Agar agar organic 1kg

Designation: agar agar

Description: Gelier- und Bindemittel, rein pflanzliche Alternative zu Gelatine. Geeignet zum Andicken von Saucen, Cremes,
Tortenguss.

Preparation: Stir the agar agar into the cold liquid, bring to the boil and simmer for 2 minutes. For cold masses: Mix agar agar with
cold liquid in a small pot, bring to the boil and simmer for 2 minutes. Add the cold ingredients little by little and stir in. Agar-agar only
gels when it cools down, so the optimum degree of gelling is achieved in the refrigerator. Dosage: 1TL (2g) corresponds to approx. 5
sheets of gelatine, 4g per 0.5 liquid/fruit produces a firm jelly.

Ingridients: agar agar*

* from controlled organic cultivation
Raw food: No

Fairtrade: No

Gluten-free: No

Vegan: Yes

Superfood: No

Naturally gluten-free: No
Plastic-free: No

Organic: Yes

Value Pack: Yes

ECO Control Point: DE-OKO-003

Zum Produkt

N&ahrwerte

Unzubereitet pro 100 g

Calorific value kj 778 kj

Calorific value 186 kcal
kcal
Fat 0.69
Of which 0.2g
saturated fatty
acids
Carbohydrates 22¢g
Of which sugar 059
Fibers 85.3¢
Protein 0.3g
Salt 0.45¢
Allergene
Gluten-containing cereal Nein
Chicken egg Nein
Peanuts Nein
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Milk Nein

Celery Nein
Sesame seeds Nein
Lupines Nein
Crustaceans Nein
Fish Nein
Soy Nein
Nuts Nein
Mustard Nein
Sulfur dioxide and sulphite Nein
Molluscs Nein
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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