
A & S

30978 - Gelatin
Description: Edible Leaf Gelatine is a top quality sheet Gelatine designed to be used
for stabilizing whipped creams, Crme Patissieres, Mousses, etc. or any type liquid
that requires thickening.
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Description: Edible Leaf Gelatine is a top quality sheet Gelatine designed to be used for stabilizing
whipped creams, Crme Patissieres, Mousses, etc. or any type liquid that requires thickening.  Gelatine
Sheets as a kind of good thickening agent is extracted from the pure gelatinized edible gelatin. It is
widely used as a thickener to make the delicious pastry,desserts and musse.ect. It contains 18 kinds of
amino acids, of which 7 are necessary for the human body.  So the edible gelatin sheets is an ideal
protein source.

100 % Gelatine Free From:

Brand Manufacturer Product Category

A & S Abel & Schafer Inc

UPC MFG # SPC # GTIN Pack Pack Desc.

12685.02 30978 00715803238948 1/55.1 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

57.92lb 55.1lb Germany Yes

Shipping Information

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

30in 15.5in 10.5in 2.83ft3 3x3 999days 60°F / 77°F

Shelf Life: Store for up to 60 months
in a cool, dry environment at
20C/68F.

Edible Leaf Gelatine is a top quality
sheet Gelatine designed to be used for
stabilizing whipped creams, Crme
Patissieres, Mousses, etc. or any type
liquid that requires thickening.
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