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YARDIMCI URUNLER Pastasel

COMPLEMENTARY INGREDIENTS lezzeti ustalikla sekillendirir

KABARTMA TOZU

BAKING POWDER

KABARTMA TOZU; hamurlara kazandirdigr dengeli

E yapl ve hacim sayesinde UrUnlerin ideal formda

| kabarmasini  saglar. Pisirme surecinde  stabil

. performans sunarak homojen godzenek yapisi elde

m‘ edilmesine katki verir. Kek, muffin ve benzeri

uygulamalarda guvenilir sonuglar saglayarak Uretimde

—_ standart kaliteyi destekler. Profesyonel mutfaklarda
R mm e ustalarin tercih ettigi gUclt bir yardimcidir.

B o Sromme, RETRT  os o EAS

EER T TS St i BAKING POWDER; ensures that products rise to their
Er S e e ideal shape by providing dough with a balanced
e L %::ﬁ = structure and volume. It delivers consistent
%“E;&“%% m%w;_“ Net: 200 performance during the baking process, helping to
e T e ' achieve a uniform pore structure. By delivering reliable
SR e mmeemmre LS results in cakes, muffins, and similar applications, it

supports consistent quality in production. It is a trusted
ally preferred by professionals in cormmercial kitchens.

KULLANIM TALIMATI

Toplam karisima, Urtin formulasyonuna DIRECTIONS FOR USE
bagli olarak % 0,5 ile % 2 oraninda ilave It is recommended to add 0.5 % to 2 % of the
edilmesi tavsiye edilir. Belirlenen miktar total mixture, depending on the product
dogrudan una eklenip homojen formulation. The specified amount should be
bir sekilde karistirilmalidir. added directly to the flour and mixed
thoroughly.

TEKLi URUN
SINGLE PRODUCT

PALET
PALLET

icerik / Content 1Adet / Piece % Icerik / Content 6 Adet / Piece [ole], Icerik / Content 60 Koli / Box
s o Toplam Agirlik Toplam Agirhk
@ Net Agirlik / Net Weight | 2 Kg @ Gross Weight 12 Kg @ Gross Weight 808 Kg
Olgli (L x W x H) Olgli (LxW x H) Olgt (LxW x H)
E Dimension (L x W x H) IeE e i) \E Dimension (L x W x H) AeeoRiac V) E Dimension (L x W x H) IZHaIOboz] e

KABARTMA TOZU
BAKING POWDER 03
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YARDIMCI URUNLER Pastasel

COMPLEMENTARY INGREDIENTS lezzeti ustalikla sekillendirir

TAVA SPREY YAGI

SPRAY OIL

SPREY YAG; kolay kullanimi ve plrlzstz plskirtme
ozelligiyle kalipp ve ylzey hazirhgini  hizlandirir.
Homojen dagdilim saglayan yapisi sayesinde Urunlerin
yUzeye yapismasini onler, temiz ve duzgun cikis elde
edilmesine katki saglar. Uygulama sirasinda kontrollu
kullanim imkani sunarak israfi azaltir. Profesyonel
mutfaklarda pratik ve verimli Uretim sUrecleri icin
guvenilir bir yardimcidir.

SPRAY OIL; speeds up mold and surface preparation
with its ease of use and smooth spray action. Its formula
ensures even distribution, preventing products from
sticking to the surface and helping to achieve clean,
even results. It minimizes waste by allowing for
controlled application. It is a reliable aid for practical and
efficient production processes in professional kitchens.

KULLANIM TALIMATI

Sprey Yagdi'ni kullanmadan énce iyice DIRECTIQNS FOR USE
calkalayin; 20 — 25 cmn mesafeden Shake the Spray Oil well before use; apply
puskurterek uygulayin. by spraying from a distance of 20 - 25 cm.

TEKLi URUN @ 12/ Ay
SINGLE PRODUCT Month

1 ] N L ] ™ T .
ﬂ icerik / Content 1Adet / Piece % Igerik / Content 12 Adet / Piece L[] Icerik / Content 70 Koli / Box
@ Net Agirlik / Net Weight [ 600 ml @ Z?glsz"\}v/;\%;\“tk 6 kg @ Zt:géasn\;\/':?gl:‘ll;:k 456 Kg
Olgli (L x W x H) Olgli (LxW x H) Olgli (Lx W x H)
E Dimension (L x W x H) ER A i) \E Dimension (L x W x H) ity ket v, E Dimension (L x W x H) (Rl

TAVA SPREY YAGI
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YARDIMCI URUNLER

COMPLEMENTARY INGREDIENTS

pastasel

lezzeti ustalikla sekillendirir

PANDISPANYA SADE

NEUTRAL SPONGE CAKE

| pastasel

KULLANIM TALIMATI
Sade Pandispanya Toz Karisimi: 1.000 g
Yumurta: 750 g Su: 100 g
Toplam AJirlik: 1.850 g
1.000 g Pastasel Sade Pandispanya toz
karisimina 750 g yumurta ve 100 g su eklenir.
Karisim, mikserde cirpma teli ile 6nce 1 dakika
dusUk devirde, ardindan 4 - 6 dakika yUksek
devirde cirpilir. Onceden 180 °C'ye isitilmis
konveksiyonel firinda 35 - 40 dakika pisirilir.

TEKLI URUN
SINGLE PRODUCT

1Adet / Piece

-
D icerik / Content

@ Net Adirlik / Net Weight | 10 Kg

40 x13 x50 cm

E Olgii (Lx W x H)

Dimension (L x W x H)

N

i

PANDISPANYA SADE

SADE PANDISPANYA; singerimsi dokusu ve elastik
yapisiyla profesyonel uygulamalarda guvenilir bir
taban sunar. Serbet ve krema ile kolay uyum
saglayarak dolgu islemlerinde dengeli sonugclar verir.
Kesim ve katlama asamalarinda formunu koruyan
yaplsl sayesinde standart Uretimi destekler. Seflerin
beklentilerine uygun performansiyla pastacilikta
istikrarli ve kaliteli sonuclar elde edilmesine katki
saglar.

NEUTRAL SPONGE CAKE; offers a reliable base for
professional applications thanks to its spongy texture
and elastic structure. It blends easily with syrup and
cream, delivering balanced results in filling
applications. Its structure maintains its shape during
cutting and folding, supporting standard production.
With performance that meets chefs' expectations, it
helps achieve consistent, high-quality results in pastry
making.

DIRECTIONS FOR USE
Neutral Sponge Cake Mix: 1.000 g
Eggs: 750 g Water: 100 g
Total Weight: 1.850 g
Add 750 g of eggs and 100 g of water to 1.000
g of Pastasel Plain Sponge Cake Mix. The
mixture is beaten in a mixer with a whisk
attachment for 1 minute on low speed,
followed by 4 — 6 minutes
on high speed. Bake in a preheated
convection oven at 180 °C for 35 - 40 minutes.

PALET
PALLET

EE icerik / Content

104 Adet / Piece

Toplam Agirlik
Gross Weight

Olgli (L x W x H)
Dimension (L x W x H)

1067 Kg

120 x 100 x 175 cm

NEUTRAL SPONGE CAKE

www.pastasel.com
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YARDIMCI URUNLER Pastasel

COMPLEMENTARY INGREDIENTS lezzeti ustalikla sekillendirir

PANDISPANYA KAKAOLU

COCOA SPONGE CAKE

KAKAOLU PANDISPANYA; yogun kakao aromasi ve
dengeli goézenek yapisi ile profesyonel pastacilikta
derin bir lezzet profili sunar. Esnek dokusu sayesinde,
serbetleme asamasinda nemi kontrollu bir sekilde
hapsederken; kremali ve meyveli dolgularla

mukemmel bir aromatik uyum saglar. Kesim sirasinda
el minimum kirintilanma yaparak puruzsUz katlar elde
) edilmesine olanak tanir ve seklini uzun sure muhafaza
eder. Seflerin yaratici dokunuslarricin zengin bir zemin

[§ ST b hazirlayarak, pastalara karakteristik ve premium bir
‘ DUSGUSEL kimlik kazandirir.
N (SR Wl

EAND) ISEAN

=g

/;ﬁ% swwis o

COCOA SPONGE CAKE; offers a rich flavor profile for
professional pastry making, featuring an intense
cocoa aroma and a balanced crumb structure. Thanks
to its flexible texture, it retains moisture in a controlled
manner during the soaking process while providing a
perfect aromatic harmony with cream and fruit
fillings. It minimizes crumbling during slicing,
allowing for smooth layers, and retains its shape for an
extended period. By providing a rich canvas for chefs'
creative touches, it imparts a distinctive and premium
identity to cakes.

KULLANIM TALIMATI

Kakaolu Pandispanya Toz Karisimi: 1.000 g DIRECTIONS FOR USE
Yumurta: 750 g Su: 100 g Cocoa Sponge Cake Mix: 1.000 g
Toplam Agirlik: 1.850 g Eggs: 750 g Water: 100 g
1.000 g Pastasel Kakaolu Pandispanya toz Total Weight:1.850 ¢
karisimina 750 g yumurta ve 100 g su eklenir. Add 750 g of eggs and 100 g of water to 1.000 g
Karisim, mikserde cirpma teli ile dnce 1 dakika of Pastasel Cocoa Sponge Cake Mix. The
distk devirde, ardindan 4 - 6 dakika ytksek mixture is beateh in a mixer with a whisk
devirde cirpilir. ©nceden 180 °Cye Isitiimis attachment f_or] minute on low speed, fo_\lovved
konveksiyonel firinda 35 - 40 dakika pisirilir. by 4 —6 minutes on high speed. Bake in a
preheated convection oven at 180 °C for 35 — 40
minutes.

TEKLi URUN @ 12/ Ay
SINGLE PRODUCT Month

(@ 0 ;
D igerik / Content 1Adet / Piece icerik / Content 104 Adet / Piece

PALET
PALLET

@ Net Agirlik / Net Weight | 10 Kg @ (T;‘r’gl:sncv';g;[:'tk 1067 Kg

Olgu (L x W x H) Olgli (L x W x H)
E Dimension (L x W x H) 40x13x50cm i E Dirension (L x W x H) 120 x 100 x 175 cm

N

PANDISPANYA KAKAOLU
COCOA SPONGE CAKE 06
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YARDIMCI URUNLER

COMPLEMENTARY INGREDIENTS

pastasel

lezzeti ustalikla sekillendirir

PATASU TOZ KARISIM

PATE A CHOUX POWDER MIX

asel

KULLANIM TALIMATI

Patasu Toz Karisimi: 1.000 g

Su: 2.250 g Sivi Yag: 300 g
Toplam Agirlik: 3.550 g

TUm malzemeler mikser kazanina alinarak dtz palet
aparati ile 6nce 1 dakika dusuk devirde, ardindan 4
dakika orta devirde homojen bir kivam elde
edilinceye kadar karistirilir. Hazirlanan hamur sikma
torbasina alinarak tepsiye istenilen boyutta
sekillendirilir. Onceden 170 °C'ye
isitilmis firinda yaklasik 30 dakika pisirilir.

TEKLIi URUN
SINGLE PRODUCT

PATASU TOZ KARISIMI; ideal pisme hacmi ve dengeli
kabarma performansi ile profesyonel profiterol, ekler ve
cesitli choux hamuru uygulamalarinda standart bir kalite
saglar. Firinlama esnasinda iceride olusan genis bosluk
yvapisl, farkli tdrdeki ic dolgularin homojen bir sekilde
yerlestiriimesine olanak tanir. Pisme sonrasi dis yUzeydeki
citirhgr ve i¢c dokudaki yumusakhdl koruyan yapisi
sayesinde, uzun sureli sergileme ve paketleme sureclerinde
yUksek form dayanikliligi sergiler. Seflerin hassas dolgularla
gerceklestirdigi yaratici uygulamalarda, mukemmel bir
dokusal zemin ve profesyonel bir sonuc sunar.

PATE A CHOUX POWDER MIX; ensures consistent quality
in professional profiteroles, éclairs, and various choux
pastry applications, thanks to its ideal baking volume and
balanced rising performance. The large air pockets formed
inside during baking allow for the even distribution of
various fillings. Thanks to its structure that preserves the
crispness of the outer surface and the softness of the
interior texture after baking, it exhibits high shape
retention during extended display and packaging
processes. In creative applications where chefs use delicate
fillings, it provides an excellent textural base and a
professional result.

DIRECTIONS FOR USE
Paté A Choux Powder Mix: 1.000 g
Water: 2.250 g Vegetable Oil: 300 g
Total Weight: 3.550 g
Place all ingredients in the mixer bowl and
mix using the flat beater attachment first for
1 minute on low speed, then for 4 minutes on
medium speed until a homogeneous
consistency is achieved. Transfer the
prepared dough to a piping bag and shape it
into the desired size on a baking sheet. Bake
in an oven preheated to 170 °C for
approximately 30 minutes.

PALET
PALLET

A
D icerik / Content

1Adet / Piece

104 Adet / Piece

icerik / Content

@ Net Agirlik / Net Weight | 8 Kg

Toplam Agirlik
@ Gross Weight 860 Kg

E Olgli (L x W x H)

Dimension (L x W x H)

N

40x13x50 cm

120 x 100 x 175 cm

E Olct (L x W x H)

Dimension (L x W x H)

J

PATASU TOZ KARISIM

PATE A CHOUX POWDER MIX

www.pastasel.com
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BISKUVI TOZLARI

BISCUIT POWDER

pastasel

lezzeti ustalikla sekillendirir

KARAMELIZE BISKUVI TOZU

CARAMELISED BISCUIT POWDER

KULLANIM TALIMATI
Urun, tarife bagl olarak dogrudan veya
eritilmis tereyadi ile karistirilarak kullanilabilir.
Firinlanmis tariflerde biskuvi tabani
olusturmak icin idealdir. Daha yogun bir
aroma elde etmek amaciyla tatli ve kremalara
belirli oranlarda ilave edilerek kullanilabilir.

TEKLIi URUN
SINGLE PRODUCT

KARAMELIZE BiSKUVi TOZU; pastacilikta derinlikli bir
aroma ve doku katmani olusturmak icin ozel olarak
hazirlanan bu toz, yogun karamelize biskUvi lezzetini
profesyonel uygulamalara tasir. ideal 6gutme derecesi
sayesinde, cheesecake tabanlarindan pasta arasl
katmanlara ve gurme dekorasyonlara kadar genis bir
kullanim yelpazesinde purlzsuz bir agiz hissi sunar. Nemli
dolgularla birlestiginde dahi kitir dokusunu ve karakteristik
rengini koruyabilen yapisi, seflere yaratici sunumlarinda
hem yapisal bir denge hem de premium bir lezzet kimligi
sadlar. isletmelerin standart recetelerinde pratiklik ve lezzet
surekliligi sunan, yuksek kaliteli bir yardimeci Urundur.

CARAMELISED BISCUIT POWDER; specially formulated
to add depth of flavor and texture to pastry creations,
brings the rich taste of caramelized biscuits to
professional applications. Thanks to its ideal grind, it
delivers a smooth mouthfeel across a wide range of uses,
from cheesecake crusts to cake fillings and gourmet
decorations. Its structure, which retains its crisp texture
and characteristic color even when combined with moist
fillings, provides chefs with both structural balance and a
premium flavor profile for creative presentations. It is a
high-quality auxiliary product that offers practicality and
consistent flavor in standard recipes for businesses.

DIRECTIONS FOR USE
Depending on the recipe, the product can
be used as is or mixed with melted butter.

It is ideal for creating a cookie crust in
paked recipes. It can be added in specific
proportions to desserts
and creams to achieve a richer flavor.

