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MiSYONUMUZ

Ekmekgilik ve pastacilik sektoriinde, dinyada ilkleri reterek Turkiye pazarinda elde etmis
oldugumuz misteri memnuniyetini dinya pazarinda da elde etmek,
Pastacilik ve ekmekgilik sektorlerinin islerini kolaylastirarak zaman tasarrufu saglamak,
Mdsteri istekleri dogrultusunda, gicli Gretim agimiza her giin bir yenisini eklemek

ViZYONUMUZ

Yenilikgi, akilcy, ilkeli ve sorumlu yaklasimimizla
BLUE BEAD, PELIKANO ve BAKE BOSS markalarini diinya markalari haline getirmek.

OUR MISSION

To obtain customer satisfaction in international markets by making the first as
we have been doing in the local market. To save time by facilitating jobs related to bakery
& pastry sectors. To add a new one to our production network
constantly based on customer requirements.

OUR VISION

To make our trade marks (BLUE BEAD, PELIKANO and BAKE BOSS)
global brands with innovative, rational, principled and responsible approach

MNCCINA

C HoBLUECTBAMU U YAOBINETBOPEHHOCTLIO KITMEHTOB,
KOTOpbIX Mbl obunuck B Typumn B cdhepe xnebHon u xnebobynodHom
NMPOMBILLNIEHHOCTM CAenath LarM Ha MMPOBOW PbIHOK
ObneryeHne paboTbl 1 3KOHOMUSI BPEMEHU B cchepe
xnebHon 1 xnedobynoYHOM NPOMBbILLNIEHHOCTH,

Kaxgblii oeHb 406aBnsiTe HOBOE B MPON3BOACTBEHHYHO
CETb B COOTBETCTBUM C TPeOOBaHNSIMM HALLUX KIIMEHTOB.

BUOEHWE

C VIHHOBaUMOHHBIM, YMHbBIM, MPUHLMNNANIBHLIM 1 OTBETCTBEHHbBIM
noaxogom caenatb Mapku BLUE BEAD, PELIKANO un
BAKE BOSS mapkamu M1MpOBOro ypOBHSI.

NOTRE MISSION

Obtenir la satisfaction du client au niveau mondial que nous avons
obtenu sur le marché turc en produisant les premieres dans le secteur de
la boulangerie et de la patisserie,Permettre un gain de temps en
facilitant les taches dans le secteur de a boulangerie et de la patisserie,
Ajouter chaque jour un nouveau sur notre réseau de
production solide en considérant les demandes du client.

NOTRE VISION

Convertir les marques "BLUE BEAD, PELIKANO et BAKE BOSS" a des
marques mondiales avec notre approche innovante, intelligente, raisonnée et responsable.
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SEKER HAMURU

PATE A SUCRE = CAXAPHOE TECTO - &5l ol £ |

|SUGAR PASTE (FﬂNDANT)l

KULLANIM $EK|_| USAGE ~UTILISATION < NMPUMEHEHVIE = 2yl dak }

Itis used for covering and decorating on cakes CaxapHoe TecTo UCMnosnb3yeTcs Ans YKpaLleHUst Ui NOoKpbITUS TOPTOB,

Seker hamuru,merdane ile agilarak veya yogurma
k suretiyle yumusatilarak,istenilen kivama
getirildikten sonra pastakaplamalarinda,dekoratif
ve siislemelerde kullanilir.

having softened by rolling or kneading through pasmMsAryeHne KOToporo NPOUCXOAUT packaTbliBaHUEM CKanKown unu
roller and reaching desired thickness. 3amelUunBaHus.

Apres avoir formé la pate a l'aide d'un roueau iy Sl baggys SESI lilie oy o ) 3, Kl o) B pasns
ou aprés mélangé la pate afin d'obtenir 3 A oo R £ f
la consistance désirée, utiliser la pate pour les Rigs8 7 \ar Sy WKL ) o B gl Lol plosindl 43 s
nappages et décorations .

URUN OZELL'KLER' PRODUCT FEATURES_~ CARACTERISTIQUES DU PRODUIT ~ MICTIONE30BAHVE~ zodl uabs]

Kaplama ve dekorasyon amagli,zengin renk
yelpazesi ile hizmetinize sunulmustur.

Raf 6mri boyunca rengini ve formunu korur,
kolay yogrulur,yapisma ve kopma yapmaz.

Excellent covering and decoration, various colors.  [MpepgnaraeTca 6oratas LBeToBasi raMMa Ans yKpalueHUst unm
During shelf life, it protects its color and form and  MOkpbITUS TOPTOB.Ha NpoTsHKEHUM BCEro cpoka rogHOCTU COXpaHsaeT
it is kneaded easily, no stickiness and breaking occursiBeT 1 popmy, NErko MecuTcsi, He NPUNMNaeT n He pBeTCS.

Propose une large gamme de produits avec ol y Gl U Sl S 334 o 4 sae Ol gL Sled 5562

ses couleurs variées pour le nappage ou la décoration. b 4 n I
A ) N 3 6 =) 6 Jaad | & s Jlb S Op & i ;
Pendant toute sa durée de conservation, elle maintien % =% Hard Pl JB (Bak1 3o dae Jlp 5 0 6 o] o B4

sa couleure et sa forme, et ne colle pas et ne se déttache pas. Lolels] ol

gES'TLER|MiZ TYPES ~ NOS VARIETES ~ PASHOBWOHOCT U~ e a\r—;sﬁ]

B
=
& |

Koyu Kahverengi

www.mekgida.com

White Brown Blanc Marron Benoe KopunyHeBoe
Blue Dark Brown  Blue Marron Fonce lony6oe CBeTno-kopuiHeBoe
Yellow Black Jaune Noir Kentoe YepHoe
Red Fuchsia Rouge Fushia KpacHoe Pykeust
Green Violet Vert Mauve 3eneHne BorpsiHoe
Light Green Purple Vert Claire Violet CeeTtno-3enexHve duronetoBoe
Pink Maroon Rose Bordeau PosoBoe duronetoBoe
Orange Skin Orange BlanBeigec OpaHxeBoe Bopgosoe
Cream Creme KpemoBoe
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Gramaj Kg. Ambalaj | Koli ici Adeti Raf Omrii

Basis Weight / Bec Package Units per package Shelf Life

I‘| 0,2 kg Kova - Pail 48 15YIl- Year

2.5kg Kova - Pail 8 15Yil- Year

\ 6 kg Kova - Pail 4 L5 Vil - Year
12 kg Kova - Pail 4 15Yil- Year
9 | LA [ S = -

* Mekgida Urinlerde Habi .
MekGida reserve it'sg Hion




SOGUK JOLELER e

LCOLDGLAZES|

KULLANIM §EKL| SHELF LIFE ~ UTILISATION = CPOK XPAHEHUST ~ et ds“]

Direkt olarak veya %10-%20 arasinda su katilarak It is applied directly or mixing with water (10-20 %) Vcnonb3yeTcst HenocpeacTBeHHbIM fobaBneHnem
kullanilir. B11:H27 unn 10% - 20% Boabl.

S'utilise en entier ou en ajoutant entre 10% a 20% T = A0 (e e 7l 55 2o Bl o ke K8 s
deau.

URUN OZELLiKLER| PRODUCT FEATURES ~ CARACTERISTIQUES DU PRODUIT = /ICMONIb30BAHME= sl ué‘)'{l

Soguk pasta jelleri pasta,turta,dondurma, kek, Itis used for covering and decoration on/in cakes, Vcnonb3ayeTca Ans yKpalleHnst U MOKPbITUS XONOAHBIX
meyve salatalari ve tatlilarda dekor ve kaplama pies,tarts, fruit salads KernewHbIX TOPTOB, MMPOroB, MOPOXEHHOIO, KEKCOB,
amagli kullanilir. Regarding tarts and cakes, prevents from dryingand ~ (PPyKTOBbIX canaros.

Turta ve pastalarinizin hava ile temasini keserek darkening by cutting of air connection and protects ~ CoxpaHsieT LiBeT, NpuaaeT Npo3pa4yHoOCTb U YCTONYUBBIN
kurumasini ve kararmasini onler. their color and gives 6neck.

Rengini korur seffaf ve kalici bir parlaklik verir.
Les gelées frais pour gateaux s'utilisent en guise de Sl g 28 ¥ 55,531 S 3Ly oy o ¥ 80 ) SES r pasing
nappage et de décoration pour les gateaus, tartes, Al 54 5ot g bl ol o Sy, S Ui gy 1

glaces, cakes, salades de Yt 2% o | S Ol e
=y ; Evitez le contacte avec l'aire pour conserver et éviter el lld o haty go SR O S

le brunissement de vos tartes et gateaux.

( g Conserve sa couleur et donne un aspect transparant
B Ej et brillant.
- QE§|T|_ER|M|Z TYPES ~ NOS VARIETES ~ PASHOBMAHOCT /-~ \iaiic ata;s»]
SADE neutral Nature [MpocTon 3l
BEYAZ white Blanc Benbiit e
FRAMBUAZLI raspberry A la framboise ManuHoBbIn gl oy
= Buiyea Vi o s KARAMELLI caramel Au caramel KapamenbHbli del¥
-] 1 CiKOLATALI chocolate Au chocolati LLlokonaaHbIi P
T CILEKLI strawberry A la fraise KnyBHWYHbIA sl
LIMONLU lemon Au citron JIMMOHHBIA G
KiViLi kiwi Au kiwi Kveu &S
VISNELI sour cherry A la cerise BuLiHeBbIV el 58
PORTAKALLI orange A lorange AnenbCc1HOBHIN J&,
www.mekgida.com YABAN MERSINi blueberry Aux myrtilles YepHUUHbIN SN e
MUZLU banana A la banane BaHaHoBbIN Sis
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Gramaj Kq. I Ambalaj | Koliigi Adeti | Raf Omrii
ﬁsis Weight / Bec Package Units per package Shelf Life

7 Kg. Kova-Pail 2 Yil/ Cikolatali 1 Yil




I OZ IQEM SANT I POUDRE DE CREME CHANTILLY - [TOPOILIKOOBPA3HBIE B3BUTBIE CJIMBKU -e- ebﬂ‘ 535 48l S |

www.mekgida.com

[=]|| WHIPPED TOPPING CREAM]

KULLANIM $EKL| USAGE UTILISATION ~ MPUMEHEHME ~ a1y iy ]

1kg krem santi tozu 2 [t soguk su veya soguk
pastorize sit (3-10 C) ile birlikte mikserde
yiksek devirde

3-4 dakika yeterli kivami alincaya kadar cirpilir.
Elde edilen krem santinin kullanimindan 6nce
15 dakika kadar buzdolabinda bekletilmesi
tavsiye olunur.

