


Pastry & Chocolate Products
Pastacilik & Cikolata Uriinleri

HDR

GIDA SANAYi ve TICARET A.S.
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Monutnka B 06N1acT KayecTBa, 6€30MacHOCTU NULLLEEBON
NPOAYKUUM N OXpaHbl TpyAa.

Mcnonb3ya B CBOEM MpPOW3BOACTBE Cbipb€ U LWIOKONAAHYI NPOAYKUMIO, Hagnexaliero Ans
NneKapcKoro N KOHAUTEPCKOTO fiefa KauyecTBa, NOSIHOCTbIO OTBEYATb »KeNAHUAM U NOTPEeBHOCTAM
HaLVX KAVEHTOB U MPEAOCTAaBNATb TOBAPbl, COOTBETCTBYIOLIME TEXHUYECKUM U TUTMEHNYECKM
TPe6OBaAHUAM K XaNAnbHON NPOAYKLMN.

CoBepLUEeHCTBYA CBOM TEXHONOTMM MPOU3BOACTBA, MOCTOAHHO YNyYllaTb KauyecTBO MPOAYKLNH,
npeaynpexaatb BO3MOXHble PUCKU 1, MPUHUMASA 3alluTHble Mepbl, 06ecneyrBaTtb 6€30nacHOCTb
nULLEBON NPOAYKLMN.

YT06bl NPefoCTaBUTb KauyeCTBEHHYIO MPOAYKLUMIO HauuMHas C MOJyYEHWA Cbipbs, MPOW3BO-
[CTBEHHDI NPOLIECC 1 KOHEYHbIV NPOAYKT, COOTBETCTBOBATb VMIMEILWMMCA 3aKOHOAATENIbHbIM
TpeboBaHUAM 1 CTaHAAPTaM.

Mcnonb3ya TexHonornm n metofbl obecrneyeHna 6e30MacHOCT 1 OXpaHbl Tpyfa nepcoHana,
3aHVMasACb NPefOTBPALLEHNEM HECYACTHbIX CllyyaeB Ha MPOW3BOACTBE W NPOGUNAKTUKOWN
NPOV3BOACTBEHHbIX 3aboneBaHuil, obecneumBaTb pabOTHWKaM 6Ge3onacHyio, 3A40pOBYy 1
CMOKOWHyto pabouyio cpepy.

0O6ecneunTb Ha CaMOM BbICOKOM YPOBHE yaoBfieTBOpeHNe I'IOTpe6HOCTel7I KNNEHTOB.

CoBMecTHO ¢ Hawwmmmn CoTpyaHmKamu, MocTaBlymKamm 1 KnveHTamm NOCTOAHHO ynydllaTb B
KomnaHum cnctemy meHe KMeHTa KauecTsa 1 6€30MacHOCTU XanAanbHON NULLEBON NPOAYKLMN.



Pastry & Chocolate Products
Pastacilik & Cikolata Uriinleri

HDR

GIDA SANAYi ve TICARET A.S.

KALITE, GIDA VE i$ SAGLIGI GUVENLIGI POLITIKAMIZ

Pastacilik, firincilik ve tatlicilik sektorlerinde kullanilan hammade ve cikolata Grinleri
Uretiminde; sektdrimuzin ihtiyaclari dogrultusunda musterilemizin istek ve ihtiyaglarina
tam olarak cevap verebilecek 6zellikte teknigine uygun, hijyenik ve helal Griinler sunmak.

isleme teknolojimizi gelistirerek, Griin kalitesini siirekli iyilestirmek ve triinde olusabilecek
tehlikeleri tespit etmek ve koruyucu 6nlemleri alarak gida gtivenligini saglamak.

Kaliteli Grlin sunmak icin hammaddeden baslayarak, proses asamalarinda ve son Uriinde
ilgili yasa ve standartlara uymak.

is saghgi ve is glivenligini temin edecek TEKNOLOJi VE YONTEMLERI kullanarak is kazalarini,
meslek hastaliklarini dnlemek, calisanlarimizin saglikli, huzurlu ve giivenli bir is ortaminda
calismalarini saglamak.

En Ust diizeyde musteri memnuniyetini saglamak.

Calisanlarimiz, Tedarikgilerimiz ve Musterilerimiz ile birlikte Firmamizda uygulanmakta olan
Kalite, Gida Guivenligi ve Helal Entegre Yonetim Sistemini stirekli iyilestirmek

OUR POLICY OF QUALITY, FOOD,
HEALTH, AND OCCUPATIONAL SAFETY.

Utilizing the best raw materials to provide healthy and Halal products according to the technol-
ogy that can fully satisfy the desires and demands of our customers and in line with the needs of
our sector.

Continuous improvement of product quality through the development of processing technolo-
gies, to eliminate any issue that may occur in our products and to ensure food safety, and to take
the necessary preventive measures.

Compliance with relevant laws, regulations, and standards, starting from the raw material, in
the processing stages, and till the final product to provide high-quality products.

Preventing work accidents and occupational hygienic issues by using the ultimate techniques
and methods that guarantee occupational health and safety, and to ensure that our employees
work in a healthy, peaceful, and safe work environment.

Providing the highest level of customer satisfaction.

Continuous improvement of our integrated quality management system, food safety, and Halal
standards that are applied in our company along with our employees, suppliers, and customers.



Pastry & Chocolate Products
Pastacilik & Cikolata Uriinleri

TOZ KREM SANT
WHIPPING CREAM POWDER

Meister Toz Krem Santi, kolay strdlebilen ¢atlama,
¢Okme, kuruma ve sararma yapmayan ozel yapi-
slyla pasta krema dondurma yapiminda, tafli
suslemelerinde ve meyve salatalarinda dekoratif
amaclh kullanilrr.

Meister Whipping Cream Powder’s unique, ssmooth
texture prevents cracking or fading, making it a
perfect choice for cakes, ice cream, and various
dessert creations, including fruit salads.
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TOZ KREM SANTI / WHIPPING CREAM POWDER

URUNUN ADI KULLANIM TALIMATI AMBALAJ

MEISTER Toz Krem Santi: 1.000 g _
Su veya Sit: 2.000 g 10 Kglllk karton koli
T0Z KREM Toplam Agirlik: 3.000 g (1Kgx 10 Ad.)

SANTI Krem Santi miksi, 5 °C civarinda su veya siit ile mikserde 4-5 dk .
cirpiniz. Uriiniin, kullaniimadan énce 15-20 dk kadar sogutucuda | 10 Kg'lik Kraft torba

bekletilmesi tavsiye olunur.

PRODUCT NAME DIRECTIONS FOR USE PACKAGE

MEISTER Whipping Cream Powder:1.000 g
Water or Milk: 2.000 g
WHIPPING CREAM Total Weight: 3.000 g
POWDER Whip the cream mix with water or milk Aprox. 5 °C for 4 or 5 min.
It is suggested to keep whipped cream in fridge for 15 min.
before using.

10 Kg carton box
(10 pcs. x1Kg)

10 Kg kraft bag

HAUMEHOBAHWE TOBAPA PEKOMEHOALIMM NO NMPUMEHEHUIO YMNAKOBKA

Cyxas cmecb «B36uTble cnimekn» MEUCTEP: 1000 rp.
Monoko nnu Boga: 2000 mn.

CYXAA CMECb ANnA O6wwn Bec: 3000 rp.

MPUTOTOB/EHNSA B TeueHme 4-5 myHyT B36UBanTe B MUKCepe CyXyto CMeCb (10 wr. x 1 Kr)

B3BUTbIX C/IMBOK | «B36mTble cnnBkm» BMeCTe C MOSIOKOM UM BOAOW TemnepaTypbl KpadT-mewwok 10 kr.

okono 5 °C. [lepen npumeHeHneM pekoMmeHAyeTcA BblaepaTb B

xonogunbHuKe 15-20 MUHYT.

KapToHHan
Kopobka 10 Kr.
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Pastry & Chocolate Products
Pastacilik & Cikolata Uriinleri

GOURMET TOZ SANTI

GOURMET WHIPPING
CREAM POWDER

Meister Gourmet Toz Krem Santi, kolay strulebilen
catlama, ¢cdkme, kuruma ve sararma yapmayan
Ozel yapisiyla pasta krema dondurma yapiminda,
tatl stslemelerinde ve meyve salatalarnnda
dekoratif amagl kullanilir.

Meister Whipping Cream Powder’s unique, ssnooth
texture prevents cracking or fading, making it
perfect choice for cakes, ice cream, and various
dessert creations, including fruit salads.
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GOURMET TOZ SANTI / GOURMET WHIPPING CREAM POWDER

URUNUN ADI

KULLANIM TALIMATI

AMBALAJ

GOURMET
TOZ SANTI

PRODUCT NAME

MEISTER Gourmet Toz Krem Santi:1.000 g
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
girpiniz. Urlindin, kullaniimadan once 15-20 dk kadar sogutucuda
bekletilmesi tavsiye olunur.

DIRECTIONS FOR USE

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

10 Kg'lik Kraft torba

PACKAGE

GOURMET
WHIPPING CREAM
POWDER

HAUMEHOBAHWE TOBAPA

MEISTER Gourmet Whipping Cream Powder:1.000 g
Water or Milk: 2.000 g
Total Weight: 3.000 g
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 15-20 min
before using.

PEKOMEHAALIMM NO NMPUMEHEHUIO

10 Kg carton box
(10 pcs. x1Kg)

10 Kg kraft bag

YINMAKOBKA

CYXAA CMECb ANA

MPUTOTOBNIEHWA

B3BUTbIX CJINBOK
r'YPM3

Cyxas cmecb «B36uTble cnueku Fypmas» MEVCTEP: 1000 rp.
Monoko nnu Boga: 2000 mn.
O6wwmn Bec: 3000 rp.