PALET
PALLET

e i 1 i
ﬂ icerik / Content 1Adet / Piece @ icerik / Content 4 Adet / Piece _E_E icerik / Content 64 Koli / Box
[@) Net Agrik / Net Weight | 2.5 Kg IR 10 Kg (R EST Sy 700 Kg
Olgli (L x W x H) Olgli (Lx W x H) Ol (LxW x H)
E Dimension (L x W x H) cuilopaavier ) \E Dimension (L x W x H) AONZ0e20 T ) E Dimension (L x W x H) lethgitopols0ctn

KARAMELIZE BiSKUViI TOZU

CARAMELISED BISCUIT POWDER
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BiSKUVi TOZLARI Pastasel

BISCUIT POWDER lezzeti ustalikla sekillendirir

KARAMELIZE BISKUVI KIRINTISI

CARAMELISED BISCUIT CRUMBS

KARAMELIiZE BiSKUVi  KIRINTISI;  pastacilik
uygulamalarinda Urunlere kitir doku, belirgin biskuvi
lezzeti ve dekoratif gorunum kazandirmak amaciyla
hazirlanmistir. ideal kirinti yapisi sayesinde pasta
tabanlari, cheesecake, tatll katmanlar, krema ve
dolgularin  hazirlanmasinda pratik kullanim sunar.
Kremalarla birlestiginde hos bir doku ve dengeli bir
lezzet  olusturarak  farkl recetelerde  varatici
uygulamalara olanak saglar. Pasta ve tatlilarin ic
katmanlarinda, yluzey dekorasyonunda veya Urunlerin
tamamlayici  unsuru olarak kullanilabilen Pastasel
Bisktvi Kirintisi, isletmelere standart ve pratik bir
uygulama imkani sunar.

CARAMELISED BISCUIT CRUMBS; are designed to
add a crisp texture, a distinct cookie flavor, and a
decorative appearance to products in pastry
applications. Thanks to their ideal crumb structure, they
offer practical use in the preparation of cake bases,
cheesecakes, dessert layers, creams, and fillings. When
combined with creams, it creates a pleasant texture
and balanced flavor, enabling creative applications in
various recipes. Pastasel Biscuit Crumlbs can be used in
the inner layers of cakes and desserts, for surface
decoration, or as a complementary element in
products, offering businesses a standard and practical
solution.

KULLANIM TALIMATI
Urlin, receteye bagli olarak dogrudan kullanima DIRECTIONS FOR USE

uygundur. Pasta ve tatli tabanlarinda, krema ve
dolgularin icerisinde veya dekorasyon amaclyla
dogrudan uygulanabilir. istenilen kivam ve
dokuya gore Urln miktari receteye uygun
sekilde ayarlanabilir.

The product is ready to use depending on
the recipe. It can be applied directly to cake
and dessert bases, mixed into creams and
fillings, or used for decorative purposes.
The dosage can be adjusted according to
the recipe to achieve the desired
consistency and texture.

TEKLi URUN
SINGLE PRODUCT

PALET
PALLET

( : | | (= A - R Gl . ;
B icerik / Content 1Adet / Piece @ icerik / Content 4 Adet / Piece [:[s] Icerik / Content 64 Koli / Box
[@) Net Agrik / Net Weight | 2.5 Kg ISR 10 Kg (R EST Sy 700 Kg
Olgli (L x W x H) Olgli (L x W x H) Ol (LxW x H)
E Dimension (L x W x H) cuilopaavier ) E Dimension (L x W x H) AONZ0a20 LT ) E Dimension (L x W x H) lethgitopols0cn

KARAMELIZE BiSKUVI KIRINTISI
CARAMELISED BISCUIT CRUMBS 09
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SOGUK JEL URUNLER

COLD GLAZE

pastasel

lezzeti ustalikla sekillendirir

SOGUK JEL SADE

NEUTRAL COLD GLAZE
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KULLANIM TALIMATI
Gerekli miktarda soguk jel bir kaba alinir
ve istenilen akiskanliga ulasana kadar
cirpihr. Urtin, dogrudan ya da bir miktar
su ile seyreltilerek pasta Uzerine spatul
veya firca yardimiyla uygulanir.

TEKLi URUN
SINGLE PRODUCT

SOGUK JEL SADE; \y(iksek parlaklik ve plrtzstz ylzey
olusturan vyapisiyla UrUnlere estetik bir gérunum
kazandirir. Meyve Uzeri ve benzeri uygulamalarda
akma ve sulanmayi onleyerek formun korunmasina
yardimci olur. Kolay uygulanabilir yapisiyla pastacilik
drdnlerinde hizli ve temiz sonuclar elde edilmesini
saglar. Profesyonel mutfaklarda hem goérsel kalite hem
de dayaniklilik arayanlar icin ideal bir cozUmdur.

NEUTRAL COLD GLAZE; \ith its formula that creates
a high gloss and smooth finish, it gives products an
aesthetic appearance. It helps preserve the shape by
preventing running and watery separation in
applications such as fruit toppings and similar uses. Its
easy-to-apply formula ensures quick and neat results
in pastry-making. It is the ideal solution for those in
professional kitchens seeking both visual quality and
durability.

DIRECTIONS FOR USE
Place the required amount of cold glaze in
a bowl and whisk until it reaches the
desired consistency. Apply the product
directly or diluted with a small amount of
water to the cake using a spatula or brush.

PALET
PALLET

i =} i
icerik / Content 1 Adet / Piece % icerik / Content 4 Adet / Piece el icerik / content 40 Koli / Box
[i2) Net Agirik / Net Weight | 7 Kg B sy 28 Kg T 1207 Kg
Olgu (L x W x H) Ol (Lx W x H) Olgli (L x W x H)
\E Dimension (L x W x H) Zaxiscm \E Dimension (L x W x H) AANZIABEC ) E Dimension (L x W x H) 120 2C0R0Z00 Cn

SOGUK JEL SADE

www.pastasel.com

NEUTRAL COLD GLAZE

10


https://pastasel.myblocofy.com/urunler/soguk-jel-soguk-jole

SOGUK JEL URUNLER Pastasel

COLD GLAZE lezzeti ustalikla sekillendirir

CIKOLATA AROMALI SOGUK JEL

CHOCOLATE FLAVOURED COLD GLAZE

(;iKOLATA AROMALI SOGUK JEL; profesyonel
1 > pastacilik uygulamalarinda pasta ve tatlilara
purlzsuz, homojen bir kaplama kazandirir. Kakao
icerigi ve yogun bitter cikolata lezzetiyle gikolatal
Urunlerde guglt bir tat profili sunar. Kolay
uygulanabilir yapisi sayesinde pastane, otel ve
profesyonel mutfaklarda hizli, pratik ve estetik
sonuglar elde edilmesini saglar.

CHOCOLATE FLAVOURED COLD GLAZE;
provides a smooth, even coating for cakes and
desserts in professional pastry-making
applications. With its cocoa content and intense
dark chocolate flavour, it offers a robust flavour
profile for chocolate-based products. Thanks to its
easy-to-apply texture, it ensures quick, practical
and aesthetically pleasing results in patisseries,
hotels and professional kitchens.

KULLANIM TALIMATI
Gerekli miktarda soguk jel bir kaba alinir
ve istenilen akiskanliga ulasana kadar
cirpihr. Urtin, dogrudan ya da bir miktar
su ile seyreltilerek pasta Uzerine spatul
veya firca yardimiyla uygulanir.

DIRECTIONS FOR USE
Place the required amount of cold glaze in
a bowl and whisk until it reaches the
desired consistency. Apply the product
directly or diluted with a small amount of
water to the cake using a spatula or brush.

PALET
PALLET

TEKLi URUN
SINGLE PRODUCT

) { 0 (< L A R Elel i . o
icerik / Content 1Adet / Piece % icerik / Content 4 Adet / Piece [s1s] igerik / Content 40 Koli / Box
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SOGUK JEL URUNLER
COLD GLAZE

pastasel

lezzeti ustahkia sekillendirir

KARAMEL AROMALI SOGUK JEL

CARAMEL FLAVOURED COLD GLAZE
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KULLANIM TALIMATI
Gerekli miktarda soguk jel bir kaba alinir
ve istenilen akiskanliga ulasana kadar
cirpihr. Urtin, dogrudan ya da bir miktar
su ile seyreltilerek pasta Uzerine spatul
veva firca yardimiyla uygulanir.

TEKLIi URUN
SINGLE PRODUCT

KARAMEL AROMALI SOGUK JEL; yuiksek
parlaklik ve puruzsuz yuzeyiyle pasta ve tatlilara
estetik bir gorunum kazandirir. Canli karamel rengi
ve karakteristik  aromasi,  ozellikle  trilece
uygulamalarinda sutlu tatlarla mukemmel uyum
saglar. Kolay uygulanabilir yapisiyla homojen

kaplama sunarak gorsel kalite ve lezzet
butunlUgunu bir arada sunar.

CARAMEL FLAVOURED COLD GLAZE; with its

high gloss and smooth finish, it gives cakes and
desserts an attractive appearance.

Its vibrant
caramel colour

and distinctive flavour
complement milky flavours perfectly, particularly
in trilece creations. Thanks to its easy-to-apply
texture, it provides a uniform coating, combining
visual quality with flavour consistency.

DIRECTIONS FOR USE
Place the required amount of cold glaze in
a bowl and whisk until it reaches the
desired consistency. Apply the product
directly or diluted with a small amount of
water to the cake using a spatula or brush.

PALET
PALLET
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SOGUK JEL URUNLER

COLD GLAZE

pastasel

lezzeti ustahkia sekillendirir

FRAMBUAZ AROMALI SOGUK JEL

RASPBERRY FLAVOURED COLD GLAZE

Raspberry Plaveured
Lyl
ColdiGi

KULLANIM TALIMATI
Gerekli miktarda soguk jel bir kaba alinir
ve istenilen akiskanliga ulasana kadar
cirpihr. Urtin, dogrudan ya da bir miktar
su ile seyreltilerek pasta Uzerine spatul
veya firca yardimiyla uygulanir.

TEKLIi URUN
SINGLE PRODUCT

FRAMBUAZ AROMALI SOGUK JEL; puruzsuz
yUzeyiyle pasta ve tatlilara estetik ve istah acici bir
gorunum kazandirir. Canli kirmizi rengi ve essiz
frambuaz aromaslyla 6ne c¢ikar. Kolay uygulanabilir
yapisl sayesinde homojen kaplama saglayarak
Urunlere gorsel cekicilik ve lezzet butunltgu kazandirir.

RASPBERRY FLAVOURED COLD GLAZE; with its
smooth finish, it gives cakes and desserts an attractive
and appetising appearance. It stands out for its vibrant
red colour and unigue raspberry flavour. Thanks to its
easy-to-apply texture, it provides an even coating,
enhancing the visual appeal and flavour of the products.

DIRECTIONS FOR USE
Place the required amount of cold glaze in
a bowl and whisk until it reaches the
desired consistency. Apply the product
directly or diluted with a small amount of
water to the cake using a spatula or brush.

PALET
PALLET
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PASTACILIK DOLGULARI

PASTRY FILLING

J lezzeti ustahkia sekillendirir

FRAMBUAZLI PASTACILIK DOLGUSU

RASPBERRY PASTRY FILLING

KULLANIM TALIMATI
Uygulama 6ncesinde UrunU oda sicakligina
getiriniz. Dolguyu ambalajindan aldiktan sonra
homojen bir kivam elde edinceye kadar
karistiriniz. Hazirlanan drunu pasta, kek, kruvasan,
tart veya tercih edilen diger pastacilik Urtnlerinde
dolgu ya da dekorasyon amaciyla kullaniniz.
Urtnun kullanilacadi uygulamaya goére pisirme
veya sogutma islemini gerceklestiriniz.
Pisirme ve dondurma gerektiren uygulamalarda
drun, receteye uygun sekilde dogrudan
kullanilabilir.

TEKLIi URUN
SINGLE PRODUCT

FRAMBUAZLI PASTACILIK DOLGUSU; pasta,
kek, kruvasan, tart ve gesitli tatlilarda dolgu, ara
kat ve dekorasyon amaciyla kullanima uygun,
yUksek oranda frambuaz parcaciklari iceren hazir
bir dolgudur. Pratik kullanimi ve dengeli yapisi
zamandan tasarruf saglar. Pisirme islemlerine
dayanikli yapisi sayesinde formunu ve lezzetini
korur. Ayrica donuk pastacilik uygulamalarinda
da mUkemmel sonuc sunar.

RASPBERRY PASTRY FILLING; is a ready-to-use
filling containing a high proportion of raspberry
pieces, suitable for use as a filling, layer or
decoration in cakes, sponge cakes, croissants,
tarts and various other desserts. Its practical use
and balanced texture save time. Thanks to its
bake-stable formulation, it retains its shape and
flavour during baking. It also delivers excellent
results in frozen pastry applications.

DIRECTIONS FOR USE
Bring the product to room temperature
before use. After removing the filling from
its packaging, stir until a uniform
consistency is achieved.

Use the prepared product as a filling or for
decoration in pastries, cakes, croissants,
tarts, or other pastry items of your choice.
Follow the baking or chilling instructions
appropriate for the intended use.

For applications requiring baking or
freezing, the product can be used directly
as specified in the recipe.

PALET
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DOLGU KREMALARI Pastasel

FILLING CREAMS lezzeti ustalikla sekillendirir

DOLGU KREMASI LIMON

LEMON FILLING CREAM

DOLGU KREMASI LiMON; pasta, kek, kruvasan ve
v v cesitli tatlilarda dolgu, kaplama ve sUsleme amaciyla
kullanilir. Ferahlatici limon aromasl ve purlzsuz
dokusuyla Udrunlere dengeli ve lezzetli bir tat
kazandirir. Pisirme ve dondurma uygulamalarina
dayanikll yapisiyla profesyonel mutfaklarda pratik ve
cok yonlu kullanim sunar.

LEMON FILLING CREAM; imparts an aesthetic
appearance to products with its high-gloss,
smooth-finish formula. Thanks to its water-repellent
properties, it helps preserve the shape of products by
preventing dripping and waterlogging in applications
involving  fruit and similar ingredients. Its
easy-to-apply formula ensures quick and clean results
in pastry products. It is an ideal solution for
professional kitchens seeking both visual quality and
durability.

KULLANIM TALIMATI
Gerekli miktarda soguk jel bir kaba alinir
ve istenilen akiskanliga ulasana kadar
cirpihir. UrGin, dogrudan ya da bir miktar
su ile seyreltilerek pasta Uzerine spatUl
veya firca yardimiyla uygulanir.

DIRECTIONS FOR USE
Place the required amount of cold glaze in
a bowl and whisk until it reaches the
desired consistency. Apply the product
directly or diluted with a small amount of
water to the cake using a spatula or brush.

TEKLi URUN
SINGLE PRODUCT

PALET
PALLET
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DOLGU KREMALARI

FILLING CREAMS

pastasel

lezzeti ustalikla sekillendirir

DOLGU KREMASI PORTAKAL

ORANGE FILLING CREAM
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KULLANIM TALIMATI
Gerekli miktarda soguk jel bir kaba alinir
ve istenilen akiskanliga ulasana kadar
cirpihr. Urtin, dogrudan ya da bir miktar
su ile seyreltilerek pasta Uzerine spatul
veya firca yardimiyla uygulanir.

TEKLIi URUN
SINGLE PRODUCT

DOLGU KREMASI PORTAKAL; pasta, kek,
kruvasan ve cesitli tatlilarda dolgu ve susleme
uygulamalari icin gelistirilmistir. Portakal suyu
konsantresi icerigi ve essiz portakal lezzetiyle
Urlnlere ferah ve zengin bir tat profili kazandirir.
Pisirme kosullarina dayanikli yapisi ve donuk Grun
uygulamalarina uygunlugu sayesinde profesyonel
pastacilikta pratik, gUvenilir ve cok yonld kullanim
imkani sunar.

ORANGE FILLING CREAM; has been developed for
use as a filling and decoration in cakes, pastries,
croissants and various desserts. With its orange
juice concentrate and unique orange flavour, it
imparts a refreshing and rich flavour profile to
products. Thanks to its structure, which withstands
baking conditions, and its suitability for use in
frozen products, it offers practical, reliable and
versatile application in professional pastry-making.

DIRECTIONS FOR USE
Place the required amount of cold glaze in
a bowl and whisk until it reaches the
desired consistency. Apply the product
directly or diluted with a small amount of
water to the cake using a spatula or brush.

PALET
PALLET
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DOLGU KREMALARI

FILLING CREAMS

pastasel

lezzeti ustalikla sekillendirir

DOLGU KREMASI CIKOLATA

CHOCOLATE FILLING CREAM
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KULLANIM TALIMATI
Gerekli miktarda soguk jel bir kaba alinir
ve istenilen akiskanliga ulasana kadar
cirpihr. Urtin, dogrudan ya da bir miktar
su ile seyreltilerek pasta Uzerine spatul
veya firca yardimiyla uygulanir.

