Organic icing sugar (from cane sugar)
Icing sugar is made by finely grinding raw cane sugar. Its very fine crystals make it lighter in colour than the sugar from which it is made. To

prevent it from clumping too quickly, some manufacturers add a bit of starch. It is ideal for making glazes, pastries, cookies, sponge cakes
and as a decoration on various baked goods. Protect from moisture and high temperatures during storage.

Zum Produkt

Nahrwerte

Unzubereitet pro 100 g

Calorific value kj 1670 kj
Calorific value 399 kcal
kcal
Carbohydrates 99.8¢g
Of which sugar 99.8¢g

Allergene
Gluten-containing cereal Nein
Chicken egg Nein
Peanuts Nein
Milk Nein
Celery Nein
Sesame seeds Nein
Lupines Nein
Crustaceans Nein
Fish Nein
Soy Nein
Nuts Nein
Mustard Nein
Sulfur dioxide and sulphite Nein
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Cashews Nein
Spelt Nein
Barley Nein
Oat Nein
Hybrid Strains Nein
Kamut Nein
Macadamia Nein
Almonds Nein
Brazil Nuts Nein
Pecans Nein
Pistachios Nein
Rye Nein
Hazelnuts Nein
Sesame Nein
Walnuts Nein
Wheat Nein
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