1 kg whipped topping cream powder is whipped with

1 Kr B3OWUTbIX CIMBOK 1 2 NIUTPa XONOAHOMo Ui

2 liter cold water or pasteurized milk (3-10 C) at high xonogHoro nactepusupoBaHHoro mosnoka (3-10 C)

speed (3-4 minutes) to reach desirable consistency

It is recommended to keep the final whipped cream
in the refrigerator for 15 minutes before using

Mélanger 3 haute vitesse dans un mixeur pendant
334 minutes afin d'obtenir la bonne consistance
1kg de poudre de creme

ILest conseillé de mettre au frais la créme chantilly
obtenue 15 minutes avant son utilisation.

B36eiiTe B Te4eHUN 3-4 MUHYT MUKCEPOM Ha BbICOKOM
cKopocTh

Mepen ynotpebnexHnem nonyyeHHble B3GUTbIE CINBKN
pPeKOMeHyeTCsi XPaHUTbCS B XONOAUITbHUKE

B Te4eHUn 15 MUHyT.

1 g ) Rer ) e el E sl Y s (B @ S50 0 1) 02y
calill ¢ 1 e pad ) cpd BB £ ¥ o 3l Jle Ol IPML 3% F (R p
caalasia] 153833 10 550 WYyl s el 4Ll @8 i ooy

URUN OZELLiKLER| PRODUCT FEATURES = CARACTERISTIQUES DU PRODUIT ~ VICTOSIb30BAHME~ zisdl uaus]

Soguk pasta jelleri pasta,turta,dondurma, kek,
meyve salatalari ve tatlilarda dekor ve kaplama
amagli kullanilir.

Uygulama yapilan driinlerde eksime, cokme,
sararma ve ¢atlama yapmaz. Lezzeti ile fark
yaratir.

It is used for covering and decoration on/in cakes,
pies,tarts,fruit salads

does not cause rancidity, collapse, yellowing and
cracking on the products applied; makes difference
in terms of taste

Elle est utilisée pour décorer, napper et remplir vos
gateaux, créemes, décorations de patisseries ou
salades de fruits .

Ne fait pas d'aigrissement, d'affaissement,

de jaunissement ou de fissuration dans les produits

McnonbayeTtcs Ans ykpalleHusi U HanonHeHWsl TOpTOB,
NMPOroK, PyKTOBbIX canaTos.

He TpeckaeTcsi, He cKucaeT, He XernTeeT Ha UCMOoMNb30BaHHOM
npoaykuuu. MNMpugaeT pasHuLy Bkyca.

451 31545, e S5 S iy Sty e o A psi
RESL&: S O W [ E Y N TRAUE P PP JCARESI (Y EPLIE JAE. JUP:Y

5 Ut 5 g, dedl) B1e

ou elle est utilisée.
Gramaj Kg. Ambalaj Koliigi Adeti  Raf Omrii
Basis Weight / Bec Package Units per package Shelf Life
1Kg. Folyo - Foil 10 2 Yil - Year
10 Kg. Kraft Torba - Kraft Bag 1 2 Yil - Year
25Kag. Kraft Torba - Kraft Bag 1 2 Vil - Year

* Mekgida Uriinlerde Haber Vermeksizin Degisiklik Hakkini Sakli Tutar.
MekGida reserve it's right to modify products without notification
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KREM PAI ISERI l OZU POUDRE DE CREME PATISSIERE -s- [IOPOIIKOOBPA3HBIN 3ABAPHOM KPEM -e- as Il CSS 3 0 5 I

[=]|{| PROFITEROLE SAUCE]
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KULLANIM SEKL' USAGE ~UTILISATION ~ MPUMEHEHWE ~ o233 46 )k ]

1 custard cream powder is whipped with 2.5
liter cold water (3-10 C) at high speed for
3-4 minutes until reaching desired consistency

1kg krem patiseri tozu 2.5 It soguk su
(3-10 C) ile birlikte mikserde yiksek
devirde 3-4 dakika

Yeterli kivami alincaya kadar ¢irpilir.

Mélanger a haute vitesse dans un mixeur pendant
3 a4 minutes afin d'obtenir la bonne consistance
1kg de poudre de créme patissiere 2.5 It

d'eau froide (3-10 C)

1 kr 3aBapHoro kpema u 2,5 nutpa xonogHow soasbl (3-10 C)
Kak NpouTPOIK, 3KNEPbI, TOpbI, MUPOrY 1 KpyacaHsl. Mo
CKOMbKY MPOAYKLIMSI FOTOBUTCS GbICTPO

710 TEX MOp MOKa He MOMyYUT HYXXHY KOHCUCTEHLMIIO

(A0 Ve =Y(bele A Y,0 Jaly oy S ASS S 505 (g 38 ) il
sk Gl sall Ao s A1Aay 5l Laliy s
a2 8 e el (sl (3 £ T

URUN OZELL|K|_ER| PRODUCT FEATURES ~ CARACTERISTIQUES DU PRODUIT ~ VICTOJIE30BAHME~ zsdl uaus]

Itis used as a filling in profiterole, cakes,
tarts, pies and croissant

Profiterol, ekler, pasta, turta, tart ve
kruvasan gibi pastacilik iriinlerinde dolgu
olarak kullanilir, Keeps freshness for a long time without
hazirlanmasi itibari ile cok ¢abuk ve hijyenik rancidity and cracking because of fast,
bir yontem oldugundan bu yolla elde edilen krema,  hygenic and easy application

eksime ve catlama yapmadan tazeligini uzun siire muhafaza eder.

Elles est utilisée en guise de remplissage
pour les profiteroles, éclaires, gateaux,
tartes et croissant,

grace a sa préparation hygienique et rapide,

elle se conserve a longue durée sans aigriseement,

et fissurations dans les produits

Tan e oy pmatll 5y 0

Mcnonb3ayeTtcs Ans HANOMHEHWS TaKuX KOHAUTEPCKUX U3AENU,
Kak nponTPOnu, aKrnepbl, TOpbl, MMPOrU U KpyacaHsbl.

IMo ckonbky NpoAyKuus roToBUTCS GbICTPO

1 B TUTMEHUYHBIX YOBUSIX , KPEM MOMYYEHHbIN HACTOALLMM
€nocoGoM He TPeCKaeTCsl 1 He CKUCaET,

TEM CaMblM COXPaHSIET CBEXECTb.

palall CUSK 45 il 5 lulSaSJJ‘,).ﬁ‘,)J‘u\S.\SaLuu‘,‘,mPM
3 dalen Ly By cunndl Vgl Toaa ol saly
ALJL.}.\A-‘;)\LHU\AJ@»JU””J

Gramaj Kg. Ambalaj Koliigi Adeti  Raf Omrii

Basis Weight / Bec Package Units per package Shelf Life
1Kg. Folyo - Foil 10 2 Yil - Year
10 Kg. Kraft Torba - Kraft Bag 1 2 Yil - Year
25Kag. Kraft Torba - Kraft Bag 1 2 Vil - Year

* Mekgida Uriinlerde Haber Vermeksizin Degisiklik Hakkini Sakli Tutar.
MekGida reserve it's right to modify products without notification






TOPPING SOSLAR

LES SAUCES TOPPING —- COYCBI TOMIMUHT - sl Slalle I

(TOPPING SAUGES]| |

KULLANIM §EK|_| USAGE = UTILISATION ~ MPUMEHEHVIE = p)siny) &b ]

Direk olarak kullanilabilir. Itis used directly McnonbayeTcs HenocpeACcTBEHHO

Utiliser directement Sl K plasaadl L6

URUN OZELL'KLER| PRODUCT FEATURES ~ CARACTERISTIQUES DU PRODUIT ~ VICTIONIE30BAHME zodl uabs]

Frambuazli aromali topping sos

Dondurmalarda,pastalarda,yodurtlarda,
keklerde kuplarda,arzu edilen her yerde
sos olarak kullanilr.

Itis used as a sauce on ice cream, cakes, yoghurt etc..  Mcnonb3yetcs B kKa4ecTBe Coyca Ha MOPOXXEHHOE, TOpPThl,

IZOprTbI, KeKCbl U Be3e, rae noxenaere.

Peut étre utilé en tant que sauce pour les glaces,
gateaux, yagourts, cakes ou coupelles.

ik} SIS e s ol ey SIS e g8 oY) e ReallaaS plasidl L6
AT Kl G e s o S g s

QESITLERIMIZ TYPES ~ NOS VARIETES ~ PA3HOBUOHOCT W~ Liatia cie ;{I

Raspberry topping sauce

Sauce topping aux arémes de framboise ~ CoyC CO BKyCOM MarsvHbl

A8 u,.nﬁgdcu,m o

Karamelli aromali topping sos Caramel topping sauce Sauce topping aux arémes de caramelle  Coyc co BKyCOM kapamenu Joe S A @u sl Lallo
Cikolatali aromali topping sos chocolate topping sauce Sauce topping aux arémes de chocolat ~ Coyc co BKycoM LUoKonaga SV 5yl e Tl dallo
Cilekli aromali topping sos strawberry topping sauce Sauce topping aux arémes de fraise Coyc co BKYyCOM MasuHbl EPFEest @aﬂ‘ e
Kivili aromali topping sos Kiwi topping sauce Sauce topping aux arémes de kiwi Coyc cO BKYCOM KVBM SN A o gl 2l

Visneli aromali topping sos Sour cherry topping sauce Sauce topping aux arémes de cerise CoyC €O BKYCOM BULLIHK el 3 SIAS sl Ao

Portakalli aromali topping sos
Yaban Mersini aromali topping sos
Kayisili aromali topping sos

www.mekgida.com

U1 4y Al
Y e i st o
el 33 ) 2l

Orange topping sauce
Blue berry topping sauce
Apricot topping sauce

Sauce topping aux arémes d'orange
Sauce topping aux arémes de myrtilles
Sauce topping aux arémes d'abricot

Coyc co BKyCOM anenbcuHa
Coyc BO BKYCOM YE€PHUKM
Coyc co Bkycom abpwkoca



o - ---'5-1.":1

N

Koliici Adeti  Raf Omrii

Gramaj Kg. Ambalaj
Basis Weight / Bec Package Units per package Shelf Life
1kg Sise - Bottle 6 2 Yl - Year j'

Cikolatali U

er Viermeksizin Degisiklik Hakkini Sakli Tutar.
ida reserve it’s right to modify products without notification



PROFIT

EROL SOSU LA SAUCE DE PROFITEROLE - COYC J/Ifl IPODUTPOJIEM -o s s sl 4SS Lalia |

[=]|| PROFITEROLE SAUCE]

KULLANIM §EK|_| USAGE < UTILISATION ~ MPUMEHEHVIE = o1siuy) % ]

Istege gore direkt veya %10 oraninda patdrize
siit veya su ile mikserde ¢irpildiktan sonrada
kullanilabilir.