TEKLIi URUN
SINGLE PRODUCT

DOLGU KREMASI QiKOLATA; pasta, kek, kruvasan
ve cesitli tatllarda dolgu, kaplama ve sUsleme
amaclyla kullanilir. Yogun cikolata aromasi ve
purlzsuz dokusuyla Urunlere zengin bir lezzet ve
kivam kazandirir. Isiya ve donmaya dayanikli yapisi
sayesinde pisirme ve dondurma uygulamalarinda
glvenle kullanilabilir. Hazir kullanima uygun

yapisiyla profesyonel mutfaklarda pratik ve
ekonomik bir cozum sunar.

CHOCOLATE FILLING CREAM; imparts an
aesthetic appearance to products with its
high-gloss, smooth-finish formula. Thanks to its
water-repellent properties, it helps preserve the
shape of products by preventing dripping and
waterlogging in applications involving fruit and
similar ingredients. Its easy-to-apply formula
ensures quick and clean results in pastry products.

It is an ideal solution for professional kitchens
seeking both visual quality and durability.

DIRECTIONS FOR USE
Place the required amount of cold glaze in
a bowl and whisk until it reaches the
desired consistency. Apply the product
directly or diluted with a small amount of
water to the cake using a spatula or brush.
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GANAJ SOSLAR pastasel

GANACHE SAUCES lezzeti ustalikla sekillendirir

BITTER CIKOLATALI GANAJ SOS

BITTER GANACHE SAUCE

BiTTER CiKOLATALI GANAJ SOS; pastanelerde
hazirlanan klasik ganaj lezzetini kullanima hazir
formda sunan, pratik kullanimiyla profesyonel
uygulamalarda zamandan tasarruf saglar. Yogun
bitter cikolata tadi ve pUrlzsuz dokusuyla pasta, kek,
tatl ve dekorasyon uygulamalarina zenginlik katar.
Donuk uygulamalara uygun vyapisl sayesinde
dondurulup c¢dzdurulen Uurunlerde performansini
korur, buzdolabinda terleme yapmadan duzgun ve
estetik bir géorunum sunar.

BITTER GANACHE SAUCE; which offers the classic
ganache flavour prepared Iin patisseries in a
T ready-to-use form, saves time in professional

X applications thanks to its practical use. With its
intense dark chocolate flavour and smooth texture, it
adds richness to cakes, pastries, desserts and
decorative applications. Thanks to its texture, which
is suitable for frozen applications, it retains its
performance in products that are frozen and then
thawed, and offers a neat and aesthetic appearance
in the fridge without sweating.

KAPLAMA VE DEKORASYON UYGULAMASI: COATING AND DECORATION:
Urdnt benmari yontemiyle veya mikrodalga firinda Heat the product gently using a double boiler orin a
kontrollt sekilde isitiniz. Urtin tamamen akiskan hale microwave oven. ane}the( product ha; bepome
geldiginde yaklasik 30° - 35°C kullanim sicakligina completely fluid, bring it to an application
getiriniz. Homojen bir kivam elde ettikten sonra pasta temperature of approximately 30 - 35°C..
ve diger pastacilik Urtnlerinin Gzerine kaplama veya After achieving a uniform consistency, apply it to
dekorasyon amaciyla uygulayiniz. cakes and other pastry products for coating or
decoration.

DOLGU UYGULAMASI:

Uranu istege bagli olarak % 30 veya % 50 oraninda ; F"-LlNG APPLIACATIQN:
cirpilmis bitkisel krema ile Karistiriniz. Optionally, mix the product with vvh|ppe_d'vegeta'b\e
Homojen bir yapl elde edinceye kadar karistirdiktan cream at a ratio of % 30 or % 50. After NI, th” a
sonra pasta, kek ve benzeri Urtinlerde dolgu olarak homogeneous texture is achieved, use it as a filling in
kullaniniz. cakes, pastries, and similar products.

TEKLIi URUN
SINGLE PRODUCT
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GANAJ SOSLAR pastasel

GANACHE SAUCES lezzeti ustalikla sekillendirir

FILDISI CIKOLATALI GANAJ SOS

WHITE CHOCOLATE GANACHE SAUCE

FiLDiSi CIKOLATALI GANAJ SOS; pastacilik
urunlerine zarif bir cikolata lezzeti ve puruzsuz bir
doku kazandirmak amaciyla gelistirilmistir. Pasta ve
tatlilarda yuzey kaplama, dekorasyon ve dolgu
uygulamalarinda  kullanilabilen  Grun,  pratik
uygulama  ozelligiyle  profesyonel pastacilik
sureclerinde kullanim kolayligi saglar.

o WHITE CHOCOLATE GANACHE SAUCE; \was
el developed to impart an elegant chocolate flavor and
P a smooth texture to pastry products. Suitable for use

e as a glaze, decoration, and filling in cakes and

A S desserts, this product offers ease of use in
professional pastry-making processes thanks to its
practical application.

KAPLAMA VE DEKORASYON UYGULAMASI: COATING AND DECORATION:
Urdnt benmari yontemiyle veya mikrodalga firinda Heat the product gently using a double boiler or in a
kontrollU olarak isitiniz. Yaklasik 30° — 35°C sicakliga microwave oven. Once it reaches a temperature of
ulastiginda tamamen akiskan ve homojen bir kivam approximately 30° — 35°C, ensure it has a completely
elde ediniz. Hazirlanan ganaji pasta ve diger pastacilik smooth and homogeneous consistency.
Urtnlerinin yUzeyine kaplama veya dekorasyon Apply the prepared ganache to the surface of cakes
amaclyla uygulayiniz and other pastry products for coating or decoration.
DOLGU UYGULAMASI: FILLING APPLICATION:
Urlnu tercihe bagl olarak %40 — 50 oraninda cirpiimis Mix the product with whipped cream at a ratio of
santi ile karistiriniz. Homojen bir kivam elde edildikten 40 —50%, as desired. Once a homogeneous
sonra pasta, kek ve benzeri Urdnlerde ic dolgu olarak consistency is achieved, use it as a filling for cakes,
kullaniniz. pastries, and similar products.

PALET
PALLET

TEKLIi URUN
SINGLE PRODUCT
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KREM SANTI KARISIMLARI

WHIPPING CREAM MIXES

pastasel

lezzeti ustalikia sekillendirir

KREM SANTI WHIPERA

WHIPPING CREAM WHIPERA

KULLANIM TALIMATI
Krem Santi Whipera: 1.000 g
Soguk Su veya Sut (10 - 12 °C): 1.500 g
Toplam Agirlik: 2500 g
1 kg Pastasel Krem Santi Whipera toz karisimi,
istenilen kivam ve hacme gore 1.500 g soguk
(10 -12°C) su veya sut ile yUksek devirde
3 -7 dakika cirpilir. Elde edilen krem santi,
kullanilmadan once 15 dakika buzdolabinda
dinlendirilmelidir.

TEKLi URUN @ 12/ Ay
SINGLE PRODUCT Month

KREM $ANTi WHIPERA; yUksek stabilite odakli gelistirilen
formulU sayesinde, zorlu ortam kosullarinda dahi yapisal
butunlidgunu koruyan profesyonel bir krem santi
codzUmudur. Uygulama sonrasinda sulanma, catlama ve
liflenme yapmayan direncli dokusu ile pastacilikta uzun
sureli tazelik ve estetik bir gorunum saglar. Cirpma
asamasindaki yuksek hacim artisi ve purlzsUz yaplsi
sayesinde seflere isleme kolayligi sunar. Fiyat-performans
dengesini 6n planda tutan bu Urdn, standart Uretim
sureclerinde ekonomik ve yuUksek kaliteli sonuclar icin
gUvenilir bir tercihtir.

WHIPPING CREAM WHIPERA; developed with a focus on
high stability, this professional whipped cream solution
maintains its structural integrity even under challenging
environmental conditions. With its resilient texture that
resists water separation, cracking, and stringiness after
application, it ensures long-lasting freshness and an
aesthetically pleasing appearance in pastry making. Its
high volume increase during whipping and smooth
texture offer chefs ease of use. Prioritizing value for money,
this product is a reliable choice for economical yet
high-quality results in standard production processes.

DIRECTIONS FOR USE
Whipping Cream Whipera: 1.000 g
Cold Water or Milk (10 =12 °C): 1.500 g
Total Weight: 2.500 g
1.000 g of Pastasel Whipping Cream Whipera
Powder Mix is whipped at high speed for
3 -7 minutes with 1,500 g of cold (10 -12 °C)
water or milk, depending on the desired
consistency and volume. The resulting
whipped cream should be chilled in the
refrigerator for 15 minutes before use.

PALET
PALLET
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D

KREM SANTI WHIPERA

[5[] icerik / Content 104 Adet / Piece
Toplam Agirlik

@ Gross Weight 1067 Kg
Olgli (L x W x H)

E Dimension (L x W x H) 120 x1890175 cm

WHIPPING CREAM WHIPERA
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KREM SANTI KARISIMLARI pastasel

W H | P P | N G C R E A M M | X E S lezzeti ustalikia sekillendirir

KREM SANTI PERFORMANCE

WHIPPING CREAM PERFORMANCE

KREM $ANTi PERFORMANCE; maliyet avantajl
sunan formuluyle profesyonel Uretim yapan
pastaneler icin ekonomik ve verimli bir ¢cozum
saglar. Toz formu sayesinde kolay hazirlanir ve kisa
surede istenilen kivama ulasir. Pasta kaplama, dolgu
ve dekor uygulamalarinda stabil bir yapl sunarak
— = uretim sureclerinde pratik kullanim saglar. Yogun
— Uretim yapan isletmeler icin hem bUtce dostu hem

de guvenilir bir yardimcidir.

pastasel

WHIPPING CREAM PERFORMANCE; offers an
economical and efficient solution for professional
bakeries, thanks to its cost-effective formula. Its
powdered form makes it easy to prepare and allows
it to reach the desired consistency quickly. It
provides a stable texture for cake coating, filling, and
decorating applications, ensuring practical use in
production processes. It serves as both a
budget-friendly and reliable aid for high-volume
production facilities.

Nafs 10009 €

KULLANIM TALIMATI
Krem Santi Performance: 1.000 g
Su veya Sut: 1.500 g

Toplam Agirlik: 2.500 g

Krem santi miksi, 10 - 12 °C soguk su veya sut ile
yUksek devirde 3 - 7 dk ¢irpiniz. Urdndn,
kullanilmadan énce 15 dk kadar buzdolabinda
dinlendirilmesi tavsiye olunur.

DIRECTIONS FOR USE
Whipping Cream Performance: 1.000 g
Water or Milk: 1.500 g
Total Weight: 2.500 g
Mix the whipping cream mix with cold
water or milk (10 -12 °C) at high speed for
3—"7 minutes. It is recommended to let
the product rest in the refrigerator for
about 15 minutes before use.

TEKLi URUN @ 12/ Ay
SINGLE PRODUCT Month

PALET
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KREM SANTI KARISIMLARI Joastasel

W H | P P | N G C R E A M M | X E S lezzeti ustalikia sekillendirir

KREM SANTI PREMIUM

WHIPPING CREAM PREMIUM

KREM $ANTi PREMIUM; puruzsuz dokusu ve stabil

pastasel yaplisl sayesinde kolay uygulanir, formunu uzun

ot  Soosiiing sure korur. Catlama, c¢okme, kuruma ve renk

- ;- degisimi olusturmayan ozel yapisiyla pasta, krema

ve dondurma uygulamalarinda Ustun performans

sunar. Her kullanimda standart sonuc¢ vermesi ile
pasta ustalarinin en yakin dostudur.

. 1 WHIPPING CREAM PREMIUM; is easy to apply thanks
et E 8 to its smooth texture and stable consistency, and
YUKSEK . . 5 5 & .

" wacin JEE . retains its shape for a long time. With its special
veriv PO \ formulation that prevents cracking, sagging, drying
A 3 out and colour change, it delivers outstanding
performance in cake, cream and ice cream

applications. As it delivers consistent results every time,

it is a pastry chef's best friend.
Net: 1000gC

KULLANIM TALIMATI

Krem Santi PREMIUM: 1.000 gr DIRECTIONS FOR USE
Su veya %Ut: 2.000 gr Whipping Cream PREMIUM: 1.000 g
Toplam Agirlik: 3.000 gr Water or Milk: 2.000 g
Krem Santi miksi, 5 °C civarinda su Total Weight: 3.000 g
Vveya sut ile mikserde 4 - 5 dk Whip the cream mix with water
cirpiniz. Urdnun, kullaniimadan once 15 - 20 dk or milk approx. 5 °C for 4 or 5 min.
kadar sogutucuda It is suggested to keep whipped cream
bekletilmesi tavsiye olunur. in fridge for 15 - 20 minutes before using.

TEKLi URUN @ 12/ Ay
SINGLE PRODUCT Month

PALET
PALLET

1 ] N s IR ) D I :
D icerik / Content 1Adet / Piece % icerik / Content 10 Adet / Piece [efel icerik / Content 64 Koli / Box
[i@) Net AGurik / Net weight | 1Kg N 10 Kg e 700 Kg

Olgli (L x W x H) Olgli (Lx W x H) Olgu (LxW x H)
E Dimension (L x W x H) 20x8x30cm ) E Dirnension (L x W x H) 40 x 30 x20 cm ) E Birnen 2B BLW S 14) 120 x 100 x 180 cm

KREM SANTI PREMIUM
WHIPPING CREAM PREMIUM DD
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KREM SANTI KARISIMLARI Pdgtasel

W H | P P | N G C R E A M M | X E S lezzeti ustalikia sekillendirir

KREM SANTI PARFAIT CREAM

WHIPPING CREAM PARFAIT

KREM $ANTi PARFAIT CREAM; tatl sunumlarini Ust

l' seviyeye taslyan,rafine lezzeti ve kusursuz dokusuyla
Pastase parfe uygulamalari icin 6zel olarak gelistirilmistir.

o

Dengeliyapisi sayesinde kremalar ile mUkemmel uyum
saglar; puruzslz, stabil ve estetik sonuglar sunar. Ozenle
hazirlanan formulU ile hem profesyonel mutfaklarda
hem de yaratici tariflerde gUvenle kullanilir, tathlara
sofistike bir karakter kazandirir.

WHIPPING CREAM PARFAIT; specially developed for
parfait applications, elevating dessert presentations to
the highest level with its refined flavour and flawless
texture. Its balanced composition ensures perfect
harmony with creams, delivering smooth, stable and
aesthetically pleasing results. Carefully formulated, it
can be used with confidence in both professional
kitchens and creative recipes, lending desserts a
sophisticated character.

DIRECTIONS FOR USE
4 Whipping Cream Parfait: 1.000 g
K KULL.ADNI?A. TQLIMA]TOIOO Water: 2.000 g Total: 3.000 g

rem Al PR | regm. : 9 Pastasel Parfait Cream Whipped Cream Powder Mix is

Krem Santi Par?auif Czj.roe(;(r)ngisTtZEi?enr:'é-\(/)aongagve hacme gore oy i

! 2.000 10 - 12°C ) of water t hi the desired

2.000 g (10 -12°C) su ile yuksek devirde 3 - 7 dk cirpilir. 9l e T
Elde edilen Krem Santi Parfait Cream kullanilmadan énce

15 dk buzdolabinda dinlendirilmesi tavsiye edilir.

consistency and volume. It is recommended to chill
the resulting Parfait Cream Whipped Cream Powder
Mix in the refrigerator for 15 minutes before use.

Alternatif Kullanim Onerisi: 250 g Pastasel Parfait Cream
Krem Santi Toz Karisimi ve 1.000 g Pastasel Pasta Kremasi Parfait Cream Whipped Cream Powder Mix and

Toz Karisimi birlikte istenilen kivama ve hacme gore 1000 g Pastasel Pastry Cream Powder Mix together
g soguk'( 5-10°C) su ile yQksek devwo_l_e 375 dk with 2.500 g of cold (5 - 10°C ) water at high speed for
elgelliczlel v=ellisn kremamn} kullamlmadan o s 3 -5 minutes to achieve the desired consistency and
buzdolabinda dinlendirilmesi tavsiye edilir. volume. It is recommended to chill the resulting
cream in the refrigerator for 15 minutes before use.