B TeueHue 4-5 MrHyT B36UBalNTe B MUKCEpE CYXYH0 CMeCb
«B36uTtble cnneku Nypma» BMeCTe C MOIOKOM U BOZOM
TemnepaTtypbl okono 5 °C. [epea npumeHeHnem
peKomeHayeTcA Bblaep»aTtb B XonoAuibHUKe 15-20 MUHYT.

plasiny) Cilaaled

KapTOHHbIN AWNK
Ha 10 kr
(1kr x 10 wr.)

KpadT-nakeT Ha
Kr
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Pastry & Chocolate Products
Pastacilik & Cikolata Uriinleri

KREMA TOZU
CREAM PASTRY POWDER

Meister Krema Tozu, dogal tadiyla ve kisa
strede hazirlanabilme &zelligiyle pastacilik ve
finncilik Arbnlerinde kullanilir,

Thanks to its natural flavor , it is used for
pastry and bakery and can be prepared in
a very short time.
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KREMA TOZU / CREAM PASTRY POWDER

URUNUN ADI

KULLANIM TALIMATI

AMBALAJ

PRODUCT NAME

MEISTER Krema Tozu: 1.000 g
Su veya Siit: 3.000 g
Toplam Agirlik: 4.000 g
Krema miksi, 5 °C civarinda su veya st ile mikserde 5 dk
¢irpiniz. Uriinin, kullaniimadan dnce 30 dk kadar sogutucuda
bekletilmesi tavsiye olunur.

DIRECTIONS FOR USE

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

10 kg'hk kraft
torba.

PACKAGE

PASTRY POWDER

HAUMEHOBAHWE TOBAPA

MEISTER Cream Pastry Powder 1.000 g
Water or Milk 3.000 g
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.

PEKOMEHAALIMM NO NMPUMEHEHUIO

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

10 kg kraft bag.

YMAKOBKA

CYXAA CMECb 1A
MPUTOTOBNEHWA
CJINBOYHOIO
KPEM

et e

Cyxasa cmecb «CnivBoYHbIN Kpem»: 1000 rp.
Monoko nnu soga: 3000 mn.
O6wwii Bec 4000 rp.

B TeueHmne 5 MuHyT B3OMBaliTE B MUKCEPE CYXYIO CMECh
«CNMBOYHDBIN Kpem» BMECTe C MOJIOKOM 1 BOAOW
Temnepatypbl okono 5 °C. [lepeg npumeHeHuem
pekoMeHAyeTCA BbiaepKaTb B XonoguibHuKe 30 MUHYT.

i) Gilaales

KapToHHan
Kopobka 10 Kr.
(10 wT. x 1 Kr.)

KpadT-mewwok10 Kr
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Pastry & Chocolate Products
Pastacilik & Gikolata Uriinleri

GOURMET KREMA TOZU
GOURMET CREAM PASIRY POWDER

o0

Meister Gourmet Krema Tozu, dogal tadiyla ve
kisa surede hazirlanabilme &zelligiyle
pastacilik ve firncilik Urtnlerinde kullanilir,

Thanks to its natural flavor , it is used for pastry
and bakery and can be prepared in
a very short time.
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GOURMET KREMA TOZU / GOURMET CREAM PASTRY POWDER

URUNUN ADI

KULLANIM TALIMATI

AMBALAJ

GOURMET KREMA
TOZU

PRODUCT NAME

MEISTER Krema Tozu: 1.000 ¢
Su veya Siit: 3.000 g
Toplam Agirlik: 4.000 g
Krema miksi, 5 °C civarinda su veya st ile mikserde 5 dk
¢irpiniz. Uriindin, kullaniimadan 6nce 30 dk kadar sogutucuda
bekletilmesi tavsiye olunur.

DIRECTIONS FOR USE

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

10 kg'lik kraft
torba.

PACKAGE

GOURMET CREAM
PASTRY POWDER

HAMMEHOBAHWE TOBAPA

MEISTER Cream Pastry Powder 1.000 g
Water or Milk 3.000 g
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.

PEKOMEHAALIMX NO NMPUMEHEHUIO

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

10 kg kraft bag.

YMNMAKOBKA

CYXAA CMECb 1A
MPUTOTOBJIEHWA
CJINBOYHOIO
KPEMA TYPM3

gl o)

Cyxas cmecb «CnuBouHbIi Kpem Nypma» MEWCTEP: 1000 rp.
Monoko nnu soga: 3000 rp.
O6wwin Bec 4000 rp.

B TeueHne 5 mnHyT B361BaNTe B MUKCEPE CYXYIO CMECh
«CNMBOYHbIN KpeM» BMECTe C MOSIOKOM W BOAOW
Temnepatypbl okono 5 °C. [lepeg npumeHeHnem
pekomeHAyeTCA BblaepKaTb B X0NnoAubHUKe 30 MUHYT.

plasiy) Gilaalas

KapToHHan
Kopobka 10 Kr.
(10 wT. x 1 Kr.)

Kpadt-mewwok10 Kr
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Pastry & Chocolate Products
Pastacilik & Cikolata Uriinleri

BITKISEL SIVI SANTI
VEGETABLE WHIPPING CREAM

Meister Bitkisel Sivi Santi, lezzeti ve kivamiyla
tatlarda, meyve salatalarinda ve pastacilik
drunlerinde direkt olarak kullanilir.

Meister Vegetable Whipping Cream’s unique,
smooth texture prevents cracking or fading,
making it a perfect choice for cakes,
ice cream, and various dessert creations,
including fruit salads.

Al e 4l S 8 elgr o pall A 2 il | plas
15ha Ledany Lae ca sail) 3 cluliall Al 5y Suahy Jilud)
Ll ges slall clelay) Calida g ag jS Qai¥) 5 lasll Gl
PPRECIIAM




BITKISEL SIVI SANTI / VEGETABLE WHIPPING CREAM

URUNUN ADI

KULLANIM TALIMATI

AMBALAJ

C _
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 girpiniz.

DIRECTIONS FOR USE

12 kg'hk karton koli
(1 kg x 12 Adet).

PACKAGE

VEGETABLE
WHIPPING CREAM

Sugar
Sugar Free

HAUMEHOBAHWE TOBAPA

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

PEKOMEHAALMM NO NMPUMEHEHUIO

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

YINMAKOBKA

@)171:14%
PACTUTEJIbHbIE
A4 B3bVBAHWA

C CAXAPOM
bE3 CAXAPA

Mepepn NCNonb30BaHMEM BbIAEPXKUTE B XONIOANSIbHMKE HE
MeHee 12 yacoB. [1nA nofyyeHna nyyllero pesynbraTta
B36uBariTe npu t 8-12 °C

At Cilaalas

KapToHHas
KopobKa 12 Kr.
(12 w. x 1 Kr)
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SEKER HAMURU
SUGAR PASTE

o0

Meister Seker Homuru, pasta, cupcake ve
kurabiyelerin kaplanmasinda ve
suslenmesinde, gul ve cesitli figurlerin
yapiminda kullanilir.

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

SEKER HAMURU / SUGAR PASTE

URUNUN CESITLERI

KULLANIM TALIMATI

AMBALAJ

(J»
SEKER HAMURU
FIGUR HAMURU

GICEK HAMURU

PRODUCT NAME

BEYAZ, SARI, KIRMIZI, MAVI,
KAHVE, SiYAH, YESIL,PEMBE,
TURUNCU, MOR, FUSYA,
TEN, LACIVERT, BEBEK
PEMBESI, BEBEK MAVIS,
HARDAL, AGIK YESIL, GRI,
LILA, BORDO

ASSORTMENTS

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

DIRECTIONS FOR USE

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

(500 g plastik kova x 24 Ad.)
12 Kg'lik koli

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

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

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

PACKAGE

SUGAR PASTE
FIGURE SUGAR PASTE
FLOWER SUGAR PASTE

HAMMEHOBAHME TOBAPA

WHITE, YELLOW, RED,

BLUE, BROWN, BLACK,

GREEN, PINK, ORANGE,
PURPLE, FUSCHAI, NUDE,

NAVY BLUE,

BABY PINK, BABY BLUE
MUSTARD, NAVY GREEN,
GREY, LILAC, BURGUNDY

ACCOPTUMEHT

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.

PEKOMEHAAL W MO NPUMEHEHUIO

(250 ?(pail X 48 pcs. )

12 Kg carton box
(5?0 g pail x 24 pcs.)
)
)

2 Kg carton box

(1 Kg pail x 12 pcs.
12 Kg carton box
(2,5 Kg pail x 8 pcs.
20 Kg carton box
(5 Kg pail x 4 pcs. )
20 Kg carton box

YMAKOBKA

CAXAPHAA MACTUKA
OUTYPHAA MACTUKA

LIBETOYHAA MACTUKA

BEJIAA, KEJITAA, KPACHAA,
C/HAA, KOPUYHEBAA,
YEPHAA, 3EJIEHAA,
PO30BAf, OPAHMEBAS,
OUNOJIETOBAA, OYKCUS,
KPEMOBAA, TEMHO-CUHAA,
HEXXHO-PO30BAA,
HEXHO-TONTYBAA,
TOPYNYHAS,
CBETJ10-3EJIEHAA, CEPAS,
CWPEHEBAS, BOPOBAA

il g) 5l

BbimelurBas caxapHyto MacTUKy
MEISTER, noBecTtu ee go »enaemom
KOHCUCTEeHLUMK. 3aTeM, packaTaB
CKanKoW, Ncnosib30BaTh A
0dOopPMIEHNA TOPTOB, KEKCOB,
nevyeHbs, ANA co3faHuA po3 u
Pa3NNYHbIX AEKOPATUBHbIX

burypok.
AAATLY) Cilaalad

(nnactukoBoe Begpo 250 rp. x 48 wr.)

