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PP SIRKET PROFiLI

KATSAN Gida San. ve Tic. Ltd. Sti. 1988  senesinde
Abdullah - TOPCUOLve ogullari tarafindan kurulmustur.
Abdullah  TOPCUOL 1947 senesinde meslege
baslamig, iilkemizin en eski pasta ustalanndand.
Firmamiz, pastaclik alanindaki derin bilgi ve
tecriibesinin 151g1 altinda sektore getirdidi yeniliklerle
kisa zamanda liderligini kanrtlamayi basarmistir.
KATSAN, tescilli markalarindan biri olan OVALETTE
markasl altinda iiretimini yaptigi pasta katki maddesi
ve benzeri {iriinlerle, Tiirk pastaciiginin gelismesinde
onemli roller tistlenmistir. Kurulusundan beri sektorde
lider firma olan KATSAN bulundugu konumu;
kaliteyi, yenilikgiligi, satis dncesi ve sonrasi miigteri
memnuniyetini ilke edinmis olmasina borcludur.
Unlu mamiiller pasta ve dondurma imalatlarinda
kullanilan katki ve yardima maddeleri, emiilgatorler,
gelistiriciler, hazir toz ve kangimlar, krem santiler,
kremalar, joleler, pasta ve dondurma soslan,
meyve dolgulan ve meyve preperatlan, suruplar,
cikolata, konfiseri cegitleri, madlen ve spesiyal
cikolatalar, kuvertiir, damla, parca ve para ckolata,
pralin, kakao tozu gibi yaklagik sekizyiiz gesit
Uriniin ~ {iretimini, pazarlamasini  ve ihracatini
yapan KATSAN ayni zamanda da diinyanin
kendi alaninda en biiyik firmalanyla cok yakin
bir is birligi icerisindedir ve bu gibi bazi yurtdisi
firmalann ~ Tiirkije  miimessilligini ~ yapmaktadir.
Firma olarak (riinlerimizi satan, kullanan ve
tiiketen herkesi miisteriden Gte dost olarak kabul
eden bir anlayis dogrultusunda calismalanmizi
siirdirme ve sizlere en miikemmel hizmeti verme
kararlihgr icinde oldugumuzu bilgilerinize sunanz.

D) COMPANY PROFILE

KATSAN Gida Sam;yi ve Ticaret Ltd. Sti. was founded
by Abdullah TOPCUOL and his sons in 1988.
Abdullah TOPCUOL, who began his career in the
year 1947, is one of the oldest pastry chefs in
the country. Our company has always proven
itself to be a leader through the innovations it
has brought to the sector by means of its vast
know/edge and experience in the field of pastry.
KATSAN has taken an important role in development
of the Turkish pastry sector via pastry additives and
similar products it manufactures under OVALETTE,
one of its registered trademarks. KATSAN, which
has been a leading company in the sector since its
establishment, owes its current position to havin

adoptedqualityandinnovativeness, aswellaspre-sale
and after-sale customer satisfaction, as a principle.
KATSAN ~ manufactures, markets and  exports
approximately eight hundred products such as
additives, auxiliaries, emulsifiers, enhancers, instant
powders and mixtures, whipped creams, regular
creams, jellies, cake and ice cream sauces, fruit
fillings and fruit preparations, syrups, chocolate,
compound chocolate varieties, madlen chocolate,
special chocolate, couverture chocolate, chocolate
drops, chocolate  pieces, chocolate  buttons,
pralines and cocoa powder which are used in
production of bakery products, confectionery
and ice cream; at the same time, the company
is in close cooperation with the biggest firms of
the sector in the world and also operates as the
Turkish agency of such certain foreign companies.
We are pleased to inform you that as a company,
we are resolved to continue our activities in
accordance with an approach through which
everyone who sells, uses or consumes our products
is treated as more than simply a customer
and to provide you with excellence in service.

P [IPOOWL KOMMAHMM

Komnanuta «KATCAH TbIJA CAHAVW BE TUIMAPET
L. LUTW. (KATSAN Gida Sanayi ve Ticaret Ltd.
Sti)» Gbina co3naHa Abaynnaxom Tonuyonom 1 ero
CbIHoBLAMM B 1988 1. A6ynnax Tonuyon Havan ceoio
NpoeccvioHanbHyto AeATeNnbHoCTb B 1974 OH ofuH
U3 CTapeviLLIVX MaCTepoB - KOHAVTEPOB TypLym.

3a kopotkoe BpemA Kommanud fokasana csoe
NAEPCTBO Ha PblHKE KOHAUTEPCKVX UHTPEAVEHTOB,
6narogapa  myOOKUAM 3HaHIAM, OMbITy paboTbl 1
MHHOBaUAM. KomnaHus KatcaH cbirpana BaHyto
pOfb B Pa3BUTIAN 1 PaCLLMPEHIN PbIHKa TypeLKyiX
KOHOWTEPCKUX  M3LeNWiA,  6narojapa  BbIMycky
LUVPOKOr0 aCCOPTUMEHTA CbIPbA W UHTPEAVIEHTOB,
MPOV3BOAVIMbIX M0f} OAHON U3 3aPernCTPUPOBaHHbIX
ToproBbix Mapok —OVALETTE (OBAJIETTE). CmomeHTa
ee C03fjaHus, KomnaxuA Katca ABnaeTca BefylLeil
B (Boem cekTope. Komnaua KatcaH mpou3soguT,
MPOAAET 11 JKCTIOPTAPYET OKONIO BOCEMbCOT BUE0B
MPOAYKTOB, TakvX KaK: IMyMbratop Ana GuckeiTa,
Pa3pbIXAUTENb 1A BbINEYKIN MyUHbIX KOHAUTEPCKIAX
V30NN, Cyxvie CMecu AnA  MPUOTOBNIEHMA
OMCKBITOB 11 [1ecepToB, Cyxie CIMBKM, CMeCb A
MPVFOTOB/IEHAA 3aBAPHOO Kpema, (axapHast MacTa,
JeKopreny, TOMMUHMM W COYCbl 1A MOPOMEHOro,
PpyKTOBbIE HAYMHKM, CPOMbI, LLIOKONAZ, KyBEpTIOp,
LUOKONaJHbIIA [eKop, LLOKOMaJHO-0PexoBad nacta
MpafiHe,  Kakao-mopowok. Takke  Komnanua
KatcaH  sBnAeTca  AUCTPUOBIOTOPOM  HEKOTOpbIX
MEXAOYHAPOAHbIX  Kommauuii B Typumn. [pu
paboTe 0c000e BHIMaHUE Mbl yHensem CepBucy.
(MpoC Kaxzaoro KieHTa AoMmkeH ObiTb MOTHOCTbIO
YHOBNETBOPeH. Kaablii, KTO WMCMomb3yeT Haluy
MPOZYKLIVIH, HE MPOCTO KAMEHT, 370 iy
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D) SERTIFIKASYON

Firmamiz 150 9001 Kalite Yonetim Sistemi ve FSSC 22000 Gida Giivenligi Yonetim
Sistemi belgelerine sahiptir.
Firmamiz ayni zamanda HELAL GIDA Uygunluk Belgesine sahiptir.

P> CERTIFICATION

QOur company owns 150 9007 Quality Management System and FSSC 22000 Food
Safety Management System certificates.
KATSAN also operates with a Certificate of HALAL FOOD Conformity.

D CEPTUOUKALNA

Komnanua umeet ceptudmkartbri:lSO 9001 «Cuctema MeHefKMeHTa KauecTBa»
n FSSC 22000 «Cuctema ynpaBneHnsa 6e30nacHOCTbIO MULLEBBIX NPOAYKTOBY.
Takxe y Komnanun umeetca ceptudukar Halal (Xananb), BbigaHHbIii TypeLkum
WHCTUTYTOM CTaHAAPTM3aLMu.
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ICINDEKILER / INDEX / COOEPYAHUE / &l sisdll

06D QVALETTE PASTA KATKI MADDESI / BAKERY ADDITIVE / TTACTA L7151 B3BUBAHUS / (LS (pmns ) 4Sall adliaall ) 5l
07p OVALETTE KABARTMA TOZU / BAKING POWDER / PA3PIXTUTEND / 4ieassll o yadd) (3 snusa o0 Ja s
08) JELPO PELTELESTIRICi - OVAJEL JELTOZU / THICKENER - GEL POWDER / 3ATYCTUTENb- NOPOLLKOBOE XENE / ookell slis / Jin (3 smnnse il f

09) QVALETTE PANDISPANYA TOZU / SPONGE CAKE POWDER / CMECh JUTA BUCKBIATA / oY) Sl (§ gusa

10p QVALETTE SADE VE KAKAOLU KEK TOZ KARISIMI / PLAIN and COCOA CAKE POWDER MIX / TIOPOLLIKOBAS CMECH TPOCTAS 11 C KAKAO ZI11A BIMEYKM KEKCA
SIS 5 Balul) LSl (8 gase Lanla

11) CAKEXPRESS SADE VE KAKAOLU KEK TOZ KARISIMI (YUMURTALI)/ PLAIN and COCOA CAKE POWDER MIX (With Eqg) /
MOPOLLKOBAA CMECH MTPOCTAA U C KAKAO ZINA BBINEYKM KEKCA (CANLAMM) / (cantls) sSSly s saluadl ALl (5 gmase s

12) QVALETTE KREM SANTI TOZU / WHIPPING CREAM POWDER / CYXVE CIIMBKM LUAHTI / 4585L5 a2 )S (5 snsa

13> GARNIMIKS KREM SANTI TOZU / WHIPPING CREAM POWDER / CYXVE CTBKM LUAHTH / Al s S (3 smase (iSsa (S 38

14D PASTART KREM SANTITOZU / WHIPPING CREAM POWDER / CYXVE CIMBKM LIAHTI / 45l oy S (5 smse

15) OVALETTE (INDUSTRY-PLATINUM-GOLD-GUSTO) SIVI KREM SANTI / LIQUID WHIPPING CREAM | XIIKUE CIMBKM / Jilus 4ilss m S

160 SIVI KREM SANTILER (HULALA, ALICREM, KEN) / LIQUID WHIPPING CREAM / XWIKWE CIMBKI / Jilus 48 oy S

17) OVALETTE KREM PATISERI TOZU / CREAM PATISSERIE POWDER / KPEM MATUCCEPH / 5 sswasils S (5 smnse

18) PASTART KREM PATISERI TOZU / CREAM PATISSERIE POWDER / KPEM TIATUCCEPY / 5 smsils pi 5S (3 5nse

19) PASTEMEL PARFEMIX TOZ KARISIM / PARFEMIX POWDER / CMECh [N JECEPTA / sSisasd )y Jaalinsly

200 OVALETTE SARLOT TOZU CESITLERi / CHARLOTTE - BAVAROIS POWDER / CTABUNIM3ATOP CIMBOK / s 51 i (3 sanse

21D OVALETTE KREM KARAMEL TOZU / CREAM CARAMEL POWDER / CMECH KPEM-KAPAMERD / Jsal S ms S (3 5use

22) OVALETTE CHEESE KEK TOZLARI / CHEESE CAKE POWDER / CMECh JJTAYWBKEKA / GLS. 515 § yasa

23) OVALETTE SEKERLI VANILIN / VANILLIN WITH SUGAR / BAHWTIbHbIZ CAXAP / Sually Lyl

24) OVALETTE CREME BRULEE TOZU / CREME BRULEF POWDER / CMECb KPEM BPHOME / 4 5 53 a2 S

25) OVALETTE PANNA COTTATOZU / PANNA COTTA POWDER / CMECb MAHHA KOTTA / i 58 ULy (3 sanse

26) OVALETTE WAFFLETOZ KARISIMI / WAFFLE POWDER MIXTURE / TIOPOLUKOBAA CMECh 1N BAGEMb / (18 )} 3 sauwe Jaslas

27) OVALETTE PANCAKE TOZ KARISIMI / PANCAKE POWDER MIXTURE / NOPOLUKOBAS CMECb U1 BINEYKI MAHKEMKA / 5 il 4SaS (3 ganua Janla
28) KALIPSO SICAK CIKOLATA TOZLARI / HOT CHOCOLATE POWDERS / CMECH FOPSYII LUOKOMAL / (sabuadl 43y o g3l) (3 saia suandllS

29p OVALETTE CATERING PUDING VE TURK TATLILARI / CATERING PUDDING AND TURKISH DESSERTS / CMECW 1A NYAVIHTA U TYPELIKWAX IECEPTOB /
A8 sl 50 Lals 5 G g0 By S
30p DEKOJEL SADE SOGUK PASTA JELi / NEUTRAL COLD GLAZE / 3EPKATIbHBIA TENb MPO3PAYHDIV (HEATPANIBHBIM) / 2 ) salus Q.\; dis S
319 DEKOJEL SOFT SOGUK PASTA JELI / COLD SOFT JELLY / 3EPKANHBIA TIPO3PAYHBIA / 3 )} salus g;lA dis S
32) DEKOJEL CIKOLATA AROMALI SOGUK PASTA JELI / CHOCOLATE FLAVOR COLD GLAZE / 3EPKANIbHBII TENb C APOMATOM LLIOKOMAZIA / (2 sSall L BENPY
33) DEKOJEL KARAMEL AROMALI SOGUK PASTA JELI / CARAMEL FLAVOR COLD GLAZE / 3EPKANBHBIV TEMIb C APOMATOM KAPAMENN / (0L Jel SI) (L Jis sSa0

34)p DEKOJEL VAN[LYA AROMALI BEYAZ SOGUK PASTA JELI / VANILLA FLAVOR COLD GLAZE / BENbI 3EPKANbHBIA TENb C APOMATOM BAHWN /
()02 Ll s s S «:




ICINDEKILER / INDEX / COAEPYXAHUE / i siall

35) OVALETTE FRAMBUAZ AROMALI DEKORATIF SOGUK JEL / RASPBERRY FLAVOR COLD GLAZE / 3EPKATIbHbII TETb C APOMATOM MATIMHb /(2,4l1) 5l A<y L
36) OVALETTE CILEK AROMALI DEKORATIF SOGUK JEL / STRAWBERRY FLAVOR COLD GLAZE / 3EPKATIbHbIVI TETTb C APOMATOM KAYBHMKM /(2 14) 4] 51 ll 4y Sl L
370 OVALETTE ViSNE AROMALI DEKORATIF SOGUK JEL / SOURCHERRY FLAVOR COLD GLAZE / 3EPKANIbHbIVA TENTb C APOMATOM BHLIHY / (2J4l1) Sl 4y clasll L
38D OVALETTE KiVi AROMALI DEKORATIF SOGUK JEL / KIWI FLAVOR COLD GLAZE / 3EPKANHI TENb C APOMATOM KUBI / (2 11) (5 oS Sy lasll Lia

39% OVALETTE MUZ AROMALI DEKORATIF SOGUK JEL / BANANA FLAVOR COLD GLAZE / 3EPKATIbHbIV TENTb C APOMATOM BAHAHA / (2011 Jsall 46S5s asll s
“0) OVALETTE PORTAKAL AROMALI DEKORATIF SOGUK JEL / ORANGE FLAVOR COLD GLAZE / 3EPKATIbHBI TENb C APOMATOM AMEMIbCUHA / (2,l1) JH& yll 44y el L
41) OVALETTE LIMON AROMALI DEKORATIF SOGUK JEL / LEMON FLAVOR COLD GLAZE / 3EPKATIbHbIVA TEMb C APOMATOM TMOHA / (3] sl 4S5y Sl L
420 OVALETTE MANGO AROMALI DEKORATIF SOGUK JEL / MANGO FLAVOR COLD GLAZE / XONOBHbIA TENb ANA TOPTA C APOMATOM MAHO / sailal 46 3 JLll s sl s3ta
43) OVALETTEYESIL ELMA AROMALI DEKORATIF SOGUK JEL / GREEN APPLE FLAVOR COLD GLAZE / XOMOBHbH TENb 19 TOPTA C APOMATOM 3ENEHOTO ABIOKA / & il 44 2 Ul g il 3
44 QVALETTE YABAN MERSINi AROMALI DEKORATIF SOGUK JEL/ BLUEBERRY FLAVOR COLD GLAZE/ XOMOAHBIA TENTb [J1A TOPTA C APOMATOM YEPHYIKIA / st il 44 3l s il s

45p DEKOJEL SADE SICAK PASTA JELI / NEUTRAL HOT GLAZE / TENb HEATPANbHBIA FOPAYETO MPUTOTOBNEHMS / (CAlud)) Babud) Lia i oS0

46) DEKOJEL CILEK AROMALI SICAK PASTA JELI / STRAWBERRY FLAVOR HOT GLAZE / TENb TOPAYETO MPUTOTOBNEHMA C APOMATOM KNYBHUKIA /

470 SCHOKOGLASSO DOLGU & KAPLAMA AMACLI CIKOLATALI SOSLAR / FILLING & COATING PURPOSE (HOCOLATESAUCES/
LLIOKOMTAZHbIV COYC SCHOKOGLASSO N1 HAYMHKE & MOKPBITUA / guSle oS g &l sl Caleil 43y S ol dalia

48) OVALETTE WAFFLE SOSLARI / WAFFLE SAUCES / COYCNA BAOIIN / J8) 51} dalia

49% OVALETTE DOLGU KREMALARI / FILLING CREAMS / KPEMOBAA HAYMHKA / o suial) day S

50 QVALETTE PARCACIKLI DOLGU KREMALARI / FILLING CREAM WITH FRUIT PIECES / KPEMOBAS HAYMHKA C KYCOUKAMM OPYKTOB / 4¢S\all adads o gulial) day S
52p OVALETTE TOFFEE SUTLU KARAMELLI PASTA KREMASI / TOFFEE CARAMEL SAUCE / KPEMOBAA HAYMHKA TOOOM MONOYHAA KAPAMEND / Jsa) S (A 5

53) FRUIGEL MEYVELI JOLE / FRUIT FILLING / OPYKTOBO-ATOAHbIM HANOMHUTEND / 4S) gall 3 glim

54 OVALETTE PROFITEROL SOSU / PROFITEROLE SAUCE / COYC AIA MPOOUTPONEN / J 5_siad g yall (s gua
55) OVALETTE EKLER SOS CESITLERI / ECLAIR SAUCES / COYC N1 SKNEPOB / a som _alS
OVALETTE DAMLA SAKIZI AROMALI SOS / GUM MASTIC SAUCE / COYC C APOMATOM MACTUKN / 4Sieall s gon 4¢SS dualia
56b OVALETTE SEKER HAMURLARI / SUGAR DOUGHS / CAXAPHAA TTACTA / Sl diae  2ullé )
58) QVALETTE PASTILAJ TOZU / SUGAR PASTE POWDER / OPOLLIOK MACTUIAXA / JSwudl () saza (5 sanuna
50 OVALETTE PASTACILIK KARISIMLARI / COMPOUND FOR BAKERY & PASTRY / HATIONHUTENA A1 KOHAUTEPCKIX M3JEMNIE / 44S) o8} (pae anka caniSa
62) GELETO DONDURMA EMULGATORU / ICE CREAM EMULSIFIER / 3MYIbTATOP AN MOPOXEHOT0 / ok latia (alaiing
6) OVALETTE DONDURMA TOZU /ICE CREAM POWDER / MIOPOLIOK MOPOXKEHOTO / 31 sall (3 smae
65 OVALETTE DONDURMA SOSU KAKAOLU / ICE CREAM SAUCE WITH COCOA / LWOKOMALIHII COYC ANA MOPOXEHOTO / SSISI) e ay S il 2 52

66D OVALETTE TOPPING DEKOR SOSLARI /DECORATION TOPPINGS / TOMMUHT ANNA MOPOXEHOTO / (3 s3)as S sl (= s
4



@

ICINDEKILER / INDEX / COOEPXAHMUE / i giall

68) KALIPSO DEKOR SOSLARI / DECORATION TOPPINGS / IEKOPATUBHBIE COYCbI / (a2 i) (s o smanllS

70) DECORFRUIT DEKOR SOSLARI / DECORATION TOPPINGS / TONMMHIY JIN1A MOPOKEHOTO / ((Bixe s3) e S ol 2 3o
72) OVALETTE DONDURMA SURUPLARI / ICE CREAM AND EDIBLE ICE SYRUPS / CUPOM AN MOPOXEHOM0 / <l tiall ol yi
74) CALIENTE KAHVE & KOKTEYL SURUPLARI / COFFEE & COCKTAIL SYRUPS / CUPOM ANIA KOOE U KOKTEMNEN / JiS oK) 5 o sedll gyl WIS
76) OVALETTE KAKAO TOZU / COCOA POWDER / TIOPOLLIOK KAKAO / sSISI) (3§ gauua

77) 9620-22 SCHONE SCHOKOLADE KAKAO TOZU / COCOA POWDER / TIOPOLLIOK KAKAO / \SISI) (5 saria

78% OVALETTE KAKAO YAGI / COCOA BUTTER / MACTIO KAKAO / SLSIS 5.y 5 adld o

79% OVALETTE KAKAOLU FINDIK EZMESI / HAZELNUT PASTE WITH COCOA / LUOKONTABHAA MACTA COYHAYKOM / \SISILy (31l (3 sausa (culi
80b SCHOCOPRALIN KAKAOLU FINDIK EZMES] / PRALINEN-HAZELNUT PASTE WITH COCOA / LIOKONARHO-OPEXOBAA MACTA / (il S 5

820 OVALETTE KUVERTOR CESITLERI (GIKOLATA, KONFISERI,EKO) / COUVERTURE TYPES (CHOCOLATE, CONFECTIONARY, ECO) /
[TIA3YPb / LWOKOMAJ KO / 4sslcil o 53 53 oS 43Y oK.

85 SCHONE MINi KUVERTUR CESITLERI / MINI COUVERTURE TYPES / apalai o 4 58 S A3y K5

86) OVALETTE KAZIMALIK KOKOLIN GANA) CESITLERI / GANAGES / TNA3YPb TAHALL/ (s oS 5SI)  iLid L"_;'gﬂéj\

87 QVALETTE CUBUK CIKOLATA CESITLERI / STICK CHOCOLATES / LLOKONAZ B OOPME NMAIOYEK / Q—."—mi A5 sS4 g%‘:‘mj\

88) PULSET / OVALETTE PARA GIKOLATA CESITLERI/ CHOCOLATE BUTTONS / LUOKONAZ B ®OPME MOHETOK / <l ol tlaé Y S8 culld
90p QVALETTE PARCA CIKOLATA CESITLERI / CHOCOLATE PIECES / LUOKONAL KYCOYKN / 4xnSa c):aﬂ A3y S el )

92) OVALETTE DAMLA CiKOLATA CESITLERI / CHOCOLATE DROPS / LIOKOMAL KATIN / & it 2 gan Y S5

94 QVALETTE MAT FISTIK DRAJE CESITLERI/ UNGLAZED PISTACHIOS DRAGEES / OUCTALLKM MATOBBIE / QAY Pr= Y <AL Flud ke L“;g.llé}\
EKOLUKS MAT FISTIK DRAJE CESITLERI / UNGLAZED PISTACHIOS DRAGEES / OUCTALLIKI MATOBbIE / &A‘)! e 43‘)(}5..'131_3 (lud u.ula ‘;"\:\Sléj\

56) OVALETTE PIRING PATLAGI DRAJE CESITLERI / RICE CRISPIES DRAGEES / BO3IYUIHbIIA PUC [TA3MPOBAHHbI/ LIOKOMATIOM / ((ss S 3l 5) s siie Y1 sula

98) QVALETTE PIKOLA DRAJE CESITLERI/ CHOCOLATE COATED HAZELNUT DRAGEES / OYHIYK / (Y}S:u) A3 QAL Bany ke
99) QVALETTE CAKILTASI DRAJE CESITLERI / MIXED SUGAR COATED CHOCOLATE DRAGEES / [IPAYKE KAMELLIKI /(M:USJIA;\ )43‘2135.& ule

Uritin kodlari ambalaj gérsellerinin altinda belirtilmistir.

The product code numbers were mentioned below the product packages.

Kogpbl npoAyKTa yYKa3aHbl no4 BU3yaJibHbIMU ONMNCaHUAMWM YTNaKOBKN.
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» OVALETTE PASTA KATKI MADDESI

» %1 - %4 arasinda kullanilmalidir. Pandispanya, rulo sarma ve
keklerde kullanilan emiilgatdr ve stabilizator islevi géren jel
formunda bir katki maddesidir.

AVANTAJLARI; Yumurta tiiketimini %50 oraninda azaltir. Eski
yontemle bir saati asan hazirlik siiresini biitiin malzemelerin
ayni anda qirpilmasini saglayarak sadece 5-6 dakikaya indirir.
Cok dnemli bir iggiicii kolayliginin yani sira biyik bir enerji
tasarrufu kazandinr. Hazirlik esnasinda kabarmama ihtimali
gibi sorunlari ortadan kaldirarak fireyi dnler, kaliteli ve standart
bir retimin devamlihgini saglar. OVALETTE “Pasta Katki
Maddesi” ile iiretilen mamuller daha kabarik, daha gdsterigli,
daha lezzetli ve kolay bayatlamayan raf dmiirleri daha uzun
mamullerdir. OVALETTE “Pasta Katki Maddesi” maddi tasarrufun
yaninda pastacilara kalite ve kolaylik da getiren miikemmel bir
tiriinddr.

Ambalaj: 20 kg koli (5 kg kova x 4 adet)

» Imynbratop,  Crabunuatop M CTpyKTypoobpasoBatenb,
Npe/HasHaueHHbIA AnA MPOV3BOACTBA BUCKBUTHbIX MoydabpykaTos,
PYneToB, keKCoB 1 neyeHbA. [loauposka: 1- 4 %
MPEVIMYLLIECTBA:
- CHDKeHVIe PeLLerTTypHOI 3aKazk Aiiua 4o 50%;
~BHeCeHVe 1 CB1BaHIE OHOBPEMEHHO BCEX PELLENTYPHbIX KOMIOHEHTOB;
- COKpaLLieHIe BpemeHY B31BaHIAA BUCKBIUTHOTO TecTa 10 5-6MUH.;
-MaKCAMANbHOe a3pUpOBaHMe Tecta, MOAyueHue HEXHON W
MOPUCTONA CTPYKTYPbI;
-yBeNAYeHYe yieNbHOro 06 bEMA rOTOBbIX W3RNV 1 NpesoTBpaLLieHIe
0CENaHIAA VX OUTE BbIMEYKY;
-3KOHOMUA JMEKTPO3HepTAY;
- MPOZIEHIE CBEXECTU 11 CPOKA TOIIHOCTY FOTOBOV MPOZYKLIAN.
Macra ana B36uBaHMA “Ovalette” - 310 NierkoCTb MUTOTOBNEHMA 1
CTaOWIbHOE KaYeCTBO FOTOBbIX U3ACNMIA.

(000-005) YnakoBka: kopobka 20r. (Beapo 5 kr. x4

BAKERY ADDITIVE / MACTA ANA B3BMBAHUA / (LS (puna ) 4Sall 4dliaal) o) gall

» This product should be used at a rate between 1% and 4%. The

product is an additive in gel form which functions as an emulsifier
and a stabilizer for sponge cakes, cake rolls and reqular cakes.
ADVANTAGES: The product reduces the need for eggs by 50%. It
decreases the time of preparation, which takes over an hour with
conventional methods, to only 5 or 6 minutes by enabling all of
the ingredients to be whipped at the same time. Besides reducing
labor, it also ensures a great amount of energy conservation. It
eliminates problems such as diminution due to failure of the
batter to rise and enables quality, standardized production to
be sustained. Products manufactured with OVALETTE “Bakery
Additive” are fluffier, tastier, more luxurious-looking and non-
staling foods with long shelf lives. OVALETTE “Bakery Additive”
is an excellent product which enables to pastry manufacturers to
save on costs and provides them with convenience and quality.
Packaging: 20 kg boxes (5 kg pails x 4 pcs)
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OVALETTE KABARTMATOZU «
BAKING POWDER / PA3PBIXJIUTESb / 4ilasSll 5 juedll (5 sansa 53 Ja i€

%1 - %2 arasinda kullamimalidir. Pandispanya, kek ve rulo iiretimlerinde kullanilir.

Her tiirlii pastacilik ve finnallik driinlerinde, ozellikle kek, pandispanya vb. hamur islerinde
miikemmel ve homojen bir kabarma saglar.

Ambalaj: 12 kg koli (2 kg kova x 6 adet)

)
i)

QUALETTE’

HAM TO A~
UR KABARTMA .

This product should be used at a rate between 1% and 2%. The product is used in production of
sponge cakes, cake rolls and regular cakes. It enables the batter used for pastry and bakery products,
particularly pastries such as cakes, to rise perfectly and evenly.

