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PP SIRKET PROFiL

KATSANGidaSan.veTic.Ltd. Sti. 1988 senesinde Abdullah
TOPCUOL ve ogullan  tarafindan  kurulmustur.
Abdullah TOPCUOL 1947 senesinde meslege baglamis,
iilkemizin en eski ve deneyimli pasta ustalanndandir.
Firmamiz, pastaclik alanindaki derin bilgi ve
tecriibesinin 1511 altinda sektdre getirdigi yeniliklerle
kisa zamanda kendini kanitlamayr bagarmistir.
KATSAN, tescilli markalarindan biri olan OVALETTE
markas! altinda retimini yaptii pasta katki maddesi
ve benzeri iiriinlerle, Tiirk pastaciginin gelismesinde
onemli roller iistlenmistir. Kurulusundan beri sektoriin
onde giden firmalarindan biri olan KATSAN bulundugu
konumu; kaliteyi, yenilikgilii, satis Gncesi ve sonrasi
miisteri memnuniyetiniilke edinmig olmasina borcludur.
Unlu mamiiller pasta ve dondurma imalatlannda
kullanlan ~ katkk  ve  yardma  maddeleri,
emiilgatorler, gelistiriciler, hazir toz ve kansimlar,
krem  santiler, pastaclik  kremalan,  joleler,
pasta ve dondurma soslan, meyve dolgulan ve
meyve preperatlan, kahve ve kokteyl suruplan,
cikolata, konfiseri cesitleri, madlen ve spesiyal cikolatalar,
kuvertiir, damla, parca ve para cikolata, pralin,
kakao tozu gibi yaklasik bin cesit driiniin Gretimini,
pazarlamasini ve ihracatini yapan KATSAN ayni zamanda
da diinyanin kendi alaninda en bilyik firmalanyla
ok yakin bir is birligi icerisindedir ve bu gibi bazi
yurtdisi firmalann Tiirkiye miimessilligini yapmaktadr.
Firma olarak amaamizin  driinlerimizi  satan,
kullanan ve tilketen sizlerin memnuniyetini en
list seviyede tutmak ve sizlere en miikemmel
hizmeti vermek oldugunu bilgilerinize sunanz.

Genel Miidiir
Ercan TOPCUOL

DD COMPANY PROFILE

KATSAN Gida Sanayi ve Ticaret Ltd. Sti. was founded
[jy Abdullah TOPCUOL and his sons in 1988.

bdullah TOPCUOL, Turkeys one of the most
experienced and oldest pastry chefs, has been
working in the sector since 1947. Through his
profound knowle({)ge and long-term experience,
KATSAN has succeed in brin%ing innovative approach
to the pastry & bakery market so that it has become
one of the leading companies. KATSAN has played an
important role in the development of the domestic
pastry & bakery market by launching innovative
products such as bakery additives/cake emulsifiers,
stabilizers, whipping cream powders and many
other products under its OVALETTE and some other
registered trademarks. Since its foundation, one of
the leading companies in its sector, KATSAN owes
its current position to having adopted quality,
innovativeness, pre-sale and after-sale consumer
satisfaction as principles. KATSAN manufactures and
sells more than 1000 products such as assortments
of emulsifier, additive, imirover, instant powder &
mixture, whipping cream, bakery cream, jelly, glazing,
cake & ice cream sauce, fruit filling & preparation,
coffee and cocktail syrups, chocolate & confectionary
including chocolate bonbon, neapolitan chocolate,
couverture, chocolate drop, chocolate piece, chocolate
button, chocolate spread, cacao powder which are
used in the production of bakery, pastry and ice
cream ﬁlrodua‘s to both domestic and export markets.
KATSAN has close cooperation with some of the
large-scale global companies which are experts in
their field and operates as the exclusive distributor
for those companies in Turkey. As the KATSAN'S
team, we ensure that we provide excellence in service
and maintain customer satisfaction as our goal.

General Manager
Ercan TOPCUOL

D) P0G KOMMAHMM

Komnarns «KATCAH TbIIA CAHAVIM BE TWIKAPET
JMO. WTW. (KATSAN Gida Sanayi ve Ticaret Ltd.
StiJ» 6bna cozgana A6pynnaxom Tonuyonom u ero
IHoBbAMY B 1988 1. A6aynnax Tonuyon Havan (goio
MpoQecaioHarnbHyto AeATenbHOCTb B 1974T. OH oauH
113 CTapeIALLIX MaCTepoB - KOHAVTEPOB TypLym.

3a kopotkoe BpemA KomnaHuA fokasama cBoe
NAEPCTBO HA PblHKE KOHZVTEPCKIX WHIPEWEHTOB,
6naropapa  myYOOKUM 3HaHWAM, oMby paboTbl 1
WHHOBaLWAM. Kommanua KaraH coirpana BaxHylo
pofib B PasBUTAN 1 PaCLLVPEHUM PbiHKA TYpeLKUX
KOHOWTEpCKVX  M3MeMiA,  Onarogiapa  Bbiycky
LUVIPOKOTO  aCCOPTVIMEHTA CbIPbA 11 IHTPELVIEHTOB,
MPOU3BOAMMBIX TIOZ OIHOIA M3 3aPerUCTPUPOBAHHBIX
Toprogbix Mapok — OVALETTE (OBAJIETTE). C momeHTa
ee (03fjaHus, KomnaHnA KatcaH aBnaetca Bepywieit
B BoeMm cextope. Komnanua KatcaH npowssomum,
MPOJAET 1 KCTIOPTVPYET OKONO BOCEMBCOT  BIAIOB
MPOJYKTOB, TakIX Kak: 3Mynbratop AnA Ouckeua,
PaspbIXIATENb 1A BbIMEUKI MyUHbIX KOHAVTEPCKIX
V3[ENWI, CyXie CMeat 1A MPUTOTOBMeHVA B1CKBITOB
11 [1eCEpTOB, CyXvie UMBKW, CMeCb 1A NPUTOTOBAIEHMA
33BapHOTO  Kpema, (axapHad nacTa, JeKopref,
TOMMUAHM M COYCbl V1A MOPOXEHOro, (pyKTOBble
HauHKY, CYIPOMTbl, LLIOKONAg, KyBEPTHOP, LLIOKONAAHbIIA
JeKop,  LUOKOMAZHO-0pexoBas  Macta  MpajiHe,
Kakao-nopouiok. Takxe Komnanus KatcaH sBnsetca
IMCTPUOLIOTOPOM  HEKOTOPBIX  MEXAYHAPOBHBIX
KomnaHuii B Typuvm. Hawa uenb Kak KomnaHuv B
ToM, uToObl NPOJABaSA, MCTONb3yA W NOTPeORAA HalLly
MPOAYKLMIO Bbl MOMYYam YIOBOALCTBE Ha BbicLLEM
YPOBHE 1 Mbl MPe/yiaraeM Bam @MbIi TlyuLLINIA CepBIAC
AnA BaLLIed uHGopMaLVK,

reHepasnbHbIi MPEKTOp
Ercan TOPCUOL
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D) SERTIFIKASYON

Firmamiz Kalite Yonetim Sistemi, Gida Giivenligi Yonetim Sistemi ve Helal Gida
uygunluk belgelerine sahiptir.

P> CERTIFICATION

Our company has Quality Management System, Food Safety Management System
certifications and Halal Food Compliance Certificates.

D) CEPTUOUKALLAS

Komnanua umeet ceptudmkatbi:ISO 9001 «Cuctema MeHe[KMeHTa kauecTBa»
n FSSC 22000 «Cuctema ynpasneHna 6e30nacHOCTbIO MULLEBbIX MPOAYKTOBY.
Takxe y Komnanum umeetca ceptuukar Halal (Xananb), BblgaHHbIi TypeLKum
NHCTUTYTOM CTaHAApTU3aLMK.

b Balgdll
Al 53Lg.522000 550 5 52 sl 5,100 2239007 5l Ao Alials LS 45
o Aliala W d o S A gall Gauliall dalaie (38 5 2uilal) Y15l

S Aand) i) sall g (38 5 3R 3 gall JMall ol

v 8 —,

A G ks T & TEL T
g W, bk £ e T, (M

Certificate of Approval




ICINDEKILER
INDEX

N

} Ovalette Pasta Katki Maddesi / Bakery Additive 6. } Dekojel Bitkisel Dekoratif Sicak Jel / Hot Glaze - Vegetable Based

06 } Ovalette Kabartma Tozu / Baking Powder 64 } Katsan Ovalette Bitkisel Dekoratif Soguk Jel / Cold Glaze - Vegetable Based
) Schokoglasso Dolgu & Kaplama Amacli Cikolatali Sos /

08 } Ovajel Jel Tozu / Gel Powder 66 Chocolate Sauce for Filling & Coating

10 } Jelpo Peltelestirici / Thickener 68 } Katsan Ovalette Toffee Sutlli ve Karamelli Dolgu / Toffee Caramel Filling

12 } Katsan Ovalette Pandispanya Tozu / Sponge Cake Powder 70 } Katsan Ovalette Dolgu Kremalari / Filling Creams

14 } Ovalette Kek Toz Karisimlari / Cake Powder Mix 72 } Katsan Ovalette Parcacikli Dolgu Kremalari / Filling with Fruit Pieces

16 } Ovalette Meyveli Kek Toz Karisimi / Fruity Cake Powder Mix 74 } Fruigel Meyveli Dolgu / Fruit Filling

18 } Ovalette Kirmizi Kadife Kek Toz Karisimi / Red Velvet Cake Powder Mix 76 } Katsan Ovalette Profiterol Sosu / Profiterole Sauce

20 } Cakexpress Kek Toz Karisimlari (Yumurtalr) / Cake Powder Mix ( with Egg) 78 } Katsan Ovalette Waffle & Krep Soslari / Waffle & Crepe Sauce

22 } Cakexpress Browni Kek Toz Karisimi / Brownie Cake Powder Mix 80 } Katsan Ovalette Ekler Sosu / Eclair Sauce

24 } Ovalette Krem Santi Toz Karigsimi / Whipping Cream Powder 82 } Katsan Ovalette Karamel Aromali Trilece Jeli / Caramel Flavored Trilece Gel

26 } Pastart Krem Santi Toz Karisimi / Whipping Cream Powder 84 !}s/laafgz S;ljcl)ertets SDaaungaleafgfEgagf;aaAbSBZéorating

28 } Garnimiks Krem Santi Toz Karisimi / Whipping Cream Powder 86 } Katsan Ovalette Kaplama ve Dekorasyon Sekeri ( Seker Hamuru ) / Sugar Dough

) - o Schéne Cikolatall Modelleme Hamuru /

30 } Ovalette Sivi Krem gantiler / Liquid Whipping Cream 88 Chocola%e Modelling Paste for Decorating and Coating

32 } Katsan Ovalette Krem Patiseri Tozu / Cream Patisserie Powder 920 } Katsan Ovalette Pastilaj Tozu / Pastillage Powder

34 } Pastart Krem Patiseri Tozu / Cream Patisserie Powder 92 } Katsan Ovalette Pastacilik Kanisimlari / Compound for Bakery & Pastry

36 } Pastemel Parfemix Toz Karisimi / Parfemix Powder 94 } Geleto Dondurma Emiilgatori / Ice Cream Emulsifier - Gel Type

38 } Ovalette Sarlot Tozu / Charlotte - Bavarois Powder 96 } Katsan Ovalette Dondurma Tozu / Ice Cream Powder Mix

40 } Katsan Ovalette Makaron Toz Karisimi / Macaron Powder Mix 98 } Katsan Ovalette Dondurma Sosu Kakaolu / Ice Cream Sauce with Cocoa

42 } Katsan Ovalette Krem Karamel Toz Karigimi / Cream Caramel Powder Mix 100 } Katsan Ovalette Topping Dekor Soslari / Decoration Topping

44 } Katsan Ovalette Cheese Kek Toz Karisimi / Cheese Cake Powder Mix 102 } Decorfuit Topping Dekor Soslari / Decoration Topping

46 } Katsan Ovalette Sekerli Vanilin / Vanillin with Sugar 104 } Katsan Kalipso Dekor Soslari / Decoration Topping

48 } Katsan Ovalette Creme Brulee Toz Karisim / Creme Brulee Powder Mix 106 } Katsan Ovalette Dondurma Suruplari / Syrups for Ice Cream

50 } Katsan Ovalette Panna Cotta Toz Karisim / Panna Cotta Powder Mix 108 } Caliente Kahve & Kokteyl Suruplari / Coffee & Cocktail Syrups

52 } Katsan Ovalette Waffle Toz Karisim / Waffle Powder Mix 110 } Eitcsgg F%@E;Z;?gﬂ?::ﬂich0k0|ade KakaoTozu Cesitleri/

54 } Katsan Ovalette Pancake Toz Karisim / Pancake Powder Mix 112 } Katsan Ovalette Kakao Yagi / Cocoa Butter