Kopobka 12 «r.

(nnactukoBoe Begpo 500 rp. x 24 wr.)

KopobKa 12 «r.
(nnactukoBoe Begpo 1 kr. x 12 wr.)
Kopobka 12 kr.
(nnactukoBoe Beapo 2,5kr. x 8 wr.)
kopobka 20 Kr.
(nnactvkoBoe Beapo 5 Kr. x 4 wr.)
kopo6ka 20 Kr.

Caulail) g A8l

(il 6N ¢ paal ¢ jinall )
(g5l ¢ pad¥l gl

o ) gt sl ¢ il 5

203 81 3 3501 6l (o5 ofs pasl

ikl 1) )30 il gl b

Al (N Jsa sl Ja Lgle Jaiall 5 by Gl &, a0

?3 e glhaal) slanadl) (Sa Gl 2y g ccasliall o all

elamY Ay ) Koall JSEY) Jae 5f ey glall ddaas & axdiay

Aaad) il sl ABLaY Qi el glall sl s eSS
Aalal) aie

812 ois 3k

(A=ki48 x £ 250 ()5 Siwdh 51)
12 ¢)s b

(k324 x£500 05 Sindl 5l)
E12 0550k

(A8 12 x &S 1 05 Sidl 5y
820 o)k

(3ak 8 x &S 2.5 0 Siidl 1)
&820 ¢ b

(ks 4 x &S 5 035 S5 1)




Pastry & Chocolate Products
Pastacilik & Cikolata Uriinleri

SOGUK PASTA JEL]
COLD GLAZE

0o

Meister Soguk Pasta Jeli, kolay strulebilir ve
parlak yapisiyla tim pastacilik Urinlerinde
direkt olarak kullanilir.

Meister flavored glaze is used directly for
all pastry products, thanks to its easily
spreadable and shiny texture.
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SOGUK PASTA JELi / COLD GLAZE

URUNUN ADI

URUNUN CESITLERI

KULLANIM TALIMATI

AMBALAJ

SOGUK PASTA
JEL|

PRODUCT NAME

SADE, GIKOLATA,
KARAMEL, FRAMBUAZ,
VISNE, CILEK, VANILYA

(BEYAZ), PORTAKAL

LIMON, MUZ, Kivi,

YABAN MERSINI.

ASSORTMENTS

Kullanilacak miktarda soguk jel, bir
kabin igine alinarak, kolayca sriilebilir
forma gelinceye kadar, yavas yavas
karistirilarak akici hale getirilir. Direkt
veya istenilen kivama gore bir miktar su
ile karistirilarak, pastacilik drtnleri
tzerine firga veya kalem ile uygulama
yapllir.

DIRECTIONS FOR USE

14 kg'lik karton kol
(7 kg plastik kova x 2 Ad).

12 kg'lk Karton koli
(1 kg plastik kova x 12 Ad).

PACKAGE

COLD GLAZE

HAUMEHOBAHWE TOBAPA

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

ACCOPTUMEHT

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.

PEKOMEHAALIAM NO NPUMEHEHUIO

14 kg carton box
(2 pcs. x 7 kg pail.)

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

YMNAKOBKA

KOHAUTEPCKW
F'ENlb XONOAHOIO
HAHECEHWA

el e

HETPAJIbHbIN,
LUIOKOJNAL, KAPAMEJTb,
MAJIVHA, BULLIHA,
KIYBHUKA, BAHWJTb
(BENbIA LIBET),
ATMENIbCUH, IMMOH,
BAHAH, K/BW, YEPHUKA

il ¢ sl

Hy>XHOe KonnyecTBo X0NI0AHOrO
KOHOWTEPCKOro reniA nomeLlaeTcs B
€MKOCTb U, MeANIEHHO NMOMELLNBAA,

JOBOANTCA [0 TEKyYEro CoCToAHNA. B
3aBMCUMOCTM OT XeflaemMon

KOHCMCTeHLMM refib 1mbo cpasy
HAHOCUTCA Ha U3genune Npu NOMoLLn

KOHAUTEPCKUX LETKM Ui KapaHaalla,
nnbo pa3baBnAeTcA HeGOMbLIVM
KONMYECTBOM BOAbl.

PAREN Y Cilaalad

KapToHHas kopobka 14 Kr.
(nnacTMkoBoe BefpoO
7 KI. X 2 LUT.)
KapTtoHHas kopobka
Becom 12 Kr.
(nnacTMkoBoe Befpo
1Kr.Xx 12 W)
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LITE SOGUK PASTA JELI
LITE COLD GLAZE

o0

Meister Soguk Pasta Jeli, kolay strllebilir ve
parlak yapisiyla tum pastacilik Urinlerinde
direkt olarak kullanilir.

Meister flavored glaze is used directly for
all pastry products, thanks to its easily
spreadable and shiny texture.
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LITE SOGUK PASTA JELI / LITE COLD GLAZE

URUNUN ADI

URUNUN CESITLERI

KULLANIM TALIMATI

AMBALAJ

_LITE
SOGUK PASTA
JELI

PRODUCT NAME

SADE, GIKOLATA,
KARAMEL, FRAMBUAZ,
VANILYA (BEYAZ)

ASSORTMENTS

Kullanilacak miktarda soguk jel, bir
kabin igine alinarak, kolayca sriilebilir
forma gelinceye kadar, yavas yavas
karistirilarak akici hale getirilir. Direkt
veya istenilen kivama gore bir miktar su
ile karigtirilarak, pastacilik trdnleri
tzerine firga veya kalem ile uygulama
yapllir.

DIRECTIONS FOR USE

14 kg'lik karton kol
(7 kg plastik kova x 2 Ad).

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

PACKAGE

LITE COLD GLAZE

HAUMEHOBAHME TOBAPA

NEUTRAL, CHOCOLATE,
CARAMEL, RASPBERRY,
VANILLA (WHITE),

ACCOPTUMEHT

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.

PEKOMEHAALIAX NO NPUMEHEHUIO

14 kg carton box
(2 pcs. x 7 kg pail.)

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

YMNAKOBKA

KOHOUTEPCKWIA
r'EJ1b XOJI0QHOTO
HAHECEHWA NANT

(LITE)

Gt

HEATPAJbHBbIN,
LIOKOJTAL, KAPAMEJTb,
KIYBHUKA, BAHWUJTb
(BENbIV LiBET)

il ¢ sl

Hy»XHOe KonMuyecTBO XONOAHOIO
KOHOWUTEPCKOro refif momeLlaeTcs B
€MKOCTb 1, MeJJIEeHHO MOMeLUMBaS,

JOBOAUTCA JO TEKYYErO COCTOAHNA. B
3aBMCUMOCTM OT »eslaemMom

KOHCMCTeHLUMK renb nbo cpasy

HAaHOCWTCA Ha U3genue npvi NOMoLL
KOHAWUTEPCKUX LETKM Ui KapaHaalla,
nnbo pazbasnaeTcs He6OMbLIMM
KOJYeCTBOM BOAbI.

PAREN Y Cilaalad

KapToHHas kopobka 14 Kr.
(nnacTMkoBoe Befpo
7 KI. X 2 LUT.)

KapToHHas kopobka 12 Kr.

(nnacTMkoBoe Befpo
1Kr.Xx 12 W)
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Pastry & Chocolate Products
Pastacilik & Cikolata Uriinleri

SIMLI PASTA JELI
GLAMOUR COLD GLAZE

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

Meister Glamour cold glaze is used directly for
all pastry products, thanks to its easily
spreadable and shiny texture.
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SIMLI PASTA JELI / GLAMOUR COLD GLAZE

URUNUN ADI

URUNUN CESITLERI

KULLANIM TALIMATI

AMBALAJ

SIMLi PASTA
JELI

ALTIN, GUMUS
KARAMEL, GILEK

ASSORTMENTS

Kullanilacak miktarda soguk jel, bir
kabin igine alinarak, kolayca surilebilir
forma gelinceye kadar, yavas yavas
karistirilarak akici hale getirilir. Direkt
veya istenilen kivama gore bir miktar su
ile kanistirilarak, pastacilik drtnleri
tizerine firga veya kalem ile uygulama
yaplilir.

DIRECTIONS FOR USE

15 kg'lik karton kol
(2,5 kg plastik kova x 6 Ad).

PACKAGE

GLAMOUR COLD
GLAZE

HAUMEHOBAHME TOBAPA
A

GOLD, SILVER,
CARAMEL, STRAWBERY

ACCOPTUMEHT

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

PEKOMEHAALIAX NO NPUMEHEHUIO

15 kg carton box
(6 pes. x 2,5 kg pail.)

YMNAKOBKA

BNECTALLNN
KOHOUTEPCKIW
IEJ1b

gl o

30/10TO, CEPEBPO,
KAPAMEJTb, KITYBHNKA

il ¢ sl

Hy>XHoe KoNnn4YecTBO XON0AHOro
KOHAWUTEPCKOrO refif MoMeLlaeTcs B
€MKOCTb U, MEAJIEHHO MOMELLBAA,

[AOBOAMTCA JO TEKYYEro COCTOAHNUSA. B
3aBMCYMOCTY OT XeJlaemMomn

KOHCUCTeHLMM refib 1nbo cpasy

HaHOCUTCA Ha U3JeNne Npu NOMoLLM
KOHAWUTEPCKUX LETKY UM KapaHAalla,
nnbo pazbaenaeTcs He6obLIMM
KOJINYECTBOM BOABI.

plasiny) Cilaalas

KapToHHas kopobka 15 Kr.
(nnacTMkoBoe Befpo
2,5 KI. X 6 WT.)
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DOLGU KREMASI
FILLING CREAM

Pastry & Chocolate Pr 0o
Pastacilik & Cikolata U i

Meister Dolgu Kremaisi, pisirme ve donmaya
dayanikl olup pasta, kek, kruvasan ve tatl
cesitlerinde dolgu ve susleme amacl kullanilir.