Alternative Use Suggestion: \Vhisk 250 g Pastasel

PALET
PALLET

TEKLi URUN
SINGLE PRODUCT

1" I R 2 —
D igerik / Content 1Adet / Piece % Icerik / Content 10 Adet / Piece [:[s] Icerik / Content 64 Koli / Box
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Olgli (L x W x H) Olgli (LxW x H) Olgli (Lx W x H)
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KREM SANTI KARISIMLARI ‘PaStasel

W H | P P | N G C R E A M M | X E S lezzeti ustalikia sekillendirir

KREM SANTI PARFAIT INTENSE
WHIPPING CREAM PARFAIT INTENSE

PARFAIT CREAM INTENSE; karamelize edilmis zengin
? lezzetiyle pastacilik Urdnlerine dengeli ve karakteristik bir
aroma kazandirir. Toz formu sayesinde krema
karisimlarinda kolay kullanilabilir ve homojen bir yapil
olusturur. Pasta dolgu, kaplama ve &zel tatl
uygulamalarinda farkli lezzet profilleri olusturmak isteyen
profesyonel mutfaklar icin ideal bir ¢ozUmdur.
Pastanelerde lezzet cesitliligini artirnr ve UrUnlere ézgun
bir dokunus kazandirir.

PARFAIT CREAM INTENSE; imparts a balanced and
distinctive aroma to pastry products with its rich,
caramelized flavor. Thanks to its powdered form, it is
easy to use in cream mixtures and creates a
homogeneous texture. It is an ideal solution for
professional kitchens seeking to create different flavor
profilesin pastry fillings, coatings, and specialty dessert
applications. It enhances flavor variety in bakeries and
adds a unique touch to products.

KULLANIM TALIMATI DIRECTIONS FOR USE
Krem Santi Parfait Cream Intense: 1.000 g Whipped Cream Parfait Cream
Su: 1.750 g Toplam Agirlik: 2.750 g Intense: 1.000 g Water: 1.750 g
Toz karisim, 10 - 12°C su ile yUksek devirde Total Weight: 2.750 g
3 -7 dkcirpilir. Elde edilen Parfait Cream Whip the powder mix with water at
Intense Krem Santi'nin kullanilmadan once 10 —12°C on high speed for 3 -7 minutes.
15 dk buzdolabinda dinlendirilmesi It is recommended to let the resulting
tavsiye edilir. Parfait Cream whipped cream rest in the

refrigerator for 15 minutes before use.

TEKLi URUN @ 12/ Ay
SINGLE PRODUCT Month

( s (B e . !
D icerik / Content 1 Adet / Piece L[], Icerik / Content 104 Adet / Piece

@ Net Agirlik / Net Weight | 10 Kg @ Z?g':sn\:v':%ﬂ'tk 1067 Kg

Olgi (Lx W x H) Olgli (L x W x H)
E Dimension (L x W x H) s L 1) E Dimension (L x W x H) 120X 180,475 cm
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PASTACILIK KREMAS| KARISIMLARI

HOT CUSTARD CREAM MIXES

pastasel

lezzeti ustalikla sekillendirir

KAYNATMA KREMA SEKERLI

HOT CUSTARD CREAM WITH SUGAR

KULLANIM TALIMATI
Pasta ve Ekler Kremasi igin:

1.000 g tam yagli sut ile 350 — 400 g Pasta Kremasi
Kaynatma Krema Sekerli toz karisimi kaynatilir.
Kaynatilan krema tepsiye alinir ve +4 °C'deki
buzdolabinda 4 - 6 saat dinlendirilir. istege bagl
olarak 50 g tereyadi eklenerek kullanilabilir.
Magnolia icin:

1.000 g tam yagli sut ile 250 — 300 g Pasta Kremasi
Kaynatma Krema Sekerli toz karisimi kaynatilir.
Kaynatilan krema tepsiye alinir ve +4 °C'deki
buzdolabinda 4 - 6 saat dinlendirilir. istege bagl
olarak sivi krem santi eklenerek kullanilabilir.

TEKLi URUN
SINGLE PRODUCT

12/ A
Mont}r:

1 Adet / Piece

/ .
H icerik / Content

@ Net Agirlik / Net Weight

B

KAYNATMA KREMA SEKERLI

10 Kg

Olgli (L x W x H)

Dimension (L x W x H) 40x13x50cm

J

KAYNATMA KREMA SEKERLIi; pratik hazirlanisi ve
dengeli sUt aromaslyla tutarli kalite sunar. Pasta, ekler,
magnolia ve bardak tiramisu gibi bircok tatli
uygulamasinda ideal kivam ve lezzet elde edilmesini
saglar. Geleneksel yontemlere kiyasla daha hijyenik
Uretim imkani sunar; daha parlak renk, purtzstz yapl
ve profesyonel sonuclar elde edilmesine katki sagdlar.

HOT CUSTARD CREAM WITH SUGAR; offers
consistent quality with its practical preparation and
balanced milk flavour. It ensures the ideal consistency
and taste in many dessert applications such as cakes,
eclairs, magnolias and tiramisu cups. It offers more
hygienic  production compared to traditional
methods; it contributes to achieving brighter colours,
a smoother texture and professional results.

DIRECTIONS FOR USE
For Pastry and Eclair Cream:
Boil 1.000 g of whole milk with 350 — 400 g of
Custard Cream Boiling Cream Sugar Powder
mixture. Pour the boiled cream into a tray and
leave to rest in a refrigerator at +4 °C for 4 -6
hours. Optionally, 50 g of butter can be added.
For Magnolia:

Boil 1.000 g of whole milk with 250 — 300 g of
Custard Cream Boiling Cream Sugar Powder
Mix. Pour the boiled cream into a tray and leave
to rest in a refrigerator at +4 °C for 4 — 6 hours.
Liquid whipped cream may be added if desired.

PALET
PALLET

[ icerik / content

(=
g

104 Adet / Piece

Toplam Agirlik

Gross Weight 1067 Kg

Olgli (L x W x H)

s s 120 x 100 x 175
Dimension (L x W x H) S X o
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HOT CUSTARD CREAM MIXES

pastasel

lezzeti ustalikla sekillendirir

KAYNATMA KREMA FROZEN
HOT CUSTARD WITH SUGAR FROZEN

KULLANIM TALIMATI
Kaynatma Krema Sekerli Frozen: 1.000 g
Su: 1.250 g Sut: 1.250 g
Toplam Agirlik: 3.500 g
Pastasel Kaynatma Krema Sekerli Frozen toz
karisimi, 1.250 g su ve 1.250 g sut ile ocakta veya
krema makinesinde homojen kivama gelene
kadar karistirilir. Karisim, 95 °C sicaklikta 3 dakika
kaynatildiktan sonra sogutmaya alinir. Sicaklik
35°C'ye dustugunde istege bagl olarak
1.000 g sivi santi ilave edilerek homojen yapi
saglanir. Hazirlanan krema, +4 °C dolapta
dinlendirilerek kullanima hazir hale gelir.

TEKLiI URUN
SINGLE PRODUCT

/ .
ﬂ icerik / Content

), 12/ A
Mont)I/1

1 Adet / Piece

@ Net Agirlik / Net Weight | 10 Kg

_E

Olgli (L x W x H)

Dimension (L x W x H) 40x13x 50 cm

D

KAYNATMA KREMA SEKERLI FROZEN

KAYNATMA KREMA FROZEN; donuk pastacilik
uygulamalari icin gelistirilmis formuluyle Uretim
sureclerinde yuksek stabilite saglar. Donma ve
cozunme sonrasinda yapisini koruyarak kivam ve
lezzet surekliligi sunar. Pasta, ekler ve benzeri Urunlerin
endUstriyel Uretiminde standart kalite elde edilmesine
katki saglar. Profesyonel mutfaklarda raf omru uzun,
guvenilir ve tutarl sonuglar icin ideal bir tercihtir.

HOT CUSTARD CREAM WITH SUGAR FROZEN; with
its formula developed specifically for frozen pastry
applications, ensures high stability throughout
production processes. It maintains its structure after
freezing and thawing, ensuring consistent texture and
flavor. It contributes to achieving consistent quality in
the industrial production of pastries, eclairs, and
similar products. It is an ideal choice for professional
kitchens seeking long shelf life, reliability, and
consistent results.

DIRECTIONS FOR USE
Hot Custard With Sugar Frozen: 1.000 g
Water: 1.250 g Milk: 1.250 g
Total Weight: 3.500 g
Mix the Pastasel Boiled Cream with Sugar Frozen
Powder Mix with 1250 g of water and 1.250 g
of milk on the stove or in a cream machine until
a homogeneous consistency is achieved. After
boiling the mixture at 95 °C for 3 minutes, it is set
aside to cool. When the temperature drops to
35°C,1.000 g of liquid whipped cream may be
added as desired to achieve a homogeneous
texture. The prepared cream is then chilled in a
refrigerator at +4 °C until ready for use.

PALET
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EE icerik / Content

104 Adet / Piece

Toplam Agirlik

Gross Weight 1067 Kg

(=)
|
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PASTACILIK KREMASI KARISIMLARI
HOT CUSTARD CREAM MIXES

pastasel

lezzeti ustalikla sekillendirir

KAYNATMA KREMA SEKERSIZ

HOT CUSTARD CREAM WITHOUT SUGAR

KULLANIM TALIMATI
Pasta ve Ekler Kremasi igin:
Kaynatma Krema Sekersiz Toz Karisimi Miksi: 170 g
Tam Yagh Sut: 1.000 g Seker: 230 g Toplam Agirlik: 1.400 g
Pastasel Kaynatma Krema Sekersiz Toz Karisimi Miksi; 1.000 g
tam yagli sut ve 230 g seker ile birlikte kaynatilir. Kaynatilan
krema bir tepsiye aktarilir ve +4 °C sicakliktaki buzdolabinda
4 - 6 saat boyunca dinlendirilir. istege bagdl olarak, kullanim
esnasinda 50 g tereyadi ilave edilebilir.
Magnolia igin:
Kaynatma Krema Sekersiz Toz Karisimi Miksi: 120 g
Tam Yagh Sut: 1.000 g Seker: 200 g Toplam Agirlik: 1.320 g
Pastasel Kaynatma Krema Sekersiz Toz Karisimi Miksi; 1.000 g
tam yagl sut ve 200 g seker ile birlikte kaynatilir. Kaynatilan
krema bir tepsiye aktarilir ve +4 °C sicakliktaki buzdolabinda
4 - 6 saat boyunca dinlendirilir. Istege bagl olarak, kullanim
esnasinda sivi krem santi ilave edilebilir.

TEKLI URUN
SINGLE PRODUCT

s
D icerik / Content 1Adet / Piece

@ Net Agirlik / Net Weight

10 Kg

E Olcii (LxW x H)

Dimension (L x W x H) 40 x13 x50 cm

N V4

KAYNATMA KREMA SEKERSIZ; ilave seker icermeyen
formuluyle recete kontrolunt tamamen profesyonelin
eline birakir. Farkl tath uygulamalarinda istenilen seker
oraninin ayri ayri ayarlanmasina imkan taniyarak esnek
kullanim saglar. Pasta, ekler, magnolia ve bardak
tiramisu gibi Urunlerde ideal kivama ve dengeli sut
aromasl elde edilmesine yardimci olur. Standart
Uretimi destekleyen yapisiyla hijyenik, purtzsuz ve
tutarli sonuclar sunar.

HOT CUSTARD WITHOUT SUGAR; with its formula
containing no added sugar, puts full control over the
recipe in the hands of the professional. It offers flexible
use by allowing the desired sugar content to be
adjusted individually for various dessert applications.
It helps achieve the ideal consistency and a balanced
milk flavor in products such as cakes, eclairs,
magnolias, and tiramisu in a cup. With its structure
designed to support standard production, it delivers
hygienic, smooth, and consistent results.

DIRECTIONS FOR USE
For Cake and Eclair Filling:

Sugar-Free Powdered Mix for Boiled Cream: 170 g
Whole Milk: 1.000 g Sugar: 230 g Total Weight: 1400 g
Pastasel Sugar-Free Boiled Cream Powder Mix is boiled
together with 1 liter of whole milk and 230 g of sugar. The
boiled cream is transferred to a tray and left to rest in a
refrigerator at +4 °C for 4 — 6 hours. Optionally, 50 g of butter
can be added during use.

For Magnolia:

Sugar-Free Boiled Cream Powder Mix: 120 g
Whole Milk: 1.000 g Sugar: 200 g Total Weight: 1.320 g
Pastasel Boiled Cream Sugar-Free Powder Mix is boiled
together with 1.000 g of whole milk and
200 g of sugar. The boiled cream is transferred to a tray and
left to rest in a refrigerator at +4 °C for 4 — 6 hours.
Optionally, liquid whipped cream may be added during use.

PALET
PALLET

EE icerik / Content

104 Adet / Piece

Toplam Agirlik
@ Gross Weight 1067 Kg

E Olct (L x W x H)
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KAYNATMA KREMA SEKERSIZ

HOT CUSTARD WITHOUT SUGAR
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PASTACILIK KREMAS| KARISIMLARI PdStasel

CUSTARD CREAM MIXES lezzeti ustalikla sekillendirir

PASTA KREMASI PERFORMANCE
CUSTARD CREAM PERFORMANCE

PASTA KREMASI PERFORMANCE; uygun fiyat avantajl
sunarken yogun aromasl ve belirgin rengiyle pastacilik
drunlerine zengin bir gordnum ve lezzet kazandirir. Toz
formu sayesinde kolay hazirlanir ve homojen bir kivam
elde edilmesini saglar. Pasta dolgu, kaplama ve cesitli
tatl  uygulamalarinda guvenle kullanilabilir. Yogun
Uretim yapan pastaneler icin maliyet acisindan avantajli
ve gUclu lezzet ile renk performansi sunan ideal bir
cozumdur.

CUSTARD CREAM PERFORMANCE; offers excellent
value for money while adding a rich appearance and
flavor to pastry products with its intense aroma and
vibrant color. Its powdered form makes it easy to
prepare and ensures a smooth, even consistency. It can
be safely used for pastry fillings, frostings, and various
dessert applications. It is an ideal solution for
high-volume bakeries, offering cost-effectiveness along
with strong flavor and color performance.

e 10008 E

KULLANIM TALIMATI DIRECTIONS FOR USE
Pasta Kremasi Performance: 1.000 g Custard Cream Performance: 1.000 g
Su: 2.000 g Water: 2.000 g
Toplam Agirlik: 3.000 g Total Weight: 3.000 g
Pasta kremasi toz karisimi, istenilen kivam ve The pastry cream powder mix should be
hacme gore 5 - 10 °C soguk su ile yUksek devirde whipped at high speed for 3 -5 minutes
3-5dkcirplilir. Elde edilen pasta kremasi direkt with cold water (5-10 °C ) until the
olarak veya % 25 oraninda cirpilmis krem santi desired consistency and volume are
ile karistirilarak kullanilabilir. achieved. The resulting pastry cream

can be used directly or mixed with
whipped cream at a % 25 ratio.

PALET
PALLET

TEKLi URUN ), 12/ Ay
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CUSTARD CREAM MIXES lezzeti ustalikla sekillendirir

PASTA KREMASI

CUSTARD CREAM

¥
|

PASTA KREMASI; profesyonel tatl uygulamalari icin
o6zenle gelistirilmistir. Dengeli kivami ve zengin lezzeti
sayesinde eklerden magnoliaya, pasta dolgu ve
katmanlarina kadar genis bir kullanim alani sunar. Her
tarifte pUrUzsUz yapl, stabil sonuc ve yuksek lezzet
standardi saglar.

CUSTARD CREAM; has been carefully developed for
professional dessert applications. Thanks to its
balanced consistency and rich flavour, it offers a wide
range of uses, from fillings to magnolia, cake fillings
and layers. It ensures a smooth texture, stable results
and high flavour standards in every recipe.

Net: 1000g2

KULLANIM TALIMATI DIRECTIONS FOR USE
Pasta Kremasli: 1.000 g Su: 2500 g Custard Cream Powder Mix: 1.000 g
Toplam: 3.500 g Water: 2.500 g Total: 3.500 g
Pastasel Pasta Kremasi Toz Karisimi, istenilen Pastasel Custard Cream Powder Mix is
kivama ve hacme gére 2.500 g soguk (5 -10°C) whisked at high speed for 3 - 5
su ile ylksek devirde 3 - 5 dk cirpllir. Elde edilen minutes with 2.500 g of cold
pasta kremasi direkt olarak veya % 25 oraninda (5-10°C) water to achieve the desired
cirpiimis krem santi ile karistirilarak consistency and volume.
kullanilabilir. The resulting pastry cream can

be used directly or mixed with
% 25 whipped cream.

