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Sugarin Confectioners’ Glaze is shellac based glaze that can be
used to coat Fondant, Chocolate, Compound, Royal Icing
and almost all kind of food products. Because it contains
moderate amount of shellac, it gives good quality satin gloss.
Just one coat and it gives smooth satin finish and gloss. It
dries very fast once applied and leave smudge free, shiny,
glossy film. It's best to protect foods from environmental
humidity and debris. Only for external application and never
use for adding into the food products.
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110ml  6.99USD

1Litre 41.99USD

Not for direct consumption. For surface decoration only.
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