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BUREAU VERITAS

Certification

>3 Used for coating on all types of cakes and Fondan cake decorations.
Keeps its shape well after coating on cakes in high humidity (% 80) and heat (50 2C) , no
melting, non-sticky structure. No sweating while putting in or taking out of the fridge.
Soft, smooth (silky) structure. Less sugar volume considering the sugar dough.

SHELF LIFE: 2 Years

DIRECTIONS FOR USE: Take the dough as much as desired, knead by hand heat and give
shape. Application temperature should be 20-222C. To keep the shape of the applied
cakes, Marquette and figures, store it in refrigerators without fan at +6 2C.

N Koristi se za oblaganje svih vrsta torti i kolaca te u izradi fondan
dekorativnih ukrasa. Odrzava oblik dugo posle oblaganja torti na velikoj vlaznosti
vazduha (80%) i topline (50 2C), bez topljenja i ljepljive strukture. Bez topljenja prilikom
stavljanja i vadenja iz frizidera. Mekana, glatka (svilenkasta) struktura. Mali volume
Secera s obirom da je Secerna pasta.

ROK TRAJANIJA: 2 godine

UPUTSTVO ZA UPOTREBU: Uzmite Secerne paste koliko je potrebno, mijesite rukom te
oblikujte po Zelji. Temperatura prilikom oblikovanja treba da bude 20-22 2C. Da biste
odrzali Zeljeni oblik torti, figurica i dekoracije cuvajte ga u frizideru bez ventilatora na
temperaturi od +6 2C. DrZite pakovanje dobro zatvoreno nakon otvaranja.

ASSORTMENTS / IZBOR

BIJELA DEKOR MASA e ZUTA DEKOR MASA

CRVENA DEKOR MASA e ORANGE DEKOR MASA
BRAON DEKOR MASA e BABY PLAVA DEKOR MASA
ROZE DEKOR MASA e BABY PINK DEKOR MASA
ZELENA DEKOR MASA e BEZ DEKOR MASA
LJUBICASTA DEKOR MASA e TWEETY ZUTA DEKOR MASA
PLAVA DEKOR MASA

CRNA DEKOR MASA

2015

PACKAGING / PAKIRANJE
6 kg Bucket / Kanta
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