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BNG 100 Improver is a 

good all round bread 

improver for ‘no-time’ 

and fermented dough. 

Suitable for a wide range  

of bread including pizza 

bases. 

Also ideal for 

continental and 

crusty breads.

A premium bread improver 

technology with emulsifier 

for optimum performance. 

BNG 1% Improver adds a 

number of benefits to 

standard bread dough:

Assists with dough 

development and 

maturity.

Superior processing 

tolerance.

Improved volume, texture 

and crumb softness.

10068 - BNG 100 Improver 15kg

16453 - BD Bakers Flour Premium 25kg 

10069 - BNG 1% Improver 12.5kg  

10192 - BD Supa Plus 
White Bread Premix 25kg 

10193 - BD Wholemeal 
Bread Premix 25kg 

10001 - BD Premium Yeast 20x500g 

GETTING YOU STARTED
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10036 - BNG Sponge & 
Swiss Roll Mix 15kg 

10042 - BNG Utility 
Cake Mix 15kg

10063 - BNG Lamington 
Dip 15kg

10044 - Bakels Cream Cake  
Muffin Mix 15kg

10045 - Bakels Pettina Chocolate 
Cake Mix 15kg

10046 - Bakels Mud Cake 
& Brownie Mix 15kg 

GETTING YOU STARTED
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10037 - BNG Choc 
Sponge Mix 15kg 

10038 - Bakels Donut 
Cake Mix 15kg  

10029 - BNG Complete 
Meat Pie Premix 15Kg

10012 - Pastrex R/B Hard Margarine 15kg

10010 - Sovereign Hard Margarine 15kg

10013 - Solite Tropical Margarine 15kg

22219 Bakery Delights Cake Margarine 15kg

12758 - BD All Purpose 
Shortening 15kg 

GETTING YOU STARTED
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10147 - BD Bakers Flour 50kg

FLOUR AND PREMIXES

10192 - BD Supa Plus 
White Bread Premix 25kg 

10193 - BD Wholemeal 
Bread Premix 25kg 

11865 - Plain Flour 12 x 1kg VP 
20614 - Plain Flour 10kg VP

16453 - BD Bakers Flour Premium 25kg 20236 - BD Multigrain Bread Premix 
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FLOUR AND PREMIXES

22183 - KaiKai Bakers Flour 
25kg 

22200 - 2K KAIKAI Skon Roll Premix 
25kg 

22399 - 2K KAIKAI Yellow Skon Premix 
5kg
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10052 - Bakels Rye Bread Mix 15kg

BREAD IMPROVERS & 
CONCENTRATES

10053 - Bakels Scandanavian Rye  
Bread Mix 15kg

16453 - BD Bakers Flour Premium 25kg 10057 - Bakels Ciabatta Bread Mix 12.5kg

BNG 100 Improver is a 

good all round bread 

improver for ‘no-time’ 

and fermented dough. 

Suitable for a wide range  

of bread including pizza 

bases. 

Also ideal for 

continental and 

crusty breads.

BNG 4000 Bread Concen-

trate is a good all-round 

bread contrate for ‘no-time’ 

doughs. Ideal for the manu-

facture to top quality bread 

and rolls.

A premium bread improver 

technology with emulsifier 

for optimum performance. 

BNG 1% Improver adds a 

number of benefits to 

standard bread dough:

Assists with dough 

development and 

maturity.

Superior processing 

tolerance.

Improved volume, texture 

and crumb softness.

10068 - BNG 100 Improver 15kg 10069 - BNG 1% Improver 12.5kg  
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16009 - Bakels Scone Mix 10kg

BREAD IMPROVERS & 
CONCENTRATES

10060 - Bakels Banana Bread Mix 15kg

10055 - Bakels 4 Seed Bread Concentrate 
15kg

21316 - Fermdor W Classic 10kg

20496 - Artisan Bread Concentrate 7% 
12.5kg

10054 - BNG Multigrain Bread Concentrate 
15kg
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CAKE MIXES

10036 - BNG Sponge & 
Swiss Roll Mix 15kg 

10042 - BNG Utility 
Cake Mix 15kg

10037 - BNG Choc Sponge Mix 15kg

10045 - Bakels Pettina Chocolate 
Cake Mix 15kg

10040- Light Fruit Cake Mix 15kg

10046 - Bakels Mud Cake 
& Brownie Mix 15kg 
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CAKE MIXES

