
BAKELS ORANGE & POPPY SEED MUFFIN MIX

OVERVIEW

A complete mix requiring only the addition of eggs, water and oil to produce a mouth-water taste treat. The unusual blend 

of orange and poppyseed gives a flavour variation for the muffin lover

USAGE

Refer to recipe

INGREDIENTS

Sugar, Wheat Flour, Orange Dices, Vegetable Fats & Oils, Poppy Seeds, Non Fat Milk Solids, Modified Starch, Leavening 

Agents (E500, E541), Permitted Flavouring, Flour Protein, Salt, Thickener (E415), Emulsifier (E471), Acidity Regulator 

(E330), Permitted Colouring (E102,E110,E124)

PACKAGING

Code Size Type Palletisation
3847 15 KG Bag
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NUTRITIONAL INFORMATION

Type Value

Energy (kJ) 1,510.00

Energy (Kcal) 361.00

Protein (g) 4.90

Fat (g) 9.70

Fat (of which saturates)(g) 3.60

Carbohydrate (g) 73.50

Carbohydrate (of which sugars)(g) 43.40

Sodium (mg) 531.00

METHOD

Group 1

Ingredient KG

BAKELS ORANGE & POPPY SEED MUFFIN MIX 1.200

BAKELS CREME CAKE MIX 0.800

Eggs 0.700

Water 0.450

Total Weight: 3.150

Group 2

Ingredient KG

Vegetable Oil 0.550

Total Weight: 0.550

DESCRIPTION

1. Blend Group 1 on low speed for 1 minutes. 2. Scrape down, blend on medium speed for 4 minutes. 3. Fold in Group 2 

and mix lightly. 4. Deposit batter into standard muffin cups. 5. Bake at 200°C for approximate 20 minutes.

STORAGE

Cool and dry conditions 18 ± 

2°CCool and dry conditions 

18 ± 2°C

SHELF LIFE

365 days

TYPE

Bag

ALLERGENS

Wheat, Wheat Products, Milk, 

Milk Products, Sulphites

CATEGORY

Cakes, Muffins & Sponge Products, 

Muffin Mixes

FINISHED PRODUCT

Orange Poppy Seed Muffin|Orange 

Poppy Seeds Muffin (Light)

BRANDS

Bakels
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https://www.bakelsingapore.com.sg/product-category/cakes-muffins-sponge-products/
https://www.bakelsingapore.com.sg/product-category/muffin-mixes/
https://www.bakelsingapore.com.sg/products/?finished-products[]=4966
https://www.bakelsingapore.com.sg/products/?finished-products[]=4966
https://www.bakelsingapore.com.sg/products/?brands[]=4865