Meister filing cream is bake-stable and
freeze-stable, it can be used forfiling and
decorations purposes for cakes, croissants, and
all similar desserts.

Al sl g iy slall o) il il
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DOLGU KREMASI / FILLING CREAM

URUNUN ADI

URUNUN CESITLERI

KULLANIM TALIMATI

AMBALAJ

DOLGU
KREMASI

PRODUCT NAME

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

ASSORTMENTS

Meister Dolgu Kremasi, pasta, kek,
kurabiye, kruvasan ve tathlarda
siisleme, kaplama ve dolgu amagl
kullanilmasi tavsiye edilir. Piirilmeye
ve dondurulmaya dayaniklidir.

DIRECTIONS FOR USE

12 kg'lik karton koli
(6 kg plastik kova x 2 ad.)

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

PACKAGE

FILLING
CREAM

HAUMEHOBAHWE TOBAPA

CHOCOLATE, CARAMEL
MILK CARAMEL,
ORANGE,

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

ACCOPTUMEHT

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

PEKOMEHAALUM NO NPUMEHEHUIO

12 kg carton box
(2 pes. x 6 kg pail)

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

YMNAKOBKA

KPEMOBAA
HAYMHKA

LLIOKONAHAA, KAPAME/1b-

HAA, MOJTOYHO-KAPAME/1b-

HAA, AMNEJIbCHOBAA,
ABJIOYHAA C KOPULIEN,
BMLLHEBAS, KITYBHYHAS,
JIMIMOHHASA, BAHWTbHAA,
MAJIMHOBAA

A ARY

KpemoByto HaUMHKY peKkoMeHayeT-
CA NCNoNb30BaTh /1A NPOCanBa-
HUWA KOp>Ken, HaNOJIHEHWA MONO-
CTeN 1 yKpaLleHNs NoOBepPXHOCTEN
TOPTOB, KEKCOB, NeYeHbs, Kpyaca-
HOB M OpYyrux gecepros. YcTonumsa
npwy BbiNeYKe 1 3aMOpPaXKMBaHUN.

S22 Cilaglad

KapToHHas KopobKa 12 Kr.
(nnacTnkoBoe Beapo
6 Kr. X 2 WT.)

KapToHHaa kopobka 12 Kr.

(nnacTmkoBoe Begpo
1Kr.x 12 Wwr.)
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MEYVE PARCACIKLI
DOLGU KREMAS
FILLING CREAM WITH FRUIT PIECES
o0

Pastry & Chocolate Products

Rt ikolata Urdnlen Meister Meyve Parcacikl Dolgu Kremasi,

pasta, kek, kruvasan ve cesitli tatllarda dolgu
amaclh olarak direkt kullanilir.

Meister filing cream with fruit pieces is used
for cakes, croissant and deserts for filing and
decorating purposes.
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MEYVE PARCACIKLI DOLGU KREMASI / FILLING CREAM WITH FRUIT PIECES

URUNUN ADI

URUNUN CESITLERI

KULLANIM TALIMATI

AMBALAJ

MEYVE
PARGACIKLI
DOLGU KREMASI

PRODUCT NAME

INCIRLI

KAYISILI

ELMALI
FRAMBUAZLI

ASSORTMENTS

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

DIRECTIONS FOR USE

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

PACKAGE

FILLING CREAM
WITH FRUIT
PIECES

HAUMEHOBAHUE TOBAPA

FIG
APRICOT
APPLE
RASPBERRY

ACCOPTUMEHT

Meister filling cream with fruit pieces
are suggested to use on cakes,
cookies, pies and muffins to give
delicious taste and aroma.

PEKOMEHAALUWWM NO NMPUMEHEHUIO

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

YMAKOBKA

KPEMOBAA
HAYNHKA C
KYCOYKAMU
OPYKTOB

NHMXIP,
ABPUKOC,
ABJIOKO,
MAJINHA

il g il

KpemoBas HaurHKa € Kycoukamu
bpYKTOB UCNonb3yeTca Ans
npugaHua BKyca 1 apomMaTta
Kekcam, 6UCKBMTaM, TOPTaM,

nMporam 1 apyrum Bugam
BbINEUKMU.

AT Cilaalas

KapToHHas KopobKa 16 Kr.
(nnacTnkoBoe Beapo
4 Kr. x 4 wr.)
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TOFFEE KARAMEL
TOFFEE CARAMEL

& Chocolate Products
1k & Cikolata Uriinleri




TOFFEE KARAMEL / TOFFEE CARAMEL

URUNUN ADI

KULLANIM TALIMATI

AMBALAJ

TOFFEE
KARAMEL

PRODUCT NAME

Elle yada sikma torbasi yardimiyla kullanilacak
driin igerisine yada tizerine sikilir.

DIRECTIONS FOR USE

14 kg'lik karton koli
(7 kg. x2Ad.)

12 kg'lik karton koli
(1 kg x12 Ad.)

PACKAGE

TOFFEE
CARAMEL

HAUMEHOBAHME TOBAPA

Meister Toffee caramel is used for
decoration, and filling differetnt
kind s cakes, cookies and desserts.

PEKOMEHJALIAW NO NPUMEHEHUIO

14 kg carton box
(2 pcs. x7kg)

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

YMAKOBKA

TOOOU
KAPAMEJTb

MO>HO HAaHeCTV BPYYHYIO U MPU NMOMOLL
KOHAMTEPCKOro MeLKa BHYTPb WK NMOBEPX U3Jenis

S35 Cilagla

KapToHHas Kopobka
14 Kkr. (2 Kr. X 7 WT.)

KapToHHas Kopobka
12 Kr. (12 Kr. X 7 WT.)

.“S. ..n) St s. -“

Ciliae gy o0 daal S A Sasle paii
Ly sadall 5 il glall g clasll £ ) 53l

14 035 S5S sk
(ks 2x 65 7)
12 s S5S sh
(s 12% &S 1)




Pastry & Chocolate Products
Pastacilik & Cikolata Uriinleri

DONDURMA SOSU
TOPPING

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

Meister topping is used for flavoring and
decorating ice cream, desserts, and many other
pastry products.
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URUNUN ADI

URUNUN CESITLERI

KULLANIM TALIMATI

DONDURMA SOSU / TOPPING

AMBALAJ

DONDURMA
SOSU

PRODUCT NAME

CIKOLATA
KARAMEL
GILEK
FRAMBUAZ
KiVi
VISNE

ASSORTMENTS

Kek, krep, dondurma, waffle vs.
drtinlerde Gst stisleme
icin kullanilir.

DIRECTIONS FOR USE

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

PACKAGE

TOPPING

HAUMEHOBAHME TOBAPA

CHOCOLATE
CARAMEL
STRAWBERRY
RASPBERRY
KIWI
SOUR CHERRY

ACCOPTUMEHT

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

PEKOMEHAALMM NO NPUMEHEHUIO

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

YMNAKOBKA

coyc oA
MOPOXEHOTO

LUOKONTAHbIN
KAPAMEJTbHbIV
KIYBHYHbIV
MAJIMHOBBIN KB
BWLLUHEBbIN

MpumeHseTcsa anA yKpaweHus
KeKCoB, 6IMHUYMKOB, MOPOXEHOrO,
Badenb 1 Apyrux BUAoB
[ecepToB.

alasiny) Cilaalas

KapToHHas kopobka
Ha 6 kr
(nnacTmkoBoe Beapo
Ha 1 kr X 6 wr.)
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PASTACILIK KARISIMI
COMPOUND FOR BAKERY & PASTRY

Pastry & Chocolate Products 0o
Pastacilik & Cikolata Uriinleri

Meister compound is used as a flavoring agent
for ice cream, and bakery products as well as
cake, and cookie.

Meister compound is used as a flavoring agent
for ice cream, and bakery products as well
as cake, and cookie.
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PASTACILIK KARISIMI / COMPOUND FOR BAKERY & PASTRY

URUNUN ADI

URUNOUN CESITLERI

KULLANIM TALIMATI

AMBALAJ

PASTACILIK
KARISIMI

PRODUCT NAME

ViSNELI, LIMONLU
PORTAKALLI, ANTEP

FISTIKLI, MUZLU,
KiViLi, KARAMELLI
CIKOLATALI, FRAMBUAZLI
CILEKLI

ASSORTMENTS

Dondurmalarda, yenilebilir buzlar-
da, pastalarda, hafif firincilik
drtinlerinde, kek veya kurabiye
hamurlarinda istege gore % 4 ile
% 8 oraninda kullanilabilir.

DIRECTIONS FOR USE

12 kg'lik karton kol
(1 Kg'lik plastik
Kova x 12 Ad.)

