
Dobla

1070487 - Biancaneve Icing Sugar
White powder ideal for the decorative pouncing of confectionery
products.BIANCANEVE NT does not contain hydrogeneted fats.Semi-finished
product for confectionery use.
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White powder ideal for the decorative pouncing of confectionery
products.BIANCANEVE NT does not contain hydrogeneted fats.Semi-finished
product for confectionery use.Simple way to transform your creations into
memorable indulgences your customers crave contemporary to classic of a kind
masterpiece. A little goes a long way.BIANCANEVE NT is ready for powdering.

dextrose, WHEAT starch,
vegetable fats (palm kernel,
coconut), vanillin.

Contains:

Free From:

Brand Manufacturer

Dobla Dobla Group Usa LLC

UPC MFG # SPC # GTIN Pack Pack Desc.

1070487 1070487 08033324290125 1/22 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

22.33lb 22.05lb Italy Yes

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

11.81in 21.65in 4.72in 0.7ft3 6x13 90days 35°F / 37°F

REAY TO EAT

READY TO EAT

READY TO EAT
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- By Measure

0mcg

0mg

0g

75.9g 0g 0mg

84.7g 6.4g 0mg

0.1 0g 1mg

403 7.1g 1mg