10041 - Bakels Fruit Cake Mix 15kg 10050 - Bakels Fino Carrot Cake Mix

15213 - Bakels All-In Sponge Mix 15kg

14634 - Chocolate Lava Cake Mix 15kg

15212 - Bakels All-In Buttacake Mix

14613 - Bakels Red Velvet Cake Mix

*No Egg Required 

*Available on request MOQ

*No Egg Required 

*Available on request MOQ
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MUFFIN & COOKIE MIX

10044 - Bakels Cream Cake Muffin 15kg 14607 - Bakels All-In Muffin Mix 15kg

10039 - Bakels Multi Cookie Mix 15kg

*No Egg Required 

*Available on request MOQ
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DONUT MIX

10038 - Bakels Donut Cake Mix 15kg 14913 - Bakels Yeast Raised Donut Mix

PIE MIX

10029 - BNG Complete Meat Pie 
Premix 15kg

10028 - BNG Chicken Pie Mix 15kg

21315 - Fino Meat Seasoning 15kg 10067 - Potato Flakes Par Valley

*For use as Sausage Roll Seasoning
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SLICES & SWEETS

10049 - Bakels Choc H/Hog Slice Mix 10066 - Bakels Cheesecake Mix 10kg

19271 - Pettina Choux Paste 15kg

19267 - Bakels Tart Custard Mix 15kg

19268 - Bakels Instant Custard Mix

18922 - Mallowhip Soft Gel 12.5kg
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SLICES & SWEETS

15214 - Bakels White Mousse Mix 5kg 11821 - Bakels Choco Mousse Mix 5kg
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22408 - Pistachio Spread 6kg

SPREADS

22405 - Choc Hazelnut Spread 6kg 22406 - White Hazelnut Spread 6kg

22407 - Speculoos Spread 6kg
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SPREADS RANGE

FEATURES

PRODUCT INFORMATION

Discver four new lavours!

Discover the ultimate indulgence with Bakels’ new 

range of spreads, available in four irresistible fla-

vours. Perfect for any occasion, these spreads are 

designed to elevate your culinary creations with 

their versatile and rich flavours.

Versatile: perfect for spreading, pouring, drizzling 

and dipping

Rich and indulgent lavour 

Smooth and velvety mouthfeel

Freeze thaw stable: maintains quality and consistency 
after freezing

Contain premium ingredients - uses real nuts and 

biscuit crumb

ü
ü
ü
ü
ü

Introducing he new 

Item Codes and Packaging

Choc Hazelnut

514121: 6kg pail 

White Hazelnut

514111: 6kg pail

Pistachio

514131: 6kg pail

Speculoos Biscuit

514171: 6kg pail

Storage

Store below 25°C in clean, dry conditions and 
protected from direct sunlight.

Shelf Life

Best before 6 months from date of manufacture. 

Usage

Use as a spread straight from the pail or heat 

to required temperature for dipping, pouring or 

drizzling. 
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22405 : 6kg pail

22406 : 6kg pail

22408 : 6kg pail

22407 : 6kg pail
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YEAST & BAKING POWDER

21187 - BNG Baking Powder 15kg 10001 - BD Premium Yeast 20 x 500g

19274 - Fabao Instant Dry Yeast 20 x 500g
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FILLINGS & DIPS

10063 - BNG Lamington Dip 15kg 10064 - Bakels Pettina Raspberry Dip 12.5kg

10080 - Bakels RTU Choc Ganache 12.5kg

10078 - Bakels RTU Choc Icing 5kg

15408 - Fondant White 14kg

10079 - Bakels RTR White Icing 7kg
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FILLINGS & DIPS

15409 - Fondant Soft Choc 14kg 17818 - Bakels Lemon Cream 6kg pail

17821 - Bakels Caramel Cream 6kg pail

19866 - Bakels Lemon Flavoured Filling 
14kg

10135 - BNG Rasplum Filling 14kg

17820 - Bakels Orange Cream 6kg pail



29

FILLINGS & DIPS

10116 - FF Rasplum (Seedless) 15kg 10137 - Bakels Blueberry Filling 6kg

10061 - Bakels Instant Creme Mix 15kg

10081 - Bakels Hadeja Flan Gel 10035 - Bakels Instant Continental 12.5kg
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TOPPINGS

10118 - FF Sprinkles Non Pariels 1.5kg 10119 - FF Sprinkles Rainbow 1.5kg

20924 - Cake Toppings Pink 1.5Kg

10120 - FF Sprinkles Chocolate 1.5kg

20925 - Cake Toppings Red 1.5Kg

20923 - Cake Toppings Yellow 1.5Kg
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TOPPINGS