PACKAGE

COMPOUND FOR
BAKERY &
PASTRY

HAUMEHOBAHWE TOBAPA

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

ACCOPTUMEHT

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

PEKOMEHAALWW MO NPUMEHEHUIO

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

YMAKOBKA

JECEPTHAA MACTA

BULLIHEBAS, IMMOHHAS,
ATENbCUHOBAS,
OWCTALLKOBAS,
BAHAHOBAS, KVIBY,
KAPAMEJIbHAS,
LIOKONAZHAS,
MAJIMHOBAS, KIYBHUYHASA

il ¢ sl

MoXeT ncnonb3oBaTbcA C
MOPOKEHbIM, PPYKTOBbIM
NbAOM, B TOPTax, 4ECEPTHOM
BbINeykKe, KeKcax 1 neyeHbe B
Jo3uposke ot 4 fo 8 %.

st Gilaalas

KapToHHaa kopobKka 12 Kr.
(NnacTnkoBoe Beapo
1Kr. X 12 wr.)
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Pastry & Chocolate Products
Pastacilik & Cikolata Uriinleri

PASTACILIK KATKI MADDES|
PASTRY ADDITIVE

0o

Meister Pastacilik Katki Maddesi, pandispanya,
kek ve rulo ureminde yuksek hacim ve sungerimsi
yaplyl saglamak amaciyla kullanilir, raf
omru daha uzundur.

Meister pastry addive is used in the production
of sponge cakes, regular cakes, and rolls to provi-
de high volume and spongy texture, and
longer shelf life.
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PASTACILIK KATKI MADDESI / PASTRY ADDITIVE

URUNUN ADI

KULLANIM TALIMATI

TAVSIYE EDILEN PANDISPANYA REGETESI

AMBALAJ

PASTACILIK
KATKI MADDESI

PRODUCT NAME

MEISTER Pastacilik Katki
Maddesi, pandispanya, rulo
ve kek iiretiminde emiil-
gator ve stabilizor olarak
kullanilir. Hazirlanan drtin
miktarina gore, % 3-4
oraninda ilave edilir.

DIRECTIONS FOR USE

Yumurta: 30 Ad.
Su: 600 g.
Seker: 1000 g.
Nisasta:250 g.

Un: 1200 g.
MEISTER Katki Maddesi: 150 g.
MEISTER Kabartma Tozu: 50 g.

Firin sicakhgi:160 °C
Pisirme siiresi: 50 dk.

RECOMMENDED SPONGE CAKE RECIPE

10 kg’lik karton koli.
(5 kg'lik plastik
kova x 2ad.)

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

PACKAGE

PASTRY
ADDITIVE

HAVUMEHOBAHWE TOBAPA

PEKOMEHJALIMA MO MPUMEHEHUI]

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.

Eggs: 30 Pc.
Water: 600 g.
Sugar: 1000 g.
Starch:250 g.

Flour: 1200 g.
MEISTER Pastary Additive:150 g.
MEISTER Baking Powder: 50 g.
Oven Temperature: 160 °C
Cooking Time:50 min.

PEKOMEHJYEMbIV PELENT BUCKBUTA

10 Kg Cartoon Box
(2pes. X 5 Kg pail).
12 Kg Cartoon Box
(12 pes. x 1 kg pail).

YMNAKOBKA

KOMITIEKCHAA
MALLEEBAA
JOBABKA

KomnnekcHas nuuiesas
pobaska Melictep
NCNONb3yeTCA B KauecTse
cTMbunm3aTopa 1 3Mynbratopa
AnA 6UCKBUTHDBIX TOPTOB,
PYNETOB 1 KEKCOB.
PekomeHgyemas
Jo3npoBka — 3-4 % ot
1CNOJb3yeMmblX B TeCTe
VIHTPUANEHTOB.

At Gl

Anuo: 30 wr.
Bopa: 600 mn.
Caxap: 1000 rp.
Kpaxman: 250 rp.

Myka: 1200 rp.
KomnnekcHas nuwasan fobaBka
Menctep: 150 rp.
Paspbixnutenb Tecta Menctep: 50 rp.
Temnepartypa BbinekaHuaA: 160 °C.
Bpemsa npurotoBneHua: 50 MyH.

et onmn sl Lilasgaily A 5

KapToHHas kopobka 10 Kr.
(nnactukoBoe Benpo
SKF. X 2 LuT.)

KapToHHas kopobka 12 Kr.

(nnacTMkoBoe Begpo
1Krx 12 wr.)
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DEKOR SOSU
DECOR SAUCE

o0

Meister dekor sosu pasta, dondurma, tatl ve
diger bir¢ok pasta Urindnu tatlandirmak ve
stslemek icin kullanilir,

Meister decor sauce is used for flavoring and
decorating cake, ice cream, desserts, and
many other pastry products.
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URUNUN ADI

URUNUN CESITLERI

KULLANIM TALIMATI

DEKOR SOSU/ DECOR SAUCE

AMBALAJ

DOKOR SOSU

PRODUCT NAME

CIKOLATA
KARAMEL
GILEK
YABAN MERSINI
MUZ
VANILYA

ASSORTMENTS

Kek, krep, dondurma, waffle vs.
drtinlerde Gst stisleme
icin kullanilir.

DIRECTIONS FOR USE

9 kg'lik karton koli.
(750 g plastik sise x 12 Ad.)

4,2 kg'lik karton koli.
(350 g plastik sise x 12 Ad.)

PACKAGE

DECOR SAUCE

HAUMEHOBAHME TOBAPA

CHOCOLATE
CARAMEL
STRAWBERRY
BLUEBERRY
BANANA
VANILLA

ACCOPTUMEHT

Meister decor sauce can be use
for decoration of cakes, pancakes
Ice cream, and waffle etc

PEKOMEHAALUM NO NPUMEHEHUIO

9 kg carton box
(12pcs x 750gm plastic
bottle)

4.2 kg carton box
(12pcs x 350gm plastic
bottle)

YMNAKOBKA

APOMATWU3POBAHH
bl KOHANTEPCKIIA
coyc

LLIOKOJAA
KAPAMEJ1b
KITYBH/KA
YEPHUKA
BAHAH
BAHWITb

R ARY

MpuMmeHseTca Ans yKpalleHus
KeKCOB, 6/IMIHUMKOB, MOPOXKEHO-
ro, Badenb 1 apyrvux BMaoB
[eCepToB.

alasiny) Cilaalat

KapToHHas Kopobka 9 Kr.

(nnacTmkoBas 6yTbinKa
750 mn. x 12wr.)

KapToHHas KopobKa 4,2 Kr.
(nnacTmkoBas 6yTbinKa

350 mn. x 12 wr.)
-“S...n} ":. .~“
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HAMUR KABARTMA TOZU
BAKING POWDER

Pastry & Chocolate Products

Pastacilik & Cikolata ‘lyrl
/ Meister Hamur Kabartma Tozu, kek,

pandispanya, rulo-sarma, kurabiye, pogaca gibi
tUm pastacilik Granlerinde kullanilir.

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

el Jiale 5o 5h =10 (8 saua a0y
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HAMUR KABARTMA TOZU / BAKING POWDER

URUNUN ADI

KULLANIM TALIMATI

TAVSIYE EDILEN KEK RECETESI

AMBALAJ

HAMUR
KABARTMA

PRODUCT NAME

Kullanim Miktari
%0,5 - 1’dir.
Pisirilmeden yenmez.

DIRECTIONS FOR USE

Un: 1600 g.
Seker:1000 g.
Yumurta:30 ad.

MEISTER Katki Madddesi: 150 g.
MEISTER Hamur Kabartma Tozu: 50 g.
Bitkisel Yag:1000 g.

Finn Sicakhgi: 160 °C
Pigirme Siiresi: 35-40 dk

RECOMMENDED CAKE RECIPE

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

PACKAGE

BAKING
POWDER

HAUMEHOBAHWE TOBAPA

Using dosage is
0,5-1%.

Do not consume

without cooking.

PEKOMEHALIW 10 NPUMEHERWIO

Flour: 1600 g.

Sugar:1000 g.

Eggs: 30 pcs.
MEISTER Pastry Additive:150 g.
MEISTER Baking Powder:50 g.

Margarine:1000 g.
Oven Temperature:160 °C
Cooking Time:35-40 min

PEKOMEHZYEMbIA PELIENT KEKCA

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

YMNAKOBKA

PA3PBIXJIUTEJ1b
TECTA

PekomeHpgyemas
Jo3nposka —0,5-1%.
He ncnonb3osatb B
Ny 6e3 Bbineyku

Al Cilagdas

Myka: 1600 rp.
Caxap: 1000 rp.
Anuo: 30 wr.

KomnnekcHas nuwasas gobaska Merictep: 150 rp.
Paspbixnutenb Tecta Mencrep: 50 rp.
PactutenbHoe macno: 1000 mn.
Temnepatypa BbinekaHuA: 160 °C.

Bpemsa npurotoenenus: 35 - 40 MuH.

Lt (onm 5ol a8l i g

KapToHHas Kopobka
16 Kr.
(nnacTMkoBoe Beapo
2 Kr. X 8 LIT.)
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PANDISPANYA TOZ KARISIMI
SPONGE CAKE MIX

Pastry & Chocolate Products 0o
Pastacilik & Cikolata Uriinleri

Meister Pandispanya Toz Karisimi,
yUksek hacimde ve istenilen gbdzenekli yapida
pratik ve lezzetli Granlerin elde
edilmesinde kullanilir.

Meister sponge cake mix is used for
obtaining practical and delicious products with
high volume and spongy texture.
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PANDISPANYA TOZ KARISIMI / SPONGE CAKE MIX

URUNUN ADI

KULLANIM TALIMATI

AMBALAJ

(/’0‘
PANDISPANYA
TOZ KARISIMI

Sade
Kakaolu

PRODUCT NAME

Meister Pandispanya Mix: 1000 g.
Yumurta: 800 g.
Su: 225 g.
Toplam Agirhik: 2.025 g.
Firin sicakhgr: 180 °C
Pisirme Siiresi: 45 d.

