
Our glazes create an attractive, protective gloss 
finish in automated or conventional panning of 
confectionery products. These odorless and tasteless 
surface finishing agents provide:

4 Enhanced shelf-life
4 Scuff-resistance on bars and molded pieces
4 Adhesion and sealing for nuts and centers
4 Anti-sticking for starch, pectin and gelatin gums
4 Moisture resistance or anti-blocking for panned pieces

Backed by many years of hands-on experience, these products 
are widely recognized as the finest natural confectionery 
coatings available on the market.

Select from our current family of products or work with us to 
develop a custom coating or application method to meet your 
specific needs.

Parker Ingredients, LLC confectionery glazes, gum 
coats and polishes have earned their place as one of 
the confectioner’s most trusted ingredients.
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