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ALMOND ESSENCE

SKU: BEA178

Categories: Dessert Pastes, Ingredients

Pack size 1 x 1kg | Piece size 1kg |

White, viscous liquid with aroma and flavour of bitter almonds. For flavouring cakes, biscuits, creams, pastry

coatings and pastries. Freeze and bake stable. Yield: 3-5:1000. Also available in 12.5 litre container, Suitable for

diabetics"

ALLERGY INFORMATION

Allergen statement

n/a

Contains:

Celery/celeriac No

Lupin No

Eggs No

Fish No

Soybeans No

Milk No

Mustard No

Peanuts No

Sesame seeds No

Crustacea No

Molluscs No

Tree nuts No

Gluten No

Palm oil (RSPO) No

Sulphur Dioxide No
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DIETARY INFORMATION

Vegetarian Yes

Vegan Yes

Lactose intolerant Yes

Coeliacs Yes

Halal approved No

Kosher approved No

NUTRITIONAL INFORMATION (TYPICAL VALUES PER 100G)

kJ 92

Calories 22

Fat (g) 0.4

Sat. fat (g) 0.4

Carbohydrate (g) 4.5

Sugar (g) 0

Protein (g) 0

Salt (g) 0

INGREDIENTS

Flavouring Components: Flavouring substance. Ingredients: Water, Modified Starch, Emulsifier (E472c),

Thickener (Xanthan Gum).