TEKLIi URUN ), 12/ Ay
0 SINGLE PRODUCT Month
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PASTACILIK KREMAS| KARISIMLARI PdStasel

CUSTARD CREAM MIXES lezzeti ustalikla sekillendirir

BOURBON CREAM

BOURBON CREAM

? BOURBON CREAM; icerigindeki gercek vanilya
i tanecikleriyle zengin ve dogal bir aroma sunar. Dengeli
lezzet profili ve gozle gorulebilir vanilya parcaciklari
sayesinde pastaclilik Urunlerine premium bir karakter
kazandirir. Pasta dolgu, kaplama ve ozel tath
uygulamalarinda  fark yaratan  sonuclar elde
edilmesine katki saglar. Profesyonel Uretimde lezzet ve
gorsel kaliteyi on plana cikarmak isteyen pastaneler
icin guclu bir cozumdur.

BOURBON CREAM; offers a rich, natural aroma thanks
to the real vanilla beans it contains. With its balanced
flavor profile and visible vanilla pieces, it adds a
premium character to pastry products. It helps achieve
exceptional results in cake fillings, frostings, and
specialty dessert applications. It is a powerful solution
for bakeries seeking to prioritize flavor and visual
quality in professional production.

KULLANIM TALIMATI
Pasta Kremasl Bourbon Cream: 1.000 g
Su: 2500 g Toplam Agirlik: 3.500 g
Toz karisim, 5 - 10 °C soguk su ile yUksek devirde
3-5dkcirpilir. Elde edilen pasta kremasi direkt
olarak veya % 25 oraninda cirpilmis krem santi
ile karistirilarak kullanilabilir.

DIRECTIONS FOR USE
Custard Cream Bourbon Cream: 1.000 g
Water: 2.500 g
Total Weight: 3.500 g
Whisk the powder mix with cold water
(5-10 °C) at high speed for 3 -5 minutes.
The resulting pastry cream can be used
directly or mixed with whipped cream
at a % 25 ratio.

TEKLiI URUN @ 12/ Ay PALET
SINGLE PRODUCT Month PALLET

@ 4 i [eTe] " £
D icerik / Content 1Adet / Piece [e1=] Igerik / Content 104 Adet / Piece
@ Net Agirlik / Net Weight | 10 Kg @ (T;‘r’glsasn\;\,g%ﬂ'tk 1067 Kg
Olgu (L x W x H) Olgli (L x W x H)
\E Dimension (L x W x H) HOPIISPCS0CI: ) E Dimension (L x W x H) 120 X180glz5 cm
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KEK KARISIMLARI Pastasel

CAKE MIXES lezzeti ustalikla sekillendirir

SADE KEK MIKSI

NEUTRAL CAKE MIX

? SADE KEK MIKSi; notr ve dengeli lezzet profiliyle farkli
i recetelere kolayca uyum saglar. Cesitlendirmeye uygun
yapisl sayesinde meyve, kakao, sos ve krema ilaveleriyle
genis urun yelpazesi olusturulmasina imkan tanir.
Uygulama sirasinda formunu koruyan ic dokusu, her
Uretimde standart sonuclar elde edilmesine katki
saglar. Profesyonel mutfaklarda esnek kullanim ve Urdn
gelistirme surecleri icin ideal bir cozUmdur.

NEUTRAL CAKE MIX; casily adapts to various recipes
thanks to its neutral and balanced flavor profile. Its
versatile texture allows for the creation of a wide range
of products by adding fruits, cocoa, sauces, and
cream. lts interior texture, which retains its shape
during use, helps ensure consistent results in every
batch. It is an idealsolution for flexible use and product
development processes in professional kitchens.

KULLANIM'TA-LlMATl DIRECTIONS FOR USE
Sade Kek MIKSI- 1000 g 3 Neutral Cake Mix: 1.000 g
Yumurta: 250 g Su: 250 g Sivi Yag: 300 g Eggs: 250 g Water: 250 g Vegetable Oil: 300 g
' Toplam Agirlik: 1.800 g . Total Weight: 1.800 g
MIKSGF kazanina 6nce yumurta, su Ve siviyag First, add the eggs, water, and vegetable oil to the
eklenir. Ardindan Pastasel Sade Kek Miksi sivilarin mixer bowl. Then. add the Pastasel Neutral
Uzerine ilave edilir. Mikserde palet tipi baslik Cake Mix to the liquids. Using a paddle
kullanilarak karisim, orta devirde 6 - 8 dakika attachment, beat the mixture on medium speed
boyunca homojen bir kivam alana kadar cirpilir. for 6 -8 minutes until it reaches a homogeneous
Elde edilen hamur, baton kek kaliplarina dokulgrek consistency. The resulting batter is poured into loaf
onceden isitilmig konveksiyonel firinda 165 °C'de pans and baked in a preheated convection oven at
yaklasik 40 - 45 dakika boyunca pisirilir. Cirpma 165 °C for approximately 40 — 45 minutes. Mixing
_suresi §k|p'man etkmhgme ve urun m|ktar|na,__ time may vary depending on equipment efficiency
pisirme suresi ise firin tipine ve performansina gore and product quantity, while baking time may vary
degiskenlik gosterebilir. depending on oven type and performance.

TEKLiI URUN @ 12/ Ay PALET
SINGLE PRODUCT Month PALLET

Al D :
ﬂ icerik / Content 1Adet / Piece icerik / Content 104 Adet / Piece
@ Net Agirlik / Net Weight | 10 Kg @ Z‘:g';"c@%mk 1067 Kg
Olgli (L x W x H) Olgli (L x W x H)
E Dimension (L x W x H) U E Dimension (L x W x H) j201aBeglubicm
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KEK KARISIMLARI

CAKE MIXES

pastasel

lezzeti ustalikla sekillendirir

KAKAOLU KEK MIKSI

CAKE MIX WITH COCOA

KULLANIM TALIMATI
Kakaolu Kek Miksi: 1.000 g
Yumurta: 350 g Su: 150 g Yag: 300 g
Toplam Agirlik: 1.800 g
Mikser kazanina énce yumurta, su ve yagd eklenir.
Ardindan Pastasel Kakaolu Kek Miksi sivilarin Gzerine
ilave edilir. Mikserde palet tipi baslik kullanilarak
karisim, orta devirde 4 — 6 dakika boyunca homojen
bir kivam alana kadar cirpilir. Elde edilen hamur,
kaliba veya tepsiye alinarak énceden isitilmis firinda
170°C'de yaklasik 35 — 40 dakika boyunca pisirilir.

Cirpma suresi ekipman etkinligine ve Urtn miktarina,

pisirme suresi ise firin tipine ve performansina gore
degiskenlik gosterebilir.

TEKLI URUN
SINGLE PRODUCT

/ .
@ icerik / Content

@ Net Agirlik / Net Weight

)

KAKAOLU KEK MIKSi

1Adet / Piece

10 Kg

Olgli (L x W x H)
Dimension (L x W x H)

40x13x50 cm

! L

KAKAOLU KEK MiKSi; yogun kakao aromasi ve
dengeli lezzet profiliyle farkli pastacilik uygulamalarina
kolayca uyum saglar. Cesitlendirmeye uygun yapisi
sayesinde cikolata, meyve, sos ve krema ilaveleriyle
farkli drdn recetelerinin olusturulmasina imkan tanir.
Uygulama sirasinda formunu koruyan yumusak ve
dengeli ic dokusu, her uUretimde standart sonuclar
elde edilmesine katkl saglar. Profesyonel mutfaklarda
pratik kullanim ve zengin urun cesitliligi icin ideal bir
cozumdur.

CAKE MIX WITH COCOA; casily adapts to various
pastry applications with its rich cocoa aroma and
balanced flavor profile. Its versatile texture allows for
the creation of various product recipes with the
addition of chocolate, fruit, sauces, and cream. Its soft
and balanced interior texture, which retains its shape
during use, helps ensure consistent results in every
batch. It is an ideal solution for practical use and a wide
variety of products in professional kitchens.

DIRECTIONS FOR USE
Cake Mix With Cocoa: 1.000 g
Egg: 350 g Water: 150 g Qil: 300 g
Total Weight: 1.800 g
First, add the eggs, water, and oil to the mixer
bowl. Then add Pastasel Cocoa Cake Mix on top of
the liquids. Using a paddle attachment, mix at
medium speed for 4 — 6 minutes until a
homogeneous consistency is obtained. Pour the
prepared batter into a cake mold or tray and bake
in a preheated oven at 170°C for approximately
35— 40 minutes. Mixing time may vary depending
on equipment efficiency and product quantity,
while baking time may vary depending on the
type and performance of the oven.

PALET
PALLET

EE icerik / Content

(=
g

104 Adet / Piece

Toplam Agirlik

Gross Weight 1067 Kg

Olgli (L x W x H)
Dimension (L x W x H)

120 x 100 x 175 cm

CAKE MIX WITH COCOA
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KEK KARISIMLARI

CAKE MIXES

pastasel

lezzeti ustalikla sekillendirir

NATURAL MOIST

NATURAL MOIST CAKE MIX

!

KULLANIM TALIMATI
Natural Moist Kek Miksi: 1.000 g Yumurta: 530 g
Sivi Yag: 150 g Su: 250 g
Toplam Agirlik: 1930 g
Mikser kazanina 6nce yumurta, sivi yad ve su
eklenir. Ardindan Pastasel Natural Moist Kek Miksi
ilave edilir. Mikserde duz palet kullanilarak karisim, 1
dakika yavas, 3 dakika orta devirde cirpilir. Elde
edilen hamur, 6nceden isitilmis konveksiyonel

finnda 160 —165°C'de yaklasik 40 — 45 dakika pisirilir.

Cirpma suresi ekipman etkinligine ve Urun
miktarina, pisirme suresi ise firin tipine ve
performansina gore degiskenlik gosterebilir.

TEKLI URUN
SINGLE PRODUCT

/ .
D icerik / Content

@ Net Agirlik / Net Weight

Bl

NATURAL MOIST KEK MIKSI

1Adet / Piece

10 Kg

Olgli (L x W x H)
Dimension (L x W x H)

40x13 x50 cm
1

NATURAL MOIST KEK MiKSi; sade ve dengeli lezzet
profiliyle nemli, yumusak ve dolgun dokulu kekler
hazirlamak icin gelistirilmistir. Ozellikle moist pasta, yas
pasta ve benzeri 6zel tatlilarda aranan dogdal kek lezzetini
ve nemli dokuyu sadlar. Dengeli yapisi sayesinde
Urunlerde yumusak i¢c doku ve homojen sonug elde
edilmesine katki verir. Profesyonel pastanelerde sade ve
farkli aromalarla cesitlendirilebilen Ust segment kek
Urunleri Uretmek isteyen ustalar icin guvenilir bir tercihtir.

NATURAL MOIST CAKE MiIX; is formulated to produce
moist, soft, and rich-textured cakes with a simple and
balanced flavor profile. It delivers the natural cake flavor
and moist texture sought after in moist cakes, fresh
cakes, and similar specialty desserts. Thanks to its
balanced composition, it helps achieve a soft interior
texture and consistent results in baked goods. It is a
reliable choice for master pastry chefs in professional
bakeries who wish to produce high-end cake products
that can be customized with simple or various flavors.

DIRECTIONS FOR USE
Natural Moist Cake Mix: 1.000 g Egg: 530 g
Liquid Oil: 150 g Water: 250 g
Total Weight: 1930 g
First, add the eggs, liquid oil, and water to the
mixer bowl. Then add Pastasel Natural Moist Cake
Mix. Using a flat paddle attachment, mix for 1
minute at low speed and 3 minutes at medium
speed. Pour the prepared batter into the desired
mold or tray and bake in a preheated convection
oven at 160 —165°C for approximately 40 — 45
minutes. Mixing time may vary depending on
equipment efficiency and product quantity, while
baking time may vary depending on the type and
performance of the oven.

PALET
PALLET

o] icerik / content

(=
|

104 Adet / Piece

Toplam Agirlik

Gross Weight 1067 Kg

Olgli (L x W x H)
Dimension (L x W x H)

120 x 100 x 175 cm

NATURAL MOIST CAKE MIX
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KEK KARISIMLARI

CAKE MIXES

pastasel

lezzeti ustalikla sekillendirir

DARK MOIST CIKOLATALI

DARK MOIST CHOCOLATE CAKE MIX

KULLANIM TALIMATI
Dark Moist Kek Miksi: 1.000 g
Yumurta: 530 g Su: 250 g
Sivi Yag: 150 g Toplam Agirlik: 1.930 g

Pastasel Dark Moist Kek Miksine 530 g
yumurta, 150 g sivi yag ve 250 g su eklenir.
Mikserde 1 dk yavas, 3 dk orta devirde duz

paletle karistirilir. Konveksiyonel firinda
160 — 165 °C'de 35 - 40 dk veya tas tabanli

firinda 165 =170 °C'de 35 - 40 dk pisirilir.

TEKLI URUN
SINGLE PRODUCT

/ .
@ icerik / Content

12/A
Mont}ll1

1Adet / Piece

@ Net Adirlik / Net Weight | 10 Kg

40x13x50 cm

E Olcti (LXxW x H)

Dimension (L x W x H)

N V4

DARK MOIST CIKOLATALI KEK MiKSi

DARK MOIST CiKOLATALI KEK MiKSi; yogun bitter
karakteri ve yuksek kakao/cikolata tozu icerigiyle derin
ve kalici bir lezzet sunar. Ozellikle moist pasta, malaga ve
benzeri 6zel tatllarda aranan yodun cikolata profilini
saglar. Dengeli yapisi sayesinde UrUnlerde nemli doku
ve guclu aroma elde edilmesine katkl verir. Profesyonel
pastanelerde Ust segment cikolatall UrUnler Uretmek
isteyen ustalar icin guvenilir bir tercihtir.

DARK MOIST CHOCOLATE CAKE MIX; offers a deep,
lingering flavor thanks to its intense bitter character and
high cocoa/chocolate powder content. It provides the rich
chocolate profile sought after in moist cakes, Malaga
cakes, and similar specialty desserts. Its balanced
composition helps achieve a moist texture and strong
aroma in baked goods. It is a reliable choice for master
pastry chefs in professional bakeries aiming to produce
high-end chocolate-based products.

DIRECTIONS FOR USE
Dark Moist Cake Mix: 1.000 g
Eggs: 530 g Water: 250 g
Vegetable Qil: 150 g Total Weight: 1930 g
Add 530 g of eggs, 150 g of vegetable oil, and
250 g of water to the Pastasel Dark Moist
Cake Mix. Mix in a mixer for 1 minute on low
speed and 3 minutes on medium speed
using a flat beater. Bake in a convection oven
at 160 — 165 °C for 35 - 40 minutes or in a
stone-bottomed oven at 165 - 170 °C for
35-40 minutes.

PALET
PALLET

EE icerik / Content

104 Adet / Piece

Toplam Agirlik
@ Gross Weight 1067 Kg

Olgli (L x W x H)
Dimension (L x W x H)

120 x 100 x 175 cm

DARK MOIST CHOCOLATE CAKE MIX
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KEK KARISIMLARI

CAKE MIXES

pastasel

lezzeti ustalikla sekillendirir

KIRMIZI VELVET KEK MIKSI
RED VELVET CAKE MIX

KULLANIM TALiIMATI

Kirmizi Velvet Kek Miksi: 1.000 g Yumurta: 400 g

Toplam Agirlik: 1900 g Mikser kazanina 6nce

Sivi Yag: 200 g Su: 300 g

yumurta, sivi yagd ve su eklenir. Ardindan Pastasel
Kirmizi Velvet Kek Miksi ilave edilir. Mikserde duz
palet kullanilarak karisim, 1 dakika dusuk devirde,

ardindan 3 — 4 dakika orta devirde cirpilir. Elde
edilen hamur, 6nceden 160 — 165°C'ye Isitilmis
konveksiyonel firinda yaklasik 45 — 50 dakika

pisirilir. Cirpma suresi ekipman etkinligine ve

Urdn miktarina, pisirme suresi ise firin tipine ve

performansina gore degiskenlik gosterebilir.

TEKLi URUN
SINGLE PRODUCT

/ .
D icerik / Content

1 Adet / Piece

@ Net Adirlik / Net Weight | 10 Kg

E Olcii (LxW x H)

Dimension (L x W x H) 40 x13 x50 cm

D

KIRMIZI VELVET KEK MIKSI

KIRMIZI VELVET KEK MIiKSi; frambuaz lezzeti ve
dogal renklendirici ile elde edilen canli kirmizi rengiyle
dikkat ceker. Kadifemsi ve elastik dokusu sayesinde
kolay islenir, dilimleme ve sekillendirmede formunu
korur. Kremaya renk gecirmeyen yapisl, estetik ve
temiz katmanlar sunarken pasta, rulo ve ozel tatl
uygulamalarinda guvenilir sonucg saglar.