Packaging: 12 kg boxes (2 kg pails x 6 pcs)

(022-002)

CnewyanbHo pa3paboTaHHblil Pa3pbIXAUTENb ANA MyUHbIX KOHAUTEPCKUX 11 HEKOTOPBIX XNeboOynouHbIx u3henuii. Obecneunaet npekpacHoe paspbixieHue TecTa, NPUAAET TOTOBbIM U3AENNAM
onTUManbHoe KauecTBo. lo3MpoBka: 1-2 %, YnakoBKa: Kopobka 12 Kr. (nnacTukoBas 6aHKa 2 Kr. X 6 LT.)
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» JELPO PELTELE§TiRiCi / OVAJEL JELTOZU
JELPO THICKENER / 3ATYCTUTESTb /(s=ted) sales ;
OVAJEL GEL POWDER / MOPOLUKOBOE MEJE /s (3 gaiee Culld

gibi meyveli tathlarda meyveleri parlatmak glazing and preserving fruits in desserts such as cakes,
ve korumak amaci ile kullanilir. Istege gore tarts and pastries. It can be colored as desired.
renklendirilebilir. Packaging: 12 kg boxes (1 kg pails x 12 pcs)

Ambalaj: 12 kg koli (1 kg kova x 12 adet)

PP Vcnonbayerca ansi cospanms Grectawseii » el sl gl 8 Jexin dis (5 s2se

.
. %
» OVAJEL - Pastacilik sektdriinde pasta, tart, kek » OVAJEL- This product is used in the bakery sector for
' 4

NOBEPXHOCTU M3ZENHIA, 3aLLTbI GPYKTOB OT SIS Clinadll g5 pan e Sl 48) il
3aBETPUBAHIA U BbICHIXAHNA. el s 4l ) L)
YnakoBka: naket 12 Kr. (mnactukoBas 6aHka 3 5wl
TKLX 12 Wr (12 2o X Jhu aaS 1) 058 a8 128 5]

GUAJEL

JEL TOZL

- (031-201)

» JELPO- Pasta ve Keklerde Dolgu ve Siisleme » JELPO- filling and can be used in order to » MoeT UCnonb30BaTbCA B KauecTBe HaUNHKI 1 » s o i aaladiul (K caladiu] el

Amacli - Kullanilabilir. 100 gram JELPO decorate cakes and pastries. NPUyKpaLLMBaHA ANA TOPTOB U KEKCOB. 26 100 sla CAle shall 5 ClSasl)
PELTELESTIRICI, 150-300 gram seker ile iyice 100 grams JELPO Thickener thoroughly mixed Twarenbho  nepemewaiite 100 rpamm Sl g ol 2 300-150 ae Jaia adals)
karistinlarak, 900-1000 ml su veya meyve with 150-300 grams of sugar are dissolved in 3arycutena JELPO ¢ 150-300 rpamm caxapa, u Q1 pae ol e 01000900 i 4 2
suyu icerisinde ¢oziindiirilerek hazirlanir. 900-1000 ml of water or fruit juice. Depends MPUroTOBLTE MOMYYEHHYI0 C(MeCb, PacTBOPAA e me’l:h - Ll USML:;
Istege gdre donmus veya taze meyve ile Jelpo on preferences, frozen or fresh fruits and ee B 900-1000 mn Bogbl wnu QpyKTOBOrO <<t al s A :’Q’?‘f e
Peltelestirici Tozu direkt kanistinlarak tart ve JELPO Thickener can be mixed directly and coka. Mo emaHuio MoxeTe MnepemeLLnBaTh 48814l 5 55 f—’ﬂUL e ff‘fJ”
kek yapiminda siisleme iin de kullanilabilir. used for decoration of cakes and pies. The 3aMOpOXEHHble  Wnn - cBexue  dpyKTbl ¢ a5 )l g 53 s ) ) Adaadl)
Istege gore renklendirilebilir. Ayni zamanda, product can also be mixed with fruit pieces nopoLukom 3aryctutens Jelpo u ucnonb3osatb Sl alad Aila) (Say s
meyve parcaciklar ilave edilerek, meyveli in order to obtain a fruit filling. Since it does noNyuyeHHylo C(Mecb AiA  MpUyKpalLUBaHUA ol o aclay 4SIll 35 (e a3
dolgu elde edilebilir. Isil islem gerektirmedigi not require thermal treatments, the color and TapToB 1 KekcoB.[POAYKT Takxke MOXeT ObiTb ) us <l dSu
icin, meyvelerin rengi ve sekli tamamen form of the fruits are fully preserved. CMeLLaH C Kycoukamn ¢pyKToB ANA nonyyeHna s e s Al o
korunur. Packaging: 6 kg boxes (1 kg foil packs x 6 pcs) HAUMHKL. N9 OKDAWMBAHUA  MOXHO Sl aha A5 jall Guls
Ambalaj: 6 kg koli (1 kg folyo x 6 adet) MpUMEHATb NueBble Kpacutenn. He Tpebyer (622 x 381) 2,k 3865 gl

TennoBoil 06paborku!
8 » YnakoBka: kopobKa 6 Kr. (maket 1 kr. x 6 wT.)



OVALETTE PANDISPANYA TOZU «
SPONGE CAKE POWDER / CMECb [151 BUCKBIATA /2 iausl ¢laSl (3 e

» 1kg Ovalette Pandispanya Toz karisimina 700 g yumurta ve 100 ml su ilave edilerek mikserde hizli devirde 5-7 dakika girpilir.
Hazirlanan karisim 160-180 °Cdeki dnceden sitilmis firnda 45-50 dakika pisirilir.
Hizli ve standart kalitede hazirlanabilme olanagi sunan, istenilen yumusaklik, kolay kesilebilme, yiiksek hacim 6zelliklerine
sahip lezzetli ve ekonomik bir Giriindiir.
Cesitleri; Pandispanya Sade Toz Karigimi, Pandispanya Kakaolu Toz Karigimi
Ambalaj: 10 kg Kraft Torba

15 kg Kraft Torba

» 1kg of Ovalette Sponge Cake Powder is mixed with 700 g eggs and 100 ml. of water before being whip for 5 to 7 minutes at high
speed. The prepared mixture is baked for 45 to 50 minutes in an oven preheated between 160 and 180 °C.
This is a savory and economical product which ensures fast and standardized preparation, as well as giving bakery products the
desired softness, ease of slicing and high volume.
Varieties: Vanilla Sponge Cake Powder Mix, Cocoa Sponge Cake Powder Mix
Packaging: 10 kg kraft paper bags

15 kg kraft paper bags

» Peuentypa: 1kr cvecn ana 6uckeuta+ 700 r any +100 MA. BOAbI.

MepemetunBaem Bce peLenTypHble KOMMOHEHTbI 11 B36UBAaEM B MUKCEpe B TeueHue 5-7 MUHYT Mo MOAyYeHa MblLUHOI
0/IHOO/IHOI Macchi. Bbinekaem B npejBapuTeNbHo pasorpetoii 1o 160-180 OC LyXoBKe B TeyeHue 45-50 MuHyT.
(mecb gna buckeuta OaneTTe - 370 NPOCTOTa NPUFOTOBAEHMA, NPEKPaCHbIil 06beM roToBOro U3fenna U paBHOMepHas
MesIKoNopucTas CTpyKTypa. Bubl: GuckBUT HEATPanbHbliA, BUCKBUT LLIOKONAAHBIN.
YnakoBka: kpad1- meLwok 10 Kr.

KpaT- Mewwok 15 Kr.

W o0oml s Ay 700g (e i) GaSl bydal)l Gsae o) e LS 1 IS zliag
180 /160 5 s Gavea (oanall ()l (8 Ladall a0 o3 (55837 / 5 Baa Sl oSl DA 8 Lalays el (pe Ja
giie cqehalill (8 A pgy A staall 351kl 5 83 gl ulaars Ao e ppaadl) o 50 pah Bsae Aasie dn 2
SSSIL i) Sl Game cpaiind) Sl Goae Aelgl solamly By aaall b sl i

il S S ol e SLST5 5708 52d)

10kg -
15kg -

Sade / Neutral (023-010)
Sade / Neutral (023-015)

Kakaolu / Cocoa (023-110)
Kakaolu / Cocoa (023-115)

«-



» KULLANIM TALIMATI: 1 kg OVALETTE KEK TOZ KARISIMI
400 gr yumurta,
350 grsiviyag,
160 ml su

T

\ VALETTE) & \

I | [
1 1
OVRLETTE |

Sade ek Toz Harwm

Sade / Neutral (027-010) Kakaolu / Cocoa (027-110)

10 pp

» OVALETTE SADE ve KAKAOLU KEKTOZ KARISIM
PLAIN and COCOA CAKE POWDER MIX / JS\SIL g 5aled) LY (3 gmnne Janla
MOPOLUKOBASA CMECh NMPOCTAS 1 C KAKAO /19 BBITIEYKM KEKCA

HAZIRLANMASI: Tim malzemeler mikser kabina alinir. Mikserin orta devrinde 5 — 7 dakika kangtinilir. Elde edilen hamur,
kek kalibina alinarak énceden 180 — 190°C'ye isitilmig firinda 45 - 60 dakika pisirilir. Istege gore cesitli dolgu malzemeleri

kullanilabilir. Yag, siit ve yumurta ilavesi ile kabarik sade ve kakaolu kekler elde etmek icin OVALETTE Kek Karigimlarini
kullanabilirsiniz. Ambalaj: 10 kg Kraft Torba

» INSTRUCTIONS FOR USE: T kg OVALETTE CAKE POWDER MIXTURE
400 gr eggs,
350 gr liquid oil,
160 ml water
PREPARATION:AIl ingredients mentioned above in recipe are taken to the mixer vessel. Then, they are mixed for 5-7 minutes at
the medium speed of mixer. The obtained dough is taken into the cake mold and cooked for 45 -60 minutes in the oven heated to
180-190°C beforehand. Optionally, various filler materials can be used. Packaging: 10 kg kraft paper bags

» WHCTPYKLIWA IO MPUMEHEHWIO - 1 KT TOPOLLKOBOW CMECY ZNA NPUTOTOBMEHIA KEKCA OVALETTE
400 r amw, 350 r macna, 160 mn Bogbl
[TPUTOTOBJIEHNE:MepemecTute Bce B MUCKy MIKCepa, NMepeMelLnBaiiTe B TeueHue 5 - 7 MUHYT Ha CpefHeli CKopoCTu.
[lepemecTuTe NoNyYeHHoe TeCTO B MUCKY ANA KEKCa 1 NpUroTOBbTe ero B NpeABapuTeNbHO pa3orpeTtoii 40 TeMnepaTypbl

180-190°C, neun B TeueHue 45-60 MuHyT. [0 XenaHuto MoXeTe UCMONb30BaTb Pa3Hble BULbI HAUNHOK. [IPUATHORO anneTuTa.
YnakoBka: kpadt- MeLLok 10 kr.

b Al e
) G5l (e ol e 350 el bls e 4S8 1

sl e de 160 .omnll os ol 2 400
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CAKEXPRESS SADE ve KAKAOLU KEKTOZ KARISIM (Yumurtali) <4
PLAIN and COCOA CAKE POWDER MIX (With Egg) / (uzasll) sSISly s sabudl <l (3 s Lads
MOPOLUKOBASA CMECb MPOCTAS 1 C KAKAO 419 BbIMEYKM KEKCA (C ANLLAMM)

» KULLANIM TALIMATI: 1 kg CAKEXPRESS KEK TOZ KARISIMI HAZIRLANMASI: Tiim malzemeler mikser kabina alinir. Mikserin orta devrinde 5 — 7 dakika kanstinilir. Elde edilen hamur, kek
400 gr sivi yag, kalibina alinarak dnceden 180 — 190°C'ye isitilmis firinda 45 - 60 dakika pisirilir. Istege gdre ¢esni malzemeleri kullanilabilir.
400 ml su CAKEXPRESS Kek Karisimlariile hizl, pratik ve standart kalitede kekler yapabilirsiniz. Ambalaj: 10 kg Kraft Torba
» INSTRUCTIONS FOR USE: 1 kg CAKEXPRESS CAKE POWDER MIXTURE
400 gr liquid oil
400 ml water

PREPARATION:AI ingredients mentioned above in recipe are taken to the mixer vessel. Then, they are mixed for 5-7 minutes at - [

the medium speed of mixer. The obtained dough is taken into the cake mold and cooked for 45 -60 minutes in the oven heated to
180-190°C beforehand. Optionally, condiment materials can be used. 10 kg kraft paper bags

» WHCTPYKLAA NO MPUMEHEHIIO : 1 kr CAKEXPRESS MTPOCTAS MOPOLLIKOBAA CMECh [11 KEKCA
400 r macna, 400 mn BoabI
MPUTOTOBJIEHNE:MepemecTuTe BCe B MICKY MUKCEpa, NepemelLnBaiiTe B TeueHne 5 - 7 MUHYT Ha CPefHeil CKOpOCTH.
lepemecTuTe NonyyeHHoe TeCTO B MUCKY A1A KEKCa 1 MPUrOTOBLTE ero B MpeABapuTeNbHO Pa3orpeToil 40 TemnepaTypbl
180-190 °C, neuu B TeueHue 45-60 MuHYT. o enaHuto MoXeTe UCMOAb30BaTb PaHble BUAbI HAUMHOK.
YnakoBka: KpadT- meLok 10 kr.

» tpladia) Slaglas
bl el (3 gaine Jadld  3S1
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CAKEXPRESS

Sade / Neutral (028-010)

Kakaolu / Cocoa (028-110)
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» 1 kg Ovalette Krem Santi tozu 2,5 litre soguk
su ve sit ile birlikte mikserde 3-5 dakika
arasinda yeterli kivam alincaya kadar ¢irpilir.
Elde edilen krem santinin kullaniimadan dnce
10-15 dakika kadar buzdolabinda bekletilmesi
tavsiye edilir. Istege gore pasta kremasi ile parfe
edilebilir. Kakao tozu, degisik gida aromalan
ve/veya Ovalette Pastacilik Kanisimi cesitleri ile
cesitlendirilebilir. Tathlarda, tartlarda, pastalarin
icerisinde ve sivamasinda, dekorasyonunda
kullanilir. Ovalette Krem Santi tozu dondurma
yapiminda  kullanildiginda, ~ dondurmaya
miikemmel bir lezzet ve kivam kazandinr.
Ambalaj: 10 kg koli (1 kg folyo x 10 adet)

10 kg Kraft Torba (Kod: 020-010)

12 »

(020-001)

» OVALETTE KREM SANTITOZU
WHIPPING CREAM POWDER / CYXVE CIIMBKM WAHTY /4l ay S (§ sause

1 kg of Ovalette Whipping Cream Powder is whip » 1Kr Kpem-nopoLuka LLlanTiu 2,5 1xonogHoi Bob!

together in a mixer with 2,5 liters of cold water or
milk for 3 to 5 minutes until the desired thickness
is achieved. It is recommended for the prepared
whipped cream to be kept in a refrigerator for
10 to 15 minutes before being used. It can be
turned into a parfait by being mixed with pastry
cream. The product can also be used for creating
different types by being mixed with various food
flavorings and Ovalette pastry mixtures. It is
used in filling, icing and decoration of desserts
such as tarts and cakes. When used in production
of ice cream, Ovalette Whipping Cream provides
exquisite taste and consistency.
Packaging: 10 kg boxes (1 kg foil packs x 10 pcs)
10kg kraft paper bags (Code: 020-010)

(okono 5 °C) unu XonopHOrO NacTepi30BaHHOIO
Mo7I0Ka B36VTb B MVIKCepe B Teuehte 3 - 5 MuHyT
[0 TI07TyYeHuA CTabUNbHOI KpeMOBOiA CTPYKTYpbI.
He nepes36uBatb !!! Mocne B36MBaHMA 1 nepes
ICMONIb30BaHMEM BbifiepXaTb B XOMOAWNbHUKE
B TeueHue 15 MuHyT. [0T0BbIA Kpem XpaHuTb
B XONOAWNbHUKE. [pu HeobXOAVMOCTH  Kpem
MOXHO CMELATb ¢ HaTypabHbIMIA CMBKAMI,
3aBapHbIM  KpemoMm  [laTccepn,  Kakao-
MOPOLUKOM, apOMaT3aTopamu, MOPOXeHbIM
MULLEBLIMIA KpacuTenamu. VaeanbHblii NPoyKT
JANANpUroToBNeHA napde.
YnakoBka: kopobka 10 kr. (naker Tkrx10wr,)
Kkpadt- metwok 10 kr. (koa :020-010)
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GARNIMIKS KREM SANTI TOZU «
WHIPPING CREAM POWDER / CYXVE CITVBKU LUAHTW /

AFELE oy S (3 sana aSe e ()18

» 1 kg Garnimiks Krem Santi tozu 2,5 litre soguk su ve siit ile birlikte mikserde 3-5 dakika arasinda yeterli kivam alincaya kadar
qirpilir. Elde edilen krem santinin kullanilmadan 6nce 10-15 dakika kadar buzdolabinda bekletilmesi tavsiye edilir. Istege gdre pasta
kremasi ile parfe edilebilir. Kakao tozu, degisik gida aromalari ve/veya Ovalette Pastacilik Karigimi esitleri ile cesitlendirilebilir.
Tatllarda, tartlarda, pastalanin icerisinde ve sivamasinda, dekorasyonunda kullanilir. Garnimiks Krem Santi tozu dondurma
yapiminda kullanildiginda, dondurmaya miikemmel bir lezzet ve kivam kazandirir.

Ambalaj: 10 kg koli (1 kg folyo x 10 adet),
5 kg kutu (Kod: 020-505)

» 1 kg of Garnimiks Whipping Cream Powder is whip together in a mixer with 2,5 liters of cold
water or milk for 3 to 5 minutes until the desired thickness is achieved. It is recommended for
the prepared whipped cream to be kept in a refrigerator for 10 to 15 minutes before being used.
It can be turned into a parfait by being mixed with pastry cream. The product can also be used
for creating different types by being mixed with various food flavorings and Ovalette pastry
mixtures. It is used in filling, icing and decoration of desserts such as tarts and cakes. When used
in production of ice cream, Garnimiks Whipping Cream provides exquisite taste and consistency.
Packaging: 10 kg boxes (1 kg foil packs x 10 pcs),

5 kg boxes (Code: 020-505)

» 1 Kr kpem-nopoLuka LanTin n 2,5 n xonogHoi Bogbl (0kono 5 °C)
X0N0/IHOTO NacTePU30BaHHOMO MONOKA B3OUTb B MUKCEPE B TeUeHMe
3 - 5 MUHYT [0 nonyyeHua cTabunbHoii KpemoBoi CTPyKTYpbl. He
nepes3busatb !l Mocne B36MBaHMA W nepep UCNOAb30BaHUEM
BblfiepXaTb B X0NOAWIbHUKE B TeueHne 15 MUHYT. [0TOBbIA Kpem
XpaHUTb B X0NnoAunbHuke. Mpu HeobXoAMMOCTA  KpeM MOXHO
(MelwaTb C  HATYpanbHbIMU CIMBKAMU, 3aBapHbIM  KpemMom
Matuccepn, Kakao-nopoLLKoM, apoMaTiA3aTopaMu, MOPOXKEHbIM 1
MULLEBBIMIA KpacuTenamu. MijeanbHblilt NpoayKT AnA NPUroToBAeHUA
napde. Ynakoska: kopobka 10 kr. (naket 1krx 10 wr.),

kopobka 5 kr (kop :020-505)

PP oS BAN s 2 sle 25 ge 4l m S e (sl ) aag 1 Lk
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» 1 kg Pastart Krem Santi tozu 2 litre soguk su veya siit ile birlikte

mikserde 3-5 dakika arasinda yeterli kivam alincaya kadar cirpilir.
Elde edilen krem santinin kullanilmadan once 10-15 dakika kadar
buzdolabinda bekletilmesi tavsiye edilir. Istege gore pasta kremasi ile
parfe edilebilir. Kakao tozu, dedisik gida aromalan ve/veya Ovalette
Pastacilik Kanisimi cesitleri ile cesitlendirilebilir. Tathlarda, tartlarda,
pastalarin icerisinde ve sivamasinda, dekorasyonunda kullanilir.
Pastart Krem Santi tozu dondurma yapiminda kullanildiginda,
dondurmaya milkemmel bir lezzet ve kivam kazandinr.

Ambalaj: 10 kg koli (1 kg folyo x 10 adet)

» 1 kg of Pastart Whipping Cream Powder is whip together in a mixer

with 2 liters of cold water or milk for 3 to 5 minutes until the desired
thickness is achieved. It is recommended for the prepared whipped
cream to be kept in a refrigerator for 10 to 15 minutes before being
used. It can be turned into a parfait by being mixed with pastry cream.
The product can also be used for creating different types by being mixed
with various food flavorings and Ovalette pastry mixtures. It is used in
filling, icing and decoration of desserts such as tarts and cakes. When
used in production of ice cream, Pastart Whipping Cream provides
exquisite taste and consistency.

Packaging: 10 kg boxes (1 kg foil packs x 10 pcs)

» 1kr kpem-nopoLuka LLlaHTvn 2 nxonoaHoii oab! (0koo 5 °C) wmxonoaHoro

MacTepI130BAHHON MOMOKA B30WTb B MVIKCEe B TeYeHve 3 - 5 MUHYT fio
nionyyeHa CrabuibHoi KpemoBoiA CTpYKTYpbI. He nepes36uBartb M Mocne
B30WBAHMA W Mepef UCIONb30BAHVIEM BbiZepXaTb B XONOQWIbHIAKE
B Teuenvie 15 muHyT. [0ToBbIA Kpem XpaHuTb B XomogunbHike. [pu
HeoOXOZUMOCTV  KpEM MOXHO CMELLATb C - HaTypaltbHbIMI CTMBKAMK,
33BapHbIM Kpemom [lamccepy, — Kakao-MOpOLLIKOM, apoMaTui3aTopami,
MOPOXEHbIM 1 TLLEeBLIMIA KpacuTenami. MneanbHblii MPomyKT AnA
MpUroToBNeHvA nape. YnakoBka: kopobka 10K (naker 1krx 10wwm)
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» PASTART KREM SANTI TOZU
WHIPPING CREAM POWDER / CYXVE CIIMBKM WAHTY /45LE ay S (§ sase




OVALETTE (INDUSTRY, PLATINUM, GOLD, GUSTO) SMKREM SANTILER «(
LIQUID WHIPPING CREAMS / XKMUIKNE CIIMBKI / Jilus 45l ay S

» OVALETTE INDUSTRY - PLATINUM - GOLD (SEKERLI BITKISEL SIVI KREM SANTI)

Buzdolabinda +8°C civarinda sogutunuz ve mikserde yaklasik 3-4 dakika arasinda yeterli
kivam alincaya kadar ¢rpiniz. Cirpildiktan sonra dondurulabilir ve ¢bziilebilir dzellige
sahiptir. Dondurulmug pasta dretimi icin ideal bir iriinddir.

Pasta siislemelerinde, meyve salatalarinda, sicak icecek sunumlaninda, sundae ve profiterollerde
lezzetleri pekistirmek ve arttirmak icin kullanacaginiz ve vazgecemeyeceginiz iriinlerdir.

OVALETTE GUSTO (BITKISEL SIVI KREM SANTI - SEKER ILAVESIZ)
(orbalarda, soslarda ve yemeklerde girpmadan kullanabilirsiniz. Ayrica istege gore %11 kadar
seker ilave ederek mikserde 3-4 dk. arasinda yeterli kivam alincaya kadar qirpip pasta, tatli ve meyve
salatalaninda da kullanabilirsiniz. Cirpmadan dnce iiriinii +8°C civarinda buzdolabinda sogutunuz.
Essiz lezzetteki Sekersiz Gusto Sivi Krem Santi iriiniinii restoran ve kafelerinizde, et yemekleri,
makarnalarda kullanabilirsiniz. Sekersiz olarak ya da istege gdre seker ilavesi ile dondurmalarda ve
pastacilik soslarinda da kullanabilirsiniz.
Ambalaj: Ovalette Industry - 10 kg Kutu,

Ovalette Platinum, Gold, Gusto - 12 kg Koli (1 kg tetrapak kutu x 12 adet)

OVALETTE INDUSTRY — PLATINUM — GOLD (CAXAPHbIA PACTUTENbHDIIA MUKW KPEM LLIAHTIA)
Oxniapute B XonogunbHyke Ao +80C 1 B36eiiTe B MIAKCEpe B TeueHWM 3-4 MIHYT, NoKa (Mecb
He MPUMET HyXHYI0 KOH(ICTeHUMto. Mocne B30MBAHMA CMeCb MOHO 3aMOpaMBaTh U
Pa3MOpaXyBaTb. IBNAETCA uaeanbHbIM NPOBYKTOM s NPUTOTOBIIEHIS 3aMOPOMEHHBIX TOPTOB.
flBnqeTca MpofyKToM, OT KOTOOro Bbl HE CMOMETe 0TKa3aTbeA 1 GyfieTe UCronb30BaTh ero s
YOATIEHNA BKYCa B TOPTaX, pyKTOBbIX CA/IaToB, MY MOZaUM ropsuiAX HANUTKOB, CaHAEN 1 MpoduTponsx.

OVALETTE GUSTO
MoxHo 1cronb30BaTh B cynax, coycax U efe 6e3 B30uBaHIA. Takke N0 xenaHuto 106aBUTb caxap
10 11%, nepemeLLaTb MUKCePOM B TeueHue 3-4 MUHYT 0 TeX Nop, MoKa He NPUMET earnbHyIo
KOHQACTEHLMIO 11 CTIONb30BATL 3Ty C(Mecb B TopTax, Aeceprax i ¢pykToBbIX canatax. Mepes
B3011BaHVIeM, 0CTaBUTb MPOAYKT OCTHITb B XONOAWbHUKe npi +8 °C.
Bbl MoXeTe Ucnonb30BaTh MuaKie B30uTble CMBKI 63 caxapa B Kade, pectopaHax, a Take
ANA MACHbIX 6MI0Z 1 B MakapoHax. be3 caxapa 1w, no enaHuio JobaBneHrem caxapa, Takxe
ICTIONb3YETCA 1A MOPOMEHOTO U MUPOXHDIX COYCOB.
Ynakoska: Ovalette Industry - kapToHHble Kopo6ki 10 kr

Ovalette Platinum, Gold, Gusto - kapToHHble kopobku 12 Kr (1 Kr KopobKi TeTpa mak x 12 Lu.)
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» OVALETTE INDUSTRY - PLATINUM - GOLD (VEGETABLE WHIPPING CREAM WITH SUGAR)

Refrigerate at a degree around +8°C and whip the product with an electric mixer for 3 to 4 minutes,
until the desired consistency is achieved. After it is whipped, the cream can be frozen to be defrosted later.
Itis ideal for production of frozen cakes.

This cream is an irreplaceable product for use in cake decoration and increasing and enhancing flavor for
fruit salads, presentation of hot drinks, sundaes and profiteroles.

OVALETTE GUSTO (VEGETABLE BASED LIQUID CREAM - NO SUGAR ADDED)

The product can be used without whipping in soups, sauces and various foods. On the otherhand, it can
also be used in and out of cakes and for various desserts after adding sugar (up to 11%) and whipping
around 3-4 minutes until it gets a good creamy structure. The products must be cool down to around
+8Cin refrigerator before whip.

You can use this Gusto Vegetable Based Liquid Whipping Cream No Sugar added (Sugar Free Gusto
Liquid Whipping Cream), which has a unique taste, in your restaurants and cafes for making dishes of
meat and pastry. You can use it in ice cream and pastry sauces optionally with or without sugar.
Packing: Ovalette Industry - 10kg box

Ovalette Platinum, Gold, Gusto - Packages of 12 kg (Tetrapak packs of T kg x 12 pcs)
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» SIVI KREM SANTILER (HULALA, ALICREM)
LIQUID WHIPPING CREAMS / XKMIKME CIIMBKM / Jilw 4l s S
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» Buzdolabinda +10 C civarinda sogutun ve mikserde yaklasik 3-4 dakika yeterli kivam alincaya kadar qirpin. Istege
bagli olarak %20 oraninda soguk pastorize siit ilave edilerek de ¢irpilabilir.
Ambalaj;Alicrem: 10 kg Kutu, 12 kg Koli (1 kg tetrapak kutu x 12 adet)

Hulala: 12 kg Koli (1 kg tetrapak kutu x 12 adet)

(500-001) (500-004)

» (ool the mixture to +10 °C in a refrigerator and whip it until the
preferred consistency is achieved for 3 to 4 minutes. It can also be

» Oxnaxgenble 10 10 OC ciuBkM B36WTb B MUKCEpe B TeueHie 3-4 MUHYT » LAl 8 el sy dygia da 2104 A2 Ao
[0 MONyYeHus CTabUNbHON KPemoBOA CTPYKTYpbl. [0 enaHmw MoXHo

whipped with addition of 20% cold pasteurized milk if desired. [106aBHUTb XONIOZIHOE NacTepH30BaHHOE MONOKO B pasmepe 20%. g el o gl oy S d‘mf?/ 3um gf‘l'-’)@ﬂ\
Packaging: YnakoBKka: Muavie B0MTbIe GIMBKI Bl Bl g yiuasa Culs 0620 Ailal Sy albal

Alicrem: 10 kg boxes, 12 kg boxes (1 kg packages x 12 pcs) Alicrem: Kopo6ka 10 k., naker 12 kr. (kopobka tetrapak 1 kr. x 12 wr) (12 20 x o ST o] el s T s il e £ Lo
Hulala: 12 kg boxes (1 kg packages x 12 pcs) Hulala: Kopo6ika 12 kr. (kopobika tetrapak 1 r. x 12 wr.) ' ' ' T W

(12 20 x leaasl) il pasT2 el YY
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(021-001)

(abuk ve kolay hazirlanan, son derece dayanikli,
fevkalade lezzetli ve mikemmel bir kivama
sahip pasta kremasi elde etmek icin toz kangim.
Pastaciya enerji ve zaman tasarrufu saglar.
Hazirlanmasi itibariyle cok cabuk ve hijyenik bir
yontem oldugundan bu yolla elde edilen krema
tazeliini uzun siire eksime ve ¢atlama yapmadan
muhafaza eder.
Hazirlanmasi: 1 kg Ovalette Krem Patiseri tozu,
2,5 litre veya 3 litre soguk su (+5/+10 9C) ile
mikserde 3-5 dakika arasinda yeterli kivam
alincaya kadar qirpilir. Elde edilen krema direkt
olarak veya %25 oraninda ¢irpilmig krem ganti ile
parfe yapilarak aynica istege gore kakao tozu veya
dedisik aromalarla kangtinlarak pasta aralannda
kullanilir. Elde edilen krema yanmama ozelligine
sahiptir, ayrica dondurulup tekrar ¢oziildiigiinde
ilk kivamini korur, sulanma yapmaz. Rokoko,
adisebaba gibi dondurmali pastalarda ayrica
papyon, meyveli pizza, berliner ve kruvasan gibi
hamurlu iriinlerde dolgu olarak da kullanilr.
Ambalaj: 10 kg koli (1 kg folyo x 10 adet)

5kg Poget - Beyaz (Kod: 021-105)

10kg Kraft Torba (Kod: 021-010)

25kg Kraft Torba (Kod: 021-025)

OVALETTE KREM PATISERI TOZU «
CREAM PATISSERIE POWDER / KPEM MATUCCEPY / (5 iy s S (§ g3uie

» This product is a powder mixture for ensuring
easily and swiftly prepared, long lasting, exquisitely
delicious Cream patisserie with perfect consistency.
It enables pastry manufacturers to save on energy
and time. Since its preparation method is very fast
and sanitary, creams that are produced with it stay
fresh without going sour or cracking for long periods.
Preparation: 1 kg of Ovalette Cream Patisserie
Powder is whip together with 2,5 or 3 liters of cold
water (+5/4+10 90 in a mixer for 3 to 5 minutes
until the desired thickness is achieved. The obtained
cream is used between cake layers by being turned
into a parfait with 25% whipped cream or being
mixed with cocoa powder or various flavorings. The
cream does not burn and preserves its consistency
without becoming watery after being frozen and
thawed. It can also be used as filling in ice cream
cakes such as rococoa and adiebaba, as well as
bakery products such as bow tie pastries, fruit pizzas,
berliners and croissants.
Packaging: 10kg boxes (1 kg foil packs x 10 pcs)

5 kg packs— white (Code: 021-105)

10kg kraft paper bags (Code: 021-010)

25 kg kraft paper bags (Code: 021-025)

» HOPOLUKOBaﬂ (Mecb 1A NPUrOTOBNEHNA 3aBapHOro

Kpema XONogHbIM CriocoboM MO3BOAMT C3KOHOMUATD
KOHTEpaM BPEMA 1 MEKTPOHEPIALO.
(nocob npuroToBeHa: B3OWTL B MUKCEPE B TeueHie
3-5 MUHYT T Kr. cMecyt € 2,5- 3 1. X0n0/3HoiA Bogibl
monoka (5-10 0C) 1o nonyueruta CrabubHoii KpemoBoii
CTpyKTypb. MpevmyLuectsa:
- WIENEH B KaUeCTBE HauMHKIA: 1St CIOEHbIX U3MENWIA,
3aBapHbIX nonyabpikatos,
[NA TUTOTOBMIEHMA MACTAHOTO KpeMa, Kpema ¢
VCMONIb30BaHIEM PACTUTENbHbIX CTMBOK;
- CTOMb3yETC B TOPTAX- MOPOXKEHbIX;
- TepMocTabuneH (BO3MOXHO HamonHeHie U3aenuii o
BbINeuKu);
- CTabuneH NPy 3amMopaXKIBaHIM;
- 5KOHOMMYEH M0 LieHe.
Ynakoska: kopo6ka 10 r (1 kr naket x 10 )
naket 5 kr (kom:021-105)
kpa¢TMeLuok 10kr (ko : 021-010)
KpadTMeLuiok 25 kr (kg : 021-025)
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» (abuk ve kolay hazilanan, son derece dayanikl, fevkalade lezzetli ve miikemmel bir kivama sahip pasta kremasi elde
etmekicin toz kangim. Pastactya enerji ve zaman tasarrufu saglar. Hazilanmasi itibariyle cok cabuk ve hijyenik bir yontem
oldugundan bu yolla elde edilen krema tazelidini uzun siire eksime ve catlama yapmadan muhafaza eder. Hazihanmast:
Tkg Pastart Krem Patiseri tozu, 2,5 litre veya 3 litre soguk su (++3/+10 9C) ile mikserde 3-5 dakika arasinda yeterli kivam
alincaya kadar qrpilir. Uygun kivam almast icin 10 dk dinlendirilir ve tekrar 3-5 dk arasinda irpili. Elde edilen krema direkt
olarak veya %25 oraninda girpilmis krem santi ile parfe yapilarak ayrica istege gore kakao tozu veya degisik aromalarla
kanstinlarak pasta aralannda kullanilir. Elde edilen krema yanmama dzelligine sahiptir, aynica dondurulup tekrar
¢Oziildiiindelk kivamint korur, sulanma yapmaz. Rokoko, adisebaba gibi dondurmali pastalarda aynica papyon, meyveli
pizza, berliner ve kruvasan gibi hamurlu tirtinlerde dolgu olarak da kullanilir. Ambalaj: 10 kg koli (1 kg folyo x 10 adet)

» This product is a powder mixture for ensuring easily and swiftly prepared, long lasting, exquisitely delicious Cream
patisserie with perfect consistency. It enables pastry manufacturers to save on energy and time. Since its preparation
method is very fast and sanitary, creams that are produced with it stay fresh without going sour or cracking for long
periods. Preparation: 1 kg of Pastart Cream Patisserie Powder mix is whipped by 2,5 or 3 liters of cold water (+3/+10
0C) around 3 to 5 minutes. For right consistency rest 10 minutes. Then mix between 3-5 minutes. The obtained cream is
used between cake layers by being turned into a parfait with 25% whipped cream or being mixed with cocoa powder or
various flavorings. The cream does not burn and preserves its consistency without becoming watery after being frozen
andthawed. It can also be used as filling in ice cream cakes such as rococoa and adiebaba, as well as bakery products such
as bow tie pastries, fruit pizzas, berliners and croissants. Packaging: 10kg boxes (1 kg foil packs x 10 pcs)
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» PASTART KREM PATISERI TOZU

CREAM PATISSERIE POWDER / KPEM MATUCCEPWU / s owasil a S (8 s3ase O iy

PASTART iy
iseri Tozu PASTART

Krem Patiseri To.

(021-201)

» MopoLuKoBad cvech AnA NPUTOTOBMIEH!A 3aBapHONO KPema XoMoZHbIM CriocoboM N03BOAMT (KOHOMUTb KOHAUTEPaM
Bpemd 1 anektpoaHepruto. MHCTPYKLIIA MO MPUMEHEHVIHO: [lo6aswtb 1 KT MOPOLLIKA KPEMA-TTATCBEPA BPEH[IA
"KATCAH-OBAJIETTE" B 2,5 wnm 3 0 Bogbl, OCTaBUTH CMeCb Ha CToMelUHMLe B TeyeHe 10 MIAHYT A4nA WReanbHO
KOHCUCTEHLIMIO 1 BHOBb MepeMeLLaTh ee B MiKcepe B Teuehite 3-5 MiHyT (+3/++10 0C) fjo Tex niop, nioka He mipumer
UReanbHyko KoHcUCTeHLMIo. MonyyeHHbIit Kpem MoXeT BbITb UCTIONb30BaH MPAMO Wk BMeCTe ¢ B3OUTbIMY CBKaMI
B CTaBKe 25% Mex iy TopTamu Kak napde.
urieaneH B KauecTBe HAYMHKI: ANA CTIOEHBIX U3LENNT, 3aBAPHbIX onyhabpuKatos,

[1A NPUrOTOBAEHNA MaCTIAHOTO KPema, Kpema C CnoNib30BaHIeM PACTUTENIbHBIX CIIMBOK;

- CNONIb3Y€TCA B TOPTaX — MOPOXEHbIX; - TepMOCTabUEH (BO3MOXKHO HaNONHERIe U3AENMiA 40 BbIneuki);
- CTabuneH Npy 3amopaxvBaHII M NoCTIeAyloLLelt AedpocTaLiy; - 3KOHOMMUEH O LieHe.

Ynakoska: kopobka 10 kr (1 kr naker x 10 )
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» Kolay hazirlanabilen pasta, turta, ekler

vb. iiriinlerde dolgu amaa ile kullanilan,
kremaya e deger tat ve yapida miikemmel
bir diriindir.

1 kg Pastamel Pasta Kremasl, 2 litre soguk
su (4-6 9C) ile birlikte mikserde yeterli
kivam alincaya kadar yaklagik 3 dakika

cirpilir,
Ambalaj: 10 kg Kraft Torba

PASTEMEL PARFEMIX TOZ KARISIM 4
PARFEMIX POWDER / CMECb J18 IECEPTA / Seh jlo Jaabini

5 / -:wJ

» This is an excellent product which is used

as filling in pastries such as cakes, pies and
eclairs and provides the exact taste and
structure of cream.

1 kg of Pastemel Pastry Cream is whip
together with 2 liters of cold water
(4-6 °C) for approximately 3 minutes until
the desired consistency is achieved.
Packaging: 10 kraft paper bags

» I'IponyKT NCNONb3YIOT ANIA NMPUTOTOBNEHNA

[ecepToB, B KaueCTBe HAuMHKA B
3aBapHbIX 1 CNOeHbIX u3gennax. Mpogykt
WUMeeT BKYC 11 CTPYKTYpY CUINBOK.

Cnocob npurotoBnenns:  B36utb B
MUKcepe 1 Kr. CMecy € 2 11. XONOAHON BOAbI,
(4-6 °C) B TeueHve 3 MuHyT, 10 NONMyYeHA
CTabunbHOI KPEMOBOI CTPYKTYPbI.
YnakoBka: meLLok kpadT-6ymaru 10 kr.

(024-010)
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Hafif ve kolay yapilabilen,
dondurulabilen, zengin cesitlere
sahip milkemmel lezzet saglayan
enfes bir iriindiir.

200 g Sarlot Tozu, 250 ml. Su
(2590), 1000 g az girpilmig Krem
Santi, Sarlot Tozu 259Cdeki ik
suda ¢irpma teli ile kanstinlarak
eritilir. Daha sonra krem santi ilave
edilerek yedirilir ve alti pandipanya
pati dosenmis cemberlere dokiiliir.
Istege gore ortaya da bir adet pat
koyulabilir. Hazirlanan pasta bir
miiddet buzdolabinda dondurulur.
Cesitleri; Kakaolu, Sade, Frambuaz
Aromali, Cilek Aromali, Kivi Aromali,
Muz Aromali, Limon Aromali,
Tiramisu Aromali, Ananas Aromall,
Karamel Aromali Sarlot Tozu.
Ambalaj:

6 kg koli (1 kg folyo x 6 adet)

» This is a very delicious product with a wide range of varieties and the
capability to be frozen which is also light and easy to make.
200 grams of Charlotte Powder, 250 ml. of lukewarm water
(25°C), 1000 grams of slightly whipped cream. The Charlotte powder
is dissolved the lukewarm water at 25 OC by being mixed with a
whisker. The whipped cream s then blended into the mixture and
poured into cake molds with sponge cake layers at the bottom. One
more layer can be added if desired. The prepared cake is frozen in a
refrigerator for a certain period. Varieties: Cocoa, Vanilla, Raspberry,
Strawberry, Kiwi, Banana, Lemon, Tiramisu, Pineapple, Caramel.
Packaging: 6 kg boxes (1 kg foil packs x 6 pcs)

» OVALETTE SARLOT TOZU CESITLERI
CHARLOTTE - BAVAROIS POWDERS / CTABUITN3ATOP CJIMBOK / <o gl jLé (3 snane

» Crabunuzatop cnuBok «OVALETTE» no3BoamuT nerko v 6bicTpo
MPUFOTOBMTb KPeMbl C C LUMPOKOIA BKYCOBOI MANMTPOIA.
(noco6 npurotoBnenna: 200 . nopoluka+ 250 T. Bogbl
(2590)+ 1000 cnerka B36UTbIX CIMBOK.

Pasgect nopowok B  Tennoil Boge v nepemelaTb €O
B36uTbIMM CMBKaMK. [0TOBOE U3[enue o CvBKamu yopaTb B
XONOAWNbHUK ANA OXNaXaeHNA. ACCOPTUMEHT: HeliTpanbHblld,
Kakao, Ma/uHa, Kny6HuKa, KB, GaHaH, UMOH, TUpamucy,
aHaHac, Kapamenb.

YnakoBKa: Kopo6Ka 6 Kr (naker TKrx 6 LuT.)

PP 4ol it onans (Say pandl Jps it dlan 33 e
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Kakaolu / Cocoa Sade / Neutral Frambuaz / Raspberry
(030-101) (030-103) (030-104)

20 PP

Cilek / Strawberry Kivi / Kiwi Muz/ Banana Limon / Lemon Tiramisu / Tirgmisy~ Ananas/Pineapple  Karamel / Caramel
(030-105) (030-107) (030-108) (030-110) (030-118) (030-119) (030-120)



OVALETTE KREM KARAMEL TOZU «
CREAM CARAMEL POWDER / CMECb KPEM-KAPAMEJSTb / Jusl S s S (3 smse

=
J.

1000 g Ovalette Krem Karamel Tozu, 4000 ml. kaynayan suya eklenir ve bir dakika daha
kaynatilir. Karamel sos dokiilmiis kaplara bogaltilip buzdolabinda sogumaya birakilir.
Minimum yanim saat sonunda kaliplar buzdolabindan ¢ikarilip ters cevrilerek servise hazir
hale getirilir. Klasik yontemlerle, firnlanarak hazirlanmasi gereken bu zahmetli tatlinin
Ovalette Krem Karamel ile hazirlanmasi ¢ok pratik ve hizlidir. Damak zevkinize gdre siit
veya su ile bu tatlyr hazirlayabilirsiniz.

Ambalaj: 5 kg koli (1 kg folyo x 5 adet)

» B nocyne ¢ Tonctbim gHom BckunATUTb 4000 r Monoka uan Bogbl, fobasuts 1000 r

cvecn Kpem Kapamenb u, TwatenbHo nepemelunBas, [0BeCT! A0 Kunexna. Pasnutb
noNyyeHHylo Maccy B GopMbl, OCTYAUTb W ybpaTb B XOMOAWIBHUK [0 MOHOrO
3acTbiBaHUA (He MeHee 30 MUH.). 3aCTbIBLUMIA JeCepT BbINOXUTb Ha Tapenky U yKpacuTb
TONNUHIOM «KapaMerib».

(mecb NpocTa B MCMONb30BaHWM 1 He TpebyeT cnoxHoro obopynoBaHua. [lo3gonut
ObICTPO NOMYUNTL KApaMeNbHbIiA JECepT C HEXHO- KeNNPOBAHHON CTPYKTYPOIA.
YnakoBka: kopobka 5 kr (1 kr nakeT x 5 wr.)

(032-101) £ |

1000 grams of Ovalette Cream Caramel powder is added to 4000 ml. of boiling water and
boiled for a minute. The mixture is poured into bowls with caramel sauce on the bottom
and chilled in a refrigerator. After at least half an hour, the bowls are taken out of the
refrigerator, turned upside down and prepared to be served. This laborious dessert which
is conventionally prepared in ovens becomes very easy and quick to make with the Ovalette
Cream Caramel powder. Depending on your preference, you can prepare it by using milk or
water. Packaging: 5 kg boxes (1 kg foil packs x 5 pcs)

W by S e e ele #4000 I iliay ¢ 1000 el S S G smnse
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Ovalette Cheese Kek Sicak ve Ovalette Cheese Kek Soguk toz karisimlan hizli ve pratik hazirlanmasinin yani sira
miikemmel lezzete sahip cheese kekler yapmanizi saglar. Istege gdre Ovalette Dekor Sosu gesitleri ile dekor
yapilarak, siislemeler yapilabilir. Ambalaj: 6 kg koli (1 kg folyo x 6 adet)

CHEESE KEK SICAK TOZ KARISIMI

400 g Cheese Kek Tozu

240 g Yumurta (5Adet)

160 ml Su

600 g Labne Peyniri

200 g Siizme Yogurt

Biitin malzemeler miksere alinir. 1-2 dakika
diisik devirde 7-8 dakika hizl devirde rpilir.
Hazirlanan kanigim altina pat dosenmis cemberlere
dokiiliir.150-170°Cde 6nceden isitilmis finnda 80-
90 dakika pisirilir. 10 dakika daha firnda bekletilir
ve sojutmaya alinir. Sodutulduktan sonra istege
gore lizerine meyveli sos dokiiliip servise hazir hale
getirilir.

CHEESE KEK SOGUK TOZ KARISIMI

200 g Cheese Kek Tozu

250 miilk su

300-350 g Labne Peyniri

650-700 g Cirpilmis Santi

Cheese kek tozu ilik suda ¢irpma teli ile kanistinlarak
eritilir. Labne peyniri ve cirpilmis santi ilave edilerek
yedirilir. Hazirlanmig kanisim, altina pat ddgenmis
cemberlere dokiiliir. Buzdolabinda minimum 30
dakika sogumaya alinir. Soguduktan sonra istege gore
lizerine meyveli sos dokiiliip servise hazir hale getirilir.

Ovalette Hot Cheesecake Powders and Ovalette Cold Cheesecake Powders are prepared swiftly and easily, as well as
enabling you to make exquisitely delicious cheesecakes. The cheesecakes made with these powders can be decorated
garnished with Ovalette Decoration Topping varieties if desired.

Packaging: 6 kg boxes (1 kg foil packs x 6 pcs)

HOT CHEESECAKE POWDER MIX

400 g of Cheesecake Powder

240 g of Eggs (5 pcs)

160 ml of Water

600 g of Labneh Cheese

200 g of Strained Yoghurt

Al ingredients are placed in the mixer and whipen
for 1 to 2 minutes at low speed first and then 7 to 8
minutes at high speed. The prepared mixture is poured
into molds with base layers at the bottom and baked
for 80 to 90 minutes in an oven preheated between
150 and 170 C. After being kept for 10 minutes in the
turned-off oven, the cheesecakes are left to cool down.
After the process of cooling, they are made ready for
serving with addition of fruit sauce on top if desired.

(OLD CHEESECAKE POWDER MIX

200 g of Cheesecake Powder

250 ml of Lukewarm Water

300to 350 g of Labneh Cheese

650to 700 g of Whipped (ream

The cheesecake powder is dissolved in the lukewarm
water through whisking. The labneh cheese and
whipped cream are then added to the mixture. The
prepared mixture is poured into molds with base layers
at the bottom and the cheesecakes are chilled in a
refrigerator for 30 minutes. After the process of cooling,
they are made ready for serving with addition of fruit
sauce on top if desired.

Cmecn and un3Keiika XonogHoro n ropAayero NnpuroToBieHUA NO3BONAT NErko n 6bI(Tp0 NPUTOTOBUTH BKYCHbIE
W U3bICKaHHbIE lecepTbl. Mo Xenanwio roToBble n3penus moryTt 6bITb YKpaLU€eHbl TONMUHraMK 1 Coycamu.

YnakoBka: kopo6ka 6 Kr (1 Kr naker x 6 wr.)

(Mecb Ana un3Keiika ropAYero npuroToBeHuA

400 rp. nopoLuKa AN Bbineyku

240 . auy (5 wr.)

160 mn. Boab!

600 rp. MArKoro CIMBOYHOIO Cbipa

200 rp. TBOpOra

lepemewwaTtb BCe WHIpeAneHTbl B MuKcepe Ha
HU3KOI CKOpOCTI B TeyeHue 1-2 MUH., 3aTeM Ha
BbICOKOI1 CKOPOCTU B TeyeHne 7-8 MuHyT. Boinutp
MoNyuYeHHy CMech B GOPMY Ha MECOUHyH OCHOBY.
Bbinekarb B npeaBapuUTeNbHO Pa3orpetoil AyXoBKe
npu 150-170°C B Teyenne 80-90 munyt. Mo
OKOHYaHWUM BpeMeH) BbiMeuku OCTaBuTb Ha 10
MUHYT B ByX0BKe. BbineueHHblit un3keiik oxnagutb
11 YKpacuTb N0 CBOEMY BKYCY.

22»

(mecb AnA Yu3KeiiKa X0N0AHOT0 MPUrOTOBEHNA
200 r. nopoLuKa ANnA BbiNeyku

250 mn. Tennoii BoAbl

300-350T. MArKoro CIMBOYHOTO Cblpa

650-700 1. B36UTbIX CIMBOK

PactBoputb nopowok B Tennoit Boge. (Mecb
TLWATENbHO NepemellaTb 0 CIUBOYHBIM CbIPOM ¥
B36UTHIMU CNMBKaMI. BbIUTb NonyyeHHyto cvech B
$opMmy Ha NecouHyto 0CHOBY, YOPaTb B XONOANNLHUK
Ha 30 MuHyT. [0TOBBbII Un3KeiiK yKpacuThb No CBoeMy

BKYCY

»)'é_::‘)é._a.;:\au)é},,gjgj\a\é_s

» OVALETTE CHEESE KEK TOZLARI
CHEESE CAKE POWDER / CMEC [U19 YN3KEVIKA / S a8 (3 sauaa
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OVALETTE SEKERLI VANILIN «
VANILLIN with SUGAR / BAHU/TbHbIZ CAXAP /_S.ll; Llila

Vanilya tadini sevenler igin ideal bir diriindiir. Ozel tathlarda,
kek, pasta, kurabiyelerde kullanilabilen bu diriin yogun
aromasl ile lezzete lezzet katiyor.

1 litre siit veya 500 g un icin, Ovalette Sekerli Vanilin 5 g
kullanilmalidir.

Ambalaj: 10 kg koli (1 kg folyo x 10 adet)

This is an ideal product for those who like the taste of vanillin.
This product, which can be used in special desserts, cakes, pastry
and cookies, enhances the taste through its intense flavor.
5 grams of Ovalette Vanillin with Sugar should be used per 1
liter of milk or 500 grams of flour.

Packaging: 10 kg boxes (1 kg foil packs x 10 pcs)

» lneanbHbllii NpoOAYKT AnA TeX, KOTOPbIM HPABUTCA BKYC
BaHWN. [laHHbIi NPOAYKT, UCMONb3yeTcA ANA: AecepToB,
KeKCOB, TOPTOB M MNeveHbs. [Mpupact Baweit Bbineuke
OTNNYHBII BKYC CBOMM MHTEHCUBHBIM apOMATOM.
[llo3upoBka: 5 1. BaHunbHoro caxapa «OVALETTE» uget ana 1
1. Mosioka unm 500 . MyKu.

YnakoBka: kopo6ka 10 kr (1 kr naket x 10 wr.)

P homs Ll LS e (Sl ) e
S Al 3 aale Galal) 45gSi LLAAY
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» OVALETTE CREME BRULEE TOZU
CREME BRULEE POWDER / CMECb KPEM BPIOSIE / 44l 5 53 as S

‘l

-

(032-501)

Fransiz mutfaginin orjinal ve vazgecilmez tatlarindan olan Creme Brulee'yi yapmanin en giivenilir yolu Ovalette Creme Brulee toz kanisimidir. Otel, cafe ve restoranlarinizda miisterilerinize bu egsiz tadi pratik ve hizli
bir sekilde sunabilirsiniz. 1 kg Creme Brulee Toz Kanisimi 5-5,5 litre siit ve 450-500 ml sivi krem santi (ve/veya pastdrize edilmis sivi krema) ilave ederek orta ateste siirekli karistirarak kaynatiniz. Uygun kaplara aldiktan
sonra, minimum 2 saat buzdolabinda sogutulur. Uzerine seker serpilerek iistten isitmali firnda veya iistii piirmiizle yakilarak karamellegtirilir. Istege bagh olarak 15-16 adet yumurta sansi ve 300 g kati yag receteye

eklenebilir. Ambalaj: 6 kg koli (1 kg folyo x 6 adet)

The most reliable method of making Creme Brulee, which is one of
the most authentic and irreplaceable delights of French cuisine, is to
use Ovalette Creme Brulee Powder mix. Hotels, cafes and restaurants
can offer their customers this unique dessert in a fast, practical way.
Add 1 kg of Creme Brulee powder mix to 5 or 5,5 liters of milk and
450 to 500 ml. of liquid whipped cream (and/or pasteurized liquid
cream) and boil the mixture over medium heat by stirring the pot
continuously. After pouring it into suitable containers, chill the
dessert in a refrigerator for a minimum of 2 hours. Sprinkle some
sugar on top and caramelize in an oven heated from above or by
using a blow torch to burn the surface. If desired, 15 or 16 eqgg yolks
and 300 grams of margarine can be added to the recipe.

Packaging: 6 kg boxes (1 kg foil packs x 6 pcs)

24»

(yxaq cmecb [ns MpUrOTOBAEHWA MOMYAAPHOTO AecepTa
dpaHLy3ckoil  KyxHu. Bbl MoxeTe npencTaBUTb JaHHbIi
YHUKANbHbIIA BKYC CBOMM KNVEHTaM B 0Tefe, kade 1 pectopate.
B Kkactpione ¢ ToncTbim fHOM cmewwnBaem 5000-5500 mn.
monoka W 450-500 r. cnuBoK, nobaBnaem 1000 r. cyxoit
cvecn Kpem bprone. [loBogum Ao KuneHus npu nocTOAHHOM
nepemetunBanimi. Kunatum 1 muyTy. TepmocToiikue Gpopmbl
HamnoNHAEM MONYYeHHO CMecbl 11 OXNaXfAaeM B TeueHue
[BYX YacoB B XONOAWNbHUKE. 3aTeM NOBEPXHOCTb MOCbINaem
(axapHoil nyopoii W 0TNpaBnfeM B Meub HAa HECKONbKO
CeKyHI ANA Kapamenu3auuu (nubo obxuraem ropenkoi ana
00pa30BaHuA kapamenn3npoBaHHoOro o).

Mo enaxuto, Mp1 NPUrOTOBNEHMN JecepTa MOXHO J06aBAATL
15-16 anunbix xentkoB unu 300 r. macna.

YnakoBka: kopobka 6 Kr (1 Kr naket x 6 wr.)
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OVALETTE PANNA COTTATOZU «
PANNA COTTA POWDER / CMECb MAHHA KOTTA /15 S Ul (3 yause

¢’

(032-601)

» Geleneksel bir italyan tatlisi olan Panna Cotta son yillarda serinletici etkisinden dolayida Tiirkiye'de tercih edilen bir tath olmaya baglamistir. Ovalette Panna Cotta Toz Kanisimi zaman ve maliyetten kazang saglamanizi,

kolay ve lezzetli bir tatli yapmanizi saglamaktadr. Catering iiriinii olan Ovalette Panna Cotta otel ve restoran meniizlerinizde sunabileceginiz kaliteli ve lezzetli bir tathdir. Isteginize gdre Ovalette Dekor Soslari ile lezzet
ve sunum farkliliklan yaratabilirsiniz. 1 kg Ovalette Panna Cotta Toz Karigimina 4-4,5 litre siit ve 1-1,5 litre sivi krem santi (ve/veya pastorize edilmig sivi krema) ilave ederek orta ateste siirekli kanstinlarak kaynatiniz.
Uygun kaplara aldiktan sonra, minimum 4 saat buzdolabinda sogutup ters cevirerek servis yapabilirsiniz. Istege bagli olarak meyveli veya karamelli sos ile servis edilebilir. Ambalaj: 6 kg koli (1 kg folyo x 6 adet)

» Panna Cotta, which is a traditional Italian dessert, has become a popular
dessert in Turkey in recent years due to its cooling effect. Ovalette Panna
Cotta Powder Mix helps you save on time and costs, as well as providing
you with an easy and delicious dessert. Ovalette Panna Cotta, which for
catering services, is a high-quality product with exquisite taste which
you can add to the menus of hotels and restaurants. Depending on
your preference, you can produce different flavors and presentations by
using Ovalette Decoration Sauces together with this product. Add 7 kg of
Ovalette Panna Cotta Powder Mix to 4 or 4,5 liters of milk and 1 to 1,5
liters of liquid whipped cream (and/or pasteurized liquid cream) and
boil the mixture over medium heat by stirring the pot continuously. After
pouring it into suitable containers, chill the dessert in a refrigerator for
a minimum of 4 hours; turn the containers upside down to extract the
desserts and serve them. Depending on preference, you may serve these
with fruit or caramel sauces. Packaging: 6 kg boxes (1 kg foil packs x 6 pcs)

» (yxaa cmecb MO3BOAMT Nerko W ObICTPO  MPUFOTOBMTL

NnonynAPHbII UTANbAHCKINN fecepr.

B nocyae ¢ tonctbim gHom BckunaTuts 1000-1500 r. cvBok n
4000-4500 r. monoka. flobasutb 1000 r. cmecn ManHa Kotta
W, TIWaTeNbHO MepemeLunBan, JOBECTU [0 kunexua. Panutb
MONyYeHHYI0 Maccy B YOPMbI, 0CTYAUT 11 yOPaTh B XONOAUIBHIK
Ha 4uaca. 3acTbIBLUMI AecepT BLINOXMTb Ha TapenKy 1 YKpacuTb
DpyKTamu n coycami- TONMUHrami.

YnakoBka: kopo6Ka 6 kr (1 Kr naket x 6 wt.)
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» OVALETTE WAFFLE TOZ KARISIMI <
WAFFLE POWDER / OPOLUKOBAS CMECb [1/1 BA®ESb / J&) o}l (5 saee Jarda

—_—

(033-131)

P e s Sllisl e 48 1 LI,

Add 1 liter of milk and 125 grams of oil to Ovalette
Waffle Powder Mix (Powder Mixtures) and mix it for

» 1 kg Ovalette Waffle Toz Kansimina 1 litre siit B 1 nurpoBoe momoko pfobaBnAa 1 kr.

ve 125 gram sivi yag ilave edilerek 5 dakika
crpilir. Waffle makinesi yaglandiktan sonra
kangim pisirilir.

Belcika asilli bir hamur tatlisi olan Waffle,
Diinyada cesitli usullerle yapilmaktadr.
Ovalette Waffle Tozu ile Tirk damak tadina
uygun olan Istanbul usulii sandvi¢ seklinde
ve petek halde miikemmel waffle'lar elde
edebilirsiniz.~ Waffle hamurunun iizerine
istege gore, Schocopralin ve Ovalette Waffle
Soslari ile tadini zenginlestirin.

Ambalaj: 6 kg Koli (3 kg folyo x 2 adet)

2% PP

5 minutes. After the waffle machine is greased the
mixtures is cooked.

Waffle which is a kind of pastry originated from
Belgium is made with different methods. You
an make perfect waffles with Ovalette Waffle
Powder in Istanbul style sandwiches which are
good for Turkish palatal delight or in the shape of
honeycomb. You can aptionally enhance the taste
with Schocopralin and Ovalette Waffle Sauces.
Packing: 6 kgs boxes (3 kg foil packs x 2 pcs)

Mopowukoyto cvech Ana Badneii Ovalette u
125 rpaMMOoB UAKOTO MacNa HyXHO B36UTb
5 muHyT. Tocne gobaenexna macna B npubop
nA Badenb cvec MOXHO roToBUTb. (N1afocTb
benbruiickoro mpoucxoxpeHna  Badmu, ¢
pa3HbIMA  MeToJaMu TOTOBUTCA M0 BCemy
mupy. Badnn B BUZe (HABNYA CTaMOYNbCKIM
(nocoboM 11 NIuHeiHble  BaGAM  MOXeTe
MONyYTb, Kak NOAXOAALLMIA TypeLkuii BKyC co
aviecbto Ana Badenb Ovalette. MononHute BKyc
Badenb, Mo xenaHuio, nokpbizaa ¢ Coycamm
Schocopralin  Ovalette.

YnaKoBKa; KapTOHHble KopobKM 6 Kr (3 Kr nakeT
X2wr)
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Bir kap icerisinde 1 kg Ovalette Pancake Toz
Kansimi 1,5 litre siit ile iyice kanstinlir. Karigim
bir siire dinlendirilir. Daha sonra karigim sicak
tavada pigirilir.

Tatil kdyleri ve otellerin vazgeilmez sabah
kahvaltisi yiyecedi olan pankeki yapmak,
Ovalette Pancake Toz Kansimi ile artik ¢ok
rahat. Standart kalite ve lezzette pankekleriniz
ile kahvaltilari senlendirecektir.

Ambalaj: 6 kg Koli (3 kg folyo x 2 adet)

OVALETTE PANCAKE TOZ KARISIMI 4
PANCAKE POWDER/ MOPOLLIKOBASA CMECh 19 BIMEYKM MAHKEAKA / L3 (§ samie Jasla

1 kg Ovalette Pancake Powder Mix (Powder
Mixture for Pancakes) is mixed with 1,5 liters of
milk in a container thoroughly. Rest the mixture
for a while. Afterwards, cook the mixture in a
hot pan. Making pancakes which is an essential
for holiday camp and hotel breakfasts is now
very easy with Ovalette Mixtures for Pancakes.
It will cheer your breakfasts up with its standard
quality and taste.

Packing: 6 kg boxes (3 kgs foil packs x 2 pcs)

» 1,5 nUTPOBOE MOJIOKO HYXHO XOpOLUO

nepemeLLath B yalke ¢ 1 Kr NopoLLKoBoi
mecbio  Ovalette  Pancake. OctaBnsem
(MeCb Ha HeKoTopoe BpemA. 3aTeM CMecb
TOTOBUTLCA B TENNON CKOBOPOAE.

(o emecbto MaHKelika Tenepb 0ueHb YA06HO
MPUrOTOBUTb  HE3aMEHUMOr0  3aBTpaka
naHKeiiK, Kotopblii owyTtunu B Kypoptax u
Otenax. (raHpapt KayectBa U BKYC BaLLMX
NaHKeIiKOB  MOJHUMYT  HaCTpoeHWe B
KaX0M 3aBTpake.

YnaKkoBKa; KapToHHble KOpobku 6 Kr (3 Kr
naket X 2 wr.)
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» Sicak Cikolata Makinesinde Hazirlanii: Makinenin haznesine 6 litre soguk siit 600 ml.

» [TpurotoBneHue ropayero Lokonasa B MawmHe: Bnutb 6000 Mn. Xon0aHOrO MooKa B

» KALIPSO SICAK CIKOLATA TOZLARI
HOT CHOCOLATE POWDERS / CMECb FOPAUMI LIOKONALL /

soduk su ve 1 kg Kalipso Sicak Cikolata Tozu konulur. Makinenin sicaklik ayari dnce 90
dereceye alinarak 35 dk kaynatilir. Bu siirenin sonunda sicaklik ayan 60 dereceye alinip
40 dk daha kaynatilir. Toplam siirenin sonunda Sicak Cikolata sunuma hazir hale getirilir.
Tek fincanlik sunum icin 30 g Kalipso Sicak Cikolata Tozu 200 ml sicak (Tercihen 60
derece) siit ile fincanda kanistirilip sunuma hazir hale getirilir. Cikolata tadini daha yogun
almak icin tam yagl yerine yarim yagl siit kullanilabilir. Bu tarifler sadece hazirlama
onerisidir. Siit ve toz miktar istege gore dedisebilir. Kis giinlerinde icinizi isitacak farkli
cesitler anyorsaniz, Kalipso Sicak Cikolata cesitlerimizi denemelisiniz. Gergek cikolatanin
tatlanini hissedeceginiz, sevdiginiz cikolatayi artik icebilirsiniz.

Cesitleri: Bitter, Beyaz Sicak Cikolata

Ambalaj: 9 kg koli (1 kg folyo x 9 adet)

Preparation in a Hot Chocolate Maker: Add 6 liters of cold milk, 600 ml. of cold water and 1 kg of
Kalipso Hot Chocolate Powder to the ingredient container of the machine. Adjust the temperature
t0 90 degrees and boil the ingredients for 35 minutes. Following this process, lower the temperature
to 60 degrees and boil the liquid for 40 minutes. At the end of these steps, the hot chocolate will
have become ready for serving. In order to serve a single cup, mix 30 grams of Kalipso Hot Chocolate
Powder with 200 ml. of hot (preferably 60 degrees) milk within the cup. Whole milk can be replaced
with semi-skimmed milk in order to provide a stronger chocolate flavor. This recipe is a serving
suggestion only and milk or powder amounts can be changed as desired. If you are looking for
different drinks to warm yourself up with during cold winter days, you should give Kalipso Hot
Chocolate Powder varieties a try. You can now drink chocolate and experience the sensation of real
chocolate flavor.

Varieties: Bitter, White Hot Chocolate.

Packaging: 9 kg boxes (1 kg foil packs x 9 pcs)

0TCeK MaLLHbl, 600 M. Bogbl, £06aBUTH 1 KT.LLIOKONAAHOMO NOpoLLKa. KunATuTb B TeyeHue
95 muHyT npu Temnepatype 90°C. 3atem ymeHbLUMTL Temnepatypy Ao 60°C n KUNATUTS B
TeyeHue 40 MIUHYT 10 FOTOBHOCTIA.

[ina ofHoil vawku: nepemelatb 30 T. ropavero wwokonaga ¢ 200 mn. ropAveli Bogoi
(npennoytuensHo 60 °C). [ina Toro, utobbl NONyYMTb BoMee MHTEHCUBHbIN LLIOKONAAHbIN
apomar, Bbl MOXeTe MCNob30BaTb 06e3mMpeHHoe MONOKO. KonnuecTBo Monoka v nopoLuka
MOKET U3MEHATBCA N0 XKENaHMHo.

YnakoBka: kopobka 9 kr (1Kr nakeT x 9 w,)
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OVALETTE CATERING PUDING ve TURK TATLILARITOZ MIKSLERI «

CATERING PUDDING AND TURKISH DESSERT POWDER MIXES /
CMECW 1A NYOAUHTA N TYPELIKX LEECEPTOB / 48 jill iy glall 5 2 g Jaali g (3103 53 (3 i<

(032-301/303/305/308) (032-404) (032-401/402/403)

» TURKTATLILARI: Geleneksel tiirk mutfaginin essiz lezzetlerinden olan Ovalette Supangle, Ovalette
Keskiil, Ovalette Sakizli Muhallebi ve Ovalette Kazandibi toz tatl karisimlar pratik yapimi le otel,
restoran ve miisterilerinizin begenisini kazanacaktir.

PUDING: Ev yapimi tadinda Ovalette Catering Puding toz kangimlan otel ve restorantlarinizda
essiz lezzeti ile on plana ¢lkmanizi/standart bir tiriin yapmanizi saglar. Cesitleri; Kakaolu, Vanilya
Aromali, Muz Aromali, Cilek Aromali Puding Toz Karigimlari.

Ambalaj: 10 kg koli (2,5 kg kova x 4 adet)

» TYPELIKME ECEPTbI: nopowkoBasa cMecb MO3BOAUT C JIErKOCTbIO MPUTOTOBUTL MONYAAPHbIE
Typewkue lecepTbl, Takue KaK: CynaHrne, KewKionb, UMK NySAUHT 1 Ka3aHanou.
MYIUHT: nopowkosaa cvecs «Ovalette Catering Pudding» no3gonuT ¢ nerkocTbto NpuroToBuUTH
B OTEJIAIX 1 PECTOpaHax BKYCHble NyAUHIN.
AcCOpTUMEHT: LOKONAAHDII, BAHUbHBIiA, 6aHAHOBBIIA, KNTyGHUYHBIIA.
YnakoBka: Myauur: 10 kr (2,5 Kr Benpa x 4 wr.)

» TURKISH DESSERTS: Ovalette Supangle, Ovalette Keskiil, Ovalette Gum Mastic Pudding and Ovalette
Kazandibi powder dessert mixes, which are among the unique delights of Turkish cuisine, will earn
the admiration of hotels, restaurants and customers through their practical way of preparation.
PUDDINGS: Ovalette Catering Pudding powder mixes enable you to manufacture standardized
products and become distinguished among other hotels and restaurants via their unique taste.
Varieties: Cocoa, Vanilla, Banana, Strawberry.

Packaging: 10 kg boxes (2,5 kg pails x 4 pcs)
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» Pastacilik sektoriinde pasta, kek, tart gibi

iriinleri  siisleme ve kaplama amaayla
kullanilan soguk pasta jelidir. Matlasma ve
¢atlama yapmaz. Direkt veya %10-20 arasinda
su katilarak, kagik veya spatula yardimi
ile homojen hale gelene kadar kangtirilip,
kullanma hazir hale getirilir. Kuruma ve
lastiklenme yapmaz. Nem kaybini dnleyerek
pastalann daha uzun siire muhafazasini
saglar. Siiriildiikten sonra kisa zamanda donan
ve kesinlikle akmayan bir yapiya sahiptir. Son
derece sefaftir, kalici ve miikemmel parlakligi
sayesinde pastalarin albenisini artinr. Meyveli
pastalarda meyvelerin porsiimesini onler ve
tazeligini korur.

Ambalaj; 14 kg koli (7 kg kova x 2 adet)

0 PP

A ™

» DEKOJEL SADE SOGUK PASTAJELI ,
NEUTRAL COLD GLAZE / 3EPKAJIbHbIA TEJTb MPO3PAYHbIV (HEUTPAJIbHbBIN) /

This product is a cold cake gel used for » 3epkanbHblii  remb,  MCMonb3yetca B

decorating and icing pastries such as cakes and
tarts. It does not crack or lose its gloss. It is made
ready for use by adding 10 to 20% water and
stirring until the mixture is homogenized with a
spoon or spatula. The product does not become
dry or rubbery. It prevents moisture loss and
enables cakes to be preserved longer. It has a
structure which allows it to solidify immediately
after application and keeps it from running off.
This gel is highly transparent and increases the
desirability of cakes through its lasting, perfect
glossiness. It prevents shriveling of fruits on
cakes and keeps them fresh.

Packaging: 14 kg boxes (7 kg pails x 2 pcs)

KOHAMTEPCKOI  MPOMbILNEHHOCT AN
yKpaLleHna 1 MOKPbITUA TOPTOB, MUPOTOB,
kekcoB.  [lpogyKT MOMHOCTbIO TFOTOB K
MPUMEHEHN0, AONYCKAeTcA  pa3BefeHue
Bogoii 10 — 20%, Boja BBOAUTCA B refb It
nepemeLLnBaeTcA  C MOMOLLbK JIOKKK WN
NONaToykn [0 MONYYEHUA OJHOPOAHOI
macchl. He coxet. pegotBpalas notepto
Bnarv obecneunaet 6onee AnMTENbHOE
XpaHeHue TopTa. A6CONIOTHO NPO3PaYHbIil, He
TYCKHeeT 1 bnaropapa NOCTOAHHOMY Bnecky
MOBbILIAET ~ NMPUBMEKATENbHOCTb  TOPTOB.
lpegoTBpallaeT BbicbixaHue OPYKTOB Ha
MOBEPXHOCT TOPTOB, COXPAHAET X CBEXeECTb.
YnakoBKa: kopobKa 14 kr (7 kr Begpa x 2 WT.)

(001-001)

P Al clinad) B dent 3 Gl
Cilay Cilea o clieds J<a Y eyl f el
Bl Sl Al djayy ela 20 %10 A 4l
Y il Tals sy (a0 oy i ol ad
faglie Slo selay e JS5 S Cilial) Cane
2 sy Y bl sadd el Jainy Gy A5l
Aaals 4l Ao deay Cua Sl e o4
Sle B sl dray Gl @l a3 gl Al
B 0 e Blall e oacly sl )yl

i ol (032 1gh iy
(222 x Jhand) aaS7) o 55 S anS 143 52ll



(001-002)

» This product is used after being placed in a container
and mashed with a spoon or spatula. Its special formula
makes it easy to apply smoothly. The product solidifies
in a short time after being put on cakes while reserving
its perfect transparency and gloss, and turns back to the
stable gel form it has before being taken out of the pails
and processed. This product is a cold cake gel used for
decorating and icing pastries such as cakes and tarts.
It does not crack or lose its gloss. It is made ready for
use by adding 10 to 20% water and stirring until the
mixture is homogenized with a spoon or spatula. The
product does not become dry or rubbery. It prevents
moisture loss and enables cakes to be preserved longer.
It has a structure which allows it to solidify immediately
after application and keeps it from running off. This gel
is highly transparent and increases the desirability of
cakes through its lasting, perfect glossiness. It prevents
shriveling of fruits on cakes and keeps them fresh.
Packaging: 14 kg boxes (7 kg pails x 2 pcs)

DEKOJEL SOFT SOGUK PASTA JELI «
COLD SOFT JELLY / 3EPKAJTHBIM PO3PAUHDIN /2 1 adlu s Ui

K _ _ / » istenilen miktarda soguk jel bir kaba alinarak kasik veya spatula yardimiyla ezilir. Akici dzel formilii sayesinde kolayca siiriilebilir. Pastalarin

lizerine tatbik edildikten kisa bir siire sonra miikemmel seffafligini ve parlakigini muhafaza ederek donar ve kova icindeki stabil jel formuna
geri doner. Pastacilik sektdriinde pasta, kek, tart gibi diriinleri siisleme ve kaplama amaciyla kullanilan soguk pasta jelidir. Matlasma ve ¢atlama
yapmaz. Direkt veya %710-20 arasinda su katilarak, kasik veya spatula yardimi ile homojen hale gelene kadar kanstirilip, kullanima hazir hale
getirilir. Kuruma ve lastiklenme yapmaz. Nem kaybini 6nleyerek pastalarin daha uzun siire muhafazasini saglar. Siiriildiikten sonra kisa zamanda
donan ve kesinlikle akmayan bir yapiya sahiptir. Son derece seffaftir, kalici ve miikemmel parlakligi sayesinde pastalarin albenisini artinr. Meyveli
pastalarda meyvelerin porsiimesini onler ve tazeligini korur. Ambalaj; 14 kg koli (7 kg kova x 2 adet)

» MonoXuTb B MICKY He0bBXOUMOE KONMYECTBO XONMOMHONO FeNA 1 pasMelLiaTb

C MOMOLLbH TIOXKY U ionaTouky. braropapas (Boeit cneumanbHii popmyne
reflb € JIETKOCTbIO HAHOCUTCA Ha 13aenue. Bckope nocne HaHeceHUA Ha TopT
reflb 3aCTbIBAET, COXPaHAA CBOIO MPEKPaCHyto MPo3payHocTb 11 bneck. ABnaetca
XONOAHBIM Tefem, WCMONb3yeTcA B KOHANTEPCKOA NPOMBILLIIEHHOCTY [iA
YKpaLLeHUa 11 MoKpbITA TOPTOB, MUPOrOB U KeKcoB. He Tpeckaetca U He
TyckHeeT. [poyKT NONHOCTbIO FOTOB K MPUMEHEHNI0, A0NYCKAETCA pa3BefieHme
Bogoii 10— 20%, Bona BBOAUTCA B refib 1 NepeMeLLMBAETCA COMOLLIBIO NIOXKM
NV NIONATOYKY J10 NOTyuYeHIns 0HOPOAHOI Maccbl. He coxHeT. [pegotBpalLias
noTepio Bnaru obecrieunaet bonee AnuTeNbHOE XpaHeHie TopTa. brarogapa
(BOeIA CTPYKTYpE NOCNIE HaHECeHNA 3aCTbIBAET 3a KOPOTKOe BPeMA 1 He TeueT.
A6CoNIOTHO MPO3payHbIii, He TyckHeeT 1 bnarogapa MOCTOAHHOMY 6recky
MOBbILLIAET NPUBAeKaTenbHOCTb TopToB. [peoTBpaLLAeT BbicbixaHie GpyKTOB
Ha NOBEPXHOCTY TOPTOB, COXPAHAET X CBEXECTb.

YnakoBka: kopobka 14 kr (7 kr Begpax 2 LuUT.)
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» DEKOJEL CIKOLATA AROMALI SOGUK PASTA JELI
CHOCOLATE FLAVOR COLD GLAZE / 3EPKAJIbHBIVI TEfb C APOMATOM

LIOKOMAZA / (all)asy sSall s Jia oS0

lizerine tatbik edilir. Pastalara g6z alici bir
parlaklik ve mikemmel bir lezzet katar.
Pastacilik sektoriinde pasta, kek, tart gibi
iriinleri siisleme ve kaplama amaayla
kullanilan soguk pasta jelidir. Matlasma
ve catlama yapmaz. Direkt veya 9%710-20
arasinda su katilarak, kagtk veya spatula
yardimi ile homojen hale gelene kadar
kanstinlip, kullamima hazir hale getirilir.
Kuruma ve lastiklenme yapmaz. Nem
kaybini dnleyerek pastalarin daha uzun siire
muhafazasini saglar. Siiriildiikten sonra kisa
zamanda donan ve kesinlikle akmayan bir
yapiya sahiptir.

Ambalaj; 14 kg koli (7 kg kova x 2 adet)

2 pp

» Cikolatali soguk jel, glaso gibi pastalarin » This chocolate flavored cold gel is applied on » 3epKanbHblil

cakes as glazing. It provides cakes with and
eye - catching glossiness and an exquisite
flavor. This product is a cold cake gel used for
decorating and icing pastries such as cakes
and tarts. It does not crack or lose its gloss. It is
made ready for use by adding 10 to 20% water
and stirring until the mixture is homogenized
with a spoon or spatula. The product does not
become dry or rubbery. It prevents moisture
loss and enables cakes to be preserved longer.
It has a structure which allows it to solidify
immediately after application and keeps it from
running off.

Packaging: 14 kg boxes (7 kg pails x 2 pcs)

<50 B

(001-101)

LLIOKONAAHbIN
ncnonb3yetca B KOHANTEPCKOI
MPOMBILINEHHOCTY ~ ANA  YKpalleHua U
MOKPbITUA ~ TOPTOB,  MUPOrOB,  KEKCOB.
[poayKT NOAHOCTbIO FOTOB K MPUMEHEHNIO,
Jonyckaetcs pasedenue Bogoil 10 — 20%,
BOZa BBOAMUTCA B refib 1 nepemelLBaeTcA
C TOMOLLbI0 NOXKM WM NONATOuKM 10
nonyyeHna  OFHOPOAHOW  Macchl.  He
CcoxHeT. [lpefoTBpawiaa notepw  BRaru
obecneunBaet bonee AANTENbHOE XpaHeHUe
TopTa. bnarogapa cBoeit CTpykType nocne
HaHeceHNA 3acTblBaeT 3a KOpOTKoe BpemA
11 He TeYer.

YnakoBka: kopobka 14 kr (Bespo 7 Kr x 2 )
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DEKOJEL KARAMEL AROMALI SOGUK PASTA JELI «
CARAMEL FLAVOR COLD GLAZE / 3EPKAJIbHbIV TESIb C APOMATOM KAPAMENM /

(001-102)

Pastacilik sektdriinde pasta, kek, tart gibi diriinleri siisleme ve kaplama amaciyla kullanilan soguk
pasta jelidir. Matlasma ve catlama yapmaz. Direkt veya %10-20 arasinda su katilarak, kasik veya
spatula yardimi ile homojen hale gelene kadar karistirilip, kullanima hazir hale getirilir. Kuruma
ve lastiklenme yapmaz. Nem kaybini onleyerek pastalarin daha uzun siire muhafazasini saglar.
Ambalaj; 14 kg koli (7 kg kova x 2 adet)

This product is a cold cake gel used for decorating and icing pastries such as cakes and tarts. It does
not crack or lose its gloss. It is made ready for use by adding 10 to 20% water and stirring until the
mixture is homogenized with a spoon or spatula. The product does not become dry or rubbery. It
prevents moisture loss and enables cakes to be preserved longer.

Packaging: 14 kg boxes (7 kg pails x 2 pcs)

(L)l SN s s S0

» 3epKanbHblil  refib, MCNONb3YETCA B KOHAWTEPCKON MPOMbILLUNEHHOCTU ANA YKpaLleHna u
MOKPbITUA TOPTOB, MUPOTOB, KeKCOB. POAYKT MONHOCTbIO FOTOB K NPUMEHEHNI0, LONYCKaeTCA
pa3BegeHue Bogoi 10 — 20%, Boja BBOAUTCA B refib 1 NepemeLUnBaeTca C MOMOLLbHO 0K
WK NONATOYKM A0 MONYYeHUA 0GHOPOAHOI Macchl. He coxHeT. lpefoTBpaLLad noTepio Biaru
obecneunBaet bonee AnuTeNbHOE XpaHeHe TopTa.

YnakoBka: kopobka 14 kr (Bespo 7 Krx 2 wr)
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» DEKOJEL VANILYA AROMALI BEYAZ SOGUK PASTA JELI
VANILLA FLAVOR COLD GLAZE / BEJIblA 3EPKAJIbHbBIV TESIb C APOMATOM

BAHUIIN / (2,4l medy) WL L Jan 5S0

» Beyaz renkli milkemmel bir tada ve kalici bir parlakida sahip soguk jel pastalarin kaplanmasinda ve siislenmesinde kullanilir.
Pastacilik sektoriinde pasta, kek, tart gibi Griinleri siisleme ve kaplama amacyla kullanilan soguk pasta jelidir. Matlasma ve
catlama yapmaz. Direkt veya %10-20 arasinda su katilarak, kasik veya spatula yardimi ile homojen hale gelene kadar kangstinlip,
kullanima hazir hale getirilir. Kuruma ve lastiklenme yapmaz. Nem kaybini 6nleyerek pastalarin daha uzun siire muhafazasini saglar.
Siirtildiikten sonra kisa zamanda donan ve kesinlikle akmayan bir yapiya sahiptir.

Ambalaj; 14 kg koli (7 kg kova x 2 adet)

» This white cold gel with exquisite flavor and long lasting glossiness is used in decoration and icing of cakes. This

product is a cold cake gel used for decorating and icing pastries such as cakes and tarts. It does not crack or lose
its gloss. It is made ready for use by adding 10 to 20% water and stirring until the mixture is homogenized with
a spoon or spatula. The product does not become dry or rubbery. It prevents moisture loss and enables cakes to
be preserved longer. It has a structure which allows it to solidify immediately after application and keeps it from
running off. Packaging: 14 kg boxes (7 kg pails x 2 pcs)

» 3epKanbHblii LIOKONAHbII refb, NCMONb3YeTcA B KOHAUTEPCKO MPOMbILLNEHHOCTI
ANA YKpaLLeHA 1 NOKPbITUA TOPTOB, NUPOFOB, KEKCOB. [TpOAYKT NONHOCTbIO roTOB
K NpUMeHeHto, Jonyckaetca passefeHue Bogoil 10 —20%, Boaa BBOAUTCA B reflb
11 nepemeLIMBaeTcA CMOMOLLbH 10KKU N TONATOUKV 40 NONYYeHUA 0GHOPOAHON
maccbl. He coxHer. lTpegoTepaluan notepto narv obecneunsaet 6onee anutenbHoe
XpaHeHue TopTa. bnarogapA cBoeit CTpyKType mocfie HaHeceHnA 3acTbiBaeT 3a
KOPOTKOE BpeMs 1 He Teyer.
YnakoBka: kopobka 14 kr (Befpo 7 Kr x 2 )
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OVALETTE FRAMBUAZ AROMALI DEKORATIF SOGUK JEL «
RASPBERRY FLAVOR COLD GLAZE / 3EPKAJIbHBIV TESTb C APOMATOM MAJINHbI /

(2,4 L_\)J\é\.gﬁ.ué.\;

» Pastacilik sektdriinde pasta, kek, tart gibi {riinleri siisleme ve kaplama
amaciyla kullanilan soguk pasta jelidir. Matlasma ve catlama yapmaz.
Direkt veya 9%710-20 arasinda su katilarak, kasik veya spatula yardimi ile
homojen hale gelene kadar karistirilip, kullanima hazir hale getirilir. Kuruma
ve lastiklenme yapmaz. Nem kaybini dnleyerek pastalarin daha uzun siire
muhafazasini saglar.

Ambalaj; 14 kg koli (7 kg kova x 2 adet)

» This product is a cold cake gel used for decorat/ng and icing pastries such as cakes
and tarts. It does not crack or lose its gloss. It is made ready for use by adding
10 to 20% water and stirring until the mixture is homogenized with a spoon or
spatula. The product does not become dry or rubbery. It prevents moisture loss
and enables cakes to be preserved longer.
Packaging: 14 kg boxes (7 kg pails x 2 pcs)

» 3epKanbHblii renb X0NOAHOTO HaHECEHNA, UCNOMb3YeTCA B KOHANTEPCKON
NPOMbILUAEHHOCTU ANA
yKpaLLeHa 1 NOKPbITUA TOPTOB, NUPOTOB U KEKCOB. ITPOAYKT NOHOCTbIO
roTOB K MPUMEHEHNI0, fonyckaeTcA pa3sefeHue Bofoi 10 — 20%, Boaa
BBOAWTCA B refib 1 NEpeMeLLINBAETCA C NOMOLLbIO JIOXKKM UII TONaTOuKN
[0 TOny4eHUs OJHOPOAHOI Macchl. He coxHeT. lpefoTBpalLas notepto
Bnaru obecneunaet bonee ANUTENbHOE XpaHeHue TOpTa.
YnakoBka: kopobka 14 Kr (Beapo 7 Kr x 2 )
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» Pastacilik sektoriinde pasta, kek, tart gibi » This product is a cold cake gel used for

uriinleri  siisleme ve kaplama amaayla
kullamilan soguk pasta jelidir. Matlasma ve
¢atlama yapmaz. Direkt veya %10-20 arasinda
su katilarak, kasik veya spatula yardimi
ile homojen hale gelene kadar kanstinlip,
kullanma hazir hale getirilir. Kuruma ve
lastiklenme yapmaz. Nem kaybini dnleyerek
pastalarin daha uzun siire muhafazasini saglar.
Ambalaj; 14 kg koli (7 kg kova x 2 adet)

36

decorating and icing pastries such as cakes
and tarts. It does not crack or lose its gloss. It is
made ready for use by adding 10 to 20% water
and stirring until the mixture is homogenized
with a spoon or spatula. The product does not
become dry or rubbery. It prevents moisture
loss and enables cakes to be preserved longer.
Packaging: 14 kg boxes (7 kg pails x 2 pcs)

» OVALETTE CILEK AROMALI DEKORATIF SOGUK JEL
STRAWBERRY FLAVOR COLD GLAZE / 3EPKAJIbHbIN E/lb C APOMATOM

KNYBHUKM / () 4 ) jall S elalll s

(001-205)

» 3epKanbHblii  Telb  XOMOTHOT0  HAaHEeCeHs, »

WCMONb3YETCA B KOHAUTEPCKON MPOMBILLTEHHOCTIA
ANA YKpaLLeHA 11 MOKPbITAA TOPTOB, MIPOTOB
W KekcoB. [lpomykT momHoCTbI0 TFOTOB K
MPUMEHeHIIo, A0MyCKaeTcA pa3BezeHue Bogoi 10
—20%, Bofia BBOAWTCA B reflb 1 NepemMeLLINBaeTCA
CMOMOLLBH IOMKIA WM JIOMATOUKIA 10 MOMyYeHna
0fHOpOAHOI Macchl. He coxter. [MpegoTBpaluan
MoTepHo Briary obecneuvBaet bonee fMTENbHOE
XpaHeHue TopTa.

YnakoBka: kopobka 14 kr (Beapo 7 Krx 2 L)
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OVALETTE VISNE AROMALI DEKORATIF SOGUK JEL «
SOURCHERRY FLAVOR COLD GLAZE / 3EPKAJIbHbIV TE/Ib C APOMATOM BULLHW /

(k) Sl 4Ky sl s

' (001-206)

» Pastacilik sektoriinde pasta, kek, tart gibi » This product is a cold cake gel used for

Urinleri  sisleme ve kaplama amaayla
kullanlan soguk pasta jelidir. Matlasma ve
¢atlama yapmaz. Direkt veya %10-20 arasinda
su katilarak, kasik veya spatula yardimi
ile homojen hale gelene kadar karistirilip,
kullamma hazir hale getirilir. Kuruma ve
lastiklenme yapmaz. Nem kaybini dnleyerek
pastalarin daha uzun siire muhafazasini saglar.
Ambalaj; 14 kg koli (7 kg kova x 2 adet)

decorating and icing pastries such as cakes
and tarts. It does not crack or lose its gloss. It is
made ready for use by adding 10 to 20% water
and stirring until the mixture is homogenized
with a spoon or spatula. The product does not
become dry or rubbery. It prevents moisture
loss and enables cakes to be preserved longer.
Packaging: 14 kg boxes (7 kg pails x 2 pcs)

» 3epKabHbI  Teflb  XONOOHOMO  HaHeceHId,

WQIONb3yeTcA B KOHOUTEPCKOIA MPOMBILLITEHHOCTI
IR YKpaLLeHUA 11 TIOKPbIMAA TOPTOB, MMPOTOB 11
KexcoB. [TpoayKT NONHOCTbIO TOTOB K MPUMEHeHIO,
JonyckaeTcA pasgeneHue Bogoid 10 — 20%, Bopa
BBOJUTCA B Iefb 1 NepeMeLLMBAETCA C MOMOLLbH
JOMKKY WM TIONATOUKIA 0 MOMTyYeHMA 0IHOPOLHON
Maccbl. He coxHer. lTpegoTBpaLLan noTepto Bnarm
obecrieunpaeT Gonee  AATENbHOE XpaHeHUe
TopTa. YnakoBKka: kopobka 14 Kr (Beapo7 Krx2 )
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» Pastacilik sektoriinde pasta, kek, tart gibi

uriinleri  siisleme ve kaplama amacyla
kullanilan soguk pasta jelidir. Matlasma ve
catlama yapmaz. Direkt veya %10-20 arasinda
su katilarak, kasik veya spatula yardimi
ile homojen hale gelene kadar kanstirilip,
kullamma hazir hale getirilir. Kuruma ve
lastiklenme yapmaz. Nem kaybini onleyerek
pastalanin daha uzun siire muhafazasini saglar.
Ambalaj; 14 kg koli (7 kg kova x 2 adet)

8 PP

(001-207)

This product is a cold cake gel used for
decorating and icing pastries such as cakes
and tarts. It does not crack or lose its gloss. It is
made ready for use by adding 10 to 20% water
and stirring until the mixture is homogenized
with a spoon or spatula. The product does not
become dry or rubbery. It prevents moisture
loss and enables cakes to be preserved longer.
Packaging: 14 kg boxes (7 kg pails x 2 pcs)

» OVALETTE KIVIi AROMALI SOGUK PASTA JELI
KIWI FLAVOR COLD GLAZE/ 3EPKAJIbHBIV TESIb C APOMATOM KUBY

[EBIN) PEPYN|EPISINE PN | PRTEN

» 3epKaNbHbIA  Teflb  XONIOMHOTD  HAHeCeHws,

IACTIONb3YeTCA B KOHAMUTEPCKOIA MPOMBILLITEHHOCTU
INA YKpaLleHus M NOKPbITUA TOPTOB, NMPOrOB
N KekcoB. [lpodyKT MOMHOCTbIO FOTOB K
MpUMEHeHIIo, oMyCKaeTcs pa3BezeHite Bogoi 10
—20%, Boja BBOAVTCA B refb 1 NepeMeLLIvBaeTcA
CMOMOLLIbHO JIOXKY A NIONATOUKY 10 NONYYeHIA
0OHOPOAHOI Maccol. He coxHer. lpenotepatiian
rioTepto Barv obecrieunBaer bonee fTeNnbHoe
XpaHeHue Topra.

YnakoBKa: kopobka 14 Kr (Bezpo7 krx21um)
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OVALETTE MUZ AROMALI SOGUK PASTA JELI «

BANANA FLAVOR COLD GLAZE / 3EPKANIbHbIV TEJTb C APOMATOM BAHAHA /
(JJ\_A‘) ‘}‘}Aj‘ 4.@5_\.1“ .. LM ) <"QAA,..

» Pastacilik sektoriinde pasta, kek, tart gibi

uriinleri sisleme ve kaplama amaayla
kullanilan soguk pasta jelidir. Matlasma ve
¢atlama yapmaz. Direkt veya %10-20 arasinda
su katilarak, kagik veya spatula yardimi
ile homojen hale gelene kadar kanistinlip,
kullanima hazir hale getirilir. Kuruma ve
lastiklenme yapmaz. Nem kaybini onleyerek
pastalarin daha uzun siire muhafazasini saglar.
Ambalaj; 14 kg koli (7 kg kova x 2 adet)

-

This product is a cold cake gel used for
decorating and icing pastries such as cakes
and tarts. It does not crack or lose its gloss. It is
made ready for use by adding 10 to 20% water
and stirring until the mixture is homogenized
with a spoon or spatula. The product does not
become dry or rubbery. It prevents moisture
loss and enables cakes to be preserved longer.
Packaging: 14 kg boxes (7 kg pails x 2 pcs)

(001-208)

» 3epKaNlbHbI  Teflb  XONIOAHOTO  HaHeceHus,

MCMONb3YeTCA B KOHAUTEPCKOI NPOMBILLTEHHOCTI
IN1A YKpALUeHA W NOKPbITAA TOPTOB, MIAPOTOB
N KekoB. [lpogykT MOMHOCTBIO FOTOB K
MPUMEHEHI0, 0Ny CKAeTcA pa3BeneHie Bogoi 10
—20%, Boja BBOAVTCA B Ieflb U NepemeLLInBaeTcA
CMOMOLLIHO TIOMKYA WA JIOMATOUKIA £0 MOAYYeHus
0fHOpOAHO Macchl. He coxHer. MpenoTBpaliad
noTepto Barv obecreunBaer bonee fmMTeNbHOE
XpaHeHue TopTa.

YnakoBKa: Kopo6ka 14 kr (Beapo 7 krx2 )

Pasta sosu
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OUALETTE

» Pastacilik sektoriinde pasta, kek, tart gibi
iriinleri ~siisleme ve kaplama amaayla
kullanilan soguk pasta jelidir. Matlasma ve
¢atlama yapmaz. Direkt veya %10-20 arasinda
su katilarak, kastk veya spatula yardimi
ile homojen hale gelene kadar kanstinlip,
kullanima hazir hale getirilir. Kuruma ve
astiklenme yapmaz. Nem kaybini onleyerek
pastalarin daha uzun siire muhafazasini saglar.
Ambalaj; 14 kg koli (7 kg kova x 2 adet)

40

This product is a cold cake gel used for
decorating and icing pastries such as cakes
and tarts. It does not crack or lose its gloss. It is
made ready for use by adding 10to 20% water
and stirring until the mixture is homogenized
with a spoon or spatula. The product does not
become dry or rubbery. It prevents moisture
loss and enables cakes to be preserved longer.
Packaging: 14 kg boxes (7 kg pails x 2 pcs)

.i P

(001-209)

» 3epKanbHblii  Teflb  XONOAHOTO  HAHeceHus,

WCTIONb3YeTCA B KOHAUTEPCKOI NPOMBbILLEHHOCTH
INA YKpaLLeHa 1 NOKPbITAA TOPTOB, MIAPOOB
N KekoB. [lpogykT MOMHOCTBIO FOTOB K
MPYMEHEHII0, [OMYCKAETCA  pa3BefieHue BORONA
10— 20%, renb nepemeLLMBAETCA C MOMOLLbIO
JIOMKKY WM TIONATOYKIA 0 NOMyYeHMA 0BHOPOLHON
Maccbl. He coxHer. [TpegoTBpaLLas noTepio Brarm
obecrieunBaeT 6onee ANTeNIbHOE XpaHeHe TopTa.
YnakoBKa: Kopobka 14 kr (Beapo 7 krx 2 um)

» OVALETTE PORTAKAL AROMALI SOGUK PASTA JELI
ORANGE FLAVOR COLD GLAZE / 3EPKAJIbHDIV [EfIb C APOMATOM AME/TbCVHA /

(2okd)) Jas ) 4eshy clasl) s

P b sl pli b deaie 3 dis

@l @IS Gl lall s Clinaal G
Aomas sl 200 %10 A 4l sl
M maar sl el el i ARalall
S Galaall Cany ¥ il Tiala maans
Ashol Aaslie oodely Shlhe (5
Lis jig Jshl sl heSl) Lagay Gua
e 2 oy Y Jshl sad z jUa clesl

o ey Cus gl

e
(223 X bl 2387) 55 S anS 1415 520])



OVALETTE LIMON AROMALI SOGUK PASTA JELI «
LEMON FLAVOR COLD GLAZE / 3EPKAJIbHbIV TESTb C APOMATOM JIMMOHA /

(3041 & salll AeSis e L

N2

. Pasta sosu!
ORI

uriinleri  siisleme ve kaplama amaayla
kullanilan soguk pasta jelidir. Matlasma ve
¢atlama yapmaz. Direkt veya %10-20 arasinda
su katilarak, kasik veya spatula yardimi
ile homojen hale gelene kadar kanistinlip,
kullanima hazir hale getirilir. Kuruma ve
lastiklenme yapmaz. Nem kaybini onleyerek
pastalarin daha uzun siire muhafazasini saglar.
Ambalaj; 14 kg koli (7 kg kova x 2 adet)

Pasta sosu

\ / N e
» Pastacilik sektoriinde pasta, kek, tart gibi

' (001-210)

This product is a cold cake gel used for
decorating and icing pastries such as cakes
and tarts. It does not crack or lose its gloss. It is
made ready for use by adding 10 to 20% water
and stirring until the mixture is homogenized
with a spoon or spatula. The product does not
become dry or rubbery. It prevents moisture
loss and enables cakes to be preserved longer.
Packaging: 14 kg boxes (7 kg pails x 2 pcs)

» [enb  XonopHOro HaHeceHs, naonb3yerca B

KOHZVTEPCKOii MPOMBILLITEHHOCTU U1 yKpaLLIeHua
W [IEKOPUPOBaHMA TOPTOB, MMPOTOB U1 KEKCOB.
MpodyKT MOMHOCTbIO FOTOB K MCTIONb30BaHMIO,
JOMycKaeTca passedenvie Bogoit 1o 10 — 20% ,
reflb MepemeLLMBAETCA ¢ MOMOLLIbIO TIOMKA Wl
JI0MaTouKM 10 OHOPOZHONO COCTOAHMA. He CoxHeT.
MpenoTBpaLLIAET MOTEPH BMAM C MOBEPXHOCT 1
obecneuvBaeT bonee fIvTeNbHOE XpaHeHIie TOPTOB.
YnakoBKa: KopoOka 14Kr (Benpo 7 krx2Lu)
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» OVALETTE MANGO AROMALI SOGUK PASTA JELI

MANGO FLAVOR COLD GLAZE / XONOAHbW rENb ANg TOPTA C APOMATOM MAHTIO /
sl 3y 2 Ul s slall o3la

» Pastacilik sektdriinde pasta, kek, tart gibi iriinleri siisleme ve kaplama amaciyla
kullanilan soduk pasta jelidir. Matlasma ve ¢atlama yapmaz. Direkt veya %10-20
arasinda su katilarak, kastk veya spatula yardimi ile homojen hale gelene kadar
kanistinlip, kullanima hazir hale getirilir. Kuruma ve lastiklenme yapmaz. Nem
kaybmni Gnleyerek pastalarin daha uzun siire muhafazasini saglar.

Ambalaj; 14 kg koli (7 kg kova x 2 adet)

» This product is a cold cake gel used for decorating and icing pastries such as
cakes and tarts. It does not crack or lose its gloss. It is made ready for use by
adding 10 to 20% water and stirring until the mixture is homogenized with
a spoon or spatula. The product does not become dry or rubbery. It prevents
moisture loss and enables cakes to be preserved longer.

Packaging: 14 kg boxes (7 kg pails x 2 pcs)

» 3epKanbHblii Teflb  XONMOAHOM0 HAHECeHd, WMCMONb3yeTc B KOHAUTEPCKOI
MPOMBbILLLTEHHOCTIA 21 YKPALLIEHIAA 1 TIOKPbITVA TOPTOB, MPOF0B 1 KeKCoB. lpoayKT
MONHOCTBIO FOTOB K MPUMEHEHIH, JOMYCKaeTcA pasBeneHye Bogoi 10 —20%, reb
fiepemeLLIVIBAeTCA C MOMOLLIbHO NIOMKKIA U JIONATOUKI 10 MOMYYeHIA OHOPOZHOIA
maccbl. He coxHer. MpenoTepaluian notepio Biarv obecnieunBaet bonee ATeNbHoe
XpaHeHvie TopTa. YnakoBka: kopobka 14 kr (Beapo 7 Krx 2 L)
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OVALETTE YESIL ELMA AROMALI SOGUK PASTA JELI «
GREEN APPLE FLAVOR COLD GLAZE / XOIOfHbY TEMb /1A TOPTA C APOMATOM 3E/EHOTO AB/IOKA /

a4y a5l 5 lall 2l

» Pastacilik sektoriinde pasta, kek, tart gibi
uriinleri  siisleme ve kaplama amaayla
kullanilan soguk pasta jelidir. Matlasma ve
¢atlama yapmaz. Direkt veya %10-20 arasinda
su katilarak, kasik veya spatula yardimi
ile homojen hale gelene kadar kanistinlip,
kullanima hazir hale getirilir. Kuruma ve
lastiklenme yapmaz. Nem kaybini onleyerek
pastalarin daha uzun siire muhafazasini saglar.
Ambalaj; 14 kg koli (7 kg kova x 2 adet)

This product is a cold cake gel used for
decorating and icing pastries such as cakes
and tarts. It does not crack or lose its gloss. It is
made ready for use by adding 10 to 20% water
and stirring until the mixture is homogenized
with a spoon or spatula. The product does not
become dry or rubbery. It prevents moisture
loss and enables cakes to be preserved longer.
Packaging: 14 kg boxes (7 kg pails x 2 pcs)

» [eflb  XONIOIHOMO HaHeceHus, UCTONb3yeTca B

KOHZMTEPCKOii MPOMBILLITEHHOCTU U1 yKpaLLIeHua
W [IEKOPUPOBAHMA TOPTOB, MMPOTOB U KEKCOB.
MpodyKT MOMHOCTbIO FOTOB K MCTIONb30BaHMI0,
JOnycKaeTca passedenyie Bogoin 1o 10 — 20% ,
reflb MepemeLLMBAETCA ¢ MOMOLLIbIO TIOMKA Wl
JI0MaTouKM 10 OHOPOZHONO COCTOAHNA. He CoxHeT.
MpenoTBpaLLIAET MOTEPH BMAM C MOBEPXHOCT 1
obecrneuvBaeT bonee UTeNbHOE XpaHeHie TOPTOB.
YnakoBKa: KopoOka 14Kr (Benpo 7 Krx2.Lum)

. Pastasosy
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(001-211)
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» Pastacilik sektoriinde pasta, kek, tart gibi

uriinleri sisleme ve kaplama amacyla
kullanilan soguk pasta jelidir. Matlasma ve
¢atlama yapmaz. Direkt veya %10-20 arasinda
su katilarak, kagik veya spatula yardimi
ile homojen hale gelene kadar karistirilip,
kullanima hazir hale getirilir. Kuruma ve
lastiklenme yapmaz. Nem kaybini onleyerek
pastalarin daha uzun siire muhafazasini saglar.
Ambalaj; 14 kg koli (7 kg kova x 2 adet)

44»

This product is a cold cake gel used for
decorating and icing pastries such as cakes
and tarts. It does not crack or lose its gloss. It is
made ready for use by adding 10 to 20% water
and stirring until the mixture is homogenized
with a spoon or spatula. The product does not
become dry or rubbery. It prevents moisture
loss and enables cakes to be preserved longer.
Packaging: 14 kg boxes (7 kg pails x 2 pcs)

» 3€pKaJ'IbeIVI TeNlb  XONOOHOTO  HaHeCeHuA,

WCTIONb3YeTCA B KOHAUTEPCKOI NPOMBILLEHHOCTH
INA YKpaLUeHs 1 NOKPbITAA TOPTOB, MIAPOOB
N KekoB. [lpogykT MOMHOCTBIO FOTOB K
MPYMEHEHII0, [OMYCKAETCA  pa3BefieHue BORONA
10— 20%, renb nepemeLLMBAETCA C MOMOLLbIO
JIOMKKY WM TIONATOYKIA 0 MOMyYeHMA 0BHOPOLHON
maccl. He coxHer. [TpefoTpaLLas noTepio Biary
obecrieuBaeT 6onee AIUTeNbHO XpaHeHue Topra.
YnakoBKa: Kopobka 14 kr (Beapo 7 krx 2 um)

» OVALETTE YABAN MERSINI AROMALI SOGUK PASTA JELI
BLUEBERRY FLAVOR COLD GLAZE / XOJIOLHbH TE/lb 11A TOPTA C APOMATOM YEPHIKM /

Slaslall G B aaall 5 1k

Pasta spsulee
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2 1(002-102)

DEKOJEL SADE SICAK PASTA JELI «
NEUTRAL HOT GLAZE / TE/lb HEATPAJIbHbIV FOPAYEFO MPUTOTOBNEHUSA /

(oAbl 3alud) s Jis S0

» Meyveli pastalarda, tartlarda siisleme ve kaplama ve meyvelerin tazeligini korumak amaciyla kullanilan sicak pasta jelidir. Tatbik edildikten kisa bir siire sonra donan ve akmayan bir yapiya sahiptir. Tim

pastacilik iiriinlerinde pastalarin lizerine direkt veya sulandirarak makine veya firca yardimiyla kullanilabilir. Kuruma ve lastiklenme yapmaz. Nem kaybini dnleyerek pastlarin daha uzun siire muhafazasini
saglar.Sicak Hazirlama: 1 kg Sade Sicak Pasta Jeli 300-600 ml. su veya meyvesuyu ile kanstinlip diisiik isida eritilir ve 2 dakika kaynatilir. Bir miiddet sogumasi beklenir ve pasta iizerine tatbik edilir. Soguk
Hazirlama: 1 kg Sade Sicak Pasta Jeli, 300 ml. soguk su ile homojen oluncaya kadar mikserde karistirilir. Makine ile Hazirlama: Makine icerisinde 1 kg Sade Sicak Pasta Jeli ve 500-600 g su ilave edilir. 90 derecede
1-2 dakika isitilir. 70 dereceye indikten sonra makine ile pasta iizerine piskiirtiiliir. Ambalaj; 14 kg koli (7 kg kova x 2 adet), 10 kg Kova (Kod: 002-201)

This product is a hot cake gel used for decoration and icing of cakes,
as well as preserving the freshness of fruits on pastries with fruit.
It has a structure which allows it to solidify immediately after
application and keeps it from running off. The product can be used
directly or after being diluted with water on all bakery products by
means of a squeezer or brush. It does not become dry or rubbery.
It prevents moisture loss and enables cakes to be preserved longer.
Preparation with Heat: 1 kg of Plain Hot Cake Gel is mixed with 300
to 600 ml. of water or fruit juice, melted over low heat and boiled
for 2 minutes. After waiting for it to cool down, the gel is applied
onto the cake. Preparation without Heat: 1 kg of Plain Hot Cake Gel
is mixed with 300 ml. of cold water in a blender until the mixture is
homogenized. Preparation with a Machine: 1 kg of Plain Hot Cake Gel
and 500 to 600 grams of water is placed in the machine. The mixture
is heated at 90 degrees for 1 or 2 minutes. After it cools down to 70
degrees, it is sprayed onto the cake.

Packaging: 14 kg boxes (7 kg pails x 2 pcs), 10 kg pails (Code: 002-207)

»ew TOPAYEro MPUrOTOBNIEHUA MPUMEHSIIOT [1sl 3aMBKN TOPTOB 1

NUPOXHBIXCHPYKTaM. [eNnb NpuaaeT U3AMAMKPACUBbIN Y GnecTALLMIA
BHELLIHWIA BIAA 1 NpesioXpaHAET GpyKTbl OT 3aBETPUBAHMA U BbICbIXaHUA.
bnaropapa Boeli CTpyKType 6bICTPO 3aCTbIBAET NOCTE HaHEeCeHNA Ha
u3genve 1 He Teyer. [PoayKT MCTIONb3YIOT Cpasy MouTle pa3BeieHna 1
HAHOCAT KUCTOUKOI W pacnbliutenem. [enb npefoTBpaLLaeT notepto
Braru 1 obecneynBaet bonee AnuTenbHOE XpaHeHue uaenuit. lopauee
npurotosneHue: 1 Kr nopotuka nepemetuarb ¢ 300 — 600 r. Boab! wm
coKa. Ha HebonbLLIOM OrHe J0BECTY 10 KUNEHIA 1 KUNATUTD B TeueHie
2 MuHyT. [0TOBbIN refb oxNMaauTb A0 Temnepatypbl 60°C 1 HaHecTn
Ha u3genve. XonoaHoe NpuroToBeHue: 1 Kr NOPOLLKA NepemeLLatb ¢
300 r. XomoaHoli BoAbl B MUKCEpe [0 MOMyyeHss OBHOPOAHON Maccbl.
MpuroToBneHre B cripeii MaLLnHe: [06aBUTb B MaLLMHY 1 Kr nopoLuka
1 500 — 600 r. Bogbl. PaorpeBatb 2 muH. npu Temnepatype 90°C.
Oxnautb roToBblii reb 0 Temnepatypbl 70°C M HaHeCTV Ha U3zenve.
YnakoBKa: kopobka 14 Kr (Beapo 7 Kr x 2 ut)
Beapo 10 kr (kop;: 002-201)
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P o
002-105

» Meyveli pastalarda, tartlarda siisleme ve » This product is a hot cake gel used for decoration and

kaplama ve meyvelerin tazeligini korumak
amaayla kullanilan sicak pasta jelidir. Tatbik
edildikten kisa bir siire sonra donan ve akmayan
bir yapiya sahiptir. Tum pastaclik iriinlerinde
pastalarin iizerine direkt veya sulandirarak torba
veya firca yardimiyla kullanilabilir. Kuruma ve
lastiklenme yapmaz. Nem kaybini onleyerek
pastlarin daha uzun siire muhafazasini saglar.
Sicak Hazirlama: 1 kg Cilek Aromali Sicak Pasta
Jeli 300-600 ml. su veya meyvesuyu ile karistirilip
diisiik 1sida eritilir ve 2 dakika kaynatilir. Bir
miiddet soumasi beklenir ve pasta izerine
tatbik edilir. Soguk Hazirlama: 1kg Cilek Aromali
Sicak Pasta Jeli, 300 ml. soguk su ile homojen
oluncaya kadar mikserde kanstinilir. Makine ile
Hazirlama: Makine icerisinde 1 kg Cilek Aromali
Sicak Pasta Jeli ve 500-600 ml. su ilave edilir. 90
derecede 1-2 dakika isitilir. 70 dereceye indikten
sonra makine ile pasta lizerine piiskiirtiilr.
Ambalaj; 14 kg koli (7 kg kova x 2 adet)

10kg Kova (Kod: 002-205)

w Py

icing of cakes, as well as preserving the freshness of
fruits on pastries with fruit. It has a structure which
allows it to solidify immediately after application and
keeps it from running off. The product can be used
directly or after being diluted with water on all bakery
products by means of a squeezer or brush. It does not
become dry or rubbery. It prevents moisture loss and
enables cakes to be preserved longer. Preparation with
Heat: 1 kg of Strawberry Flavored Hot Cake Gel is mixed
with 300 to 600 ml. of water or fruit juice, melted over
low heat and boiled for 2 minutes. After waiting for it to
cool down, the gel is applied onto the cake. Preparation
without Heat: 1 kg of Strawberry Havored Hot Cake
Gel is mixed with 300 ml. of cold water in a blender
until the mixture is homogenized. Preparation with a
Machine: 1 kg of Strawberry Flavored Hot Cake Gel and
500 to 600 ml. of water is placed in the machine. The
mixture is heated at 90 degrees for 1or 2 minutes. After
it cools down to 70 degrees, it is sprayed onto the cake.

Packaging: 14 kg boxes (7 kg pails x 2 pcs)

10kg pails (Code: 002-205)

» DEKOJEL CILEK AROMALI SICAK PASTA JELI
STRAWBERRY FLAVOR HOT GLAZE / TEJIb FOPAYEIO MPUTOTOBJIEHNA

C APOMATOM KIYBHUKN / (¢Aladl) Al o) 58l s das oK0a

KNyOHUKM  MPUMEHSIOT ANA 3anvBKU TOPTOB 1
MUPOXHBIX ¢ GpyKTamin. fenb npupaet usgenuam
KpacuBblil GNecTALLAIA BHELUHWI BiAR, NPeioXpaHAeT
OpyKTbl  OT  3aBeTPUBAHWA 1 BbICbIXaHMA,
obecneuvBaeT MPUATHbIIA BKYC 1 apomaT MPOZYKTa.
bnarogapa cBoeil CTpyKType 6bICTPO 3acTbiBaeT
Moule HaHeCeHWs Ha U3LEAMe W He Teyer.
MpogyKkT wcnonb3yloT Cpay mocie pasgedeHus
I HAHOCAT KICTOUKOA WA pacnbinuTenem. [enb
MpeoTBpALLAET MOTEP BRarM U obecneunsaet
Gonee [ymTenbHoe XpaHeHue u3penuii. fopauee
npuroToBneHue: 1 Kr nopoLLka nepemeLuarb ¢ 300 —
600 . Bofb! i coKa. Ha HebonbLLOM orHe oBECTY
[0 KUNEHWA 1 KUNATUTH B TeyeHie 2 MUHYT. [0ToBbIi
refb 0XMajuTb A0 Temneparypbl 60°C 1 HaHeCTV Ha
n3aenve. XonoaHoe npurotoBnenue: 1 Kr nopoLuka
nepemetuatb ¢ 300 T. X0n04HOI BOAbI B MUKcepe 110
MofyyeHIs 0HOPOAHOIA Maccbl. puroToBneHve B
Cnpeii MaLuHe: 1o6aBITb B MaLLIHY 1 Kr NopoLLKa
n 500 — 600 r. Bogbl. PasorpeBatb 2 MUH. npu
Temneparype 90°C. OxnagwTb ToTOBbIA Tefib [0
Temneparypbl 70°C 1 HaHeCTV Ha u3aenve.
YnakoBka: kopobka 14 kr (Beapo 7 Kr x 2 L)
gezpo 10 kr (koa; 002-205)

» [enb TOPSYEro  MPUrOTOBAEHMA C  APOMATOM » Collly aSially el G i (8 Jentioy
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SCHOKOGLASSO «

DOLGU & KAPLAMA AMACLI CIKOLATALI SOSLAR
FILLING & COATING PURPOSE CHOCOLATE SAUCES /

LLUOKONTAAHbIN COYC SCHOKOGLASSO A/19 HAUMHKE & MOKPbITUA

¢ B =
B g 5 GIKOLATALI SOS |
¢ ‘5’ n ] é @E@ %}l/&/{l/t gll/ﬂ’ 4

Net: 24 K8 C 6hgn4 e

Bitter / Bitter (005-561)

» Benmari usulii veya mikrodalga ile
isitilmahidir.  Kaplama  olarak  kullanmak
icin; 30-38°C'ye kadar isitip, pasta lizerine
uygulanabilir.

I¢ dolgu olarak kullanmak icin; %30 ile %50
oraninda ¢irpilmis bitkisel krema ile karistirip,
pastalara dolgu olarak uygulanabilir. .
Essiz bitter, siitlii ve beyaz cikolata tadindaKI
Schokoglasso  soslarimizi  tiim  pastacilik
iiriinlerinde; Isitilarak pasta iizerine ya
da miikemmel lezzetteki OVALETTE GOLD
ve OVALETTE PLATINUM sivi santiler ile
kanstirlarak pasta iclerinde kullanacaginiz
cikolatali soslardir.

Ambalaj; 24 kg koli (6 kg kova x 4 adet)

{pers chou

e |

Siitlii / Milk (005-562)

a microwave. To use it as a coating; heat it to
30-38°Cand apply on the cake.

To use it as afilling; mix it with stirred vegetable
whipped cream in the proportion of 30%-50%
and apply it to cakes as a filling.

These are the chocolate sauces to be used in all
pastry products with their unique Schokoglasso
Sauce bitter, milk and white chocolate flavors;
in cakes as coating by heating or as filling by
mixing those with liquid OVALETTE GOLD and
PLATINUM whipping creams which have a
great taste.

Packing; 24 kg boxes (6 kgs pails x 4 pcs)

SCHOROGLASSO

Beyaz / White (005-563)
» It is to be heated with bain-marie method or in

e 5520 s’y sl Y 8 5301 Aol

. -

Heobxomvmo pasorpeT B napoBapke Wi
B MUKDOBOMHOBKE. [nA  Mcnonb3oBaHuA B
KayectBe MOKPbITUA TOPTA HYKHO pa3orpeTb B
30-38 rpanycHoi Temnepatype. [lnA BHyTpeHHero
WCIONb30BaHISA, HYKHO NepemeLLat  BOUTHIM
pacuTenibHbIM - KpeMom B cTaBke  30%-50%,
3aTeM MOXHO WCTIONb30BaTb KaK MOKPbITUe A
TopT0B. (OYCbI C HEMOBTOPUMbIM BKYCOM FOPbKOFO,
MOJIOYHOTO 1 6€0ro LLIOKOMaAa, KOTOpble MOMeTe
ICT0Nb30BaTL Haj, TOPTaMU MyTeM pa3orpeBaHuA
BO BCEX MMPOXHDIX V3EMAAX WK 1A BHYTPEHHero
MOKPbITUA  TOPTOB  Mepemelliad ¢ KUTKUMIA
B36umbiMy OVALETTE GOLD 1 OVALETTE PLATINUM.

YraKoBKa; KapTOHHbIE KOPOOKI 24 Kr (6K BeZpoX4LuT,)
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» OVALETTE WAFFLE & KREP SOSLARI
WAFFLE & CREPE SAUCES / BA®SIAl n COYC 1A KPEMA / qu Sl Jél 5l duabia

Bitter
e W VR
Sai
4 Y
(084-601) (084-602) (084-604) (084-608) (084-697) (084-698) (084-699)

» Waffle'laniniza her damak tadina hitap eden » Ovalette Waffle Sauces to add unique and » Coycol ana Badneir Ovalette, ana pobaBku » Gl dalay  Ja J,J\ Slbala culld j
essiz ve ozel lezzetler katmak icin, Ovalette special mouth-pleasing taste to your waffles. HaCTOALIero U HenoBTOPUMOT0 MPUBKYCA o) 1 3l f;y‘ 155 e a L
Waffle Soslar. TYPES: Bitter, Milk Pistachio, Hazelnut, Banana Bagnam. Accoprument: Coyc ¢ apomatom 7)Y @5V S aulii 5 a5
CESITLERI: Bitter, Siitld, Antepfistikli, Findikli, Flavored, Caramel Flavored, Raspberry Flavored Temuoro LLlokonaaa, Monoutbim, Quctaluek, ¢l ¢ sl gl ccudalls o ya 3K
Muz Aromali, Karamel Aromali, Frambuaz Sauces Oywpyka, bBaHaHa, Kapamenu, Manubi. ¥ " | i ¢ 5 ol s
Aromali Sos Packing; 12 kg boxes (6 kg pails x2 pcs) YnakoBKa; kapToHHble KOpoOKM wlld il f‘@&'-' ST 4‘45""
Ambalaj; 12 kg koli (6 kg kova x 2 adet) 12 kr (6 kr Beapo X 2 W) (2 x Jhull aa8f) 455 S w12 5 guall

48»



» Cesitli tath, kurabiye, kek ve pasta yapiminda

stisleme, kaplama ve dolgu amacli kullanilir.
Pisiriimeye ve dondurulmaya karsi dayaniklidir.
Pasta ve kek yiizeyinde veya aralarinda direkt
olarak; kurabiye, biskiivi, milfoy pasta, kruvasan
gibi tatlilarda pisirilerek veya dolgu olarak da
kullanimi yaygindir. Cesitleri; Cikolata Aromal,
Karamel Aromali, Vanilya Aromali, Visneli,
Portakalli, Limonlu, Incirli, Mango Aromali,
Cilek Aromali, Muz Aromali, Kivi Aromali, Yaban
Mersini Aromali.

Dolgu. Ambalaj; 24 kg koli (6 kg kova x 4 adet)

OVALETTE DOLGU KREMALARI «
FILLING CREAMS / KPEMOBASA HAUMHKA / » siall day S

» These are used for decoration, icing and filling

of dessert, cookie, cake and pastry varieties.
They are resistant against baking and freezing.
It is used directly between layers and outer
surfaces of cakes, as well as being used by
baking with or placing as filling in desserts such
as cookies, biscuits, puff pastries and croissants.
Varieties: Chocolate Flavored, Caramel Flavored,
Vanilla Flavored, Sour Cherry Flavored, Orange
Flavored, Lemon Flavored, Fig Flavored, Mango
Flavored, ~ Strawberry ~ Flavoured, Banana
Flavored, Kiwi Flavored, Blueberry Flavored.
Packaging: 24 kg boxes (6 kg pails x 4 pcs)

» MCI'IOJ'Ib3yETCﬂ [NA HanonHeHudA, NOKPbITUA

W yKpaLleHna TOPTOB, NMeueHbA, KEKCOB W
JiecepToB. YcToiiumBa K 3amapo3ke. Lnpoko
UCNONb3yeTcA NpW WU3TOTOBAEHUN  TOPTOB,
KEKCOB, MeueHbd, C10EK U KpyaccaHoB.
ACCOPTUMEHT:  HauMHKa ¢ apoMaTom
LUOKONAJa, HAUMHKA C apOMATOM Kapamen,
HauMHKa C apoMaToOM BaHMWAM, HauMHKa C
apoMaToM  BULHK, HAYMHKA C apoMaTom
anenbCiHa, HauMHKa ¢ apoMaToM NIMMOHa,
( apomatom GaHaHa, ¢ apomMaToM KiBM, C
apOMaToM YepHUKM, HauMHKa C apoMaTom
UHXMPA 11 HAYNHKA C apOMATOM MaHro.

YnakoBka: kopobka 24 kr (Beapo 6 Kr x 4 )
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Cikolata / Chocolate Karamel / Caramel Vanilya / Vanilla Visne / Sourcherry Portakal / Orange Limon / Lemon Indit / Fig
(006-101) (006-102) (006-103) (006-106) (006-109) (006-110) (006-112)
1A0NGD AROWAL) DOLGH CELEC AR DL TAAN VERSIM SUAL DOLGU
oo oy itll ] y Y S
e Ao |SAS
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e ——— /
Mango / Mango Cilek / Strawberry Muz / Banana Kivi / Kiwi Yaban Mersini / Blueberry
(006-120) (006-121) (006-122) (006-123) (006-124) « 49



» Cesitli tath, kurabiye, kek ve pasta yapiminda
stisleme, kaplama ve dolgu amacli kullanilr.
Pisirilmeye ve dondurulmaya karsi dayaniklidir.
Pasta ve kek yiizeyinde veya aralarinda direkt
olarak; kurabiye, biskiivi, milfoy pasta, kruvasan
gibi tathlarda pisirilerek kullanimi yaygindr.
Cesitleri; Frambuazli, Portakal ~Parcacikly,
Limon Parcacikli, Elmali, Incir Parcacikh, Kayisi
Parcacikli Dolgu.

Ambalaj; 16 kg koli (4 kg kova x 4 adet)

These are used for decoration, icing and filling of
dessert, cookie, cake and pastry varieties. They
are resistant against baking and freezing. It is
used directly between layers and outer surfaces
of cakes, as well as being used by baking with
desserts such as cookies, biscuits, puff pastries
and croissants.

Varieties: Raspberry Pieces, Orange Pieces, Lemon
Pieces, Apple Pieces, Fig Pieces, Apricot Pieces.
Packaging: 16 kg boxes (4 kg pails x 4 pcs)

Frambuaz / Raspberry
(007-104)

» OVALETTE PARCACIKLI DOLGU KREMALARI
FILLING CREAM WITH FRUIT PIECES / KPEMOBASA HAYMHKA C KYCOUYKAMM OPYKTOB /

Al oy o skl ey S

» Wcnonb3yetca AnA HamonHeHUs, NOKpbITAA

W YKpalleHua TOPTOB, NeueHbd, KeKCoB 1
JlecepToB. YcToiumBa K 3amapo3ke. LLnpoko
WCTIONb3YeTCA MPU W3FOTOBMEHMA  TOPTOB,
KeKCOB, NeYeHbA, CNoeK I KpyaccaHos.
ACCOPTUMEHT: € KycOuKaMil  ManiHbl, ¢
KYCOUKaMin anenbeiia, C KyCouKamu NIMOHa,
CKycoukamu A6110Ka, CKYCOUKaMi MHXMpa u ¢
Kycoukamu abpukoca.

YnakoBka: kopo6ka 16 Kr (Bepo 4 Kr x 4 )

Portakal / Orange
(007-109)
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Limon / Lemon
(007-110)
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Elma / Apple Incir/ Fig Kayisi / Apricot
(007-111) (007-112) (007-122)




(005-099)

This product is used for decoration, icing and filling of various
desserts, cookies, cakes and pastries. It is also used for making
parfaits by being mixed with cake cold glaze, pastry creams
and whipped creams at a rate of 10 to 20% in order to acquire
different flavoreds.
Packaging: 14 kg boxes (7 kg pails x 2 pcs)

18 kg boxes (1 kg pails x 18 pcs)

52 PP

(005-100)

» MCHOJ’IbSyeTCﬂ ANA HanoNHeHWA, NOKPbITUA U YKpalleHna

TOPTOB, NeyeHbA, KeKCOB W [ecepToB. YcToiumBa K
3amapo3ke. HauuHKa rotoBa K mpumeHeHuto, He Tpebyer
NONoNHUTeNbHON noaroToBki. MoxHo fo6anath 10-
20% HauuMHKM B Kpema, COycbl, B36UTble CMBKM ANA
NpUroToBAeHUA Napde 1 NonyyeHa pasHbiX BKYCOB.
YnakoBka: kopobka 14 Kr (Beapo 7 Kr x 2 )

kopobka 18 kr (Beapo 1 krx 18 )

» OVALETTE TOFFEE SUTLU ve KARAMELLI DOLGU
TOFFEE CARAMEL SAUCE /KPEMOBAAHAYHKATOGDNMONIOHHAAKAPAVIENb /el S (4 55

» Cesitli tath, kurabiye, kek ve pasta yapiminda siisleme, kaplama ve dolgu amach kullanilir. Ayrica
pasta soslari, pasta kremalari ve krem santilere %710 ile %20 arasinda kanistirilarak parfe yapilir ve
degisik lezzetler elde edilir. Ambalaj; 14 kg koli (7 kg kova x 2 adet)

18 kg koli (1 kg kova x 18 adet)
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FRUIGEL MEYVELI JOLE CESITLERI «
FRUIT FILLINGS / ®PYKTOBO-ATOAHBI HATIONHUTESb / 4S) 6l 5 gdia

Frambuaz / Raspberry Visne / Sourcherry Frenk Uziimii / Red Currant
(008-104) (008-106) (008-114)

» This product is used in bakery products such as cakes, tarts, muffins, fruit pizzas, croissants, waffles and
pancakes, as well as ice cream cakes such as rococo and adisebaba, special chocolates and compound
chocolates for decoration and as filling. Fruits which are processed with a special jelly preserve their
natural condition without losing their essential taste for a long time. When baked, this product does
not burn, penetrate the dough or expand within the dough and can be frozen.

Varieties: Sour Cherry, Raspberry and Currant. - Packaging: 18 kg boxes (3 kg cans x 6 pcs)

»

»

Pastalarda, tart, kek, mekik, meyveli pizza, kruvasan, waffle, ﬁankek gibi unlu mamiillerde,
adisebaba ve rokoko gibi dondurmali pastalarda , spesiyal cikolata ve konfiserilerde dolgu
maddesi ve dekorasyon amacli kullanilir. Ozel bir jole ile islemden gecirilen meyveler; gercek
tatlarini ka(betmeden dogal hallerini uzun siire muhafaza ederler. Pisirildiginde yanmayan,
hamuru delmeyen, hamur icinde yaillmayan ve dondurulabilen dzelliklere sahiptir.

Cesitleri; Visneli, Frambuazli ve Frenk Uziimlii - Ambalaj: 18 kg koli (3 kg teneke kutu x 6 adet)

Ucnonb3yetca ana yKpalleHns 1 B KauecTBe HAUMHKM B TakuX X1e600ynouHbIX U3aenuax Kak
TOPTbI, MUPOTY, KEKCbI, PPYKTOBbIE ML, KpyaccaHbl, Bahau, 6auHbI, TOPTbI-MOpOXeHOe,
Npy¥ U3roTOBEHMN LIOKONAAHBIX KOHDET B KauecTBe HauMHKN 1 ANnA yKpaieHua. OpyKTbl
06paboTaHHble kene Ha 6ae HaTypanbHOTO COKA JOATO COXPAHAKT CBOA OPUTMHANbHbIN
BKYC 1 BuA. MPoAyKT TepMUYECKM YCTOIUNB, He BbITEKAET B MPOLECCe BbINEYKY, COXpaHAeT
(BOY CBOIACTBA MOC/IE 3aMOPaXNBAHIA 1 Pa3MOPAXKMBAHMA. ACCOPTUMEHT:  BULLHA, ManuHa,
CMOpOANHa. YnakoBKa: Kopobka 18 Kr (ecTAHaA 6aHKa 3 Kr X 6 W)
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(003-101)

» This product is made ready for use as a sauce on profiteroles,
eclairs, tarts and cakes by adding 10% water and milk stirring until
the mixture is homogenized with a spoon or spatula. The product
is easy to use; it covers the surface completely and does not run off.
Packaging: 14 kg boxes (7 kg pails x 2 pcs)

54»

» OVALETTE PROFITEROL SOSU
PROFITEROLE SAUCE / COYC 19 MPO®UTPOSEN / U5k s il a gaca

Sos olarak profiterol, ekler, tart ve pastalarda direkt veya %710 oraninda su ve/veya siit katilarak kasik veya spatula yardimi ile homojen
hale gelene kadar karistirilip, kullanima hazir hale getirilir. Kullanimi kolay, akmaz ve yiizeyi tamamen kaplar.

Ambalaj: 14 kg koli (7 kg kova x 2 adet)

Wcnonb3yetca Kak coyc fnA Toptos, NpoduTponeld U IKNepoB
(nocob npurotoBneHus: MpoAyKT TOTOB K MpUMeEHeHMIo, He
TpebyeT AoNONHUTENbHOI NOAroToBKY. lonycKaeTca pa3BeseHie
B00iA A0 10%, Nepes Cnob30BaHeM NepeMeLLaTb ¢ TOMOLLbH
JIOXKIA UV NIONATOYKY 10 MOTyYeHIA 0HOPOSHOI Maccbl. Jlerkuii
B UCMO/b30BaHIIA, HE TEUET U NONHOCTBIO MOKPBIBAET NOBEPXHOCT.
YnakoBka: kopo6ka 14 Kr (Beapo 7 Kr x 2 )
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OVALETTE EKLER SOS (;E§iTLERi 4
ECLAIR SAUCES / COYC AN11 SKNIEPOB / L= s i<

OVALETTE DAMLA SAKIZI AROMALI SOS «

GUM MASTIC SAUCE / COYC C APOMATOM MACTUKW / 4Siusall 1 san 480 dalia

» Cesitli ekler, pasta, kek, tart ve kurabiyelerin
yapiminda siisleme ve kaplama amaci diginda
dolgu amaciile de kullanilir.

Cesitleri; Siyah, Kahverengi, Beyaz Ekler Sosu
Ambalaj: 14 kg koli (7 kg kova x 2 adet)

DAMLA SAKIZI AROMALI SOS

Asla direkt atese maruz birakilmadan,
benmari usulii 45-50°C de eritilerek keklerde,
pastalarda ve ikolatalarda kullanilir.

Katsan Ovalette Damla sakizi aromali sos ile
keklerinizi, pandispanyalarinizi, pastalarinizi
ozellestirebilirsiniz. Uriinlerinizde bu sosu
hem kaplama, hem de i¢ dolgu olarak
kullanabilir, hatta cikolatalarda i dolgu olarak
kullanabilirsiniz.

Ambalaj: 10 kg kova

Besides decoration and icing of various eclairs,
cakes, tarts, pastries and cookies, this product is
also used as filling.

Varieties: Black, Brown, White Eclair Sauces.
Packaging: 14 kg boxes (7 kg pails x 2 pcs)

» GUM MASTIC SAUCE

It is used in cakes, pastries and chocolates by
being melted at 45-50 °C in bein-marie style
without ever being exposed to direct fire.

With Katsan Ovalette Gum Mastic Sauce,
you can customize your cakes, sponge cakes,
pastries. You can use this sauce as both a
coating and an inner filling in your products,
you can even use it as an inner filling in
chocolates. Packaging: 10 kg bucket

Siyah / Black
(083-071)

» Wcnonb3yetca Ana yKpaweHua, NOKpbITUA 1

Kahverengi / Brown

(083-072)

B KauecTBe HauWHKM ANA KNepos, TOPTOB,
KeKCoB, NUPOroB 1 NeyeHbA.

AccopTUMEHT: YepHblil, KOpUuHeBblil, benbli.
YnakoBka: kopobka 14 Kr (Beapo 7 Kr x 2 wr)

(0YC CAPOMATOM MACTUKN

W cnonb3yeTca B KeKcax, TopTax 1 LLOKONajax, He
rofiBeprascb NPAMOMY OTHIO MyTeM nNaBeHus
C nomoubto naposapku mpu 45-50 °C. Bl
MOXeTe (feNaTb Ballk KeKcbl, MaHAuCnaHum
1 TOpTbl CrieumanbHbiMA ¢ coycom Katcau
OBanetTe C apomaTtom MacTuku. Bbl moxere
11CNONIb30BaTb 3TOT COYC B BaLUAX MPOAYyKTax
B KauectBe HauuMHKW WM MOKPbITIAA, a TaKxe
MOXHO UCMONb30BaTh B KAUECTBE HAUMHKN A
LuoKonazia. Ynakoska: 10 kr. Begpo

Beyaz / White
(083-073)

Nu\gm(\zl AROMAL/ 55
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» Seker Hamuru, merdane ile agilarak veya yogurmak suretiyle yumusatilarak, istenilen kivama
getirildikten sonra pasta kaplamalarinda, giil ve oyuncak gibi dekoratif malzemelerin yapiminda
kullanilir. Pastacilik sektoriinde hizla yiikselen ve yayginlasan butik pastacilik malzemesi olan
Ovalette Kaplama ve Dekorasyon Sekeri, zengin renk yelpazesi ile hizmetinizdedir. Raf omrii
boyunca rengini ve formunu korur, kolay yogrulur, yapisma ve kopma yapmaz.
Cesitleri: Beyaz, Pembe, Kirmizi, Mavi, Mor, Sari, Yesil, Kahverengi, Siyah, Ten, Fusya, Turuncu,
Koyu Kirmizi, Actk Yesil.
Ambalaj: Seker Hamuru 20 kg koli (5 kg kova x 4 adet)

6 kg koli (Tkg kova x 6 adet) - 8 kg koli (1kg kase x 8 adet)

» Pazmarb CaxapHyto nacty o noayvyeHus MATKOV NNAaCTYHON KOHCMCTeHL M. M nocne nonyyexmna

Kenaemoi KOHCUCTEHLMM NCMOb30BaTb ANA NMOKPbITUA, OTAEKM 11 AeKOPUPOBaHIA TOPTOB,
u3rotoBneHus LBeToB U durypok. CaxapHas nacta Ovalette Ana mokpbiTMA w1 ykpaweHus
npefCTaB/eHa WMPOKIUM accOPTUMEHTOM LiBETOB. B TeueHue Cpoka rogHoOCTM COXpaHAeT (Bl
LIBET U CBOIACTBA, 1ETKO Pa3MIHAETCA U He INMHET.

AccopTumeHT:  6enblil, PO30BbIA, KPaCHDBIA, CUHWIA, QUONETOBDINA, ENTblil, 3eNeHblil,
KOPUYHEBDIIA, YepHbIN, 6exeBblil, PYKCnA, OpaHKeBblii, 00PAOBbIIA, CBETNO 3eMeHblil.
YnakoBka: kopo6ka 20 kr (Beapo 5 Kr x 4 wt) /6 Kr (1 kr 6aHka x 6 wt) /8 kr (1 Kr uawm x 6 wr)

Uriin Kodlan / Product Codes

» OVALETTE SEKER HAMURU CESITLERI
SUGAR DOUGHS / CAXAPHASA MACTA / Sl dime 2ulla g

»

»

The Fondant Icing is used for frosting cakes and forming decorative pieces such as flowers or toys
after being spread out with a roller or softened by kneading and given the desired consistency.
Ovalette Icing and Decoration Fondant, which is a product for boutique bakeries that are on a rapid
rise in the sector of pastry, is at your service with a rich range of colors. It maintains its color and form
during its shelf life and is easily kneaded; the product does not stick or break.
Varieties: White, Pink, Red, Blue, Purple, Yellow, Green, Brown, Black, Flesh Color, Fuchsia, Orange,
Dark Red, Light Green.
Packaging: Sugar Dough 20 kg boxes (5 kg pails x 4 pcs)

6 kg boxes (1 kg pails x 6 pcs) - 8 kg boxes (1 kg bowl x 8 pcs)
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Kirmizi
Red

Pembe
Pink

Beyaz
White

Mavi
Blue

Turuncu
Orange

K. Kimiz
Dark Red

Ten
Flesh

Mor
Purple

San
Yellow

Yesil
Green

Siyah
Black

Fusya
Fuchsia

A. Yesil
L. Green

Kahverengi

Brown

TkgKova | 040-101 | 040-102 | 040-103

040-104

040-106 | 040-107 | 040-108 | 040-109 | 040-110 | 040-111 | 040-112 | 040-113 | 040-114 | 040-115

Tkg Kase | 040-201 | 040-202 | 040-203

040-204

040-206 | 040-207 | 040-208 | 040-209 | 040-210 | 040-211 | 040-212 | 040-213 | 040-214 | 040-215

5kgKova | 040-501 | 040-502 | 040-503

(040-501)

040-504

040-506 | 040-507 | 040-508 | 040-509 | 040-510 | 040-511 | 040-512 | 040-513 | 040-514 | 040-515
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» KATSAN OVALETTE

PASTILAJTOZU
SUGAR PASTE POWDER /
NMOPOLUOK NMACTUJTAMA /
Sl ) sane (3 smane

» 1kg PASTILAJ TOZU, 250 ml 1lik su ile kanistirilarak hazirlanir.

Ovalette Pastilaj Tozu hizli bir sekilde sertlestirdi icin, oldukga pratik bir sekilde dekoratif kurdele ve ii¢ boyutlu
modeller yapabileceksiniz. Ambalaj: 6 kg koli (1 kg folyo x 6 adet)

» Itis prepared by mixing 1 kg SUGAR PASTE POWDER with 250 ml warm water.
Since Ovalette Sugar Paste Powder quickly hardens, you will be able to make decorative ribbons and three-
dimensional models in a very practical way. Packaging: 6 kg boxes (1 kg foils x 6 pieces)

» nepemewaiite 1 kr OPOLLKA MACTUNAMA ¢ 250 mn Tennoii BOZOIA.
bnarogapa cBoiicTBy GbicTporo 3atBepaeBanus, Mopowok Mactunax OBaneTte MOXHO
UCNONb30BaTb B KAUECTBE IEKOPATUBHOI NIEHTOUKY, a TaKXKe B TPEXMEPHbIX MOAeNAX.
YnakoBka: 6 kr kopo6ka. (1 naker x 6 wt.)
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» Dondurmalarda, yenilebilir buzlarda, pastalarda, hafif finnalik iiriinlerinde, makaronlarda, kek
veya kurabiye hamurlarinda istege gore %#4 ile %8 oraninda kullanilabilir. Dogal renkleri ile de
goziiniize hitap edecek, kaliteli iiriin yelpazesine sahiptir.

Dondurma Recetesi: 5.000 ml siit, 1.375 g seker, 350 g Ovalette Dondurma Sosu, 25 g yerli salep
veya guar gum (Avrupa salep), 62,5 g dondurma emiilgatorii (toz veya Geleto).

Dondurma emiilgatorii haricindeki biitin malzemeler bir kazanda kaynatilir. Dondurma
emiilgatorii ayn bir kapta az bir miktar sicak siit ile girpildiktan sonra kazanda kaynayan karisima
yedirilir ve daha sonra bu karisim ocaktan alinarak 15 dakika kadar bir ¢irpma teli ile iyice cirpilir.
Dondurma siitii iyice soguduktan sonra istenilen ceside gore Ovalette Pastacilik Karisimi eklenir
ve dondurma makinesinde gevrilir.

Cesitleri: Antepfistig), Frambuaz, Cikolata, Cilek, Limon, Portakal, Visne, Kivi, Karamel, Kahve,
Muz, Vanilya, Ceviz, Findik.

Ambalaj: 13,8 kg koli (1,15 kg sise x 12 adet)

» Wcnonb3ytotca B konuuecTse 4-8 % Npu U3roToBNEHNI MOPOXEHOT0, NULLEBOTO Nba, TOPTOB,
nerkux xne6obynouHbIx U3LennAx, MakapoHax, KeKkcax Ui B Tectax Ana nevebA. lpusnexaior
BHMMaHMe pa3Ho06pa3iem HaTypasnbHbIX LIBETOB 1 BKYCOB.

Peuent mopoxeroro: 5.000 mn monoka, 1.375 rp caxapa, 350 rp cmecu AnA MOPOXEHHOIO
OanerTe, 25 rp canena unv ryapoBoil Kameay, 62,5 rp 3Mynbratopa Ana MopoXxeHoro (MopoLLoK
unu nacta). Bee nHrpesmeHTbl, Kpome Imynbratopa AnA MOPOXKEHOro, CMELLMBAIOT B eMKOCTU
1 LOBOAAT 0 KUMEHWA 1 BapAT. B 0TAeNbHOI eMKOCTI B30MBAIOT MOIOKO C IMY/braTopoM AN
MOPOXEHOT0 11 BHOCAT B KUMALLYI0 CMeCb NPU NOCTOAHHOM MOMELUMBAHWM, 3aTeM eMKOCTb (0
CMecbio youparT ¢ nauTbl 1 B36MBaIOT 15 MUHYT MukcepoMm. locne Toro Kak rotoBas (Mecb
NOMHOCTBI OCTIHET 06aBNAIOT HanoNHUTeNb OBaneTTe 1 NepeHOCAT B dpu3ep.
AccopTUMEHT: GrCTaLLKOBbIN, MankHa, LIOKonag, KNyoH!Ka, NMMOH, anenbCiH, BULLHA, KNBU U
kapamenb, Kode, 6aHaH, BaHunb, GyHAYK, rpeLikuii opex.

YnakoBka: kopo6ka 13,8 kr (6yTbinka 1,15 kr x 12 wr)

(013-101) (013-102)

Cikolata / Chocolate  Karamel / Caramel  Vanilya / Vanilla

» OVALETTE PASTACILIK KARISIMLARI v
COMPOUND FOR BAKERY & PASTRY / HAMIOJHUTENN LA KOHAUTEPCKMX U3LENWI /

» These products can be used in ice cream, edible ice, cakes, fine bakery products, macarons and pastry

or cookie doughs at a rate between 4 and 8%. They constitute a high quality range which appeal to
the eye as well through their natural colors.

Ice Cream Recipe: 5000 ml. of milk, 1.375 grams of sugar, 350 grams of Ovalette Ice Cream Sauce,
25 grams of local salep or guar gum (European salep), 62,5 grams of ice cream emulsifier (powder
or Geleto).

All ingredients except for the ice cream emulsifier are boiled in a pot. The ice cream emulsifier is
added to the boiling mixture after being whipped with a small amount of hot milk in a separate
container. The mixture is then removed from the cooking range and whipped thoroughly with a
whisker for 15 minutes. After the ice cream mixture cools down sufficiently, Ovalette Ice Cream Sauce
is added and the mixture is processed in an ice cream machine.

Varieties: Pistachio, Raspberry, Chocolate, Strawberry, Lemon, Orange, Sour Cherry, Kiwi, Caramel,
(offee, Banana, Vanilla, Walnut, Hazelnut.

Packaging: 13,8 kg boxes (1,15 kg bottles x 12 pcs)
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Visneli

SOUREHERST

Frambuaz / Raspberry  Cilek / Strawberry  Visne / Sourcherry Kivi / Kiwi Muz/Banana  Portakal / Orange
(013-104) (013-105) (013-106) (013-107) (013-108) (013-109)



Limon / Lemon Ceviz/ Walnut Kahv {
(013-110) (013-111) (013-121)




» Dondurma imalatinda sicak ve soguk
hazirlanan reetelerde kullanilan emiilgator ve
stabilizator karigimidir. Dondurmanin hacmini
arttiran, erimesini geciktiren ve kristallesmeyi
engelleyen emiilgator kangimidir.  Pratik
hazirlanmasi ile  dondurma iretiminde
standart bir kaliteyi oturtmanizi saglar.
Dondurma Regetesi: 10000 ml siit, 2750
g seker, 50 g yerli salep veya guargum bir
kazanda kaynatilir. 125 g GELETO ayn bir
kapta bir miktar sicak siit ile girpildiktan sonra
kazanda kaynayan kansima yedirilir. Daha
sonra bu kansim ocaktan alinarak 15 dk kadar
bir ¢irpma teli ile iyice kanstinhir. Hazirlanan
dondurma siitii, iyice soguduktan sonra
dondurma makinasinda cevrilmek icin hazirdir.
Ayni receteyi kaynatmadan yapabilmek icin
pastorize siit kullanilmalidir.

Ambalaj; 20 kg koli (5 kg kova x 4 adet)

&2 P

W This product is an emulsifier and stabilizer

mixture used in cold and hot recipes in ice cream
production. This emulsifier mixture increases
ice cream volume, delays melting and prevents
crystallization. It enables manufacturers to
achieve a standard quality in ice cream production
through its practical way of preparation. Ice Cream
Recipe: 10000 ml. of milk, 2750 grams of sugar,
50 grams of local salep or guar gum are boiled in
a pot. After 125 grams of GELETO is added to the
mixture boiling in the pot after being whipped
with some hot milk in a separate container. The
mixture is then removed from the cooking range
and whipen with a whisker for about 15 minutes.
The prepared ice cream liquid becomes ready to be
processed in an ice cream machine after cooling
down sufficiently. Applying this recipe without
boiling requires pasteurized milk.

Packaging: 20 kg boxes (5 kg pails x 4 pcs)

» GELETO DONDURMA EMULGATORU
ICE CREAM EMULSIFIER / SMY/IbIATOP [1J11 MOPOMEHOTO / (ks clalia (s

» JMyNbratop A4 MOPOMEHOro  COCTOUT 3
(Me  MyNbratopoB W CTabunM3atopos.
IMyNbratopa yBeNuuMBaeT 06bem MOpOXKEHoro,
3aMednAeT pacinaBieHue W MpesoTBpalLaeT
kpuctannu3aumio. Vcnonb3oBanue amynbratopa
[eneto obecneunBaeT (TaHZApTHOE KauecTBO
KOHEYHOro MpofyKTa.

Peuent mopoxeHoro: 10000 mn  monoka,
2750 rp caxapa, 50 rp canena nomewaiT B
eMKOCTb M CTaBAT BapuTb. 125 rp 3Mynbratopa
GELETO B36uBatoT B OTAENbHOA eMKOCTU €
HEKOTOPbIM KONWYECTBOM FOPAYEro MOAoKa U
BMBAKOT B KUMALLYI0 (Mecb. KunAwyto cvech
CHUMAKT ¢ MIUTHI U B TeueHue 15 MUMHYT
B30uBatoT Mukcepom. [locne Toro Kak cmech
INA MOPOXEHOT0 MOMHOCTBIO  OCTbIHET OHa
6yner rotoBa K nepemelieHuio B dpu3ep. Mo
3TOMy peLenTy MOXHO TOTOBUTb MOpOMeHoe
0e3 kunAYeHMs, B 3TOM Clyyae MCNONb3yetca
MacTepi30BaHHOE MOMOKO.

Ynakoka: kopo6ka 20 Kr (BeZpo 5 Kr x4 ).

(000-505)
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125 gr Dondurma Tozu, 175 gr Toz
Seker, 750 gr Su ya da Siit dondurma
makinesinde kanstirilir.

Dondurma  yapimini pratiklestiren,
dondurmaya enfes bir kaymak tadi
veren Katsan Ovalette Dondurma tozu
ile erimeyi geciktirebilir, buzlanmay
onleyerek meyve ilavesi ile de gesit cesit
dondurmalar elde edebilirsiniz.
Ambalaj; 6 kg koli (1 kg folyo x 6 adet)

» 125 gr Ice Cream Powder, 175 gr

Granulated Sugar, 750 gr Water or Milk are
mixed in ice cream machine.

