





PASTACILIK URUNLERi / PASTRY PRODUCTS

HDR

GIDA SANAYI VE TIC. LTD. STI.

KALITE , GIDA VE iS SAGLIGI GUVENLIGi POLITIKAMIZ

Pastacilik Sektériinde Kullanilan Katki Maddeleri Uretiminde; sektriimiiziin ihtiyaclari
dogrultusunda misterilerimizin istek ve arzularina tam olarak cevap verebilecek 6zellikte
teknigine uygun, hijyenik ve helal Griinler sunmak.

islem teknolojimizi gelistirerek, irtin kalitesini stirekli iyilestirmek ve iriinde olusabilecek
tehlikeleri tespit etmek ve koruyucu énlemleri alarak gida glvenligini saglamak.

Kaliteli Griin sunmak icin hammaddeden baglayarak, proses asamalarinda ve son driinde
ilgili yasa ve standartlara uymak.

s saghigi ve is givenligini temin edecek TEKNOLOJI VE YONTEMLERI kullanarak is
kazalarini, meslek hastaliklarini énlemek, ¢alisanlarimizin saglikli, huzurlu ve giivenli bir
is ortaminda calismalarini saglamak.

En Ust dlizeyde musteri memnuniyetini saglamak.

Galisanlanimiz, Tedarikgilerimiz ve Musterilerimiz ile birlikte Firmamizda uygulanmakta
olan Kalite, Gida Guvenligi ve Helal Entegre Yonetim Sistemini surekli iyilestirmek.

QUALITY, FOOD AND OCCUPATIONAL
HEALTH AND SAFETY POLICY

Additives used in the confectionery industry in production, needs of the sector in line with the
wishes and desires of our customers to respond fully to the property in accordance with the
technical, hygienic and halal products to offer.

Developing our process technologies, to continuously improve product quality and to identify
hazards that may occur in the product and taking preventive measures to ensure food safety.

From raw materials to provide quality products, process stages and the final product to comply
with the relevant laws and standards.

Occupational health and safety by using technology and methods that will provide occupational
accidents, occupational diseases and to prevent our employees healthy, peaceful and work to
ensure a safe work environment.

Provide the highest level of customer satistaction.

Our employees, our suppliers and our customers along with our company implemented Quality,
Food Safety and Halal Integrated Management System to continually improve.
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PASTACILIK URUNLERi / PASTRY PRODUCTS

TOZ KREM SANTI
WHIPPING POWDER

Meister Toz Krem Santi, kolay surtlebilen

caflama, cokme, kuruma ve sararma

yapmayan ozel yapisiyla pasta krema
dondurma yapiminda, tatl suslemelerinde ve
meyve salatalannda dekoratif amagl kullanilir,

Thanks to its special texture that is easily
spreadable and that does not crack, subside,
dry or pale, it is used making cakes, cream
and ice-cream as well as desert decoration
and fruit salads.




TOZ KREM SANTI / WHIPPING POWDER

URUNUN ADI

KULLANIM TALIMATI

AMBALAJ

C*

TOZ KREM

PRODUCT NAME

MEISTER Toz Krem Santi:
Su veya Siit: 2.000 g

Toplam Agirlik: 3.000 g

Krem Santi miksi, 5 °C civarinda su veya siit ile mikserde 4-5 dk
cirpiniz. Uriinin, kullaniimadan énce 15-20 dk kadar sogutucuda
bekletilmesi tavsiye olunur.

1.000 g

DIRECTIONS FOR USE

10 Kg'lik karton koli
(1Kg x 10 Ad.)

10 Kg'lik Kraft torba

PACKAGE

WHIPPING
POWDER

HA3BAHME NMPOAYKLINA

MEISTER Whipping Powder:
Water or Milk: 2.000¢

Total Weight: 3.000¢

Whip the cream mix with water or milk Aprx. 5 °C for 4 or 5 min.
It is suggested to keep whipped cream in fridge for 15 min before
using.

1.000 g

MHCTPYKLUMA NCNOJIb3OBAHUA

10 Kg carton box
(10 pcs. x 1 Kg)

10 Kg kraft bag

YNMAKOBKA

B3BUTbIE
CJINBKWA

B36utble cnmeku MEISTER:
Bopa nnun monoko: 2.000rp

Bcero Bec: 3.000 rp

B36eiiTe B MrKcepe cMeCb B3OUTbIX CAIMBOK (NprbAnM3nTeNnbHO
5°C ) c Bopot nnu monokom 4 - 5 muH Mepepd Tem Kak
MCMONb30BaTh MPOAYKLMI0 PEKOMEHAYETCA NMOAEPKaTb ee B
xonofunbHuke okoso 15-20 MuHyT.

1.000 rp

KapTOHHbIN AWK
Ha 10 kr
(Tkr x 10 wr.)

KpadT-naket Ha
Kr
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PASTACILIK URUNLERi / PASTRY PRODUCTS

KREMA TOZU
CREAM PASTRY POWDER

Meister Krema Tozu, dogal tadiyla ve kisa
sUrede hazirlanabilme ézelligiyle pastacilik
ve finncilik uranlerinde kullanilir,

Thanks to its natural flavor , it is used for
pastry and bakery and can be prepared in
a very short time.




KREMA TOZU / CREAM PASTRY POWDER

URUNUN ADI

KULLANIM TALIMATI

AMBALAJ

PRODUCT NAME

MEISTER Krema Tozu:
Su veya Siit: 3.000 g

Toplam Agirlik: 4.000¢9

Krema miksi, 5 °C civarinda su veya sit ile mikserde 5 dk
¢irpiniz. Uriindin, kullanilmadan 6nce 30 dk kadar sogutucuda
bekletilmesi tavsiye olunur.

1.000 ¢

DIRECTIONS FOR USE

10 kg'lik karton kol
(1 kg x 10 ad).

10 kg'lik kraft
torba.

PACKAGE

PASTRY POWDER

HA3BAHUE NnPoayKUnmn

MEISTER Cream Pastry Powder
Water or Milk 3.000 ¢

Total Weight 4.000 g

Whip the cream mix with water or milk Aprx. 5 °C for 5 min. it is
suggested to keep cream in fridge for 30 min. before using.

1.000 g

MHCTPYKLUA NCMNOJ1Ib3OBAHUA

10 kg carton box
(10 pcs x 1 Kg).

10 kg kraft bag.

YINMAKOBKA

MOPOLLOK
3ABAPHOIO
KPEMA

Mopowok 3aBapHoro kpema MEISTER
Boaa nnn monoko 3.000 rp

Bcero Bec 4.000 rp

Cmecb 3aBapHOro Kpema B361BaeTcs 5 MUH B MUKCEPe C BOAOM
NI MOJIOKOM NpubnusutenbHo 5 °C.