It is used as directly or mixed with pasteurized milk
or water (10 %) after whipping in a mixer

Selon votre choix utiliser en mixant le tout ou
eny ajoutant 10% de lait pasteurisée ou d'eau.

McnonbayeTcs no xenaHuio HenocpeaCcTBEHHO UMK nocne
B36MTNSI MMKCepoMm ¢ Boaon nnu 10% nactepmanpoBaHHbIM
MOJTOKOM.

Wi g 70 Ty ol 5] e ol il Sl L Ky plaszadl 1
Y

URUN OZELL|K|_ER| PRODUCT FEATURES = CARACTERISTIQUES DU PRODUIT ~ VICTIOSIb30BAHME~ zisd) uaus]

www.mekgida.com

Cikolata sosu olarak profiterollerde, eklerde,
pastalarda, dondurmalarda, turtalarda direkt
olarak kullanilir.

Harika tadi ile hazir, pratik ve ekonomik

bir sostur.

Kullandiginiz triine parlaklik ve canlilik
kazandirir, matlagma, terleme ve catlama
yapmaz.

Used as directly as a chocolate sauce on
profiteroles, cakes, ice cream, tarts

It is an economical sauce with excellent taste
Gives the applied product shininess without
darkenining, cracking

S'utilise directement en tant que sauce chocolat
pour les profiteroles, éclaires, gateaux, glaces
et tartes.

Avec son délicieux aréme c'est une sauce préte,
pratique et économique.

Donne au produit utilisé un aspect de brillance
et de vivacité, ne matifie pas, fissure pas et sue
pas le produit.

McnornbayeTcs HEMOCPEACTBEHHO B BUAE LIOKOMNaAHOM
coyca B npouTPorsix, akrepax, TopTax, nuporax,

B MOPOXEHHOM.

SBNSAETCSA BKYCHBLIM, MPAKTUYHBLIM U 9KOHOMUYHBIM COYCOM.
Mpuaaet ApKocTb 1 BIeKC UCMONb30BaHHLIM MPOAYKTaM,
HE TpeckaeTcsi, He MOTEET U He TYCKHEET.

Y S 53 Ll 212000 AL Ll lSlad (po 5 sa dalla
Lg,«.u\:dlu\SaSl\‘;J)JSYlu\SﬁJ\d,)m,)J\u BYCRCIAL:|
wbg_.utmwm;u\sagu,)w,m <1l
é\)ulﬁvbwc&i&_\‘,huauy’u)n}m\l)Ahdm e o)
\chmdm\,wd\uyg



Gramaj Kg. Koli igi Adeti Raf Omrii

Basis Weight / Bec Package Units per package Shelf Life
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KREMAI‘ARI POUDRE DE CREME PATISSIERE -~ KPEMOBBIE HAUMHKH -+ K80 sl L 5 I

GU

(FILLINGCREAMS]

PORTA

Oronge

FILING CRERM

KULLANIM $EKL| USAGE ~UTILISATION = MPUMEHEHME < plaiu! & b ]

Pisirilmeye uygun olup kurabiye, biskivi, kruvasan, It is a bake stable product, which is used in biscuits, ~ [oAX0AMT ANS NPUrOTOBMNEHNS U UCMONb3YeTCH

milfdy, waffle, sekerleme, kek ve donat iginde croissants, mille-feuille, waffle, confectionery, B NeyeHbe, Kpyaccax, CrloeHoOM TecTe, Badsix,
rahatlikla kullanilir cake and donut KOHpeTax, TopTax.
Adéquate a la cuisson, .eute étre utilisé en toute ey DLl g Sy ol oSl b Kl 1 3 g L] K5 10k 5 ghall 36

sérénité pour les cookies, biscuits, croissants,

bl S KK Sl g0 By 311558 e 36
millefeuilles, gauffres, confiseries,cakes et donuts. SIS, Slese Gy Jililes de 56

URUN OZELL|K|_ER| PRODUCT FEATURES ~ CARACTERISTIQUES DU PRODUIT ~ VICMOJIE30BAHME o uaus]

Pisirilmeye uygun olup,pisirildikten ve don- It is a bake stable pastry product, which protects MoaxoauT AN NPUroTOBINEHWS, COXPaHSET CBEXECTb U
durulduktan sonra tazeligini ve lezzetini korur. its freshness and taste after baking or freezing apomar rnocnn Bapku U 3amopaxkmsaHu.
Mélanger 3 haute vitesse dans un mixeur pendant ol y gl B JlaI1 L o g Ul genb Jo UE 30 gy gl 3G

3 3 4 minutes afin d'obtenir la bonne consistancel
kg de poudre de créme patissiere 2.5 lt d'eau
froide (3-10 C)

gEslTLERlMlz TYPES = NOS VARIETES ~ PASHOBUAHOCTV= s otc;i«]

KARAMEL Caramel filling aux ardmes de caramel  HaumHKa C KapaMerbHbIM &Y §sill 38 5
CIKOLATA Chocolate filling  aux ardmes de chocolat HaunHka ¢ WokonaaHbIM gl A8 g 57
LIMON Lemon filling aux arémes de citron HauvHKa C MAMOHHBIM ~ Jaeld! 5 S Ay o s
VISNE Sour cherry filling  aux arémes de cerise HauunHka ¢ BULLIHEBBIM P gl Ay s
CILEKLI Strawberry filling  aux arémes de de fraise HaumHcka ¢ knyGHUYHBIM Lslal) 2y e 5
VANILYA Vanilla filling aux arémes de vanille ~ HauuvHka ¢ BaHUbHbBIM Il Ay g s
PORTAKAL Orange filling auxaromes dorange  HauuHka C anenbcuHoBbIM - (H&,! S Ss
YABAN MERSINI  Blueberry filling  aux arémes de myrtilles ~ HaumHKa C YEPHUUHBIM i1~ e 38 Lo S
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6 Kg. 1 Kova - Pail 4 1Yl -Year

Tutar.
btification




MEYVELI DOLGULAR -

www.mekgida.com

O]
4

(FRUITFILLINGS |

KULLANIM SEKLI

Pisirilmeye uygun olup kurabiye, biskiivi, kruvasan,
milfdy, waffle, sekerleme, kek ve donat icinde

rahatlikla kullanilir

KPEMOBBIE HAYHHKH - &Sl sl asl gl Li;]

Itis applied easily in cookie, biscuit, croissant MoaxoauT ANA NPUroTOBNEHMS U UCMONb3YeTCst
, mille-feuille, waffle, confectionery, cake, donut B NMeYeHbe, kpyaccax, CroeHoOM TecTe, Badsix,
KOHpeTax, TopTax.

Adéquate a la cuisson, .eute étre utilisé en toute B Gy Sl 36y bl oS30 5 by sl 5 b Kl o5 3 g it
sérénité pour les cookies, biscuits, croissants, A

b ol S s 5 K S
millefeuilles, gauffres, confiseries, cakes et donuts. e e et

URUN OZELL|K|_ER| PRODUCT FEATURES ~ CARACTERISTIQUES DU PRODUIT ~ VICTOSIb30BAHME~ zisd) uaus]

Pisirilmeye uygun olup,pisirildikten ve don- It is a bake stable pastry product, which protect MoaxoauT AN NPUroTOBINEHMS, COXPaHSeT
durulduktan sonra tazeligini ve lezzetini korur. s its freshness and taste after baking or freezing CBEXECTb M apoMar Nocrnu Bapkn 1 3amopakuBaHu.
Adéquate 3 la cuisson, conserve sa fraicheure et ol y ghall dny 3 gb 5l B flall Al Jo Ladls (gl LB

son ardme méme apres cuisson ou congelation.

Portakal pargacikli (4x6 kg)
Frambuaz parcacikli (4x6 kg)
Kayisi parcacikli (8x3kg)
incir parcacikli (8x3 kg)

Elma parcacikli (4x5 kg)

QESITLERIMIZ TYPES ~ NOS VARIETES ~ PA3HOBWOHOCT W~ Liiia cie y{|

Orange with pieces (4x6 kg) Aux particules dorange (4x6 kg)  C kyco4kamu anenbcuHa (4x6 Kr) (1% Sl gty

Raspberry with pieces (4x6
Apricot with pieces (8x3kg)
Fig with pieces (8x3 kg)

Apple with pieces (4x5 kg)

kg) Aux particules de framboise (4x6 kg) ~ C KycOUKaMM ManmHbi (4x6 kr) (71 1) geldl 53l ol
Aux particules d'abricot (8x3kg)  C Kycoukamu aBpukocoB (8x3 kr) = (&Y xA) Jhedll ki
Aux particules de figue (8x3 kg) C Kyco4kamm nHxmpa (8x3 Kr) (Y xA) Gl gy

Yaban mersini pargacikli (4x6 kg) Blue berry with pieces(4x6kg)  Aux particules de myrtilles (4x6 kg) ~ C KycouKamu YepHUKM (4x6 Kr) (51 £) il = e ok

Aux particules de pomme (4x5 kg) C kycoykamm a6mok (4x5 kr) (g0 x8) Ll alaty



¥

Gramaj Kg. Ambalaj Koli ici Adeti Raf Omrii
Basis Weight / Bec Package Units per package Shelf Life