20926 - Cake Toppings Orange 1.5Kg 20927 - Cake Toppings Mauve 1.5Kg

20931 - Cake Toppings White 1.5Kg

20928 - Cake Toppings Green 1.5Kg 20930 - Cake Toppings Blue 1.5Kg
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CHOCOLATE

15458 - Chockex Chocolate Bits 15kg 10128 - FF Dark Choc Buttons 5kg

16384 Dutch Cocoa Powder 22/24 1x5kg

10131 - FF Dark Choc Block 5kg 10132 - FF White Choc Block 5kg
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COLOURS & FLAVORINGS

10086 - Apito Bun Spice 1kg 20191 - Apito Vanilla Essence 84 1Ltr

10088 - Apito Chocolate Paste 5kg

10085 - BD Pure Vanilla Extract 945ml

10089 - Apito Strawberry Liq Paste 1kg

10087 - Apito Coffee Liquid Paste 1kg

OVERVIEW

A liquid bun spice 

flavour for adding 

to bread dough and 

producing spiced 

buns. Ideal for fruit 

buns, added according 

to taste.

OVERVIEW

A chocolate flavoured/

coloured paste for 

cakes, sponges and 

icing. Ready to use 

straight from the pail. 

Simply add 17g of the 

chocolate paste for 1kg 

of icing, cream or cake 

batter.

OVERVIEW

A liquid, premium 

quality vanilla flavour 

for various bakery 

applications, part of 

the Apito Essences 

range. Easily disperses 

in cake batters, icings 

and creams.

OVERVIEW

A strawberry coloured 

and flavoured paste 

for cakes, sponges and 

icings. Part of the Apito 

Flavouring Pastes 

range, use 30g of paste 

for each 1kg of icing, 

cream or batters

OVERVIEW

A coffee coloured and 

flavoured paste for 

cakes, sponges and 

icings. Part of the Apito 

Flavouring Pastes 

range, use 30g of paste 

for each 1kg of icing, 

cream or batters
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COLOURS & FLAVORINGS

10100 - Bakels Apple Green Liq. Col 1kg

10091 - Apito Butta Vanilla Essence 1kg

10097 - Apito Rum Liq. Paste 1kg

10101 - Bakels Choc Brown Liq. Col 1kg

10094 - Apito Orange Liq Paste 1kg

10099 - Apito Banana Liq. Paste 1kg

OVERVIEW

An apple green colour  

liquid for any  

application. Simply  

add up to 15g of Bakels  

Apple Green Colour 

into 1kg of cream, 

icings, sponge/cake 

batters and piping 

jellies.

OVERVIEW

A flavouring essence of 

vanilla flavour with an 

added ‘buttery’ note 

for a variety of cakes, 

sponges and icings.

OVERVIEW

A rum flavoured, 

brown colour paste 

for cakes, sponges 

and icings, part of the 

Apito Flavouring Paste 

range. Use  

approximately 30g of 

Apito Rum Flavouring 

Paste for each 1kg of 

icing, cream or batters.

OVERVIEW

A chocolate brown 

colour for any  

application. Add a 

maximum of 5g of 

Bakels Chocolate 

Brown Colour in 1kg of 

cream, icings, sponge/

cake batters and  

piping jellies.

OVERVIEW

An orange colour/

flavour paste for cakes, 

sponges and icings. 

Simply add 30g of 

Apito Orange 

Flavouring Paste for 

1kg of icing, cream or 

cake batter.

OVERVIEW

An orange-yellow,  

banana coloured and 

flavoured paste for 

cakes, sponges and 

icings, part of the 

Apito Flavouring Paste 

range. Use  

approximately 30g of 

Apito Banana  

Flavouring Paste for 

each 1kg of icing, 

cream or batters.
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COLOURS & FLAVORINGS

10106 - Bakels Lemon Yellow Liq. Col 1kg

10102 - Bakels Dark Blue Liq. Col 1kg

10104 - Bakels Pillar Box Red Liq Col. 1kg

10103 - Bakels French Pink Liq. Col 1kg

10105 - Bakels Yolk Yellow Liq. Col 1kg

OVERVIEW

An orange-yellow 

liquid colour for any 

bakery application. 

Use up to 10g of Bakels 

Lemon Yellow Colour 

in 1kg of cream, icings, 

cake batters and 

piping jellies for a 

vibrant yellow colour.

OVERVIEW

A dark blue liquid 

colour for any  

application. Simply add 

10g of Bakels Dark Blue 

Colour in 1kg of cream, 

icings, sponge/cake 

batters and piping 

jellies.