Mepen Tem Kak MCNOb30BaTb MPOAYKLMNIO pEKOMEHAYETCA
0XN1aauTb ee okono 30 MUHYT B XONOAWAbHUKE.

1.000 rp

i) Gilaalas

KapTOHHbIN AWwnK
Ha 10 kr
(Tkr x 10 wr).

KpadT-nakeT Ha
0 kr.
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PASTACILIK URUNLERi / PASTRY PRODUCTS

BITKISEL SIVI SANTI
VEGETABLE WHIPPING CREAM

Meister Bitkisel Sivi Santi, lezzeti ve kivamiyla
tatllarda, meyve salatalarinda ve pastacilik
uranlerinde direkt olarak kullanilir.

Meister vegetable whipping cream can be
used in pastry products,deserts and fruit
salads with its nice flavor, and texture.



BITKISEL SIVI SANTI / VEGETABLE WHIPPING CREAM

URUNUN ADI

KULLANIM TALIMATI

AMBALAJ

(;1»
SIVI SANTI

Sekerli
Sekersiz

PRODUCT NAME

Kullanmadan once en az 12 saat buzdolabinda muhafaza ediniz.
En iyi sonucu elde etmek igin 8-12 °C de ¢irpiniz.

DIRECTIONS FOR USE

12 kg'lik karton kol
(1 kg x 12 Adet).

PACKAGE

VEGETABLE
WHIPPING CREAM

Sugar
Sugar Free

HA3BAHUE NPOAYKUNA

Put the product in the refrigerator for at least 12 hours before use.
For optimal results whip at 8-12 °C

MHCTPYKLUA NCMNOJ1Ib3OBAHUA

12 kg carton box
(12 pcs. x 1 kg).

YINMAKOBKA

XUAKMIA
3ABAPHOW KPEM

C caxapom
bes caxapa

Mepepn TemM Kak MCNOb30BaTb XPaHUTE B XONOAMIIbHUKE He
MeHbLe 12 yacoB. [1nA TOro ytobbl NOAYYMTb CaMblii NyYLLNIA
pe3ynbTat B36MBalnTe npu Temnepatype 8-12 °C.

AAATLY) Cilaalas

KapTOHHbIN
AWK Ha 12 Kr
(1kr x 12 WryK).
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PASTACILIK URUNLERi / PASTRY PRODUCTS

SEKER HAMURU
SUGAR PASTE

o0

Meister Seker Hamuru, pasta, cupcake ve
kurabiyelerin kaplanmasinda ve
stslenmesinde, gul ve cesitli figurlerin
yapiminda kullanilrr.

Meister sugar paste is used directly for
covering and decorating the cakes,
cupcakes and cookies and making various
decorative figures such as roses etc.

o0




SEKER HAMURU / SUGAR PASTE

URUNUN ADI

URUNUN CESITLERI

KULLANIM TALIMATI

AMBALAJ

C
SEKER HAMURU

FIGUR HAMURU
CICEK HAMURU

PRODUCT NAME

BEYAZ, SARI, KIRMIZI,
MAVIi, KAHVE, SIYAH,
YESIL,PEMBE,
TURUNCU, MOR, FUSYA,
TEN, LACIVERT, BEBEK
PEMBESI, BEBEK MAVISI

ASSORTMENTS

Meister Seker Hamuru, yogurularak
istenilen kivama getirilir. Sonra
merdane ile agilarak pasta, kek ve
kurabiye kaplamasinda, gul ve gesitli
dekoratif figir yapiminda kullanilir.

DIRECTIONS FOR USE

(250 g plastik kova x 48 Ad.)
12 Kg'lik koli

(500 g plastik kova x 24 Ad.)
1 lik koli

(1 Kg plastik kova x 12 Ad.)
12 Kg'lik kol

(2,50 Kg plastik kova x 8 Ad.)
20 Kg'lik kol

(5 Kg'lik plastik kova x 4 Ad.)
20 Kg'lik kol

PACKAGE

A\
SUGAR PASTE
FIGURE SUGAR PASTE
FLOWER SUGAR PASTE

HA3BAHME NMPOAYKLUN

WHITE, YELLOW, RED,
BLUE, BROWN, BLACK,
GREEN, PINK ORANGE,
PURPLE, FUSCHAI,
NUDE, NAVY BLUE,
BABY PINK, BABY BLUE

BMAbl MPOAYKLUN

Meister Sugar Paste is kneaded until
it reaches the right consistency. It is
spreaded with roller and used for
coating of cakes, making of roses
and figures for decoration of cakes.|t
can be diversified by adding of good
colourant and flavour.

MHCTPYKLUNA NCMNOJIb3OBAHUA

g pail x 48 pcs.)
Kg carton box
g pail x 24 pcs.)
Kg carton box
g pail x 12 pcs. )
Kg carton box
(2,5 Kg pail x 8 pcs. )
0 Kg carton box
(5 Kg pail x 4 pcs. )
0 Kg carton box

YIMAKOBKA

CNAJOKOE TECTO
TECTO AJ19 OUTYPOK
TECTO )19 LIBETOB

BEJIOE, XKEJITOE,
KPACHOE, IOJ1YBOE,
KOPVYHEBOE, YEPHOE,
3EJIEHOE, PO30OBOE,
OPAHXEBOE,
OUNOJIETOBOE, ®YKCHA,
KPEMOBOE, C/HEE,
HEXXHO-PO30BOE,
HEXXHO-TOJ1YBOE

il &\}'\i

CaxapHoe TecTo MOXHO,
BbIMELUNBAsA, [OBECTU [0 »KeflaeMom
KOHcucTeHuun. [otom, packaTtas
CKaNIKoW, MOXXHO MCMONb30BaTb Npu
NMOKPbITUN KEKCOB, TOPTOB "
neyeHnn, NCNosb3oBaTb Npu
CO3[4aHnN PO3 N PA3NINYHbIX
AEeKopaTUBHbIX Guryp.

