Products

By Industry

Ice Cream Industry

Meat & Chicken Industry
Cheese & Dairy Industry
Biscuits & Cake Industry
Chocolate Industry
Bakery & Pastries Industry
Flavors Industry

Food Additives Industry
Snacks & Candy Industry
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COCOA PRQDUCTS

Natural Cocoa Powder

* Alkalized Cocoa Powder
Cocoa Butter

+ Cocoa Mass
Chocolate Couverture

EDIBLE OILS &

|

SPECIALTY FATS
+ RBD Coconut Oil
\ RBD Palm Oil

l

] » RBD Palm Olein
+ RBD Palm Stearin
RBD Palm Kernel Oil
RBD Palm Kernel Olein
» RBD Corn Oil
T — Soya Bean Oil
» Sunflower Seeds Oil

Cocoa Butter Substitute (CBS)
» Cocoa Butter Equivalent (CBE)
+ Cocoa Butter Re-placer (CBR)
Hydrogenated Palm Kernel Oil
« Hydrogenated Palm Kernel Olein
+ Shortening
* Margarine




1 Ingredient for Ice Cream Industry

Full Cream Milk Powder
Skimmed Milk Powder
Demineralized Whey Powder
Sweet Whey Powder

Whey Permeate

Milk Protein Concentrate
Whey Protein Concentrate
Unsalted Butter

Anhydrous Milk Fat (AMF)
CBS - Filling

CBS — Coating

Coconut Oil

Palm Kernel Oil / Olein
Shortening

Cocoa Powder — Natural & Alkalized
Cocoa Liquor

Natural Cocoa Butter
Dextrose Monohydrate
Maltodextrin

Malt Extract

Glucose

Soy Lecithin

Guar Gum

Stabilizer

Vanillin

Hazelnut Paste

Mango Puree



2 Ingredients for Meat & Chicken Industry

e Soy Protein Isolate

e Soy Protein Concentrate
o Texturized Soy Protein (TVP)
e Soy Chunks

e Soy Fibers

e Wheat Gluten

o Potato Starch

o Corn Starch

e Tapioca Starch

o Potato Starch

e Guar Gum

o Xanthan Gum

o Carrageenan

« Full Cream Milk Powder

Skimmed Milk Powder
Demineralized Whey Powder
Sweet Whey Powder

Whey Permeate

Whey Protein Concentrate
Casinates

Ascorbic Acid

Citric Acid

Sodium Benzoate

Potassium Sorbate

Sorbic Acid

Erythorbic Acid

Phosphates

Mono Sodium Glutamate (MSG)



3 Ingredients for Cheese & Dairy Industry

Full Cream Milk Powder
Fat Filled Milk Powder
Skimmed Milk Powder
Demineralized Whey Powder
Sweet Whey Powder

Whey Permeate

Milk Protein Concentrate
Whey Protein Concentrate
Protein Casein

Cheddar Cheese

Unsalted Butter

Anhydrous Milk Fat (AMF)
Cheese Powder

Cocoa Butter Substitutes
Coconut Oil

Shortening

Soy Protein Isolate

Soy Protein Concentrate
Ascorbic Acid

Citric Acid

Tri-Sodium Citrate

Glucono Delta Lactone (GDL)
Sodium Benzoate

Potassium Sorbate

Sorbic Acid

Malto Dextrin

Potato Starch

Emulsifier

Xanthan Gum

Carboxy Methyl Cellulose (CMC)



Full Cream Milk Powder FCMP
Skimmed Milk Powder SMP
Demineralized Whey Powder DWP
Sweet Whey Powder SWP

Whey Permeate

Unsalted Butter

Anhydrous Milk Fat (AMF)

Cocoa Butter Substitute

Coconut Oil

Shortening

Cocoa Powder — Natural & Alkalized
Cocoa Liquor

Natural Cocoa Butter

Soy Protein Isolate

4 Ingredients for Biscuits & Cake Industry

Soy Flour

Soy Lecithin
Wheat Gluten
Dextrose Monohydrate
Malto Dextrin
Sorbitol Liquid
Malt Extract
Ascorbic Acid
Citric Acid
Calcium Propionate
Potassium Sorbate
Vanillin