RED VELVET CAKE MIX; stands out with its raspberry
flavour and vibrant red colour, achieved using natural
colouring. Thanks to its velvety and elastic texture, it is
easy to work with and retains its shape when sliced or
moulded. Its formula, which does not bleed into the
cream, ensures neat and attractive layers whilst
delivering reliable results in cakes, Swiss rolls and
special dessert creations.

DIRECTIONS FOR USE
Red Velvet Cake Mix: 1.000 g Egg: 400 g
Liquid Qil: 200 g Water: 300 g

Total Weight: 1900 g First, add the eggs, liquid oil,
and water to the mixer bowl. Then add Pastasel Red
Velvet Cake Mix. Using a flat paddle attachment, mix
for T minute at low speed, followed by 3 — 4 minutes

at medium speed. Pour the prepared batter into a

preheated convection oven at 160 — 165°C and bake
for approximately 45 - 50 minutes. Mixing time may
vary depending on equipment efficiency and
product quantity, while baking time may vary
depending on the type and performance of the oven.

PALET
PALLET

EE igerik / Content

104 Adet / Piece

Toplam Agirlik
Gross Weight

1067 Kg

Olgli (L x W x H)
Dimension (L x W x H)

120 x 100 x 175 cm

RED VELVET CAKE MIX

55

www.pastasel.com


https://pastasel.myblocofy.com/urunler/kek-miksleri-velvet

KEK KARISIMLARI Pastasel

CAKE MIXES lezzeti ustalikla sekillendirir

MOR VELVET KEK MIKSI
PURPLE VELVET CAKE MIX

, MOR VELVET KEK MiKSi; orman meyvelerinin
karakteristik lezzeti ve canli mor rengiyle éne cikar.
Kadifemsi ve elastik dokusu sayesinde kolay islenir,
dilimleme ve sekillendirmede formunu korur. Kremaya
renk gecirmeyen vapisi, temiz ve estetik katmanlar
sunarken pasta, rulo ve ozel tath uygulamalarinda
guvenilir sonug saglar.

PURPLE VELVET CAKE MIX; stands out for its
characteristic forest fruit flavour and vibrant purple
colour. Thanks to its velvety and elastic texture, it is easy
to work with and retains its shape when sliced or
moulded. Its formula, which does not bleed into the
cream, ensures clean and attractive layers whilst
delivering reliable results in cakes, Swiss rolls and
special dessert creations.

KULLANIM TALIMATI DIRECTIONS FOR USE
Mor Velvet Kek Miksi: 1.000 g Yumurta: 400 g Purple Velvet Cake Mix: 1.000 g Egg: 400 g
Sivi Yag: 200 g Su: 300 g Toplam Agirlik: 1.900 g Liquid Oil: 200 g Water: 300 g Total Weight: 1.900 g
Mikser kazanina dnce yumurta, sivi yag ve su First, add the eggs, liquid oil, and water to the mixer
eklenir. Ardindan Pastasel Mor Velvet Kek Miksi bowl. Then add Pastasel Purple Velvet Cake Mix.
ilave edilir. Mikserde duz palet kullanilarak Using a flat paddle attachment, mix for 1 minute at
karisim, 1 dakika duUsUk devirde, ardindan 3 - 4 low speed, followed by 3 — 4 minutes at medium
dakika orta devirde cirpilir. Elde edilen hamuir, speed. Pour the prepared batter into a preheated
onceden 160 — 165°C'ye Isitiimis konveksiyonel convection oven at 160 —165°C and bake for
firinda yaklasik 45— 50 dakika pisirilir. Cirpma approximately 45 — 50 minutes. Mixing time may vary
sUresi ekipman etkinligine ve Urun miktarina, depending on equipment efficiency and product
pisirme suresi ise firin tipine ve performansina guantity, while baking time may vary depending on
gore degiskenlik gosterebilir. the type and performance of the oven.

TEKLI URUN PALET
SINGLE PRODUCT PALLET

4 y i [eTo] & i .
D icerik / Content 1Adet / Piece [ols], Icerik / Content 104 Adet / Piece
@ Net Agirlik / Net Weight | 10 Kg @ Z?gli%ﬁ%mk 1067 Kg
Olgli (L x W x H) Olgli (L x W x H)
E Dimension (L x W x H) (GOpISpeSCIn: ) E Dimension (L x W x H) 1200 eteglZoicm
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KEK KARISIMLARI

CAKE MIXES

pastasel

lezzeti ustalikla sekillendirir

PISTACHIO VELVET KEK MIKSI
PISTACHIO VELVET CAKE MIX

[Net: 10 kge

KULLANIM TALIMATI
Pistachio Velvet Kek Miksi: 1.000 g Yumurta: 400 g
Sivi Yag: 200 g Su: 250 g Toplam Agirlik: 1.850 g
Mikser kazanina 6nce yumurta, sivi yag ve su
eklenir. Ardindan Pastasel Pistachio Velvet Kek
Miksi ilave edilir. Mikserde duUz palet kullanilarak
karisim, 1 dakika dusuk devirde, ardindan 3 -4
dakika orta devirde cirpilir. Elde edilen hamuir,
6nceden 160 —165°C'ye Isitilmis konveksiyonel
firlnda yaklasik 40 — 45 dakika pisirilir. Cirpma
suresi ekipman etkinligine ve Grun miktarina,
pisirme suresi ise firin tipine ve performansina
gore degiskenlik gosterebilir.

TEKLi URUN @ 12/ Ay
SINGLE PRODUCT Month

A
D icerik / Content

@ Net Adirlik / Net Weight | 10 Kg

1Adet / Piece

40x13 x50 cm

E Olgli (L x W x H)

Dimension (L x W x H)

N i

PISTACHIO VELVET KEK MIKSI

PISTACHIO VELVET KEK MiKSi; gercek Antep fistigi
icerigi ve dogal renklendiricilerle elde edilen
karakteristik Antep fistigl rengiyle 6ne cikar. Kadifemsi
ve elastik dokusu sayesinde kolay islenir, dilimleme ve
sekillendirmede formunu korur. Kremaya renk
gecirmeyen yapisl, estetik ve temiz katmanlar sunarken
pasta, rulo ve dzel tath uygulamalarinda guvenilir sonug
saglar.

PISTACHIO VELVET CAKE MIX; stands out for its
genuine Antep pistachio content and its characteristic
Antep pistachio colour, achieved using natural
colourings. Thanks to its velvety and elastic texture, it is
easy to work with and retains its shape when sliced or
moulded. lts  non-staining  formula  ensures
aesthetically pleasing, clean layers whilst delivering
reliable results in cakes, Swiss rolls and special dessert
creations.

DIRECTIONS FOR USE
Pistachio Velvet Cake Mix: 1.000 g Egg: 400 g
Liquid Oil: 200 g Water: 250 g Total Weight: 1.850 g
First, add the eggs, liquid oil, and water to the mixer
bowl. Then add Pastasel Pistachio Velvet Cake Mix.
Using a flat paddle attachment, mix for T minute at
low speed, followed by 3 — 4 minutes at medium
speed. Pour the prepared batter into a preheated
convection oven at 160 — 165°C and bake for
approximately 40 — 45 minutes. Mixing time may
vary depending on equipment efficiency and
product quantity, while baking time may vary
depending on the type and performance of the oven.

e icerik / content

Toplam Agirlik
Gross Weight

Olgli (L x W x H)
Dimension (L x W x H)

104 Adet / Piece

1067 Kg

120 x 100 x 175 cm

PISTACHIO VELVET CAKE MIX
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KEK KARISIMLARI

CAKE MIXES

pastasel

lezzeti ustahkia sekillendirir

MARBLE KEK MIKSI
MARBLE CAKE MIX

KULLANIM TALIMATI
Marble Kek Mix: 1.000 g
Yumurta: 250 g Su (Hamur icin): 250 g
Sivi Yagd: 300 g Kakao (Ayiran kisim icin): 356 g
Sut veya Su (Ayiran kisim igin): 55 g
Toplam AgGirlik: 2.211 g Pastasel Marble Kek Mix, yumurta,
Su ve sivl yagd bir kapta homojen kivam alana kadar
mikserde 1 dakika yavas, 4 dakika hizli devirde cirpma
teliile cirpilir. Elde edilen hamurdan 550 g ayrilir; bu
kisma kakao ile sUt veya su eklenip karistirilarak kakaolu
karisim hazirlanir. Kaliba vanilyal ve kakaolu hamurlar
sirayla kat kat dokulur; istege bagli olarak kirdan
yardimiyla mermer desen verilir. Hazirlanan kek,
onceden isitilmis 160 °C firinda yaklasik
55 dakika pisirilir.

TEKLi URUN
SINGLE PRODUCT

1Adet / Piece

/ .
D icerik / Content

@ Net Agirlik / Net Weight | 10 Kg

40x13x50 cm

Olgli (L x W x H)
Dimension (L x W x H)

! L

MARBLE KEK MIKSi

MARBLE KEK MiKSi; vanilyanin  dengeli ve
karakteristik lezzetiyle, kakao ilavesi yapilarak 6zgun
mermer desenli kekler hazirlamayi kolaylastirir. Kakao
icermeyen ozel formulu, farkli renk ve lezzet katmanlari
olusturma esnekligi sunar. Pisirme sonrasi homojen ic
dokusu ve belirgin renk gecisleriyle dikkat ceken
sonuclar elde edilir. Profesyonel pastaneler icin pratik,
guvenilir ve yaraticl bir cézumdur.

MARBLE CAKE MIX; with its balanced and distinctive
vanilla flavour, enhanced with added cocoa, it makes it
easy to create unigue marble-patterned cakes. Its
special formula, which contains no cocoa, offers the
flexibility to create layers of different colours and
flavours. The results are striking, with a uniform internal
texture and distinct colour transitions after baking. It isa
practical, reliable and creative solution for professional
patisseries.

DIRECTIONS FOR USE
Marble Cake Mix: 1.000 g
Eggs: 250 g Water (for the dough): 250 g
Vegetable oil: 300 g Cocoa (for the marbling layer): 356 g
Milk or water (for the marbling layer): 55 g
Total weight: 2.211 g Combine the Pastasel Marble Cake
Mix, eggs, water, and vegetable oil in a bowl. Using a
mixer with a whisk attachment, beat on low speed for 1
minute, then on high speed for 4 minutes until the
mixture reaches a homogeneous consistency. Set aside
550 g of the batter; add cocoa and milk or water to this
portion and mix to prepare the cocoa mixture. Pour the
vanilla and cocoa batters into the pan in alternating
layers; if desired, use a toothpick to create a marbled
pattern. Bake the prepared cake in a preheated 160 °C
oven for approximately 55 minutes.

PALET
PALLET

EE icerik / Content

104 Adet / Piece

Toplam Agirhk
Gross Weight

Olgli (L x W x H)
Dimension (L X W x H)

1067 Kg

120 x 100 x 175 cm
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KEK KARISIMLARI Pastasel

CAKE MIXES lezzeti ustalikla sekillendirir

BROWNI KEK MIKSI

BROWNIE CAKE MIX

? BROWNI KEK MiKSi; pratik kullanimi ve hizli

hazirlanisiyla Uretim sureclerini kolaylastirir. Maliyet
avantajl saglayan dengeli formult sayesinde yogun
uretim yapan isletmeler icin verimli bir cozum sunar.
Standart sonuclar elde edilmesini destekleyen
vapisiyla her Uretimde ayni kaliteyi yakalamaya
yvardimci olur. Profesyonel mutfaklarda hem zaman
hem de maliyet kontrolUnu optimize etmek isteyenler
icin ideal bir tercihtir.

BROWNIE CAKE MIX; Pastasel Brownie simplifies
production processes with its ease of use and quick
preparation. Thanks to its balanced formula, which
offers cost savings, it provides an efficient solution for
high-volume production facilities. Its consistent
formulation helps ensure the same quality in every
batch. It is the ideal choice for those in professional
kitchens looking to optimize both time and cost

management.
: DIRECTIONS FOR USE
KULLANIM TALIMATI . -
Browni Kek Miksi: 1.000 g c Br.c;va/gle Sa & Mgl ]'8?,02(930
Yumurta: 200 g Sivi Yad: 200 g Su: 140 g ggs: 200 g vegetable Qil: 200 g
Toplam Agirlik: 1540 g Water: 140 g Total Weight: 1.540 g
1000g Pastasel Browni Kek Miksi toz Add 200 grams of eggs, 200 grams of vegetable

oil, and 140 grams of water to 1.000 g of Pastasel
Brownie Cake Mix. The resulting mixture is
beaten in a mixer at medium speed for
approximately 4 minutes. The prepared cake
batter can be enriched with walnuts or
chocolate chips as desired. Bake in a preheated
convection oven at 140 °C for 25 - 30 minutes.

karisimina 200 gram yumurta, 200 gram sivi
yvag ve 140 gram su eklenir. Elde edilen
karisim mikserde orta hizda yaklasik 4 dakika
cirpilir. Hazirlanan kek hamuru istege bagli
olarak ceviz veya cikolata parcalari ile
zenginlestirilebilir. Onceden 140 °C'ye isitilmis
konveksiyonel firinda 25 - 30 dakika pisirilir.

TEKLi URUN @ 12/ Ay PALET
SINGLE PRODUCT Month PALLET

a : i EE T .
U icerik / Content 1 Adet / Piece L[] Icerik / Content 104 Adet / Piece
@ Net Agirlik / Net Weight | 10 Kg @ 2‘:2':5”\;\,':%”;" 1067 Kg
Olcu (Lx W x H) Ol (L x W x H)
E Dimension (L x W x H) SAetAB RGSC QI Y, E Dimension (L x W x H) 120 1CeglZoicm

BROWNI KEK MIKSI
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KEK KARISIMLARI Pastasel

CAKE MIXES lezzeti ustalikla sekillendirir

CEVIZLI KEK MIKSI

WALNUT CAKE MIX

? CEViZLi KEK MiKSi; nemli ve yumusak dokusuyla her
i dilimde homojen ve dengeli bir yapl sunar. Pisirme
sonrasl i¢c yapisini koruyarak kuruma yapmaz, taze ve
dolgun bir kek deneyimi saglar. Cevizle uyumlu lezzet
profili sayesinde klasik tariflerde guvenilir sonuclar elde
edilmesine yardimci olur. Profesyonel pastanelerde
standart kalite ve istikrarli Uretim icin ideal bir cozimdur.

WALNUT CAKE MIX; offers a moist and soft texture
with a consistent and balanced structure in every slice.
It retains its internal structure after baking, preventing it
from drying out, and delivers a fresh and rich cake
experience. Thanks to its flavor profile that
complements walnuts, it helps ensure reliable results in

et 10 ¥ae classic recipes. It is an ideal solution for professional
bakeries seeking consistent quality and reliable
production.
KULLANIM TALIMATI DIRECTIONS FOR USE
Cevizli Kek Miksi: 1.000 g Walnut Cake Mix 1.000 g
Sivi Yag: 300 g Yumurta: 250 g Vegetable Oil: 300 g Eggs: 250 g
Suyu Sikilmis Rendelenmis Havuc Crated Carrots (or Apples), Drained: 150 g Water: 100 g
(veya Elma): 150 g Su: 100 g Toplam Agirlik: 1.800 g Total Weight: 1.800 g During the production process,

eggs, water, and liquid oil are added to the mixer bowl
in that order. The dry mix is then added, and the
mixture is beaten with a paddle attachment at medium
speed for 6 — 8 minutes until it reaches a homogeneous
saniyesinde suyu sikilmis rendelenmis consistency. During the final 30 seconds of mixing, add

havuc veya elma eklenir. Hazirlanan kek hamuru, énceden the grated carrot or apple with the excess water
Isitilmis konveksiyonel firinda 180 °C'de yaklasik 35— 40 squeezed out. The prepared cake batter is baked in a
dakika pisirilir. Cirpma stresi kullanilan ekipmanin karistirma preheated convection oven at 180 °C for approximately
etkinligine, pisirme stiresi ise firinin tipine ve performansina 35— 40 minutes. The mixing time may vary depending
gore degisiklik gosterebilir. on the mixing efficiency of the equipment used, and
the baking time may vary depending on the type and
performance of the oven.

