
Neutral Glaze

White Glaze

Chocolate Glaze

Blueberry Glaze

Kiwi Glaze

Butterscotch Glaze

Mango Glaze

Pineapple Glaze

Strawberry Glaze

EXPLORE THE CREATIV IT Y  I N  Y O U



From the pioneers in specialized bakery fats 
and margarines, here comes the innovation. 

Masterline brings you Enhance Glaze, a specially formulated ready-to-use 
glaze to meet your every need like Sweetness, Perfect Shine, Shelf Life etc. It will 

add a great finish to your baked products & desserts. It spreads smoothly and evenly over 
the entire product and gives perfect shine to it. Enhance Glaze emphasizes on product colour, 
beauty and appeal; it also improves taste and texture while protecting and prolonging freshness. 

• Stability especially in high humidity Product Features & Benefits:

• Stability, especially in high humidity. 

• Imparts sweetness to the baked products and desserts.

• Prevents drying and discolouring of fresh fruit

   garnishes & fruits and nuts.

• Ready-to-use glaze. No heat process required. 

• Gives cakes and pastries a perfect shiny and sparkling look.

• Protects the pastries and cakes from drying out.

• Provides an excellent glossy surface.

• Makes it easy to write messages on cakes.

• Toppings & Finishing (Mirror Glaze finish)           • Applying as layer in Layered Cakes          • Infusion in Whipping Cream 

Product Applications: 

Shelf Life:

How to use:

Packaging:

Best before 9 months from packaging.
Store in refrigerator once opened.

Unit Weight: 1 Kg

Unit Weight: 2.5 Kg

Case Count: 12 packets

Case Count: 4 packets

Case Weight: 12 Kg

Case Weight: 10 Kg

BUNGE INDIA PRIVATE LIMITED – Masterline
Corporate Office: 601 – C / D, 6th Floor, B Wing, The Capital, 
C – 70, G Block, Bandra Kurla Complex, Bandra (East), 
Mumbai – 400051, Ph: 022 6681 9500

care@bungindia.com  Helpline No: 1800-266-8989
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www.masterlineonline.com 
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Mix well before use Always close the lid when not in use and keep the container in a cool and dry area

Take desired quantity of glaze in a bowl and stir softly Keep in a cold & dry place (<20°C). Store in refrigerator once opened

Apply directly on the baked products and desserts
with a brush or piping bag

    APPLICATION CENTRES

• Bangalore: No. 1, Victor Mansion, Kodihalli, Old Airport Road,
   Bangalore - 560 008. Ph: 080 4644 5300;

• Pune: No. 23, 3rd Floor, Kedar Empire, Paud Phata, 
    Nr. Dasabuja Ganapati Mandir, Kothrud, Pune - 411 038. 
    Ph: 020 2544 3103; 

• Delhi: B-1/7, 2nd Floor Janakpuri, Metro Pillar No. - 347, 
   NewDelhi - 110 058. Ph: 011 4085 4300; 

• Kolkata: 2A, 2nd Floor, C-46, Everest House, J.L. Nehru Road, 
   Kolkata - 700 071.  Ph: 033 2288 1100, 4051 0900


