W BAKELS

BAKERY INGREDIENTS SINCE 1904

BAKELS CARAMEL PASTE

OVERVIEW

An innovative high-quality water based fillings. Due to short and stable texture very easy to use.
For a lot of different applications like cakes, tarts and puff pastries.

 Bake stable

* Freeze/Thaw stable

« Can be injected before or after baking

« Paste texture, easy to spread, easy to write with
* Ready-to-use

« Smooth and creamy texture (fat presence)

« Shelf stable

« Eggless and non-dairy

« Lower dry matter, better to keep the freshness

USAGE

« Easy to use straight from the pail
« Can be mixed with whipped cream or butter cream
« Dosage according to your taste
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STORAGE SHELF LIFE TYPE
Store in cool, dry &hygienic conditions 180 days Paste
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CATEGORY FINISHED PRODUCT
_ , INGREDIENT FEATURES _ _ BRANDS
Colouring, Flavouring & Brioche, Brownie, Cake,
Decoratives, Water Based Vegetarian Cheesecake, Danish, Dessert Bakbel
Paste , Fruit Tart, Gateaux
N~
FUNCTION

Topping/Filling


https://www.bakels.in/product-category/colouring-flavouring/
https://www.bakels.in/product-category/colouring-flavouring/
https://www.bakels.in/product-category/fat-based-cream/
https://www.bakels.in/product-category/fat-based-cream/
https://www.bakels.in/products/?dietary[]=1799
https://www.bakels.in/products/?finished-products[]=1876
https://www.bakels.in/products/?finished-products[]=1905
https://www.bakels.in/products/?finished-products[]=1882
https://www.bakels.in/products/?finished-products[]=1890
https://www.bakels.in/products/?finished-products[]=1874
https://www.bakels.in/products/?finished-products[]=1907
https://www.bakels.in/products/?finished-products[]=1889
https://www.bakels.in/products/?finished-products[]=1891
https://www.bakels.in/products/?brands[]=3926

