GLUCOSE

Your purchase
of Satin Ice
supports the
ICING SMILES
mission.

SYRUP

High quality, clear syrup with a consistent, thick texture
and a premium quality pure sugar taste.

" NON-GMO

: “"GLUCOSE

STORAGE: Unused Giucose Syrup should
be closed aitight.Store in cool, dry and
‘odor-free enviranment at ambient temperature.

INGREDIENTS: Glucose syrup.

DISTRIBUTED BY:
Satin Fin Foods, Inc.
Chester, NY 10318 USA

NUT FREE
VEGETARIAN

(' * DECORATOR'S PANTRY +

glucose
= syrup

NETWT 8 0z (227 g)

WORKABILITY:

Commonly used as a
sweetener, thickener, and
moisture-retaining agent in
candy, fondant, baking and
ice cream.

FLAVOR: I

Pure sugar taste

GLUTEN FREE
DAIRY FREE
NUT FREE THE PROFESSIONAL'S CHOICE

SYRUP

Premium Quality
Smooth & Clear

®

PAREVE
NETWT
101b (4.54 kg)

FINISH:

Keeps frostings soft and
baked goods moist.

I NUTRITION 10 Ib:

Gluten Free, Dairy Free,
Nut Free, Vegan,
Non-GMO, Kosher

NUTRITION 8 oz:

Nut Free, Vegetarian




GLUCOSE SYRUP

Crystal Clear

Sweet Taste

High quality, consistent
thick texture

Ideal for baking,
candy making, caramel,
marshmallows, drinks,
fondant, icings & more.
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10 Ib (4.54 kg) Pail 8 oz (227 g) Pail

Case: 4

FOR MORE INFORMATION VISIT

www.satinice.com

Satin Fine Foods, Inc. 32 Leone Lane, Chester, NY 10918 Phone: (845) 469-1034 Fax: (845) 469-8345 Email: contact@satinfinefoods.com




