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bellarise

RISE TO A HIGHER STANDARD

BellaBAKE

CAKE EMULSIFIER

Everybody loves cake. It's a fact of life! But, what if you could bake your best cakes without all of the additives that
your end-users don’t want, and still be able to watch them perform exactly how you need in your kitchens? Now that’s
something we could all live with!
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BellaBAKE
Emulsifier

BellaBAKE

Cake Emulsifier
Provides improved softness
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Bellarise is a Pak Group brand Rl : Net Weigh 35 bs.
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