AAATLY) Cilaalas

(nnacTukoBoe Befpo
250 rp x 48 wr.) Aawmk 12 kr
(nnacTukoBoe Befpo
500 rp X 24 wr.) Awwmk 12 kr
(nnacTukoBoe Begpo
1 kr X 12 wr.) Awmk 12 kr
énnacwmosoe Bepo
2.5 Kr X 8 wr.) awwmk 20 kr
gl'lﬂaCTVIKOBOE BEApO
Ha o Kr X 4 wr.) awmk 20 kr
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PASTACILIK URUNLERi / PASTRY PRODUCTS

SOGUK PASTA JEL|
COLD GLAZE

o0

Meister Soguk Pasta Jeli, kolay surtlebilir ve
parlak yapisiyla tum pastacilik tranlerinde
direkt olarak kullanilir,

Meister flavored glaze is used directly for
all pastry products, thanks to its easily
spreadable and shiny texture.

o0




SOGUK PASTA JELI / COLD GLAZE

URUNUN ADI

URUNUN CESITLERI

KULLANIM TALIMATI

AMBALAJ

SOGUK PASTA
JELI

PRODUCT NAME

SADE, GiKOLATA,
KARAMEL, FRAMBUAZ,
VISNE, GILEK, VANILYA

(BEYAZ), PORTAKAL

LIMON, MUZ, KiVi,

YABAN MERSINI.

ASSORTMENTS

Kullanilacak miktarda soguk jel, bir
kabin igine alinarak, kolayca sartlebilir
forma gelinceye kadar, yavas yavas
karistirilarak akici hale getirilir. Direkt
veya istenilen kivama gére bir miktar su
ile karigtinlarak, pastacilik trdnleri
uzerine firga veya kalem ile uygulama

yapilir.

DIRECTIONS FOR USE

28 kg'lik karton koli
(7 kg plastik kova x 4 Ad).

12 kg'lik Karton kol
(1 kg plastik kova x 12 Ad).

PACKAGE

COLD GLAZE

HA3BAHUE NPOAYKLUUN

NEUTRAL, CHOCOLATE,
CARAMEL, RASPBERRY,
SOUR CHERRY, STARW-
BERRY, VANILLA
(WHITE), ORANGE,
LEMON, BANANA, Kiwi,
BLUEBERRY.

BUbI MPOAYKLIAM

Put the required amonut of cold glaze
into bowl and whip it until it gets a
smooth texture for an easy application.|t
can be applied with a brush or a spatula
on pastry products directly or after
whipping with some water according to
the desired texture.

MHCTPYKLUA NCMNOJ1Ib3OBAHUA

28 kg carton box
(4 pcs. x 7 kg pail.)

12 kg carton box
(12 pcs. x 1 kg pail.)

YMNAKOBKA

XOJIOOAHOE KEJIE

YUCTBIV LUOKONAA
KAPAMESTb MAJTVHA
BULLIHA KNYBHUKA
BAHWIVH (BEJIOE)
AMENbCUH JIMMOH
BAHAH KB YEPHVIKA.

G_'L‘\A\ &\}'\i

XonopgHoe ene, B TOM KOINYECTBE B
KoTopoM ByzeT ncnonb3oBaHo, beperca B
$opMy 1 0UYeHb MeAJIEHHO NOCPEACTBOM

rMoMeLUVBaHNA [OBOAUTCA 10 TEKYUero
COCTOAHNA, B KOTOPOM MOXKET
ncnonb3oBatbcs. CornacHo Ton

KOHCUCTEHLIMM, KOTOPYIO Bbl Xefaete

Mony4YnTb UK Cpasy Hanpsamyio
pa3b6aBnAeTca BOAOW N HAHOCUTCS C
MOMOLLbIO LETKM WX KapaHaalla Ha

KOHAUTEPCKUE N3enus.

aladiny) Cilaales

KapTOHHbIN ALK Ha 28 Kr
(nnacTnyeckoe Beapo
7 Kr x4 wr.)

KapToHHbIN ALK Ha 12 Kr

(nnactnkoBoe Begpo
1krx12 wr.)
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DOLGU KREMAS
FILLING CREAM

o0

PASTACILIK URUNLER / PAS

Meister Dolgu Kremasi, pisirme ve
donmaya dayanikli olup pasta, kek,
kruvasan ve tatl ¢cesitlerinde dolgu ve
susleme amacl kullanilir.

Meister filing cream is durable for cooking
and freezing and is used for cakes,
croissant deserts for filling and
decorafing purposes.

o0



DOLGU KREMASI / FILLING CREAM

URUNUN ADI

URUNUN CESITLERI

KULLANIM TALIMATI

AMBALAJ

DOLGU
KREMASI

PRODUCT NAME

GIKOLATALI, KARAMELLI,
SUTLU KARAMELLI,
PORTAKALLI,
ELMALI & TARGINLI,
VISNELI, GILEKLI,
LIMONLU, VANILYALI
FRAMBUAZLI

ASSORTMENTS

Meister Dolgu Kremasi, pasta, kek,
kurabiye, kruvasan ve tatlilarda
susleme, kaplama ve dolgu amacl
kullanilmasi tavsiye edilir. Pisirilme
ye ve dondurulmaya dayaniklidir.

DIRECTIONS FOR USE

24 kg'lik karton koli
(4 kg plastik kova x 6 ad.)

PACKAGE

FILLING
CREAM

HA3BAHUE NPOAYKLUUN

CHOCOLATE, CARAMEL
MILK CARAMEL,
ORANGE,

APPLE & CINNAMON
SOUR CHERRY, STRAW-
BERRY, LEMON, VANILLA
RASPBERRY

BUbI MPOAYKLIAM

Meister Filling Cream can be
adaped to cake, cakes, cookies,
croissants and desserts products
regarding their freeze stable and
bake stable properties.

MHCTPYKLUA NCMOJ1Ib3OBAHUA

24 kg carton box
(6 pcs. x 4 kg pail)

YMNAKOBKA

HANOJIHUTEJb

LLIOKONALHbIV, KAPAMEJ1b-
HbI MONTOYHO-KAPAME/Tb-

HbI, ANENIbCMHOBbIV
ABJTOYHbI & C KOPULIEW,

BULLHEBDBIA, KIYBHUYHbI,

JIMMOHHDbIIA, BAHUITbHbBIN,
MAJTHOBBIIA

il &\}'\i

erM OnA HarnoJIHEHNA PeKOMEH-
ayeTcAa Ncnonb3oBaTb C LeJiblo
YKpalweHnA, NOKPbITUA N HalNoHe-
HWNA TOPTOB, KEKCOB, NeYEHbA,
KpyaCaHOB 1 Apyrux CNlagocTen.
BbiHOCMB K NMPUroToBJIEHUIO N
3aMOpPa*KnBaHNIO.

AAATLY) Cilaalas

KapTOHHbIN AWNK 24 Kr
(mnnacTnkoBoe
BeApo 4 Kr X 6 LWT.)
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MEYVE PARCACIKLI DOLGU
FILLING WITH FRUITS

0o

Meister Meyve Parcacikl Dolgu Kremasi,
pasta, kek, kruvasan ve cesitli tafllarda
dolgu amacli olarak direkt kullanilir.

Meister filling with fruits is used for cakes,
croissant and deserts for filing and
decoratfing purposes.




MEYVE PARCACIKLI DOLGU / FILLING WITH FRUITS

URUNUN ADI

URUNUN CESITLERI

KULLANIM TALIMATI

AMBALAJ

MEYVE
PARGACIKLI
DOLGU

PRODUCT NAME

INCIRLI

KAYISILI

ELMALI
FRAMBUAZLI
PORTAKALLI

ASSORTMENTS

Meister Parcacikli Dolgu, kek,
biskuivi, pasta, turta gibi hafif
firincilik Griinlerinin Gstlerine ve
aralarina tat ve aroma vermek
amaciyla kullanihr.

DIRECTIONS FOR USE

16 kg'lik karton koli
(4 kg plastik kova x 4 ad.)

PACKAGE

z

FILLING
WITH FRUIT
PIECES

HA3BAHME NMPOAYKL A

FIG
APRICOT
APPLE
RASPBERRY
ORANGE

BUIbl MPOAYKLIUU

Meister fillings are suggested to
use on cakes, cookies, pies and
muffins to give delicious taste and
aroma.

MHCTPYKLIMA NCNONIb3OBAHUA

16 kg carton box
(4 pcs. x 4 kg pail)

YMAKOBKA

HAYNHKA C
YACTUYKAMA

CVHXNPOM
C ABPMKOCOM
CABJIOKOM
C MAJIMHOM
C AMNEJIbCMHOM

HanonHutenb ¢ YacTUyKaMu
ncnonb3yeTca B KeKcax, buckeuTtax,
TOpTax, IMpPorax u ToMy NoAo6HbIX
NErKNX ByXOBbIX N3JEeNNAX CBEPXY

1 MeXZy HUMW AiA TOro, YToobl
npugaTtb UM BKYC 1 apoMar.

plasiny) Cilandas

KapTOHHbIN AWK Ha 16 Kr
(nnacTnkoBoe Beapo Ha 4
Kr X 4 wWT.)
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PASTACILIK URUNLERi / PASTRY PRODUCTS

DONDURMA SOSU
TOPPING

Meister Dondurma Sosu, dondurma, tatl ve
pastacilik urunlerinde lezzet katmak ve
susleme amaciyla kullanilr.

Meister topping is used for the ice-cream,
deserts and pastry products for flavoring
and decorating purposes.



DONDURMA SOSU / TOPPING

URUNUN ADI URUNUN CESITLERI KULLANIM TALIMATI AMBALAJ

GIKOLATA

KARAMEL Kek, krep, dondurma, waffle vs.
DOQB%EMA GILEK drdnlerde Ust stisleme
FRAMBUAZ icin kullantlir.

Kivi
VISNE

6 kg'lik karton koli.
(1 kg plastik sise x 6 Ad.)

PRODUCT NAME ASSORTMENTS DIRECTIONS FOR USE PACKAGE

CHOCOLATE
CARAMEL
TOPPING STRAWBERRY
RASPBERRY
KIWI
SOUR CHERRY

Cakes, pancakes, ice cream,
waffle etc only top products
used for decorations.

6 kg carton box
(6 pcs. x 1 kg bottle)

HA3BAHME NMPOAYKL A BMAbl MPOAYKLUUN MHCTPYKLUMA NCMNOJIb3OBAHUA YMAKOBKA

LLIOKONAHbIN
KAPAME/IbHbIN VicnonbayeTca ans ykpawenna | 6 A
KNYBHNYHbI 6 dPTOHHAaA KOPOOKa Ha O KIr
coyc anga MATUN " KEKCOB, OJIMHYNKOB, MOPOXEHO- (nnacTukosoe BelpO
MOPOEHOIO RO ro, Badesnb, U TOMy NOAOOHbIX Ha 1 Krx 6 WT.)

KnBU {
BULLUHEBbBIV nsgenun.

(‘;\ .o~ y‘ LL]] ..] - ...S.whj“;. ..n

il JaY pasius 56 055t S Lk
Al Jie claiia (A g5l 055 g Sl 513)
dﬁ\jh_g;dﬂ}-\hjg_\:i)g‘j (J\Js:\6xé51

spapimg Logspring Visppdang - mpprinet t“m=|||nul '. ving nm: I|||u. prpring

;Qﬂéﬁﬁﬂ %%Q:&

Meidd | Woldy Mot 'Fmﬂ- Moidtly Seidtly i hidd




PASTACILIK KARISIMI
COMPOUND FOR BAKERY & PASTRY

o0

PASTACILIK URUNLERi / PASTRY PRODUCTS

Meister Pastacilik Kangimi, dondurmalarda,
yenilebilir buzlarda, pastalarda, finncilik
urunlerinde, kek veya kurabiye
hamurlarinda kullanilir.

o] Meister compound is used for
" ice-cream- edible ice, pastry, bakery
g ,:'ﬂ products as well as cake and
‘: . Lo "‘i cookie doughs.
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PASTACILIK KARISIMI / COMPOUND FOR BAKERY & PASTRY

URUNUN ADI

URUNUN CESITLERI

KULLANIM TALIMATI

AMBALAJ

PASTACILIK
KARISIMI

PRODUCT NAME

VISNELI, LIMONLU
PORTAKALLI, ANTEP
FISTIKLI, MUZLU,
KiViLi, KARAMELLI
GIKOLATALI, FRAMBUAZLI
CILEKLI

ASSORTMENTS

Dondurmalarda, yenilebilir
buzlarda, pastalarda, hafif
firncihk Urdnlerinde, kek veya
kurabiye hamurlarinda istege
gore % 4 ile % 8 oraninda
kullanilabilir.

DIRECTIONS FOR USE

12 kg'lik karton koli
(1 Kg'lik plastik
sise x 12 Ad.)

PACKAGE

COMPOUND FOR
BAKERY &
PASTRY

HA3BAHUE NPOAYKLUUN

CHERRY, LEMON,
ORANGE, PISTACHIOS
BANANA, KIWI, CARAMEL,
CHOCOLATE, RASBERRY,
STRAWBERRY

BUbI MPOAYKLIUM

It can be added to ice cream,
edible ice in, bakery products,
cake and cookie doughs.
Recommended dosage is in
between 4% and 8%.

MHCTPYKLIUA NCMNOJ1Ib3OBAHUA

12 kg carton box
(12 pcs. x 1 kg bottle)

YMNAKOBKA

KOHOWTEPCKAA
CMECb

B/LLHEBASA, IMMOHHAA,
AMNEJIbCMHOBASA,
OUNCTALLKOBAA,

BAHAHOBAS, KV/BW,
KAPAMEJIbHAA,
LLUOKOJTAAHAA,

MAJINHOBAA
KIYBHUYHAA

G_'u,d\ &\}'\i

MoeT 6bITb UCMONb30BaHa B
MOPOXeHOM, CbeOOHOM Nbay,
TOpPTax, Nerkom fyxoBow npo-
AYKUMW, B TeCTe ANA KeKca unn
rneyeHbA B COOTHOLEHN 4% -
8% cornacHo nokenaHusam.

AAATLY) Cilaalas

KapTOHHbIN AWK Ha 12 Kr
(nnactnkoBoe Begpo
Ha 1 Krx 12 wr.)
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PASTACILIK URUNLERi / PASTRY PRODUCTS

PASTACILIK KATKI MADDES]
PASTRY ADDITIVE

o0

Meister Pastacilik Katki Maddesi,
pandispanyq, kek ve rulo Uretiminde yuksek
hacim ve sungerimsi yaplyl saglamak
amacltyla kullanilir,

Meister pastry additive is used in
production of sponge cakes, cakes and
rolls to provide high volume and spongy

fexture.

o0




PASTACILIK KATKI MADDESI / PASTRY ADDITIVE

URUNUN ADI

KULLANIM TALIMATI

TAVSIYE EDILEN PANDISPANYA RECETESI

AMBALAJ

PASTACILIK
KATKI MADDESI

PRODUCT NAME

MEISTER Pastacilik Katki
Maddesi, pandispanya, rulo
ve kek (retiminde emiil-
gator ve stabilizr olarak
kullanihr. Hazirlanan diriin
miktarina gére, % 3-4
oraninda ilave edilir.

DIRECTIONS FOR USE

30 Ad.
600 g.
1.000 g.
250 g.
1.200 g.

Yumurta:

Su:

Seker:

Nisasta:

Un:

MEISTER Katki Maddesi:
MEISTER Kabartma Tozu:
Firin sicakligi:

Pisirme siiresi:

RECOMMENDED SPONGE CAKE RECIPE

20 kg’lik karton koli.
(5 kg'lik plastik
kova x 4 ad.)

12 kg'lk karton koli
(1 kg'lik plastik
kova x 12 ad.)

15 kg'lik plastik kova.

PACKAGE

PASTRY
ADDITIVE

HA3BAHME NMPOAYKL A

MEISTER Pastry Additive is
used as emulsifier and
stabilizer in sponge cake,
swiss roll and cake produc-
tion. Depending on the
quantity of product, 3-4 %
is added to mixture.

MHCTPYKLMA NCMOJIb30OBAHUA

Eggs: 30 Pc.
Water: 600 g.
Sugar: 1.000 g.
Starch: 250 g.
Flour: 1.200 g.
MEISTER Pastary Additive: 150 g.
MEISTER Baking Powder: 50 g.
Oven Temperature: 160 °C
Cooking Time: 50 min.

PEKOMEHZYEMbI PELENT BUCKBUTA

20 Kg Cartoon Box

(4pces. X 5 Kg pail).

12 Kg Cartoon Box

(12 pes. x 1 kg pail).
15 kg Pail.

YMAKOBKA

AOBABOYHbIE
BELLIECTBA /14
KOHOWUTEPCKUX

N3OENNN

G}M\ e.a.u\

[lo6aBoYHoe BeLecTBo AnA
KOHAMTEPCKUX U3EeNni
NCMonb3yeTcA B KayecTse
3My/braTopa Win ctabunmsarto-
pa Ansa 6CKBUTHBIX TOPTOB,
pyneToB unu kekcoB. lobaBns-
€TCA B COOTHOLWeHUN 3-4%
COrNacHO KONNYeCTBYy NOAro-
TaBNVIBa@MOW NPOAYKLUN.

AAAELY) Cilaalas

30 wr.
1.000 rp
1.200 rp

150 rp

50 rp

600 rp

250 rp

160 °C

50 muH.

Anyo:

Caxap:

Myka:

No6asouHoe Beuiectso MEISTER:
Paspbixnutens MEISTER:

Bopa:

Kpaxman:

TemnepaTtypa AyXOBKU:

Bpems npurotoBneHus:

et o sl Lyl i

KapToHHbIN ALK Ha 20 Kr
(nnacTukoBoe Befpo Ha
9 Kr X 4 wtyKkn).
KapTOHHbI AWK Ha 12 kr
(nnacTukoBoe Beapo Ha
1 kr X 12 wryk).
MMacTUKOBOE BEAPO Ha

15 kr.
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PASTACILIK URUNLERi / PASTRY PRODUCTS

DONDURMA EMULGATORU
ICE CREAM ADDITIVE

Meister Dondurma Emulgatord,
dondurmanin erimesini geciktirmek ve
kristallesmeyi engellemek
amaciyla kullanilir,

Meister ice-cream emulsifier is used
for the purpose of delaying melfing
of the ice-cream and preventing
crystallization.



DONDURMA EMULGATORU/ ICE CREAM ADDITIVE

URUNUN ADI

KULLANIM TALIMATI

AMBALAJ

(:1»

DONDURMA_
EMULGATORU

PRODUCT NAME

Dondurma yapiminda kullanilan sit,seker,emiilgator,sahlep,meyve
piresi vb. drtinlerin toplam agirhiginin % 3-4 oraninda MEISTER
dondurma katkisi karigimi ilave edilerek, karisim kaynatildiktan sonra
makinada cevrilerek sogutulur.

DIRECTIONS FOR USE

20 kg'lk
karton koli
(5 Kg'lik plastik
kova x 4 adet)

PACKAGE

|CE-CREAM
ADDITIVE

HA3BAHUE NrPOAYKUNA

Add %3-4 ratio MEISTER Ice-Cream Additive to the total weight of
your ice cream mixture (milk, sugar, emulgator, fruit mash, salep
etc. ) Boil them all together and cool them in the mixer.

MHCTPYKLMA UCMNOJIb3OBAHUA

20 kg carton box
(4 pcs. X 5 Kg pail)

YIMAKOBKA

SMYJIbIATOP
MOPOXEHOIO

Jlob6aBouHas cmecb K MopoxeHomy MEISTER nobasnsetcs B
cooTHoLweHun 3-4% ot obLiero Beca NPoAyKTOB MOJNOKa, Caxapa,
amynbraTtopa, canen, GpyKToBOro Mope, 1 T.N., KOTopblie NCMONb-

3yl0TCA NPU M3roTOBJIEHUN MOPOXKEHOTO, 1 NOC/IE TOro Kak BCA
CMecCb 3aKunena, nepekpyyrBas B MalHe, OXNaXKaaeTca.