56 } Katsan Kalipso Sicak Cikolata Toz Karisim / Hot Chocolate Powder Mix 114 } Katsan Ovalette Kakaolu Findik Ezmesi / Hazelnut Paste with Cocoa

58 Katsan Ovalette Catering Puding ve Tirk Tatlilari Toz Karisimlari / 116 Schokopralin Kakaolu ve Beyaz Findik Ezmesi /

Catering Pudding and Turkish Dessert Powder Mix Hazelnut Paste with Cocoa / White Hazelnut Paste

60 } Dekojel Bitkisel Soguk Pasta Jeli / Cold Glaze - Vegetable Based 118 } Katsan Ovalette Kuvertir (Cikolata - Kokolin) / Couverture (Chocolate - Compound)
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120 } Katsan Ovalette Kazimalik Kokolin Ganaj / Ganache

122 } Katsan Ovalette Cubuk Cikolata / Stick Chocolate

124 } Schoéne Schokolade Pul Cikolata / Chocolate Buttons

126 } Katsan Ovalette Para Cikolata - Kokolin / Chocolate - Compound Buttons

128 } Pulset Pul Cikolata / Chocolate Buttons

130 } Katsan Ovalette Parca Cikolata / Chocolate Pieces

132 } Katsan Ovalette Damla Cikolata - Kokolin / Chocolate - Compound Drops

134 } Katsan Ovalette - EkolUks Mat Fistik Draje / Matte Pistachio Dragees

136 } Katsan Ovalette Pikola Draje / Chocolate Coated Hazelnut Dragees

138 } Ovalette Cakiltasi Draje / Mixed Sugar Coated Chocolate Dragees

140 } Katsan Ovalette Piring Patlagi Draje / Rice Crispies Dragees

142 } Schone Schokolade Fleks Cikolata / Flakes Chocolate

144 } Ovalette Vermicelli / Vermicelli

146 } Perakende Uriinler / Retail Product Group
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OVALETTE PASTA KATKI MADDESI
BAKERY ADDITIVE
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Kullanim Talimati

Ambalaj

Ovalette
Pasta Katki Maddesi
Bitkisel Emulgator ve Stabilizator
Karsimi

Turk Gida Kodeksine gére uygun kullanim orani; %1 - 4 arasindadir.
Pandispanya, kek ve rulo tretimlerinde kullanilir.
Gidada kullanim igindir.

20 kg karton koli
(5 kg kova x 4 adet)

Product Name

Directions for Use

Package

Ovalette
Bakery Additive
Emulsifier And Stabilizer Gel Type
(Vegetable Based)

The dosage is between 1% and 4% depending on recipes.
Itis an emulsifier and stabilizer for cakes, sponge cakes, swiss rolls.
Use for food.

20 kg carton box
(5 kg pail x 4 pcs.)

Ha3aHue npogykTta

WHCTPYKLMA NO NPYMEHEHMIO

YnakoBKa

Ovalette
[lobaska TopTos
Cmecb PactutensHoro
Smynbratopa V1 Crabunmsatopa

HeobxoAnmo 1Cnonb3oBaTh MeX/y CKOPOCTbIO “1-4%"
Vlcnonb3yeTca B NPomn3BOACTBax OMCKBUTOB, KEKCOB U MPOKATOB TecTa.
[ina Vicnonb3oBaHus 8 Mnwiesoit.

KapTtoHHas kopobka 20 Kr
(5 Kr BeApO X 4 W)
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OVALETTE KABARTMA TOZU
BAKING POWDER
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Uriin Adi

Kullanim Talimati

Ambalaj

Ovalette
Hamur Kabartma Tozu

Turk Gida Kodeksine gére uygun kullanim orani; %1 - %2 arasindadir.
Pandispanya, kek ve rulo tretimlerinde kullanilr.

12 kg karton koli
(2 kg kova x 6 adet)

15 kg kraft torba

25 kg kraft torba

Product Name

Directions for Use

Package

Ovalette
Baking Powder

Itis used for the production of sponge cakes, swiss rolls and cakes.
The dosage is 1% - 2% depending on the recipe.

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

15 kg craft paper bag

25 kg craft paper bag

HasBaHue npoaykKTta

MHCprKuMﬂ no NpMMeHeHnIo

YnakoBKa

Ovalette
MopoLwka Boineukw

Heobxognmo ncnonb3osats 1-2%.
Vcnonb3yeTca B NPOM3BOACTBAX I'yOKM, KEKCa, 1 pyneTa.

KapToHHas kopobka 12 Kr
(2 kr BeApO X 6 WT.)

KpadT- Mewok 15 Kr.

KpadT- Mewok 25 Kr.
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2 kg - (022-002)
15 kg - (022-015)
25 kg - (022-025)



OVAJEL JELTOZU
GEL POWDER
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Uriin Adi

Kullanim Talimati

Ambalaj

Ovajel
Pasta Susleme ve Kaplama igin
Sade Bitkisel Jel Tozu

1 It su kaynatilir. Tercihe gére igerisine 1 adet limon sikilir. 250 gr seker ve 20 gr Ovajel Jel Tozu
harmanlanip kaynayan suya ilave edilir. 1 dakika kadar kaynatilip ocaktan alinir. llistirildiktan
sonra bir firca yardimiyla meyvelerin Gzerine strlir veya jole sprey makinasiyla puskartaldr.
Meyveli pastalara kalici parlaklik kazandirmasinin yaninda, meyvelerin tzerinde koruyucu bir
tabaka olusturarak kararmalarini énler ve dayanikliidini attirir.

12 kg karton koli
(1 kg kova x 12 adet)

Product Name

Directions for Use

Package

Ovajel
Fruit / Cake Glazing Powder

Boil 1 liter of water. Depending on preference, squeeze a lemon into water. Add 250 gr of sugar

and 20 gr of OVAJEL and cook the mixture around one minute. Keep it to chill after remove it

from heat. When it becomes warm enough, apply on fruits by a brush or a jelly spray machine.

Besides it gives a lasting shiny and mirror effect to fruit cakes, it also protects fruits from
shriveling and keeps them fresh.

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

HaseaHue npoAayKTa

'/lHCprKL[I/Iﬂ no NpMeHeHuIo

YnakoBka

Ovajel
MpocToi PacTuTenbHbli
[opoLuKoBbIn lenb
[na Mpwykpawmnsarna A
MokpbiTva TopToB

Bcknnatnte 1 nntp Bogbl Mo xenaHuto, BbigasnveaeTca 1 AnMMoH. 250 rp caxapa 1 20 rp
nopouwka Ovajel Jel cmewwBaloT 1 A06aBNAIOT B KMNALLYIO BOAY. BapuTb MUHYTY U CHATb C
nAnTHI. [1ocne 3acTbiBaHWA HAHOCKTCA KUCTOUKOM Ha GPYKTbI UAM pacnbliAeTcA MalMHOM Ana
HaHeceHWA xene. [na obecnedyeHns ONnUTeNbHOrO bnecka GPyKTOBbIX TOPTOB, dopmupyeT
3aLUMTHBIN C0M Ha GPYKTax 1 NPefoTBpaLlaeT X NoTEMHEHME 1 YBEIMUYMBAET X CPOK.

KapToHHasa kopobka 12 Kr
(1 kr Beapo x 12 wt)
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JELPO PELTELESTIRICI
THICKENER




m Kullanim Talimati Ambalaj
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Jelpo
Pasta ve Keklerde
Dekorasyon ve Kaplama Amagli
Bitkisel Peltelestirici Toz Karisim

Pasta ve keklerde dolgu, kaplama veya stsleme amaciyla kullanilan meyvelerin, su salmasini énleyen toz karisimdir.
TARIF 1; Malzemeler; 100 gram JELPO Peltelestirici, 200-250 gram Seker (istenilen tatlilik oranina gére miktar
ayarlanabilir), 1000 ml su veya meyve suyu, %4-8 arasl tercih edilen KATSAN OVALETTE “Pastacilik Karisimi” (bkz
KATSAN Grtn katalogu sayfa:92) cesitlerinden biri beraber kaynayana kadar kisik ateste karistirilarak pisirilir.
Sogutulduktan sonra pasta ve keklerde dolgu, kaplama veya dekor amacli kullanilir.
TARIF 2; Malzemeler; 150-200 gram arasinda istenilen kivama gore JELPO Peltelestirici tozu, 2,4 kg meyve ve 2,1
kg meyve suyu veya 4,5 kg suyu ile birlikte meyve konsantresi. Bitin malzemeler kaynayana kadar kisik ateste
karistirlarak pisirilir ve daha sonra ilimaya birakilir. Strilebilecek kivama gelince kekin tzerine uygulanir. Pasta ve
keklerde dolgu, kaplama veya dekor amagl kullanilir.
TARIF 3; Malzemeler; 100 gram JELPO Peltelestirici, 1 kg Meyve Puresi, Meyve piiresi ve JELPO peltelestirici tozu
oda sicakliginda (18-20°Cde) birlikte karistinldiktan sonra pasta ve keklerde dolgu, kaplama veya dekor amagli kullanilir.

6 kg karton koli
(1 kg folyo x 6 adet)

Directions for Use

Jelpo
Vegetable Based Thickener For
Decoration And Coating Of Cakes
And Desserts — Powder Mix

Itis a powder mixture which is used for preventing syneresis/ water release from fruits which are used for filling,
coating and decorating of pastries.
RECIPE 1; Ingredients; 100 gram JELPO Thickener, 200-250 gram sugar (the amount of sugar can be adjusted depending
on preferred sweetness), 1000 ml water or fruit juice, Between 4% and 8%, one of the assortments of KATSAN OVALETTE
“Compound for Bakery&Pastry” (check the page 92 of the KATSAN PRODUCT CATALOGUE). Until the mixture boils, cook
it at low temperature by stirring. After cooling it, use for filling, coating and decorating of cakes and all other pastries.
RECIPE 2; Ingredients; 150-200 gram JELPO Thickener (can be adjusted between stated amounts depending on
desired consistency), 2,4 kg fruit and 2,1 kg fruit juice or 4,5 kg canned fruit with its water. Cook the mixture at
low temperature and stir constantly until it boils. Keep it to cool down. When it gets proper consistency, apply
the mixture on the top of cake. It can be used for filling, coating and decorating of cakes and all other pastries.
RECIPE 3; Ingredients; 100 gram JELPO Thickener, 1 kg fruit puree. Mix the fruit puree and JELPO Thickener at
room temperature (18-20°C) and use the mixture for filling, coating and decorating of cakes and all other pastries.

6 kg carton box
(1 kg foil pack x 6 pcs.)

Ha3BaHue npopykTa

WHCTpYKLMA NO NPYMEHEHWIO

YnakoBka

Jelpo
3aryctntens

MPenATCTBYET BbICBOOOKAEHMIO BOAbI U3 GPYKTOB, MCMONBb3YeTCA Kak HanonHUTeNb, And
MOKPLITUA UM YKPALEeHNA TOPTOB 1 KEKCOB.
Peuentl; MHrpuaneHTsl; TwatenbHo nepemewante 100 rpamm 3aryctutens Jelpo ¢ 200-250 rpamm caxapa
(KOMMYECTBO MOXHO PerynnpoBaTb B COOTBETCTBMM C XeflaeMblM COOTHOLEeHVeM cnagocTi), 1000 mn BoAbl v
COKa 1 OfIHOW M3 BWAOB «CMeCU AnA KoHauTepckux napenuiiy OVALETTE KATSAN ( katanor npogykumn KATSAN
cTpaHuua 92) npumepHo 4-8%, roTOBAT Ha MEANIEHHOM OrHE [0 KUMEHWAOAHOBPEMEHHO, nepemelrsas. MNocne
OXNAKAEHMA, NCNOMb3YeTCA ANA HAUNHKWM, MOKPBITUA MW YKPALUEHWA B TOPTAX U KEKCax.

PeuienT 2; VHrpuamenTs; 150-200 1 cyxoro 3arycturens JELPO B COOTBETCTBIN C KeNaeMOoi KOHCUCTEHLMEN 24 KT GpyKTOB
12,1 Kr $pyKTOBOrO COKa M GPYKTOBBIN KOHLIEHTPAT C 4,5 Kr oAbl [pUroToBbTe BCe MHrPeaneHTbl Ha MeAIeHHOM OrHe A0
KIMeHMA, OJHOBPEMEHHO NepemeLLIVBan 1 3aTeM OCTaBNAIOT HarpeTbim. Koraa cMech NproGpeTaeT HyXKHYIO KOHCUCTEHLMIO,
NOAXOAALLYIO ANA CMa3blBaHIA, HAHECKTe ee Ha KeKC. VICronb3yeTca AnA HaUmHKY, MOKPLITUA UM YKPALLEHA B TOPTaX U KEKCax.
Peuent 3; MHrpuamnenTs; 10 rpamm 3aryctutens JELPO, 1 kr ¢pykToBoro niope w cyxoi 3aryctutens JELPO
CMeLLVBaloT BMECTe NMpu KoMHaTHOM TemnepaTtype (18-20 ° C) 1 3aTeM UCMONb3yioT ANA HANOHEHWA, NOKPLITUA UK
YKPaLIEeHVA TOPTOB 1 KeKCOB.