DIRECTIONS FOR USE

10 kg'lk
Kraft Torba

PACKAGE

SPONGE CAKE MIX

Neutral
Cacoa

HAUMEHOBAHWE TOBAPA

Meister Sponga Cake Mix: 1000 g.
Egg: 800 g.
Water: 225 g.
Total Weight: 2.025 g.
Oven Temperature:180 °C
Cooking Time: 45 min

PEKOMEHOALIMM NO NPUMEHEHUIO

10 kg
Kraft Bag

YMAKOBKA

CMECb Ons
BbIMEYKM
BUCKBUTA

YHUBEPCAJIbHASA
LIOKOJTAZIHASA

bucksrTHaa cmecb Menctep: 1000 rp.
Anyo: 800 rp.
Bopa: 225 mn.
O6wwun Bec: 2025 rp.
TemnepaTtypa BbinekaHumaA: 180 °C.
Bpema npurotosneHuns: 45 MuH.

ALY Slagled

Kpad1-meLwok
10 «r.

¢ 1.000 _yiuwle danian) 4SS Ll
¢ 800 w=u)
¢ 225 sl
& 2.025 0oV g sana
°z 180 :0Al 3Ll o A
4883 45 1 Al B




KEK MIKSLERI
CAKE MIX

o0e

Meister Kek Miksi, dolgun hacimde,
homojen gdzenekli yapida ve lezzetli
keklerin elde edilmesinde kullanilr. ™

% _,h: Meister cake mix is used for obtaining spongy and
3 g delicious products with high volume and spongy
texture.
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KEK MIKSLERI / CAKE MIX

URUNUN ADI URUN CESITLERI AMBALAJ

SADE, KAKAOLU, LIMONLU, PORTAKALLI,
ELMA, TARGINLI, ISPANAKLI, HAVUGLU, 10 Kg'lik
KEK MIKSi MEYVELI, ISLAK KEK, BROWNI, kraft torba
BAL KABAKLI

PRODUCT NAME ASSORTMENTS PACKAGE

PLAIN (Light Vanilla), COCOA, LEMON
ORANGE, APPLE, CINNAMON, SPINACH, 10 Kg
CAKE MIX CARROT, FRUIT, WET CAKE, kraft bag
BROWNI, PUMPSUM

HAUMEHOBAHWE TOBAPA ACCOPTUMEHT YMNAKOBKA

YHUBEPCAJIbHAA, LLUOKOJTALHAA,

CMECb N4 MOPKOBHAA, ATOAHAA, CO BKYCOM JINMOHA, KpadT-meluok
BbIMNEYKN AMNENbCUHA, ABJIOKA C KOPULEW, LUMMHATA, 10 K.

KEKCOB TbIKBbI, BPAYHW, BNIAXHbIA KEKC

il ¢ 5l
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Pastry & Chocolate Products
Pastacilik & Cikolata Uriinleri



KADIFE KEK MIKSLERI / VELVET CAKE MIX

URUNUN ADI

URUN CESITLERI

AMBALAJ

KADIFE
KEK MIKSi

PRODUCT NAME

Meister Kek Mix: 1000 g.
Yumurta: 400 g.
Su: 300 g.
Sivi Yag: 200 g.
Tim malzemeler mikserde 1 dk. yavas ve 4 dk. orta devirde karistirilir.
170°C finnda 40-45 dk. pisirilir.

ASSORTMENTS

6 Kg'lik karton kol
(3 Kg x2Ad.)

PACKAGE

CAKE MIX

HAUMEHOBAHWE TOBAPA

Meister Cake Mix: 1000 g.
Egg: 400 g.
Water: 300 g.
0il: 200 g.
Add all ingredients to the mixing bowl. Set the mixer at slow speed for
1 min. then set the mixer at medium speed for 4 min. bake for
40-45 minutes in the oven at 170°C.

ACCOPTUMEHT

6 Kg carton box
(2 pcs. x 3 Kg)

YMAKOBKA

Cyxasa cmecb ana
TopTa

Cyxasa cmecb ana Topta Menctep: 1000 rp.
Anyo : 400 rp.
Bopa: 300 mn.
PactutenbHoe macno: 200 mi.

MonoxuTe BCe MHrpeaneHTbl B EMKOCTb AnA CMeLUVBaHUA.
B36uBariTe MUKCcepoM 1 MUHYTY Ha HU3KOW CKOPOCTU, 3aTeM 4 MUHYTbI
Ha cpefiHen ckopocTw. BbinekawTe B gyxoBke 40-45 MUHYT Npu
Temnepatype 170°C.

il ¢ 53l

KapToHHas
KopobKa 6 Kr
(2wT. x 3 Kr.)
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TRILECE TOZ KARISIMI
TRILECE MIX

Pastry & Chocolate Products
Pastacilik & Cikolata Uriinleri

Meister Trilece Toz Karsimi standart,
prafik ve lezzetli trilece keki yapiminda kullanilir,

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

655 O ol i sl Ll 5
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TRILECE TOZ KARISIMI / TRILECE MIX

URUNUN ADI

KULLANIM TALIMATI

AMBALAJ

TRILEGE
TOZ KARISIMI

PRODUCT NAME

Meister Trilece Miksi: ~ 1.000 g. Toplam Agirhk: 2.050 g.
Yumurta: 700 g. Firin sicakhgr: 160 °C

Su: 200 g. Pisirme Siiresi: 45 dk.
Hindistan Cevizi: 150 g.

Meister Trilege miksi, yumurta, su, hindistan cevizi ile birlikte mikserde 5 dk
orta hizda ¢irpilir. Firindan ¢iktiktan sonra dilimlenir ve 1.750 g stit ve 500 g
MEISTER Sivi Santi (hazir sivi krema) ve 100 g seker girpilarak tizerine
dokilir. Istege gore lizeri karamel sos ya da frambuaz sos ile siislenir.

DIRECTIONS FOR USE

10 kg'lik Kraft torba

PACKAGE

TRILECE
MIX

HAUMEHOBAHWE TOBAPA

Meister Trilice Mix : 1.000 g. Total weight: 2.050 g.
Ego: 700 g. Oven Temperature: 160 °C
Water: 200 g. Baking Time: 45 dk.
Coconut: 150 g.

Meister Tilege 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.

PEKOMEHAALIMM NO NPUMEHEHUIO

10 kg kraft bag

YMAKOBKA

TPUIINYE

Cmecb «Tpuneye» Meictep: 17000 rp. O6wwi Bec: 2050 rp.

AlLfes 00 rp. .
Bopa: 200 M Temnepatypa BbinekaHua: 160 °C.

KokocoBas CTpyxKa: 150 rp.. Bpemsa npurotoBneHna: 45 MuH.
Cmecb gns buckeuta «Tpenuuye» Mencrep, ANLO, BOAY, KOKOCOBYIO
CTPY>KKY CMELLMBAIOT C MOMOLLbIO MUKCEPa Ha CPeAHUX 060poTax B
TeyeHue 5 MUHYT. [ocne Toro, Kak AOCTAIOT 13 AYXOBKW, Pa3pe3aloT Ha
nopLmMmn 1 NponuTbIBatoT B36MTON cMecbto U3 1750 ma. Mosioka, 500 mi.
Xnaknx cnvmeok u 100 rp. caxapa. MNpwu »enaHn NOBEPXHOCTb OUCKBIUTA

MOKPbIBAETCA KapaMeJibHbIM 1 3aTeEM YKPalla€TCA MaJIMHOBbBIM COYyCaMW.

pladiy) Gilaalas

KpadT1-meLok
Becom 10 Kr

¢ 2.050 0ol g sana £ 1,000 Ledul il s
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fy

@ WAFFLE TOZU
| WAFFLE POWDER

Pastry & Chocolate ProduE§
Pastacilik & Cikolata Uriin[I§

- Meister Waffle Tozu, lezzetli ve pratik waffle

. T hazirlanmasinda kullanilir.
‘*H
- .

Meister waffle powder is used for preparing
’ ] delicious and practical waffles.
’ 4
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WAFFLE TOZU / WAFFLE POWDER

URUNUN ADI

KULLANIM TALIMATI

AMBALAJ

WAFFLE TOZU

PRODUCT NAME

Meister Waffle: 1.000 g.
Su: 1.000 g.
Toplam Agirlik: 2.000 g.
Sivi Yag: 250 g.
Meister Waffle toz miksi su ile karistirthr. Karisim bir stire
bekletildikten sonra waffle makinesinde 5-10 dk pisirilir.

DIRECTIONS FOR USE

6 Kg'lik karton koli
(3Kgx2Ad.)

10 Kg'lik Kraft torba

PACKAGE

WAFFLE
POWDER

HAUMEHOBAHWE TOBAPA

Meister Waffle: 1.000 g.
Water: 1.000 g.
Total Weight: 2.000 g.
0il: 250 g.
Meister Waffle powder with water and wait for a few minutes.
Then cook the mixture in waffle iron for 5-10 min.

PEKOMEHAALIMU NO NPUMEHEHUIO

6 Kg carton box
(2 pes. x 3 Kg)

10 Kg kraft bag

YMNAKOBKA

CMECb [J14
BbIMEYKW/ BAGEJ1b

Cmecb ansa sbineykn Badenb Menctep: 1000 rp.
Boga: 1000 mn.
O6wwmn Bec: 2000 rp.
Macno: 250 rp.
Cmecb ana Bbineyky Badenb COeAUHAETCA C BOAOW MPU MOMOLLN
MMKCepa, HacTanBaeTCA B TeYEHME HEKOTOPOro BpeMeHN. 3aTem
Badnm BbinekatoT B BadenbHuue 5-10 MAHYT.

Al Gilalas

KapToHHbIN AWK
Ha 6 Kkr
(3Krx 2 wr.)

