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While Bakels endeavour to ensure that all information and recommendations for the application of Bakels products are accurate and based on reliable tests and research we do not guarantee 
performance as we have no direct control over distribution storage or use by purchasers.  We warrant that we have exercised due diligence to ensure our products comply with all relevant UK regulation 
with regard to permitted and ingredients in force at the time of production.  These regulations are subject to change and customers should satisfy themselves that at the time of use the products continue 
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TYPE NUTRITIONAL INFORMATION / 100g 

A complete mix in powder form for producing a varied 

assortment of coconut confectionery such as coconut 

drops, macaroons etc. 

 

Energy 

 

Protein 

Carbohydrate 

(of which sugars) 

Fat 

(of which saturates) 

Fibre 

Sodium 

 2,183 kJ 

 520 kcal 

 5.4 g 

 51.0 g 

 50.1 g 

 30.5 g 

 26.3 g 

 9.9 g 

 150 mg 

USAGE 

 

Full recipe available upon request. 

COMPOSITION % Country of Origin MICROBIOLOGICAL STANDARDS 
 

 

 

 

 

Desiccated Coconut 

 

 

 

 

 

45-50 

 

 

 

 

 

Indonesia 

Total Viable Count 

Total 

Enterobacteriaceae 

E. Coli 

Yeast 

Moulds 

Max 10,000/g 

Max 1000/g 

 

Absent in 1g 

Max 1000/g 

Max 1000/g 

Sugar 40-45 UK, EU FOOD INTOLERANCE DATA 
Modified Potato Starch 1-5 Germany  Present in 

formulation 

Present 

on Line 

Present 

on Site 
Skimmed Milk Powder 1-5 UK 

Egg Albumin 1-5 EU Peanuts No No No 

Raising Agents: E450i, 

E500ii 

<1 Germany, UK Tree Nuts No No No 

Anticaking Agent: E341iii <1 UK Sesame Seeds No No No 

Wheat Flour <1 UK Milk (Including Lactose) Yes: Skimmed Milk 

Powder 

Yes Yes 

Stabilisers: E339, E450, 

E401 

<1 UK Eggs Yes: Egg Albumin Yes Yes 

Natural Vanilla 

Flavouring 

Trace Madagascar Fish No No No 

Calcium Sulphate E516 Trace UK Crustaceans & Shellfish No No No 

Preservative: E202 Trace China Soya No Yes Yes 

Salt Trace UK Cereals containing Gluten Yes: Wheat Flour Yes Yes 

Natural Colours: 

E160(b), E101 

Trace EU, South America Celery No No No 

   Mustard No No No 

 Lupin No No No 

INGREDIENTS IN BOLD ARE DECLARABLE Sulphur dioxide and 

sulphites >10mg/kg 

No No Yes 

     

PACKAGING     

12.5Kg net in food grade polythene sacks     

     

SHELF LIFE & STORAGE GM Labelling required No 

270 days, Cool and Dry Conditions Suitable for Vegetarians Yes 
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