[Mopolkosaa cmech,

KapToHHas kopobka 6 Kr
(1 Kr nakeT x 6 WT.)
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KATSAN OVALETTE PANDISPANYA TOZU

SPONGE CAKE POWDER
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Kullanim Talimati

Ambalaj

Katsan Ovalette
Pandispanya Toz Karisimi

« Sade
- Kakaolu

10 kg; Malzemeler; 1 kg OVALETTE PANDISPANYA TOZ KARISIMINA 700
gram yumurta ve 100 ml su ilave edilerek mikserde hizli devirde 5-7 dakika
cirpilir. Hazirlanan karisim kaliplara/cemberlere dokuldikten sonra 160-
180°C" deki dnceden isitilmig firinda 45-50 dakika pisirilir. Kullanilan firinin
modeline gore pisirme suresi ve sicakligr degiskenlik gosterebilir.
15 kg; Malzemeler; 1 kg OVALETTE PANDISPANYA TOZ KARISIMINA 14-16 adet
yumurta (800- 850 gram) ve 150-200 ml su ilave edilerek mikserde hizli devirde
5-7 dakika ¢irpilir. Hazirlanan karisim kaliplara/cemberlere dokuldikten sonra
160-180°C" deki dnceden sitilmis firnda 45-50 dakika pisirilirKullanilan firnin
modeline gdre pisirme suresi ve sicakligi degiskenlik gosterebilir.

10 kg kraft torba

15 kg kraft torba

Product Name

Directions for Use

Katsan Ovalette
Sponge Cake Powder Mix

- Neutral
« Cocoa

10 kg; Ingredients; Put 700 gram eggs, 100 ml water and 1 kg of OVALETTE
SPONGE CAKE POWDER in to a mixing cup. Whip the mixture between 5 and
7 minutes at high speed of the mixer. After putting the mixture into cake pans,
cook it in preheated oven between 45 and 50 minutes around 160-180 °C.
Cooking time and temperature may vary depending on the oven which is used.
15 kg; Ingredients; Put 800-850 gram eggs (14-16 eggs), 150-200 ml water and
1 kg of OVALETTE SPONGE CAKE POWDER in to a mixing cup. Whip the mixture
between 5 and 7 minutes at high speed of the mixer. After putting the mixture into
cake pans, cook it in preheated oven between 45 and 50 minutes around 160-180
°C. Cooking time and temperature may vary depending on the oven which is used.

10 kg craft paper bag

15 kg craft paper bag

Ha3BaHue npoAyKTa

ACCOpTl/IMEHT npoAyKTOoB

MHCprKLlI/IH no NpUMeHeHno

YnakoBKa

Katsan Ovalette
Mopowkosas Cmeck [nAa
Bbineykn buckemta

* HeUTPaNbHbIV
* Kakao

10 kr; B 1 Kr cyxoit cmecn 6ucksmt OVALETTE gobasumts 700 rp Any 1 100 mn
BOAb! V1 B30MBATb B MM KCEPE Ha BLICOKOW CKOPOCTU 5-7 MUHYT. [pUIrOTOBNEHHY!O
CMeCb Pa3nmMBaloT B OPMbI / KPYXKKV FOTOBAT B MPEABAPUTENBHO PasorpeTon
ayxoske npu 160-180 ° C B TeueHre 45-50 MUHYT. B 3aBUCMMOCTI OT MOAeNM
MCNONb3yeMOow Neur Bpema NPUroToBNEHNA 1 TeMnepaTypa MOryT PasnnyaTeCa.
15 kr; B 1 kr cyxoit GuckemmHolt avect OVALETTE gobasumb 14- 16 A, ( 800-850
rpamv) 11 150-200 mn Bozibl 1 B3OMBATb B MUKCEPE Ha BBICOKOM CKOPOCTV 5 -7 MUHYT.
[PVIFOTOBNEHHYIO CMECh PA3MIMBAIOT B GOPMbI / KDY»KKVI TOTOBAT B MPEABARUTENBHO
pazorpeToi fyxoske nMpu 160-180° C B TeueHwe 45-50 MHyT. B 3aB1MCMOCT OT MOAENM
MCMIONb3yeMON Neut BPemA MPYrOTOBNEHNA ¥ TemnepaTypa MOMyT PasiuaTbCA.

KpadT- Mewok 10 Kr.

KpadT- MeLWoK 15 Kr.
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OVALETTE KEK TOZ KARISIMLARI
OVALEITE CAKE POWDER MIX
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Kullanim Talimati

Ambalaj

Ovalette
Kek Toz Karisimi

« Sade
- Kakaolu

MALZEMELER:
+ 1 kg OVALETTE KEK TOZ KARISIMI
400 gram yumurta

+ 160 ml su
350 gram sivi yag,

Tum malzemeler mikser kabina konulur. Mikserin orta devrinde
5 — 7 dakika cirpilir. Elde edilen hamur, kek kalibina alinarak
onceden 180 - 190°C'ye isitilmis firinda 45- 60 dakika pisirilir.
istege gore cesitli dolgu malzemeleri kullanilabilir.

*Kullanilan firnin modeline gdre pisirme siresi ve sicakligi
degiskenlik gosterebilir.

10 kg kraft torba

Product Name

Directions for Use

Package

Ovalette
Cake Powder Mix

« Neutral
- Cocoa

INGREDIENTS:
+ 1 kg OVALETTE CAKE POWDER MIXTURE + 160 ml water
+ 400 gram eggs + 350 gram liquid oil

Put all the ingredients in to a mixing cup. Whip the mixture
between 5 and 7 minutes at the medium speed of the mixer. Put
the prepared dough in to a cake mold pan and put it into oven
(preheated at 180-190 °C) and cook it around 50 minutes.
*Cooking time and temperature can be changed depending on
the type of the oven which is used.

10 kg craft paper bag

Ha3BaHue npopgykTa

ACCOPTUMEHT NPOAYKTOB

WHCTPYKLUMA NO MPUMEHEHNIO

YnakoBKa

Ovalette
MopoLIKOBasA CMeCh A KeKca

+ HeMTpanbHbIN
* Kakao

NHIPEAMEHTDI:
« 1 kr nopouwkosol cmecn «OVALETTE» ans kekca
<4001 Aany + 160 mn BOAbI +350 r macna,

MomvecTTb BCe WHIpeaveHTbl B KOHTEMHEp Mukcepa. B3busatb
MMKCEPOM B TeueHure 5-7 MUHYT Ha CpeaHelt ckopocTu. [Nepemectite
MOMYYeHHOE TECTO B MCKY A/1A1 KEKCa W MPUrOTOBLTE B MPEABAPUTENbHO
pasorpeTort  Mmeun Kotopasa Obina pasorpeTta [0 Temnepatypbl 180-
1900C B TeueHun 45-60 MUHYT Mo »KenaHWIo MOXETe MCMOMNb3oBaTb
pasHble BMAbl HAUMHOK. *B 3aBMCMMOCT OT MOLENM MCMOsb3yemoi
Meyn BpemA MPUrOTOBIEHNA 1 TemnepaTypa MOryT pasfivyaTbCa.

KpadT- Mewok 10 Kr.
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OVALETTE MEYVELI KEK TOZ KARISIMI
FRUITY CAKE POWDER MIX
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Ambalaj

Ovalette
Meyveli Kek Toz Karisim

MALZEMELER:
« 1 kg OVALETTE MEYVELI KEK MIKSI
«350 gram siviyag

« 160 ml Su
400 gram Yumurta (6-7 adet)

Tdm malzemeler mikser kabina konulur. Mikserin en yiksek devrinde 5 — 6 dakika cirpilarak
hamur kabartilir. Elde edilen hamur, kek kalibina alinarak énceden 180°C'ye isitilmis firinda
50- 55 dakika pisirilir.

*Kullanilan firnin modeline gére pisirme suresi ve sicakligi degiskenlik gosterebilir.

6 kg karton koli
(3 kg folyo x 2 adet)

Product Name

Directions for Use

Package

Ovalette
Fruity Cake Powder Mix

INGREDIENTS:
« 1 kg OVALETTE FRUITY CAKE POWDER MIXTURE
350 gram liquid oil

+ 160 ml water
400 gram egg (6-7)

Put all the ingredients in to a mixing cup. Whip the mixture between 5 and 6 minutes at the
highest speed of the mixer until it gets a good overrun. Put the prepared dough in to a cake
mold pan and put it into oven (preheated at 180 °C) and cook it around 50 minutes.

*Cooking time and temperature can be changed depending on the type of the oven which is used.

6 kg carton box
(3 kg foil pack x 2 pcs.)

HaseaHue npoAayKTa

'/lHCprKL[I/Iﬂ no NpMeHeHuIo

YnakoBka

Ovalette
Cyxaa Cmecb [Ina OpykToBoro
Kekca

WHIPEOVIEHTDI:

« 1 kr cmecn «<OVALETTE» ana dpyKToBOro Kekca

+350rmacna + 160 M1 BOAbI + 400 any (6-7 Aanw)

[TomecTVTb BCE MHIPEMEHTLI B KOHTEMHED MMKcepa. B30KBaTb 5 - 6 MUHYT Ha  MakCUMManbHOM
CKOPOCTU MUKCEPA, 10 ONHOPOAHON Macchl [oMeCTTb NonyUeHHOe TecTo B GopMy ANA KeKca U
rOTOBUTH B NPEeABAPUTENBHO pasorpeToi Ao TemnepaTypsl 180-190°C ayxoskn 45-60 MAHYT.

*B 3aBMCUMOCTM OT MOAENN UCMOMb3yeMOi neun Bpema NMPUroTOBNEHUA 1 TemnepaTypa MoryT
pa3nnuaThCA.

KapToHHas KopobKa 6 Kr
(3 Kr nakeT x 2 Wr)
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OVALETTE KIRMIZI KADIFE KEK TOZ KARISIMI
RED VELVET CAKE POWDER MIX
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Kullanim Talimati

Ambalaj

Ovalette
Kirmizi Kadife Kek Toz Karisim

MALZEMELER;
« 1 kg OVALETTE KIRMIZI KADIFE KEK TOZ KARISIMI
«300-350 gram sivi yag

« 160 ml Su
« 400 gram Yumurta (6-7 adet).

Tum malzemeler mikser kabina konulur. Mikserin orta devrinde 5 — 7 dakika karistirilir. Elde
edilen hamur, kek kalibina alinarak énceden 170 - 180°C'ye isitilmis firnda 35 - 40 dakika
pisirilir. “Kullanilan firmin modeline gore pisirme stresi ve sicakligi degiskenlik gosterebilir”

6 kg karton koli
(3 kg folyo x 2 adet)

Product Name

Directions for Use

Package

Ovalette
Red Velvet Cake Powder Mix

INGREDIENTS;
« 1 kg OVALETTE RED VELVET CAKE POWDER MIX
+300 - 350 gram liquid oil

«400 gram eggs,
+ 160 ml water

Add all the ingredients to the mixing bowl. Set the mixer on medium speed and mix it
between 5 and 7 minutes. Pour the prepared dough into a cake mold and cook it at preheated
oven between 35 and 40 minutes at 170-180°C.

Cooking time and temperature may vary depending on the oven model.

6 kg carton box
(3 kg foil pack x 2 pcs.)

HaseaHue npoAayKTa

'/lHCprKL[I/Iﬂ no NpMeHeHuIo

YnakoBka

Ovalette
Mopowkosas Cmeck [Ana Kekca
KpacHbit bapxat

VIHrpeaveHTsl;

« 1 Kr cyxomn cvecn ans kekca «OVALETTE» KPACHbIVI BAPXAT,

+ 160 M1 BOAbI + 300-350 rpaMm pacTuUTeNbHOrO Macna +400 r any (6-7 an).
[lomecTUTb BCe MHrpeAnEeHTbI B KOHTeHep MuKkcepa. CMeLwaTb MUKCEPOM B TeUeHME 5-7 MUHY T
Ha cpefHeit ckopocTu. MNonyyeHHoe TeCTo NMomMeLlaloT B GOpPMy AR BEINEUKYM 1 BbiMeKaloT B
LyxOBKe, NpefBapuTenbHo Harpeto go 170-180 ° C, 8 TeueHne 35-40 MUHYT. «B 3aBMCUMOCTU
OT MOAEM MCNONb3yemolt Neyr Bpema NPUroTOBNEHWA 1 TemnepaTypa MOryT PasfinyaTbCa.»