KpadT-nakeT Ha
10 kr
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KAKAOLU DONDURMA SOSU
Cocoa Ice Cream Sauce

URUNUN ADI URUNUN CESITLERI KULLANIM TALIMATI AMBALAJ

Meister Meister Kakaolu Dondurma Sosu

Kakaolu Dondurma Kakaolu Dondurma Sosu Kullaniimadan 6nce 10 kg'lik Plastik Kova
iyice karistirilir.

ASSORTMENTS DIRECTIONS FOR USE PACKAGE

Meister Meister Ice Cream Sauce With : :
Cocoa Ice Cream Cocoa Ice Cream Cocoa is mixed well before using 10 kg Plastic Pals

e Sauce

B HAVMEHOBAHWE TOBAPA ACCOPTUMEHT PEKOMEHAALMW MO MPUMEHEHMIO YMNAKOBKA

LIOKONAAHbIN LLioKonagHbIN coyc
COYC ANA MOPOXEHOIO : MericTep AN MOPOXKEHOTO MnacTnkoBoe Befpo
- LlokonagHbI COyC ANl MOPOXEHOTO nepes NCnosnb3oBaHNeM 10 «Kr.
MEWUCTEP cnegyet Xopowo
npemeluatb
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Pastry & Chocolate Products
Pastacilik & Cikolata Uriinleri




URUNUN ADI

Meister
Waffle - Krep Sos

~. PRODUCT NAME
S

Meister
Waffle - Crepe Souce

A HAUMEHOBAHME TOBAPA

COYC A1 BA®EJIb
1 BIMHYNKOB

A 5 Jal ) a gaan
Sale o Sl

WAFFLE - KREP SOS
Waffle - Crepe Sauce

Bitter Waffle - Krep sos
Beyaz Waffle - Krep sos
Siitli Waffle - Krep sos
Findikl Waffle - Krep sos
Antep Fistikl Waffle - Krep sos
Karemel Aromali Waffle - Krep sos
Frambuaz Aromali Waffle - Krep sos
Gilek Aromali Waffle - Krep sos
Hindistan Aromali Waffle - Krep sos
Muz Aromali Waffle - Krep sos

ASSORTMENTS

Dark Waffle - Crepe Sauce
White Waffle - Crepe Sauce
Milk Waffle - Crepe Sauce
Hazelnut Waffle - Crepe Sauce
Pistachio Waffle - Crepe Sauce
Caremel Flavour Waffle - Crepe Sauce
Raspberry Flavour Waffle - Crepe Sauce
Strawberry Flavour Waffle - Crepe Sauce
Coconut Flavour Waffle - Crepe Sauce
Banana Flavour Waffle - Crepe Sauce

ACCOPTUMEHT

TeMHbIV WOKONaA
benbin wokonag
MonouHbIN Wwokonag
OpexoBblii
DucTawKoBbIn
KapamenbHbliii
ManuHoBbIN
Kny6HUYHbBIN
KokocoBbli
BaHaHoBbIN

Gilall G153 eS8y g
AUyl Al 468y pasea
ell Jsa 46y pasa
J5all 468 (a pea

Meister Waffle - Krep Sos
kullaniimadan énce iyice
karistirilir.

DIRECTIONS FOR USE

Meister Waffle - Crepe Sauce
is mixed well before using

PEKOMEHAALMKX NO NPUMEHEHUIO

Coyc ana Badenb
1 6nuHuYmMKoB Meictep
nepeg 1UcnoJsib3oBaHVeM
CNIepyeT XOpoLo NpemMellaTh

Jila (a saa £ 53 grenl
AR ae S L

URUNUN CESITLERI KULLANIM TALIMATI AMBALAJ

10 kg'lik Teneke
12 kg'lik karton koli
1kg plastik sise x 12

PACKAGE
10 kg Tin

12kg cardboard box.
(1 kg plastic
bottle x 12 pcs.)

YNAKOBKA

KectaHasA 6aHKa
10 «r.
KapToHHas Kopobka
12 «r.
(nnacTukoBas GyTbinKa
1n. x 12 wr.)
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Pastry & Chocolate Products
Pastacilik & Cikolata Uriinleri




KAKAOLU FINDIK KREMASIisiva bavanikwy
Hazelnut Cream with Cocoa (Bake stable)

URUNUN ADI URUNUN CESITLERI KULLANIM TALIMATI AMBALAJ

- PRODUCT NAME ASSORTMENTS DIRECTIONS FOR USE PACKAGE
& é
\/

HAMMEHOBAHWE TOBAPA ACCOPTUMEHT PEKOMEHAALMW MO NPUMEHEHUIO YNAKOBKA

m il b
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Pastry & Chocolate Products
Pastacilik & Cikolata Uriinleri



KAKAOLU FINDIK KREMASI
Hazelnut Cream with Cocoa

URUNUN ADI URUNUN CESITLERI KULLANIM TALIMATI AMBALAJ

Kakaolu Findik Aromali Krema : :
Meister Kakaolu Findik Kremas! EKO - (%5 Findik) Meister Kakaolu Findik Kremas, U0Lel el Pleeils v
Kakaolu Findik Kremasl (% 8 Findik) kullaniimadan 6nce iyice 12 kg'lik Karton Koli
Kakaolu Findik Kakaolu Findik Kremasi (% 13 Findik) karistirilr. (1 Kg Plastik Kova
Kremasi Kakaolu Findik Kremasi GOURMET (% 20 Findik) x 12 Adet)
Kakaolu Findik Kremasi BEYAZ

. PRODUCT NAME ASSORTMENTS DIRECTIONS FOR USE PACKAGE

Hazelnut Cream With Flavour . :
Meister Hazelnut Cream ECO - (%5) . : 10 kg Plastic Pails
Hazelnut Cream (% 8 ) Meister Hazelnut Cream with
Hazelnut Cream Hazelnut Cream (% 13 ) cocoa is mixed well before using 12 kg carton box
Hazelnut Cream GOURMET (% 20 ) (1 kg Plastic Pails
Hazelnut Cream White x 12 Pcs).

B HAUMEHOBAHWE TOBAPA ACCOPTUMEHT PEKOMEHAALMM MO NMPUMEHEHUIO YNAKOBKA

LLlokonaaHas kpem-nacta co BKyCoM GyHziyKa MnacTukoBoe Beapo
LlokonagHas nacta ¢ dpyHaykom SKOHOM (coneparue dyHayka 5%) 10 Kr.

LLOKONAOHAA NACTA IWlokonaawas nacta c dyHayKom (conepxarive dyryKa 8 %) LR T e KapToHHas Kopobka
LLloKonaHas nacta ¢ yHzyKom (coneparie GyHayka 13 %) MEWCTEP ¢ gyHaykom nepep 12 Kr.
C ®YHAYKOM LLlokonapHan nacta ¢ ¢yHmykom [YPM3 (conepanme dyHayka 20 %) ncnonb3osBaHvem cnenyer
LLloKoniaBHas nacTa i3 6enoro Wwokonasa ¢ yHaykom XOPOLUO nepemMeLuatb

(3 ) Gaally SIS ey
(324 %5) duabail Gaully (SIS day S ' 4810 xS dhs
(G %8 ) & sully ASS ey Sade Gy SIS Ay S 12005 S5 S 2)h
(LS-\-‘-‘ %13)&4-‘-‘“-' }LSLS 'L“)S (‘“JA:""“Y\ d‘.‘é ‘J.'.‘.A ‘—‘h:' - - 12 .
(32 %20) 4sesa ol SIS day S (a:el2x 1)
(sban) ol SIS gy S

with cocoa

(nnacTnkoBoe Beapo
1Kr. X 12 Wrt.)

e Gy SIS iy S

(MEISTER)
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TOZ CIKOLATA-KOKOLIN
‘Powder Chocolate - Compound

URUNUN ADI

URUNUN CESITLERI

KULLANIM TALIMATI

AMBALAJ

(A

Meister
Toz Cikolata -Kokolin

~. PRODUCT NAME

Bitter Toz Cikolata
Siitli Toz Gikolata

ASSORTMENTS

Meister Toz Cikolata - Kokolin
Herhangi bir 6n hazirhiga
tabi tutulmadan kullanilacak
tatlinin Gzerine serpilir.

DIRECTIONS FOR USE

10 kg'lik karton kol
(5 Kg. Folyo
x 2 Adet).

6 kg'lik karton kol

(3 Kg. Folyo
x 2 Adet).

PACKAGE

Meister
Powder Chocolate -
Compound

B HAUMEHOBAHWUE TOBAPA

Dark Chocolate- Courverture - Powder
Milk Chocolate- Courverture - Powder

ACCOPTUMEHT

Meister Powder

Chocolate - Compound is scattered on

the desserts, you may use it without
any preliminary preparation.

PEKOMEHAALIWKX NO NPUMEHEHUIO

10 kg carton box
(5 kg Foil Pack
x 2 Pcs).

6 kg carton box
(8 kg Foil Pack
x 2 Pcs).

YNAKOBKA

LIOKONALHbBIN
MOPOLLOK - LIOKOJTAAHBIV
KOMMAYH, -NOPOLLOK

gl pul

LLlokonaaHbI NOPOLLOK TEMHBbII
LLlokonaaHbIii NOPOLLOK MOJTOYHbIA

il ¢l 5

LLloKonagHbI MOPOLLOK WAV LWOKONAAHbIN

KoMnayHA-nopoLok Meincrep ncnonb3ytorca

[UNA NOCBINKK AiecepToB 6e3 Kakon-n1m6o
npeABapuUTeNbHOCH NOArOTOBKM

AlasinY) Gl

KapToHHas KopobKa Becom

10 Kr.
(raccet-naket
5Krx2wWwr)

KapToHHas KopobKa Becom

6 Kr.
(raccet-naket
3Krx2wr)

...]...S\j ~';. .S\

S s 8 S A3Y ek
(i)
Bonse - siule

Bsmmn — ulally 5 5 S Y ot

iy slall e
Gl 99 3 pdlia 3 20

E10055 S58 2k xS

(4akss 2 x &S5)

E 6 Ol SRS Lk S

(k2 xS 3)
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DAMLA CIKOLATA-KOKOLIN
Chocolate Drops - Compound

URUNUN ADI

URUNUN CESITLERI

KULLANIM TALIMATI

AMBALAJ

( b 2
Meister

Damla Cikolata -
Kokolin

~. PRODUCT NAME

Bitter Gikolata Damla (%55)
Siitli Gikolata Damla (%35)

ASSORTMENTS

Meister Damla Cikolata - Kokolin
Herhangi bir 6n hazirliga
tabi tutulmadan direkt
olarak urtin icerisinde kullanilr.