Hazelnut Paste
Phosphates



5 Ingredients for Chocolate Industry

Full Cream Milk Powder
Skimmed Milk Powder
Butter Milk Powder
Demineralized Whey Powder
Sweet Whey Powder
Milk Protein Concentrate
CBS - Filling

CBS — Coating

CBS — Molding

Coconut Qil

Shortening

Chocolate Spread Oil

Cocoa Powder — Natural & Alkalized
Cocoa Liquor — Cocoa Mass
Natural Cocoa Butter

Soy Lecithin

Malto Dextrin

Glucose

Stearic Acid

Emulsifier

Glazing Agents

Vanillin

Hazelnut Paste



6 Ingredients for Bakery & Pastries

Full Cream Milk Powder

Fat Filled Milk Powder
Skimmed Milk Powder
Demineralized Whey Powder
Sweet Whey Powder

Whey Permeate

Milk Protein Concentrate
Unsalted Butter

Anhydrous Milk Fat

Sweet Condensed Milk
Cocoa Butter Substitutes
Coconut Oil

Shortening

Chocolate Spread Oil

Cocoa Powder - Different Types
Cocoa Liquor

Natural Cocoa Butter
Dextrose Monohydrate

Sorbitol Liquid
Malto Dextrin

Corn Starch
Glucose

Soy Lecithin
Potassium Sorbate
Citric Acid

Vanillin

Ethyl Vanillin
Peppermint QOil
Hazelnut Paste

Egg White Albumin
Stearic Acid
Glycerin

Emulsifier

Guar Gum

Carboxy Methyl Cellulose
(CMC)



7 Ingredients for Flavors Industry

Mono Sodium Glutamate (MSG)

Disodium 5’-Guanylate (GMP)
Disodium 5’-Inosinate (IMP)
Disodium 5’ Guanylate +
Inosinate (1&G)

Sodium Diacetate

Vanillin

Ethyl Vanillin

Maltol

Ethyl Maltol

Peppermint Oil

Menthol Crystals

Full Cream Milk Powder
Skimmed Milk Powder

Butter Milk Powder

Whey Permeate

Anhydrous Milk Fat

Cocoa Butter Substitute - CBS

Shortening

Cocoa Powder
Dextrose

Malto Dextrin

Malt Extract

Corn Starch

Glucose

Ascorbic Acid

Citric Acid — Monohydrate -
Anhydrous

TriSodium Citrate
Sodium Benzoate
Stearic Acid

Glycerin

Egg White Albumin
Guar Gum

Mono Propylene Glycol
Salt Powder



8 Ingredients for Food Additives

o Emulsifier

e Guar Gum

e Xanthan Gum

o Carboxy Methyl Cellulose (CMC)
e Full Cream Milk Powder

o Fat Filled Milk Powder

e Skimmed Milk Powder

o Demineralized Whey Powder

e Sweet Whey Powder

e Whey Permeate

e Milk Protein Concentrate

« Whey Protein Concentrate

o Cocoa Powder - Different Types
e Soy Protein Concentrate

e Soy Protein Isolate

Soy Lecithin
Untoasted Soy Flour
Vital Wheat Gluten
Dextrose Monohydrate
Malto Dextrin

Malt Extract

Corn Starch
Ascorbic Acid

Citric Acid

Sodium Benzoate
Potassium Sorbate
Sorbic Acid
Vanillin

Hazelnut Paste
Phosphates



9 Ingredients for Snacks & Candy Industry

Full Cream Milk Powder
Skimmed Milk Powder
Butter Milk Powder
Sweet Whey Powder
Unsalted Butter

Sweet Condensed Milk
Cheese Powder
Coconut Oil
Shortening

Cocoa Powder

Soy Lecithin

Dextrose Monohydrate
Malto Dextrin

Sorbitol

Potato Starch
Corn Starch
Glucose
Ascorbic Acid
Citric Acid
Stearic Acid
Glycerin
Peppermint Oil
Menthol Crystals
Mono Sodium Glutamate (MSG)
Emulsifier
Phosphates