6 Kg. Kova - Pail n 1Yil- Year
5Kag. Kova - Pail n 1Yl - Year

* Mekgida Urinlerde Haber Vermeksizin Degisiklik Hakkin Sakl Tutar.
MekGida reserve it’ right to modify products without notification
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PASI‘A I(AI KI MADDESI ADDITIFS DE GATEAUX -+-/IOBABKH B TOPTBI -+ =Sl ) cldls) .I

| CAKE GEL (CAKE IMPROVER)]

KULLANIM §EK|_| USAGE = UTILISATION = MIPUMEHEHVIE ~ iy %= J

PANDISPANYA iCIN: 2800 g bugday unu, FOR SPONGE CAKE: 2800 gr wheat flour, [NS BUCKBUTOB: 2800 rp. nLeHU4Hoit Myku, 3600 rp.
3600 g yumurta (60 adet), 2000 g seker, 3600 g egg (60 pcs), 2000 gr sugar, 200 gr starch, auL, (60 wryk), 2000 rp. caxapa, 200 rp. kpaxmana, 1500 rp.
200 g nisasta, 1500 g su,80 g kabartma tozu, 1500 gr water,80 gr baking powder, BoAbl,80 rp. paspbIxnuTens

350 gr cake gel (cake improver 350 rp. JobaBku B3GUTb MUKCEPOM B TEYEHUN

The mixture is whipped in a mixer for 2 minutes middle 2 MuHYT Ha cpeaHen U 3 MUHYTbI Ha BbICOKOW CKOPOCTH,
cycle and 3 minutes fast then emptied into the molds ~ pasamecTuTb no dopmam.

. then baked at 160-180 C for 45-50 minutes) Meyb B TeYeHumn 45-50 MuHyT npum Temnepatype 160-180 C.
Pour le gateau de Savoie : Mélanger a laide d'un sanal g Yl aa malll 3da ol je YA« Laliy 4SQl jpand (s

i 3 i Lal g Yous L.u\f_w‘.. )s,_..\f,v... w‘\.
mixeur 3 haute vitesse pendant -dS; 3 ds;c:,t_ﬂs_\gll oy ?A o c‘( )

, ) q A 8 You. 2 aloe Ar
233 minutes 2800g de farine de blfa3§OOg deufs c—uﬂ‘ )ﬂ TS T PRI -uﬁ J J‘}E“j—)ﬁ ‘L‘“}M i!-ux
(60 pieces), 2000g de sucre, 200g d'amidon, 15009 E\ G 5aad dad VA T G 43 s daa ool u—é-b) Lol dab
d'eau, 80g de levure chimique, 3509 d'additifs da@y 0. -t0
cerser dans les moulesfaire cuire 45-50 minutes 3 une

température de 160-180C.,

URUN OZELL|K|_ER| PRODUCT FEATURES -~ CARACTERISTIQUES DU PRODUIT ~ VICMOSTb30BAHME~ zisd) uﬂb'{|

Pandispanya rulo (sarma) ve kek hamuru dretiminde Itis used as a filling in profiterole, cakes, Vcnonbayetca anst npurotoBneHns GBUCKBUTHOTO pyneTa
ve dondurmalara hacim kazandirmak amaciyla tarts, pies and croissant 1 TecTa ANs KeKCcoB, TaK Xe ANs npuaaHns obbema MOPOXEHHOMY.
kullanilir. Keeps freshness for a long time without 350 rp. flo6aBku B3GUTb MUKCEPOM B TEYEHWUN 2 MUHYT Ha cpedHen n
= Yumurta tiiketimini %50 oraninda azaltir. rancidity and cracking because of fast, 3 MUHYTbI Ha BbICOKOW CKOPOCTU, Pa3MeCcTUTb No chopMam.
= —— - Son driindeki yapiyr dizenleyerek hygenic and easy application Meub B Te4yeHnn 45-50 MuHyT npu Temnepatype 160-180 C.
- = bayatlamasini geciktirir ve lezzetini korur.

= Uriine kazandirdigi siingerimsi yapi sayesinde
- " yenilen driniin damada yapismasini engeller.
c = Sutilise pour donner du volume aux rouleaus
A —— de gateaux de Savoie ou aux pates de gateaux s 5l Gl (Gl d“‘“) g 6““ s (m jal il 138 w3y

g AN K<) & Lo G alaals
Diminue 3 50% lutilisation d'ceufs. A sy 203 _.\jl_\ J;” /; ) ; :aa.- ¢ j= 5
- Retarde la péremption du produit, et sonserve L;‘Y\ Ledlde o dadlay g

son ardme. Grace a son aspect épongeux, ol sy AS (Bl iy A Aramy 3KV Y 23
il évite tout colage au palais de la bouche.

www.mekgida.com



Gramaj Kg. Ambalaj Koli ici Adeti Raf Omrii
Basis Weight / Bec Package Units per package Shelf Life

= * Mekgida Uriinlerde Haber Vermeksizin Degisiklik Hakkini Sakli Tutar.
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R I M A l O Z U ADDITIFS DE GATEAUX --/IOBABKH B TOPTBI o~ &< ) <ulélia) .I

| CAKE GEL (CAKE IMPROVER)]

KULLANIM §EKL| USAGE ~UTILISATION = MPUMEHEHVIE ~ plaaiy) & b :|

% 0,5 - %2 % 0,5 - %2 % 0,5 - %2

% 0,5 - %2
0,5% - 2%

URUN OZELL|K|_ER| PRODUCT FEATURES ~ CARACTERISTIQUES DU PRODUIT ~ ICTIONE30BAHME~ il uaus]

Uriiniin uygun derecede ve dengeli kabarmasini It enables the product swelling as desired. MpoaykT obecnevnBaeT COOTBETCTBYIOLLYIO CTENEHb
saglar. Kabarma esnasinda hamurda olusabilecek During swelling, it prevents holes and downfalls 1 cbanaHcupoBaHHoe HabyxatoT. MNpenoTepallaeT obpa3oBaHNto
bilyiik bosluklari ve gokmeleri engeller.standart that might occur on dough BO3ayxa B TecTe.

Uriin Uretimi saglar.

A la température appropriée, elle permet un houlement
équilibré. Elle perme d'eviter 3 la cuisson un éffondrement
la formation de troux et permet d'obtenir une production de
standards.

g sl g ey i) sl il il U S 353
s.a\_mncwuuﬂwqy AL ol ATaall a1 f

Gramaj Kg. Ambalaj Koli igi Adeti Raf Omrii

Basis Weight / Bec Package Units per package Shelf Life
2Kag. Kova - Pail 8 1Yil - Year
5Kg. Kova - Pail 4 1Yil- Year
25Kg. Kraft Torba - Kraft Bag 1 1Yil - Year

* Mekgida Uriinlerde Haber Vermeksizin Degisiklik Hakkini Sakli Tutar.
MekGida reserve it's right to modify products without notification






PANDISPANYA MIKSI

www.mekgida.com

MELANGE DE GATEAU DE SAVOIE -s- BUCKBUTHAS CMECb -s- &KSJ Tl I

[SPONGECAKEMIX]|

KULLANIM §EK|_| USAGE ~UTILISATION ~ IPUMEHEHME ~ iy ]

1kg pandispanya miksi, 750 g yumurta 1kg sponge cake mix, 750 gr egg (13 pcs of egg), 1 kr GucksuTHom cmeck, 750 rp auu (13 wTyk), 10 rp xonoaHoW BoAbI
(13 adet yumurta), 100 g soguk subiitin malzemele 100 gr cold wate All the ingredients are whipped Bce a1 npoaykThl B36UTb MMKCEPOM Ha BbICOKON CKOPOCTU B TEYEHUN
r mikserde hizli devirde 5-7 dakika arasinda cirpilir.  5-7 minutes fast, then the sponge cake is baked 5-7 MuHyT. MNeyb B TedeHUn 45-50 muHyT npu Temnepatype 160-180 C.
160-180 C firinda 45-50 dakika pisirilir. in the oven for 45-50 minutes at 160-180 C r

Mélanger 3 l'aide d'un mixeur & haute vitesse pendant slapl £y (R 1¥) i pl 5 100 DS ] o o0 381 ) ol

537 minutes 1kg de mélange de gateau de Savoie, CAPCPLPI A A AT b s v -0 Ul Oyl e s oY £ 4 55,5

750g d'ceufs (13 piéces), 100g d'eau froide. e o o y M 7y t’i i o

Faire cuire 45 3 45 minutes a une température de 160-180C ads 00-£0 JI B p A -

URUN OZELLiKLERi PRODUCT FEATURES -~ CARACTERISTIQUES DU PRODUIT ~ MCMOJI530BAHME- cisd) u4b'=:|

Gozenek yapisi ve yumusaklidi ile Pore structure, softness, easy and standard preparation, C NOPUCTOI CTPYKTYPOI N MArKOCTbIO, BKYCHbIN
hizli ve standart kalitede hazirlanabilme olanagi  easy cutting, high volume, taste 1 Nerkuin NnpogdyKT ¢ 6onbLUMM Ka4yeCTBOM CBOWCTB.
sunan,kolay kesilebilme, yiiksekhacim 6zelliklerine

sahip ve lezzetli bir Grinddr.

