
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

GLAZES, JAMS AND 
TOPPINGS FROM UNIFINE 

New from Unifine in Belgium, these glazes, jams and toppings will add sparkle 
to your desserts.  Easy to use, freeze-thaw stable and economical too! 



 

 

 

 

 

 

 

 

GLAZES, JAMS AND 
TOPPINGS FROM UNIFINE 
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DECORGEL 
Decorgel is a cold glaze specifically designed for finishing and decorating cakes or for glazing 
fresh fruit.  Perfect for mirror glazing.  

 Very shiny  
 Freeze-thaw stable 
 Ready to use 
 Improved preservation of fresh cakes and fruit 

 
002-800400 Caramel 3.15kg  002-800543 Strawberry           2.9kg 
002-800402 Neutral  3.15kg  002-802842 Natural Glamour    3.15kg 
002-800416 Chocolate 3.15kg                                        (shimmer) 

BELNAP APRICOT GLAZE 
A highly concentrated hot process glaze for application with a brush or with a spray 
machine.  Great for glazing pies, danishes, puff pastries and fresh fruit. 

 Very concentrated making it economical 
 High dilution capacity:  add 70% to 100% water 
 Freeze-thaw stable 
 Excellent stability on glazed products 
 Reversible:  Can be re-heated  
 Shiny: Improves appearance of finished products 
 Improved shelf life of finished products 

 
002-771702 Belnap Apricot     14kg pail 

JAMS 
Multi-purpose jams prepared with fruit puree. Highly bake stable, these jams have a soft 
texture, are easy to apply and are freeze-thaw stable. 
 
002-800098 Apricot 13kg pail  002-800468 Raspberry 13kg pail 

GLAMOUR TOPPING 
These unique toppings are flavoured and have speckles of shimmer.  Ready-to-use toppings 
for ice cream, desserts, sundaes and parfaits.  Perfect for flavouring milk shakes, creams, 
puddings, custards and yogurt.  Can be served hot or cold.  Decorate your plates with 
Glamour Gold (caramel flavoured) and Glamour Silver (strawberry flavoured)! 
 
002-802768 Glamour Gold (caramel)  1kg   
002-802810 Glamour Silver (strawberry) 1kg 
                          

 


