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Instant cream natural 960 g

Produktbild

Article Number

868804

Product Group

Desserts / Creams
Cuisine Pro - reliably efficient. Ready to use base product to prepare all sorts of

Description

Informationen

Ingredients

fruit creams, sligthly sugared with a neutral taste (instant, no cooking necessary).
Can also be used as cold binding agent.
Freezable
Vegetarian
Granulated
Sugar, modified potato starch, maltodextrin, iodized salt, flavour.
100 g dry product contain:
Energy value

1660 kJ
392 kcal

Nutritional Values

Fat

0 g

Saturates

0 g

Carbohydrate

98 g

Sugars

69 g

Protein

<0.5 g

Salt
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0.4 g

Additives

The recipe contains no
- flavor-enhancing additives
- artificial colorings
- preservatives
- antioxidants

Allergens and
gluten / lactose

The recipe does not contain
- gluten-containing ingredients
- lactose-containing ingredients
- ingredients with allergenic potential; exception see list of ingredients (bold)

Dosage

160 g of product for 1 l milk (past or UHT)
Mix into 6 l of cold full cream milk for 1 minute using a whisk (or in the mixer).

Preparation

Allow to stand for 5-10 minutes and then mix thoroughly again. Next, portion out
and chill. If desired, enrich with fruits, cream or spirits of your choice.

Applications

Mostly used for desserts and sweet dishes.

Yield

960 g = approx. 60 servings

Shelf-life

24 months

Storage

Keep packaging tightly closed in a cool, dry place.

Packing

Plastified aluminium pouch with illustration.

Sales Unit

Pouch 960 g
Per case

8 pouches

Layer per pallet

3

Per pallet
Shipping Unit

24 cases

Net weight p/case

7.680 kg

Gross weight p/case

8.240 kg

Measurements p/case 39.0 x 29.5 x 24.4 cm
EAN / UPC Code

75610121610106 (pouch) / 07610121930617 (case)
The information on this data sheet and in HACO Foodservice pamphlets serves as

Disclaimer

an overview. Since HACO recipes are subject to continuous improvement, there may
be differences to the information provided with the product. In such instances, the
information given on the product packaging is definitive.
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