KapToHHas KopobKa 6 Kr
(3 Kr nakeT x 2 Wr)
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CAKEXPRESS KEK TOZ KARISIMLARI (Yumurtali)
CAKE POWDER MIX (with Egg)
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Ambalaj

Cakexpress
Kek Toz Karisimi (Yumurtali)

- Sade
- Kakaolu

MALZEMELER:
« 1 kg CAKEXPRESS KEK TOZ KARISIMI
+ 400 gram sivi yag + 400 ml su

Tum malzemeler mikser kabina konulur. istege gére kuru meyve,
kuruyemis veya kakao gibi malzemeler kullanilabilir. Mikserin
orta devrinde 5 — 7 dakika ¢irpilir. Elde edilen hamur, kek kalibina
alinarak 6nceden 180 — 190°C'ye isitilmis firinda 45- 60 dakika
pisirili.  *Kullanilan firnin modeline gére pisirme suresi ve
sicakhigr degiskenlik gosterebilir.

10 kg kraft torba

Directions for Use

Package

Cakexpress
Cake Powder Mix (With Egg)

- Neutral
- Cocoa

INGREDIENTS:
« 1 kg CAKEXPRESS CAKE POWDER MIXTURE
+ 400 gr liquid oil + 400 ml water

Putall the ingredients in to a mixing bowl. Depending on preference,
nuts, dried fruits, cocoa etc. can be added. Whip the mixture
between 5 and 7 minutes at medium speed of the mixer. Put the
prepared dough in to a cake pan and cook it in oven (preheated at
180-190 °C) around 45-60 minutes. *Cooking time and temperature
can be changed depending on the type of the oven which is used.

10 kg craft paper bag

Ha3BaHue npoaykTa

ACCOPTUMEHT NPOAYKTOB

WHCTpYKLMA Mo NpyMeHeHWIo

YnakoBka

Cakexpress
MpocTana Mopouwkosaa Cvech Ana
Kekca (C Aiom)

« HEMTPaNbHbIN
* Kakao

NHIPEOMEHTDI:

« 1 kr emecn CAKEXPRESS KEKTOZ

+ 400 rpaMmmacna, +400 mn BoAbI

[TomMecTUTb BCe MHIPEeAMEHTL B KOHTENHED M1Kcepa. [10 »enaHuio
MOMHO VICMONb30BaTh Takne MHIPUANEHTBI Kak CyxOdpyKTbl, Opexw
UK Kakao. B3brBaTb MUKCEPOM B TeueHmne 5-7 MUHYT Ha CpefHel
CKkopocTW. [NonyyeHHoe TecTo roTOBAT B GOpMeE A4 BbiMeukn B
OyXOBKe npeABapuTentHo Harpetor fo 180 -190° B TeueHnn 45 -60
MUHYT. Bpema v TemnepaTypa MOryT pasfivyaThbCa B 3aBUCUMOCTM OT
MOZENN AYXOBKU.

KpadT- Mewok 10 K.
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CAKEXPRESS BROWNI KEK TOZ KARISIMI
BROWNIE CAKE POWDER MIX
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Uriin Adi

Kullanim Talimati

Ambalaj

Cakexpress
Browni Kek Toz Karisimi

MALZEMELER;
« 1 kg CAKEXPRESS BROWNI KEKTOZ KARISIMI  « 250 mI Su  + 200 gram Ceviz (Tercihe bagl)
+ 250 gram Tereyagi veya Margarin (Daha yumusak yapi istenir ise sivi yag kullanilabilir)

Bir karistirma kabina CAKEXPRESS Browni Kek Toz Karisimi konulur. Daha sonra kap igerisine oda
sicakhiginda su ve eritilmis yag eklenir. Karisim mikserle dustk hizda homojen hale gelene kadar cirpilir.
Hazirlanan karisim, genis bir tepsi icerisine 1,5- 2 cm kalinliginda olacak sekilde yayilir. E§er ceviz katilmak
istenirse kek hamuru hazirlandiktan sonra istenilen ebatta kirilmis cevizler eklenebilir. 180°C'de 18 - 20
dakika pisirilmelidir. *Kullanilan firnin modeline gore pisirme siresi ve sicakligi degiskenlik gosterebilir.
Pisirme Onerisi: Hamur kalinligi daha yiiksek olursa pisirme siiresi uzatilip sicaklik dustralmelidir.

6 kg karton koli
(3 kg folyo x 2 adet)

Product Name

Directions for Use

Package

Cakexpress
Brownie Cake Powder Mix

INGREDIENTS:
+ 1 kg CAKEXPRESS BROWNIE CAKE POWDER MIX
« 250 gram Butter or Margarine (Liquid oil could be used if softer texture is desired)

200 gram Walnut (Depending on preference)
+ 250 ml Water

Put CAKEXPRESS Brownie Powder Mix in to a mixing bowl. Add water at room temperature and melted
oil to the bowl. Whip it at low speed of the mixer until it gets a homogenous texture. Spread the
prepared mixture as a 1,5-2 cm layer to a large tray. Cracked walnuts can be added to the prepared
mixture if desired. Heat at 180 °C between 18 and 20 minutes. *Cooking time and temperature can be
changed depending on the type of the oven which is used. Cooking Tip: If the layer of the prepared
mixture is thick, lower the temperature while heating and prolong heating time.

6 kg carton box
(3 kg foil pack x 2 pcs.)

HaseaHue npoAayKTa

'/lHCprKL[I/Iﬂ no NnpMeHeHuo

YnakoBka

Cakexpress
Cmecb [Ina Boineukn Kekcos
BpayHu

NHrpeaneHTsl;

+1 Kr cyxoi cmecr CAKEXPRESS BROWNI KEK 250 mn Bogbl. 200rp opexos (HeobazatensHo)

250 rp.CMBOYHOrO Macna Wnv MaprapuHa ( ecnn Heobxoavma 6onee MArkas CTPYKTypa MOXHO
1CNONb30BaTb PacTUTENIbHOE Macho).

Bbicbinats cyxyto amvecs «CAKEXPRESS Browwni Kek» B mocymy ana cvelmsaHma. 3atem B nocydy A00aBnstoT Bomy
KOMHATHO TeMnepaTypbl v pacTorieHHoe Macso. CMech B3OMBAOT MUKCEPOM Ha H3KOM CKOPOCTY 10 OfIHOPOLHO
MaCCbl. [ TPUIOTOBEHHYIO CMECh BEIOMKIATS HA LIMPOKII MPOTVBEHB TOMLLMHON 1,5-2 cM. ECr eCTb xenaHme aobaBnTb
Opexv MoXHO A06aBITL K3MeNbUYeHHbIe Opexi HEOBXOAVIMOTO pasmepa Mocsie MPUFOTOBIEHIA TeCTa W BbinekaTb
npviTemneparype 180°18-20 MHyT. TemnepaTypa 1 BpEMA MOXET MEHATCA B 3aBVCVIMOCTV OT MOAENW yxOBKU. CoBeT
MO NPUrOTOBMIEHVIO; EC/IM TECTO TOSLLE, BPEMA MPUTOTOBSIEHYIA [OMKHO ObiTb YBENMUEHO, a TEMMePaTyPa MOHVPKeHa.

KapToHHas KopobKa 6 Kr
(3 Kr nakeT x 2 Wr.)
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OVALETTE

OVALETTE KREM SANTI TOZ KARISIMI
WHIPPING CREAM POWDER
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Uriin Adi

Kullanim Talimati

Ambalaj

Ovalette
Bitkisel Yag Esasl Krem Santi
Toz Karisimi

1 kg Krem Santi tozu, maksimum 2,5 litreye kadar soguk su veya soguk sit ile birlikte

mikserde 3 - 5 dakika arasinda yeterli kivam alincaya kadar cirpilir. Elde edilen krem

santinin kullanilmadan 6nce 10-15 dakika kadar buzdolabinda bekletilmesi tavsiye edilir.

Krem $Santi Tozu, pasta yapiminda oldugu kadar dondurma Uretiminde de kullanilabilir.

Dondurma preparatina %10 eklendiginde, dondurmaya daha iyi bir kivam ve daha iyi
bir tat verir.

10 kg karton koli
(1 kg folyo x 10 adet)

10 kg kraft torba

15 kg kraft torba

Product Name

Directions for Use

Package

Ovalette
Vegetable Oil Based Whipping
Cream Powder Mix

Whip 1 kg Whipping Cream Powder and max. 2,5 liter of cold water or pasteurized cold

milk together in a mixer between 3 and 5 minutes until it gets a good creamy structure.

Keeping the prepared whipped cream around 10-15 minutes in refrigerator before use

is recommended. Whipping cream powder can be used in ice cream production as

well as in cake production. It gives better consistency and taste to ice cream when it is
added by 10% to ice cream mixture.

10 kg carton box
(1 kg foil pack x 10 pcs.)

10 kg craft paper bag
15 kg craft paper bag

Ha3BaHune npoaykTa

WHCTpyKLMs No NpyMeHeHnio

YnakoBka

Ovalette
MNopoLKoBas cMeCh B3OUTHIX
C/IMBOK Ha OCHOBE PACTUTENBHOTO
macna

[obasuntb 1 Kr nopolka B36uTbix cvBok OBaneTTe, XONOAHO M BOfbl WM XONOAHOIO

MOJOKa [0 2,5 NUTPOB 1 B36VBaTb BMECTE B MUKCEPE B TEUEHME 3-5 MUHYT 4O HyXHOW

KOHCUCTEHUMW. Tlepef;  UCMOMb30BaHWEM PEKOMEHAYETCA MOCTAaBUTb  MOMyYEeHHble

B30WTble CIIMBKYM B XONOAWIbHMKe B TedeHwe 10-15 MuHyT. Cyxvie B30WTble CIIMBKM, MOXHO

MCMOMb30BaTh KaK B KOHAMTEPCKMX W3AenusAX, Tak v B MPOW3BOACTBE MOPOXKEHOIO.

[obasnerne 10% Mpw NPUrOTOBAEHNM MOPOXEHOMO MPWAAET MOPOXEHOMY NyYLLYO
KOHCWCTEHLMIO 1 NYYLLINIA BKYC.

KapToHHas kopobka 10 Kr
(1 kr naket x 10 W)

KpadT- Mewok 10 Kr.

KpadT- Mewok 15 Kr.

Ovalette
) gl o 3600 AELE S § e i
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(020-001) - 1 kg
(020-010) - 10kg
(020-015) - 15kg
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PASTART KREM SANTI TOZ KARISIMI
WHIPPING CREAM POWDER
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Uriin Adi

Kullanim Talimati

Ambalaj

Pastart
Bitkisel Yag Esash Krem Santi
Toz Karigimi

1 kg Krem Santi tozu, maksimum 2,5 litreye kadar soguk su veya soguk sit ile birlikte

mikserde 3 - 5 dakika arasinda yeterli kivam alincaya kadar cirpilir. Elde edilen krem

santinin kullanilmadan 6nce 10-15 dakika kadar buzdolabinda bekletilmesi tavsiye edilir.

Krem $Santi Tozu, pasta yapiminda oldugu kadar dondurma Uretiminde de kullanilabilir.

Dondurma preparatina %10 eklendiginde, dondurmaya daha iyi bir kivam ve daha iyi
bir tat verir.

10 kg karton koli
(1 kg folyo x 10 adet)

10 kg kraft torba

Product Name

Directions for Use

Package

Pastart
Vegetable Oil Based Whipping
Cream Powder Mix

Whip 1 kg Whipping Cream Powder and max. 2,5 liter of cold water or pasteurized cold

milk together in a mixer between 3 and 5 minutes until it gets a good creamy structure.

Keeping the prepared whipped cream around 10-15 minutes in refrigerator before use

is recommended. Whipping cream powder can be used in ice cream production as

well as in cake production. It gives better consistency and taste to ice cream when it is
added by 10% to ice cream mixture.

10 kg carton box
(1 kg foil pack x 10 pcs.)

10 kg craft paper bag

Ha3BaHune npoaykTa

WHCTpyKLMs No NpyMeHeHnio

YnakoBka

Pastart
MNopoLwKoBas cMeCh B3OUTHIX
CNVIBOK Ha OCHOBE PaCTUTENbHOrO
macna

[obasuntb 1 Kr nopolka B36uTbix cvBok OBaneTTe, XONOAHO M BOfbl WM XONOAHOIO

MOJOKa [0 2,5 NUTPOB 1 B36VBaTb BMECTE B MUKCEPE B TEUEHME 3-5 MUHYT 4O HyXHOW

KOHCUCTEHUMW. Tlepef;  UCMOMb30BaHWEM PEKOMEHAYETCA MOCTAaBUTb  MOMyYEeHHble

B30WTble CIIMBKYM B XONOAWIbHMKe B TedeHwe 10-15 MuHyT. Cyxvie B30WTble CIIMBKM, MOXHO

MCMOMb30BaTh KaK B KOHAMTEPCKMX W3AenusAX, Tak v B MPOW3BOACTBE MOPOXKEHOIO.