Avec son aspect de poreux, ce délicieux produit a pour 50030l B Slogrisy Slalas g1 ol 6 gt bl il it o6 3o
caractéristique d'obtenir une cuisson de bonne qualité o

.3 Al LB s b
et rapide, coupe facile, grand volume. st plail) B W1 s L

gESlTLERiMiZ TYPES ~ NOS VARIETES ~ PABHOBWBHOCTV~ lisiic at:;s‘]

Sade Neutral Nature OO6bIYHbIN sl
Kakaolu Cocoa Au cacao C Kakao SSKIL
Gramaj Kg. Ambalaj Koli ii Adeti Raf Omrii
Basis Weight / Bec Package Units per package Shelf Life
10 Kg. Kraft Torba - Kraft Bag 1 1Yil - Year
25Kg. Kraft Torba - Kraft Bag 1 1Yil- Year

* Mekgida Uriinlerde Haber Vermeksizin Degisiklik Hakkini Sakl Tutar.
MekGida reserve it right to modify products without notification
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www.mekgida.com

KULLANIM §EK|_| USAGE ~UTILISATION ~ TPUMEHEHME ~ oy ]

1kg kek miksi 250 g su, 300 g sivi yag, 1kg cake mix, 250 gr water, 300 gr vegetable oil, 1 kr cmecu ans kekcos, 250 rp Boapl, 300 rp macna, 250 rp auu, (5 Wwryk),
250 g yumurta (5 adet yumurta),bitiin malzemeler 250 gr egg (5 pes of egg), All the ingredients are Bce a1 npoaykTbl B36UTb MMKCEPOM Ha BbICOKOW CKOPOCTU B TEHEHUN
mikserde hizli devirde 3-5 dakika arasinda girpilir. whipped 3-5 minutes fast then the mixture is baked ~ 3-5 MuHyT.Meyb B Te4eHUn 30-35 muHyT npu Temnepatype 170-180 C

170-180 C firinda 30-35 dakika pisirilir. in the oven at 170-180 C for 30-35 minutes

Mélanger a l'aide d'un mixeur a haute vitesse pendanT
33 5 minutes 1kg de mélange de cake, 250g d'eau,250g
d'eeufs (5 piéces), faire cuire pendant 30 3 35 minutes

3 la température de 170-180C.

) plE v g elepl £ v0r ] K a0 35T Sl
Oyl de pun A3 11 35 (Sias 0) i £ Y01
B> ¥0 -1+ 358 b o WA Ve () - Br p O gl ¢ B3 0 v I b

URUN OZELLiKLERi PRODUCT FEATURES -~ CARACTERISTIQUES DU PRODUIT ~ CMOJIb30BAHME- gisd) uaus]

elde edilen bu Griiniin igerisine istege gore
kuruyemis meyve parcaciklari ve gikolata vb.
karistiritabilir.

Propose une préparation rapide et de grande qualité,
grace 3 son excellent renflement et fissure ce produit
peut étre mélangé avec des fruits secs, des pépites de
chocolat etc.

Hizli ve standart kalitede hazirlanabilme olanagi  Fast and standard preparation, excellent swelling, BbICTpoe 1 kayecTBeHHOE NPUrOTOBMEHME NPOAYKLNK,
sunan, mikemmel kabarma ve Gzerinde ¢atlama  dried fruit and fruit pieces can be added in it B KOTOPbIN MOXHO 406aBUTb Opexun,Kyco4kn pyKTOB 1 LLIOKONaaa

1 SIS 5 e 5 50 il Ul g gl Vs gy

Y530 541 0 gy ol Sy 11 ) Blio] A o S5 A (o 4y eV g )

gEsiTLERiMiZ TYPES ~ NOS VARIETES ~ PABHOBWAHOCT/I~ tiksiic atc}'{|

Sade Neutral Nature OOGbIYHbIN aslw
Kakaolu Cocoa Au cacao C Kakao S5
Meyveli Fruity Au fruit C dpykTamm 51 gl

Gramaj Kg. Ambalaj Koli ici Adeti Raf Omrii
Basis Weight / Bec Package Units per package Shelf Life
10 Kg. Kraft Torba - Kraft Bag 1 1Yil - Year

* Mekgida Uriinlerde Haber Vermeksizin Degisiklik Hakkini Sakli Tutar.
MekGida reserve it's right to modify products without notification
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—ARI POUDRES DE CHARLOTTES e~ TIOPOIIKH /I/I1 IHAPJIOTKH o= & lispy I

[CHARLOTTEPOWDER|

www.mekgida.com

200 gr charlotte powder is melted by adding

200 g sarlot tozu 250 g (25 C) su ilave edilip 250 gr water (25 C) via vire-whip, then poured
cirpma teli yardimiyla karistirilarak eritilir, daha sonra in the rings with whipped cream (1000 gr)

1000 g cirpilmig krem santi ilave edilerek iyice

KULLANIM SEKLl USAGE ~UTILISATION ~ NPVMEHEHME ~ o1y 4k ]

200 rp. Mopotuka ans wapnotky n 250 rp.(25 C) Boab! B3OUTL BEHYNKOM,
3atem go6asuTb 1000 rp. B3GUTLIX CIIMBOK U TLLATENBHO NepemMeLLaTh.
3arem 3anuTb B (hOpMy, Ha AHE KOTOPOW PasnoXeH GUCKBUT.MoMyYEHHbIN
MMpor HeoBXoAMMO HEKOTOPOe BPeMst 3aMOPOUTL B XONOAUIbHUKE

karismasi saglanir.Alt kismina pandispanya pati Mélanger 3 l'aide d'un fouet 200g de poudre de FodlEspgplf e ) (G p ¥0) slo pl £ You Ooliay
ddsenmis cemberlere dokilir.Hazirlanan pasta charlottes, 2509(25C) d'eau, puis ajouter 1000g de £ Iy - 3 ok 5
o i / |41 Ol W gz Wz 4 i
bir middet buzdolabinda dondurulur. créme chantilly fouettée et bien mélanger. Placer gt Sl f A 5 b By D 3 i
dans le bas du cercle meuble la pate du gateau de Savoie. , Uy L) GAL 0 Ot 4Bl @S el £ e

Placer au réfrigérateur un bon moment a préparation.

URUN OZELL|K|_ER| PRODUCT FEATURES -~ CARACTERISTIQUES DU PRODUIT ~ MCMOJIb30BAHME i uabs]

Uriini dondurmak igin kullanilanilan toz bir karigimdir. It is a powder mixture,which used for freezing the
Dondurulmus tiriin oda sicakliginda hemen erimez product . The frozen product does nort melt at once.
kullanimi kolay ve ekonomik bir Grindir. the prepared cake is frozen in the refrigerator

Uygulama esnasinda topaklanma yapmaz.

Le prosuit est une poudre qui 3 galcer le produit.

Le produit galcer ne fond pas a la température ambiante.

S'homogene avec la pate lors de l'utilisation.

MpencTtaenset coboi NopoLKoobpasHyto cMeck Ans
3aMopaxknBaHusi NPoAyKLUMN. 3aMOPOXKEHHbIR MPOAYKT
He TaeT Npy KOMHOTHOI TemnepaType, 3KOHOMUYHbIN 1
Nerkuin B NpUMeHeHUN NpoaykKT.

He cnunaetcsi BO BpeMsi MPUMEHEHWS.

ASS bl and o H pasia g e o8 S

ST U ASSI 2 # ppm Obpll ol Oladl SV Bty

Al Ll e gyl S Bpslas Y B 41 5 2] ol el
Gl T S o 5l O sy

§E$|TLERiMiZ TYPES ~ NOS VARIETES ~ PASHOBWAHOCTV= i dc;{l

Frambuazli

Cilekli
Sade
Muzlu
Tiramisulu
Karamelli
Limonlu
Cikolatali
Kivili
Ananasli

Raspberry
Strawberry
Neutral
Banana
Tiramisu
Caramel
lemon
Chocolate
Kiwi
Pinaapple

A la framboise ManuHoBbIn AU
A la fraise KnyBHWYHbIN T ddd
Nature OB6bIYHbIN 83l
A la banane BaHaHoBbIN 37
Au tiramisu C tupamucy goal i
Au caramel KapamenbHbii s
Au citron JIUMOHHBIN dsed
Au chocolat LLlokonagHbIn SY Sl
Au kiwi Kneun 4S5
A lananas AHaHacoBbIN !



GramajKg. |  Ambalaj ! KoliiciAdeti, Raf Omrii
Basis Weight / Bec Package Units per package Shelf Life

Folyo - Foil 2 Yil -Year

* Mekgida Uriinlerde Haber Vermeksizin Degisiklik Haklini Sakli Tutar.
MekGida reserve it’s right to modify products without notification
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KULLANIM $EK|_| USAGE ~UTILISATION ~ MPUMEHEHME = plaainy) &,k ]

100 gr peltelestirici 160-290 gr seker 850-950 ml
su veya meyva suyu,sekerle toz iyice karistirilip sivi
icinde iyice ¢ozdurGlir.

100 rp koarynsiHTa, 160-290 rp caxapa nepemeluatb ¢ 850-950

100 gr jellifier 160-290 gr sugar, 850-950 ml
MI1 BOAbl UMW COKa U TLATeNbHO nepemeLuars.

water or fruit juice and powdered sugar are
mixed then dissolved in the liquid properly.

8040 5 S pl £ 1 11 ] )l ) e om0 oy
P AN Syt o s [ 01 Bl 451§ e oo e

Pasta ve keklerde dolgu ve siisleme amagli
kullanilan peltelestirici toz karigimdir.

URUN OZELL|K|_ERi PRODUCT FEATURES ~ CARACTERISTIQUES DU PRODUIT ~ VICTIOSTb30BAHME~ zisd) uabs]

)Kenmpyrou.laﬂ NopoLLKOBas CMecCb, Ucnorbdyemasa ansa 3anneku

It enables the product swelling as desired.
WIN yKpaLleHAn TOPTOB.

During swelling, it prevents holes and downfalls
that might occur on dough

A la température appropriée, elle permet un houlement 3] s M i R R T .
équilibré. Elle perme deviter 3 la cuisson un éffondrement )"”_:j‘_ﬁ] “é:_;;fﬁ)g‘; 'ff“ml ij“&ﬂﬁ‘fm”uﬁfjﬁ

la formation de troux et permet d'obtenir une production de
standards.

Gramaj Kg. Ambalaj  Koliici Adeti Raf Omrii
Basis Weight / Bec Package Units per package Shelf Life
1Kg Koli 10 2 Yil- Year
* Mekgida Uriinlerde Haber Vermeksizin Degisiklik Hakkini Sakli Tutar.

MekGida reserve it's right to modify products without notification
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ENZIM MIKSIERILLILT

_BREAD IMPROVERS (ENZYME MIXES)]

KULLANIM $EKL| USAGE < UTILISATION ~ MTPVIMEHEHVIE ~ oyl ok :I

Enzim miksleri, kullanim oranlarina bagli olmak tizere Enzyme mixes are used as % 0,01 - % 0,334

% 0,01 - % 0,334 oraninda kullanilir.

depending on using ratios.

En fonction du taux d'utilisation, le mélange d'enzyme
doit étre utilisée a proportion de 0,01% a 0,334%

PepmeHTHast cmeck ucnonbayercs B 0,01%-0,334%
B 3aBVCVMOCTU OT UHTEHCUBHOCTW NPUMEHEHUSI.

