Uelzena Ingredients Uelzena,

SENS 500

Powder compound for the production of decoration fondant.

Applications: - Decoration of cakes and gateaus

Product advantages:  * Easy handling
 Easy to roll out and to model

» Colouring with fruit juice or food colours possible
« Alternative to rolled fondant
« Stockkeeping of powder

Product information: Required quantity
Add 70-80 g water to 1 kg SENS 500,
knead to a homogenous mass.
Roll out or model.

Legal declaration
modeling compound

Ingredients
sugar, glucosesyrup, butterfat, starch, thickener CMC

Notice
small-size packaging possible
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