[obasnerne 10% Mpw NPUrOTOBAEHNM MOPOXEHOMO MPWAAET MOPOXEHOMY NyYLLYO
KOHCWCTEHLMIO 1 NYYLLINIA BKYC.

KapTtoHHas kopobka 10 Kr
(1 kr naket x 10 W)

KpadT- Mewok 10 K.
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GARNIMIKS KREM SANTI TOZ KARISIMI
WHIPPING CREAM POWDER
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Uriin Adi

Kullanim Talimati

Ambalaj

Garnimiks
Bitkisel Yag Esash Krem Santi
Toz Karisimi

1 kg Krem Santi tozu, maksimum 2,5 litreye kadar soguk su veya soguk sit ile birlikte

mikserde 3 - 5 dakika arasinda yeterli kivam alincaya kadar cirpilir. Elde edilen krem

santinin kullanilmadan 6nce 10-15 dakika kadar buzdolabinda bekletilmesi tavsiye edilir.

Krem $Santi Tozu, pasta yapiminda oldugu kadar dondurma retiminde de kullanilabilir.

Dondurma preparatina %10 eklendiginde, dondurmaya daha iyi bir kivam ve daha iyi
bir tat verir.

10 kg karton koli
(1 kg folyo x 10 adet)

5 kg karton kutu

25 kg kraft torba

Product Name

Directions for Use

Package

Garnimiks
Vegetable Oil Based Whipping
Cream Powder Mix

Whip 1 kg Whipping Cream Powder and max. 2,5 liter of cold water or pasteurized cold

milk together in a mixer between 3 and 5 minutes until it gets a good creamy structure.

Keeping the prepared whipped cream around 10-15 minutes in refrigerator before use

is recommended. Whipping cream powder can be used in ice cream production as

well as in cake production. It gives better consistency and taste to ice cream when it is
added by 10% to ice cream mixture.

10 kg carton box
(1 kg foil pack x 10 pcs.)

5 kg carton box

25 kg craft paper bag

Ha3BaHue npoaykTa

MHCTpYyKLmMA No nprMeHeHWio

YnakoBka

Garnimiks
MopoluKoBas cMech B3OUTHIX
CIMBOK Ha OCHOBE PACTUTEIbHOTO
macna

[lo6aBuTb 1 Kr nopolka B30WUTbIX CMBOK OBaneTTe, XON0AHO i BOAbI WM XONOAHOTO

MOSIOKa [10 2,5 NNTPOB 1 B30MBATb BMECTE B MUKCEPe B TeUeHMe 3-5 MUHYT A0 HY>KHOMN

KOHcKCTeHUmW. [leped  MCNOMb30BaHWEM PEKOMEHLYeTCA MOCTaBUTb MONyYeHHble

B30UTbIE CAIMBKM B XOn0AWNbHUKE B TedeHne 10-15 muHyT. Cyxve B36UTbIE CIMBKM, MOXKHO

NCMOMb30BaTb Kak B KOHAMTEPCKUX W3AENUAX, TaK U B MPOU3BOACTBE MOPOXEHOTO.

[lobasnerne 10% MNpw NPUrOTOBAEHNM MOPOXKEHOrO MPUAAET MOPOXEHOMY NyYLLyO
KOHCUCTEHLMIO W NYYLLIA BKYC.

KapToHHas kopobka 10 kr
(1 kr naket x 10 wT)

KapToHHas kopobka 5 Kr

KpadT- Mewwok 25 Kr.
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Whipping Cream
Powder
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(020-501) - 1 kg
(020-505) - 5kg
(020-525) - 25kg



OVALETTE SIVI KREM SANTILER
LIQUID WHIPPING CREAMS
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Ovalette Industry
Sekerli Bitkisel Sivi Krem Santi

Ovalette Platinum
Sekerli Bitkisel Sivi Krem Santi

Ovalette Gold
Sekerli Bitkisel Sivi Krem Santi

Ovalette Gusto
Bitkisel Sivi Krem Santi - Seker
llavesiz

OVALETTE INDUSTRY - PLATINUM - GOLD (SEKERLI BITKISEL SIVI KREM SANTI)

Oda sicakhiginda (+20°C civarinda) muhafaza edilir. Kullanmadan énce buzdolabinda +8°C civarinda
sogutulur ve mikserde yaklasik 3-4 dakika arasinda yeterli kivam alincaya kadar ¢irpilir. Elde edilen krem
santi yUksek hacimli, son derecede stabil, kolay sivanan ve ¢atlamayan bir GriindUr ayrica dondurulmus
pasta Uretimi icin de idealdir.

OVALETTE GUSTO (BITKISEL SIVI KREM SANTI - SEKER ILAVESIZ)

Oda sicakhiginda (+20°C civarinda) muhafaza edilir. Corbalarda, soslarda ve yemeklerde ¢irpmadan
kullanabilirsiniz. Ayrica istege gore %11'%e kadar seker ilave ederek mikserde 3-4 dk. arasinda yeterli
kivam alincaya kadar ¢irpip pasta, tatli ve meyve salatalarinda da kullanabilirsiniz. Cirpmadan 6nce
UrlinU +8°C civarinda buzdolabinda sogutunuz.

10 kg kutu

12 kg karton koli
(1 kg tetrapak kutu x 12 adet)

12 kg karton koli
(1 kg tetrapak kutu x 12 adet)

Product Name

Directions for Use

Ovalette Industry
Vegetable Based Liquid
Whipping Cream with Sugar

Ovalette Platinum
Vegetable Based Liquid
Whipping Cream with Sugar

Ovalette Gold
Vegetable Based Liquid
Whipping Cream with Sugar

Ovalette Gusto
Vegetable Based Liquid Whipping
Cream - No Sugar Added

OVALETTE INDUSTRY - PLATINUM - GOLD (VEGETABLE BASED LIQUID WHIPPING CREAM WITH SUGAR)
Keep it at room temperature (around +20°C). Before use, chill it at 8°C in refrigerator. Then, whip for
3-4 minutes in mixer until it gets a good consistency. The cream which is obtained is a high volume,
very firm, easily spreadable product. It is very resistible to cracking. It is also freeze-thaw stable product.

OVALETTE GUSTO (VEGETABLE BASED LIQUID WHIPPING CREAM - NO SUGAR ADDED)

Keep it at room temperature (around +20°C). The product can be used in soups, sauces or various
foods without whipping. On the other hand, it can also be used for covering, filling and decorating
for cakes and various desserts after whipping (by adding sugar up to 11 %) around 3-4 minutes until it
gets a good creamy structure. It must be cooled down to around at +8°C in refrigerator before whip.

10 kg carton box

12 kg carton box
(Tetrapak packs of 1 kg x 12 pcs)

12 kg carton box
(Tetrapak packs of 1 kg x 12 pcs)

Ha3BaHune npogykTa

WHCTpyKLMA No NpyMeHeHnio

YnakoBKa

Ovalette Industry
CaxapHbl PacTuTenbHbI XKuakunii
Kpem LWaHTn

Ovalette Platinum
CaxapHbIn PactuTenbHbI Kngkui
Kpem LWaHTu

Ovalette Gold
CaxapHblin PacTutenbHbl Kugknii
Kpem LLaHTn

Ovalette Gusto
YKuakvie B3OWTbIE CMBKI Ha PACTUTENBHOM

OCHOBe - 6e3 f06aBNeHNA caxapa

OVALETTE INDUSTRY- PLATINUM - GOLD ( PACTWTEJIbHBIE B3BMTBIE CIIVMBKM)

XpaHUTb NP1 KOMHaTHOM Temnepatype ( + 20°) MNepea NCNonb3oBaHNEM OXNaXAAIOT B XONOAUbHIKE
Ao + 8° B36MBAIOT B MMKCEpe B TeueHWe 3-4 MUHYT [O AOCTUKEHWA HYMKHOWM KOHCUCTEHLWN.
[NonyueHHble B36UTbIE CMBKM UMEIOT 6ONbLIOV 06beM, JOCTaTOUHO TyCThIENErko HaHOCUTCA U He
PaCTPECKMBAIOWMINCA NPOAYKT, @ Takxke WAeanbHO NOAXOAALLMIA ANA MPOM3BOACTBA 3aMOPOKEHHbIX
KOHAUTEPCKUX M3LEeNWit

OVALETTE GUSTO ( PACTUTEJTbHBIE B3BATBIE C/TMBKIN-BE3 IOBABNEHNA CAXAPA)

XpaHWTb Npw KOMHaTHOM TemnepaTtype ( + 20°) Bbl MOXeTe MCMOoNb30BaTh €ro B Cynax, coycax v
6nopax 6e3 B30MBaHMA. Takke MO KENaHWI0 MOXeTe MCMOMb30BaTh B KOHAUTEPCKUX W3OEnusX,
JecepTax 1 GPyKTOBbIX canatax 4obasms 0 11 % caxapa 1 B301Bas B MUKCEPe 3-4 MUHYTbI 1O HYKHOW
KOHcucTeHumn. MNepen B36KBaHEM OXIaanTe U3AeNMe B XONOAWIbHIKe [0 + 8°

KapTOHHble KOpobKw 10 Kr

KapTOHHble KOPOOKM 12 K
(1 Kr KOpOOKM TeTpa Nak x 12 W)

KapTOHHble KOPOOKM 12 Kr
(1 Kr KOpObKM TeTpa Nak x 12 WT.)
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Ambalaj

Katsan Ovalette
Krem Patiseri (Pasta Kremasi)
Toz Karisimi

1 kg KATSAN OVALETTE KREM PATISERI Tozu, 2,5 litre veya 3 litre soguk su (+5/+10°C arasinda) ile
mikserde 3 - 5 dakika arasinda, yeterli kivam alincaya kadar cirpilir. Elde edilen krema direkt olarak
veya %25 oraninda cirpilmig krem santi ile karistirilarak kullanilir.

10 kg karton koli
(1 kg folyo x 10 adet)

10 kg kraft torba
25 kg kraft torba

Product Name

Directions for Use

Package

Katsan Ovalette
Cream Patisserie Powder Mix

1 kg KATSAN OVALETTE CREAM PATISSERIE Powder mix is whipped by 2,5 - 3 liter of cold water
(between +5/+10°C) around 3-5 minutes until it gets a good creamy structure. The cream can be
used directly or by mixing with 25 % of whipped cream.

10 kg carton box
(1 kg foil pack x 10 pcs.)

10 kg craft paper bag
25 kg craft paper bag

HaseaHue npoAayKTa

VlHCprKL[I/Iﬂ no NnpMeHeHuo

YnakoBka

Katsan Ovalette
Kpem Matncbep (Kpem Ana TopTa)
Cmecb Mopotuok

B36uTb Mukcepom 1 Kr nopouika kpem-natncbep «KATSAN OVALETTE» ¢ 2,5 wav 3 nutpamu

XOnoAHow BoAbl (MpubnusutensHo +5/+10°C) Ha MNpoTAXeHWM 3-5 MUHYT, A0 MOMyYeHws

HEOOXOAVMOM KOHCTUTEHLMN. [TONYUYEHHBIN Kpem 1Cnonb3yeTca Mo HeNOCPeaCTBEHHO, TGO B
COOTHOLLEHNM 25% CO B3OUTBIM KpEM -LIaHTL.

KapToHHasa kopobka 10 Kr
(1 kr naket x 10 W)

Kpadt- Mewok 10 K.
KpadT- Mewwok 25 Kr.

o
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(021-001) - 1 kg
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PASTART KREM PATISERI TOZU
CREAM PATISSERIE POWDER
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Uriin Adi

Kullanim Talimati

Ambalaj

Pastart
Krem Patiseri (Pasta Kremasi)
Toz Karigimi

1 kg PASTART KREM PATISERI Tozu, 2,5 litre veya 3 litre soguk su (+5/+10°C arasinda) ile mikserde
3 - 5 dakika arasinda, yeterli kivam alincaya kadar ¢irpilir. Elde edilen krema direkt olarak veya %25
oraninda ¢irpilmig krem santi ile karistinilarak kullanilir.

10 kg karton koli
(1 kg folyo x 10 adet)

Product Name

Directions for Use

Package

Pastart
Cream Patisserie Powder Mix

1 kg PASTART CREAM PATISSERIE Powder mix is whipped by 2,5 - 3 liter of cold water (between
+5/+10°C) around 3-5 minutes until it gets a good creamy structure. The cream can be used
directly or by mixing with 25 % of whipped cream.

10 kg carton box
(1 kg foil pack x 10 pcs.)