= L) O s B Gy g 53 Gl S a03000
Loypas vyey
AR G e 381 55

URUN OZELL|K|_ER| PRODUCT FEATURES _~CARACTERISTIQUES DU PRODUIT ~ VICTIONIb30BAHME= ]

i e P

il

www.mekgida.com

Ekmek ve ekmek gesitleri Gretimi icin 6zel olarak
gelistirilmis enzim karigsimlari ekmekte daha iyi
hacim,homojen gézenek yapisi,ekmek dokusu,
kabuk yapisi ve tazelik saglar.Hamurun kolay
islenmesini, hamur stabilitesinde artig,glutenin
elastikiyetinin artirilmasini, gaz tutma kapasitesinin
artinilmasini hamur kuruludu, el ile veya makine ile
isleme kolayligi saglar.

Bread improvers (enzyme mixes) are specifically
developed for various bread types.On bread; gives
a better volume, homogeneous structure, crust and
crispiness Ensures an easy dough process, increases
dough stability, gluten elasticity and gas-holding
capacity Enables the baker to treat dry dough by
hand or machine easily.

depMeHTHast cMechb creumnansHo paspabotaHHas ans
npou3ssoacTea xneba v 3nebHoi npogykumun.Obecneumsaet
o6bem xneba, o4HOPOAHYH CTPYKTYpY Mop, TEKCTYpY xIeba,
KOpOUKy 1 cBexecTb.ObecneunBaet nerkoctb pabotbl ¢
TECTOM, MOBbILLEHNe YCTONYNBACTM TecTa, NoBbILLeHne
3MacTUHHOCTU KMENKOBUHbI,CYXOCTb TeCTa, TeM CambIM
obecneymBaeT py4Hyto NN MalLnHHY0 06paboTky.

bl b AR g el a3l ) 350

Le mélange d'eqzymes e;t spécialgme’nt déve}oppés UYL, S,
pour la production de pains et variétés de pain.Il
permet au pain un meilleur volume, une structure de
pores,une texture et une coque uniforme ainsi
qu 'une fraicheure Traitement facile de la de
pate,laugmentation la stabilité de la pate, l'augmentation de
l'élasticité du gluten, 'amélioration de a rétention de gaz,
Gramaj Kg. Ambalaj  KoliiciAdeti  Raf Omrii
Basis Weight / Bec Package Units per package Shelf Life
5qr. Folyo - Foil 100 1Yil - Year
104gr. Folyo - Foil 50 1Yil- Year
20gr. Folyo - Foil 50 1Yil- Year
50gr. Folyo - Foil 50 1Yl - Year
100 gr. Folyo - Foil 50 1Yil- Year
500 gr. Folyo - Foil 20 1Yil- Year

* Mekgida Uriinlerde Haber Vermeksizin Dedisiklik Hakkini Sakli Tutar.
MekGida reserve it's right to modify products without notification



16 kg koli 32 x (100 x 5 g folyo ) BLUE BEAD 50 kg un icin 1 paket ( 5 g ) énerilir. 16 kg box 32 x (100 x 5 g foil ) BLUE BEAD recommended 1 package (5 gr) for 50 kg flour &
9 kg koli 18 x (50 x 10 g folyo ) BLUE BEAD 50 kg un icin 1 paket ( 10 g ) énerilir. | 9 kgbox 18 x (50 x 10 g foil) BLUE BEAD recommended 1 package (10 gr) for 50 kg flour
18 kg koli 18 x (50 x 20 g folyo ) BLUE BEAD 50 kg un icin 1 paket ( 20 g ) nerilir. | 18 kg box 18 x ( 50 x 20 g foil ) BLUE BEAD recommended 1 package (20 gr) for 50 kg flour |
2,5 kg koli (50 x 50 g folyo ) PEIJKANO 50 kg un igin 1 paket (50 g ) Gnerilir. 2,5 kg box (50 x 50 g foil ) PELIKANO recommended 1 package (50 gr) for 50 kg flour
5 kg koli (50 x 100 g folyo ) PELIKANO 50 kg un icin 1 paket ( 100 g ) dnerilir. 5 kg box (50 x 100 g foil ) PELIKANO recommended 1 package (100 gr) for 50 kg flour
J -L-:‘ 10 kg koli (20 x 500 g folyo) PELIKANO 150 kg un icin 1 paket ( 500 g ) &nerilir. 10 kg box (20 x 500 g foil) PELIKANO recommended 1 package (500 gr) for 150 kg flour

~ Colisde 16 kg 32 (100x 5 g aluminium ) pour la farine BLUE BEAD 50 kg 1paquet (5) est conseills. KonoBka 16 1L 32 x (100 X 5 1p (orira | poromenaveTcs 2 ykn BLUE BEAD Ha 50 . rp)naKeTMK
| Colis de 9 kg 18 x (50 x 10 g aluminium ) pour la farine BLUE BEAD 50 kg 1 paquet (10 g ) est conseillé. Kopobka 9 kr 18 x ( 50 x 10 rp donbra)pekomengyetcst anst mykv BLUE BEAD Ha 50 kr 1 (10 rp)naketuk.
Colis de 18 kg 18 x (50 x 20 g aluminium ) pour la farine BLUE BEAD 50 kg 1paquet (20 g)est conseillé. | Kopo6ka 18 kr 18 x ( 50 x 20 rp dhonbra) pekomerayetca ans myku BLUE BEAD Ha 50 kr 1 (20 rp)nakeTuk.
Coli§ de2,5kg (50x504 alurnjnjum ) pour la farine PELIKANO 50 kg 1 paquet (50 g ) est consejllsé. KopoGka 2.5 kr (50 x 50 rp (horibra) pexoMerayeTen anst mykw PELIKANO ra 50 kr 1 (50 rp)nakerk
Colis de 5 kg (50 x 100 g aluminium) pour la farine PEL!KANO 50 kg 1 paquet (100 g ) est conseillé. Kopobka 5 Kkr (50 x 100 p thombra) peromerayercs e i PELIKANO va 50 1 1 (100 rp)naKeTMK
Colis de 10 kg (20 x 500 g aluminium) pour la farine PELIKANO 150 kg 1 paquet ( 500 g ) est conseillé. PEL] 0w 1ot
.AsyjheéAwéS ?usm Sl ) Sl (8 ©) aladind ac sy (pssiall (35l g2 © X Vov) x TY
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EKMEK MIKSLERI

MELANGES DE PAIN - XJIEBHBIE CMECH - ;w:“d!iitwo\éﬂ
(BREADMIXES] "

Ekmek miksi 20 kg Hamur sicakligi 22-24 C,su 12 litre Bread mix 20 kg doung temperature 22-24 C XnebHas cmecs 20 kr,TemnepaTypa Tecta 22-24 C,Boga 12 nutpos,

Tuz 0,3 kg,maya 0,6 kg istenilen gramajda kesilir. Water 12 liter,salt 0,3 kg,yeast 0,6 kg,it iscut desired  Conb 0,3 kr,Apoxokm 0,6 kr,PacyeTtcs B Tpebyemom Bece,

Fermantasyon iiresi 4 dakika yavas 10-15 dakika hizli ~9rammage fermentation time: 60-70 minutes kneading Bpemsi 6poxokeHne 60-70 MuHy,Bpems 3amelumBaHusi 4 MUHYTHI,

(spiral)-20-30dakika (catal).Pisirme sicakligi time:4 minutes slow,10-15 minutes fast (spsral),20-30 B Te4erum 10-15 MuUHYT. B BLICTROM 20-30 MUHYT B CpeaHEM pexyme

220-240 C minutes (fork) baking temperature 22-240 C TeM;e\ﬁaTyb‘é“@Bﬁ'lfeaﬁ)&“ZQG-‘Zﬁg ol Erdlgn e R o Qg I [
Meélange Qe pain 20 kg tempeérature de la pate 22-24 C f Yo ST On eddl s dy sl UUJ“—.‘ Lall )6
Eau 12 litres sel 0,3 kg,levure 0,6 kg,couper selon le poid X 61:.1 K 3l £ o 5ae GEds
désiré Durée de fermentation 60-70 minutes ,temps de mx- . ! 5 dads Yo g \ g UZ.S A L
lange 4 minutes lentement 10-15 minutes rapidement (spirale) / (‘fl)h) g JSg ddd " « [20- 30 ( 5l ( 003
20-30 minutes tempxrature de cuisson 220-240 C Aan YESYY . maill 350

\
\
KULLANIM §EKL| USAGE ~UTILISATION ~ NPUMEHEHUE =21y ik ]
\
|
\
\

URUN OZELLiKLERl PRODUCT FEATURES ~ CARACTERISTIQUES DU PRODUIT ~ VICTIOJIE30BAHME~ il uaus]

Dogal lezzeti,miikemmel goriinimii ve kokusu Natural taste, excellent appearance, odor, Mpennaraetcsa 6oratasi LBeTOBasA ramMma Ans YKpalueHUs unm
ile hazirlanmig karigimlar.Vitamin, mineraller ve  enriched with vitamins, minerals and fiber MOKpPbITMSt TOPTOB.Ha NpoTseHun BCero cpoka rogHOCTU COXpaHsAeT
lif bakimindan oldukga zengin. LBeT 1 OpMy, NIerko MECUTCS, HE NPUINNMAET U He PBETCS.

