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Product Description:
A ready-to-use glaze prepared in accordance with Good Manufacturing Practices, CODE OF

FEDERAL REGULATIONS, Title 21, Part 110. Product may be used to coat a variety of baked goods.
Its wonderful apricot flavor comes from using ripened, sweet apricot puree, with no artificial flavors. It is
ideal to use as a pastry wash for sweet dough and Danish, or as a donut glaze to provide a flavorful shine.

Knouse Foods products are packed under the supervision of the Union of Orthodox Jewish
Congregations and are certified as kosher when bearing the symbol on the label in accordance with a
UOJC signed agreement.

Ingredients:
Water, sugar, apricot puree concentrate, agar agar, locust bean gum, citric acid, potassium sorbate
(preservative) and xanthan gum. Yellow 5 and Yellow 6 colors added.

Physical Properties:
Flavor: Sweetened apricot flavor.
Color: Uniformly bright, golden yellow.
Consistency: Heavy gel set body at room temperature and liquid when warmed.
Texture: Smooth, without graininess.
pH: < 4.2

Microbiological: Commercially Sterile
Allergen Statement: This product contains no allergens.
This is a gluten free product.
Country of Origin: This product is produced in the United States and is a product of the USA.

Packaging:
Unit of Sale: 2 - 9 lb
Pail Dimensions: 8.500 " diameter x 7.625" h.
Net Weight: 18.00 lb
Gross Weight: 20.50 lb
Case Dimensions: 15.625" l. x 8.500" w. x 8.00" h.
Case Cube: 0.615 cu ft
Cases/Pallet: 70 (10 per layer/7 high)

Storage:
Dry storage is recommended between 40 deg. F. and 80 deg. F. Maximum recommended product quality
shelf life 15 months.

Product Handling
After opening, refrigerate and Use within 30 days. Do not freeze.
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Nutrition Information per 100 grams:


