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«BAKING POWDER»

DESCRIPTION

Baking agent for industrial production of sponge bases, swiss rolls, sweetcrust bases,
cakes, muffins, cookies, gingerbread, etc.

ADVANTAGES

< Perfectly loosens the dough, helping it to rise evenly;
<\ No taste of baking soda;
<\ Guaranteed consistent quality of end products, even at low dosage.

COMPOSITION

Baking powder (sodium pyrophosphate, sodium bicarbonate), wheat flour.

DOSAGE

1,0-4%

BASIC RECIPE

Chocolate cookies:

Baking powder...........cooiiiiieeieeeeeee e 0,020 kg
WAt flOUN ...ttt e eee e seerereeeaaeees 1,000 kg
Margaring/DULEN.......ccvieeeeeieeeieeeeecee ettt 1,000 kg
POWAEred SUGAr.....cueecueeeieerieeeeeeieeete e et e eveeeae e e e aeenneenns 0,600 kg
Yo o SRR 0,400 kg
COCO POWAE....ueieeeiieeetie et eeteeeeeteeee e e eereeeeeaseeeennseeeseeeanns 0,200 kg
TOtaL. ettt e e e e e e e e e e e e e e ereranaaaaees 3,220 kg
.
- - .




BAKING POWDER «DOMASHNIY» OO0 ARVALUS

DESCRIPTION

Baking agent for the full range of home baking: sponge bases, swiss rolls, sweetcrust bases,
cakes, muffins, cookies, gingerbread, etc.

ADVANTAGES

N Perfectly loosens the dough, helping it to rise evenly.
N Excellent price-performance ratio.

COMPOSITION

‘ Wheat flour, baking powder (sodium bicarbonate, sodium pyrophosphate).

DOSAGE

15-4%
BASIC RECIPE

"American” cookies:

Baking powder «Domashniy»...........ccccoevureieeeceecrecrenenen. 0,066 kg
WHhEat flOUT....eeiiiiieeieeteeteeee ettt 1,000 kg
Margaring/DULEN.......ceuieeeeeieeetee ettt 0,500 kg
POWEred SUGAr....ccueeuieeieerieeteecieeete et eeeecee e e eeesaneenes 0,660 kg
=1 o o RS USSRURSRNE 0,330 kg
(@] loT: s Lo )1V o /=] SRR 0,330 kg
VaNilla. ettt 0,033 kg
Sttt 0,010 kg
(@ gToTolo] F=1 (=l [ o] o L3RRSt 1,000 kg
B <] 7 | USSR 3,929 kg




BAKING POWDER NEW

DESCRIPTION

‘ Baking agent for production of sponge bases, swiss rolls, sweetcrust bases, cakes, muffins, cookies, gingerbread, etc.

ADVANTAGES

N Perfectly loosens the dough, helping it to rise evenly.
< No taste of baking soda.
S Excellent price-performance ratio.

COMPOSITION

‘ Wheat flour, baking powder (sodium bicarbonate, sodium dihydropyrophosphate).

DOSAGE

‘ 15-4%

BASIC RECIPE

Cookies:

Baking powder New...........cccooeiiiieiiiceeeeeeeeeee e, 0,025 kg
WHhEat flOUN....ceceieeieeteeeeeetee ettt 1,050 kg
MaAIGArINE. . eieeeeereeeeeecttee e e et e e e e eerre e e e e e raeeee e s neaaeeeesnnnnnees 0,650 kg
POWAEred SUGAr....ccueeevierieeiieeieecteeieeeeeete et e et aeesae e 0,350 kg
Qg tiieieee ettt e 0,250 kg
Sttt 0,003 kg
TOtAL ..t 2,328 kg




BACK MIX PESOCHNY

DESCRIPTION

‘ Easily processable mix for preparation of sweet shortcrust dough.

ADVANTAGES

< Suitable for industrial processing;
<\ Simple handling;

S Wide range of baked products;

<\ Stable quality of end products.

COMPOSITION

Wheat flour, powdered sugar, wheat starch, dry egg white, milk whey, sugar, stabilizers (E472e, calcium carbonate),
baking powder (sodium bicarbonate, sodium pyrophosphate), salt, flavorings, flour treatment agent (L-cysteine),
antioxidant (ascorbic acid (E300)), technological auxiliary agent - enzyme preparation (alpha-amylase, hemicellulase).

DOSAGE

100%

BASIC RECIPE

Sweetcrust dough:

Back Mix Pesochny.............cooevieiieeieeiieeeeeeeeeeeceeeeee e 1,000 kg
MaArGArNE. c..eieeeieeiieeieeeie ettt et e et e e te e s e e e te e seeesaeeneeas 0,400 kg
=1 o TSRS 0,100 kg




SANDMIX CONCENTRATE

DESCRIPTION

Concentrate for production of wide range of confectionery products.

ADVANTAGES

<\ Produces plastic, elastic, machine-friendly dough that simplifies technical processing;
<\ The end product is light, crumbly, and has a delicate creamy-milky taste;

S The dough does not "tighten”;

<\ Baked products retain their juiciness and softness throughout the entire shelf life.

COMPOSITION

Modified starch (E1414), milk whey, wheat starch, baking powder (E450(i), E500(ii)), salt, flavoring.

DOSAGE

5-10%

BASIC RECIPE

Sochnik:

Sandmix Concentrate..........ccocceeveeveeeeeeieieeieeeieeeeeeeeeeeeeannnnns 0,270 kg
RTAT A LT 1 1o T USRS 1,000 kg
gttt et e 0,600 kg
1Y UL T L RS 0,540 kg
1 =T =L o 1TSS 0,380 kg
WWALEE ettt ettt ettt et e ettt e e ste e aa e e ae e et e e sae e seeeeneensnaenes 0,110 kg




BACK MIX MUFFIN VANILLALSL

DESCRIPTION

‘ Mix for the production of muffins and cupcakes with a long shelf life.

ADVANTAGES

S Simple and reliable application;
< Long shelf life;
N Delicate vanilla flavour.

COMPOSITION

Wheat flour, wheat starch, dextrose, baking powder (sodium pyrophosphate, sodium bicarbonate), salt,
thickener (guar gum), complex food additive (glucose, stabilizers (E472b, E472a), milk protein),
preservative (sorbic acid), flavor, color (beta - carotene).

DOSAGE

15%

BASIC RECIPE

Muffin vanilla:

Back Mix Muffin Vanilla LSL.............cccovveiieeiiceeeeee. 0,550 kg
ISY VLo T | ST 0,890 kg
WHEAL flOUN.....eeieeeeieeeee ettt e 1,000 kg
WWALE ...ttt ettt et et e e e teeete e e ee e e s e e aeessseeae e see s neensnannns 0,440 kg
Yo o TSN 0,660 kg
Vegetable Oil... .. i 0,660 kg
B ] 7 | USSR 2,760 kg




BACK MIX ALPINE BISCUIT OO0 ARVALUS

DESCRIPTION

‘ Mix for production of sponge cake bases and swiss rolls.

ADVANTAGES

S Simple and reliable preparation - all components are combined and whipped together;
< Dough does not "tighten” during whipping;
\ Baked sponge cake has a pleasant vanilla taste and a uniform pore structure.

COMPOSITION

Wheat flour, sugar, corn starch, emulsifier (E472b, E475), baking powder (E450(i), sodium bicarbonate),
salt, thickener (xanthan gum), flavor.

DOSAGE

100%

BASIC RECIPE

Sponge cake base:

Back Mix Alpine biscuit...........c.cceeeuiiieiiiieieeeeeeceeee e, 0,800 kg
g ettt 0,480 kg
WWALEE ettt ettt ettt et e ae e e te e aae e ae e st e e sae e saeeennessnennns 0,200 kg
] <1 RS 1,480 kg




BISCUIT VANILLA SKY

DESCRIPTION

‘ Concentrate for industrial production of delicate sponge cake bases.

ADVANTAGES

< ldeal product for production of sponge cake bases;

N Low dosage of the mixture. Sponge cakes have a delicate structure and vanilla-creamy aroma,
as well as a flat and light surface.

COMPOSITION

Complex food additive (rice starch, emulsifier (E475, E471, E433)), wheat flour, baking powder (E341i,
sodium bicarbonate), salt, flavors, thickener (xanthan gum).

DOSAGE

5%

BASIC RECIPE

Sponge cake base:

Biscuit Vanilla Sky. 0,180 kg
RTAT A LT 10 1o T RN 0,510 kg
Corn/wheat StarCh.......oceeeieecieeieecteeeeceeeee e 0,510 kg
1YV - PO UUTU R URRSRN 0,750 kg
Eggu ettt 1,320 kg
Vegetable Oil....iiciieiiieieeiieeeeceeetee et 0,180 kg
VBT et e e et eeeeeeeeeeeeeeeeaeaeeeeeaeaannnnn 0,510 kg
L] <1 PO SRS 3,960 kg




BISCUIT

DESCRIPTION

Universal mix for fast preparation of «khomemade»
biscuits, pies, muffins, gingerbread and other kinds of flour confectionery.

ADVANTAGES

< Simple and quick preparation of a wide range of products - sponge bases, Viennese pies, cakes,
muffins, cookies, waffles, gingerbread;

All ingredients are mixed at the same time;
The dough is tolerant of changes in the technological process;

Consistently high quality of baked products;
End products have good volume, structure and excellent taste;

D
R
S The dough stays stable, even when baking is delayed;
R
D
D

Prepared sponge cake is freeze and thaw stable.

COMPOSITION

Wheat flour, sugar, lactose, humectant (sodium dihydrophosphate), baking powder (sodium bicarbonate),
emulsifiers (E475, E471), wheat starch, salt, stabilizer (xanthan gum), flavor "Biscuit".

DOSAGE

100%

BASIC RECIPE

Sponge cake base:
BiSCUIL....ceeeiiieieeeeeeeeee ettt et e e e e e aeas 1,000 kg




MIX «<SACHER»

DESCRIPTION

Mix for production of chocolate cakes, sponge cakes, “Sacher” cake, Truffle cake, "Imperial” chocolate cake,
"Prague” cake, "Black forest” cake and many other confectionery products with a rich chocolate taste and flavour.

ADVANTAGES

Unique product of the highest Austrian quality;

Y s

Reliable preparation and stable consistency;

2

Wide range of applications;

.

Intense chocolate flavour and aroma due to high cocoa content;

.

Long-lasting freshness and juiciness.

COMPOSITION

Sugar, wheat flour, cocoa powder, complex food additive (glucose syrup, emulsifiers (E472b, E477),
skimmed milk powder), wheat starch, egg white, baking powder (E450 (i), E500 (ii)), salt,
stabilizers (xanthan gum, guar gum), flavor, thickener (E466).

DOSAGE

100%

BASIC RECIPE

Sponge cake base:
MIX "SACREI" ... 1,000 kg




CHOCOLATE BISCUIT CONCENTRATE

DESCRIPTION

Concentrate for production of chocolate cakes, sponge cakes, "Sacher” cake, Truffle cake, "Imperial” chocolate cake,
"Prague” cake, "Black forest” cake and many other confectionery products with a rich chocolate taste and flavour.

ADVANTAGES

Unique product of the highest Austrian quality;

s s

Reliable preparation and stable consistency;

2

Wide range of applications;
\ Intense chocolate flavour and aroma due to high cocoa content;

[

.

Long-lasting freshness and juiciness.

COMPOSITION

Cocoa powder, wheat starch, emulsifiers (E472b, E477), egg white, baking powder (E450i, sodium bicarbonate),
skimmed milk powder, salt, stabilizers (E415, guar gum, E466), flavor.

DOSAGE

15-20%

BASIC RECIPE

Sponge cake base:

Chocolate biscuit concentrate............cccceeevvveeevrreeeveeeeeeeeennns 1,050 kg
WHEAL fLOUT e 1,015 kg
YU Lo - | SRR UUTR 1,435 kg
e T P RO SURRR 1,925 kg
VBT ettt e e e e ettt eeeeeeeeeaetaaa e aeaaeeeeeeaannnnnans 0,875 kg




BACK MIX CHOCO

DESCRIPTION

Concentrate for production of finely-pored sponge cookies with glaze.

ADVANTAGES

Ideal for glazed sponges like «sandwich»;
Great with any sweet fillings - custard creams, marshmallows and fondants;

b s s

Delicate, fine-pored crumb;

.

Easy handling;

A

Specially designed for automated lines;

COMPOSITION

Wheat flour, baking powder - calcium phosphates, baking powder - sodium bicarbonate, maltodextrin,
thickener - guar gum, flavor.

DOSAGE

7-10%

BASIC RECIPE

Biscuit:
Back Mix ChoCo...........oooceiieieeeeeeeeeeeee e 0,360 kg
WHhEat flOUN....ceceieeieeteeeteeeee ettt 1,050 kg




BACK MIX CLASSIC OO0 ARVALUS

DESCRIPTION

Concentrate for making a wide range of confectionery products with the rich taste and aroma of vanilla.

ADVANTAGES

Simple processing;
Low dosage to total raw material mass;

Rich taste;
Suitable for making muffins, cupcakes, waffles, cookies;

S
D
<\ Pleasant color;
D
S
S

Consistently high quality of end products.

COMPOSITION

Wheat flour, lactose, complex food additive (rice starch, emulsifier E475, E471, E433), wheat starch, baking powder
(sodium pyrophosphate, sodium bicarbonate), sugar, salt, thickener (xanthan gum), flavor.

DOSAGE

5%

BASIC RECIPE

Vanilla cupcake:

Back Mix CLasSiC.......ccccueeeuiieeciieeeee et 0,250 kg
WHhEat flOUT....eeeeieiieeeeeeee ettt 1,125 kg
(YU Lo - LSRR 1,125 kg
[ =T =TT o 1T R 1,000 kg

g ittt et aa e 1,375 kg




BACK MIX CHOCOLATE

DESCRIPTION

Concentrate for making a wide range of confectionery products
with the rich taste and aroma of chocolate.

ADVANTAGES

Simple processing.

Y s

Low dosage to total raw material mass.

.

Pleasant color.
Rich taste.
Suitable for making muffins, cupcakes, waffles, cookies, sponge.

Y s

2

Consistently high quality of end products.
COMPOSITION

Cocoa powder, wheat flour, lactose, complex food additive (rice starch, emulsifier (E475, E471, E433)),
wheat starch, baking powder (sodium pyrophosphate, sodium bicarbonate), sugar, salt, thickener (xanthan gum), flavor.

DOSAGE

10%

BASIC RECIPE

Chocolate cake:

Back Mix Chocolate............cccoeeeiiieieeceeeee e, 0,600 kg
WHhEat flOUT....eeeiieieeieeeeeet ettt 1,050 kg
QUGN teeeteeeeteeetee e tee e e te e e eae e e e e e et e e e saee e nae e e e seeeesaeeennaas 1,350 kg
[ =T =TT o 1T R 1,200 kg

gttt ettt aa e 1,650 kg




BACK MIX CAPPUCHINO

DESCRIPTION

Concentrate for making a wide range of confectionery products
with the rich taste and aroma of cappuccino.

ADVANTAGES

S Simple processing;

<\ Low dosage to total raw material mass;

<\ Pleasant color;

N Rich taste;

< Suitable for making muffins, cupcakes, waffles, cookies, sponge;
R

Consistently high quality of end products.

COMPOSITION

Wheat flour, complex food additive (rice starch, emulsifier (E475, E471, E433)), lactose, wheat starch,
instant powdered coffee, baking powder (sodium pyrophosphate, sodium bicarbonate), sugar, salt,
thickener (xanthan gum), flavor.

DOSAGE

5%

BASIC RECIPE

Cappuchino cake:
Back Mix Cappuchino...........ccccoeeiiiieiiiieieeecieeeceeeeee e 0,250 kg
RTAT A LT 10 1o T RN 1,125 kg




BACK MIX LEMON 000 ARVALUS

DESCRIPTION

Concentrate for making a wide range of confectionery products
with the rich taste and aroma of lemon.

ADVANTAGES

S Simple processing;

<\ Low dosage to total raw material mass;

<\ Pleasant color;

N Rich taste;

< Suitable for making muffins, cupcakes, waffles, cookies, sponge;
A

Consistently high quality of end products.

COMPOSITION

Wheat flour, complex food additive (rice starch, emulsifier (E475, E471, E433)), lactose, wheat starch,
baking powder (sodium pyrophosphate, sodium bicarbonate), sugar, salt, thickener (xanthan gum), flavor, turmeric extract.

DOSAGE

5%

BASIC RECIPE

Lemon cake:

Back MixX Lemon..........cociiriiiiiiecieeecteee et 0,250 kg
WHhEat flOUN....ceceieieeieeeeeetee ettt 1,125 kg
SUGAN M teeetteeeteeetee e ee e et e e e ae e e e e e e ete e e saee e aee e e seaeenaeeenees 1,125 kg
MaArGArINE. c.uviieieeiteeieeee ettt e e e e s e e e te e aeessaeenaeeas 1,000 kg
g ittt e ae e enee 1,375 kg




BACK MIX ORANGE OO0 ARVALUS

DESCRIPTION

Concentrate for making a wide range of confectionery products
with the rich taste and aroma of orange.

ADVANTAGES

S Simple processing.

<\ Low dosage to total raw material mass.

<\ Pleasant color.

<\ Rich taste.

< Suitable for making muffins, cupcakes, waffles, cookies, sponge.
< Consistently high quality of end products.

COMPOSITION

Wheat flour, complex food additive (rice starch, emulsifier (E475, E471, E433)), lactose, wheat starch,
baking powder (sodium pyrophosphate, sodium bicarbonate), sugar, salt, thickener (xanthan gum), flavor,
colors (turmeric, E160Db).

DOSAGE

5%

BASIC RECIPE

Orange cake:

Back MiX Orange...........cccueeeiieeeiieccieeceee et 0,250 kg
WHhEat flOUN....eeeeieiieeieeeeeetee ettt e 1,125 kg
SUGAN ettt et e e e tte e e e e e e ae e e s aee e e saeeesree e e seaeenaeeennaaens 1,125 kg
[ = Ta o =TT o 1T PR 1,000 kg

g ittt et saa e 1,375 kg




BACK MIX MINT

DESCRIPTION

Concentrate for making a wide range of confectionery products
with the rich taste and aroma of mint.

ADVANTAGES

Simple processing;

Y s

Low dosage to total raw material mass;

.

Pleasant color;

Rich taste;

Suitable for making muffins, cupcakes, waffles, cookies, sponge;
Consistently high quality of end products.

COMPOSITION

s s s

Wheat flour, lactose, complex food additive (rice starch, emulsifier (E475, E471, E433)), wheat starch,
baking powder (sodium pyrophosphate, sodium bicarbonate), sugar, salt, thickener (xanthan gum), flavor, color (E141).

DOSAGE

5%

BASIC RECIPE

Mint cake:

Back MiX Mint. ..o 0,250 kg
WHhEat flOUT....eeeeieiieeieeeeeetee ettt 1,125 kg
1YV o - PO UPRRSRN 1,125 kg
[ = Ta o =TT o 1T 1,000 kg
g i eieeieee ettt et e san e 1,375 kg




BACK MIX CARROT CAKE

DESCRIPTION

Concentrated mix for making carrot cake.

ADVANTAGES

<\ Simple and quick production of carrot cake.
<\ The baked product has a lightly spicy taste with pieces of natural carrots.

COMPOSITION

Wheat starch, wheat flour, dried carrots, whey powder, baking powder (E450(i), sodium bicarbonate),
corn starch, caramelized burnt sugar, flavors, salt, spices (cinnamon), wheat gluten, stabilizer (xanthan gum), color (E160a).

DOSAGE

18-20%

BASIC RECIPE

Sponge cake base:

Back Mix Carrot cake............coooevviviiiiiiiiiieeieeeeeeeeeeeeeeees 1,200 kg
RTAT A LT 10 1o T TN 1,020 kg
YU o T SO 1,440 kg
GGttt e ae e enns 1,440 kg
Vegetable Oil... i 0,900 kg
WALEE ettt ettt et e e sae e e te et e e sae e e e e e sae e see s saesaneenne 0,600 kg




BACKALDRIN PIE MIX

DESCRIPTION

A mix for production of pies, cakes and pastries with fruit fillings, cupcakes and muffins.

ADVANTAGES

Simple production: all ingredients are mixed together;
Expansion of the assortment through the use of various fillings, including fresh fruits and berries;

Freeze and thaw stable;

Fruit does not fall off;
Pleasant taste and aroma.

R

A

K

<\ Good rise in the oven;
K)

A

COMPOSITION

Wheat flour, sugar, egg powder, dry egg white, complex food additive (rice starch, emulsifiers),
baking powder (sodium dihydropyrophosphate, sodium bicarbonate), flavors, stabilizer (carboxymethylcellulose),
salt, thickener (guar gum), turmeric extract, color (E160a).

DOSAGE

100%

BASIC RECIPE

Viennese pie:

Backaldrin pie mMiX......cccceeeeiiiieiieeeeeeceeeee e 1,300 kg
Vegetable Oilic..iirieeciieieeiieeeeeeeeeee et 0,550 kg
VA 1 =] OO RTUUTRTTRTRRRRRIN 0,650 kg




KONDITER MIX

DESCRIPTION

Concentrate with light notes of vanilla and lemon for making butter biscuits,
cake bases, open pies, cupcakes, muffins.

ADVANTAGES

< Simple and reliable production - all ingredients are mixed together;

<\ Egg is included in the mix - no deviations in quality;

<\ Variety of recipes: with fresh fruit/berries or fruit puree, the fruit does not sink;
<\ Optimal price-quality ratio;

<\ Long-lasting moistness and freshness.

COMPOSITION

Sugar, dry egg white, baking powder (sodium bicarbonate, E450(i)), dry egg yolk, complex food additive
(glucose, stabilizers - E472b, E472a, milk protein), lactose, stabilizer (xanthan gum), salt, acidity regulator
(calcium acetate), flavor, color (beta- carotene).

DOSAGE

10%

BASIC RECIPE

Viennese pie:

Konditer MiX.........ooooiiiieiieceeee et 0,525 kg
WHhEat flOUN....eeiiieieeieecteetee ettt 1,185 kg
1YV o - ST 0,930 kg
Vegetable Oil... i 1,090 kg
WALEE ettt ettt et te et e e seeesaa e e sae e s e e e sae e saeesaeesaneenne 1,270 kg




BROWNIE CONCENTRATE RUS 000 ARVALUS

DESCRIPTION

Concentrate for preparation of worldfamous dessert «Brownie» and other confectionery products with rich chocolate taste.

ADVANTAGES

S Simple and reliable preparation - all components are dosed and mixed at the same time;

A

Low dosage of concentrate;
Rich chocolate taste of the finished product;

s s

Beautiful dark color of the sponge cake;

<\ The structure of the sponge cake is juicy and delicate;

L

The optimal «quality-price» ratio.

COMPOSITION

Wheat flour, cocoa powder, powdered sugar (powdered sugar, anti-tracking agent E341(iii)),
baking powder (E 341i, sodium bicarbonate), wheat starch, maltodextrin, salt,
flavorings, stabilizer (xanthan gum), thickener (guar gum).

DOSAGE

15%

BASIC RECIPE

Brownie:
Brownie Concentrate RUS..........cccceereiiieeiiiecceeeeeeee e 0,300 kg




VENSKAYA POMADKA RUS OO0 ARVALUS

DESCRIPTION

‘ Mix for production of glaze, fondant and other products.

ADVANTAGES

N Sticks well to the product, does not crack during storage, and does not spread in the packaging;
S ltis possible to add food color;

<\ Can be used as a mass for decorating gingerbread cookies.

COMPOSITION

‘ Powdered sugar, maltodextrin, dry glucose syrup, flavoring.

DOSAGE

‘ 100%

BASIC RECIPE

Fudge:
Venskaya Pomadka RuUs...........ccccoeeieeieeiieciieceeceeeee e 1,000 kg
[ TAT 1 (<] SRRSO 0,120 kg




BACK MIX PANCAKE

DESCRIPTION

‘ Mix for production of traditional thin pancakes.

ADVANTAGES

< High quality of finished products;

S Simple and technological preparation. The pancakes are perfectly thin.
They are ideal for wrapping sweet and gastronomic fillings;

<\ Pancakes are elastic when rolled.

COMPOSITION

Wheat flour, sugar, lactose, milk powder, dry egg yolk, dry egg white, baking powder (E 341i, sodium bicarbonate),
salt, emulsifier (E471), color (E160a).

DOSAGE

100%

BASIC RECIPE

Classic pancakes:

Back Mix Pancake..........ccccoooueeeieeieeciecieeceeeeeceee e 1,000 kg
[ A =T S USRSt 2,000 kg
Vegetable Oil.. ..o 0,050 kg




BACK MIX ECLAIR

DESCRIPTION

Universal concentrate for production of eclairs, profiteroles and other choux pastry.

ADVANTAGES

<\ Reduces dough preparation time;

S Simplifies the technological process;

<\ Does not require the addition of egg products, just add water at room
temperature and vegetable oil to the mixture;

<\ Stable dough consistency;

<\ Guaranteed volume of end products;

Has the delicate taste of a classic custard eclair with a fragrant crust;

< Products stay fresh and soft for a long time;

<\ Economical to use.

COMPOSITION

Wheat flour, egg powder, wheat starch, dry milk permeate, dry egg white, sugar, salt.

DOSAGE

30%

BASIC RECIPE

Custard dough:
Back Mix Eclair..........coociieiiieeeeeeeeeeeee e 1,000 kg




BACK MIX ECLAIR PREMIUM 000 ARVALUS

DESCRIPTION

Universal concentrate for production of eclairs, profiteroles and other choux pastry.

ADVANTAGES

<\ Reduces dough preparation time;

S Simplifies the technological process;

<\ Does not require the addition of egg products, just add water at room
temperature and vegetable oil to the mixture;

<\ Stable dough consistency;

<\ Guaranteed volume of end products;

Has the delicate taste of a classic custard eclair with a fragrant crust;

< Products stay fresh and soft for a long time;

<\ Economical to use.

COMPOSITION

Wheat flour, egg powder, wheat starch, dry milk permeate, dry egg white, sugar, salt.

DOSAGE

30%

BASIC RECIPE

Custard dough:

Back Mix Eclair Premium..........cccocvveieeeineeeeececreeeeeeeennee. 1,000 kg
{TAT 1 R 1,750 kg
Vegetable 00l ... 0,750 kg




KALTCREME

DESCRIPTION

Mix for production of custard in a "cold” way.

ADVANTAGES

.

Pleasant creamy vanilla aroma;

s

Delicate texture;

.

Can be combined with any mass: whipped cream, fruit jams, fonds, milk, fruit juices;

2

Excellent water absorption capacity;

.

Tolerant of low temperatures;

s

Tolerant of high temperatures in the oven, including when opened (danish pastries, cheesecake, dallas);

s

There is no migration of moisture from the filling into the product;

.

Suitable for automated lines.

COMPOSITION

Powdered sugar, thickener (starch phosphate, sodium alginate), whey powder,
complex food additive (refined palm oil, glucose syrup, milk protein, emulsifier (E451),
anti-caking agent (E551)), milk powder, flavors, turmeric extract, color (E160a).

DOSAGE

100%

BASIC RECIPE

Custard cream:

WALEE ettt ettt ettt et e e ae st e e ae e see s neesaneenne 2,500 kg




LA CREMA

DESCRIPTION

‘ Mix for production of custard in a "cold” way.

ADVANTAGES

s

Pleasant creamy vanilla aroma;

2

Delicate texture;
N Can be combined with any mass: whipped cream, fruit jams, fonds, milk, fruit juices; excellent water absorption capacity;

[

.

Tolerant of low temperatures;
Tolerant of high temperatures in the oven, including when opened (danish pastries, cheesecake, Dallas);

Y s

There is no migration of moisture from the filling into the product;

.

Suitable for automated lines.

COMPOSITION

Powdered sugar, thickener (E1414, guar gum, sodium alginate), milk powder, flavorings, salt, color (E160a).

DOSAGE

100%

BASIC RECIPE

Custard cream:




LA OLA RUS

DESCRIPTION

Mix for production of custard in a "cold” way.

ADVANTAGES

< Has a stable delicate texture with the subtle vanilla taste of classic custard, attractive creamy color and aroma;
N Heat stable and frost resistant;

< Can be used not only with water, but also with milk, kefir, yogurt, etc., as a thickener;

S Able to be combined with any mass: whipped cream, fruit jams, fonds, milk, fruit juices;

<\ Tolerant of high and low temperatures, including when open;

Suitable for automated lines.

.

COMPOSITION

Powdered sugar, thickeners (E1414, sodium alginate), milk powder permeate, milk powder,
flavor, colors (carotenes - E160a).

DOSAGE

100%

BASIC RECIPE

Custard cream:
La Ola RUS......cooieiieceeeeecteeeeete ettt cae e 1,000 kg




LA OLA CITRON

DESCRIPTION

Mix for production of custard in a "cold” way. Suitable for express preparation of fillings with lemon flavor and aroma.

ADVANTAGES

<\ Has a stable delicate texture with the taste of tangy lemon custard, attractive bright yellow color and aroma;
S Heat stable and frost resistant;

<\ Can be used not only with water, but also with milk, kefir, yogurt, etc., as a thickener;

<\ Able to be combined with any mass: whipped cream, fruit jams, fonds, milk, fruit juices;

A

Tolerant of high and low temperatures;

L

Suitable for automated lines;
COMPOSITION

Powdered sugar, thickener (starch phosphate, sodium alginate), dry milk permeate, milk powder,
acidity regulator (citric acid), preservative (potassium sorbate), flavor, turmeric extract, color (E160a).

DOSAGE

100%

BASIC RECIPE

Custard cream:




LA OLA CHOCOLATE

DESCRIPTION

Mix for production of chocolated custard in a "cold” way.
Suitable for express preparation of various fillings with a delicate taste and aroma of chocolate.

ADVANTAGES

<\ Has a stable delicate texture with the taste of tangy lemon custard, attractive bright yellow color and aroma;
N\ Heat stable and frost resistant;

<\ Can be used not only with water, but also with milk, kefir, yogurt, etc., as a thickener;

<\ Able to be combined with any mass: whipped cream, fruit jams, fonds, milk, fruit juices;

<\ Tolerant of high and low temperatures;

<\ Suitable for automated lines;

COMPOSITION

Powdered sugar, thickener (E1414), cocoa powder, dry milk permeate, salt, flavor,
stabilizer (guar gum), acidity regulator (citric acid).

DOSAGE

100%

BASIC RECIPE

Chocolated custard cream:

La Ola Chocolate...........c.coeeieeiiieeeeecieeeeecccreee e 1,000 kg
WWALEE ettt ettt e et et e e te e saa e e ae e e e e eae e seeeennennnannes 2,500 kg
TOtAL. . 3,500 kg




ALBUFIX RUS

DESCRIPTION

High-quality dry egg white. Has a good foaming ability. Ideal for making meringues and other confectionery products.
Using of Albufix eliminates a risk of microbiological contamination and infection.

ADVANTAGES

N Excellent for cold preparation;

<\ The product is convenient and easy to prepare;
> Good volume;

<\ Stable quality;

<\ Delicate structure;

R

Good shape and clear pattern on the surface.

COMPOSITION

Powdered sugar, dry egg white, thickener (guar gum), flavor, acidity regulator (citric acid).

DOSAGE

7-10%

BASIC RECIPE

Meringue:

ALDUFIX RUS....coeeeieieeeeeee ettt 1,000 kg
YU Lo - | USSR 8,400 kg
WWALEE ittt ettt ettt te et e e e e e ae e s e e e sseessaaeaeeenneenaeens 3,600 kg




ALBUFIX CLASSIC 000 ARVALUS

DESCRIPTION

Dry egg white for making meringue, marshmallow, protein cream and other confectionery products.

ADVANTAGES

Excellent for cold preparation: the mass is stable for 5-6 hours after whipping;

s s

Good volume;

,

Delicate structure of the end products;

s

Good shape and clear pattern on the surface of the end products;

s

Large variety of recipes.

COMPOSITION

Dry egg white, powdered sugar (powdered sugar, anti-tracking agent E341(iii)), thickener (acetylated starch phosphate),
stabilizers (xanthan gum, E466), flavors, acidity regulator (citric acid).

DOSAGE

3-7%

BASIC RECIPE

Meringue:

ALbUfix CLasSiC.......cccueiieiiiieiieeeee e 1,080 kg
UGN cutteieeeieeete et et e e te et e e te e aeeste e seeebe e seeesaeeseeeneaeseanseanas 18,000 kg
VLT ettt e e e e e e ettt e eeeeeeeeeeeaaae i eaeeseseeaeeannnnns 9,000 kg




NUT FILLING R

DESCRIPTION

‘ Filling for bakery and confectionery products made from crushed hazelnuts.

ADVANTAGES

Quick and easy preparation of fillings of various consistencies;

Y s

Gives a rich nutty taste;

.

Excellent water absorption capacity;
N Tolerant of low temperatures;

s

Tolerant of high temperatures in the oven, including when opened;

2

There is no cutting off the filling from the products;

2

Suitable for automated lines.

COMPOSITION

Sugar, swelling wheat flour, soy meal, ground hazelnuts, dry egg white, stabilizer E1422,
stabilizer xanthan gum, salt, Vanilla flavor, cinnamon.

DOSAGE

100%

BASIC RECIPE

Nut filling:
NUt filliNg R......eoiieeeeeee e 1,200 kg
{TAT 1 SRR 0,700 kg




POPPY SEED FILLING «TYROLEAN»

DESCRIPTION

Filling for bakery and confectionery products, containing finely ground poppy seeds.

ADVANTAGES

Universal poppy seed filling, suitable for different type of baking.

Y s

Optimal «price-quality» ratio;

.

Excellent water absorption capacity;
<\ Resistance to high temperatures in the oven, including in open products;

.

No cavities in the finished product;

2

Poppy seed filling perfectly harmonizes with custard creams.
COMPOSITION

Sugar, semolina, steamed poppy seeds, poppy seeds, thickener (starch phosphate),
wheat flour, flavorings, color (vegetable charcoal).

DOSAGE

100%

BASIC RECIPE

Poppy seed filling:

Poppy seed filling «Tyroleans.........c.cccccvveeeiieeciieecieeenee. 1,000 kg
WWALE ettt ettt et ettt eeste e aa e e ae e e e e e ae e saeeeneennnennes 0,400 kg
B o 71 PSSR 1,400 kg




POPPY SEED FILLING «VENAMAKDM»

DESCRIPTION

Filling for making high-quality poppy seed filling for use in confectionery, pastry and puff pastry products.

ADVANTAGES

< Contains two types of poppy seed;
Optimal ratio «price - quality»;
Excellent water absorption capacity;
Resistance to low temperatures;

A
A
R
<\ Resistance to high temperatures in the oven, including in open products;
<\ Poppy seed filling perfectly harmonizes with creams;

A

Is well distributed in sponge cake masses and allows to obtain moist poppy seed sponge cake.
COMPOSITION

Sugar, semolina, steamed poppy seeds, poppy seeds, thickener (starch phosphate),
wheat flour, flavorings, color (vegetable charcoal).

DOSAGE

100%

BASIC RECIPE

Poppy seed filling:
Poppy seed filling «VenaMak»............cccoeeeveeeeeeceeccreeeneennen. 1,000 kg




POPPY SEED FILLING TRADITIONAL RUS OO0 ARVALUS

DESCRIPTION

Filling for making high-quality poppy seed filling for use in confectionery, pastry and puff pastry products.

ADVANTAGES

High poppy seed content;
Quick and easy preparation of different consistency filling;

b s s

Gentle texture due to fine grinding;

.

Resistance to high temperatures in the oven;

.

Poppy filling perfectly harmonizes custard creams.

COMPOSITION

Poppy seeds, sugar, powdered sugar, wheat flour, maltodextrin, flavorings, dry egg white.

DOSAGE

100%

BASIC RECIPE

Poppy seed filling:

Poppy seed filling Traditional Rus............cccccoeeevvriennnennnen. 1,000 kg
WWALEE ettt ettt te et e et et eeee e aaeeae e s e e eaeeeseesesnennnennns 0,400 kg
o - | PR PSUN 1,400 kg




ALPEN POPPY SEED

DESCRIPTION

Filling for making high-quality poppy seed filling for use in confectionery, pastry and puff pastry products.

ADVANTAGES

Quick and easy preparation of different consistency fillings;

Y s

Excellent water absorption capacity;

.

Delicate structure due to fine grinding;

.

Resistance to high temperatures in the oven, including in products in open form;

.

No cavities in finished products;

.

Suitable for automated lines.

COMPOSITION

Sugar, poppy seeds, semolina, thickener (E1414), wheat flour, whey powder, dry egg white, caramelized burnt sugar,
flavorings, baking powder (E341i, sodium bicarbonate), color (vegetable charcoal).

DOSAGE

100%

BASIC RECIPE

Poppy seed filling:
Alpen poppy Seed..........cooemiiiiiiiiieeeeeee e 1,000 kg




FESTFIX RUS CL

DESCRIPTION

‘ Functional mix for fast and reliable preparation of delicious cottage cheese filling for confectionery and bakery products.

ADVANTAGES

S Tolerant of low temperatures;

<\ Tolerant of high oven temperatures, including in open form (danishes, Vatruskha, dallas);
<\ Fresh or frozen fruit / berries can be added;

<\ Distinct taste and aroma of cottage cheese.

COMPOSITION

Sugar, thickener E1414, milk whey, egg powder, flavoring.

DOSAGE

100%

BASIC RECIPE

Cream:
Festfix RUS CL.....cccoiiiiiiieeeeectecectee et 1,000 kg
VBTt et e et eeeeeeeeeeeeeeeeeeeeeeeeaaaennnen 2,500 kg




FILLING WITH CHEESE FLAVOR «CHEEZZY» OOO ARVALUS

DESCRIPTION

Mix for making high-quality filling with cheese taste.

ADVANTAGES

< Quick and easy preparation of fillings of various consistencies;

<\ Gives stability and juiciness to gastronomic fillings;

<\ Excellent water absorption ability;

<\ No cutting of fillings from products, no cavities;

N Delicate cheese taste;

< Stable tolerance of low and high temperatures, including in open form;
< Suitable for automated lines.

COMPOSITION

Maltodextrin, thickeners (dicrachmal phosphate, guar gum, sodium alginate), dry milk permeate, milk powder, salt,
complex food additive "Cheese powder" (maltodextrin, milk powder, salt, emulsifiers E331iiii, E339ii,

anti-caking agent E551), flavors, acidity regulator (E262i), color (E160b).

DOSAGE

100%

BASIC RECIPE

Cheese filling:

Filling with cheese flavor Cheezzy...........c.cccccvvrvervrrrreenenn. 1,000 kg
WWALET e ittt ettt e et e e rte s e e e e e e e e e aae e e nnaeeesnaeennes 2,300 kg
Vegetable Oil.....cucicierieieeeeeeeee e 0,200 kg

TORAL ..t 3,500 kg




DUNAYSKY CONCENTRATE

DESCRIPTION

Concentrate for production of Berliner donuts and other sweet yeast dough products.
Reliable and easy to use. Excellent price-performance ratio.

ADVANTAGES

N Process reduction and optimization;
<\ No need to add eggs or improvers;
<\ Excellent product volume;
<\ Stable high quality;
<\ Excellent taste;

<\ Minimal absorption of frying fat;
R

Freeze and thaw tolerant.