Ha3BaHune npoaykTa

WHCTpyKLMs No NpyMeHeHnio

YnakoBka

Pastart
Kpem Matncobep (Kpem [Ans TopTa)
Cmecsb Mopotuok

B36UTb MuKcepom 1 Kr nopolka Kpem-natnucbep «PASTART» ¢ 2,5 uam 3 auTpamu XonomaHow

Boabl (MpubnusutensHo +5/+10°C) Ha NpoTAaxeHUW 3-5 MWHYT, A0 NOMy4YeHWA HeOOXOAMMON

KOHCTUTEHLMW. [ToNyUeHHbBIN Kpem UCMonb3yeTca Mo HenocpencTBEHHO, MO0 B COOTHOLLEHW
25% co B3OUTBIM KpeMm -LUaHTW.

KapToHHas kopobka 10 Kr
(1 kr nakeT x 10 W)
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PASTEMEL PARFEMIX TOZ KARISIM
PARFEMIX POWDER
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Ambalaj

Pastemel
Parfe Yapimi icin Hazir Pasta
Kremasi Toz Karisimi

1 kg Pastemel Parfe Mix 2 litre soguk su (4-6°C) ile birlikte mikserde yeterli kivam alincaya kadar
yaklasik 3 dakika cirpilir.

10 kg kraft torba

Directions for Use

Package

Pastemel
Parfemix

Whip 1 Kg Pastemel Parfemix and 2 liters of cold water (4-6°C) together in a mixer around 3
minutes until it gets a good consistency.

10 kg craft paper bag

Ha3BaHue npoaykTa

WHCTpYKLMA NO NPUMEHEHNIO

YnakoBka

Pastemel
Mopowkosas Cmech TopToBOro
Kpema [Ina MpurotosneHua
MNapode

MNepemeluaTb B MuKcepe 1 Kr npopykTa Pastemel Parfe Mix ¢ 2 n xonogHow sogsl (Mpw 4-6°C)
NPVYMEPHO 3 MUHYTbI 0 MOSYUYEHWA MAeaNbHOM KOHCUCTEHLIMM. MAKCEPOM rae TO 3 MVHYTbI MOKa
He NOMyUNTLCA KOHCUCTEHLA.

KpadT- Mewok 10 K.
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- BAVAROIS POWDER

OVALETTE SARLOT TOZU

CHARLOTTE
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Uriin Adi Uriin Cesitleri Kullanim Talimati Ambalaj

+ Kakaolu (030-101) MALZEMELER:
- Sade (030-103) +200 gr OVALETTE Sarlot Tozu 250 gr Su (25°C)
- Frambuaz (030-104) + 1000 gram az ¢irpilmis yumusak kivamli krem santi
vl . Cilek (030-105)
Sar\l/gt?l'totju + Kivi (030-107) Sarlot tozu, 25°C'de ilik suda ¢irpma teli ile karstinlarak eritilir. 6 kg karton koli
Hazir Soquk Pasta Karisim . MUZ (030-108) Daha sonra krem santi ilave edilerek yedirilir ve alti pandispanya (1 kg folyo x 6 adet)
« Limon (030-110) pati désenmis cemberlere dokulir. Istege gore ortaya da bir
« Tiramisu (030-118) adet pat koyulabilir. Hazirlanan pasta bir miiddet buzdolabinda
« Ananas (030-119) dondurulur. Cesidine gore muhtelif meyveler ya da cikolatayla
« Karamel (030-120) stislenerek servise sunulur.
% .
. Cocoa (030-101) INGREDIENTS: .
« Neutral (030-103) 200 gr O\/ALETFE C{har\otte Powder +250 ml Water (25°C),
- Raspberry (030-104) + 1000 gr slightly whipped, soft non-dairy cream
- Strawberry (030-105) Add the charlotte powder to the water (25°C) and stir well with a wire
Ovalette - Kiwi (030-107) whip untilitis dissolved. Then add the slightly whipped, soft non-dairy 6 kg carton box
Charlotte Bavarois . Banana (030-108) cream while stirring. Pour the mixture into the moulds which have (1 kg foil pack x 6 pcs.)
Instant Powder Mix « Lemon (030-110) sponge cake layers underneath. If desired, instead of putting layers,
< Tiramisu (030-118) place a whole (one layer) sponge cake in the middle of the moulds.
 Pineapple (030-119) Keep the moulds for a while in the freezer and then take them out
. Caramel (030-120) from it. After this process, cakes can be removed from moulds. It is
ready to be served after decorating with fruits or chocolate.
-
- Kakao (030-101) NHITPEOVIEHTBI:
« HerTpanbHbii (030-103) + 200 rp. OVALETTE nopoluka LWapnorr,
« ManuHa (030-104) + 250 rp Boap (25°C)
+ KybHuika (030-105) - 1000 rpamm B3OUTbIX CIMBOK
Ovalette - kuem (030-107) Mopolwok LLlapnoTT pacteopmTh B Tenson soae npm 25°C pasmelurisas KapToHHas KopobKa 6 Kr
Crabunuzatop CaviBok + 6anaH (030-108) BEHUMKOM. 3aTem JOOaBNAIOT B3OUTbIE CIIMBKW 1 PA3NIMBAIOT LWECTb (1 Kr nakeT x 6 W)
+ umoH (030-110) GMCKBWTHBIX  KPYIOB, MO EMaHWIO OIMH  KPyr MOXHO A06aBUTL
- Tupamucy (030-118) nocepeauHe, [OTOBOe KOHAWUTEPCKOE M3penne OCTaBWTb OCTbIBaTb
- aHaHac (030-119) B XONOAWNbHIKE Ha HEKOTOpOe Bpems. B 3aBMCMMOCTV OT BYAa
« Kapamers (030-120) YKPALLAETCA PasiINYHbIMA GPYKTaMM N LIOKOMAAOM 11 MOMJAeTCs.
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KATSAN OVALETTE MAKARON TOZ KARISIMI
OVALETTE MACARON POWDER MIX
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Ambalaj

Katsan Ovalette
Makaron Toz Karisimi

MALZEMELER:
+ 1 kg KATSAN OVALETTE MAKARON TOZ KARISIMI + 200 ml su (40-50°C)

Mikserin en hizli devrinde 4-6 dakika karistirilir. Tirk Gida Kodeksi Gida Katki Maddeleri Yonetmeligi
Hafif Finnailik Uriinleri Kategorisine gére renklendirilerek cesitlendirilebilir. Makaron hamuru, tabanina
pisirme kagidi veya silpat dosenmis tepsi icine sikilir. Makaronlar esit bir sekilde yayilana kadar tepsi diiz
bir zemine vurularak titrestirilir. 15 dakika dinlendirilip dnceden isitilmis firinda pisirilir. Matador firinda
140 derecede 20-25 dakika pisirilir. Konvensiyonel firinda 125 derecede 20-25 dakika pisirilir. Makaronlar
dinlendirilip soguduktan sonra tepsiden alinarak istenilen dolgu ile servis edilebilir.

6 kg karton koli
(3 kg folyo x 2 adet)

6 kg karton koli
(1 kg folyo x 6 adet)

Product Name

Directions for Use

Package

Katsan Ovalette
Macaron Powder Mix

INGREDIENTS:
+ 1 kg KATSAN OVALETTE MACARON POWDER MIXTURE

The product is mixed between 4 and 6 minutes at the fastest speed of the food mixer. Variety of the
product can be achieved by adding desired colors (Colors must be complied with the “Fine Bakery
Products Category of the Turkish Food Codex Regulation on Food Additives’) if desired. The macaron
dough is piped by a piping bag in a tray which is covered with a baking paper or a silpat on the bottom.
The tray must be shaken well enough in order to spread the macaron dough evenly. After resting for
around 15 minutes, the tray is put into preheated oven for 20-25 minutes at 125-140 °C depending on
oven model. After taken out from the oven, macarons are kept for a while for cooling down. Two macarons
are stuck with each other with desired (chocolate, fruit flavored, etc.) fillings and served.

« 200 ml water (40-50 °C)

6 kg carton box
(3 kg foil pack x 2 pcs.)

6 kg carton box
(1 kg foil pack x 6 pcs.)

HaseaHue npoAayKTa

'/lHCprKL[I/Iﬂ no NnpMeHeHuo

YnakoBka

Katsan Ovalette
Mopowkosasa Cvmeck [1na
MpoxeHHbIx MakapoH

NHTPEOVEHTDI:

« 1 kr nopowkosoi cmecy «<KATSAN OVALETT MAKARON" - 200mn Boabl (40-50°C)

CmewaTb MMKCEPOM B TeueHme 4-6 MUHYT NPV MakcMManbHOW ckopocTu. CorflacHo Typeukoro
MpoaoBONbCTBEHHOMO KoaeKca, MHCTPYKLMA MO N1LieBbIM Ao6aBKam, nerkue xnebobynouHsle 13nenms
MOXHO Pa3HObPa3nTb, PACKPaLLMBaA B COOTBETCTBUM C KaTeropuen. TecTo AnA MakapyH BbiAaBMBaAIOT
KOHOMTEPCKM M MELUKOM Ha Mekapckylo bymary wnw silpat. NpoTMBeHb MOTPAXMBAIOT, MOCTYKMBas
MO MOCKOW NOBEPXHOCTM, MOKa MakapyHbl HE pacrnpefenAatcA paBHOMEPHO. [OTOBUTb 15 MUHYT B
npefBapuTenbHO PasorpeTon gyxoske. B neun «Matador» Beinekats 20-25 MyHyT npw TemnepaTtype 140
rpagycoB. B 06bIUHOM [lyxOBKe BbinekaTb 20-25 MyHYT npu Temnepatype 125 rpaycos. [ocne Toro, kak
MakapyHbl MOCTOAT 1 OCTbIHYT, CHATb C MPOTUBHA 1 NOAABATb C HAYMHKOW MO XENaHo.

KapToHHas kopobKa 6 Kr
(3 Kr naket x 2 Wr.)

KapToHHas KopobKa 6 Kr
(1 Kr nakeT x 6 W)

Katsan Ovalette
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KATSAN OVALETTE KREM KARAMEL TOZ KARISIMI
OVALETTE CREAM CARAMEL POWDER MIX
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Kullanim Talimati

Ambalaj

Katsan Ovalette
Krem Karamel Toz Karisim

1 kg OVALETTE KREM KARAMEL TOZU, 5 litre stt ilave edilerek kaynatilir. Onceden altina

karamel sos dokulmus kaplara bosaltilip buzdolabinda sogumaya birakilir. Krem karameller

buzdolabinda en az yarim saat sogutulduktan sonra kaplarindan ters cevrilerek cikartilir ve
servise hazir hale getirilir.

5 kg karton koli
(1 kg folyo x 5 adet)

Product Name

Directions for Use

Package

Katsan Ovalette
Cream Caramel Powder Mix

Add 1 kg of OVALETTE CREAM CARAMEL POWDER to 5 liters of milk and boil the mixture. Pour

it to the cups in which some caramel sauce is already added at the bottom. Then keep them to

chill in refrigerator at least half an hour. As a final step, reverse the cups to make them ready to
serve.

5 kg carton box
(1 kg foil pack x 5 pcs.)

Ha3BaHue npoaykTa

MHCTpYyKLmMA No nprMeHeHWio

YnakoBka

Katsan Ovalette
MNopouwkosas Cmech Kpema-
Kapamenu

Bckunatute 1 Kr cmecn KapamenbHoro kpema «OVALETTE» ¢ 5 nutpamu Monoka. Pa3nutb

B GOPMOUKYM, Kyda NPeABapwTesbHO Obl Pa3NnT KapamenbHbli COyC M MOCTaBWUTb B

XONOAWIBHVIK ANA oxNaxaeHVA. locne oxnaxaeHnsa KapamenbHOro Kpema B XONOAUbHMKe B
TeyeHwvie He MeHee MosyYaca, [0CTaTb, NePeBEePHYTb BEPX AHOM U NMOAABaTh.

KapToHHasa kopobka 5 Kr
(1 Kr nakeT x 5 Wr)
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KATSAN OVALETTE CHEESE CAKE TOZ KARISIMI
CHEESE CAKE POWDER MIX
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Katsan Ovalette
Cheese Cake Toz Karisimi

« Sicak (032-201)
- Soguk (032-211)

SICAK HAZIRLANAN CHEESE CAKE TOZ KARISIMI

MALZEMELER:

Tarif-1:400g KATSAN OVALETTE Cheese Kektozu, 240gyumurta
(5adet), 160 ml su, 600 g Labne Peyniri, 200 g Stizme Yogurt.
Tarif-2: 400 g KATSAN OVALETTE Cheese Kek tozu, 240
g yumurta(5adet), 160 ml su, 800 g Labne Peyniri.
Buitlin malzemeler miksere konulur. 2 dakika civarinda distik
devirde, 7 dakika civarinda hizli devirde cirpilir. Hazirlanan
kanigim, altina pandispanya pati désenmis cemberlere
dokaldr. 150 — 170 °Cde 6nceden isitilmis firnda 80 — 90
dakika pisirilir. 10 dakika kadar firnda bekletilir ve sogumaya
alinir. Sogutulduktan sonra istege gore, Uizerine meyveli sos

dokullp, servise hazir hale getirilir.

