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BILKA NO SALP

OVERVIEW

Economical specialised product to replace skimmed milk powder and buttermilk in baked goods. Especially suitable for
Soda Bread, Scones and chemically aerated products. It can be used dry or reconstituted at a recommended level of
500grs per 4.5kgs water .

USAGE

Mix together:
0.500 kg B’Milka
4.500 kg Water

INGREDIENTS

Wheat Flour, Vegetarian Whey Powder (Milk), Dextrose, Raising Agent (E450(i)), Emulsifier (E 471)

PACKAGING
Code Size Type Palletisation
25kg net in a food grade 25 KG

polyethylene bag
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NUTRITIONAL INFORMATION

Type Value
Energy (Kcal) 1,498.00
Fat (g) 2.04
Carbohydrate (g) 75.52
Protein (g) 7.25
Fibre 2.03
Salt 3.09
STORAGE SHELF LIFE TYPE ALLERGENS
Cold and dry conditions (15- 180 days Powder Milk
20C)
CATEGORY

Milk Replacer
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