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BUREAU VERITAS

Certification

>3 It has the vegetable ingredients inside and does not contain any animal
additive. After it is whipped, you will get 300 % higher volume. It contains real sugar but
no sweetener. It does not make cracking, souring and does not turn pale or get decay. It
is durable product and has a delicious taste.

SHELF LIFE: 1 Year

DIRECTIONS FOR USE: If it is prepared with water, to 1kg. Powder whipped cream, in
summer 1,5kg. / in winter 1,750gr. of cold water should be added. If it is prepared with
milk, in summer 1,750gr. / in winter 2kg. cold milk should be added. After mixed about
4-5 minutes, it should be kept for 15-20 minutes in fridge. It is used directly.

svom sastavu sadrzi samo sastojke biljnog porijekla. Nakon

R u tavu sad tojke bil kla. Nak
pripreme dobija se 300% veci volumen. Ne sadrZi vjeStacke zasladivace vec Cisti Secer.
Ne pravi pukotine, niti blijedi te se ne raspada. lzdrzljiv je proizvod sa izvrsnim ukusom.

ROK TRAJANJA: 1 Godina

UPUTSTVO ZA UPOTREBU: Ukoliko se priprema sa vodom, do 1 kg Slaga u prahu u toku
lieta 1,5 kg. / u toku zime 1,750 gr. hladne vode dodati za pripremu. Ukoliko se priprema

sa mlijekom u toku ljeta upotrijebiti 1,750gr. / u toku zime 2 lit. hladnog mlijeka. Nakon
mijesanja od 4-5 minuta, drzati u friZideru 15-20 minuta. Nanositi direktno. 2 O 1 5

< SLAG U PRAHU NA BILINOJ BAZI - 300 % VECI VOLUMEN
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