Pastry Ingredients

eisella Cheese Cream  VIEISTERMARKEN

Stabiliser

eisella cheese cream stabiliser is an instant mix for the production
of light and moist fresh cheese creams (with addition of water and
cream).

INGREDIENTS:

fresh cheese powder, sugar, dextrose, gelatine (beef), modified starch (E1414),
guar gum (E412), milk acid (E270), nature identical Vanilla flavour, citric acid
(E330).

Features:

. eisellacheese cream stabiliser is produced with gelatine of HALAL Quality.

. eisellacheese cream stabiliser makes cakes with a delicate and tasty cheese cream.

. eisellacheese cream stabiliser is a very convenient and easy to use product for a flexible
and sure production.

. The cakes made with eisella cheese cream stabiliser are freezer stable which allows a

flexible planing in the production.

| Ingredients | amount

| eisella cheese cream Satbiliser | 275 g (1pouch)
| Water (approx) 20°C 1600 g

| whipped cream 1400 g
Processing:

Mix eisella Cheese Cream with water until it is smooth and slightly creamy. Add the whipped
cream carefully.

Put the product into the refrigerator for one hour to set.

Article Number 75719
EAN Number 4002715757190
Storage Store in a cool, dry clean place
Pack Size 24x0.275Kg
Pack Type Sack
A Product of Meistermarken [Germany]
www.meistermarken.de
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