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Products

S~ ‘BROWNIES MIX

Cream

WHIP lls"/ lan
Non-dairy Topping with sugar/ without sugar -
Pastry CREAM / CREAM CHOCO = e

Pastry cream on cold (Bake+Freeze Stable)/Chocolate

FILLING CREAM / CREAM CHOCO

Bavarian ( Vanilla cream / Chocolate cream ) on cold

ORIENT CREAM “S”/ “WN”

Oriental pastry filling (with sugar / without sugar) - (Bake+Freeze Stable)

FROSTY

Frosting Cream for cake and muffin (Decoration + Filling)

FROSTY FILLING

Frosting Filling Cream for red velvet cake.

Cake

BLONDY

Vanilla sponge cake and swissroll mix ( add eggs+water)
BROWNY

Chocolate sponge cake and swissroll mix ( add eggs+water)
BUTTER CAKE / CHOCO

English cake mix / Chocolate English cake mix

Cup Cake / Choco —
Cup Cake Vanilla mix / Cup Cake Chocolate mix . (e

OIL MUFFIN / CHOCO

Ly )
Vanilla muffin mix / Chocolate muffin mix F‘. iy

BERLINER DONUT

Yeast raised donut mix

QUICK GEL

Cake improver in gel form

QUICK POWDER

Cake improver in powder form

American Brownies Mix

CHOUX MIX
Ready Mix For Choux / Eclaire / Profitrole Ready Mix For Cookies Vanilla

COOKIES MIX / CHOCO

Ready Mix For Cookies Chocolate

CINROLL MIX

Cinnamon Base Roll Mix

RED VELVET MIX BAKELAND

Red ve |Vet ca ke mix The Art Of Creating Mixes EGYPT



BREAD

SOFT GEL

Bread and dough softener in gel form

SUPER ALFA

All Soft bread and toast bread improver

SUPER GAMMA

Improver for all types of bread + Croissant

SUPER GAMMA «M»

Bread improver including mould inhibitor

SUPER GAMMA «F»

Improver for all types of frozen dough

EXPRESS

High concentrated improver for all bread

SUPER BETA

General bread improver (economic)

AROMALT FINE

Roasted dark Malt flour without improver (natural)

SUPER AROMALT

Improver for brown bread with Malt flour

PANOPLUS LIGHT

Multicereal bread mix “Brown”

SUPER PANOPLUS

Concentrated Multicereal “Mix Brown”

BAGUATTE MIX
Ready Mix For French Baguette

CIABATTA MIX

Reay Mix For Italian Ciabatta

FOCACCIA MIX

Reay Mix For Italian Foccacia

TASTY BREAD MIX

Concentrate Bread Mix with Vegetables and Spices

BURGER BUN MIX
Ready burger Bun Mix

PI1ZZA MIX
Ready Mix For Pizza

GLAZING JELLIES

GLAZE POWDER

Transparent glazing jelly powder «on hot»

GLAZE GEL

Glazing jelly paste on hot transparent and «various flavors»

GLAZE GEL “C”

Concentrated glazing jelly paste on hot transparent and «various flavors»

PIPING GEL

Glazing jelly paste on cold transparent and «various flavors»

|CE CREAM oJLA

ICE WHITE Eoalg e
Vanilla ice cream mix Lol 02,5 (ol ads
ICE BROWN L, sl
Chocolate ice cream mix BIS5d 0255 o] J“li
C’Lu.u.’ ‘
ICE BISC S o
Mix for ice cream cone o J.sl
w&“.. 9
WAFFLE MIX delyly Jolg)l als
Ready Mix for Waffle
BASBOUSA BASE 3,1 Lugeucl) 55,0
Base For Basbousa (Oriental) .
b
MARINGO b mle s
Vanilla meringue mix
ke sad
SUGAR GLAZE LAV &5 355 5 eloxt) LS
Wedding — Tart glaze and decoration st
i
BLOW-UP BUVISETTR Su et

Baking powder concentrated

MOUSSE DESSERT / MOUSSE DESSERT CHOCO

Vanilla mousse desert and «various flavors» / Chocolate mousse desert

9595 Oy 390 / pugs &) 339 wge
LYsSgdl pxhy Dy500 wge [ dilizee posb 97 WSl eshay Oy500 uge

ALMOND PASTE €11 aloiole 7 5g) e /¥ 1) € oloiole 7 3g) dreme /1 ) € Sloole 7 ) drne
Marzipan1:1 / Marzipan2:1 / Marzipan4:1 .
| PRLAWTIR TN {
ALMOND PASTE W i 3o) duoee
White AlImond paste 5550 gigh / gigh
9 9
FONDO / FONDO CHOCO BYsS5)) 05! 5 ety 3Ll s Oluis /< dilia pgsb 5 3lslT 7 ol mab gLl s olss

Extra white fondant on hot & «various flavours + colors» / Chocolate fondant on hot

FONDO ROLL / FONDO ROLL CHOCO

Extra white sugar paste on cold & «various flavours + colors» / Chocolate Sugar Paste

9594 Jg) 90398/ Jg 5 9uigd
BYsSeadly I e Sl digzms /|« dilitne posb 5 0lgll 7 oLl @ob W e Sl digmes

) 529

SUGAR LACE diliie JSh LSII 32330

For Cake Decoration Shapes - : s

NONSTICK “ sad” Lol Bl g
Tin release Agent «manual»

g q > ELLLD g

SUPER NONSTICK

“ IV bghsl) ” JIsal Glay] @le
Tin release Agent «machine»
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