
Gelita

255106 - Gold Gelatin Sheets
Gelatin is a multifunctional natural talent that is a preferred ingredient in foodstuffs. The Gelatin sheets
Golds bloom equals approximately 205. Widely used in baking and confectionary, for many purposes such
as jelling molded desserts and salads, thickening cold soups and glazing preparations.
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Gelatin is a multifunctional natural talent that is a preferred ingredient in foodstuffs. The Gelatin sheets
Golds bloom equals approximately 205. These gelatin sheets (odorless, tasteless and colorless) are
widely used in baking and confectionary, for many purposes such as jelling molded desserts and salads,
thickening cold soups and glazing preparations.
Due to its excellent processing qualities it can be innovatively used in new  recipes for the creative cook.

Pure porcine protein. Free From:

Brand Manufacturer

Gelita French Food Exports

UPC MFG # SPC # GTIN Pack Pack Desc.

4008726255106 34001 255106 04008726255106 1/500 CT

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

2.48lb 2.2lb France No

Shipping Information

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

4.8in 9.9in 3.5in 0.1ft3 3x7 949days 60°F / 77°F

Dry  UNIT UPC: 4008726255106

As needed.

As instructed and needed.
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