COMPOSITION

Wheat flour, complex food additive (refined palm oil, glucose syrup, milk protein, emulsifier (E451),
anti-caking agent (E551)), salt, dry egg white, whey powder, baking powder (calcium phosphate,

sodium bicarbonate), complex food additive (stabilizer ((E471), antioxidants (EZ22, E304(i), EZ07, EZ0)),
dry egg yolk, wheat gluten, complex food additive (stabilizers (E472e, E170)), flavorings, turmeric extract,

technological aid — enzyme preparation (alpha-amylase, hemicellulase), antioxidant (ascorbic acid).

DOSAGE

33%

BASIC RECIPE

Donut Dunaysky:

RTAT LT 1 1 e PSRN 1,000 kg
Dunaysky concentrate..............coceeuieeeiiieeiiieeeeeeeceee et 0,330 kg
WaALEE = APP. ceieeeeeeeteeeeeee et eeetee et e e e eeeaneeeenae e e neeeenes 0,550 kg
R T 1) SRR 0,08 kg

IS YU o - P U UPTRU S UR U TRSRRN 0,100 kg




SUPER PONCHIK

DESCRIPTION

Universal concentrate for production of especially aromatic Berliner donuts with excellent volume,
a juicy crumb, and appetizing creamy color.

ADVANTAGES

S Low dosage;
< Economical and simple production of donuts;
<\ Minimal absorption of frying fat;

S Products are freeze and thaw tolerant.

COMPOSITION

Whey powder, emulsifiers (E471, E472e), wheat flour, soy flour, anti-caking agent (calcium phosphate),
baking powder (sodium dihydropyrophosphate), color (beta-carotene), flavor, antioxidant (ascorbic acid),

technological aid - enzyme preparation of microbial origin (alpha-amylase, hemicellulase).

DOSAGE

7%

BASIC RECIPE

Super Donut:

WHEAt flOUN......coooiiiiiiiieeeeeeeeeee e e e e e 1,000 kg
SUPET PONCIK.eiiiiiiiieeeeeeeee ettt e 0,070 kg
WAl = AP Deueeeciiieeeiie et ettt e et e e e e e e e e e aaeaas 0,250 kg
D =TT 0,070 kg
1o T TR USROSt 0,250 kg
SUGAM ettt ettt et te et e e e e te e e beesae e e sae e s seeeae e seeenaeenneas 0,070 kg
St ittt et ae e e neeneas 0,015 kg
(o1 1 PO TSSOt 0,070 kg




BERLIN DONUT

DESCRIPTION

Baking mix for production of Berliner donuts, without palm oil in the composition.

ADVANTAGES

S Mix for production of yeast donuts;
<\ Easy to use, stable shape stability of dough pieces. delicate flavor and aroma.

COMPOSITION
Wheat flour, whey powder, salt, dry egg white, baking powder (calcium phosphate, sodium bicarbonate),
complex food additive (stabilizer (E471), antioxidants (EZ22, E304(i), EZ07, EZ0)), dry egg yolk,

complex food additive (stabilizers (E472e, E170)), flavorings, turmeric extract, technological aid

- enzyme preparation of microbial origin (alpha-amylase; hemicellulase), antioxidant (ascorbic acid).

DOSAGE

33%

BASIC RECIPE

Berliner Donut:

WHEAL flOUN.....eeieeeiieectte ettt ettt e e e e eaees 1,000 kg
Berlin donut...........coceiiiiiiieeeeee e 0,330 kg
W atEE = BPP.ueeeeeetiieeeiieeeceee et eeteeeeeee e e teeeereeeeeareeeeaneeeeseeeenns 0,550 kg
Y ST et e e e e e e e e e e e e e e e e e e e —————————eaeaeeeaaaaaaaaaaaaaaas 0,08 kg
RSY U e T | S SRRt 0,100 kg




DONUT MIX RUS

DESCRIPTION

Concentrate for production of donuts, wide assortment of sweet yeast dough products for Easter, buns, brioche, etc.

ADVANTAGES

N A mix for the production of donuts.

<\ Excellent for industrial lines, good stability and tolerance in machine processing.

S Low fat absorption; because of the short frying time, the products remain fresh for a long time;

<\ Very delicate texture, yellow crumb, "short bite", deep freeze safe and thaw tolerant.

< Highly recommended for production of wide spectrum of sweet yeast dough products, Easter kulich, brioche and buns.

COMPOSITION

Wheat starch, sugar, emulsifier (E471), wheat flour, baking powder (E450 (i), sodium bicarbonate), emulsifier (E481),
skimmed milk powder, thickener (guar gum), wheat gluten, color (beta-carotene), flavor, technological aid

- enzyme preparation of microbial origin (alpha-amylase, protease), a substance for processing flour (L-cysteine),

antioxidant (ascorbic acid).

DOSAGE

10%

BASIC RECIPE

Donut:

WHhEat flOUT....eiiiiiiieteeiteeee ettt 0,900 kg
DOoNUL MIX FUS......ooiiiiiieiieceeeeee ettt ee e e a 0,100 kg
WatEE = AP Pueeecieeeeeree et et eeetee e e et e e e eaeeeeeaneeeenneeeeneeeenns 0,460 kg
[ T ] TSN 0,035 kg
SAlLu ittt ettt et a e e esreeaenns 0,015 kg
1YV - SRS 0,070 kg
(1 =T o =T Lo 1TSS 0,080 kg




QUARKBALLS

DESCRIPTION

Mix for production of yeast-free curd balls.

ADVANTAGES

Curd balls turn over on their own during frying; Convenient and easy to use: just add water and vegetable oil;
Excellent vanilla flavor and delicate creamy crumb color;
Optimal price-quality ratio; ideal both hot and cold;

Production time is only 20 minutes;

A

A

A

<\ Pairs well with fruit syrups and toppings;

A

<\ Adding turmeric, green tea, berries, nuts will allow you to diversify the color and flavor palette;
A

The ready curd balls can be frozen and reheated as needed.

COMPOSITION

Wheat flour, sugar, dry milk permeate, egg powder, dry egg white, baking powder (E 341i, sodium bicarbonate),
emulsifiers (E472b, E477), dextrose, stabilizer (carboxymethylcellulose), salt, flavors, color (E160a).

DOSAGE

‘ 100%

BASIC RECIPE

Quarkballs:




BAK MIX CHURROS

DESCRIPTION

Universal concentrate for production of deep-fried products such as "Churros”.

ADVANTAGES

S Simplifies the technological process;
<\ One step dough preparation;
S Does not require the addition of egg products, the consistency is always stable;

<\ There is no need for specialized equipment and inventory.

COMPOSITION

‘ Wheat flour, wheat starch, sugar, egg powder, dry whey powder, egg protein, salt, flavoring.

DOSAGE

‘ 100%

BASIC RECIPE

Churros:

Bak MiX CRUFTOS...........ovveeeieeeeeeeeeee e 0,300 kg
{TAT 1 SRR 0,300 kg
Vegetable Oil.....iic ettt 0,100 kg




CHEESEBALLS

DESCRIPTION

Baking mix for production of traditional brazilian yeast-free cheese balls.

ADVANTAGES

N Without wheat flour;

< End products have excellent volume, porosity, taste;
N Without baker's yeast;

<\ No proofing required;

<\ The possibility of adding various gastronomic fillings (ham, herbs, spices) and giving a different shape.

COMPOSITION

‘ Tapioca starch, thickener, maltodextrin, dry whey, salt, flavor, emulsifier (E481).

DOSAGE

‘ 100%

BASIC RECIPE

Cheeseballs:
Cheeseballs..........cccueieiieiieeeeeee e 0,200 kg




SDOBA MIX

DESCRIPTION

Baking mix for production of sweet yeast dough and pastry products.

ADVANTAGES

<\ Baked products develop a soft, elastic and fragrant crust.

<\ The use of slow dough technology gives the products a particularly
pleasant creamy taste and keepings end products fresh for a longer time.

COMPOSITION

Wheat flour, milk whey, baking powder (calcium phosphate), flavor, antioxidant (ascorbic acid),

technological aid — enzyme preparation (alpha-amylase, hemicellulase).

DOSAGE

8-12%

BASIC RECIPE

Sweet yeast dough:

WHEAT FLOUN et e e e e e e e e e e e e e e e e e s e s eeeeeenanees 1,000 kg
SAObA MIX..ooeiiiiiieeeeeeeeee e e 0,120 kg
WWALEE ettt ettt ettt et e e sae e e e e ae e st e e sae e s sae e neenaneenne 0,350 kg
Y AT et e e e e e e e e e e e e e e e e e e e ————————aeaeaeeeeeaaaaaaaaaaas 0,080 kg
1Y 1 SRS 0, 015 kg
BULEI ettt ettt a e ae s 0,150 kg
1YV - P TR URSRN 0,200 kg
e« SRS 0,200 kg




BACK MIX BRIOCHE

DESCRIPTION

Baking mix for production of high-quality baked goods, like brioche.

ADVANTAGES

< Gives products good volume.
<\ Light creamy aroma and a tender, fluffy crumb. Keeps the crumb fresh for up to 7 days.

COMPOSITION

Wheat flour, emulsifier (E481), complex food additive (stabilizer ((E471), antioxidants (EZ22, E304(i), EZ07, EZ0)),
wheat gluten, technological aid - enzyme preparation of microbial origin (alpha-amylase; hemicellulase), dextrose,

antioxidant (ascorbic acid), flavorings, color (E160a).

DOSAGE

8-10%

BASIC RECIPE

Brioche:

WHhEAL fLOUT et 0,920 kg
Back MiX BrioChe........coooooooeeeeeeeeeeeeeeeeeeeeeeeeeeee e 0,080 kg
WALl = @PP.uureeeeieeeeiieeeieeeeeteeeeeee e e seee e e aeeesseeeesseessnseeannseennnns 0,140 kg
T 1 TR 0,050 kg
ALt tieeieee ettt e e e e ae e aeeenee 0,150 kg
BUHEI/Margaring.....ccccueeeeeeeeeeeeeeceeeeete e e ereeeeeeeeeeeeeeaeeeenaneas 0,200 kg
RSY U o | USRSt 0,150 kg
=¥ o o FOR P USRS 0,150 kg
LK et e et e e e e e e e e e e nae e e naeeennen 0,100 kg




SUPER UNIVERSALNY

DESCRIPTION

New generation "clean label" technological aid for production of traditional varieties of wheat and rye-wheat bread.

ADVANTAGES

Guarantees stable quality of both wheat and rye-wheat bread varieties;
Strengthens gluten;
Increases the shape stability of dough pieces;

Increases the elasticity of the crumb and the quality of the crust;

N
N
N
<\ Increases the volume of dough pieces;
N
<\ Slows down the staling process;

N

Prolongs the freshness of finished products.
COMPOSITION

Wheat flour (carrier), technological auxiliary means - enzyme preparation of microbial origin

(alpha - amylase, cellulase, xylanase, lipase).

DOSAGE

0,3-1,0%

BASIC RECIPE

Wheat bread:




RYE FRESH UNIVERSALNY

DESCRIPTION

New generation technological aid for production of traditional and modern varieties of rye and rye-wheat bread.
Provides dough stability, volume and long-lasting softness of end products.

ADVANTAGES

Guarantees stable quality of rye-wheat end products with different dosage of flour;
Increases the water absorption capacity of dough;
Reduces stickiness of dough pieces;

Increases the shape stability of dough pieces;

A
N
D
<\ Strengthens gluten;
N
<\ Suitable for industrial lines; increases the volume of dough pieces;
D

Prolongs freshness and softness of end products.
COMPOSITION

Wheat flour, technological auxiliary means - enzyme preparation of microbial origin

(alpha - amylase, cellulase, xylanase, lipase).

DOSAGE

50/50-0,5-0,8 %
70/30-0,8-1,2 %
80/20-1-15%

BASIC RECIPE

Bread Melnitza 70/30:

RYE FlOUT ..ttt st 0,700 kg
WHEAt fLOUN ...ttt ee e e aaaaa e eeeeeeeees 0,300 kg
Universal RYe.........cocioiiiiiiinieeteeieeceeete et 0,010 kg

Dark SQUEN......ccc.coiiirieteeteeee ettt 0,035 kg




SUPER VOLUME

DESCRIPTION

Improver that guarantees increased volume, improved porosity of crumb and shape stability
of dough for wheat breads and bakery products.

ADVANTAGES

N Guarantees an excellent stable volume of products;
S Improves the porosity of bakery products;

< Increases the shape stability of dough pieces;

<\ Improves and stabilizes the crumb structure;

<\ Reduces and simplifies the technological process;
<\ Suitable for automated lines;

<\ Optimal price-quality ratio.

COMPOSITION

Wheat flour, antioxidant (ascorbic acid), technological auxiliary - enzyme preparation (alpha - amylase, hemicellulase).

DOSAGE

03-1%

BASIC RECIPE

Wheat bread:

WHEAL flOUN.....eiieeeiieeeteecte ettt e e e e e e e 1,000 kg
Super Volume.........coo et e e e e e eeees 0,006 kg
A LT G- o o O USSR 0,550 kg




SUPER SOFTNESS

DESCRIPTION

‘ Universal "clean label" improver for prolonging the softness of bakery products.

ADVANTAGES

Improves the quality of wheat flour;
Prolongs the freshness of end products;

Improves the taste of bread;

R

Q

<\ Gives the dough elasticity and shape stability;

A

<\ Reduces and simplifies the technological process;
A

Suitable for industrial lines.

COMPOSITION

Wheat flour, antioxidant (ascorbic acid), technological auxiliary - enzyme preparation (alpha - amylase, hemicellulase).

DOSAGE

0,1-0,3 %

BASIC RECIPE

Wheat bread:

WHEAt fLOUN ...ttt eee e eeeeeeees 1,000 kg
Super Volume.........coo et e e eees 0,003 kg
W ater = QPP irtieeeeeeee ettt e e e e e e e e e e raa e e e 0,580 kg




SUPER TOST

DESCRIPTION

‘ A highly effective improver for the production of toast bread, hamburger buns, hot dogs, sandwich bread.

ADVANTAGES

S Provides a fine-pored, thin-walled crumb structure;
N Whitens the crumb;

<\ Guarantees the shape stability of dough pieces;

<\ Adds volume to end products;

N Provides a "short" bite and a tender, soft crust;

D

Simplifies the process.

COMPOSITION

wheat flour, stabilizers (E472e, calcium carbonate), technological auxiliary

- enzyme preparation (alpha-amylase; hemicellulase), antioxidant - ascorbic acid.

DOSAGE

05-1%

BASIC RECIPE

Toast bread:

WHEAt fLOUN ...ttt ee e eeeeeeees 1,000 kg
SUPEE TOSE ... e e ere e e e e e e 0,008 kg
W ater = PP irtieeeeeeee ettt e e e e e e e e e nraaeeeeaan 0,580 kg
R =TT 0,030 kg
St ettt ettt e aes 0,018 kg
SUGAT ettt et e et e e et e e et e e e sate e e te e e st e e s aae e s sae e e abaeeeanaeas 0,040 kg
MaArGAIINE. c.ueieeieeteeteete ettt ettt ettt s e e s s e sae e 0,030 kg
TOtAL .ot aaaeees 1,706 kg

™
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SUPER RYE VOLUME

DESCRIPTION

Technological aid for increasing the volume and improving the quality of rye-wheat and rye bread varieties.

ADVANTAGES

.

Increases the volume of baked goods;

.

Improves the quality of flour in seasonal fluctuations;

.

Strengthens gluten;

.

Increases the shape stability of dough pieces;

L

Reduces the fermentation time of the dough and simplifies the technological process
of preparing rye and rye-wheat bread varieties;

<\ Reduces the stickiness of the dough, facilitates machine processing and molding;

<\ Prolongs the freshness of end products.

COMPOSITION

Rye flour, technological auxiliary means - enzyme preparation of microbial origin

(alpha - amylase, xylanase, lipase), antioxidant (ascorbic acid).

DOSAGE

0,1-03 %

BASIC RECIPE

Rye - wheat bread 70/30

RYE flOUN ettt ettt 0,700 kg
WHEAt fLOUN ...ttt eeeee e eeeeeeees 0,300 kg
Super Rye VOLUME........cooccmiiiiiiccteeeecteee et 0,003 kg
Dark SAUEK ...ttt reee e e e e e eeeeeennnaaad 0,020 kg
Waater = QPP eeiieeieriteeeeeree et e e e e e s aee e e e e 0,650 kg
T 1) T 0,025 kg
ALt ettt ettt e e e aeesaaeenee 0,020 kg
TOtAL .. 1,718 kg




SOFTBURGER 000 ARVALUS

DESCRIPTION

A special highly effective improver for the production of hamburgers, hot dogs, toast bread, sweet yeast dough.

ADVANTAGES

2

Provides a finely porous, thin-walled crumb structure;
Whitens the crumb;
Guarantees the shape stability of the dough pieces;

s s s

Provides a "short" bite and a delicate, soft crust;

A

Guarantees quality stability, despite seasonal fluctuations in the quality of flour.

COMPOSITION

Wheat flour, soy flour, emulsifier E471, stabilizers (E472e, calcium carbonate), antioxidant (ascorbic acid (E300)),

technological auxiliary — enzyme preparation (alpha-amylase, hemicellulase).

DOSAGE

1%

BASIC RECIPE

Burger bun:
WHhEAL fLOUT e 1,000 kg




BACKFRESH 000 ARVALUS

DESCRIPTION

‘ Technological baking agent for long-term preservation of softness of bakery products.

ADVANTAGES

< It has all the advantages of a technological aid;

<\ Amazing softness of products up to 2 weeks (at maximum dosage);
<\ Suitable for industrial lines;

<\ High volume and excellent crumb structure;

<\ Dough stable during fermentation and proofing.

COMPOSITION

Wheat flour (carrier), technological auxiliary means - enzyme preparation of microbial origin (alpha

- amylase, cellulase, xylanase, lipase); antioxidant - ascorbic acid.

DOSAGE

03-1,0%

BASIC RECIPE

Wheat bread:

WHhEAL fLOUT et e e e e e 1,000 kg
BacCKfreSh......coooueeeeiieeieeeeeeeeeeeeeeeeeeee e 0,005 kg
WatEI = @PP.uueeeeeieeeeiieeeieeeeeteeeeeeeeeseee e e steeesseaeeaseeesneeeennseannnns 0,550 kg
R =1 T 0,025 kg
LY=L SRR 0,018 kg
U Te -1 SRR 0,025 kg
Vegetable Oil....ii et 0,025 kg
B ) - | OOt 1,653 kg




IBN

DESCRIPTION

Complex improver for the production of wheat, rye-wheat varieties of bread, pastry and puff pastry.
Improves all organoleptic parameters and produces excellent quality bread from flour with low baking properties.

ADVANTAGES

s

Guarantees stable quality of both wheat and rye-wheat products;

.

Increases the water absorption capacity of the dough and increases yield;

.

Srengthens gluten;

.

Accelerates the fermentation process;

L

Increases the shape stability of dough pieces;

s

Increases the elasticity of the crumb and the quality of the crust;

2

Whitens the crumb; slows down the staling process;

.

Significantly increases the volume of the product up to 30%.

COMPOSITION

Wheat flour, stabilizers (E472e, calcium carbonate), antioxidant (ascorbic acid (E300)),
technological auxiliary — enzyme preparation of microbial origin (alpha-amylase),

technological auxiliary — enzyme preparation of microbial origin (xylanase).

DOSAGE

03-1%

BASIC RECIPE

Wheat bread classic:




XXL

DESCRIPTION

Universal improver for the production all types of bread, pastry, puff pastry based on wheat flour.

ADVANTAGES

s

Increases shape stability;

.

Increases the volume of end products;

.

Improves the rheological properties of the dough;

.

Promotes the formation of a delicate crispy crust;

L

Makes the crumb soft and elastic;
Whitens the crumb.

COMPOSITION

Wheat flour, stabilizers (E472e, calcium carbonate), antioxidant (ascorbic acid (E300)),

s

technological auxiliary — enzyme preparation (alpha-amylase, hemicellulase).

DOSAGE

0,2-0,5%

BASIC RECIPE

Wheat bread classic:

WHhEAL fLOUT it e e e e eeees 1,000 kg
D, 0 . 4 IR 0,003 kg
WaLEI = APP.ueeeeeiieeeeiieeeeeeeeteeeeeee e e ceae e e nteeesseaeesseesssseeannseaannes 0,550 kg
T 1 TR 0,045 kg
LY=L SRR 0,018 kg
(YU L T LSRR 0,025 kg
MaArgariNE. .o eieeeeteeeee ettt ettt et e e et e e e e e 0,025 kg
B ) - | RO 1,666 kg




XXcLean

DESCRIPTION

A complex improver for the production of wheat and wheat-rye bread varieties. Clean label.

ADVANTAGES

Increases the shape stability of dough pieces;
Increases the volume of end products;
Improves the rheological properties of the dough;

Promotes the formation of a delicate crispy crust;

N

D

D

<\ Gives high stability to dough pieces;

N

N Makes the crumb soft and elastic; whitens the crumb;
N

Suitable for automated lines, easy machine processing.

COMPOSITION

Wheat flour, wheat gluten, acerola powder, technological auxiliary - enzyme preparation (alpha - amylase hemicellulase).

DOSAGE

0,5-2%

BASIC RECIPE

Wheat bread classic:
WHEAL flOUT..c..eeiieeiieeeteee ettt 1,000 kg




RAIBROT

DESCRIPTION

Improver for the production of rye-wheat bread varieties, as well as for improving the quality of yeast-free puff pastry.

ADVANTAGES

.

The dough is easier to cut and mold;

.

Increases the hygroscopicity of the dough;

.

Guarantees excellent crumb quality and shape stability of bread;

.

Can be used to improve the quality of yeast-free puff pastry;

L

Significantly increases the volume of products;

s

Has an optimal price-quality ratio.

COMPOSITION

Wheat gluten, soy flour, wheat flour, stabilizers (E472e, calcium carbonate), antioxidant (ascorbic acid (E300)),

technological auxiliary - enzyme preparation of microbial origin (alpha-amylase; hemicellulase).

DOSAGE

BAS

0,5-1,5%

|IC RECIPE

Rye-wheat bread:

7= 1 Lo 10| USSR 0,700 kg
WHEA fLOUN ...ttt e ee e eeeeeeeeees 0,300 kg
2T o] o) SRS 0,010 kg




SHOPBACK

DESCRIPTION

Baking improver for interrupting and slow dough fermentation processes, for production
of bakery products using the deep freeze method.

ADVANTAGES

.

High stability of dough pieces that have passed the freezing stage;

.

Facilitates machine processing;

.

Increase in volume;

.

Formation of a delicate crispy crust;

L

Excellent taste and aroma, long-term preservation of freshness;

s

Makes the crumb soft and elastic;

.

Suitable for slow dough fermentation.
COMPOSITION

Wheat gluten, stabilizers (E472e, E466, calcium carbonate), wheat flour, sugar, anti-caking agent (calcium phosphate),

antioxidant (ascorbic acid), technological auxiliary - enzyme preparation of microbial origin (alpha-amylase, hemicellulase).

DOSAGE

1-3%

BASIC RECIPE

Wheat bread:

WHhEat flOUT....eiiiiiiieteeetetee ettt st 1,000 kg
ShopbacK.........oiiieeeee e 0,030 kg
W ater = PP eereeeeeeeereeee et eeeree e e e e e e e e e e e nnneae s 0,550 kg
D == 13 0,045 kg
Sttt ettt s e e eans 0,020 kg
[ T o =T Lo 1TSS 0,020 kg
B o) 71 PSRRI 1,665 kg




VIENNA CROISSANT

DESCRIPTION

‘ Complex improver for the production of croissants and puff pastry products.

ADVANTAGES

Excellent for slowing down and interrupting proofing;
Low dosage;

Gives products volume and pronounced layering;

Is perfectly stored in frozen form;

End products are of consistently high quality;
Provides a delicate crust, without peeling;

A
R
R
R
< Significantly reduces production time due to a shorter lamination process;
A
A
R

Prolongs the freshness of end products.
COMPOSITION

Wheat gluten, lactose, stabilizers (E472e, E466, calcium carbonate), wheat flour, dextrose,
antioxidant (ascorbic acid), flour processing agent (L-cysteine), technological auxiliary

- enzyme preparation of microbial origin (alpha-amylase; hemicellulose).

DOSAGE
| 1-3%

BASIC RECIPE

Danish & Croissant:




BIODRIN RUS

DESCRIPTION

| Special improver for relaxing strong gluten, for flour with low extensibility.
ADVANTAGES

Improves and stabilizes dough properties,
Relaxes gluten;
Suitable for machine processing;

Guarantees excellent shape stability;
Excellent crumb quality;

Eliminates crumbliness;

K)
K)
K)
<\ Facilitates working on production lines;
R)
K)
K)
A

Prolongs freshness.

COMPOSITION

Wheat flour, a substance for processing flour (L-cysteine).

DOSAGE

0,5-1%

BASIC RECIPE

Puff pastry:

RTAT A LT 1 1 e T SN 1,000 kg
SROPDACK.......oiiiiieeeeeee e 0,015 kg
BIiodrin RUS........oooiiiieeeeeeeeeeeeeeeee e 0,002 kg
R TA 1T =T oo SRS 0,375 kg
YEAST . eeeueeeuieeieeetee e eteete et e e ste et e e bt e st e e ae e aeenae e s e e e saeenaaeenee 0,050 kg
Sttt ettt ettt aeeas 0,015 kg
YU Lo T | SRS 0,100 kg
Margaring/BUter.......ccueeeueeeieeceeeieecteeeeeceee e e eee e e e 0,050 kg
Dry mMilk POWAET.....ccuvieeiecteeeteeieece et ee e 0,020 kg




FADONA

DESCRIPTION

Highly effective product for prevention of ropiness.

ADVANTAGES

S Prevents the development of ropiness in bread;

< Does not change the parameters of dough preparation, dosed directly when kneading dough;

<\ Improves organoleptic and physico-chemical quality indicators of products;

<\ Does not impart a strange taste, allows for the production of standard quality products from poor-quality flour.

COMPOSITION

Carrier (calcium acetate), extra salt, wheat flour, anti-tracking agent (calcium carbonate).