Des mélanges préparés avec des arémes narurels ainsi ol y Gl o Lt K 302 o W s 014U Sload 5332

qu'une excellente apprence et odeur. Riche en vitamines,

ol e S a5 Y (1 gy Sl) B i) BN 5e 1 5 O 5 ol o Lile

olelz) ol Gl

(;E§|TLER|M|Z ~ NOS VARIETES ~ PABHOBMOHOCT M= Liaiia e y] |

Cavdar Miksi Mélange de seigle Rye Bread Mix Drananlemeen P e
Tam Bugday Miksi  Mélange de blé complet Whole Wheat Bread Mix ~ Cwecs uenbHoit myku Pl el 5 £ 50
Tahil Miksi Mélange de céréales Grain Bread Mix 3epHoBas cmech Slgdl 3 e
Aycekirdegi Miksi ~ Mélange de tournesol Sunflower Bread Mix  MoaconHeuras evecs o=l obs ki 5
Osmanli Miksi Mélange Ottoman Ottoman Bread Mix OcMaHcKas cMech Sl 5 g
Rugeym Miksi Mélange de germe Wheat Germ Bread Mix OBcsHas cmech L s e
Yulaf Miksi Mélange d'avoine Oat Bread Mix Cmech 3apogbiia f)l;‘,.:Jl b é}‘
Misir Miksi Mélange de mais Corn Bread Mix KykypyaHasi cMech Sy e

Koy Miksi Mélange de campagne Village Bread Mix [lepeBeHCKMin MUKC O Y s &



Koli ici Adeti | Raf Omrii
Basis Weight / Bec Package Units per package Shelf Life

20 Kg. Kraft Torba - Kraft Bag _ _ Yil - Year
25Kg. Kraft Torba - Kraft Bag 1 1Yl - Year

(riinlerde Haber Vermeksizin Degisiklik Hakkini Sakl Tutar.
da reserve it's right to modify products without notification




EXMER PREN

1
KS ERI /0 50 KULLANIMLH( BREAD PREMIXES (50 % USING RATIO) - X IEBHBIE TPEMUKCBI - 50% MCII0Jb30BAHM A 70. iy Slalusiou]y 3| Slsise |

| BREAD PREMIXES (50 % USING RATI[I‘

KULLANIM $EKL| USAGE ~UTILISATION ~ MPUMEHEHME ~ oJsainy) %,k J

%50 premiks+%50 bugday unu,ekmek premiks10 kg 50 % premix + 50 % wheat flour Bread mix 10 kg Mpemukc 50% - MwexunyHas myka 50 %
bugday unu 10 kghamur sicakligi 22-24 C sul2 litre Wheat flour 10 kg doung temperature 22-24 C Xne6Hasi cmeck 10 kr,Temnepartypa Tecta 22-24 C,Boga 12 nutpos,
tuz 0,3 kg maya 0,6 kg yogurma siresi 4 dakika yavas Water 12 liter,salt 0,3 kg,yeast 0,6 kg,it iscut desired Conb 0,3 kr,Jpoxokmn 0,6 kr,Pacyetcs B Tpebyemom Bece,
10-15 dakika (spiral) 20-30dakika (catal),istenilen gramajda  grammage fermentation time: 60-70 minutes kneading  Bpemsi 6posokeHure 60-70 MuHy,Bpems 3amelumsanus 4 MuHyTbI,
kesilir.Fermantasyon siiresi 60-70 dakika pisirme sicakligi time:4 minutes slow,10-15 minutes fast (spsral),20-30 B Te4eHun 10-15 MUHYT B BbicTpom, 20-30 MUHYT B CpeaHEM pexuve
220-240C minutes (fork) baking temperature 22-240 C Temnepatypa Bbineyku 220-240 C
50% prémélange + 50 % farine de blé &)zl G @S Sl @J‘i 50% ol ﬁ”m iy &
Prémélange de pain 10 kq Farine de blé 10 kg ST mle AT el da pd YE LYY Limall 5 ) ja da 2
température de la pate 22-24 C &S T A JAa8a V0 ) e [ day JS0 Y £ aall B2
Eau 12 litres sel 0,3 kg,levure 0,6 kg,couper selon le poid Aosthadll )50 adaill JRREN CUPIIRyEET-C (i SO [ (P PRIEN PO

désire Durée de fermentation 60-70 minutes ,temps de mx-
lange 4 minutes lentement 10-15 minutes rapidement (spirale)
20-30 minutes tempxrature de cuisson 220-240 C

URUN OZELLlKLERi PRODUCT FEATURES -~ CARACTERISTIQUES DU PRODUIT ~ UCTOJI530BAHME- cid) uabs]

a8y YEe -YY Q#G_@ﬂlz)lﬁl.;)a&,éa% ST G el 32

Dogal lezzeti,mikemmel goriinimi ve kokusu Natural taste, excellent appearance, odor, Mpennaraetcsa 6oratasi LBeTOBas ramMma Ans yKpalleHUst Unm
ile hazirlanmig karigimlar.Vitamin, mineraller ve  enriched with vitamins, minerals and fiber NOKpPbITUSI TOPTOB.Ha NpoTsieHun BCero cpoka rogHoOCTM CoxpaHsieT
lif bakimindan oldukga zengin. LBeT 1 hopMy, NIerko MECUTCS, He NPUNMUNaeT N He PBETCS.
Des mélanges préparés avec des aromes narurels ainsi ol i U ezl K 34 o W e Ol gL Solosd 532
qu'une excellente apprence et odeur. Riche en vitamines, 3 - e P L4 i (.,
minéraux et fibres. 4y ooy ALBOBERH 130 500 Il 1 O 4 il iite
olellaz) f gl

gEsiTLERIMIZ ~ NOS VARIETES ~ PA3HOBUOHOCT W~ ks cie yﬁ

Cavdar Koy Premiksi Prémélange seigle de campagne Rye bread premix PKaHbiii MpemMyKke Lilnzie ole 5
Tam Bugday Koy Premiksi Prémélange blé complet de campagne Whole wheat bread premix Mipemke wensHoit myku g e e
Tahil Koy Premiksi Prémélange céréales de campagne Grain bread premix 3epHOBOI MPEMMKC pUl el ol e
Aycekirdekli Kéy Premiksi ~ Prémélange tournesol de campagne ~ Sunflower bread premix  MopconHeuHsiit npemmke Syl LY s
Osmanli Kdy Premiksi  Prémélange Ottoman de campagne ~ Ottoman bread premix Ocmarckuii npemmke o) 3bs s Syl 5 E
Ruseymli Kdy Premiksi Prémélange germe de campagne ~ Wheat germ bread premix OBGsHas! cMech G BL Y 5 e
Yulaf Koy Premiksi Prémélange avoine de campagne Oat bread premix MpemyKc 3apofpilia Sl o) LY 5 e
Misirli Ky Premiksi Prémélange mais de campagne Corn bread premix KyKypy3Hblit IPEMIKC 3,0l By s e

Koy Ekmedi Premiksi Prémélange de pain de campagne Village bread premix JlepEBEHCKMIA PEMUKC agjw ¥ Er




Gramaj Kg. Koli ici Adeti | Raf Omrii
Basis Weight / Bec Units per package Shelf Life

* Mekgida Uriinlerde Haber Vermeksizin Degisiklik Hakkini Sakli Tutar.
MekGida reserve it's right to modify products without notification




| BREAD PREMIXES (USING RATI0 15-30 % )

015
KSLER / 15 30 KUL]-AN[ML]K LES PREMELANGES DE PAIN UTILISATION ENTRE 15% ET 30% ~e- XJIEBHBIE TPEMUKCBI15-30 % WUCIIO/Ib30BAHU-e- 7+ - 710t oy Loz | k| ol 50 I

Kepek premiksi 15 kg,bugday unu 100 kg,su 69 litre,

tuz 1.725 kgmaya3.345 kg, Cavdar premiksi 15 kg,bugday
unu 50 kg su 39 litre,tuz 0,97 kg,maya 1.95 kghamur
sicakligi 22-24 C 4 dakika yavas 10-15 dakika (spiral)
20-30 dakika (gatal),istenilen gramajda kesilir.
Fermantasyon siiresi 60-70 dakika pisirme sicakligi
220-240C

KULLANIM $EKL| USAGE ~UTILISATION ~ MPUMEHEHME ~ osaiuY) %,k J

Bran bread premix 15 kg,wheat flour 100 kg,water

69 liter salt 1,725 kg,yeast 3.45 kg rye bread premix

15 kg wheat flour 50 kg,water 39 liter,salt 0,97 kg,yeast

1.95 kg doung temperature 22-24 C.

Keneading time:4 Minutes slow 10-15 fast (spiral) 20-30
minutes (fork) it is cut as desired grammage

fermentation time:60-70 minutes Baking Temperature 220-240 C

OTpy6Hon npemukc 15 kr, MweHnyHas myka 100 kr,Boaa 69 nutpos
Conb 1.725 kr,[poxokn 3.45 kr,PxxaHon npemuke 15 kr

Mwennynasa myka 50 kr,Boga 39 nutpos,Conb 0,97 kr,dpoxokn 1.95 kr
Temnepatypa Tecta 22-24 C,Boga 12 nutpos,

Conb 0,3 kr,Opoxoku 0,6 kr,dacyeTca B Tpebyemom Bece,

Bpewmsi 6poxokeHne 60-70 MuHy,Bpems 3ameluvBaHust 4 MUHYTHI,

B TeyeHunn 10-15 MuHyT B 6bicTpoM, 20-30 MUHYT B CPeHEM pexumMe
Temnepatypa Bbineyku 220-240 C

Prémélange de son 15 kgFarine de blé 100 kg Eau 69 litres ¢5 V0 gl Allas s T

Sel1.725 kg Levure 3.45 kg Prémélange de seigle 15 kg FERN é.{dl Sy il el
Farinede blé 50 kg Eau 39 litres Sel 0,97 kg Levure 1.95 kg ¢_<. y,YYo CJ‘ ¢_<. Y,80 % yad

Température de la pate 22-24 C  couper selon le poid

desiré Durée de fermentation 60-70 minutes ,temps de mx-
lange 4 minutes lentement 10-15 minutes rapidement (spirale)
20-30 minutes tempxrature de cuisson 220-240 C

aglall 1A o e AS 00 madl) 3y
Jaslall i m e S 0 il (58
AT LS Ay b
LRI PG RICERC A I TN SO
D laall ol 5 VL adadll BEALES Ve ST o el B2e
%Jé\'ﬁn_*\ﬂoﬁ@aﬂ\'&)\ﬁh‘)d
ey

URUN OZELLiKLERi PRODUCT FEATURES -~ CARACTERISTIQUES DU PRODUIT ~ MCMOJI530BAHME- s u4b'=:|

Dogal lezzeti,mikemmel gérinimi ve kokusu
ile hazirlanmig karisimlar.Vitamin, mineraller ve
lif bakimindan oldukga zengin.

Natural taste, excellent appearance, odor,
enriched with vitamins, minerals and fiber

Mpepnaraetcs 6oratas LBeToBas raMma s yKpalleHus unm
NOKPbITUS TOPTOB.Ha NPOTSXKEHUM BCEro CpoKa rofHOCTU COXpaHaeT
LBET U (hOpMY, NEerko MecuTcs, He NPUIMNAET U He PBETCS.