AAATLY) Cilaalas

KapToHHbIN ALWMK
Ha 20 Kkr
(mnactukoBoe
BeApoO Ha 5 Kkr x 4
WITYKN)
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HAMUR KABARTMA TOZU
BAKING POWDER

PASTACILIK URUNLER / pAsr}w myx(
P

Meister Homur Kabartma Tozu, kek,
pandispanyaq, rulo-sarma, kurabiye,
pogaca gibi tum pastacilik drinlerinde
kullanilir.

Meister baking powder is used for all pastry
products such as cake, sponge cake,
rolling and cookies.



HAMUR KABARTMA TOZU / BAKING POWDER

URUNUN ADI

KULLANIM TALIMATI

TAVSIYE EDILEN KEK RECETESI

AMBALAJ

HAMUR
KABARTMA

PRODUCT NAME

Kullanim Miktari
%0,5 - 1°dir.
Pisiriimeden yenmez.

DIRECTIONS FOR USE

Un:

Seker:

Yumurta:

MEISTER Katki Madddesi:
MEISTER Hamur Kabartma Tozu:
Bitkisel Yag:

Firn Sicakhg:

Pisirme Stresi:

1.600 g.
1.000 g.
30 ad.
150 g.
50g.
1.000 g.
160 °C
35-40 dk.

RECOMMENDED CAKE RECIPE

16 kg'lik karton koli.
(2 kg'lik
plastik kova x 8 ad.)

PACKAGE

BAKING
POWDER

HA3BAHME NMPOAYKLUMNA

Using dosage is
0,5-1%.

Do not consume

without cooking.

WHCTPYKLIA NCMOJIb30OBAHKA

Flour:

Sugar:

Eggs:

MEISTER Pastry Additive:
MEISTER Baking Powder:
Margarine:

Oven Temperature:
Cooking Time:

1.600 g.
1.000 g.
30 pcs.
150 g.

50 g.
1.000 g.
160 °C
35-40 min.

PEKOMEHAYEMbIW PELIENT KEKCA

16 kg carton box.
(2 kg pail x 8 pcs.)

YMAKOBKA

PA3PbIXJIUTEJb
TECTA

Konunuectso
NCNoNb30BaHNA
0,5-1%
Henb3Aa ecTb, He
NPUroToBMB.

A3 el

Myka: 1.600 rp.
Caxap: 1.000 rp.
Anuo: 30 wr.
No6asouHoe sewectso MEISTER: 150 rp.
Paspbixnutens tecta MEISTER: 50 rp.
PactutenbHoe macno: 1.000 rp.
TemnepaTypa AyXOBKW: 160 °C
Bpemsi npurotoBneHus: 35-40 MuH.

Loy (oocn sall SaSY dia

B KapTOHHbIX AWMKax
no 16 Kr.
(nnacTukoBoe
BeApO No
2 Kr X 8 WT.)

Peleif ) i

AlaASLY) 4s
1-0.5% 4

gl J JSh Y
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SARLOT TOZU
CHARLOTTE-BAVARQOIS POWDER

PASTACILIK URUNLERi / PASTRY PRODUCTS

Meister Sarlot Tozu, krem santi ile
kanstiniarak prafik ve lezzetli pastalarin
yapiminda kullanilir.

Meister Charlotte-Bavarois Powder is
used for making practical and delicious
pastry by mixing with whipping powder.

pab .
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QARLOT TOZU / CHARLOTTE-BAVAROIS POWDER

URUNUN ADI

URUNUN CESITLERI

KULLANIM TALIMATI

AMBALAJ

SARLOT
TOZU

PRODUCT NAME

CIKOLATA, TIRAMISU,
KARAMEL, GILEK
SADE, FRAMBUAZ,
MUZ, KiVvi,
PORTAKAL, LIMON

ASSORTMENTS

MEISTER Sarlot Tozu:
Su (25°C): 250 ¢
Az ¢irpiimig krem santi: 1.000 g
Sarlot toz karisimi ilik suda girpma teli ile
karistinlarak eritilir. Daha sonra krem santi
ilave edilerek yedirilir ve alti pandispanya
dosenmis cemberlere dokiliir. Hazirlanan
pasta sogutucuda bekletilir.

200 g

DIRECTIONS FOR USE

12 kg'lik karton kol
(1 kgx12ad.)

PACKAGE

CHARLOTTE
BAVAROIS POWDER

HA3BAHME NMPOAYKLUNA

CHOCOLATE,
TIRAMISU,
CARAMEL, STRAW-
BERRY, NEUTRAL,
RASPBERRY,
BANANA, KIWI,
ORANGE, LEMON

BMAbI MPOAYKLUUN

MEISTER Charlottes:
Water (25 °C): 250 g
Whipped cream: 1.000 g
Add the Charlotte powder to the water and stir
well and then add the dairy cream while
stirring. Pour the mixture into the mould
(tartring) which has a sponge cake layer
underneath. Keep it for a while in the freezer.

200 g

MHCTPYKLMA NCMOJIb3OBAHUA

12 kg carton box
(12 pcs. x 1 kg)

YMAKOBKA

MOPOLLOK
LWAPJIIOT

LUOKONAL,
TUPAMUCY
KAPAMEJIb,
KITYBHUKA,
YUCTbIV, MANTMHA
bAHAH, KB
AMENbCUH, JIMMOH

il g gl

MNopowok LlWapnnot MEISTER: 200 rp
Bopa (25 °C): 250 rp
Cnerka B36uTbIl 3aBapHoOM Kpem: 1.000 rp
Cmecb nopouuka Llapnnot pactBopserca B
TEnJIon BOAe C MOMOLLbIo BEHYVKA. [ocne
3TOro gobaBnsAeTca 3aBapHON Kpem 1 Nponu-
TbIBAETCA, MOTOM 3a/IMBAETCA Ha Kpyry OUCKBU-
Ta. [loAroToBNEHbIN TOPT OCTaBAAOT NPONK-
TaTbCA B XONIOQUIbHMIKE.

ALY Gilaglas

KapTOHHbIN AWMK NO
12 Kr
(1 Krx 12 wT.)
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0 ) PANDISPANYA TOZ KARISIMI
SPONGE CAKE MIX

2 22

PASTACILIK URUNLERi / PASTRY PRODUCTS

Meister Pandispanya Toz Karisimi,
yuksek hacimde ve istenilen gozenekli
yapida pratik ve lezzetli arunlerin elde

edilmesinde kullanilrr.