OVERVIEW

A brilliant red  

water-based food 

colouring for batters, 

creams and icings. Add 

up to 10g of Bakels 

Pillar Box Red Colour in 

1kg of product.

OVERVIEW

A pink coloured liquid 

for any application. 

Simply add up to 

20g of Bakels French 

Pink Colour in 1kg of 

creams, icings, and 

sponge/cake batters.

OVERVIEW

An orange yellow, 

water-based food 

colouring for batters, 

creams and icings. 

Add up to 5g of Bakels 

Yellow Yolk Colour 

to bakery item for a 

vibrant, warm yellow 

colour.
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12209 - Sour Pitted Cherry 1 x 4.25kg

DRIED FRUITS, NUTS & 
SEEDS

11456 - Crushed Peanut 1kg

10023 - Mixed Peel 10kg 15948 - Whole Red Cherries 10kg

10020 - Currants 12.5kg 10021 - Sultanas 12.5kg
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12302 - Walnut Halves & Pcs 1kg

DRIED FRUITS, NUTS & 
SEEDS

10111 - Desiccated Coconut 25kg 12394 - Almond Flakes 1kg

18428 - Sesame Seeds 15kg 12298 - Poppy Seed 1kg
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SALT

10156 - BD Salt 25kg 12799 - BNG Non-Iodised Salt 25kg
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SUGARS

18711 - Refined White Sugar 50kg 10154 - Castor Sugar 25kg

12278 - Golden Syrup 14kg

10158 - Soft Icing Mixture 25kg 17328 - Pure Icing Sugar 25kg
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THICKENERS

13165 - Cornflour Wheaten 25kg 20617 - Gelatine 220 Bloom 25kg
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BOOSTERS

12351 - BNG Beef Booster 1 x 8kg 12352 - BNG Chicken Booster 1 x 8kg

10071 - Calcium Propionate 25kg

10160 - Anchor Milk Powder Instant 25kg 10072 - Gluten 25kg
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FATS & OILS

10013 - Solite Tropical Margarine 15kg 10012 - Pastrex R/B Hard Margarine 15kg

10010 - Sovereign Hard Cake  
Margarine 15kg

12758 - BD All Purpose Shortening 15kg

10015 - Duo Pie Bottom Shortening 12kg

22219 Bakery Delights Cake Margarine 15kg
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FATS & OILS

10668 - Royal Danish Margarine 12.5kg 10016 - Bakels Bacom A100 15kg

14919 - Gold Leaf Dp Frying Oil 12.5kg

12391 - Canola Oil 20ltr 10006 - Tincol 15ltr
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BAKERY CONSUMABLES

18218 - Oven Holder Prem Heavy Weight 18219 - Oven Holder Original Heavy Weight

21597 - Blue Curved Plastic Scraper

18220 - Glove Heavy Weight 400mm

21598 - Blue Plastic Scraper

21596 - Bakery Utensil Metal Scraper



47

BAKERY CONSUMABLES

21599 - 10-inch Palette Knife Ankle 21600 - 10-inch Palette Knife Straight

10178 - Kee Seal 18”” x 72 Piping Bags

21798 - Kee Seal 12’’ Piping Bags

21595 - Kee Seal 21”” x 72 Piping Bags

21594 - Kee Seal 16”x10 Piping Bags with 3 
Nozzles
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BAKERY CONSUMABLES

21592 - Baking Silicon Paper 500 Sheets 
405 x 710mm

21593 - Baking Silicon Paper 500 Sheets 
400 x 600mm

10175 - Tulip Paper Muffin Cups 500pcs

10171 - 650 Confetta Cups 1 x 500

10197 - Bread Bag LDPE Plain (2,000)

10172 - 700 Confetta Cups 1 x 500
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BAKERY CONSUMABLES

21830 - TOP CHEF PVC Cling Film 
45cm x 300m 6/ctn

21824 - TOP CHEF Unbleached Baking Paper 
30cm x 30m 12/ctn

21823 - TOP CHEF Aluminium Foil 
45cm x 130m 6/ctn
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BAG CLOSURES

10162 - Kwik Lok 2000 Blue
10163 - Kwik Lok 2000 Green
10164 - Kwik Lok 2000 Orange
10165 - Kwik Lok 2000 Red
10166 - Kwik Lok 2000 Tan
10167 - Kwik Lok 2000 White
10168 - Kwik Lok 2000 Yellow

Closures are available in seven colours that 
permit colour coding pull dates

10197 - Bread Bag LDPE Plain (2,000)

