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PRODUCT: MALORA CHEESE CAKE  

 
PRODUCT BRIEF: Cream Cheese Lemon & Lime 

flavoured Instant Cheese Cake pre-
mix. 

 
INGREDIENTS: Creamer, Sugar, Stabilisers, Skim Milk 

Powder, Gelatine, Cream Cheese 
Powder, Fat Powder (Palm fruit) 

Flavourings, Acid, Salt, Non-Nutritive 
Sweeteners (E952, E954, E950).  

 
PACK SIZES: 1 kg 

 
 

MIXING RATIO: To 100 gram Cheese Cake powder add 

400 ml boiling water. 
(1:4). 1 kg powder to 4 Litres water. 

Mix to dilute all powder and prevent 
lumps. Allow to cool to room 

temperature, mix again and pour into 
prepared crust. 

Allow to set in the refrigerator. 
 

VOLUME: 100 gram powder + 400 ml water = 
400 ml Cheese Cake. 

KEY FEATURES – MALORA CHEESE CAKE 
 

Malora Cheese Cake was designed with the objective to 
deliver convenience and consistent quality to our 

customers. Only add boiling water to the pre-mix 
cheese cake powder to deliver consistent flavoursome 

product.  

NB – Instant convenience. 

NB – Only add water for lowest serving cost. 
 

PRODUCT APLICATIONS 

 

 

• Prepare a biscuit base for the Cheese Cake. 

• Mix Cheese Cake according to instructions. 
• Refrigerate until set. 

• Decorate and serve. 
 

 
 

Please visit our website for Recipes and Product 

Data Sheets if you require any further information 
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MALORA DESSERTS 

CHEESE CAKE Per 100 g Per 100 g 

  Powder Serving 

Energy (kj) 1559 312 

Protein (g) 11,6 2,3 

Glyceamic carbohydrates (g) 62,7 12,5 

of which total Sugars (g) 24,4 4,9 

of which total Starch (g) 0,0 0,0 

of which total Lactose (g) 5,5 1,1 

Total Fat (g) 14,4 2,9 

Saturated fat (g) 0,9 0,0 

of which Trans fat (g) 0,0 0,0 

Dietary Fibre (g) 0,0 0,0 

Sodium (mg) 202 40 

All results calculated 