Meister sponge cake mix is used for
obtaining practical and delicious products
with high volume and spongy texture.

2 22




PANDISPANYA TOZ KARISIMI / SPONGE CAKE MIX

URUNUN ADI

KULLANIM TALIMATI

AMBALAJ

C’t»
PANDISPANYA
TOZ KARISIMI

Sade
Kakaolu

PRODUCT NAME

Meister Pandispanya Mix: 1.000 ¢
Yumurta: 800 ¢
Su: 225 ¢
Toplam Agirlik: 2.025 ¢
Firin sicakligr: 180 °C
Pisirme Stresi: 45 dk.

DIRECTIONS FOR USE

10 kg'lik
Kraft Torba

PACKAGE

SPONGE CAKE MIX

Neutral
Cacoa

HA3BAHME NMPOAYKLINA

Meister Sponga Cake Mix: 1.000 ¢
Ego: 800 g
Water: 225 g
Total Weight: 2.025 g
Oven Temperature: 180°C
Cooking Time: 45 min.

MHCTPYKLUA UCMOJIb3OBAHUA

10 kg
Kraft Bag

YMAKOBKA

XUOKNI
3ABAPHOW KPEM

C caxapom
bes caxapa

BuckBuTHas cmecb Meister: 1.000 rp
Anyo: 800 rp
Boga: 225 p
Bcero Bec: 2.025p
TemnepaTtypa AyXOBKU: 180 °C
Bpems npurotoBneHus: 45 MuH

AAATLY) Cilaalas

10 Kr
KpadpT-nakeTt

Dl Lobunaily aSoa
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KEK MIKSLERI
CAKE MIX

o0

Meister Kek Miksi, dolgun hacimde,
homojen gozenekli yapida ve lezzetli
keklerin elde edilmesinde kullanilir,

Meister cake mix is used for obtaining
spongy and delicious products with high
volume and spongy fexture.




URUNUN ADI

KEK MIKSLERI / CAKE MIX

KULLANIM TALIMATI

AMBALAJ

C’t»
KEK MIKSI

Sade
Kakaolu

PRODUCT NAME

Meister Kek Mix: 1.000 g.
Yumurta: 400 g.
Yag: 400 g.
Su: 250 g.

Toplam Agirlik: ~ 2.050 g.
Firin sicakhg: 200 °C
Pisirme Siresi: 45 dk.

DIRECTIONS FOR USE

10 Kg'lk
kraft torba

PACKAGE

CAKE MIX

Neutral
Cacao

HA3BAHUE NrPOAYKUNA

Meister Cake Mix: 1.000g Total Weight: 2.050 ¢
Egg: 400g Oven Temperature: 200 °C
Qil: 400g Cooking Time: 45 min.
Water: 250 ¢

MHCTPYKLMA UCMNOJIb3OBAHUA

10 Kg
kraft bag

YINMAKOBKA

KEKCOBAA
CMECb

YNCTAA
CKAKAO

KekcoBasa cmecb Meister: 1.000 rp  Bcero Bec:
Anuo: 400 rp Temnepatypa
Macno: 400 rp  myxoBKW:
Bopa: 250rp Bpems
npurotoBneHnsa: 49 MyH

2.050 rp

200 °C

AAATLY) Cilaalas

10 Kkr
KpadT-naket

g 1.000 siwle 4SaS (S1a
¢ 400 ol
) )
¢ 250 Wl

¢ 2.050
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PASTACILIK URUNLERi / PASTRY PRODUCTS

TRILECE TOZ KARISIMI
TRILECE MIX

Meister Trilege Toz Karsimi standart,
pratik ve lezzetli trilece keki yapiminda
kullanilir,

Meister Trilece Powder is used for making
standard, practical and delicious

frilece cake.




TRILECE TOZ KARISIMI / TRILECE MIX

URUNUN ADI

KULLANIM TALIMATI

AMBALAJ

(;1»

TRILEGE
TOZ KARISIMI

PRODUCT NAME

Meister Trilece Miksi: Toplam Agirlik:
Yumurta: Firin sicaklig:
Su: . Pisirme Suresi:
Hindistan Cevizi:

Meister Trilege miksi, yumurta, su, hindistan cevizi ile birlikte mikserde 5
dk orta hizda cirpilir. Firindan ¢iktiktan sonra dilimlenir ve 1.750 g sit ve
500 g MEISTER Sivi Santi (hazir sivi krema) ve 100 g seker cirpilarak tzerine
dokdllr. Istege gore Uizeri karamel sos ya da frambuaz sos ile suslenir.

1.000 g. 2.106’5(§)ogc.

45 dk.

DIRECTIONS FOR USE

10 kg'lik Kraft torba

PACKAGE

TRILECE
MIX

HA3BAHUE NrPOAYKUNA

Meister Trilice Mix :
egg:

1.000 g.

700 g.
Water: 200 g.
Coconut: 150 g.
Meister Tilece Mix is shaked 5 minutes with egg, water, coconut, in beater.
After get out from oven is sliced up and 1750g milk, 500g Meister Santi
liquid and 100g sugar is shaked and perfused on it. At choice, it will be
adorned with carmel souce or raspberry souce.

Total weight: 2.050 g.
Oven Temperature: 160 °C
Baking Time: 45 dk.

MHCTPYKLIUA NCMNOJ1Ib3OBAHUA

10 kg kraft bag

YINMAKOBKA

TPUJINYE

Bcero Bec:
TemnepaTypa OyXOBKM:
Bpemsa npurotosneHua:

Cmecb Tpununye Meister: 1.000 rp.
Anyo: 700 rp.
Bopga. 200 rp.
KoKocoBbIli opex: 150 rp.
Cmecb Tpunuue Meister, A0, BOAa, KOKOCOBbIN OPEX CMELLMBaloTCA
BCe BMeCTe B MMKCepe 5 M/H Ha cpeaHen ckopocTu. [locse Toro Kak
JOCTaNn 13 IyXOBKW, pa3pe3aeTca Ha KYCOUKM 1 MOSIMBAETCA B3GUTON
cmecbto 13 1.750 r monoka 1 500 rp »KnAKoro 3aBapHoOro Kpema
(roToBbIN 3aBapHON Kpem), 100 r caxapa. [pu xenaHun yKpallaerca
CBepXy KapamesibHbiM COYCOM WA MasIMHOBbIM COYCOM.

AAATLY) Cilaalas

2.050 rp.
160 °C
45 MUH.

KpadT-naket Ha
0 kr

’
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Mﬁci

PASTACILIK URUNLERi / PASTRY PRODUCTS

KREM KARAMEL
CREAM CARAMEL

o0

Meister Krem Karamel Tozu, lezzetli ve
pratik krem karamel hazirlanmasinda
kullantlir,

Meister cream caramel powder

is used for preparing delicious and
practical cream caramel.

