
K6000 VANILLA

OVERVIEW

A liquid uncoloured freshness enhancer with vanilla flavour,for use in layer cakes, swiss rolls and all types of sponge

cakes. The product prevents mould growth and thedevelopment of rope-buildingorganisms.

USAGE

20 g/kg of total weight.

INGREDIENTS

E422, E262, water, natural lemon flavour

PACKAGING

Code Size Type Palletisation
693811 10 kg Can

693813 1240 kg Tank
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NUTRITIONAL INFORMATION

Type Value

Energy (kJ) 1,400.00

Energy (kcal) 330.00

Fat (g) 0.50

of which saturated (g) 0.50

Carbohydrate (g) 80.00

of which saccharides (g) 0.50

Protein (g) 0.50

Sodium (g) 1.50

corresponds to approx (g salt) 4.31

STORAGE

15-25 °C

SHELF LIFE

730 days

TYPE

Liquid

CATEGORY

Industrial ingredients, Shelf-life 

extenders

FINISHED PRODUCT

Cake, Confectionery, Cupcake, Layer 

cake, Muffin, Pound cake, Snack cakes, 

Soft cakes, Sponge cake, Swiss roll

BRANDS

Aromatic

FUNCTION

Freshness, Shelf-life extension
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