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Fruity Filling

Itis a kind of ready to use filling with long shelf life.
Heat and freeze stability, low water migration between filling
and product texture are the most important advantage of the ready to use fillings.

It can be produced in 3 different shapes: 1. cutable 2. depositable 3. pumpable

and it can be in different tastes: Strawberry, Blueberry, Sourcherry, Orange, Apple & etc
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Cake Decorating

Cake decorating is one of the modern sugar arts in confectionery to make plain cakes more visually interesting.
Cakes are decorated to mark a special celebration such as a birthday, wedding, a national or religious holiday.

Providing a three - dimensional structure in cake, promoting commercial enterprises, to give an attractive
appearance to a cake with a glossy glaze, to maintain Freshness of fruits on the cake.
Color consistency in cold temperature.
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shelf life
extewdeyr

This product is produced in liquid from as a shelf life extender for all confectionery and bakery products.
One of the effects of this product is to Increas the softness and to postpone the stalling.
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Cup Cake, Layer Cake, Roll Cake

Matrix Gel Cake

This product is used in cup cakes and layer cakes,

pancakes and the other similar confectionery products.

It can be used in all kinds of cakes and cookies in both confectionery
and indusrtial usage and is reasonable and economic as well.
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Cake Powder

This Product is produced in two different kinds of Cocoa and Vanilla taste and all kinds of muffins, cup and sponge
cakes can be produced by this products.

» To facilitate cake production » To avoid extra storage of row material
» To be economic » To decrease storage space
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Mix Gel

This product is a combination of cake gel and shelf life extender.
It can be used in cup and layer cakes, swissrolls and pancakes.
One of the most important advantages of MixGel is reducing the number of raw materials.

and reducing the storage and pruchasing problems.
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Baking
Powder

Baking Powder

This product is a combination of sodium bicarbonate and afew acids and filler for making more bubbles to obtain better volume
and texture in the final product.
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Covering Chocolate

A combination of Cocoa Powder, Milk Powder, Sugar and CBS.
This product in used for decoration or covering cake in 3 different tapes: Milk Chocolate, Dark Chocolate and White Chocolate.
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SYRUP

Syrup is a sweetener that dissolves in liquid more quickly and easily than sugar, so it’s often used in

beverages, ice creams, desserts, pancakes, ...
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Matrix Filing

Itis a kind of ready to use filling with long shelf life.

Heat and freeze stability, low water migration between filling and product
texture are the most important advantage of ready to use fillings.

It can be produced in 3 different shapes: 1. cutable 2. depositable 3. pumpable
and it can be In different tastes: Chocolate, Caramel, Milk, Honey and Vanilla