Uretim sUrecinde mikser haznesine siraslyla yumurta, su ve

sivi yag eklenir. Ardindan toz karisim ilave edilerek, mikserde

palet tipi baslikla orta devirde 6 — 8 dakika boyunca, karisim
homojen kivama gelene kadar ¢irpilir. Ciromanin son 30

PALET
PALLET

TEKLi URUN
SINGLE PRODUCT

i D EIE ;
m icerik / Content 1Adet / Piece [:[s] Icerik / Content 104 Adet / Piece
@ Net Agirlik / Net Weight | 10 Kg @ 2‘:2'535”\;\,':%2{" 1067 Kg
Olgli (L x W x H) Olgli (L x W x H)
\E Dimension (L x W x H) GORIBROS0,cI) ) E Dimension (L x W x H) 20X 1Realzs.cm
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KEK KARISIMLARI Pastasel

CAKE MIXES lezzeti ustalikla sekillendirir

TRILECE KEK MIKSI

TRES LECHES CAKE MIX

TRiLEC}E KEK MiKSi; ozel gozenekli yapisi sayesinde,
trilecenin karakteristik ozelligi olan serbeti hizla ve

homojen bir sekilde absorlbe eder. Pisme sonrasi elde
? edilen hafif ve singerimsi doku, yogun sut serbeti ile
I bulustugunda dahi formunu koruyarak yumusakligini
kaybetmez. Kesim esnasinda dagilmayan yapisi ve
yuksek serbet tutma performansi ile profesyonel Uretim
standartlarina uygun, ideal nem dengesine sahip
sonuclar sunar. Seflerin kaliteli ve karamelli soslarla
zenginlestirilmis sunumlarinda, lezzeti dengeleyen
mukemmel bir temel olusturur.

TRES LECHES CAKE MIX; thanks to its special porous
structure Tres Leches Cake Mix has the ability to quickly
and evenly absorb the syrup characteristic feature of
trilece. The light, spongy texture achieved after baking
retains its shape and softness even when combined
with a rich milk syrup. With its structure that doesn't
crumble during slicing and its high syrup retention
performance, it delivers results that meet professional
production standards and maintain an ideal moisture
balance. It serves as an excellent base that balances the
flavor in chefs' presentations enriched with high-quality,
caramel-based sauces.

KULLANIM TALIMATI DIRECTIONS FOR USE
Trilece Kek Miksi: 1.000 g Tres Leches Cake Mix: 1.000 g
Yumurta: 500 g Su: 200 g Sut (Serbet icin): 3.000 g Eggs: 500 g Water: 200 g Milk (for the syrup): 3.000 g
Krem Santi (Sekerli veya Sekersiz): 1.000 g Whipped Cream (Sweetened or Unsweetened): 1.000 g
Toz Seker (Serbet icin): 400 g Granulated Sugar (for Syrup): 400 g
Toplam Agirlik: 6100 g Kek Hazirligr: 1.000 g Pastasel Trilece Kek Total Weight: 6100 g Cake Preparation: Mix 1.000 g of
Miksi, 500 g yumurta ve 200 g su ile tel ¢irpici kullanilarak Pastasel Tres Leches Cake Mix with 500 g of eggs and
1 dakika dusUk devirde, ardindan 4 dakika yUksek devirde 200 g of water using a hand mixer on low speed for
cirpilir. Hazirlanan hamur tepsiye dokulerek 180 °C'de yaklasik 1 minute, then on high speed for 4 minutes. Pour the
30 dakika pisirilir ve sogumaya birakilir. Serbet Hazirligi: 3.000 g patter into a baking pan and bake at 180 °C for
sut ve 1.000 g krem santi Isitilarak karistirilir, ardindan 400 g toz approximately 30 minutes, then let cool.
seker ilave edilerek homojen hale getirilir. Hazirlanan serbet Syrup Preparation: Heat 3.000 g milk and 1.000 g whipped
soguyan kekin Uzerine esit sekilde dokulur ve Urun cream while stirring, then add 400 g granulated sugar
dinlendirildikten sonra servis edilir. and mix until smooth. Pour the prepared syrup evenly

over the cooled cake, let the product rest, and serve.

TEKLIi URUN
SINGLE PRODUCT

PALET
PALLET

a i\ [ETe] .
@ icerik / Content 1 Adet / Piece [:[s] Icerik / Content 104 Adet / Piece
@ Net Agirlik / Net Weight | 10 Kg @ Z‘:g';’c@%mk 1067 Kg
Olgli (L x W x H) Olgli (L x W x H)
% E Dimension (L x W x H) OIS EAS 0 Cin: ) E Dimension (L x W x H) J20 X 180gle5 cm

TRILECE KEK MIKSI
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KEK KARISIMLARI

CAKE MIXES

pastasel

lezzeti ustalikla sekillendirir

SUFFLE MIKSI

SOUFFLE CAKE MIX

KULLANIM TALIMATI
Sufle Miksi: 1.000 g
Bitter Cikolata: 520 g Sivi Yag: 480 g
Su (Oda Sicakhginda): 720 g Toplam Agirlik: 2.720 g
520 g bitter ¢ikolata ile 480 g sivi yag benmari usulu eritilir.
Elde edilen karisima 720 g su eklenerek hafifce karistirilir.
Ardindan 1.000 g sufle mix ilave edilerek mikserde ¢irpma
teli ile 6nce 1 dakika dusUk devirde, sonra 3 dakika orta-hizli
devirde cirpilir. Karisimin tamamen homojen olmasi igin
son 10 saniye tekrar dUsuk devirde c¢irpilir. Hazirlanan harg,
aluminyum kaselere 90 - 100 g olacak sekilde paylastirilir.
Onceden isitilmis 160 °C firinda; % 70 pismis kivam
icin yaklasik 6 dakika, tam pismis kivam icin 8 dakika
pisirilir. Urtn donuk muhafaza icin uygundur.

TEKLiI URUN
SINGLE PRODUCT

/ .
U icerik / Content

@ Net Agirlik / Net Weight

El

SUFFLE MIKSI

1Adet / Piece

10 Kg

Olgli (L x W x H)
Dimension (L x W x H)

40x13 x50 cm

D

SUFLE MIiKSi; akiskan kivami ve damakta uzun sure
kalan yogun cikolata lezzetiyle o6ne cikar. Pisirme
sonrasl ideal ic akiskanhgi saglayarak her serviste ayni
sonuglarin  elde edilmesine katki sunar. Dengeli
formuld sayesinde UrUnlerde hem goérsel hem de
lezzet acisindan tatmin edici bir deneyim olusturur.
Profesyonel mutfaklarda pratik ve tutarli sufle Uretimi
icin ideal bir tercihtir.

SOUFFLE CAKE MIX; stands out for its smooth,
flowing texture and rich chocolate flavorthat lingers on
the palate. It ensures the perfect internal consistency
after baking, helping to achieve consistent results with
every serving. Thanks to its balanced formula, it delivers
a satisfying experience in both appearance and taste. It
is the idealchoice for practical and consistent souffle
preparation in professional kitchens.

DIRECTIONS FOR USE
Souffle Mix: 1.000 g Dark Chocolate: 520 g
Vegetable Oil: 480 g
Water (at room temperature): 720 g Total Weight: 2.720 g
Melt 520 g of dark chocolate and 480 g of liquid oil using
the double boiler method. Add 720 g of water to the
mixture and stir gently. Then add 1.000 g of souffle mix
and beat with a whisk attachment on a mixer-first for
1T minute on low speed, then for 3 minutes on
medium-high speed. To ensure the mixture is completely
homogeneous, beat again on low speed for the final 10
seconds. Divide the prepared batter into aluminum cups,
filling each with 90 —100 g. Bake in a preheated 160 °C
oven for approximately 6 minutes for a %70 cooked
consistency, or 8 minutes for a fully cooked consistency.
The product is suitable for frozen storage.

PALET
PALLET

EE icerik / Content
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104 Adet / Piece

Toplam Agirlik

Gross Weight 1067 Kg

Olgli (L x W x H)
Dimension (L X W x H)

120 x 100 x 175 cm

SOUFFLE CAKE MIX
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KEK KARISIMLARI

CAKE MIXES

pastasel

lezzeti ustalikla sekillendirir

PANKEK & WAFFLE MIKSI

PANCAKE & WAFFLE MIX

Naot: 10 kg

KULLANIM TALIMATI
Pankek & Waffle Miksi: 1.000 g
Sut: 1.500 g Sivi Yag (Sadece Waffle icin): 100 g
Toplam Agirlik: 2.500 g (Pankek) | 2.600 g (Waffle)
Pankek Hazirligi: Mikser haznesine dnce sut, ardindan toz
karisim eklenir. Orta devirde 2 — 3 dakika, homojen kivam alana
kadar cirpilir. Elde edilen hamur, dnceden isitilmis pankek
tavasinda kisik ateste her iki yUzu esit sekilde pisirilir. Waffle
Hazirligi: Mikser haznesine dnce sut ve sivi yad, ardindan toz
karisim eklenir. Orta devirde 2 — 3 dakika, homojen kivam alana
kadar cirpilir. Elde edilen hamur, d6nceden isitilmis waffle
makinesine uygun miktarda dokulerek altin sarisi renk alana
kadar pisirilir.

TEKLi URUN
SINGLE PRODUCT

/ .
H icerik / Content

@ Net Agirlik / Net Weight

E

PANKEK & WAFFLE MIKSi

1Adet / Piece

10 Kg

Olgli (L x W x H)

Dimension (L x W x H) AR SR .

D

PANKEK & WAFFLE MiKSi; hizli hazirlanisiyla yodun
servis temposunda isleri kolaylastirir. Kisa sUrede ideal
kivama ulasan yapisl sayesinde Uretimde hiz ve akicilik
saglar. Pisirme sonrasi dengeli ic yapl ve homojen
sonuclar elde edilmesine katki sunar. Profesyonel
mutfaklarda pancake ve waffle Uretimini pratik, tutarli ve
verimli hale getiren gUvenilir bir cézUmdur.

PANCAKE & WAFFLE MIX; simplifies operations during
busy service periods thanks to its quick preparation. Its
formula reaches the ideal consistency in a short time,
ensuring speed and efficiency in production. It helps
achieve a balanced internal structure and consistent
results after baking. It is a reliable solution that makes
pancake and waffle production in professional kitchens
practical, consistent, and efficient and presentation.

DIRECTIONS FOR USE
Pancake & Waffle Mix: 1.000 g
Milk: 1.500 g Vegetable Qil (For Waffles Only): 100 g
Total Weight: 2.500 g (Pancakes) | 2.600 g (Waffles)
Pancake Preparation: First add the milk to the mixer bowl,
then add the mix. Beat on medium speed for 2 — 3 minutes
until a homogeneous consistency is achieved. Cook the
resulting batter on a preheated pancake griddle over low
heat, flipping to cook both sides evenly.

Waffle Preparation: Add milk and vegetable oil to the mixer
bowl first, followed by the dry mix. Beat on medium speed
for 2 -3 minutes until a smooth consistency is achieved.
Pour the batter in appropriate amounts into a preheated
waffle maker and cook until golden brown.

PALET
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EE icerik / Content
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104 Adet / Piece

Toplam Agirlik

Gross Weight 1067 Kg

Olgli (L x W x H)

3 s 120 x 100 x 175
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KURABIYE KARISIMLARI

COOKIE MIXES

pastasel

lezzeti ustalikla sekillendirir

COOKIE MIKSI VANILYALI

COOKIE MIX

KULLANIM TALIMATI
Cookie Miksi Vanilyali: 1.000 g
Margarin: 220 g Su: 100 g
Parca Cikolata: 200 g Toplam Agirlik: 1.520 g
Mikser kazanina margarin ve su eklenir. Ardindan 1.000 g
Vanilya veya Kakaolu Cookie toz karisimi ilave edilir.
Mikserde palet tipi baslik ile 6nce 1 dakika dusuk devirde,
ardindan 3 dakika yUksek devirde karistirilir. 200 g parca
cikolata eklenerek karisimm homojen hale getirilir. Hazirlanan
hamurdan 80 gramlik porsiyonlar alinarak tepsiye dizilir ve
Gzerine hafifce baski uygulanarak duzlestirilir. Onceden
isitilmis 165 °C konveksiyonel firinda 12 — 13 dakika pisirilir.

TEKLi URUN
SINGLE PRODUCT

/ .
D icerik / Content

@ Net Agirlik / Net Weight

)

COOKIE MiKSi VANILYALI

1 Adet / Piece

10 Kg

Ol (L x W x H)

Dimension (L x W x H) GO EGS0 CIm

N V4

COOKIE MiKSi VANILYALI; pratik hazirlanisi ve kolay
kullanimiyla Uretim sureclerini  hizlandirir.  Dengeli
formulu sayesinde hamur hazirlama ve sekillendirme
asamalarinda rahat calisma imkani sunar. Pisirme
sonrasi homojen yapl ve standart sonuclarin elde
edilmesine yardimci olur. Profesyonel mutfaklarda
cookie Uretiminde guvenilir ve verimli bir cozum saglar.

COOKIE MIX; streamline production processes with
their quick preparation and ease of use. Thanks to their
balanced formula, they allow for smooth handling
during dough preparation and shaping. They help
ensure a uniform texture and consistent results after
baking. They provide a reliable and efficient solution for
producing cookies in professional kitchens.

DIRECTIONS FOR USE
Cookie Mix: 1.000 g
Margarine: 220 g Water: 100 g
Chocolate Chunks: 200 g Total Weight: 1.520 g
Add the margarine and water to the mixer bowl. Then
add 1.000 g of Vanilla or Chocolate Cookie Mix. Mix in the
mixer using a paddle attachment, first on low speed for
1 minute, then on high speed for 3 minutes. Add 200 g
of chocolate chips and mix until the mixture is
homogeneous. Take 80 g portions of the prepared
dough, arrange them on a baking sheet, and gently
press down to flatten. Bake in a preheated convection
oven at 165 °C for 12 =13 minutes.
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104 Adet / Piece

Toplam Agirlik

Gross Weight 1067 Kg

Olgli (L x W x H)
Dimension (L x W x H)

120 x 100 x 175 cm

COOKIE MIX
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KURABIYE KARISIMLARI

COOKIE MIXES

pastasel

lezzeti ustalikla sekillendirir

COOKIE MIKSI KAKAOLU

COOKIE MIX WITH COCOA

KULLANIM TALIMATI
Cookie Miksi Kakaolu: 1.000 g
Margarin: 220 g Su: 100 g
Parca Cikolata: 200 g Toplam Agirlik: 1.520 g
Mikser kazanina margarin ve su eklenir. Ardindan 1.000 g
Vanilya veya Kakaolu Cookie toz karisimi ilave edilir.
Mikserde palet tipi baslik ile 6nce 1 dakika dusuk devirde,
ardindan 3 dakika yUksek devirde karistirilir. 200 g parca
cikolata eklenerek karisimm homojen hale getirilir. Hazirlanan
hamurdan 80 gramlik porsiyonlar alinarak tepsiye dizilir ve
Uzerine hafifce baski uygulanarak duzlestirilir. Onceden
Isitilmis 165 °C konveksiyonel firinda 12 — 13 dakika pisirilir.

TEKLi URUN
SINGLE PRODUCT
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@ Net Agirlik / Net Weight
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COOKIE MiKSIi KAKAOLU

1Adet / Piece

10 Kg

Olgli (L x W x H)
Dimension (L x W x H)

40x13x50 cm

D

COOKIE MIiKSi KAKAOLU; pratik hazirlanisi ve kolay
kullanimiyla Uretim sureclerini hizlandirir. Dengeli
formulusayesinde hamur hazirlama ve sekillendirme
asamalarinda rahat calisma imkani sunar. Pisirme
sonrasi homojen yapl ve standart sonugclarin elde
edilmesine yardimci olur. Profesyonel mutfaklarda
kakaolu cookie Uretiminde guvenilir ve verimli bir
cozUm saglar.

COOKIE MIX WITH COCOA; streamline production
processes with their quick preparation and ease of use.
Thanks to their balanced formula, they allow for smooth
handling during dough preparation and shaping. They
help ensure a uniform texture and consistent results
after baking. They provide a reliable and efficient
solution for producing cookies with cocoa in
professional kitchens.

