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TECHNICAL DATA SHEET 
 
 

Product name Royal icing 

Sale name Powder product for confectionary decoration 

Item DEC034K05 

Features information  White powder product  

Description Powder product ideal for decoration of cakes with 
piping bag 

Packaging   Bag of 0,5 kg  

Storage precautions  Product must be stored in a cool and dry place, shielded 
from direct light   

Shelf – life 24 months, observing the stock conditions             

 
Ingredients 
Icing sugar, egg white powder, corn starch, flavor. 
 
Doses of use 
Royal icing 500 grams, water 70 grams. The product has a drying time between 1 and 2 hours.  
 
How to use 
Sieve the royal icing into a mixing bowl and then place in the mixer. Add water and mix for 10 minutes. 
Pour the mixture into the icing bag, fasten and then use for decoration. Put in the piping bag and decorate 
the cake. 
 
Chemical specifications 
 

Moisture  11,3% 

 
Microbiological specifications 
  

Microorganisms count at 30°C < 100 CFU/ gram 

Yeast count <10 CFU/gram 

Molds count < 10CFU/gram 
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NUTRITION DECLARATION 
Typical values per 100 grams 
 

Energy 1693 kJ 

 398 kcal 

Fats 0 grams 

                    of which saturates 0 grams 

Carbohydrate 97 grams 

                    of which sugars 94 grams 

Protein 0 grams 

Salt 2,6 grams 

Fibers 0,06 grams 

 
 
List allergens according to EU Regulation 1169/2011 
  

YES NO Allergens (and products therof) Note 

 X Cereals containing gluten  

 X Shellfish  

X  Eggs EGG WHITE 

 X Fish  

 X Peanuts  

 X Soy  

 X Milk  

 X Nuts  

 X Celery  

 X Mustard  

 X Sesame seeds  

 X Sulfur dioxide in concentrations over 10 mg/kg or 10 mg/l  

 X Lupine  

 X Mollusc  

Cc= possible cross contamination 
   
The product is not G.M.O. and it contains no ingredients produced from GMOs (Reg. EC 1829/2003 and 
Reg.EC 1830/2003).  
 
We declare that our products are in compliance with existing EU legislation, in particular in the field of 

food hygiene (EC Regulation 852/2004), labeling (EU Regulation 1169/2011), traceability of lots (EC 

Directive 178/2002), food additives (EC Regulation 1333/2008, as amended), flavorings (EC Regulation 

1334/2008, as amended), contaminants and pesticides. 

 

  
 