*Custom bags also available, call for a quote
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PLANETARY MIXER - TABLE MODEL



PLANETARY MIXER - BELT DRIVE SERIES



PLANETARY MIXER - CLUTCH SYSTEM



PLANETARY MIXER - DIGITAL SERIES



PLANETARY MIXER - WITH INVERTER



PLANETARY MIXER - STAINLESS STEEL



PLANETARY MIXER - MULTI SPEED SYSTEM



PLANETARY MIXER - GEAR DRIVE TRANSMISSION



SPIRAL MIXER - FIXED BOWL



SPIRAL MIXER - FIXED BOWL SERIES



SPIRAL MIXER - FIXED BOWL SERIES



SPIRAL MIXER - WITH REMOVABLE BOWL



BOWL LIFTER AND TIPPER 



DOUGH DRIVER - MANUAL



DOUGH DRIVER - MANUAL



DOUGH DRIVER 



DIVIDER ROUNDER - SEMI-AUTOMATIC SERIES



DIVIDER ROUNDER - SEMI-AUTOMATIC SERIES



DIVIDER ROUNDER - FULLY-AUTOMATIC SERIES



DOUGH DIVIDER - HYDRAULIC DIVIDER



DOUGH DIVIDER - HYDRAULIC DIVIDER



DOUGH DIVIDER - HYDRAULIC DIVIDER



DOUGH ROUNDER - CONICAL ROUNDER



DOUGH ROUNDER - CYLINDER ROUNDER



DOUGH DIVIDER - CONTINUOUS SERIES



DOUGH DIVIDER- CONTINUOUS SERIES



MOULDER - DOUGH MOULDER SERIES



MOULDER - DOUGH MOULDER SERIES



MOULDER - BAGUETTE MOULDER SERIES



TOAST DOUGH MOULDER SERIES



SHEETER - LIGHT DUTY SERIES



SHEETER - HEAVY DUTY SERIES



SHEETER - EUROPEAN STYLE SERIES



CROISSANT - MAKE UP LINES



PROOFER - SIMPLE PROOFER SERIES



PROOFER- WITH FIXED SHELVES SERIES



PROOFER - ROLL-IN PROOFER SERIES



RETARDER/PROOFER- WITH FIXED SHELVES



PROOFER - ROLL-IN RETARDER PROOFER



PROOFER- BASE PROOFER SERIES



CONVECTION OVEN - GAS SERIES



CONVECTION OVEN- ELECTRICAL SERIES



CONVECTION OVEN - FIXED BACK



RACK OVEN- HOOK LIFTING SYSTEM



RACK OVEN - F SERIES (TURNTABLE)



RACK OVEN- SV TURNTABLE OR HOOK LIFTING SYSTEM



RACK OVEN - ROLL-IN AMERICAN RACK OVEN



RACK OVEN- ROLL-IN AMERICAN RACK OVEN



ELECTRIC DECK OVEN - ASIAN SK SERIES



ELECTRIC DECK OVEN - ASIAN SK6 SERIES



ELECTRIC DECK OVEN - CLASSICAL SERIES



ELECTRIC DECK OVEN - MB SERIES



ELECTRIC DECK OVEN - SE SERIES



ELECTRIC DECK OVEN - AMERICAN STYLE



GAS DECK OVEN - MB8 SERIES



GAS DECK OVEN - SM8 SERIES



SLICER - HORIZONTAL SLICER



BREAD SLICER



BREAD SLICER - DUAL SLICING & THICKNESS



BREAD SLICER - TABLE TOP SLICER



SLICER - CAKE SLICER



BREAD SLICER - BAND SLICER



BREAD SLICER



SLICER - BUN SLICER



TUNNEL OVEN



OTHER - SOURDOUGH FERMENTER



OTHER - DOUGH PRESS ROLLER



OTHER - CAKE AND COOKIE DEPOSITOR



OTHER - CAKE AND COOKIE DEPOSITOR



OTHER - BOWL LIFTER AND TIPPER



OTHER - DOUGHNUT FRYER



OTHER - NEW CAKE STEAMER



OTHER - WATER COOLER & FLOW CONTROLLER



OTHER - CHOCOLATE SHAVER



MAKE UP LINES



MAKE UP LINES



MAKE UP LINES



BURGER LINE



OTHER - PIZZA CONVEYOR OVEN



OTHER - ELECTRICAL ROTISSERIE



IN-STORE EQUIPMENT



IN-STORE EQUIPMENT
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