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Freeze stable dusting sugar for confectionery 

decoration.

NEUSCHNEE NON-MELTING SUGAR



NEUSCHNEE NON-MELTING SUGAR

CODE : C13220

INGREDIENTS
Dextrose, Starch, Vegetable fat, Nature identical 
flavouring

Fine blend of bake stable, freeze stable and thaw stable snow sugar. Excellent temperature resistance, 
Ideal for dusting over all kinds of baked goods and creams. High resistance to humidity and all kinds of 
baked goods and cream.

ADVANTAGES

Highly preferred for decorating donuts, 
breakfast pastries, fruit trats, cakes and cookies.

Non-melting, non-freezing bake stable.

Finely powdered with wonderful flavour 

Ideal to decorate your brownies, tarts and 
cakes.

Baked items can be refrigerated or frozen
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TAUCHER SCHWEIZ W.L.L : Building No. 2356, Road No. 1532, Block No. 115, 
Town: HIDD, Muharraq Municipality, The Kingdom of Bahrain.
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