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Product Name:   Baking Power  
Legal Product Description:   A raising agent for use in bakery goods   
Ingredients (for allergens, 

including cereals containing 

gluten, see ingredients in 

bold):  

Wheat Starch, Raising agents: Disodium Diphosphate (E450i), Sodium Bicarbonate (E500).   

Case x Pack Size:   4x3.5kg  

Packaging:   

Outer Case Dimensions LWH:  

(If applicable)   
345x284x229mm  No Cases / layer x layers / 

pallet:   
13 cases per layer, 6 high  
78 cases to a pallet   

Outer Case Weight (empty) 

& Material:   
311g   
Cardboard   

Total Pallet Height, based 

on a pallet being 175mm 

high, in Metres:  

1.4m  

Inner Pack Dimensions LWH:   152x97.6x394mm  Inner Pack Weight & 

Material (paper, carton, PP, 

LDPE, PET, etc.):  

24g  
MFBK Bag Paper  119µ  

Net Weight (excluding 

packaging) per case:   
14kg  Gross Weight (including 

packaging) per case:   
14.399kg   

Country (countries) of 

Origin:  
UK  Country of Manufacture:   UK  

Batch Format:   JBYYMMDD  Production Shelf Life:  24 months from production   
Outer Barcode:  5033897100169  Inner Barcode:   5033897100152  
Storage conditions:   Ambient Conditions. Store in a cool, dry place in well-sealed packages, or transfer to an air 

tight container once opened. NB Do not use wet spoons to dispense.   

 

 
If there is a risk of cross contamination from an ingredient not declared within the 

ingredients list, please indicate:   
No  
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Is the product produced in a 

nut free area?   
Yes  Is the product suitable for 

Coeliacs?   
No  

Is the product suitable for 

vegetarians?   
Yes  Is the product suitable for 

Vegans?   
Yes  

Is the product certified for a 

Kosher diet?   
Not certified   Is the product certified for a 

Halal diet?   
Not certified   

Does the product contain any GM protein or DNA? (If yes please identify)  No   
Metal Detection:   Fe – 4.0mm   Non-Fe – 4.5mm  SS – 5mm   
Organoleptic information as sold:   
Appearance:   Fine grain free flowing powder.  
Aroma:  No off our sour aromas.   
Colour:  Bright white.  
Texture:   Soft & powder like   
Organoleptic information as consumed:   
Appearance:   Dependent on application. Should adopt characteristics of product to which it is added.  
Flavour / Aroma:  Dependent on application. Should adopt characteristics of product to which it is added.  
Colour:  Dependent on application. Should adopt characteristics of product to which it is added.  
Texture:   Dependent on application. Should adopt characteristics of product to which it is added.  

Acceptable Product Image  

             As sold  

 
 

Product Label and Pack  
             Packaging                                                             Side view                                
Case                                                                                                                                                                                     
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Microbiological Data   

  Unit  Target  Max / Reject  

T. V. C   Cfu/g  <20,000  20,000  
E. Coli   Cfu/g  <10  10  
Salmonella   Not detected in 25g  Absent   Detected   
Yeast  Cfu/g  <2,000  2,000  
Mould   Cfu/g  <2,000  2,000  

 

Nutritional Information (Typical Values)   Per 100g   Source of data   
Energy kJ / kcal M  673 / 158   Calculated  
Fat M  0g  Calculated   
       Of which saturates M  0g  Calculated   
Carbohydrate M  39.6g  Calculated   
       Of which sugars M  0g  Calculated   
Fibre   0g  Calculated   
Protein M  0.1g  Calculated   
Salt M   31.8g  Calculated   
Where M = Mandatory declaration   
Nutritional values provided above can be drawn from either product analysis at source or via an  
independent UKAS accredited laboratory at our expense, or they may have been calculated using historical 

and reference information.  Actual results may differ significantly on actual analysis and therefore figures 

should be used as a guideline only.  Should this data be critical to your usage, then it is recommended that 

you undertake your own analysis  

 

Signed for and on behalf of   

Name Position Signature Date 

    

Please sign and return a copy of this specification within two weeks of receipt. Failure to do so 
will be deemed as customer acceptance 

Signed for and on behalf of Shepcote Distributors Ltd  

Name Position Signature Date 

Jurate Junduliene Quality Manager  
 

10.06.26 

  

mailto:technical@shepcote.com
http://www.shepcote.co.uk/

