GLAZES

We eat first with our eyes, right? b'h 35
>

We know that appearance of pastry products is fundamental, that's Food Safety
why we offer a wide range of Glazes for the most diverse uses.
Decorgel’s Glazes are easy to use, stable on the application and do not

only give the perfect finishing touch to your creations: they also

contribute to its conservation, by maintaining its organoleptic

characteristics during a longer period.

You'll find in our range ready-to-use cold Glazes and hot Glazes,

depending on the desired use.
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Shelf-life until 24 months. 2
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YOUR TAILOR-MADE
GLAZE FROM 150 KG

Do you have an idea of a specific Glaze, and cannot
find it in our range?
We develop tailor-made Glazes, in an agile way, for
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minimum orders of only 150 kg. s T
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