Des mélanges préparés avec des ardmes narurels ainsi
qu'une excellente apprence et odeur. Riche en vitamines,
minéraux et fibres.

CESITLERIMiZ

Kepek Premiksi
Cavdar Premiksi

O [PTENEL S JONUC I vS 23S ERRANTE IS COVCAL P2
4 E08Y (@ gg Il BB L) B Yo 5k I 5 O 69 old o L4
olelaz) §f gl

~ NOS VARIETES ~ PABHOBVOHOCTWN~ Lilai «l‘h‘-;lul

OTpy6HOW Npemuke
P>xaHoW npemukc

Bran Bread Premix
Rye Bread Premix

Prémélange de son
Prémélange de seigle

Gl A S = e
Dlaglall 38 e
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¥,/ Gramaj Kg. Ambalaj Koli ici Adeti | Raf Omrii

4| Basis Weight / Bec Package Units per package Shelf Life

-

F S _—
|_ L | Kraft Torba - Kraft Bag 1Yil- Year

L——"
* Mekgda Urinlerde Haber Vermeksizin Dedisikiik HBKK Skl Tutar:
MekGida reserve it's right to modify products f#ithglt notification




DN ST, e

| LONG-LASTING BREAD IMPROVERS

KULLANIM $EKL| USAGE +UTILISATION ~ MPUMEHEHWME ~ plsaiuy! & J

50 kg bugday unu igin 3 kg ekmek gelistirici 3 kg bread improver for 50 kg wheat flour Ha 50 kr nweHnyHon myku 3 kr xnebopatupaboTunk

(tahilicin 2kg) (for grain 2kg) ( Ans sepHa 2 kr)
Pour 50 kg farine de blé 3 kg de développeur de pain el s 8 aS 0w JAly Jall jee Jyghat Cilatia (e 4S Y addiy
(2 kg pour les céréales ) [CAEPEENIRSTENPTER: L &8Y)

URUN OZELL'KLERi PRODUCT FEATURES = CARACTERISTIQUES DU PRODUIT ~ VICMOJIE30BAHME~ gl o= ;{|

Ambalajli tiketime sunulan ekmeklerde, Protects freshness of packed for 8-10 days Ob6ecneurBaeT coxpaHeHWs cBexecTn xneba,

8-10 giin tazeligini korumasini saglar. These are enzyme mixes which have natural npoaatoLlerocs B ynakoBaHHoM Buge.Cmech HaTypanbHbIX

Dogal lezzeti,mikemmel gorinimi ve taste, excellent appearance, odour, enriched apomaTun3aTopoB, MPUrOTOBNEHHbIE C OTIUYHBLIM BHELLHUM BUAOM
kokusu ile hazirlanmig karigimlar.Vitamin with vitamins, minerals and fiber 1 3anaxomM.borat MMHepanamu, BUTaMUHAMU 1 KNETYATKOMN.

mineraller ve lif bakimindan oldukga zengindir.

Le pain emballfé disEonible 3 lz;corllgommation b1 A U1 Tt ) Al st sl el 5 pnd e
maintient une fraicheur entre 8 3 10 jours PO LT Y S v N

Des mélanges préparés avec des arémes narurels Sl 5 ASAL selie donek 3l 5 ) 3550 e
ainsi qu'une excellente apprence et odeur. Riche REINN PR U

en vitamines, minéraux et fibres..

QE§|TLER|M|Z ~ NOS VARIETES ~ PABHOBWHOCTV~ taiis etc;;.z

Saf Kepek Ekmek Gelistirici ~ Pure bran bread improver ~ Développeur de pain de son naturel MweHn4HbI xnebopaspaboTumk Cilall il sual) AlLAS 508 Ladls
Cavdar Ekmek Gelistirici Rye bread improver Développeur de pain de seigle Pxatoi xne6opaspaboTumnk Dlaglall pa Jadls
Tam Bugday Ekmek Gelistirici \Whole wheat bread improver ~ Développeur de pain complet Xne6opa3paGoTunk 3 LenbHOM MiIeHNLbI i) ) 3u8 Jadls
Koy Ekmek Gelistirici Village bread improver Développeur de pain de campagne PaspaboTunk fepeBeHckoro xneba Gl Y 5 dadls
Tost Ekmek Gelistirici Toast bread improver Développeur de pain grillé PaspaGotuunk Ans Toctosoro xneba o gill e Jadla
Hamburger Ekmek Gelistirici  Hamburger bread improver  Développeur de pain d'hamburgers ~ Paspa6otuuk ans rambypreposoro xne6a sl 58 Bils
Tahilli Ekmek Gelistirici Grain bread improver Développeurs de pain aux céréales 3epHosot xnebopaspaboTymnk sl ja Lils

www.mekgida.com



s Gramaj Kg. i
| Basis Weight / Bec

Ambalaj
Package

Kraft Torba - Kraft Bag

Koli igi Adeti  Raf Omrii
Units per package Shelf Life

1 1YIl-Year

* Mekgida Uriinlerde Haber Vermeksizin Degisiklik Hakkini Sakli Tutar.
MekGida reserve it's right to modify products without notification




www.mekgida.com

S L E E M A L Z E M E L E RI MATERIAUX DE DECORATIONS POUR LES PRODUITS BOULANGERS —s- [TPOJIYKLMS /I/151 YKPAIIEHHS XJIEBA - 5| oo 57514 I

| BAKERY DECORATION ITEMSl

KULLANIM §EK|_| USAGE ~UTILISATION ~ TPUMEHEHME ~ iy b ]

Ekmek cesitlerinde istege bagli olarak siisleme used for decoration purposes related to Vcnonb3yetcs Ansi xneGo-6ynoyHom npoayKumm
amacli kullanilir. various bread types
Utilisable pour décorer les variétés de pain eall e giay llall G oy il (al 2y pdiy
désirés

URUN OZELLiKLERi PRODUCT FEATURES ~ CARACTERISTIQUES DU PRODUIT ~ CMONE30BAHME- gisd) uabs]

Dogal lezzeti,mikemmel gérinimi ve These are the mixes and pastes which have ObecneynBaeT coxpaHeHus cBexecTun xneba,

kokusu ile hazirlanmig karisim ve ezmeler. natural taste, excellent appearance, odour, npoaatoLlerocs B ynakoBaHHoM Buge.Cmech HaTypanbHbIX

Vitamin, mineraller ve lif bakimindan oldukca enriched with vitamins, minerals and fiber apomaTn3aTopoB, NMPUIrOTOBMEHHbIE C OTNNYHLIM BHELIHUM

zengindir. BMAOM 1 3anaxom.borat mruHepanamu, BUTaMMHaMM U KNETYaTKoN.
Des mélanges préparés avec des arémes narurels AR il Aar (ST Km0 grnn o

ainsi qu'une excellente apprence et odeur. Riche en

UV S A Skl s
vitamines, minéraux et fibre S, = JJJQL”-“L"JA‘@;

QE$|T|_ER|M|Z ~ NOS VARIETES ~ PASHOBWIHOCTH Libsiic aw;{

Tahil Topping Grain topping Garniture céréales 3epHoBot b goall iy 5
Ylaf Ezmesi Oat Paste Paté d'avoine OBcsiHO Ol gl G gana
Cavdar Ezmesi Rye Paste Paté de seigle PxaHon Dlagall ¢ sana
Aycekirdegi g Sunflower Kernels Pépites de tournesol MoaconHeyHsI o) ale 3,0



)
e N ES

. . l o F . . o
Gramaj Kg. ! Ambalaj i Koli Igi Adeti | Raf Omrii
Basis Weight / Bec i Package + Units per package Shelf Life

| 5Ke |KftTobs-Kaftgag | 1 | 1Vi-Yer

10 Kg. Kraft Torba - Kraft Bag 1 1Yil- Year

= p
* Mekgida Uriinlerde Haber Vermeksizin Dedisiklik Hakkini Sakli Tutar.

e . fé‘y % MekGida reserve it right to modify products without notification



AROM VERENKVERICILER

| FLAVORANTS AND COLORANTS|

AROMES ET COLORANTS ~ -e- APOMATHU3ATOPBI U KPACUTE TN - & yle y3,Kee 51 g0 I

KULLANIM §EK|_| USAGE ~UTILISATION ~ TPUMEHEHME ~ =y 0 ]

%1-%2 %1-%2 %1-%2

%1-9%2 1% - 2%

URUN OZELLiKLERi PRODUCT FEATURES -~ CARACTERISTIQUES DU PRODUIT ~ CTONIE30BAHME- gisd) w‘:'{]

Dogal lezzeti,mikemmel gérinimi ve kokusu used for adding flavors and coloring up breads ObecneunBaeT coxpaHeHus cBexecTu xneba,
ile ekmekleri, renklendirmek ve aroma katmak with natural taste,excellent appearance and npoaatoLlerocs B ynakoBaHHoM Buge.Cmech HaTypanbHbIX
amaciyla kullanilir. odor. apomaTn3aTopoB, NMPUIrOTOBIEHHbIE C OTNNYHLIM BHELUHUM

BMAOM 1 3anaxom.borat MuHepanamu, BuTammHamMmn n KrneT4yaTKomn.

Avec leurs ardmes naturels et leurs excellentes ek alleyaL) sk Sl s gy UK b gy o A pasiy
apparences et odeurs, ils permettent de colorer ¥
et d'aromatiser les pains.

QE$|T|_ER|M|Z ~ NOS VARIETES ~ PABHOBVAHOCTH Litsic atc;u:

Rogrima Rogrima Rogrima Rogrima L)
Dark Malt Dark Malt Dark Malt Dark Malt Gale alla
Gramaj Kq. Ambalaj Koliici Adeti  Raf Omrii
Basis Weight / Bec Package Units per package Shelf Life
20 Kg. Kraft Torba - Kraft Bag 1 1Yil- Year

* Mekgida Uriinlerde Haber Vermeksizin Dedisiklik Hakkini Sakli Tutar.
MekGida reserve ' right to modify products without notification






TESEKKURLER...

Son olarak bizimle birlikte yol alan ve bizi biz yapan tim dostlarimiza tesekkir ederiz...
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