (kJ) 2,150.00
Energy (kcal) 520.00
Fat (9) 0.50
of which saturated (g) 0.50
Carbohydrate (g) 43.00
of which saccharides (g) 0.50
Protein (9) 0.50
Sodium (g) 2.00
corresponds to approx (g salt) 4.38
STORAGE SHELF LIFE TYPE
15-25°C 730 days Liquid
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CATEGORY
INGREDIENT FEATURES FINISHED PRODUCT BRANDS
Cake Emulsifiers, Shelf-life .
extenders Kosher Creams, Fillings Aromatic
N~
FUNCTION

Freshness, Shelf-life extension


https://www.bakelssweden.se/en/product-category/cake-emulsifiers/
https://www.bakelssweden.se/en/product-category/shelf-life-extenders/
https://www.bakelssweden.se/en/product-category/shelf-life-extenders/
https://www.bakelssweden.se/en/products/?dietary[]=3721
https://www.bakelssweden.se/en/products/?finished-products[]=4797
https://www.bakelssweden.se/en/products/?finished-products[]=4796
https://www.bakelssweden.se/en/products/?brands[]=3710