SOGUK HAZIRLANAN CHEESE CAKE TOZ KARISIMI
MALZEMELER: 200 gram KATSAN OVALETTE Cheese
Kek Tozu, 250 ml su, 300-350 gram labne peyniri, 650-
700 gram cirpilmis santi

Cheese kek tozu 35-50°C arasinda Isitilmis suda girpma

teli ile kanistinlarak eritilir. Labne peyniri ve cirpilmis

santi ilave edilerek yedirilir. Hazirlanan karisim, altina

pandispanya patiyla dosenmis cemberlere dokalur.

Buzdolabinda min30 dakika sogumaya birakilir.

Sogutulduktan sonra istege gore, tzerine meyveli sos
dokultp, servise hazir hale getirilir.

6 kg karton koli
(1 kg folyo x 6 adet)

Directions for Use

Katsan Ovalette
Cheese Cake Powder Mix

+ Hot (032-201)
«Cold (032-211)

CHEESE CAKE POWDER MIX (HOT APPLICATION)
INGREDIENTS: Recipe-1: 400 g Cheese Cake Powder,
240 g Eggs (5 pieces), 160 ml Water, 600 g Labneh
Cheese (Mild Cream Cheese), 200 g Condensed Yoghurt,
Recipe-2: 400 g Cheese Cake Powder, 240 g Eggs (5 pieces),
160 mlWater, 800 g Labneh Cheese (Mild Cream Cheese).
Put all the ingredients into a mixer bowl. Whip around for 2
minutes at low speed and around 8 minutes at high speed. Pour
the prepared mixture into cake moulds which have sponge
cake layers underneath. Cook it between 80 and 90 minutes at
preheated oven (150 — 170 Q). Afterwards keep the mixture at
oven for 10 minutes. Then take out and let it be chilled. After this

process, pour fruit sauce as topping if desired and serve.

CHEESE CAKE POWDER MIX (COLD APPLICATION)
INGREDIENTS: 200 gram KATSAN OVALETTE Cheese Cake
Powder, 250 ml Water, 300-350 gram Labneh Cheese
(Mild Cream Cheese), 650-700 gram Whipped Cream

Dissolve the cheese cake powder mix in water which
has been heated at 35-50°C by using whip wire. Add
labneh cheese and whipped cream to the mixture.
Pour the prepared mixture into cake moulds which
have sponge cake layers underneath. Keep it at
refrigerator for minimum 30 minutes. After chilled,
pour fruit sauce as topping if desired and serve.

6 kg carton box
(1 kg foil pack x 6 pcs.)

HaseaHue npoAayKTa

MHCprKuMﬂ no NpMMeHeHnIo

YnakoBka

Katsan Ovalette
Cwveck [Ina Yvzkelika

- ropavent (032-201)
< xonoaHo (032-211)

Cyxan avech ropavero npurotosnerma CHEESE KEK
VHPEAVIEHTBE: Peuent-1 400 rp cyxoro kekca KATSAN
OVALETTE 240 rp anua ( wryk), 160 mn 8oapl, 600 rp cbip

JlabHe, 200 rp NUTLEBOTO HOTypPTa.
PeLjert 2 : 400 rp cyxoro kekca KATSAN OVALETTE Cheese
Kek, 240 rp Ay (5 wryk), 160 mn Boapl, 800 rp cbip JlabHe Bee
VHrPenVeHTbl MOMEeLLAIoT B MVKcep. B301BaTb Ha HI3KOW
CKOPOCTN OKOJO 2 MUHYT 1 Ha BbICOKOI CKOPOCTA OKOMO
7 MUHYT. [TPUrOTOBNEHHYIO CMECH 3a/IMBAIOT GVCKBUTOM MO
Kpyry. Boinexatb B NpefsapuTeNibHO PasorpeToit lyxoBKe
npn 150 - 170 ° C B TeueHvie 80 - 90 MuHyT. OctasbTe B
ZyXxOBKe Ha 10 MUHYT V1 JaliTe OCTbITh. [locsie oxnaxaeHus no
enaHmio, MOxeT BbiTb CEPBMPOBaHA C PPYKTOBbIM COYCOM.

Cyxan aviec [i1A Kekca xornopHoro npurotoesieHiia CHEESE KEK.

WHrpuanents: 200 rpamm  nopolwka  KATSAN

OVALETTE Cheese Kek, 250 mn Bogbl, 300-359 rpamm
cblpa nabte, 650 -700 rpamm B3OUTBIX CIMBOK

[opowoK  um3keWka  pactonuTb B ropadyen
BOAe npw Temnepatype 35-50°C  nepemeLluvBas
BeHUMKOM. [106aBUTb  CbIp NnabHeun B36UTbIE CIUBKU.
[pUroTOBNEHHYIO CMeCb  3anuTb  OGUCKBMTOM MO
kpyry. OCTaBuTb ee OCTbITb B xonogwibHuke 30
MUHYT. [locne oxnaxaeHnsa no xenaHuio, MOXeT ObiTb
CepBMpOBaHa C PPYKTOBBIM COYCOM.

KapToHHas Kopobka 6 Kr
(1 Kr nakeT x 6 WT)
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KATSAN OVALETTE SEKERLI VANILIN
OVALEITE VANILLIN with SUGAR
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Kullanim Talimati

Ambalaj

Katsan Ovalette
Sekerli Vanilin

1 litre st veya 500 gram un icin, sekerli vanilin 5 gram kullaniimalidir.

10 kg karton koli
(1 kg folyo x 10 adet)

Product Name

Directions for Use

Package

Katsan Ovalette
Vanillin with Sugar

Use 5 gram of vanillin with sugar for 1 liter of milk or 500 gram of flour.

10 kg carton box
(1 kg foil pack x 10 pcs.)

HaseaHue npoAayKTa

VlHCprKL[I/Iﬂ no NnpMeHeHuo

YnakoBka

Katsan Ovalette
BaHunbHbIN Caxap

5 1. BaHunbHoro caxapa «OVALETTE» nget ana 1 1. monoka nnm 500 1. MyKu.

KapToHHas Kopobka 10 Kr
(1 kr nakeT x 10 W)

=
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KATSAN OVALETTE CREME BRULEE TOZ KARISIMI
OVALETTE CREME BRULEE POWDER MIX



e

(/1

Ambalaj

Katsan Ovalette
Creme Brulee Toz Karisimi

1 Kg CREAM BRULEE TOZ KARISIMI'5 - 5,5 litre arasinda sut ve 450 - 500 ml arasinda sivi krem
santiilave ederek orta ateste strekli karistirarak kaynatilir. Kaplara konulduktan sonra minimum
2 saat buzdolabinda sogutulur. Buzdolabindan alinip tizerine bir miktar seker serpilerek Ustten

isitmali finnda veya Gstl plrmuzle yakilarak karamellestirilir.
istege bagli olarak 15-16 adet yumurta sarisi ve 300 gram margarin receteye eklenebilir.

6 kg karton koli
(1 kg folyo x 6 adet)

Product Name

Directions for Use

Package

Katsan Ovalette
Creme Brulee Powder Mix

Add between 5 and 5,5 liters of milk and between 1 and 1,5 liters of liquid whipping cream to the

1 Kg of CREAM BRULEE POWDER MIX and boil the mixture at medium heat by stirring constantly.

After putting the mixture into bowls, keep them at refrigerator at least 2 hours. After bowls are

taken out from refrigerator, as a final touch, sprinkle some sugar on top and put the bowls in a

ceiling -heated oven or caramelise it by using flame gun. Depending on preference, 15-16 egg
yolks and 300 gr margarine can be added to the recipe.

6 kg carton box
(1 kg foil pack x 6 pcs.)

Ha3BaHue npoaykTa

WHCTpYyKLmMA No npyMeHeHWio

YnakoBka

Katsan Ovalette
Mopowkosas cmecb
“Creme Brulee”

Cmewatb T-kunorpammosyto CMECh MOPOLWKA KPEM-BPIONE ¢ 5 - 5,5 nautpammn monoka u
450 - 500 M KUOKOTO KPeM-LWaHTV W1 BCKUMATUTb NP CPpeaHei TemnepaType, MOCTOAHHO
nomewnBas. PaznoxnTb B GOPMOYKM 1 OXNAfNTb B XONOANbHYIKE He MeHee 2 YacoB. [locTaTb
13 XONOAWIbHMKA M MOChINaTh HeOOMbLUMM KOMMYECTBOM Caxapa, MOCTaBWTb B AYXOBKY C
BEPXHMM NOAOrPEBOM MW UCMOMb30BaTh MaANbHYI0 Nanmy AnA KapamenvnmpoBaHua.
[Mo »KenaHuio B peLenT MOXHO A06aBKTb 15-16 AnuHbIX enTka 1 300 rp. MaprapvHa.

KapToHHasa kopobka 6 Kr
(1 Kr nakeT x 6 WT.)
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OURLETTE

% KATSAN OVALETTE PANNA COTTA TOZ KARISIMI
PANNA COTTA POWDER MIX
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Uriin Adi

Kullanim Talimati

Ambalaj

Katsan Ovalette
Panna Cotta Toz Karisimi

1 Kg PANNA COTTA TOZ KARISIMI"na, 4-4,5 litre arasinda sUt ve istenilen kivama bagl olarak
1-1,5 Litre arasinda sivi/cirpiimamis krem santi (bitkisel veya hayvansal) ilave edilerek orta ateste
srekli kanistirarak kaynatilir. Uygun kaplara aldiktan sonra, minimum 4 saat buzdolabinda
sogutulur. Buzdolabindan ¢ikarilan kaplar ters gevrilerek ¢ikarilir ve servis yapilr.
istege bagli olarak meyveli veya karamelli sos ile servis edilebilir.

6 kg karton koli
(1 kg folyo x 6 adet)

Product Name

Directions for Use

Package

Katsan Ovalette
Panna Cotta Powder Mix

Add between 4 and 4,5 liters of milk and depending on desired consistency between 1 and 1,5

liters of liquid whipping cream (not whipped) to the 1 Kg of PANNA COTTA POWDER MIX and

boil the mixture at medium heat by stirring constantly. After putting the mixture into proper

bowls, keep them at refrigerator at least 4 hours. After this process, the bowls can be removed

from refrigerator and they can be reversed for service. Depending on preference, it can be
served with fruits or caramel sauce.

6 kg carton box
(1 kg foil pack x 6 pcs.)

Ha3BaHune npopgyKTa

WHCTpYyKUMA No npyMeHeHnio

YnakoBKa

Katsan Ovalette
MopouiKoBas cMecb
“Panna Cotta”

B 1 kr cyxoit cmecn PANNA COTTA pgobasnaiot 4-4,5 nutpa Monoka 1 1-1,5 anTpa  Kuakmx

/ B3OUTbIX CIMBOK (PACTUMENBbHOMO WM >KMBOTHOTO MPOWCXOXAEHWA) B 3aBUCMMOCTU OT

KENaemow KOHCUCTEHLMM U MOCTOAHHO MOMELLIVBaA KUMATAT Ha CpeaHem orHe. Pa3noXmtb

B GOPMOUKM 1 OXNaAuTb B XONOAWNbHVKE He MeHee 4 YacoB. KOHTeliHepbl JOCTaloT 13

XONOAMABHYIKA, NePeBOPaUMBAIOT M MOAAIOT. B 3aBUCMMOCTI OT enaHuA NofaloT ¢ GPyKTOBbIM
NV KapamenbHbIM COYCOM.

KapToHHas Kopobka 6 Kr
(1 Kr nakeT x 6 W)

el pal

';I.A";l..qu &laalad

H

Katsan Ovalette
U5 4y (3 ganne

Al S (e Ml 8l o Te5-1 On Loy calall e Sl 4654 (n e Gl
5 ol (5 S UL (3 smso Jasla (50 03 1 () (s ) () G5 siall/ i)
Al 8 oay y g cAaulia dge 5b A dmy 5l )iy 4S5 )23 (3 yka e Aau sie
g5 e e Ll Ll 25 2806 e W1 1 Al am s JIV) e el 4 50d]
At U ey Jaal S 5l 481 gl (m gam e Aanafi Sy LS apaill s ranany

0588 6
(6 2exsl)

L a (032-601)
r 4

F ol "

;EH PArlTbJ!&nEmDHTTA,w PANNA
% r.*—"'"":..._“ ﬂ'ﬁ:ll.:ulm _I=.l|' ['-T!_'l-l. ::i' |
% | . || | :

T R e



KATSAN OVALETTE WAFFLE TOZ KARISIMI
WAFFLE POWDER MIX

gt
QUALETTE
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Kullanim Talimati

Ambalaj

Katsan Ovalette
Waffle Toz Karisimi

1 kg OVALETTE Waffle Toz Karisimina 1 litre sttt ve 125 gram sivi yag ilave edilerek 5 dakika
cirpma teli veya tercihen mikser yardimiyla ¢irpilir. Elde edilen waffle hamuru énceden isitilip
yaglanmis waffle makinesine dokulerek pisirilir.