DOSAGE

0,1-0,3 %

BASIC RECIPE

Wheat bread:

WHhEat flOUN....eeeeiieieeieeeeee ettt et 1,000 kg
IBIN. ...ttt ettt et a e et 0,003 kg
Fadona.......coooiiiiiieeeee e e 0,002 kg
WaAtEE =ADP .. eeeeeeeeieeeiee et ettt et e ee e e e ereeeeenreeeenaeeenaeeas 0,550 kg
Y AT et e e e e e e e e e e e e e e e e e e e ——a—aeaeaeeaaeaaaaaaaaaans 0,045 kg
Sttt ittt ettt ae e aes 0,020 kg
MaArGArINE. c..eieeieeieeceeete ettt ste et e e sae e s e e e saeesseeesaeesanennes 0,020 kg
TORAL ettt e e e e e e e e e e e e e e e e nnnnanaes 1,620 kg




FADONA RUS

DESCRIPTION

‘ Highly effective product for prevention of ropiness.

ADVANTAGES

S Prevents the development of ropiness in bread;

< Does not change the parameters of dough preparation, dosed directly when kneading dough;

<\ Improves organoleptic and physico-chemical quality indicators of products;

<\ Does not impart a strange taste, allows for the production of standard quality products from poor-quality flour.

COMPOSITION

Preservative (sodium acetate), wheat flour.

DOSAGE

0,1-0,3 %

BASIC RECIPE

Wheat bread:

WHhEat flOUN....eieeiiiieeieeeeeet ettt 1,000 kg
IBNu..o.oooeeeeeeeeeetee ettt ettt e nas 0,003 kg
Fadona RUS.........ccoiiiieeeceeeeecetee e 0,002 kg
WaAtEE =ADP . eeeeeiiieceiee ettt eee e et e et e e e e e e e naeeenaeeas 0,550 kg
Y AT et e e e e e e e e e e e e e e e e e ————————aeaeeeeaaeaaaaaaaaaans 0,045 kg
1Y 1 TS 0,020 kg
MaArGAriNE. c.uvieeieeieeceeete ettt e ste et e e sae e s e e e saeessaeeaeenaaeenes 0,020 kg




FADONA PLUS RUS

DESCRIPTION

‘ Highly effective product for prevention of ropiness and mold.

ADVANTAGES

S Prevents the development of ropiness in bread;

< Does not change the parameters of dough preparation, dosed directly when kneading dough;

<\ Improves organoleptic and physico-chemical quality indicators of products;

<\ Does not impart a strange taste, allows for the production of standard quality products from poor-quality flour.

COMPOSITION

Carrier (calcium acetate), preservative (calcium propionate), extra salt, wheat flour, anti-tracking agent (calcium carbonate).

DOSAGE

0,1-1,0 %

BASIC RECIPE

Wheat bread:

RTAT A LT 14 1o T RN 1,000 kg
IBN. ..ttt ettt re e e te e sae e s ae e re e st e e sa e aeeneas 0,003 kg
Fadona PLUS RUS...........coooiiiiieeeeeeeeeeeeeeeeeee e 0,005 kg
A LT =T oo USSR 0,550 kg
YAST. . eeuteeiieeteeeeee it e e e ste e te et e st e e te e st e e ae e steenaeesaeeesneeenaeenes 0,045 kg
St ittt a e e e e e e aeeneas 0,020 kg
MaAIGATINE. ceeeeeeeiieeeeeecctte e e e ettt e e e e e eerreeeeeseraeeeeessnseaneeeassnnnnees 0,020 kg




RYE MIX

DESCRIPTION

Rye mix 100% for production of classic rye products. Easy to use, stable quality, suitable for industrial lines.

ADVANTAGES

N Ease to use;

<\ Guaranteed quality;

S Suitable for automated lines;

S Simplifies the technological process of making rye and rye-wheat bread varieties;
S Reduces the risk of errors in the dosing of raw materials;

A

Optimal price-quality ratio.

COMPOSITION

Rye flour, wheat flour, wheat gluten, rye sourdough, salt, fermented rye dry malt, antioxidant - ascorbic acid,

technological auxiliary - enzyme preparation of microbial origin (alpha - amylase, hemicellulase).

DOSAGE

100 %

BASIC RECIPE

RYE MIX..eiiiiiiiiiieieeecceee e e e e ea e e e e s eae e e e e e nnnes 1,000 kg
W atEE = APP e eeeeeieieeerie et et eetee et e e te e e e veeeeeaaeeeenaaeeereeenns 0,700 kg
D T 1 TSRS 0,030 kg




SLAVYANSKIY AROMATIC MIX

DESCRIPTION

Baking mix for production of dark varieties of wheat and rye bread. Fragrant barley malt and ground
coriander give the bread a spicy taste and rich aroma, which complements the tender and juicy crumb,
sunflower seeds, flax and sesame seeds.

ADVANTAGES

< Optimal price-quality ratio;
<\ Potato flakes are included in the composition to help keep products fresh for a longer time;
S The crumb does not crumble when sliced.

COMPOSITION

Sunflower seeds, white (golden) flax seed, wheat flour, rye malt, potato flakes (potatoes, emulsifiers E471, E450i,

preservative E223, acidity regulators - citric acid, ascorbic acid), sugar, salt, wheat bran, olive flax seeds, sesame,

ground coriander, wheat gluten, wheat flour wheat malt, soy flour, dextrose, antioxidant (ascorbic acid (E300)),

stabilizers (E472e, calcium carbonate), technological auxiliary — enzyme preparation (alpha-amylase, hemicellulase).

DOSAGE

30 %

BASIC RECIPE

Slavyanskiy aromatic bread:

WHhEat flOUN....eiiiieiieeiteeteceee ettt et as 0,700 kg
Slavyanskiy aromatic miX.......ccccceeveerveenieniiennienseeeseeeeeenen 0,300 kg
R TA 1T ' o SRR 0,590 kg
YAST. . eeeueeeiieeteeeeee it e e e ste et e et e et e et e st e e te e nteenaeesaeeesaeeeanaenne 0,030 kg




RYE NEW MIX

DESCRIPTION

Baking mix for production of breads with delicate rye aroma, with notes of malt and rye sourdough.

ADVANTAGES

Suitable for all types of cold dough processes;

Y s

Economical preparation — sourdough, improver and salt are already included in the mix;
S Excellent for working on industrial equipment;

<\ Delicate and crispy crust;
A

A variety of bakery products: small-piece products, ciabatta, baguette and much more.

COMPOSITION

Rye flour, wheat flour, wheat gluten, dry starter culture (wheat flour, water, starter cultures of microorganisms),
salt, stabilizers (E472e, E170, guar gum, E466), fermented rye malt, sugar, caramelized burnt sugar, malt barley flour,
baking powder (calcium phosphate), antioxidant (ascorbic acid acid), technological auxiliary means - an enzyme

preparation of microbial origin (alpha-amylase; hemicellulase).

DOSAGE

10-30 %
BASIC RECIPE
Rye bun:
RYE flOUT ettt ettt ettt eee e ae e ae e e e sneenns 0,350 kg
WHEALt flOUN...eiieeieiiteee ettt e e e vae e e e e 0,350 kg
RYE NEW MIX..uiiiiiiiiieiieiieeieceeete et e te et aeesae e eeeeanesne e 0,300 kg
W atEE = BPPueeeeeieeeeeteeeeeeee et eeeeeeeee e e eeeaeeeeaseeeenneeeeseeeenes 0,580 kg
R T 1) SRS R 0,035 kg




MIX BORODINSKY NEW

DESCRIPTION

Baking mix for production of "Borodinsky" bread. Significantly simplifies the production process
by eliminating the proofing stage. Breads have a pleasant taste, high nutritional value and good aroma.

ADVANTAGES

Efficient bread preparation; saves time and labor;

s s

Single-phase cooking technology;

s

Preservation of traditional taste and aroma;
Long-term preservation of freshness;

K
<\ Optimal price-quality ratio.

COMPOSITION

Fermented rye malt, sugar, wheat flour, rye flour, ground coriander, wheat gluten, acidity regulator (citric acid),
thickener (guar gum), stabilizer (E466), acidity regulator (tricalcium phosphate), nutmeg, antioxidant (ascorbic acid),

technological auxiliary — microbial enzyme preparation origin (alpha - amylase, hemicellulase).

DOSAGE

20 %

BASIC RECIPE

Borodinsky bread:

RYE flOU..eeiieeieeteeeeeetee et e e vre e e e e are e e e e eenaes 0,800 kg
WHhEat flOUN....eeieieeieeiteeteee ettt 0,200 kg
Mix Borodinsky New...........cccccuiireiiiecieeeeeceee e 0,200 kg
A 1T o o USRS 0,900 kg
R 1 PO 0,025 kg
St ettt sttt 0,020 kg
TO AL .. 2,145 kg




BORODINSKY PRYANY

DESCRIPTION

Baking mix for the quick production of "Borodinsky” bread with its traditional aroma.

ADVANTAGES

Efficient bread preparation;

s s

Time-saving;

2

Single-phase baking technology;

2

Preservation of traditional taste and aroma;

2

Long-term preservation of freshness;

2

Optimal price-quality ratio.

COMPOSITION

fermented rye malt, sugar, wheat flour, ground coriander, complex food additive (wheat gluten,soy flour, wheat flour,
stabilizers (E472e, calcium carbonate), antioxidant (ascorbic acid), excipients (alpha-amylase and hemicellulase enzymes)),
wheat gluten, rye flour, acidity regulator (citric acid), thickener (guar gum), stabilizer (E466), acidity regulator

(tricalcium phosphate), nutmeg, antioxidant (ascorbic acid (E300)), technological auxiliary — enzyme preparation

of microbial origin (alpha-amylase, hemicellulase).

DOSAGE

20 %

BASIC RECIPE

Borodinsky pryany bread:

RYE fLOU..ettieeietteee ettt e e e ere e e e aa e e e e e eaenees 0,600 kg
WHhEat flOUN....eiieiieiieeiteetectee ettt 0,400 kg
Borodinsky Pryany...........ccccccoerieeciicieeeeeeeeeeee e 0,200 kg
A 1T ' o SRS 0,740 kg
T 1 SRS 0,026 kg
Sttt seeae e 0,020 kg
o - | PSRN 1,986 kg




VIENNESE MALT

DESCRIPTION

Dry rye malt, fermented, grade |, milled. To improve the taste of bakery products.

ADVANTAGES

N A natural product of the highest quality;
< Contains a large number of enzymes and is a natural baking enzyme improver - a natural saccharifying product;

S Maltodextrins have a moisture-retaining ability, which helps to increase the moisture content of the dough and
increases the shelf life of products;

S Malt softens the high acidity of rye flour bread, therefore increasing the elasticity of the dough and improving the structure
of the bread crumb;

N Improves organoleptic properties of rye-wheat bread varieties, as well as gingerbread, cookies, and other products;

N Gives products a spicy malt aroma and taste with honey notes and a rich crumb color; used for kvass wort concentrate,
malt extracts and improvers, dark beers, soft drinks, dietary nutrition.

COMPOSITION

fermented rye malt, sugar, wheat flour, ground coriander, complex food additive (wheat gluten,soy flour, wheat flour,

stabilizers (E472e, calcium carbonate), antioxidant (ascorbic acid), excipients (alpha-amylase and hemicellulase enzymes)),
wheat gluten, rye flour, acidity regulator (citric acid), thickener (guar gum), stabilizer (E466), acidity regulator

(tricalcium phosphate), nutmeg, antioxidant (ascorbic acid (E300)), technological auxiliary — enzyme preparation

of microbial origin (alpha-amylase, hemicellulase).

DOSAGE
115 %

BASIC RECIPE

Bread with died fruts:




BARLEY MALT VIENNA PREMIUM

DESCRIPTION

Dry ground fermented roasted barley malt is used to improve the quality of flour, as well as the taste of bakery products.

ADVANTAGES

< Malt is a natural product that does not contain dyes and food additives.

< Improves the rheology of the dough, increases the water absorption capacity
of the dough, allows you to keep the freshness in the products longer and also gives a rich taste and aroma of barley products.

COMPOSITION

Malt barley flour, fried, wheat flour.

DOSAGE
115 %

BASIC RECIPE

Wheat baguette:

WHhEat flOUT....eeiieeiieeteetteeee ettt ettt 1,000 kg
Barley malt Vienna Premium...........ccccccoveriineieccieecieceenen, 0,010 kg
Dark SAUE.........ooeeiieeeeeeeeeeee et ee e e e aae e 0,010 kg




MIX RUSTIC

DESCRIPTION

Comprehensive improver for wheat bakery products. Gives products the rich, full-bodied taste and aroma of traditional
fermented artisan bread. Helps to produce bread with a crispy crust and well-developed porosity of crumb. Clean label.

ADVANTAGES

S Universal application;
<\ Dry aromatic wheat sourdough in the composition;
A Crispy crust with a bright color;
Ideal taste in the production of bread by long-time, as well as accelerated dough fermentation;

S Optimal price, quality and dosage ratio.

COMPOSITION

Wheat flour, dextrose, dry starter culture (wheat flour, water, starter cultures of microorganisms), edible vegetable flour, salt,
caramelized burnt sugar, wheat gluten, malt barley flour, dry deactivated yeast, antioxidant (ascorbic acid), technological

auxiliary - enzyme preparation of microbial origin (alpha-amylase; hemicellulase).