DIRECTIONS FOR USE
Cookie mix with Cocoa: 1.000 g
Margarine: 220 g Water: 100 g
Chocolate Chunks: 200 g Total Weight: 1.520 g
Add the margarine and water to the mixer bowl. Then
add 1.000 g of Vanilla or Chocolate Cookie Mix. Mix in the
mixer using a paddle attachment, first on low speed for
1 minute, then on high speed for 3 minutes. Add 200 g
of chocolate chips and mix until the mixture is
homogeneous. Take 80 g portions of the prepared
dough, arrange them on a baking sheet, and gently
press down to flatten. Bake in a preheated convection
oven at 165 °C for 12 — 13 minutes.
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Toplam Agirhk

Gross Weight 1067 Kg

Olgli (L x W x H)
Dimension (L x W x H)

120 x 100 x 175 cm
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HAZIR TATLI KARISIMLARI pastasel

DESSERT PREMIXES lezzeti ustalikla sekillendirir

KREM KARAMEL MIKSI

CREME CARAMEL MIX

KREM KARAMEL MiKSi; klasik krem karamel
tathisinin karakteristik karamel aromasi ve purlzsuz
dokusunu pratik bir uygulamayla sunmak Uzere
gelistirilmistir. Dengeli lezzet profili ve ideal kivami
sayesinde porsiyonluk tatlilar ve farkli sunumlarda
homojen sonuglar elde edilmesine katki saglar. Kolay
hazirlanabilen yapisi, Uretim surecinde zaman
tasarrufu saglarken her uygulamada standart kalite
sunar. Profesyonel pastanelerde klasik ve sik tatlilar
hazirlamak isteyen ustalar icin ideal bir cozimdur.

CREME CARAMEL MIX; was developed to offer the
characteristic caramel aroma and smooth texture of
the classic creme caramel dessert in a convenient,
Ex easy-to-use format. Thanks to its balanced flavor
profile and ideal consistency, it helps ensure consistent
results in individual-sized desserts and various
presentations. Its easy-to-prepare formula saves time
during the production process while ensuring
consistent quality in every application. It is the ideal
solution for pastry chefs in professional bakeries who
wish to prepare classic and elegant desserts.

i =

KULLANIM TALIMATI DIRECTIONS FOR USE
Krem Karamel Miksi: 1.000 g Creme Caramel Mix:1.000 g
Sut (Kaynar): 4.500 g Milk (boiling): 4.500 g
4.500 g sut kaynatilir. Kaynayan stte 1.000 g Krem Karamel Bring 4.500 g of milk to the boil. Add 1.000 g of Creme
Miksi ilave edilerek mikser veya cirpma teliile karistiriir ve  Caramel Mix to the boiling milk, stir with a mixer or whisk,
1 dakika kaynatilir. Hazirlanan karisim, dnceden karamel and boil for 1 minute. The prepared mixture is divided
dékulmus kaplara esit sekilde paylastirilir. Urtinler oda equally amongst the moulds, which have been lined with
sicakligina gelene kadar bekletilir. Ardindan kivamini almasi caramel. The products are left to cool to room
icin 2 saat buzdolabinda sogutulur. Servis sirasinda kaplar temperature. They are then chilled in the fridge for 2
ters cevrilerek Urun kaliptan gikarilir ve servis edilir. hours to set. To serve, the moulds are turned upside down

to release the product from the mould and it is served.
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HAZIR TATLI KARISIMLARI pastasel

DESSERT PREMIXES lezzeti ustalikla sekillendirir

KREM BRULEE MIKSI

CREME BRULEE MIX

KREM BRULEE MiKSi; klasik creme bralée tatlisinin
karakteristik kremsi dokusunu ve dengeli vanilya
aromasini  pratik bir uygulamayla sunmak Uzere
gelistirilmistir. PurlUzstz ve ipeksi yapisl sayesinde
porsiyonluk tatlilar ve 6zel sunumlarda ideal bir kivam
ve lezzet saglar. Kolay hazirlanabilen yapisi, Uretim
sUrecinde zaman tasarrufu saglarken her uygulamada
standart sonuclar elde edilmesine katki verir.
Profesyonel pastanelerde klasik tatlilari pratik ve sik
sunumlarla hazirlamak isteyen ustalar icin ideal bir
cozUumdur.

CREME BRULEE MIX; was developed to offer the
characteristic creamy texture and balanced vanilla
aroma of the classic creme brllée dessert in a
convenient, easy-to-use format. Thanks to its smooth

e and silky texture, it provides the ideal consistency and
T o flavor fo.r individual-sized desserts and spegal
: presentations. Its easy-to-prepare formula saves time

during the production process while helping to ensure
consistent results with every use. It is the ideal solution
for pastry chefs in professional bakeries who want to
prepare classic desserts with practical and elegant
presentations.

KULLANIM TALIMATI DIRECTIONS FOR USE
Krem Brulee Toz Miksi: 260 g Creme Brulee Powder Mix: 260 g
Sut: 600 g Milk: 600 g
Sivi Santi: 1.000 g Whipped cream: 1.000 g
260 g Krem Brulee Toz Miksi, 600 g sut ve 1.000 g sivi santi Place 260 g of Creme Brulee Powder Mix, 600 g of milk
ile birlikte tencereye alinir. Karisim, orta ateste surekli and 1.000 g of whipped cream into a saucepan. Bring the
karistirilarak kaynama noktasina getirilir. Kaynadiktan sonra mixture to the boil over a medium heat, stirring
2 — 3 dakika daha pisirilir. Hazirlanan karisim sicak olarak constantly. Once it has come to the boil, it is cooked for a
servis kaplarina esit sekilde paylastirilir ve sogumaya further 2 — 3 minutes. The prepared mixture is divided
birakilir.Servis bncesinde Urunun Uzerine esmer seker equally amongst serving dishes whilst still hot and left to
serpilir. Seker, purmuz yardimiyla yakilarak karamelize edilir cool. Just before serving, brown sugar is sprinkled over
ve servis edilir. the top. The sugar is caramelised using a blowtorch and

the dessert is then served.
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DESSERT PREMIXES

pastasel

lezzeti ustalikla sekillendirir

PANNA COTTA MIKSI

PANNA COTTA MIX
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KULLANIM TALIMATI
Panna Cotta Toz Karisimi: 150 g

Sut: 550 g

Sivi Santi: 300 g

150 g Panna Cotta Toz Karisimi, 550 g sut ve 300 g sivi santi
ile birlikte tencereye alinir ve karistirilir. Karisim, orta ateste

surekli karistirilarak kaynama noktasina
getirilirKaynadiktan sonra ocaktan alinir ve istenilen

porsiyon kaplarina esit sekilde paylastirilir. Oda sicakligina

gelene kadar bekletilir. Ardindan tamamen soguyup
kivamini almasi i¢cin buzdolabinda dinlendirilir. Servis

oncesinde arzuya gore meyve soslari veya cikolata soslari ile
sUslenerek servis edilir.

TEKLi URUN
SINGLE PRODUCT

PANNA COTTA MiKSi; klasik ltalyan tathsinin
karakteristik sutlu  ve kremsi lezzetini, purdzsuz
dokusuyla sunmak Uzere gelistiriimistir. Dengeli aromasi
ve ideal kivami sayesinde porsiyonluk tatlilar, kuplar ve
farkli sunumlarda kolayca uygulanabilir. Meyve soslari,
cikolata ve cesitli aromalarla uyum saglayan yapisi, farkl
receteler gelistirmeye olanak tanir.  Profesyonel
pastanelerde pratik, sik ve standart sonuclar elde etmek
isteyen ustalar icin ideal bir cozumdur.

PANNA COTTA MIX; was developed to deliver the
characteristic milky and creamy flavor of this classic
ltalian dessert with a smooth texture. Thanks to its
balanced flavor and ideal consistency, it can be easily
used to prepare individual-sized desserts, cups, and
various other presentations. Its versatility, which pairs well
with fruit sauces, chocolate, and various flavors, allows for
the creation of different recipes. It is an ideal solution for
professional pastry chefs seeking practical, elegant, and
consistent results.

DIRECTIONS FOR USE
Panna Cotta Mix: 150 g
Milk: 550 g
Whipped cream: 300 g
Place 150 g of Panna Cotta Mix, 550 g of milk and 300 g
of whipped cream into a saucepan and stir. Bring the
mixture to the boil over a medium heat, stirring
constantly. Once it has come to the boil, remove from
the heat and divide evenly amongst the desired serving
dishes. Leave to cool to room temperature. Then chill in
the fridge until completely cold and set. Before serving,
garnish with fruit or chocolate sauces as desired.
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SARLOT KARISIMLARI Pastasel

CHARLOTTE MIXES lezzeti ustalikla sekillendirir

SARLOT TIRAMISU MIKSI

CHARLOTTE TIRAMISU MIX

SARLOT TiRAMISU MiKSi; tiramisunun karakteristik
kahve ve krema lezzetini pratik ve standart bir
uygulamayla sunmak Uzere gelistirilmistir. Dengeli
aromasl ve kremsi yapisi sayesinde katl pastalar,
porsiyonluk tatllar ve tiramisu uygulamalarinda zengin
ve uyumlu bir lezzet profili olusturur. Kolay uygulanabilen
yaplsl, Uretim suUrecinde zaman tasarrufu saglarken her
uygulamada standart sonuclar elde edilmesine katki
verir. Profesyonel pastanelerde tiramisu ve ozel tatl
cesitlerini hizli ve pratik sekilde hazirlamak isteyen ustalar
icin ideal bir cozumdur.

CHARLOTTE TIRAMISU MIX; was developed to deliver
the characteristic coffee and cream flavors of tiramisu
through a practical and consistent preparation process.
: e Thanks to its balanced aroma and creamy texture, it
= e N creates a rich and harmonious flavor profile in layered
cakes, individual-serving desserts, and  tiramisu
preparations. Its easy-to-use formula saves time during
the production process while helping to ensure
consistent results in every application. It is an ideal
solution for pastry chefs in professional bakeries who
want to prepare tiramisu and specialty desserts quickly
and conveniently.

T

DIRECTIONS FOR USE

KULL.ANIM TALIMATI Charlotte Tiramisu Mix: 1.000 g
Sarlot Tiramisu Mix: 1.000 g Lukewarm Water: 1250 g
||\L<Su:125o"g Whipped Liquid Cream: 5.000 g
Girpiimig Sivi Santi: 5.000 g Mix 1.000 g of Charlotte Tiramisu Mix with 1.250 g

1.000 g Sarlot Tiramisu Mix, 1.250 g Ilik su ile tamamen
cozlUnene kadar karistirilir. Ayri bir kapta hazirlanmis
5.000 g ¢irpilmis sivi santi, karisima ilave edilerek homojen
bir yapli elde edilinceye kadar nazikce karistirilir. Hazirlanan
karisim kaliplara esit sekilde paylastirilir ve 1 -2 saat
dondurucuda dinlendirilir.Servis éncesinde Urdn
+4 °C'de cozdurulerek kullanima hazir hale getirilir.

of lukewarm water until completely dissolved. Add
5.000 g of whipped liquid cream, prepared in a separate
bowl, to the mixture and stir gently until a
homogeneous consistency is achieved. Divide the
prepared mixture evenly between moulds and leave to
set in the freezer for 1 -2 hours. Before serving, defrost
the product at +4 °C to prepare it for use.
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pastasel

lezzeti ustalikia sekillendirir

Pastasel, modern altyapisi ve gl¢li teknik kadrosuyla pastacilik sektoriine yonelik yenilikci ve
kaliteli Griinler sunma hedefiyle kurulmustur. izmir Tire Organize Sanayi Bélgesi'nde 10.000 m?
metrekarelik alana kurulu 5.300 m?2 kapali alana sahip, son teknoloji cihazlarla donatiimis,
yenilenebilir enerji sistemi kurulu fabrikamizda sektérimuize deger katacak trinler Gretilmektedir.

Gelismis uygulama laboratuvarimizda, bilimsel yaklasimi ve teknolojik yenilikleri bir araya
getirerek musterilerimizin ve tuketicilerimizin ihtiyaclarini karsilayan 6zgiin lezzetler gelistirmek
icin calistlyoruz. Deneyimli ve yaratici Ar-Ge ekibimiz, sadece trendleri takip etmekle kalmayip,
ayni zamanda sektore yon verecek yenilikler tasarlamayi hedeflemektedir.

Musteri memnuniyetini ve kaliteyi oncelik olarak belirleyen Pastasel, pastacilik sektérinde
guvenilir bir ¢6zim ortagi oimayl amaglamaktadir. Hem yerel hem de global pazarda fark yaratan
Urunlerimizle, lezzeti mikemmeliyetle bulusturarak sektére deger katiyoruz.

Misyonumuz

Pastasel olarak amacimiz, modern Uretim altyapisi ve deneyimli ekibimizle pastacilik sektériine
yenilikgi, kaliteli ve glivenilir Grinler sunmaktir. Misteri memnuniyetini 6ncelik edinerek, sektore
deger katmayi hedefliyoruz.

Vizyonumuz
Pastasel, yerel ve global pazarda fark yaratan, sektére yon veren ve strdurulebilir Gretim
anlayisiyla gelecegin pastacilik markasi olmayi1 hedeflemektedir.

Pastasel was founded with the goal of offering innovative and high quality products to the pastry
industry, leveraging its modern infrastructure and skilled technical team. At our state of the art
factory located in the Tire Organized Industrial Zone in Izmir, spanning a 10,000 square meter
site with 5,300 square meters of covered space and equipped with the latest technology and a
renewable energy system we produce products that add value to our industry.

In our advanced application laboratory, we combine a scientific approach with technological
innovations to develop unique flavors that meet the needs of our customers and consumers. Our
experienced and creative R&D team aims not only to follow trends but also to design innovations
that will shape the future of the industry.

Prioritizing customer satisfaction and quality, Pastasel aims to be a reliable partner in the pastry
industry. With our products that make a difference in both local and global markets, we combine
flavor with excellence to add value to the industry.

Our Mission

At Pastasel, our goal is to provide the pastry industry with innovative, high-quality, and reliable
products through our modern production infrastructure and experienced team. By prioritizing
customer satisfaction, we aim to add value to the industry.

Our Vision

Pastasel aims to be the pastry brand of the future by making a difference in both local and global
markets, leading the industry, and adopting a sustainable production philosophy.
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lezzeti ustalikla sekillendirir

Kalite, Gida ve is Saghg: Guvenligi Politikamiz

Pastacilik, firincilik ve sekerleme sektorlerine yonelik drdnlerimizi; musteri
beklenti ve ihtiyaclarini eksiksiz karsilayacak sekilde, hijyenik, helal ve teknik
standartlara uygun olarak sunmayi taahhut ederiz.

Gelisen uretim ve isleme teknolojilerini yakindan takip ederek urun kalitemizi
surekli iyilestirir; Uretim sureclerinde olusabilecek riskleri dnceden belirleyerek
gerekli koruyucu tedbirleri alir, gida guvenligini en Ust seviyede saglariz.

Hammaddeden nihai Urune kadar tum asamalarda yururlukteki yasal mevzuat
ve ulusal/uluslararasi standartlara uygunlugu esas alarak, surdurulebilir kalite
anlayisiyla hareket ederiz.

Is sagligr ve guvenligi kapsaminda; modern teknoloji ve etkin yéntemler
kullanarak is kazalarini ve meslek hastaliklarini énlemeyi, calisanlarimiz igin
saglikli, guvenli ve huzurlu bir calisma ortami olusturmayi hedefleriz.

Musteri memnuniyetini temel ilke olarak benimser; ¢calisanlarimiz,
tedarikgilerimiz ve musterilerimizle is birligi icinde, Kalite, Gida Guvenligi ve
Helal Entegre Yonetim Sistemimizi surekli gelistiririz.

Our Quality, Food, and Occupational Health and Safety Policy

We commit to providing our products for the pastry, bakery, and confectionery
sectors in a manner that fully meets customer expectations and needs,
ensuring they are hygienic, halal, and compliant with technical standards.

We continuously improve our product quality by closely following the latest
production and processing technologies; we identify potential risks in
production processes in advance and take the necessary protective measures
to ensure the highest level of food safety.

We operate with a sustainable quality approach, ensuring compliance with
applicable laws and national/international standards at all stages, from
rawmaterials to the final product.

In the scope of occupational health and safety, we aim to prevent work

accidents and occupational diseases by using modern technology and

effective methods, and to create a healthy, safe, and peaceful working
environment for our employees.

We adopt customer satisfaction as a fundamental principle; we continuously

develop our Quality, Food Safety, and Halal Integrated Management System in
cooperation with our employees, suppliers, and customers.
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