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Product Line: Gascó Foods · Flavors
Flavor: Almond Emulsion
Item ID: A00614

Product Description

Pack Size 4 × 1 gal (3.79 L) per case
Net weight per unit: 8.35 lb (3.79 kg)

Taste Warm, nutty almond flavor that holds up in baking.

Appearance Color: Pearl.

Serving Size  TO CONFIRM 

Storage Conditions Store in a cool, dry place, away from light and 
heat.

Best by date 4 years from date of manufacture.

Allergens No major food allergens as ingredients. Produced 
in a facility that also uses soy and wheat.

Country of Origin Puerto Rico, USA

Customer 
Preparation  TO CONFIRM 

Applications
Traditional flavor in wedding cakes, as well as in 
other pastry products. Ideal for cookies, icings, 
pastry fillings and all kinds of desserts.

Product Specifications

Item ID A00614

GTIN (UPC) 787302006144

Pack Description 4 × 1 gal round bottle, white 38-400 cap with 
induction seal, per case

Case Gross Weight 36 lb (16.3 kg)

Case Dimension 12" × 12" × 12.75" (30.5 × 30.5 × 32.4 cm)

Case Cube 1.06 ft³ (0.030 m³)

Pallet (Ti × Hi) 12 × 4 (48 cases)

Pallet Cube 51.0 ft³ (1.44 m³)

Pallet Gross Weight 1,758 lb (797 kg)

Nutrition Facts

 TO CONFIRM 

Ingredients

Purified Water, Propylene Glycol, 
Xanthan Gum, Ethyl Alcohol, 
Benzaldehyde, Citric Acid, Potassium 
Sorbate, And Sodium Benzoate To 
Preserve Freshness.