0




KREM KARAMEL / CREAM CARAMEL

URUNUN ADI

KULLANIM TALIMATI

AMBALAJ

(/’1»

KREM
KARAMEL

PRODUCT NAME

Meister Krem Karamel:
Su veya Siit: 500 g.
Yumurta sarisi: 1 Ad.

500 ml soguk siit veya su i¢inde 1 yumurta sarisi katip karistiriniz. Sonra
1000 g Meister krem karamel toz karigimi ilave edip, orta ateste karistirarak
kaynatiniz. Sicak krem karameli, karamel sosu konulmus kaliplara dokiip, oda
sicakhigina gelinceye kadar disarida, daha sonra buzdolabinda sogutunuz.
Servis yapmadan Once kaliplar ters gevirerek krem karameli tabaklara aliniz.

1.000 g.

DIRECTIONS FOR USE

12 kg'lik karton kol
(1kgx12Ad.)

PACKAGE

CARAMEL

HA3BAHME NMPOAYKLINA

Meister cream caramel:
Water or Milk: 500 g.

Egg yolks: 1 pc.

Add the egg yolk into 500 ml cold water or milk and whisk until com-
bined. Transfer the mixture in a saucepan. Add 1000 g Meister cream
caramel powder and stir constantly on medium heat. Pour the misture in
caramel sauce lined moulds and set aside until they reach room temper-
ature. transfer them into the refrigerator to chill. Before serving invert
mould on a serving plate.

1.000 g.

MHCTPYKLUNA NCNOJIb3OBAHUA

12 kg carton box
(12 pcs. x 1 kg)

YMAKOBKA

KPEM-KAPAMEJ1b

Kpem-kapamenb Meister
Boga unn monoko 500 rp.

AVYHBIN XXeNnToK 1 wr.

Cmewante 500 Ma X01OAHOIO MOJIOKA WAV BOAbI BMeCTe € 1 ANYHbIM
xentkoM. Mocne 31oro fo6aBbTe NOPOLLKOBYIO cMechb Kapamenu 1000 rp
NMOCTOAHHO NOMeLLMBasA Ha CpeHEM OrHe, 3akunAaTuTe. [opAaYni Kapamesb-
HbI KpeMm 3anenTe B GOpPMbI, B KOTOPbIX HAXOAUTCA KapaMenbHbI COYC, 1
NOAOXANUTe A0 TeX NMOop Noka OH He OCTbIHET A0 KOMHATHOW Temmneparypbl,
a NoToM oxJlaanTe B xonofgunbHuKe. [epen Tem Kak nogaTtb NepeBopaym-
BAaEM BHU3 ro10Bo GOPMbl, 1 BbIKNAS

1.000 rp.

2235 Cilaglad

KapTOHHbIN AWKK
Ha 12 Kr
(1Tkrx 12 wr.)
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PASTACILIK URUNLERi / PASTRY PR

WAFFLE TOZU
WAFFLE POWDER

Meister Waffle Tozu,
lezzetli ve pratik waffle hazirlanmasinda
kullanilir.

Meister waffle powder is used for
preparing delicious and
practical waffles.




WAFFLE TOZU / WAFFLE POWDER

URUNUN ADI KULLANIM TALIMATI AMBALAJ

(/)4»

Meister Waffle: 1.000 g.
Su: 1.000 g.
WAFFLE TOZU Toplam Agirlik: 2.000 g. 10 kg'lik Kraft torba
Meister Waffle toz miksi su ile karigtirilir. Karigim bir stre
bekletildikten sonra waffle makinesinde 5-10 dk pisirilir.

PRODUCT NAME DIRECTIONS FOR USE PACKAGE

Meister Waffle: 1.000 g.
Water: 1.000 g.

WAFFLE

POWDER Total Weight: 2.000 g. 10 kg kraft bag

Meister Waffle powder with water and wait for a few minutes.

Then cook the mixture in waffle iron for 5-10 min.

HA3BAHUE NnPoayKUMn MHCTPYKLUA NCMNOJ1Ib3OBAHUA YINMAKOBKA

Badnn Meister: 1.000 rp.
Bopa: 1.000 rp.
BA®DJIA MPAX Bcero Bec: 2.000 rp. Kpad)T-naKeT Ha
Cmecb ana Bapenb Meister cmelIMBaeTCA C BOAOW C MOMOLLbHO 10 kr

MUrKcepa. lNocne Toro Kak cMecb HEMHOTO HacbITUTCA Badnu
neKyTcA B annapate Ana npurotosneHma Badesnb 5-10 MUH.
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| ) ILGE GIDA, TARIN VE HAYVANCILIK MODORLOGO
L
ISLETME KAYIT BELGESH

Kayit No TR-34-K-054503

lgletmecinin Ade-Soyad !

Tiizel Keyigen Adi HDR Gida Sanayi ve Ticaret Limited Sirkoti

Igtatmenin Ticaret Ureani HOR Gida Sanayi ve Ticaret Limited Sirkotl

Charnguary

HIOE GIDA SAN,TIC, VT PATAR. LTDRUST

Sideot, Kurum, Kuniug
Merkir Adress

Igloimonmn Admesi

Ighetmenin Faalysl Ko

Bislgardn Ik Verillg Tarihi

Adnan Kahveci Mah. Celik Sokak Moz
34528 Markex Baylikdri - Istanbul | Tirkiye

Adman Kahvecl Mah. Celik Sokak Ho:8/1
34528 Merkez Boylikdizi - lstanbul ! Tirkiye

Gida Diretimi

29082043
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Gida Givenligi Onayh

Tescil Sertifikast

HDR GIDA SAN. VE TiC. LTD. §TI.
Hdr Gida San. Ve Tic. Ltd. Sti.

Agnar Kahvec Mah Cell Sok. Noo A1 Beylho(rd, lanbul Tlrids

By s B/ i ity yiskincha Esslrtiien mevuak Litans ADMAN EAHVEC] MAHL, CELIE 80K, NO- &1 BEYLIKDUZ0 ISTANBLIL

TS EN IS0 9001:2008

ISO 22000:2005
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PASTACILIK KATE] MADDELER] URETIM VE PAZARLANS
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No:8/1 Beylikdizi - ISTANBUL
]—[ D R Tel: +90 212 855 96 00
GIDA SANAYI VE TiC. LTD. STI. Fax +90 21 2 855 96 02

info@hdrgida.com

www.meisterpastry.com [ facebook.com/meisterpastry % meister_pastry



