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Edible Food Ink $15-80/Liter

Edible Food Ink - Premium Printing Solution for Culinary Artistry

GNFEI Edible Food Ink is a high-performance, food-grade ink specially
formulated for professional food printing applications. Designed for use with
coffee printers, cake decorators, and food inkjet systems, this ink delivers
vibrant colors, precise details, and exceptional food safety
compliance—perfect for creating stunning edible designs on beverages,
desserts, and gourmet dishes.

Key Features:

1. Superior Print Performance
High-resolution printing with sharp, photo-quality details
Quick-drying formula prevents smudging for crisp designs

Smooth ink flow ensures reliable, clog-free operation

2. Food Safety Certified
FDA-compliant and EU food-grade approved
Kosher & Halal certified options available

Free from allergens, gluten, and artificial preservatives

3. Wide Application Range
Perfect for coffee art, cake decorating, chocolate printing
Works on milk foam, frosting, fondants, cookies, and more

Available in CMYK for full-color edible designs

4. Professional-Grade Reliability
Long shelf life with stable color performance
Compatible with most commercial food printers

Easy to clean and maintain

Why Choose GNFEI Edible Food Ink?
v Restaurant-Quality Results - Create Instagram-worthy edible art
v Strict Safety Standards - Certified for commercial food use

v Vibrant & Tasteless - Bold colors without affecting flavor
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v Trusted by Professionals - Used by cafes, bakeries, and event caterers
worldwide

Ideal for:

Specialty coffee shops & bubble tea brands
High-end bakeries & pastry chefs

Wedding cake designers & event caterers

Hotel & restaurant dessert presentation

Request samples & technical specs:

www.gnfei.com/edible-food-ink

This professional description emphasizes food safety, print quality, and
commercial applications while appealing to culinary professionals. The
structured format highlights key benefits with clear technical specifications.
Let me know if you'd like any refinements!

https://www.gnfei.com/index.php?route=extension/module/pdf&product_id=458



