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HOWTO APPLY

AHOT GLAZE CONCENTRATE CRISTALLI




How to apply

a hot glaze concentrate Cristalli

Once heated and applied to a product, the Cristalli hot glaze forms a nice,
firm jelly on the surface. It makes your cakes or pastry shine, appealing to
the customers’ tastes.

Cristalli ensures your products taste delicious and look visually attractive. It is an old
saying that customers buy with their eyes.

Aside from decoration, this gel also protects cakes and pastries. It prevents pastries
and fresh fruit from drying out and blocks microbiological hazards.

Usage:

e Take 1 kg of hot glaze concentrate and add 0.6 kg of water (this proportion is the
default, you can experiment by adding more or less water to produce a thicker or
thinner layer, according to your needs)
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e Heat the gel to a temperature of around 90 °C, stirring it continuously
e Apply the gel to the products
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COPYRIGHT NOTICE
All rights reserved.

All contents published in this article are under legal protection of the
regulation stated in Copyright and Related Rights Act of 4th of February
1994 (consolidated text published in Journal of Acts of 2018, item 1191).
Without author’s permission it is forbidden to replicate, copy, reprint, keep
or recycle them, using electronic devices or means, both in whole or in part.
It is also forbidden to further diffuse or disseminate contents due to the
Article 25 (1) Point (1) Letter (b) of Copyright and Related Rights Act of 4th
of February 1994.
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https://www.youtube.com/watch?v=2KoBrSm6kjg