DOSAGE

BAS

2-4 %

|IC RECIPE

Rustic bread and buns:

WhEat flOUN...ueieeieeeeeeeee e e e e erre e e e e 1,000 kg
MiIX RUSEIC.....iiiiiieeeeceeeee ettt 0,030 kg
W ater = QPP eeeieeiecceeee et e et e e e e e e ra e e e e e aaaa e e e e 0,700 kg
R T 1) S USSR 0,025 kg
Sttt et e e ae e naeesaeeeneend 0,022 kg
Vegetable Oil... .. 0,020 kg




CIABATTA BACKALDRIN RUS

DESCRIPTION

Baking improver for production of ciabatta and other types of bread with large porosity.
Perfect combination of rye and wheat sourdough gives the bread aroma of traditional ciabatta.

ADVANTAGES

Highly distinctive flavor of natural wheat sourdough;

s s

Low dosage — 5% on flour;

s

Coarse porosity of typical ciabatta;

A

Retains freshness for a long time;

A

Ideal for pairing with Italian cuisine and wine;

L

A variety of recipes.

COMPOSITION

Dry starter culture (rye flour, water, starter cultures of microorganisms), dry starter culture (wheat flour, water,
starter cultures of microorganisms), wheat flour, thickener (guar gum), wheat gluten, complex food additive

(refined palm oil, glucose syrup, milk protein, emulsifier (E451), anti-tracking agent (E551)), sugar, complex

food additive (stabilizers (E472e, E170)), soy flour, baking powder (calcium phosphate), antioxidant (ascorbic acid),

technological auxiliary - enzyme preparation of microbial origin (alpha-amylase; hemicellulase), stabilizer.

DOSAGE
5 %

BASIC RECIPE

Ciabatta classic:
R TAT T 1 1 o U R 1,000 kg
Ciabatta Backaldrin Rus.............ccccoovvuviieiiiiiiiieiiceieeeeceene 0,050 kg




PREMIUM TUSCANY MIX

DESCRIPTION

Baking mix for production of traditional Mediterranean bakery products with unique flavour nuances, excellent aroma,
crisp crust and a juicy, large-pored crumb. Clean label.

ADVANTAGES

S Universal application;
S Dry aromatic wheat sourdough in the composition;
S Crispy crust with a bright color;
Ideal taste in the production of bread by long-time, as well as accelerated dough fermentation;

S Optimal price, quality and dosage ratio.

COMPOSITION

Wheat flour, dextrose, dry starter culture (wheat flour, water, starter cultures of microorganisms), edible vegetable flour, salt,
caramelized burnt sugar, wheat gluten, malt barley flour, dry deactivated yeast, antioxidant (ascorbic acid), technological

auxiliary - enzyme preparation of microbial origin (alpha-amylase; hemicellulase).

DOSAGE

40 %

BASIC RECIPE

Tuscany bread:

WHEAL flOUT.....eeieeciieeeceee ettt e e e e 0,600 kg
Premium Tuscany MiX........ccccoooiiiiiiiiicieeceeeee e 0,400 kg
W atEE = BPPueeeeeieeeeeiie et ettt et eeete e e e e e e eaeeeeeaaeeeenneeeeneeeenns 0,800 kg
D T TSRS 0,025 kg
Vegetable Oil...... i 0,030 kg




SPELT MIX

DESCRIPTION

Baking mix for production of bread and bakery products with spelt wheat. In comparison to regular wheat,
spelt contains more protein, unsaturated fatty acids and fiber. Spelt gluten is easily digested by the body.

ADVANTAGES

S Unique taste;

<\ High fibre content;

N Without standard wheat flour;

<\ Contains whole grain spelt flour;
<\ Juicy crumb;

<\ Suitable for pasteurisation;

<\ Long shelf life.

COMPOSITION

Spelt flour, spelt flakes, sunflower seeds, sugar, potato flakes (potatoes, emulsifiers (E471, E450i), preservative E223,

acidity regulator - citric acid, E304, color E100), sourdough (wholegrain spelt flour, water, starter cultures of microorganisms),

rye flour, salt, milk powder, wheat gluten.

DOSAGE

100 %

BASIC RECIPE
Spelt bread:
Spelt Mix = 1,000 Kg........cccoeeirieeieieeieeceeeee e 1,000 kg
WaLtEr = APP.uureeeiieeeeiieeeireeeetee et eeetae e e teeeeeeeeesseesssaeeannseaennns 0,800 kg
YEAST.ueeuieeieeeieeetee it et e et e et e et et e e et e st e e sae e te e sae e neeenaeenaneenne 0,015 kg
Total 1,815 Kg....ueeoieeiieeieeeeeeeetee et 1,815 kg




VEGIPAN

DESCRIPTION

Baking mix for production of vegan whole grain bread without added yeast. Contains valuable components
of cereals and oilseeds. Unique robust taste, recommended for sport nutriition.

ADVANTAGES

S Unique product;

S Without added yeast;

N Without flour;

S Long-term storage after pasteurization up to 75 days.

COMPOSITION

Oat flakes, spelt flakes, sunflower seeds, oilseed flax seeds, pumpkin seed, vegetable fibers (plantain seeds, citrus fruits,

oats, apple, wheat), sesame, rye, potato starch, wheat germ, wheat gluten, barley malt extract, rapeseed oil, salt.

DOSAGE

100 %

BASIC RECIPE

VEGIPAN......uiiiiiieeiieeeteeeteeeete e e are e s cree e e seeesessaeeeseaesnseeenneen 1,000 kg
W atEE = AP eeeeeiiieeeiie et ettt e et ee et e e te e e re e e e eaae e e eaaeeeeseeenns 0,960 kg
(D Y o Y- 11 L] o 0,030 kg




BACK MIX MULTI-KORN

DESCRIPTION

Baking mix for production of grain breads and rolls. Contains flaxseed, pumpkin seed, wheat bran,
dry rye sourdough. Balanced flavor and aroma.

ADVANTAGES

S Improver is included in the mix;
<\ Guaranteed high-quality end products;

S Easy to use and extremely machine-friendly.

COMPOSITION

Wheat flour, sunflower seeds, oilseed flax, wheat gluten, dry starter culture (rye flour, water,
starter cultures of microorganisms), oat flakes, pumpkin seed, fermented rye malt, salt, sugar,
caramelized burnt sugar, wheat bran, antioxidant (ascorbic acid), technological auxiliary

- enzyme preparation (alpha-amylase, hemicellulase).
DOSAGE

30-50 %

BASIC RECIPE

Multi-Korn bread:

WHEAt flOUN...eiieeieeeeee et e e e eee e e e e 0,500 kg
Back Mix Multi-Korn...........ccoooeiiiiieeieieeeeceeceee e 0,500 kg
A< O o o TSRS 0,550 kg
R T 1) SRS 0,025 kg
MaArGariNe. ..eieeieeieeieeete ettt e e et e e sae e st e e sae e seeeaeennnannes 0,035 kg




MIX "BUCKWHEAT CL"

DESCRIPTION

Baking mix for production of bread with buckwheat flavor and a light malt aroma.

ADVANTAGES

Nutritious product;

s '

Low dosage;

2

A variety of recipes to expand the assortment;

.

Suitable for working on automatic lines;

.

Does not require pre-soaking.

COMPOSITION

Buckwheat flour, oilseed flax seeds, fermented rye malt, wheat gluten, antioxidant (ascorbic acid),

technological auxiliary - enzyme preparation of microbial origin (alpha - amylase, hemicellulase).

DOSAGE

20 %

BASIC RECIPE

Buckwheat bread:

WEAt flOUN.ceiieeeieeeeeeeeeee e e e e e e e e 0,800 kg
Mix «Buckwheat CL.......cooovemmieieeeeeeeeeeeeeeeeeeeeeeeeeeeeaen 0,200 kg
WAt = PP ueieeeiieeeitie et e e tee e e ete e eete e et e e e aae e e saeeeeneeeesaeeennns 0,680 kg
R T 1 SRRSO 0,030 kg
St ettt e e e e e e re e ae e neenneas 0,024 kg




KORNSPITZ RUS

DESCRIPTION

Multi-component grain mix for production of the worldwide popular Kornspitz and other types of grain bread and rolls.
Has a unique taste, high fibre content and is recommended for sports nutrition.

ADVANTAGES

High fiber content;
Low glycemic index;

R

Q

S Excellent taste and crispy crust;

S Variety of recipes to expand the range;
A

Products are freeze and thaw tolerant.
COMPOSITION

Wheat flour, dry starter culture (rye flour, water, starter cultures of microorganisms), soy groats,
oilseed flax, rye groats, wheat groats, wheat bran, heat-treated rye flour, wheat malt, soy flour, f

ermented rye malt, wheat gluten, salt, toasted wheat flour, spices.

DOSAGE
25-36 %

BASIC RECIPE

Kornspitz:
WHEAL flOUT.....eiieeiiieeee ettt e ea 0,800 kg




ACTIPAN PLUS RUS

DESCRIPTION

Whole grain bread mix "Actipan” is recommended for athletes and people who lead an active lifestyle.
Contains sprouts of cereals and legumes. Baked goods go well with any meal.

ADVANTAGES

< A whole-grain product for active people;

<\ A source of vegetable protein and an energy supplier;
N Rich in vitamins, minerals and fiber;

S Long shelf life without preservatives;

< Clean label.

COMPOSITION

Rye flour, wheat flour, whole wheat flour, whole wheat flour, wheat gluten, soy groats, sprouts (spelt, corn, wheat, millet,

red clover, alfalfa, flax seed, lentils, peas), dry starter culture (rye flour, water, starter cultures of microorganisms), sugar,

germs wheat, amaranth flour, psyllium seed husk, potato flakes, fermented rye malt, antioxidant (ascorbic acid).

DOSAGE

100 %

BASIC RECIPE

Actipan bread:

Soaker:

STAM . ettt e et e e e s s e e s e ran e e e e e e nanees 0,200 kg
LA 1 =] RN 0,215 kg
Actipan Plus RUS.............ooooiiiieeeeeeeeeeeee e 1,000 kg

SOAK BT ettt ettt e e et e e et et ——————aeeerananas 0,415 kg




CYNEP 3J1AK 000 APBANYC

OMNMUCAHWE

Xne6or|E|<apHaﬂ CMeCb C coaep>XaHNEM OBCAHbIX N KYKYPY3HbIX XJIONbeB, CEMAH NOACONTHEYHUKA, JIbHA U KYHXXYTa.

NMPEMMYLLECTBA

MpocToe 1 ynobHoe Npon3BoaCcTBO XJ1€600YNOYUHbIX U3LENUN;

s '

CrabunbHoe KayecTBO NPOAYKLMU;

2

Hw3skasa no3vposka;

s

YnyuluaeT BKyc xn1eb6a;

2

MogxoauT ana aBTOMaTU3IUPOBAHHbIX IMHUIA

2

B cocTaBe 60nblUOE KONMYECTBO 3/1aKOB, KOTOpble 6ﬂaFOTBOpHO B/IMAKOT Ha 340pPOBbE YeEsIOBEKA.

COCTAB

Xnomnbs OBCSIHbIE, X/10MbS P>KaHOr0 CON0AA, MyKa MLUEHUYHAs!, IHOTEH MWEHUYHbIN, CEMEHa NMOACONHEYHMKA,
CeMeHa JibHa MacJIM4yHOro, OTpyOu MiueHNYHble, CEMeHa KYHXXYTa, FrpaHy/IMpoBaHHbIE KYKYPY3HbIe X/10Mbs
(KyKypy3a, conb, caxap, 3KCTPaKT SUMEHHOI0 CON0AA), OBXKapeHHbIN MLUEHUYHbIV CONOA, Le/IbHO3epHOBas
SIUMEHHas MyKa, COMb, KYKYpY3Hble Xnonbsi, amynbratop (E471), aHTnokucnmntens (ackopbuHoBas kucnora),
TEXHOI0rMYeckoe BCroMoraTe/lbHoe CPeacTBO - hepMeHTHbIN Npenapat MMKPOBHOrO NMPOUCXOXKAEHMS!
(anbda - amunasa, reMuuensnonasa).

NO3NPOBKA

‘ 20-30 %

PELUENTYPA

Xneb Cynep 3nak:

TTLLEHMYHAA MYK@.etiiiuieieireereieeeeiteeeereeseeeeeesneeeessteseneesesneeeas 0,770 xr
(O3 [T I T - R 0,230 kr

BOMA = MPUM. .t e 0,550 kr
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SUPER ZLAK

DESCRIPTION

‘ Baking mix containing oat and corn flakes, sunflower seeds and sesame seeds.

ADVANTAGES

Easy and convenient production of bakery products;
Stable product quality;

Improves the taste of bread;

A
A
S Low dosage;
A
N Suitable for automated lines;
A

Contains a lot of cereals, which have a beneficial effect on human health.

COMPOSITION

Oat flakes, rye malt flakes, wheat flour, wheat gluten, sunflower seeds, oilseed flax seeds, wheat bran, sesame seeds,
granulated corn flakes (corn, salt, sugar, barley malt extract), roasted wheat malt, whole grain barley flour, salt, corn flakes,
emulsifier (E471), antioxidant (ascorbic acid), technological auxiliary means - enzyme preparation of microbial origin

(alpha - amylase, hemicellulase).
DOSAGE

20-30 %

BASIC RECIPE

Super Zlak bread:

WHheEat flOUT....cocuiiriiiieeeeteee ettt 0,770 kg
Y VT 1] o4 - | 0,230 kg
{ A LT o o SRS 0,550 kg

i
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KORNELLY

DESCRIPTION

‘ Baking mix containing wholegrain wheat flour, rye flour, rolled oats, barley groats, flax and sunflower seeds.