With Katsan Ovalette Ice Cream Powder,
which makes preparing ice cream practical
and provides a delicious sweet cream
flavor, you can delay the melting, prevent
ice formation, and prepare a variety of ice
creams with the addition of fruits.
Packaging: 6 kg boxes

(1 kg foils x 6 pieces)

» KATSAN OVALETTE DONDURMA TOZU
ICE CREAM POWDER / MOPOLLIOK MOPOMEHOTO / 4k sall 3 gase

»I'IepemeLuaVlTe 125 1. nopoka

MopoxeHoro, 175 r. pa3ppobneHHoro
caxapa u 750 r. BoAbl MM MONOKA
B MallMHe AAA  MOpOXeHoro. Bbl
MOXeTe W3roTOBUTb PasfinuHble TUMbl
MOPOXeHOro ¢ fobaBneHnem QpyKToB
C MOMOLYbIO  MOPOLUKA  MOPOXEHOro
Katcaw,  KoTopbli  npegoctaBndet
MpaKkTUYecKMit  MeTof  U3roTOBNEHNA
MOPOXEHOr0 ¥ MpUAAET MOPOXeHOMY
B3blCKaTeNbHbIi BKYC  CJUBOK,
3a[iepXnBas NnaBeHne MOPOXKEHOTO,
npeAoTBpaLLad NbANCTOCTb.

YnakoBka; 6 Kr kopobka

(1Kr nakeTx 6 wr.)

(032-701)
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OVALETTE DONDURMA 505U KAKAOLU «
ICE CREAM SAUCE with COCOA / LIOKONAHbI COYC [i/I MOPOXEHOTO /

SSI ey S Gl g

PP Eritilirken asla direkt atese maruz birakilmadan benmari usulii 45-50 derecede kullanilr.

Isitilarak kullanilan Ovalette Kakaolu Dondurma Sosu mikemmel kivami ve lezzeti dikkat ¢ekerek, sunumlarinizi keyifli hale
getirir. Dondurma iizerinde ince bir kabuk olusturarak, hizli bir sekilde donmasi istenen gevrekligi elde etmenizi saglar.

Ambalaj; 10kg kova

» This product is melted at 45 to 50 degrees of temperature through

the bain-marie method without being subjected to direct heat.
Ovalette Chocolate Ice Cream Topping, which is used after being
heated, appeals to taste buds with its perfect consistency and
taste, as well as adding allure to your presentations. It forms a
shell on ice cream and provides you with the desired crispiness
very swiftly.

Packaging: 10 kg pails
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» lMepeq ucnonb3oBaHuem pactonuTb Ha BOAAHOA 6aHe mpu

Temnepatype 45— 50 rpazycos. He nojBepratb Bo3aeiicTBu0
otkpbiToro  orHA.lLlokonagHbIiil  coyc  AnA  MopoMeHoro
OanetTe, nocnie pacniaBneHA OTINYAETCA BENMKONENHON
KOHCUCTEHLMEA 1 BKYCOM,  CfenaeT Balm u3penvs
npuBneKkateNbHbIMIA.  BbICTpo 3aCTbiBaA Ha  MOPOXEHOM
C03/3aCT TOHKYIO XPYNKYI0 KOPOUKY.

YnakoBka: Beapo 10 kr.
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» OVALETTE TOPPING DEKOR SOSLARI
DECORATION TOPPINGS / TOMMUHT /11 MOPOMEHOTO / (s 59)mi S (ol a ssn

» Dondurmalarda, pastalarda, krem karamel gibi siitli tatlilarda, keklerde, kuplarda, » This product is used directly as a sauce for decoration on ice cream, cakes, puddings such
kreplerde, meyve salatasi ve yogurtlarda, banketlerde (tabak siislemelerinde) istenilen as Cream caramel, pastries, sundaes, crepes, fruit salads and yoghurts, as well as food
her yerde direkt sos olarak ve siisleme amact ile kullanilir. plates. Varieties: Sour Cherry, Kiwi, Caramel, Raspberry, Strawberry, Chocolate
Cesitleri: Visne, Kivi, Karamel, Frambuaz, Cilek, Cikolata Packaging: 6 kg boxes (1 kg bottles x 6 pcs)

Ambalaj:6 kg koli (1 kq sise x 6 adet)

D) 3107 NpoayKT UCNONb3YeTCs B KauecTse yKpaLLIeHIA MOPOKEHOTO, TOPTOB, MONIOUHbIX P e oSU il slall cclalll Qll 58 cctilaliall e § il G 3ill Jorias dualia
NecepTOB, TaKkuX Kak KDeM Kapamerlb, KEKCOB, MyAUHTOB, 66nvmos, OPYKTOBBIX o) LSL (@A) ASl Sl dhle ey S sl (ual S
CanaTos vl fiorypToB, a Take N9 1eKOPUPOBAHIA TAPENOK Ha BaHKeTaX. S il il o ]l e madadl s il st el (- |
ACCOPTUMEHT: BULLHS, KUBM, Kapamenb, ManuHa, Kny6HUKa U LoKona, S5 AL Gl sl e S pmals S el '(Uf |
YnakoBKa: kopobka 6Kr (1 kr 6yTbinKa X 6 ) (6 2= X sl s 1) s ms 6 16 aal
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TOPPING.

Cikolata / Chocolate  Caramel / Caramel ~ Frambuaz / Raspberry  Cilek / Strawberry Visne / Sourcherry Kivi / Kiwi
(010-101) (010-102) (010-104) (010-105) (010-106) (010-107)






» Genis yelpazesi ile Kalipso Dekor Soslari ice-coffee, frappe, latte, kokteyl vb. iriinleri
hazirlarken bardaklarin i¢ ¢eperine ve siit kopiigii, krema iizerine dekor yapilmasinda
vazgecilmez tercihiniz olacaktir. Ayrica dondurma ve pasta driinlerinin servislerinde
banket (tabak siislemesi) seklinde uygulanr.

Cesitleri: Cikolata, Gilek, Karamel, Beyaz Cikolata, Tropik, Kivi, Frambuaz
Ambalaj: 6,75 kg koli (750 g sise x 9 adet)

» LLInpokmit accopTUMeHT fieKopaTBHbIX COYCoB Kanunco He3ameHMbIM A YKpaLLeHIs
KOHAMTEPCKIX M3AeNNii 1 KpemOoB, MPU U3roTOBAEHUN XONOAHOTO Kode, Gpanne, natte
1 KOKTeiineit. A TaK e MOXeT UCnoNb30BaTcA A YKpaLLeHUs Tapesok NoJ MopoXeHoe
W KOHAUTEPCKIe 3[enuA.
AccopTuMmeHT: LoKonag, KnybHUKa, Kapamenb, Genblil LoKonag, Tponuueckue GpyKTbl,
KUBM 1 ManyHa.
YnakoBka: kopobka 6,75 kr (6yTbinka 750 rp x 9 w).

» KALIPSO DEKOR SOSLARI
DECORATION TOPPINGS / IEKOPATUBHBIE COYCbI / ¢ il s _suandlS

» Through a rich range of varieties, Kalipso Decoration Sauces will be indispensable to you
for decorating the inside of cups or glasses and top of milk foam or cream while preparing
products such as iced coffees, frappes, lattes and cocktails. They can also be used for
decoration of plates on which ice cream and cakes are served.

Varieties: Chocolate, Strawberry, Caramel, White Chocolate, Tropic, Kiwi, Rapsberry
Packaging: 6,75 kg boxes (750 g bottles x 9 pcs)
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NET: 6,75 kg ©°

Cikolata / Chocolate Caramel / Caramel Frambuaz / Raspberry  Cilek / Strawberry

(012-101) (012-102)

o) 86S 3880 88‘?6 866
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Kivi/ Kiwi  Beyaz Cikolata / White Chocolate  Tropik / Tropic

(012-104) (012-105) (012-107) (012-113) (012-115)






» DECORFRUIT DEKOR SOSLARI
DECORATION TOPPINGS / TOMMNUHIM 419 MOPOMEHOTO / (B si)as S (ol (=

» Dondurmalarda, pastalarda, krem karamel gibi siitlii tathlarda, keklerde, kuplarda,
kreplerde, meyve salatasi ve yogurtlarda, banketlerde (tabak siislemelerinde) istenilen her
yerde direkt sos olarak, stisleme amaci ile kullanilir.

Gercek meyveler kullanilarak iiretilen, dogal tat ve renklere sahip, sunumlarinizi senlendiren,
miikemmel parlaklik ve canlilik katan dekor soslaridir.

Cesitleri: Cikolata, Visne, Kivi, Karamel, Frambuaz, Cilek

Ambalaj:6 kg koli (1 kg sise x 6 adet)

» This product is used directly as a sauce for decoration on ice cream, cakes, puddings such as
(ream caramel, pastries, sundaes, crepes, fruit salads and yoghurts, as well as food plates.
It consists of a range of sauces produced from real fruits with natural flavors and colors that
add appeal to your food presentations, as well as providing perfect glossiness and tones.
Varieties: Chocolate, Sour Cherry, Kiwi, Caramel, Raspberry, Strawberry.
Packaging: 6 kg boxes (1 kg bottles x 6 pcs)

» IT0T NPOAYKT UCMONb3YETCA ANA YKPALLEHNA MOPOXEHOT0, TOPTOB, MOJIOUHbIX AECEpTOB,
TaKuX KaK Kpem KapameJib, KeKCOB, NyAMHIoB, 67IMHOB, GpyKTOBbIX Canatos U iiorypTos, a
TaKXe 7151 IEKOPUPOBAHIS Tapenok.

W3rotoBneHbl U3 HaTypanbHbIX GPYKTOB, C €CTECTBEHHBIM BKYCOM U apOMaTOM YKpacsT
BaLLIN KOHAUTEPCKME U3ENNA U MOPOXKEHOE.

ACCOPTUMEHT: LUIOKONAZ, BULLHS, KMBM, Kapameib, MaNiHa U KNyOHuKa.

YnakoBka: kopobka 6 Kr (1 kr 6yTbinka x 6 ).
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Cikolata / Chocolate  Caramel / Caramel Frambuaz / Raspberry  Cilek / Strawberry  Visne / Sourcherry Kivi / Kiwi
(011-101) (011-102) (011-104) (011-105) (011-106) (011-107)
0 P




Dogal. Meyve ottt yuksek

| o...
st ve Donduma, Soslan egsiz tegzetlet




PP Dondurmalarda, yenilebilir buzlarda %3 ile %5 oraninda kullanilabilir. Dogal renkleri ile de
goziiniize hitap edecek, kaliteli iiriin yelpazesine sahiptir.

Dondurma Recetesi: 5.000 ml siit, 1.375 g seker, 350 g Ovalette Dondurma Surubu, 25 g yerli
salep veya guar gum (Avrupa salep), 62.5 g dondurma emiilgatdrii (toz veya Geleto).

Dondurma emiilgatorii haricindeki biitin malzemeler bir kazanda kaynatilir. Dondurma
emiilgatorii ayn bir kapta az bir miktar sicak siit ile ¢irpildiktan sonra kazanda kaynayan karigima
yedirilir ve daha sonra bu karisim ocaktan alinarak 15 dakika kadar bir girpma teli ile iyice cirpilir.
Dondurma siitii iyice souduktan sonra istenilen ceside gdre Ovalette Dondurma Surubu eklenir
ve dondurma makinesinde gevrilir.

Cegitleri: Karamel, Portakal, Cilek, Kivi, Visne, Kavun, Bogiirtlen, Frambuaz, Muz, Limon, Turung
Ambalaj: 20 kg koli (5 kg sise x 4 adet)

» MoxeT ncnonb3oBarbca B Konuuectse 4-8 % npu U3rotoBREHUN MOPOXKEHOTO U MILLEBOTO SbAa.
LLInpokuit accopTMeEHT NpUBMEYET BalLle BHIMaHMe pa3Hoobpa3iem LiBeToB.

Peuent MopoxeHoro: 5000 mn Monoka, 1375 rp caxapa, 350 rp cvecut Ana mopoxeHoro Ovalette,
25rp canena unu ryapoBoil kameau, 62,5 rp smynbratopa Anda MOpoXeHoro [eneto (MopoLLoK uam
nacra).

Bce uHrpeameHTbl, Kpome IMynbratopa i MOPOXEHOTO, 3arpyXalT B eMKOCTb 1 CTaBAT Ha
OroHb AnA Bapki. B Apyroit emkocTv B361BAIOT 3MyNbraTop ANA MOPOXEHOr0 ¢ HeboNbLUMM
KONMYECTBOM FOpAYEro MOOKa 11 BBOAAT B KUNALLYH cMecb. KunaLwyto cMech CHUMAKT C OrHA 1
B361BaloT B TeueHue 15 MUHYT MuKcepom. lTocne TOro Kak CMech AnA MOPOXKEHOT0 MONHOCTbI
0CTbIHET 406aBNAIOT N0 BKYCY cupon Ans MopoxeHoro OBaneTTe 1 nepemeLLatoT Bo Gpuzep.

Buabl: kKapamenb, anenbciH, KNyGHUKA, KNBY, BULLHA, AbIHA, eXXeBUKa, ManiHa, 6aHaH 1 IMMOH.
YnakoBka: kopobka 20 Kr (6yTbinka 5 Kr x 4 wr).
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Karamel / Caramel Frambuaz / Raspberry Cilek / Strawberry Visne / Sourcherry Kivi / Kiwi
(014-102) (014-104) (014-105) (014-106) (014-107)

2 pp

» OVALETTE DONDURMA SURUBU CESITLERI
ICE CREAM and EDIBLE ICE SYRUPS / CVIPOTT [1/151 MOPOMEHOTO /aliall il 4

» This product can be used in ice cream and edible ices at a rate between 3 and 5%. It has a qulity

product range which appeal to the eye through its natural colors.

Ice Cream Recipe: 5000 ml. of milk, 1.375 grams of sugar, 350 grams of Ovalette Ice Cream Syrup,
25 grams of local salep or guar gum (European salep), 62.5 grams of ice cream emulsifier (powder
or Geleto).

Allingredients except for the ice cream emulsifier are boiled in a pot. The ice cream emulsifier is added
to the boiling mixture after being whipped with a small amount of hot milk in a separate container.
The mixture is then removed from the cooking range and whipped thoroughly with a whisker for 15
minutes. After the ice cream mixture cools down sufficiently, Ovalette Ice Cream Syrup is added and
the mixture is processed in an ice cream machine.

Varieties: Caramel, Orange, Strawberry, Kiwi, Sour Cherry, Melon, Blackberry, Raspberry, Banana,
Lemon, Blue Curacao

Packaging: 20 kg boxes (5 kg bottles x 4 pcs)
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Muz / Banana Portakal / Orange Limon / Lemon Kavun / Melon Bodiirtlen / Blackberry
(014-108) (014-109) (014-110) (014-116) (014-117)






» Alkolli ve alkolsiiz kokteyllerde, soguk veya sicak iceceklerde, gesitli
pasta, dondurma ve tathlarda 1/8 oraninda sulandirarak kullanilir. Bar,
otel ve restorantlarda alkollii veya alkolsiiz kokteylerde, soguk veya sicak
sunumlarinizda zengin cesitliligi ile muhtesem ve dzel icecekler hazirlanmasi
artik cok kolay. Cesitleri: Kanigik Tropikal Meyve Aromali, Karamel Aromali ,
Beyaz Cikolata Aromali, Karpuz Aromali, Badem Aromali, Vanilya Aromali,
Tath Turunggil Aromali, Sade Seker, Cilek Aromali, Visne Aromali, Frambuaz
Aromali, Ananas Aromali, Nane Aromali, Armut Aromali, Seftali Aromali,
Karadut Aromali, Kavun Aromali, Mango Aromali, Misket Limonu Aromali,
Kivi Aromali, Irlanda Kremas, Findik Aromali, Nar, Kahve Aromal, Hindistan
Cevizi Aromali, Targin Aromali, Cikolata Aromal, Turung Aromali, Frenk Uziimii
Aromali, Muz Aromali, Kayisi Aromali, Yesil EIma Aromal...

Ambalaj: 420 cl. kg koli (70 l. sise x 6 adet)

» licnonb3yetca Ana  npuroToBREHUA anKorofbHbIX U 0€3anKkoroNbHbIX
HaNUTKOB, XONOAHDIX 1 FOPAYMX HAMUTKOB, Pa3NIMUHBIX TOPTAX, MOPOXEHOM U
JAeceptax. [lna HanuTkoB pa3basnaetca B cooTHoweHun 1/8. Mcnonb3oBanue
cvuponog Caliente B 6apax W pecTopaHax YnpoOLUAeT NpUroToBneHue
aNKOroMbHbIX 1 6€3aNKOroNIbHbIX KOKTeNei 1 Apyrux CneLuanbHbIX HaMUTKOB.
ACCOpTUMEHT: C apOMaTamyl - CMELLIAHHbIX TPOMUYECKUX QPYKTOB, Kapamen,
6enoro wokonaga, apbysa, MUHAANA, BaHWAW, CNAJKOTO LMTPYCa, NPOCTOro
caxapa, KnyOHUKYW, BULUHM, ManuHbl, aHaHaca, MATbI, pyluK, Nepeuka,
UYEpHOIl LUENKOBULbI, AbIHW, MaHro, NailMa, KUBM, UPNAHACKOTO Kpema,
OyHAyKa, rapaHata, kode, KOKOCA, KOpuMLbl, LIOKONAAA, anenbcuHa,
C(MOpOoAKHbI, 6aHaHa, abpukoca, 3eneHoro A6MoOKa.

YnakoBka: kopobka 420 cl. (70 cl. 6yTbinkw x 6 )

MAECTRACAO
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Nar Turung Cilek Hindistan Cevizi Muz
Grenadine Blue Curacao Strawberry Coconut Banana
(017-101) (017-102) (017-103) (017-104) (017-106)

74»

» CALIENTE KAHVE & KOKTEYL SURUBU CESITLERI
COFFEE AND COCKTAIL SYRUPS / CUPOTT [Tl KOOE U KOKTEVNEW /

S S 5 0 il 5, Ll

» This product is used in alcoholic and non-alcoholic cocktails, hot and cold drinks,

various cakes, ice cream products and desserts after being diluted by a rate of 1/8.
Through its rich range of varieties, preparation of exquisite and special hot or cold
drinks such as alcoholic and non-alcoholic cocktails in bars, restaurants and hotels
is now very easy. Varieties, Mixed Tropical Fruit Flavored, Caramel Flavored, White
Chocolate Flavored, Watermelon Flavored, Almond Flavored, Vanilla Flavored,
Sweet Citrus Fruit Flavored, Plain Sugar Flavored, Strawberry Flavored, Sour Cherry
Flavored, Raspberry Flavored, Pineapple Flavored, Mint Flavored, Pear Flavored, Peach
Flavored, Black Mulberry Flavored, Melon Flavored, Mango Flavored, Lime Flavored,
Kiwi Flavored, Irish Cream Flavored, Hazelnut Flavored, Pomegranate Flavored, Coffee
Flavored, Coconut Flavored, Cinnamon Flavored, Chocolate Flavored, Blue Curacao,
Currant Flavored, Banana Flavored, Apricot Flavored, Green Apple Flavored.
Packaging: 420 l. boxes (70 cl. bottles x 6 pcs)
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PINEAPPLE
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Karamel (ikolata Irlanda Kremasi Karpuz Ananas Beyaz (ikolata
Caramel Chocolate Irish Cream Watermelon Pineapple White Chocolate
(017-107) (017-108) (017-116) (017-118) (017-119) (017-123)

SYRUP WITH
COFFEE
FLAVORED
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Kahve
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(017-122)
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» Finnalik iiriinlerinde ve bunlarin dekor amacli iist kaplamalarinda kullanilabilir. Krema, gikolatali
sekerleme ve drajelerde, dondurma ve dondurma tozlerinda, hazir icecek tozu karigimlarinda
kullanilir. Ithal kaynakli kakao kullanilarak Tiirkiye'de paketlenmistir.

Ambalaj; 10 kg koli (1 kg kraft torba x 10 adet)

» MoHo MCM0Nb30BaTh B KOHANTEPCKIX U3AENNAX U ANA UX JEKOPATUBHOTO BEPXHETO MOKPbITUA.
Wcrionb3yeTca B Kpemax, LWOKONAAHbIX TPHOOENAX 1 Apake, MOPOXEHBIX W MOPOLIKaX AnA
MOPOXEHOT0, @ TaKXe B MOPOLUKAX TOTOBbIX HAMUTKOB. [p1n M3roTOBNEHNM MCTIONb30BaNOCh
UMNOPTHOE KaKao. YnakoBaHo B Typuum.

YnakoBka: kopo6ka 10 kr (1 kr kpadT naketsl x 10 )

76 PP

» OVALETTE KAKAO TOZU %10 -12
COCOA POWDER / MOPOLLOK KAKAO /5\SISI (§ e

(049-101)

» This product can be used in bakery products and decorative icing of such products. It is used in creams,
chocolate candies and dragees, ice-creams and ice-cream powders, and instant drink powder mixes.
It contains imported cocoa which is packaged in Turkey.
Packaging: 10 kg boxes (1 kg kraft paper bags x 10 pcs)
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SCHONE SCHOKOLADE KAKAO TOZU %20-22 «
COCOA POWDER / MOPOLLOK KAKAO / slSISII (§ saise

Iy

Schine Schokolade |
KAKAQ T0ZU

COCOA POWDER

-
v

(049-201)

» 9%20-22 Yagli, Alkalize Kakao Tozu ithal kaynakl kakao kullanilarak Tiirkiyede paketlenmistir. » This product contains imported alkalized cocoa powder with a fat rate between 20-22% which is
Kaliteli kakao cekirdeklerinden elde edilen kakao tozu yaratialigini kullanmak isteyen packaged in Turkey. It is offered to professionals who wish to use their creativity with a cocoa powder
profesyonellere sunulmaktadr. manufactured from high quality cocoa beans.

Ambalaj; 10 kg koli (1 kg folyo x 10 adet) Packaging: 10 kg boxes (1 kg foil packs x 10 pcs)

» ANKanu308aHHbI/i KaKao-NOPOLLIOK KUPHOCTbIO 20 — 22%, UMNOPTHOE KaKao yNaKoBaHHoe » LS 8 (8 alma 5o shie %20/22 0 08 A o (5 siag ikl 138
B Typumn. MopoLIoK Kakao MonyyeHHbIi 13 3epeH Kakao-6060B TONbKO BbICOKOTO KauecTsa. S Basall (Mo ASISH o e miiall GSISI (8 gaisa apadi ATy
MomoxeT npodeccoHanam BONNOTUTL BCe CBOM TBOPUECKIE eN. oo V) aghl 5a8 alaiiuy 8 yiall
YnakoBka: kopo6ka 10 kr (1 kr naket u3 gonbru x 10 wr) (10 2= x ?}r-‘-"“‘)” s *51 ) 0558 paS1 O3 sunl)
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» OVALETTE KAKAO YAGI
COCOA BUTTER / MACJIO KAKAO /SIS 32y 5 ali o

» Gikolatalarin tadini ve akiskanligini dzellestirmek icin Ovalette kakao yagini » You can choose Ovalette Cocoa Butter to adjust the taste and viscosity of
tercih edebilirsiniz. Ithal kayankli iriin olup Tiirkiye'de paketlenmistir. chocolate. This product is imported and packaged in Turkey.
Ambalaj; 6 kg koli (1 kg kova x 6 adet) Packaging: 6 kg boxes (1 kg pails x 6 pcs)

PP [Ina ynyuiwenun BKyca i TekyuecTi woKonaza Bbl Moxete ncnonb3osats PP Liial Gliay ala ark o Jgeanll ISIST 30y 5 2ulld )
Macno kakao Ovalette. imnopTHblil ToBap ynakoBaHHblii B Typuuu. R . . N L
YnakoKa: kopobka 6 kr (1 Kr Begpa X 6 L) LS5 o lnas 2 slase SIS a0Y QAN (A3l

(6 22 X Jlaull 2287 )05 S o286 23 gonl)




OVALETTE KAKAOLU FINDIK EZMESI «
HAZELNUT PASTE with COCOA / LUOKOJIABHAA MACTA C OYHAYKOM /

SIS Gl (5 yann 2l

» Sabah kahvaltilarini dzellestiren, giin boyu zinde kalmanizi saglayacak essiz bir lezzettir. Pasta aralarinda lezzet katmak amacli da kullanilabilir.
Kullanimdan 6nce mutlaka kanstirniz.
Ambalaj; 10 kg kova

» This product is a unique delight which makes breakfast special and ensures day-long vitality for you. It can also be used between cake layers to
enhance the taste. Make sure to stir the product before use.
Packaging: 10kg pails

» BenukonenHblilt  BKyC LIOKONAAHON nacTbl OBaneTTe JONOSHUT Ball 3aBTPak U MOMOXET B TeueHMe [AHA 0CTaBaTbcA B popme. Moxet
CMONb30BaTbCA KaK HAUMHKA ANA TOPTOB 1 NUPOXHDIX. [epes npuMeHeHneM nepemeLLarb.
Ynakoska: Beipo 10 kr

P il G Lo s lall Jamtion ¢ ras (3134 sall J)ska Z8LE LI Gl 853 ¢ sladl) & Gald sl
Olaxiosy) Jad el 5ailly gy clesl CallE
Jhudl 22 10 :3_s2=l)
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» SCHOCOPRALIN KAKAOLU FINDIK EZMESI CESITLERI
PRALINEN-HAZELNUT PASTE with COCOA / LIOKOSTAIHO-OPEXOBAS MACTA /

b S5

» Kaliteli ve mevsiminde toplanmis, kavrulmug Tiirk findiklan ile kakaonun essiz bilesiminden olusan Schocopralin, krema, i¢ dolgu ve bazi spesiyal gikolatalarda kullaniminin yani sira kahvalti ve brunchlarda
dogrudan da tiiketilebilir. Kullanimdan dnce mutlaka karistiriniz. Ambalaj; 10 ve 20 kg kova

» Schocapralin, which is a mixture of cocoa and high quality Turkish hazelnuts harvested in the best season and roasted perfectly, can be consumed directly in breakfast or brunch as well as being used in creams, fillings and certain
special chocolates. Make sure to stir the product before use. Packaging: 10 and 20 kg pails

» YHUKanbHoe coueTaHue KaueCTBEHHOTO apeHoro Typewkoro GyHayKa 1 WokonaaHoii nactbl Schocopralin, MOXeT UCMoNb30BaTbCA He TONbKO ANA KPeMa W HaUMHKI A1A LUOKONAAHBIX KOH(ET, HO 1 AnA
3aBTpaka. [lepef npumeHeHnem nepemeLuatb. YnakoBka: Begpo 10 n 20 kr

P Ol 45V SN e day 5S 3 o5aS allanin) coils ) cOmans @S e sa (8 Line oS 55 3% g 3e 0= BoLe Gl Sl
L=l 3kl [ sladll 8 4SSt Sy
Jhaull 428 20-10 :3_sa=t)
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SCHOCOPRALIN

80 » (080-011) (080-021) (080-811) (080-821)






» OVALETTE KUVERTUR CESITLERI (CIKOLATA, KONFISERI, EKO)
COUVERTURETYPES (CHOCOLATE, CONFECTIONARY, ECO),/[TIA3YPb - LLIOKOMAZ 3KO /

a0l o 5 63y S A3Y &

» Eritilirken asla direkt atege maruz birakmadan, benmari usulii
45-50 9Cde eritilerek kullanilir.
Bitter, Siitld, ve Beyaz cesitleri ile ¢ikolata sevenlere kendi
icinde cesitler sunan, pastalariniza essiz lezzetler katan
Ovalette Kuvertiir cesitleri ile kaliteli ve miikemmel tatlar
yaratabilirsiniz. Eritme, kaplama ve kazima gibi zengin
kullanimi profesyoneller icin vazgecilmezdir.

Bitter, Siitlii, Beyaz cesitlerinin yani sira Frambuaz, Karamel
ve Portakal Aromali cesitleri ile finncilik driinleri ve gesitli
tathlannizi cesitlendireceginiz essiz lezzetler katan Ovalette
Konfiseriler ile artik elinizde.. Eritme, kaplama ve kazima gibi
zengin kullanimi profesyoneller icin vazgecilmezdir.

