Product Specification

Informative donor:

&b

—

Cate C/Haatord

Best ingredients & tools

Cake-Masters.com

Alexander Miller Tel.: +49 (0) 5962 7799915
SiemensstraRe 24 E-Mail: info@cake-masters.com
49770 Herzlake Internet: www.cake-masters.com
Germany

Item No.: Iltem: EAN:

12358 Fondant paper A4 (20x30cm) 25 pieces 4250712323584

Package content:
Gross weight:

Food Company:

Produced in #N/A.

keine Packungseinheit
approx. 1,30kg

Cake-Masters
Siemensstrale 24
49770 Herzlake

Ingredients:

Modified starch: E 1422 (Acetylated distarch adipate), E 1412
(Distarch phosphate); maltodextrin, sugar, humectant: E 422
(Glycerol); dextrose, water, vegetable coconut oil, thickeners: E
460i (Cellulose gel), E 466 (Cellulose gum), E 414 (Gum arabic);
emulsifiers: E 471 (Mono- and diglycerides of fatty acids), E 492
(Sorbitan tristearate), E 475 (Polyglycerol esters of fatty acids),
E 435 (polysorbate 60); anti-caking agent: tricalcium
phosphate; flavour, acidity regulator: E 330 (Citric acid);
preservative: E 202 (Potassium sorbate). Keep in a cool and dry
place.

Notes:

Existing allergens are indicated in capital letters.

Shelf life when unopened from
delivery of the goods:

10 months

Nutrition facts:

100g contain an average value of:

Caloric Value 1531 KJ
360 kcal
Total carbohydrate 90,0g
- Sugar 18,0g
Fat 1,0g
- Saturated fat 0,0g
Protein 1,0g
Sodium 2,00g
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Item No.:

Item:

EAN:

12358

Fondant paper A4 (20x30cm) 25 pieces

4250712323584

Product features:

Organic-certified (BIO):

Vegan: yes
Gluten free: yes
Lactose free: yes
Halal:*

* according to the ingredients, possibly no certification

Customs tariff number: 19019099

Notes on storage:

Storage temperature: 12-18 ° C; protected from light
Store the product in a clean, dry and odorless environment.

Legal basis:

The product is marketed in compliance with the applicable laws, directives and regulations of the
Federal Republic of Germany and the European Communities. The information contained herein is
subject to our current knowledge. We do not guarantee the recommendations and disclaim any
liability for the use of the raw materials supplied by Cake-Masters, as these are beyond our

control.

Product Management/Quality Management
Registry: Januar 2025
Printing date: ~ 23.01.2025
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Product Specification

Informative donor:

Cake-Masters.com
Alexander Miller
Siemensstralie 24
49770 Herzlake
Germany
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Cate C/Haatord

lest ingredients & tools

Tel.: +49 (0) 5962 7799915
E-Mail: info@cake-masters.com

Internet: www.cake-masters.com

Item No.:

Item:

EAN:

19054

Cake Paper A4 25 sheets

4250712390548

Package content:
Gross weight:

Food Company:

Produced in Italy.

keine Packungseinheit

approx. 0,30kg

Cake-Masters
Siemensstrale 24
49770 Herzlake

Ingredients: Vegetal fiber, starch, humectant: E 422 (Glycerol); thickener: E
1422 (Acetylated distarch adipate); flavourings, emulsifier: E
322 (SOY lecithin).

Notes:

Existing allergens are

indicated in capital letters.

Shelf life when unopened from | 12 months

delivery of the goods:

Nutrition facts:

100g contain an average value of:

Caloric Value 1254 KJ
301 kcal

Total carbohydrate 52,0g

- Sugar 0,0g
Fat 0,0g

- Saturated fat 0,0g
Protein 1,0g
Sodium 18,00g
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Item No.:

Item:

EAN:

19054

Cake Paper A4 25 sheets

4250712390548

Product features:

Organic-certified (BIO):

Vegan: yes
Gluten free: yes
Lactose free: yes
Halal:*

* according to the ingredients, possibly no certification

Customs tariff number: 19019099

Notes on storage:

Storage temperature: 12-18 ° C; protected from light
Store the product in a clean, dry and odorless environment.

Legal basis:

The product is marketed in compliance with the applicable laws, directives and regulations of the
Federal Republic of Germany and the European Communities. The information contained herein is
subject to our current knowledge. We do not guarantee the recommendations and disclaim any
liability for the use of the raw materials supplied by Cake-Masters, as these are beyond our

control.

Product Management/Quality Management
Registry: Januar 2025
Printing date: ~ 23.01.2025