ADVANTAGES

S Consistent quality of end products;
S Suitable for automated lines;

S Variety of recipes;

N Recommended for good nutrition.

COMPOSITION

Wheat flour, whole wheat flour, oat flakes, barley pearl barley, rye flour, oilseed flax seeds, dry fermented rye malt,
sunflower seed kernels, salt, wheat gluten, antioxidant (ascorbic acid (E300)), stabilizers (E472e, calcium carbonate),

technological auxiliary — enzyme preparation (alpha-amylase, hemicellulase).

DOSAGE
25 %

BASIC RECIPE

Kornelly bread:

WHheat floUT....coouiiriiieceeee ettt 0,750 kg
e Tl T=1 1 2SR 0,250 kg
R TA LT g o o USRS 0,630 kg
Y EASE ettt ettt et e e e et e e s saba e e e 0,030 kg
ALttt 0,010 kg
SUNTLOWET SEEA.......eeeeeeeeeeeeeeeeeeieeeeeeeeeeeeeeeeeeeeeeeessssassseeeeeeeeeeeees 0,050 kg
TOtAL ettt e ae e aneenes 1,720 kg




MY LADY

DESCRIPTION

‘ Baking mix with high content of flax and sunflower seeds with a delicate flavour and aroma, excellent juiciness
and long-lasting softness. Perfectly combined with "Siam"” seed sprinkles.

ADVANTAGES

S Nutritious product;

S Contains valuable grain crops;

< Suitable for working on automatic lines;
N\ Attractive appearance.

COMPOSITION

Wheat flour, oilseed flax seeds, sunflower seed kernels, salt, sugar, wheat groats, rye groats, soy grits, soy flour,
dry starter, malt barley flour, fermented rye malt, wheat gluten, acerola, technological auxiliary - enzyme preparation

of microbial origin (alpha - amylase, hemicellulase).
DOSAGE
40 %

BASIC RECIPE

My Lady roll:

Soaker:

MY Lady...oo it 0,400 kg
WALET. ...ttt et ee e e e e eeeare e e tneeeennaeeenneas 0,400 kg
WEALt flOUNcvvveeiieiieeeeeeeecitee et e e e eeesaeeeeeeennes 1,000 kg
Yo T | =] SRRSO 0,800 kg
YEASt .t eeteeeeetre et eereeee e e et e e e aaeeenreeeene e e e nnaeeennees 0,040 kg
W atEr = PP cerreeeeeeeereeeee et e eeeeree e e e e e rare e e e eeenaeeeeeeeennrareeeeas 0,370 kg
L 2] PR 2,210 kg




10 CEREAL

DESCRIPTION

Baking mix with unique composition of 10 cereals: crushed wheat grain, flaxseed and golden flaxseed, sunflower seeds,
puffed corn, rye and spelt flakes, amaranth flour, wholegrain buckwheat flour, rice flour. Balanced flavor and composition.

ADVANTAGES

< Reduction and optimization of the technological process;

< Efficient breadmaking, saving time;

S Consistent quality;

N With improver in the composition;

S Excellent stability of the dough during proofing and a high rise in the oven.

COMPOSITION

Wheat flour, rye flakes, finely crushed wheat grains, sunflower seeds, rye flour, oilseed flax seeds, soy grits, the product
of extruded cereals and grain raw materials - corn mold (corn groats, wheat flour, sugar, salt), barley malt flour, toasted
wheat malt, golden flax seeds, oat flour, spelt flakes, rice flour, whole grain barley flour, whole grain buckwheat flour,
amaranth flour, sesame, emulsifier (E471), stabilizers (E472e, calcium carbonate), antioxidant (ascorbic acid (E300)),

acidity regulators (lactic acid), technological auxiliary — enzyme preparation (alpha-amylase, hemicellulase).
DOSAGE

100 %

BASIC RECIPE

Cereal bread:




MIX BEZDROZHEVOY

DESCRIPTION

‘ Baking mix for production of products without the addition of baker's yeast.

ADVANTAGES

< High quality end products;

<\ Evenly developed porosity of the crumb;
S Crispy crust;

S Long shelf life.

COMPOSITION

Baking powder (E575), wheat flour, baking powder (E500(ii)), baking powder (E450(i)), soy flour, emulsifier (E471),
stabilizers (E170), wheat gluten, stabilizers (E466), stabilizers (E341), technological auxiliary - enzyme preparation

of microbial origin (alpha-amylase; hemicellulase), a substance for processing flour (L-cysteine), an antioxidant (E300).

DOSAGE
10-15 %

BASIC RECIPE

Bezdrozhevoy bread:
VAV LT 1 1 oYU T N 1,000 kg




BACK MIX PROTEIN

DESCRIPTION

Baking mix with a high content of vegetable protein. Included oil crops, flax and sunflower seeds,
as well as oat flakes are sources of vitamins, microelements and fibre.

ADVANTAGES

& Accelerated technological process;
<\ Short kneading cycle;
S Sunflower seeds, flax seeds and malt extract further enhance the taste, increase protein content and nutritional value;

S Dry sourdough adds even more balanced flavor.

COMPOSITION

Wheat gluten, wheat flour, oilseed flax, sunflower seeds, oat flakes, salt, sugar, malt barley flour, dry starter culture
(wheat flour, water, starter cultures of microorganisms), dry deactivated yeast, antioxidant (ascorbic acid), technological

auxiliary agent - enzyme preparation of microbial origin (alpha-amylase; hemicellulase).
DOSAGE
50 %

BASIC RECIPE

Bread with high content of plant protein:

VAT LT 1 1 oYU T SRR 0,500 kg
Back MiX Protein........ueeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeee e eeeeananeneee 0,500 kg
R TA LT G- T T SRR 0,650 kg
T 1 TR 0,030 kg




ASTEN MAIS MIX

DESCRIPTION

Baking mix for the production of bakery products containing corn: flour, groats and puffed maize.
The products have an original aroma, savory flavor and golden color.

ADVANTAGES

N\ Variety of recipes to expand the range;
< Stable dough - ideal for automated lines;
S Original aroma and taste.

COMPOSITION

Wheat flour, corn flour, sunflower seeds, the product of extruded cereals and grain raw materials - molded corn
(corn groats, sugar, salt), corn groats, salt, sugar, wheat gluten, spices (nutmeg, white pepper, chili pepper),
stabilizers (E472e, calcium carbonate), turmeric extract, flavor, color (E160a), antioxidant (ascorbic acid),

technological auxiliary - enzyme preparation of microbial origin (alpha-amylase; hemicellulase).

DOSAGE

10-70 %

BASIC RECIPE
Mais bread:
WHheEat flOUT....coouiiiiiieeeeetee ettt 1,000 kg
ASEEN MaAIS MiX....eeeiiiiiieeeeeeeeeeeeeeeeeeeeeeeeeeeee e eeeeees 0,700 kg
W ater = PP ittt e e e e e e e e e e nnaeeeaan 0,960 kg
Y BASE ettt ettt 0,032 kg




BACK MIX CORN

DESCRIPTION

Baking mix for the production of bakery products containing corn: flour, groats and puffed maize.
The products have an original aroma, savory flavor and golden color.

ADVANTAGES

Quick and easy dough preparation;

Y s

Easy manual and mechanical processing of dough;

"

Stability of dough pieces during proofing;

.

Stability of products during freezing;

2

Delicate yellow crumb color and taste characteristic of corn; L

2

Ong-term preservation of freshness.

COMPOSITION

Wheat flour, corn flour, sunflower seeds, corn groats, the product of extruded cereals and grain raw materials
- molded corn (corn groats, sugar, salt), wheat gluten, salt, spices (nutmeg, white pepper, chili pepper),
stabilizers (E472e, E466, calcium carbonate), flavor, extract turmeric, sugar, baking powder (calcium phosphate),

antioxidant (ascorbic acid), technological auxiliary - enzyme preparation of microbial origin (alpha-amylase; hemicellulase).

DOSAGE

50 %

BASIC RECIPE
Corn bread:
WHhEAL fLOUT ettt e e e e e e eeees 0,500 kg
Back MIX CON. ..ottt eeeeeeeeeesaans 0,500 kg
R TA LT G ' o SRR 0,590 kg
D T 1 T 0,030 kg




SPORT ACTIVE

DESCRIPTION

Baking mix enriched with pumpkin seeds, flax seeds, sunflower seeds and dried carrots.
Ideal for products that meet modern nutritional trends.

ADVANTAGES

S Contains nutritious cereals;

< Carrots help to retain moisture in the product, which helps to produce an unusually tender crumb.
COMPOSITION

Oilseed flax seed, dried carrots, wheat flour, sunflower seeds, pumpkin seed, wheat gluten, spelt flour,
wheat malt flour, sugar, stabilizers (E472e, calcium carbonate), soy flour, dextrose, antioxidant

(ascorbic acid (E300)), technological auxiliary — enzyme preparation (alpha-amylase, hemicellulase).

DOSAGE
25 %

BASIC RECIPE

Sport Active bread:

WHheEat flOUT....couiieiiiieet ettt sttt 1,000 kg
SPOrt ACtIVE.......oiieeieeceeeeee et 0,250 kg
A LT G- o o SRR 0,720 kg




BAK FIT MIX

DESCRIPTION

Cereal baking mix for production of bakery products containing oilseeds: flax, sunflower and sesame,
as well as oat flakes and dried carrots.

ADVANTAGES

< Products are characterized by a pleasant taste and light aroma of carrots in combination with flax and sunflower seeds;

<\ Mix contains nutritious cereals;
<\ Carrots help to retain moisture in the product, which helps to produce an unusually tender crumb;
S All ingredients have beneficial effects on the human body.

COMPOSITION

‘ Sunflower kernel, oilseed flax, sesame, dried carrots, oat flakes.
DOSAGE

‘ 20 %
BASIC RECIPE

Corn bread "Carotino”
Soaker:




KURKUMA MIX 000 ARVALUS

DESCRIPTION

Concentrate for production of bakery products containing turmeric, characterised by its bright color and aroma.
Does not require the addition of improver. Clean label.

ADVANTAGES

Easy application — a variety of recipes and shapes;

s s

High volume and excellent stability of the dough during proofing;

2

Turmeric gives products an attractive bright yellow color;

L

Soft, elastic and juicy crumb;

.

Unique, special, slightly spicy taste.
COMPOSITION

Wheat flour, ground turmeric, wheat gluten, antioxidant (ascorbic acid), technological auxiliary agent

- enzyme preparation of microbial origin (alpha-amylase; hemicellulase).

DOSAGE
35 %

BASIC RECIPE

Kurkuma bread:




SIAM 000 ARVALUS

DESCRIPTION

Decorative sprinkle for bakery products. The colorful combination of dark and yellow flax seeds looks good on products,
while sunflower and sesame seeds complement the flavor.

ADVANTAGES

N Adds an attractive finishing touch to end products;
<\ Can be used not only as a decoration, but also added to the dough, thus increasing the nutritional value of baked goods.

COMPOSITION

‘ Wheat flour, ground turmeric, wheat gluten, antioxidant (ascorbic acid), technological auxiliary agent

- enzyme preparation of microbial origin (alpha-amylase; hemicellulase).

DOSAGE

‘ According to taste




SPAROMATIC SPRINKLING 000 ARVALUS

DESCRIPTION

‘ Decorative sprinkling for bakery products.

ADVANTAGES

S Carefully selected flax and sesame seeds;
<\ Thanks to the toasted flour, the sprinkle holds perfectly on the product.

COMPOSITION

‘ Sesame seeds, oilseed flax seeds, wheat flour, salt, ground cumin, ground coriander.

DOSAGE

‘ According to taste




SOLYARIS

DESCRIPTION

Decorative sprinkling for bakery products.

ADVANTAGES

< Crispy cornflakes add special flavor to the end product;
<\ Looks beautiful on wheat products;
N Attractive golden decoration on bakery products.

COMPOSITION

Sunflower seeds, corn flakes (corn, salt, sugar, barley malt extract), millet, sesame.

DOSAGE

According to taste




GARLIC FILLING OO0 ARVALUS

DESCRIPTION

Concentrate for production of bakery products containing turmeric, characterised by its bright color and aroma.
Does not require the addition of improver. Clean label.

ADVANTAGES

<\ Easy application — a variety of recipes and shapes;

< High volume and excellent stability of the dough during proofing;
<\ Turmeric gives products an attractive bright yellow color;

< Soft, elastic and juicy crumb;

N Unique, special, slightly spicy taste.

COMPOSITION

Wheat flour, ground turmeric, wheat gluten, antioxidant (ascorbic acid), technological auxiliary agent

- enzyme preparation of microbial origin (alpha-amylase; hemicellulase).

DOSAGE
According to taste

BASIC RECIPE

Garlic butter:
Garlic filliNg......cceceeeieeeeeeeeeeee e 0,100 kg
BUHEI/MArgarine.....ccueeeeeeeeceeeeeeeeeeee e e e ee e eee e aae e raaeenes 2,000 kg
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