Ambalaj; 20 kg koli (2,5 kg folyo x 8 adet)

» This product is melted at 45 to 50 °C temperature through the bain-
marie method and without being subjected to direct heat.
Through the Dark Chocolate, Milk Chocolate and White Chocolate
varieties of Ovalette Couverture Chocolate, you can provide chocolate
lovers with many options and create high-quality, exquisite delicacies.
Itsrich range of use s ideal for professionals who apply melting, coating
and shaving processes.
You can now use Ovalette Compound Chocolate, which come in
Raspberry, Caramel and Orange flavors as well as Dark Chocolate,
Milk Chocolate and White Chocolate flavors, to add exclusive variety
to bakery products and other desserts. Its rich range of use is ideal for
professionals who apply melting, coating and shaving processes.
Packaging: 20 kg boxes (2,5 kg foil packages x 8 pcs)

» lpw nnaneHun He noaBepraTb BO3AENACTBIK MPAMOIO OTHS,
MNaBUTb Ha BOAAHOI 6aHe npu Temnepatype 45-50°C.
(C pasHoBuaHocTAammM Ovalette Kuvertiir kotopbili, fo6asnaer
HEernoBTOPUMbIiA apOMaT B BaLLM TOPTbI, @ TaKkXe NpeaoCTaBnAeT
pasHble accopTUMeHTb AnA Mtobuteneil TemHoro, MonouHoro
u benoro wwokonaga, Bbl CMOXeTe C03aBaTh WeaNbHblii 1
NpeBOCXOAHbIA BKyC. HezameHum fana npodeccioHancs, npu
MNaBeHI, NOKPbITUA 1 TepKI MPOJYKTOB. Tenepb Bbl MoxeTe
[00aBUTb YHUKANbHBIA BKYC B KOHAWTEpCKWe W3[enua W
pa3Hoobpa3Hble ZiecepTbl, brnarofapa Takum apomaram Ovalette
Konfiseri kak TemHoro, Monoutoro 1 benoro wokonaga, ManuHbl,
Kapamenu n AnenbcuHa. HesameHum ana npodeccvioHanos, npu
MNABNEHIM, MOKPLITUA 1 TEPKI MPOAYKTOB.
YnakoBka: 20-1 KunorpammoBas kopobka (2,5 kr donbra x 8 )

i) A8l 2 i 50455 ) g A g3 (i 530 ) ) Lga Y
Cint A 558 S Call i sl e g s e SIS,
L g 2§ 2 3y 4 A5 ]y iy )l I ) e Y 8
il il (551 ol e Lo o) (S Y calall B S5

sl s a5 Calealls

050-441 050-442 050-443MM Sl pimy L g Y 8 o 1yl penii € culligl Y1 Sy g
Kuvertiir Bitter Cikolata %65 Kuvertiir Siitlii Cikolata %36 Beyaz Cikolata %37 BT B deea R PR T R

Couverture BitteSChocolate 65% Couverture MilkCChocolate 36% W}}:ite ghocolate/%37 e A t‘)"ﬁ Sl G e ﬁli:i\-‘%““ ?Sjb,ﬁ;‘j
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050-543 Il

050-541 Il 050-561 Il 050-542 Il

Kuvertiir Bitter Cikolata %55 Kuvertiir Bitter Cikolata %53 Kuvertiir Siitlii Cikolata %35 Beyaz Cikolata %35
Couverture Bitter Chocolate 55% Couverture Bitter Chocolate 53% Couverture Milk Chocolate 35% White Chocolate %35

050-841 W 050-842 050-843 N 050-844 Il

Bitter Konfiseri Kokolin Siitlii Konfiseri Kokolin Beyaz Konfiseri Kokolin Frambuaz Aromali Konfiseri Kokolin
Bitter Confectionary Compound Milk Confectionary Compound White Confectionary Compound Raspberry Flavoured Confectionary Compound

050-845 050-846 Il
Karamel Aromali Konfiseri Kokolin Portakal Aromal1 Konfiseri Kokolin
Caramel Flavoured Confectionary Compound Orange Flavoured Confectionary Compound

050-951 050-952 Il 050-953 Il 050-954 Il
Bitter Konfiseri Kokolin - Eko Siitlii Konfiseri Kokolin - Eko Beyaz Konfiseri Kokolin - Eko Frambuaz Aromali Konfiseri Kokolin - Eko
Bitter Confectionary Compound - Eco Milk Confectionary Compound - Eco White Confectionary Compound - Eco Raspberry Flavoured Confectionary Compound - Eco

«s=







SCHONE MINI KUVERTUR CIKOLATA «
COUVERTURE CHOCOLATE / [TIA3YPb - LIOKOMA/ 3KO / 4yl o, 53 3 oS 43Y 553

» Eritilirken asla direkt atese maruz hirakmadan,

benmari usulii 45-50 °Cde eritilerek kullanili,
Bitter, Siitli ve Beyaz cesitleri ile cikolata
sevenlere kendi icinde cesitler sunan, pastalariniza
ve tathlarniza essiz lezzetler katan Schone
Kuvertiir cesitleri ile kaliteli ve miikemmel tatlar
yaratabilirsiniz. Eritme, kaplama ve kazima gibi
zengin kullanimi ile sizlerle.

Ambalaj; 12 kg koli (2 kg Stand Kutu x 6 adet)

bain-marie method without being subjected to direct heat.
Through Bitter Chocolate, Milk Chocolate, White Chocolate
and Raspberry varieties of Ovalette Couvertures, you can
create various types of quality cakes with unique and
exquisite flavors for chocolate lovers. Its rich range of uses
s ideal for professionals who utilize melting, coating and
shaving processes.

Packaging: 12 kg boxes (2 kg boxes x 6 pcs)

(750-541)

aCCOPTUMEHTE:  TeMHbllA, MOMOUHbIA, benblii 1
MaMHa, 6narosapa LUMPOKOMY acCOpTMEHTY 1
BbICOKOMY kauecTBy mokpbimia Ovalette Bbl MoxeTe
(030aTb HEMOBTOPUMbII WZEANbHbIA BKYC FOTOBbIM
uznenuam. TTpoLyKT HeameHum Ana npodecoHanos
ucnonb3ylolwuux B paboTe masypu U LWoKonad AnA
MOKPBITIA TOPTOB 1 U3rOTOBAEHNA YKpaLLeHwii B BUJE
CTpy»Ku. LA NOKPbITUA PacTONUTb Ha BOAAHOIA bake,
npu Temneparype 45500,

YnakoBka: kopobKa 12 kr (2 kr Kopobka x 6 Lum)

(750-542)

» These products are melted at 45 to 50 OC through the » Mpeanaraetca MobuTeNnam LLOKONaAa B CleayloLlem » SRy play any Ll §j2ka ) e dniag e Y

‘;li..d] sl (;J ch‘.}]l eb}) cl.c}ﬂ @4&45 J)\A Y
ially ol e (2 Vo 250/ 455 0 a2
Qg uh'aﬁ]l EnN| fa)a“ 4y K& PHEA] 4el gl
3 paka S8 Al Y S0 gl a3l
e it Yl e gl il Al Alle B2
Gy sl

(69 X058 S D )5S pS12:8 5l

(750-543)



Bitter / Bitter {052-101)

» Damaginiza ve goziiniize hitap eden
Bitter, Beyaz ve Frambuaz Aromali
cesitleri ile kazimalik ganajlar siisleme
ve kaplama olarak vazgecilmeziniz
olacaktir.

Ambalaj; 15 kg koli (1,5 kg folyo x 10 adet)

s PP

Beyaz / White {052-102) Frambuaz Aromali / Raspberry Flavored (052-103)

W Though its Bitter White and Raspberry D> Mipueneuer  pasvoobpasdem  Bkycos, 8 PP b ) Sille| )ji 4 raL 5 il i peasy K&

Flavored varieties, this shaveable compound
chocolate type will be indispensable to you for
decoration and coating purposes.

Packaging: 15 kg boxes (1,5 kg foil packs x 10pcs)

aCCOpTMEHTE:  TeMHbIiA, 6eNblil 1 ManNHOBBIIA
raHaw. CTaHeT He3ameHUMbIM MPOAYKTOM AnA
YKpALLEHNA 1 MOKPbITUA BaLMX KOHAWTEPCKUX
u3genuii. ynakoska: kopobka 15 kr (1,5 kr nautka
B ynaKoBKe X 10 LuT)

» OVALETTE KAZIMALIK KOKOLIN GANAJ CESITLERI
GANAGES / [JIA3YPb TAHALL (d 5S 5SI) (U8 illa

S s gl adatal K il &l lian sy 20
(10 R0 X pssiasd) o paS 15) 058 < 153 g



OVALETTE CUBUK CIKOLATA CESITLER| 4
STICK CHOCOLATES / LHLOKOMA B ®OPME MNMAJIOYEK / @Lai 4y S g;glléj\

» Ovalette cubuk cikolatalar ile kruvasan vb. hamur isleri, soguk - sicak icecek ve tath » Ovalette Chocolate Sticks will help you add a different touch to your presentations of hot or
sunumlariniza degisik dokunuslar yapacaksiniz. cold drinks, desserts and pastries such a croissants.
Cesitleri; Bitter, Siitlii, Beyaz Cubuk Cikolata Varieties: Bitter, Milk, White Stick Chocolate.
Ambalaj; 5 kg koli (2,5 kg kutu x 2 adet)

Packaging: 5 kg boxes (2,5 kg boxes x 2 pcs)

» lokonag B dopme Mmamouek MOMOMET pa3HOOOpa3UTb OGOPMAEHWE TOPAUMX W » e o) Slaadlls Olals S e 9‘ &bal a5y A tr‘:‘mﬁ‘ & o
XONO/IHbIX HANUTKOB, 1ECEPTOB, KPYaCCaHOB U APYroiA BbIMEYKI. conlally 3 ye asV Al el Lo Ll S Asalldl @l il
AcCopTUMEHT: TEMHBII LLIOKOMaJ, MOJIOYHbIIA LLIOKOAaA, 6enblil Lokona.

YnakoBka: kopobka 5 Kr (2,5 Kr kopo6ka u3 ¢ponbrit x 2 wr)

Bitter Cikolata Cubuk Siitlii Cikolata Cubuk Beyaz Cikolata Cubuk
Bitter Chocolate Stick Milk Chocolate Stick White Chocolate Stick

elimn 45y Sl
(2336 X058 28 2,5) 0558 a8 5 55 2al)



» PULSET BITTER PARA CIKOLATA %70'LIK
BITTER CHOCOLATE BUTTONS 70% / TEMHO LIOKOTA] B DOPME MOHETOK 70% /4! 44Y & i 0%

» OVALETTE PARA CIKOLATA CESITLERI
CHOCOLATE BUTTONS / LLOKOJTAZL B ®OPME MOHETOK /& cLa Y K& cud

=

—

» Sekil itibari ile blok cikolata ve kokolin cesitlerine » This is an exquisite product which helps you speed up » briarosapa cgoeii dopme nnasutca Gbicrpee » gy gl o i o ppiand 4l g Cjb e

gore daha kolay eritilebilen ve calismalarinizda your operations by being able to be melted faster in M nerde, Hem LOKOMAA U rasypb B NNTKaX, Jaty W €€ Y KA 5 Al Y KA
size hiz kazandiran miikemmel bir driindir. comparison to compound chocolate blocks by means UT0 NO3BONAET COKPATUTL BPEMA 1 YCKOPUTD N V& el il
Stisleme, kaplama, selale ve fondii amaci ile of its shape. It is used for decorations, chocolate Bauwy paboty. Ucnonb3yetca nd YKpallerua ARy VAL el gl Al s U”)‘u
kullanilir. fountains and fondues. W' TNa3poBaHNA KOHAUTEPCKUX U3RENuN W cbaa €Y K& il
Cesitleri; Bitter, Siitlii, Beyaz Cikolata Varieties: Bitter Chocolate, Milk Chocolate, MCTI0b30BaHUS B GOHAI0. . o T
Ambalaj; 10 kg koli (5 kg folyo x 2 adet), White Chocolate. ACCOPTUMEHT: TeMHblil, MOMOYHbIN, Genbli 23 Y pgiagl a8 § ) 0588 10 8 g
Pulset 10 kg folyo Packaging: 10 kg foil packs (5 kg boxes x 2 pcs), LuoKonaa wdl :
7 Pu/setgloz(gfoi/%ackf ol . Ynakoska: kopobka 10 Kr (nnuTKa B ynakoBke pobd et 10 aldy

5Kr X 2 1uT), NUTKa B ynakoske 10 Kr B Gorbre

s PP



Bitter Cikolata Para
Bitter Chocolate Button

Bitter Kokolin Para
Bitter Compound Button

051-541 Il

051-841 Il

051-542

Siitlii Cikolata Para
Milk Chocolate Button

051-842

Siitlii Kokolin Para
Milk Compound Button

PUJ SET
CHOCOIATE

051-391

Pulset Bitter Cikolata Para %70’lik
Pulset Bitter Chocolate Button 70%

Beyaz Cikolata Para
White Chocolate Button

Beyaz Kokolin Para
White Compound Button

051-543

051-843




» OVALETTE PARCA CiKOLATA CESITLERI
CHOCOLATE PIECES / LUOKOMAZL KYCOUKU / 4uxSa alad 43y o< ol

» Parlak ve mat cesitleri ile Bitter, Siitlii, Beyaz

cikolatalar  bircok  tathida  kullanilabilen
miikemmel lezzetlere sahiptir. Pasta yapiminda
pandispanya patlar arasinda i¢ olarak, pasta
bitiminde ise yan ve iist siislemelerde pastanin
cazibesini arttinir.

Ambalaj; 10 kg koli (5 kg folyo x 2 adet) - Mat
Parca Cikolata

10 kg koli (5 kg folyo x 2 adet) - Parca Cikolata

Beyaz Cikolata
 —
I LEmres | | Bl

%0 pp

» These Bitter chocolate, milk chocolate and white

chocolate chunks are products of excellent taste which
come in both glossy and non-glossy varieties and can
be used in many desserts.They add appeal to cakes
when used between layers or added on the top and
sides for decoration.

Packaging:10 kg boxes (5 kg foil packs x 2 pcs) —
Unglazed Chocolate Pieces

10kg boxes (5 kg foil packs x 2 pcs) — Chocolate Pieces

aCCOPTUMeHTe: TeMHblIA, MOMOYHbIA 1 Genbili.
/ImeeT npeBOCXoAHbIN BKYC, peKOMEHLOBaH AnA
WUCMonb3oBaHuA B Aeceptax. lcnonb3oBaHue
B KauectBe 00Cbinkv 60KOBbIX MOBepXHOCTeNl
TOpTa NPUAACT KPacvBbIA U 3aBepLLEHHbIA BIA,
Ynakoka: kopobka 10 kr (nauTKa B ynakoBKke 5 kr
X 2 LUT) — MaToBble KYCOUKI LIOKOMaja

kopobka 10 kr (nUTKa B ynakoBKe 5 Kr X 2 ) —
TNAHLEBbIE KyCOUKY LLOKONAza

DD Tismuessit ww  matossiii  wokonaa B PP (S lyglall g 3 A Joy o35 2 anlay Sy

o LS ol B i e gl il
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Size
Informations

Bitter - Siitlii Cikolata Boyut Bilgileri
Bitter - Milk Chocolate Size Informations

En(w) Boy (h)
Weight Height
Boyut No: 0,5 4 mm 5mm (+ 1mm)

Boyut No: 1
Boyut No: 2

55mm 6,5mm (+1mm)

6,5mm 7,5mm (+1mm)

Beyaz Cikolata Boyut Bilgileri

White Chocolate Size Informations
En(w) Boy (h)
Weight Height

Boyut No: 0 1,5mm 1,6 mm (+ lmm)

Boyut No: 1 3 mm 6 mm (+1mm)

Boyut No: 2 7mm  9,5mm (+1mm)

Boyut No: 3 7 mm

8,5 mm (+ Imm)

056-511 (1 Nolu) 056-721 (1 Nolu)
056-512 (2 Nolu) 056-722 (2 Nolu)
056-513 (3 Nolu) 056-723 (3 Nolu)
056-514 (0,5 Nolu) 056-724 (0,5 Nolu)
[ | [ |
Bitter Cikolata Par¢a Siitlii Cikolata Parca
Bitter Chocolate Pieces Milk Chocolate Pieces
056-411 (1 Nolu) 056-621 (1 Nolu)
056-412 (2 Nolu) 056-622 (2 Nolu)
056-413 (3 Nolu) 056-623 (3 Nolu)
056-414 (0,5 Nolu) 056-624 (0,5 Nolu)
[ | [ |

Bitter Mat Cikolata Par¢a
Bitter Unglazed Chocolate Pieces

Siitlii Mat Cikolata Par¢a
Milk Unglazed Chocolate Pieces

Boyut No: 3 8 mm

10 mm (+ Imm)

) < %
LA SN F e
) T /
B A 056-931 (1 Nolu)
' 056-932 (2 Nolu)
[
Beyaz Cikolata Par¢a
White Chocolate Pieces
fh
F’ I y
¢ <4 056-830 (0 Nolu)
056-833 (3 Nolu)
[

Beyaz Mat Cikolata Parca
White Unglazed Chocolate Pieces

«
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OUALETTE

» Su damlaciklari seklinde, pasta, kek, kurabiye,
dondurma ve iceceklerin yapiminda ve
stislemesinde  kullamlan  Damla Cikolata
ve Konfiseri driinleri essiz lezzeti ile dikkat
cekmektedir.

Cesitleri; Bitter, Siitlii Cikolata / Konfiseri
Ambalaj; 12 kg koli (1 kg kutu x 12 adet)
6 kg koli (1 kg folyo x 6 adet) - EKO Damla

2 P

» These chocolate chips in the shape of small

droplets are very appealing through their
unique taste and used in manufacture and
decoration of cakes, pastries, cookies, ice cream
and drinks.

Varieties: Bitter, Milk Chocolate / Confectionary
Packaging: 12 kg boxes (1 kg boxes x 12 pcs)

6 kg boxes (1 kg foil x 6 pcs) — EKO Drops.

» OVALETTE DAMLA CIKOLATA CESITLERI
CHOCOLATE DROPS / LLIOKOSTAZL KATIN / o e o gan 43Y sS4

» llokonan B opme Kanau Boabl [o6aBAT

HEMoBTOPUMBIIA BKYC MpW MPUroTOBAEH!N
TOPTOB, KEKCOB, MeyeHbA, MOPOXEHOro W
HanuTKoB.

AcCopTMMEHT: TeMHBbIi M MOMIOUHBIN LLIOKOAZ
YnakoBka: kopo6ka 12 kr ( 1 kr kopobka x 12
wr)

kopobka 6 kr (1 kr kopobka x 6 wr) — KO
Kanau

» g A Janiad 3 ppa Cls A3V 5SS
il (Al dlasll QB G 3

2y B ande I b pdiall 5 ilaliall
4y K5 b gy K telsilae g e
uls

(12 2o x5 g o) s g s 12850
(6 222 X058 28T )usiS 236




En(w) Boy (h)
Weight ~ Height
Boyut No:1 58mm 6mm (+1mm)

Size BoyutNo:2 6,8mm 7mm (+1mm)
Informations

BoyutNo:3 7,8mm 8mm (+1mm)

® (55411 (1 Nolu) 055-421 (1 Nolu)
055-412 (2 Nolu) 055-422 (2 Nolu)
055-413 (3 Nolu) ! 055-423 (3 Nolu)
[ |

Bitter Cikolata Damla Siitlii Cikolata Damla

Bitter Chocolate Drops Milk Chocolate Drops

055-811 (1 Nolu) 055-821 (1 Nolu)
055-812 (2 Nolu) 055-822 (2 Nolu)
055-813 (3 Nolu) 055-823 (3 Nolu)
| |
Bitter Kokolin Damla Siitlii Kokolin Damla

Bitter Compound Drops Milk Compound Drops

olllu .
KORDLIN
DAMLA

5 Coapamsl B

@ 055911 (1 Nolu)

055-912 (2 Nolu) 055-922 (2 Nolu)
055-913 (3 Nolu) 055-923 (3 Nolu)
| |
Bitter Kokolin Damla - Eko Siitlii Kokolin Damla - Eko

Bitter Compound Drops - Eco Milk Compound Drops - Eco

~921 (1 Nolu)




» OVALETTE MAT FISTIK DRAJE CESITLERI
UNGLAZED PISTACHIO DRAGEES / OVCTALIK/ MATOBBIE /

oY e Y AL (i e Ll

» EKOLUKS MAT FISTIK DRAJE CESITLERI

UNGLAZED PISTACHIO DRAGEES / ®UCTALLIKM MATOBbIE /
gy pe Y SAIL (Fid Gale UG

» Mat antepfistigi drajeleri, bitter ve siitlii

cikolata kaplamalari ile pastalarinizicinde
ve lizerinde gevrekligini koruyarak size
essiz lezzetler kazandiracaktir.

Cesitleri; Bitter, Siitlii Cikolata

Ambalaj;

Ovalette - 10 kg koli (1 kg folyo x 10 adet),
Ekoliiks - 12 kg koli (3 kg folyo x 4 adet)

94»

oA
- - *
o oy ' T4

» These unglazed chocolate coated pistachios

will provide unique taste through their
Bitter and milk chocolate coating by
preserving their crispiness in and on cakes.
Varieties: Bitter Chocolate, Milk Chocolate.
Packaging:

Ovalette - 10 kg boxes (1 kg foil packs x 10 pcs)
Ekoliiks - 12 kg boxes (3 kg foil packs x 4 pcs)

» Enarouapﬂ MOKPbITUIO U3 TEMHOr0

1 MONOYHOTO LUOKOMAZA  (uUCTaLLKu
COXPAHSAIT ~ (BOW  XPYCTALMA  BKYC.
[puaagyT Bawemy TOpTy HEMOBTOPUMbIIi
BKYC. ACCOPTUMEHT: B  TeMHOM Wnu
MOJIOYHOM LLIOKONafe

Ynaoska: Ovalette - kopobka 10 kr (1 kr
naket u3 donbrin x 10 wr)

Ekoliiks - kopobka 12 kr (3 kr maket u3
donbrin x4 )

» dalaall g 4@‘){ B u..ulq L;\L (Tl
SA azdall (e 2 jan culall a5y <AL
il g 3adall Cua e GlaSH A
culall 4y K8 6 pal) aay (a5l

Ovalette
(10 22 X pssiasll o€ 228 T ) 155 S 22870 23 2l
Ekoliiks
(4 232 X piagl uS pa$ 3) 058 228 128 sual)



058-121 Il
Mat Fistik Bitter Mat Fistik Siitlii
Unglazed Pistachio Dragee Bitter Unglazed Pistachio Dragee Milk

058-122

058-131 Il 058-132 Il

Ekoliiks Mat Fistik Bitter Ekoliiks Mat Fistik Siitlii
Ecolux Unglazed Pistachio Dragee Bitter Ecolux Unglazed Pistachio Dragee Milk



» OVALETTE PIRINC PATLAGI DRAJE CESITLERI

RICE CRISPIES.DRAGE!ES / BO3AYLWHbIV PUC TNTA3SUPOBAHHbIV LLOKOTAJOM /
(e S 0 D) e 3 Y Gl

» Genis iiriin yelpazesi ile pasta, kek gibi
tathlarinizin sunumunda vazgegilmez olacak
minik lezzet toplaridr.

Cesitleri; Bitter, Siitld, Beyaz, Frambuaz, Altin,
Bakir ve Sedef Renkli Cikolata Kapli Piring
Patlagi Draje

Ambalaj; 7 kg koli (1,75 kg kova x 4 adet)

% PP

» These products, which have a rich range of varieties,

are small pieces of delight that are indispensable to
presentation of desserts such as cakes and pastries.
Varieties: Chocolate Coated Puffed Rice Dragees in
Bitter Chocolate, Milk Chocolate, White Chocolate,
Raspberry, Gold, Copper and Pearl Colors.
Packaging:7 kg boxes (1,75 kg pails x4 pcs)

»ManeHmee LIapuKi - BO3AYLUHOrO  puca

[Ma3vipoBaHHble  LLIOKOMaJOM  He3aMeH!Mbl
Mpu YKpaLleHu TOPTOB, KeKCOB W [pyrux
KOHAWTePCKYX U3[eNuii.

AccoptumenT:  BoapywHbiii - puc  6enblid,
MefHblii, 307070/,  emuyr,  MOKPbITbIA
FOPbKUM LLOKONAZOM, MOKPbITHIE MOSIOYHbIM
LIOKON/OM.

YnakoBka: kopobka 7 kr (1,75 kr Beapa x4 ut)

PP 8 e i (Sl 5 sl S

sy Aitinal) clyglally () el
(S 3) s N pulle e ) il 4310 (e 3y
slaay 45y Sl clally 43Y KAy 45y <2
e sguladl ol olll (Glalle g asy 2l

(4 236 X Ul a8 1.75 ) 058 0237 5 gaall



Piring Patlag: Bitter

Bitter Cikolata Kapli Piring Patlagi Draje

Bitter Rice Crispies

Bitter Chocolate Coated Rice Crispies

060-003 N
Piring Patlag1 Beyaz
Beyaz Cikolata Kapli Piring Patlag1 Draje
White Rice Crispies

White Chocolate Coated Rice Crispies

060-001

060-002 Wl

Piring Patlag: Siitlii

Milk Rice Crispies

060-004 N
Piring Patlagi Frambuaz

Beyaz Cikolata Kapli Pembe Renkli Frambuaz Aromal: Piring Patlagi Draje
Raspberry Rice Crispies
White Chocolate Coated Pink Colour and Raspberry Flavoured Rice Crispies

Siitlii Cikolata Kapli Piring Patlagi Draje

Milk Chocolate Coated Rice Crispies

YO €
060-005
Piring Patlag: Sedef

Beyaz Cikolata Kaph Altin Renkli Piring Patlagi Draje
Pear] Rice Crispies
White Chocolate Coated Pear] Colour Rice Crispies

060-007

Piring Patlagi Altin

Beyaz Cikolata Kapl Altin Renkli Piring Patlagi Draje

Gold Rice Crispies

White Chocolate Coated Gold Colour Rice Crispies

'}-ﬁ | i(} IT\ $

060-055 M
Sedef Renkli Elips Piring Patlag:
Sedef Renkli Seker Kapli Beyaz Cikolata Kapli
Ellipse Rice Crispies Pearl
Pearl Colored Sugar Coated White Chocolate Coated
Ambalaj / Packaging: 7 kg (1,75 kg x 4 kova/bucket)

060-006

Piring Patlag: Bakir

Copper Rice Crispies

060-056 N
Altin Renkli Elips Piring Patlag:

Altin Renkli Seker Kapli Beyaz Cikolata Kapl
Ellipse Rice Crispies Gold

Gold Colored Sugar Coated White Chocolate Coated
Ambalaj / Packaging: 7 kg (1,75 kg x 4 kova/bucket)

Beyaz Cikolata Kapli Bakur Renkli Piring Patlagi Draje

White Chocolate Coated Copper Colour Rice Crispies

060-057 g
Bakar Renkli Elips Piring Patlag:
Bakar Renkli $eker Kapli Beyaz Cikolata Kapl
Ellipse Rice Crispies Copper
Copper Colored Sugar Coated White Chocolate Coated
Ambalaj / Packaging: 7 kg (1,75 kg x 4 kova/bucket)

Altin / Gold
(060-006)

Bakir / Copper
(060-007)

«

Sedef / Pearl

Frambuaz / Raspberry
(060-005)

(060-004)

Siitlii / Milk
(060-002)

Beyaz / White
(060-003)

Bitter / Bitter
(060-001)



» OVALETTE PIKOLA DRAJE CESITLERI
CHOCOLATE COATED HAZELNUT DRAGEES / OYHAYK / (¥sSa) 43Y 5Sially (335 yasla

i
i
i

= PR

ol W 3 0 3
059-121 N 059-122 N 059-123 N
Pikola Findik Bitter Pikola Findik Siitlii Pikola Findik Beyaz
Piccola Hazelnut Bitter Piccola Hazelnut Milk Piccola Hazelnut White

PP Ozenle kavrulmus pikola findiklarn bitter, D) These delicately roasted piccolas will provide PP O6apensiii Gynayk masuposantpiii PP 4V SSAL Addealls e paesdl Gaul

siitlii ve beyaz cikolatalar ile kaplanmasi, unique taste through their Bitter, milk and white TEMHbIM,  MOMIOYHBIM WK GenbiM sl 4 5l 4 5 ¢ qulal)
hem pasta icinde hem de pasta chocolate coating as ingredients inside and LIOKO/IAAOM  MPUAACT  MpeKpacHbIn fie e el Ll - .

stislemesinde size essiz lezzetler katacaktir. outside cakes as ingredients and decorations. BKyC Baluemy Topty. Wcnonb3yetca B i ; Al padall G 3 o
Ambalaj: 10 kg koli (1 kg folyo x 10 adet) Packaging: 10 kg boxes (1 kg foil packs x 10 pcs) KauecTBe yKpalleHus. el 55 sl

YnakoBka: kopobka 10 kr. (naket Tkrx 10wr,)

(103X ool € S Ty 5 S 228105 el
% PP



OVALETTE CAKILTASI DRAJE CESITLER| «
MIXED SUGAR COATED CHOCOLATE DRAGEE / IPAME KAMELLIKA / (‘w S Jb;\ Y K& Gula

057-201 N 057 202 [ | 057-299 Il
Agik Renkli Cakiltas: (Siitlii) Koyu Renkli Cakiltag: (Siitlii) Agik & Koyu Karma Renkli Cakiltas: (Siitlii)
Bright Colored Pebble (Milk) Dark Colored Pebble (Milk) Bright & Dark Mix Color Pebble (Milk)

» Canli renkleri gdziiniize hitap eden, yumusak siitlii ¢ikolata lezzeti ve citir seker kaplamasi » Ovalette Chocolate Rock Dragees will form a banquet of flavors in your mouth with their soft milk
ile damaginizda yasayacaginiz lezzet solenine Ovalette Cakiltaglan ile ulasacaksiniz. chocolate, crispy candy coating and bright colors that appeal to the eye. These chocolate rock dragees
Cakiltasi cikolatalan pasta, dondurma ve kahve yani gibi cesitli tathlarda siisleme amagl can be used for decoration in various desserts and served on the side of cakes, ice cream and coffee.
olarak da kullanilabilir. Cesitleri; Koyu Renkli, Acik Renkli Draje Varieties: Bitter Colored, Light Colored.

Ambalaj; 5 kg koli (2,5 kg kova x 2 adet) Packaging: 5 kg boxes (2,5 kg pails x 2 pcs)

PP [iparxe B Buse Menkimx Kavelwkos Ovalette 13 MOTOYHOTO LIOKON3AA C XpYCTALLYM CAXaPHbIM PP (e aal Y S Gule S8 6355 Balaid) iy AdlA) A3l oIl LIl yem
MOKPbITEM OTNYAETCA KPaCUBLIMIA LIBETaMK, MOJAPUT BaLLM U3ENUAM He3abbiBaemblil oy 3y < Alaninl Sy, Gl Sl s cadall 4y <ally ol
BKYC. Mcnonb3yeTca an yKkpaLueHys TOpToB, MOPOXEHOTO, Koe 1 cepToB. WA ae) ol GEEA N il dall re e 6 eedll ccalaliall cclaSl)
ACCOPTUMEHT: Zipake TEMHOFO, CBETIONO LiBETa. Ol el st \.A' | u" ) “)‘e)f - .i“”sj ”133;_’ \' " ‘Ia_asm\
YnakoBKa: KopoOKa 5 Kr (Bepo 2,5 Kr X 2 L) @)l 5 gl ¢ Al (30 ¢ anilél) o)l

(2 2232 X558 aaS2.5) daudl 2S5 0 5 502l
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