Ref. A18876 FOOD VARNISH 300ML KING
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APPLICATION
Food varnish for
marzipan, brittle, etc.

shining chocolate, sugar paste,

Also protects form humidity.

Spray a thin layer of varnish on chocolate and all other
decorations, such a sugar flowers.

RECOMMENDED FOR:

e Restaurants
Cake shops
Chocolate makers
Caterers

INSTRUCTIONS FOR USE
Hold the can 20 to 25 cm away and spray on chocolates,
sugar paste or marzipan.

If nozzle clogs, run it under hot water.

(2s.1.Cc.0.

Retrouvez toutes nos fiches techniques sur
www.sico.fr

Gives a shiny aspect to chocolate and food decorations.

v Protects from humidity

PACKAGING

Presentation: Aerosol can

Pack size: Carton of 6

Tin can Diameter: 65 mm Height: 157 mm
Nominal volume: 520 ml/Net volume: 300 ml
Pallet size: 1218 units — 203 cartons

REGULATIONS

FOR PROFESSIONAL USE

Dangerous. Follow precautions for use.

Our data sheets are prepared with current knowledge and are

subject to modifications. Photo nonbinding
17/10/2024 Index 3.4
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