DIRECTIONS FOR USE

6 kg'lik karton koli
(1 Kg. Folyo
X 6 Adet).

PACKAGE

S \é:

Meister
Chocolate Drops -
Compound

A HAUMEHOBAHUE TOBAPA

Dark Chocolate- Courverture (55%) - Drops
Milk Chocolate- Courverture (35%) — Drops

ACCOPTUMEHT

Meister Chocolate Drops-Compound
is used directly without any
preliminary preparation.

PEKOMEHAALIUX NO NPUMEHEHUIO

6 kg carton box
(1 kg Foil Pack
x 6 Pcs).

YMNAKOBKA

KAM/Y (GPONCbl)
IIOKONAAHBIE
- TNIA3YPb LLIOKONAJHAA
B KANMAX (APOMCAX)

\'\ C—"“d\ ?'“‘\

Kannu wokonagHble TemHble (55%)
Kannu wokonagHble MonoyHble (35%)

G_"\.'\.d\ t\}_ﬁ

Kannu wokonagHble
1 WOKonagHasaA rnasypb Meiictep
ucronb3ytotca 6e3
KaKomn-nnbo npegBapuTesbHOCH
06paboTKK

Alasiny) Gl

KapToHHas KopobKa 6 Kr.
(raccet-nakeT 1 Kr x 6 LWT.)

...]...S\j "s. .S\

S ey pi 8 S AV S0
(i S)
s - jlla

MEISTER

<l - (%55) AiSls i 8 S A5Y Kol
Gk - (%35) clally i 35S A5

LAt

S e g ATY S0l il i
Ao SN e yiusda (5 s S
O Clinaall yluy 5SS
Gaae il dalall

&6 s SHNS Lk
(ki 6 x s 1)







PARCA CiKOLATA-KOKOLIN
Chocolate Pieces - Compound

URUNUN ADI

URUNUN CESITLERI

KULLANIM TALIMATI

AMBALAJ

Cr

Meister
Parca Cikolata- Kokolin

~ PRODUCT NAME

Parca Bitter Gikolata MAT (%55)
Parca Siitlii Gikolata MAT (%35)
Parca Bitter Gikolata PARLAK (%55)
Parca Siitli Gikolata PARLAK (%35)

ASSORTMENTS

Meister Parca Cikolata - Kokolin
Krema veya kurabiye
hamurunun igerisinde

herhangi bir 6n hazirhga
tabi tutulmadan kullanilabilir.

DIRECTIONS FOR USE

10 kg'lik karton koli
(2.5 Kg. Folyo
X 4 Adet).
10 kg'lik karton koli
(5Kg. Folyo
x 2 Adet).

PACKAGE

Meister
Chocolate Pieces -
Compound)

A HAUMEHOBAHWE TOBAPA

Dark Chocolate Pieces Shiny (%55)
Milk Chocolate Pieces Shiny (%35)
Dark Chocolate Pieces Dull (%55)
Milk Chocolate Pieces Dull (%35)

ACCOPTUMEHT

Meister Chocolate Pieces - Compound
can be used in cream or cookie
dough without any preliminary
preparation.

PEKOMEHAALUKX NO MPUMEHEHWUIO

10 kg carton box
(2.5 kg Foil Pack
x 4 Pcs).

10 kg carton box
(5 kg Foil Pack
x 2 Pcs).

YNAKOBKA

MENKOKYCKOBOW
LIOKONAZ
- TNA3YPb LWOKOJIAAHAA
B BUAE KYCOYKOB

MenkoKyCcKOBOW TEMHbIii MaTOBbIN LoKonag, (55%)
MenKoKyCKOBOW MOJIOYHbI MaTOBbIN Wokonag (35%)
MenkoKycKoBoW TeMHblIii 6necTAwwnii wokonag (55%)

MenKoKycKoBOIi MOTOUHbIN 6necTALMI Wokonag (35%)

il t\}'{i

MenKoKyCKOBO LIOKONaZ 1 LOKONaAHYIo
rnasypb Melictep MOXHO 6e3
npeaBapuTenbHoO 06paboTKM
MCMosb30BaThb B KPEME Unn
TecTe /1S neYeHbs

plasiny) ilaalas

KapToHHasA Kopobka
10 Kr.
(raccet-naket
2.5 Kr x4 wr.)

.'.!. .~S\J - ;. ..S\

Ret: 2 Sk

ki - (%55) Al 5 S A3Y S
&8 - (%35) culalls 2558 8 AV Sl
8 - (%35) elian 088 43 Sl

S s A 5Sad el padiod
Lo S e single (5 i S
O Slinaall ylus 58580
G il dalal)

TER

10005 S508 b i 4S
(4akss 4 x 482.5)
E100)s Ss5S ak 1S
(%82 x &85)
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PARA CIKOLATA-KOKOLIN
Chocolate ‘Buttons - Compound

URUNUN ADI

URUNUN CESITLERI

KULLANIM TALIMATI

AMBALAJ

Cr

Meister
Para Cikolata- Kokolin

~. PRODUCT NAME

ASSORTMENTS

Meister Para Cikolata-Kokolin
Benmari usulli 45-50 °C de
yada mikrodalga firinda eritilerek
kullanima hazir hale getirilir.

DIRECTIONS FOR USE

10 kg'lik karton koli
(2.5 Kg. Folyo
X 4 Adet).

PACKAGE

Meister
Chocolate Buttons -
Compound

A HAUMEHOBAHUE TOBAPA

ACCOPTUMEHT

Meister Chocolate buttons- Compound
can be used as they are, or melted at
45-50 °C in a bain-mare
method and be ready for use. A
microwave can be used within the same
temperature range.

PEKOMEHAALWX NO NPUMEHEHWIO

10 kg carton box
(2.5 kg Foil Pack
x 4 Pcs).

YNAKOBKA

LIOKOMAZ B MOHETAX
(OMCKAX) - TNA3YPb
LLIOKONAQHAA B MOHETAX
(OMICKAX)

Lllokonap vnu WwokonagHyto
rnasypb Meictep cnepyet
pacTonuTb Ha BOAAHON
6aHe npw t 45-50 °C nnu
B MVKPOBOJIHOBOW Meyu,
OHW FOTOBbI K MCMOJIb30BaHUIO.

Alasinl) Gl

KapToHHasA kopobka 10 Kr.
(movinak 2.5 Kr x 4 wr.)

...! . .-S\} G ] ..S\

Nal: 2. Bikas

B2 Sknq

50-45 xie 53 o b LS axdid o) of (Ses
T30 e slaa A bain-marie 44 )y 4 gie da
Al Ry alaaiud 8 jals sl SV
Boloall Cila )y (e die Cay g Sl

10005 S58 h
(4aki 4 x 382.5)
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KUVERTUR CIKOLATA - KOKOLIN
Couverture Chocolate - Compound

URUNUN ADI

URUNUN CESITLERI

KULLANIM TALIMATI

AMBALAJ

Meister
Kuvertir
Cikolata - Kokolin

~ PRODUCT NAME

ASSORTMENTS

Meister Kuvertur Cikolata - Kokolin,
Benmari usulii 45-50 °C de
yada mikrodalga firinda eritilerek
kullanima hazir hale getirilir.

DIRECTIONS FOR USE

20 kg'lik karton kol
(2.5 Kg. Folyo
x 8 Adet).

PACKAGE

=

Meister
Couverture
Chocolate - Compound

A HAUMEHOBAHWE TOBAPA

ACCOPTUMEHT

Meister Couverture Chocolate and
Compound Blocks can be grated or
melted at 45-50 °C in a bain-mare
method and be ready for use. A
microwave can be used within the same
temperature range.

PEKOMEHAALUX NO NPUMEHEHWIO

20 kg carton box
(2.5 kg Foil Pack
x 8 Pcs).

YNAKOBKA

KYBEPTIOP
W TNA3YPb LUOKOJNIAIHAA
B MNJIMTKAX (KOMMAYH[,
KOKOJINH)

KyBepTiop nin WwoKonagHyto rasypb
Meitctep cnepyer pactonuTb
Ha BogAiHOM 6aHe npu t 45-50 °C nnm
B MUKPOBOJTHOBOW Meyu, 1 OHM roTOBbI
K MCMOMb30BaHMIO.

At Gl

KapToHHas kopobKa 20 Kr.
[nuTKM wokonaga B
06epTKe 13 anloMUHNEBOM
donbrn 2.5 Kr x 8 L.

...S...S\j ~';. .S\

\'\ C‘““M (‘“‘

S oy i S A0 s
i (05 i )

(MEISTER

T CNORALA

PR

453 50-45 vie s ) i of (Sea
e alea 8 bain-marie A& s 4, 5
AR 8 jals sl cUY) = 93 30
g el aladial (Say
_EJ‘);J\QI@)AQ&J&:

520005 558 2ok
(i 8 x 4525)
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