6 kg karton koli
(3 kg folyo x 2 adet)

Product Name

Directions for Use

Package

Katsan Ovalette
Waffle Powder Mix

1 Kg OVALETTE Waffle Powder Mixture, 1 liter of milk and 125 gram oil are mixed together either
by using whip wire or a mixer for 5 minutes. The waffle mixture is cooked on preheated and oil
spreaded waffle making machine.

6 kg carton box
(3 kg foil pack x 2 pcs.)

HaseaHue npoAayKTa

VlHCprKLI,I/Iﬂ no NpMeHeHuIo

YnakoBka

Katsan Ovalette
BadenbHan Mopolukosaa Cmecb

[lobaButs 1 n. Monoka 1 125 rp. pactutensHoro Macna B 1 Kr BadenbHoW cyxoi cmecu
«Ovalette» 1 B361BaTb BEHUMKOM WM MIKCEPOM B TeUeHwe 5 MuHYT. [onyyeHHoe BadenbHoe
TeCTO rOTOBAT, Pa3NvBasn B NMPeaBapUTENbHO HArPETYIO 1 CMa3aHHYO MacIoM BademnbHULLY.

KapToHHas KopobKa 6 Kr
(3 Kr nakeT x 2 Wr.)
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KATSAN OVALETTE PANCAKE TOZ KARISIMI
OVALETTE PANCAKE POWDER MIX
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Kullanim Talimati

Ambalaj

Katsan Ovalette
Pancake Toz Karisimi

1 kg OVALETTE Pancake Toz Karisimina 1,5 litre st ilave edilerek ¢irpma teli veya tercihen
mikser yardimiyla ¢irpilir. Karisim bir stire dinlendirilir. Daha sonra sicak tavada pisirilir.

6 kg karton koli
(3 kg folyo x 2 adet)

Product Name

Directions for Use

Package

Katsan Ovalette
Pancake Powder Mix

Add 1,5 liter of milk to 1 Kg OVALETTE Pancake Powder Mixture and mix them together either by
using whip wire or a mixer. Let the mixture rest for a while.
Then cook it in a hot pan.

6 kg carton box
(3 kg foil pack x 2 pcs.)

HaseaHue npoAayKTa

VlHCprKLI,I/Iﬂ no NpMeHeHuIo

YnakoBka

Katsan Ovalette
Mopolukosaa Cmeck Ana Beineukun

B 1 kr cyxo 6nuHHOM cmecy [o6aBuTb 1,5 NMUTPOB MOMOKa B30VBATb BEHUMKOM WM
npeanouTHTeNbHEE C NOMOLLbIO MVKcepa CMecK AaloT NOCTOATb HEKOTOPOe BPEMA.

KapToHHas KopobKa 6 Kr
(3 Kr nakeT x 2 Wr.)

[MaHKelKa 3aTem roToBUT b CMECh B ropAYell CKOBOPOAKE.
e e
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KATSAN KALIPSO SICAK CIKOLATA TOZ KARISIMI
OVALETTE HOT CHOCOLATE POWDER MIX

www.katsan.com.tr



m Uriin Cesitleri Kullanim Talimati Ambalaj
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Katsan Ovalette
Sicak Cikolata Toz Karisimi

- Bitter Cikolata Aro.
(032-801)

« Beyaz Cikolata Aro.
(032-803)

Sicak Cikolata Makinasinda Hazirlanisi: Makinanin haznesine 6 litre soguk stt, 600 ml
soguk su ve 1 kg Cikolata Aromali icecek Tozu konulur. Makinanin sicaklik ayari énce 90
dereceye ayarlanarak 35 dakika isitilir. Bu stirenin sonunda sicaklik 60 dereceye ayarlanip
40 dakika daha isitilir. Toplam strenin sonunda sicak gikolata sunuma hazir hale gelir.
Tek Fincanlik Sunum icin Hazirlanisi: 30 gr Cikolata Aromali icecek Tozu, 200 ml sicak
(tercihen 60 derece) sit ile fincanda karistirilip sunuma hazir hale getirilir.
Gikolata tadini daha yogun almak icin stt miktarini azaltip tam yagl yerine yarim yagl
veya yagdsiz sut kullaniniz.

9 kg karton koli
(1 kg folyo x 9 adet)

Product Name

Directions for Use

Katsan Ovalette
Hot Chocolate Powder Mix

- Dark Chocolate Flv.
(032-801)

- White Chocolate Flv.
(032-803)

Preparation with Hot Chocolate Machine: Add 6 liters of cold milk, 600 ml of cold water and

1 kg of Chocolate Flavor Drink Powder in to the chamber of the machine. First, adjust the

temperature to 90°C and heat for 35 minutes. Secondly, adjust the temperature to 60°C and
keep heating for another 40 minutes. The hot chocolate is ready to serve.

Preparation of Single Cup Service: To make it ready to serve, stir 30 gr Chocolate Flavor

Drink Powder and 200 ml hot (preferably at 60°C) milk in a cup. In order to get more intense

taste of chocolate, use less amount of milk and use whole skimmed milk or semi skimmed
milk instead of whole fat milk.

9 kg carton box
(1 kg foil pack x 9 pcs.)

Ha3BaHue npogykTa

WHCTpYKLMA NO NPUMEHEHWIO

YnakoBka

Katsan Ovalette
Cmecb lopsaunii LLokonaa

« TemMHbIV WoKoNag co
BKycom (032-801)

- benbil Wokonaa co
BKycom (032-803)

NPUrOTOBMEHKE FOPAYEro LWOKOMA4a B MalUMHE: B Kamepy MalMHbI MomellaloT 6 AWUTpoB
XONOAHOIO MOoKa, 600 M XONOAHOM BOAbI U 1 KI MOPOLLKa CO BKYCOM Wokonaaa. Cnepsa
HeoBXOAMMO OTPEryNIMPOBaTh TEMMNEePaTypy MallmHbl Ha 90 rpafyCoB 1 HAarpeBaTh B TeueHve
35 MUHYT. 10 MCTeUEHM STOro BPEMEHM TemnepaTypy CHIKatoT 40 60 rpaflycos v HarpesatoT
elte 40 MyHyT. o UCTeueHMK 0OLLIEro BpemeHw, ropAYNILIOKONa OyAET roToB K ynoTpebneHuio.

[MpurotosneHne OfHOM YalwKK Hanutka: 30 rpaMm CyXOro WOKONagHoro Hanutka, 200 mn

ropavero mMonoka ( npumepHo 60°) NnepemellaTs B Yallke. Hanmtok rotos K yrnotpebneHuto.

Yr06bl MOMYYNTH BONEE MHTEHCUBHBIN LLOKONAAHBIN BKYC, YMEHBLIMTE KOMMUYECTBO MOSIOKaWN
MCMONb3YyITE NOMYXMPHOE MW 0Be3KMPEHHOE MOSTOKO BMECTO »KUPHOTO MOJIOKA.

KapToHHas Kopobka 9 Kr
(1 Kr makeT x 9 Wr)
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KATSAN OVALETTE
auaLerE) [ CATERING PUDING ve TURK TATLILARI TOZ KARISIMLARI
CATERING PUDDING and TURKISH DESSERT POWDER MIX




m riin Cesitleri Kullanim Talimati Ambalaj

S
N

Katsan Ovalette
Turk Tatlilar Toz Karigimi

- Supangle (032-401)

« Sakizli Muhallebi (032-402)
« Keskul (032-403)

- Kazandibi (032-404)

Katsan Ovalette
Puding Toz Karisimi

- Kakaolu (032-301)
«Vanilyali (032-303)
« Cilekli (032-305)
- Muzlu (032-308)

PUDING
2,5 kg KATSAN OVALETTE TOZ PUDDING urinine
12,5/15 litre soguk sut ilave edip karstirilir. Orta ateste
strekli kanstirlarak kaynatilir. 3-4 dakika daha pisirmeye
devam edilir. Sicak olarak kaselere bosaltilir. Buzdolabinda
bir mtddet sogutulduktan sonra servis edilir.

KESKUL
13 litre soguk st bir tencereye koyulur ve Uzerine paketin
tamami (25 kg) bosaltili. Orta ateste strekli karistinlarak
kaynatili. Kaynadiktan sonra 3-4 dakika daha pisirmeye
devam edilir. Kaselere bosaltilip, soguduktan sonra servis edilir.
SUPANGLE
Kova igerisindeki posetin tamami (2,5 kg) 8 litre soguk stite
ilave edilip kanstinlir. Orta ateste strekli kanstinlarak kaynatilir.
Kabuk tutmamasi icin 10 dakika karistinlarak sogutulur.
Dibine kiip seklinde kesilmis pandispanya pargalar konulmus
kaselere bosaltilir. Soguduktan sonra servis edilir.

KAZANDIBI
12,5 litre stt bir tencereye konulup Uzerine paketin
tamami (2,5 Kg) bosaltilir. Orta ateste strekli karistirilarak
kaynatilir ve 3-4 dakika daha pisirmeye devam edilir.
Uygun ebatlardaki bir tepsinin ici yaglanarak toz seker
serpilir ve pisirilen tatli tepsinin icine dokdltr. 5-10
dakika kuvvetli ates tzerinde kenarlar kizarincaya kadar
gezdirilir. Oda sicakligina geldikten sonra buzdolabinda
2-3 saat bekletilir. Kazandibi dort kose parcalara ayrilip
ters cevrilerek veya rulo yapilarak servis edilir.

SAKIZLI MUHALLEBI
12,5 litre sut bir tencereye konulup Uzerine paketin
tamami (2,5 Kg) bosaltilir. Orta ateste strekli karistirilarak
kaynatilir ve 3-4 dakika daha pigirmeye devam edilir.
Atesten alindiktan sonra mikser ile yiksek devirde 5
dakika cirpilir. Kaselere bosaltilip, oda sicakligina geldikten
sonra 30 dakika daha buzdolabinda dinlendirilir.

10 kg karton koli
(2,5 kg kova x 4 adet)

Directions for Use

Turkish Desserts Powder Mix

Katsan Ovalette

- Supangle (032-401)

«Drip Gummy Pudding (032-402)
- Keskul (032-403)

« Kazandibi (032-404)

Katsan Ovalette
Pudding Powder Mix

« Cocoa (032-301)

- Vanilla (032-303)

« Strawberry (032-305)
- Banana (032-308)

PUDDING
Add 25 KGOF KATSAN PUDDING POWDER to a bow flled with 125/15
liters of cold milk and stir it. Boll it at medium heat by stiring constantly.
Keep cooking between3and4minutes Thenremovefromthe heatand
pouritinto bowts Chill the dessertsinrefigerator to make it readly toserve.
KESKUL
Pour 13 liters of cold milk into a saucepan. Add the whole
package of “Keskiil Powder Mixture” (2,5 kg). Cook over
medium heat by stirring the mixture constantly. Continue
cooking for 3-4 minutes. Pour the prepared mixture into small
bowls and let the portions to be cooled down before serving.
SUPANGLE
Combine 8 liters of cold milk and the whole package of the
“Supangle Powder Mixtureina bowl. Cook over medium heat by
stirring constantly. Keep stirring for 10 minutes in order to avoid
acrusty top. Stirring process helps the mixture to chill down. Put
the cubic pieces of sponge cake at the bottom of the bowl and
then pour the mixture into bowls. Chill down and serve.

KAZANDIBI
Pour 125 liters of milk into a saucepan. Add the whole package of
“Kazandibi Powder Mixture” (25 kg). Cook over medium heat by
stining the mixture constantly. Continue cooking for 3-4 minutes.
Grease a baking tray with oil, then sprinkle granulated sugar over it
Pour the prepared mixture into the tray. Keep the tray over high heat
about 5-10 minutes to get desired brown color at the bottom surface.
Continue until the edges of dessert are caramelized well enough.
Cool downthedessertat room temperature, then putitinrefrigerator
for2to 3 hours. Givefinal shape by cutting the dessert as square pieces
and turning pieces reverse, or give roll shape to the pieces.
DRIP GUMMY PUDDING
Add the whole package of the Mastic Pudding Powder Mixture' 25 KG)
to a saucepan filed with 125 liters of milk. Cook over medium heat by
stining constantly forabout 34 minutes Remove from heatand whipthe
mixture at high speed for 5 minutes. After this process, pour the mixture
in'to bowts. Keep the bows att room temperature until the mixture gets
cold Asafinal step, chill them inrefrigeratorfor 30 minutes before serving.

10 kg carton box
(2,5 kg pail x 4 pcs.)

Ha3BaHue npoaykTa

WHCTPYKLMA NO NPUMEHEHNIO

YnakoBKa

Katsan Ovalette
MopolwKosas cMech Ana
NPUrOTOBNEHNA TyPeLKIX
fecepTos

- CynaHrne (032-401)

« JInnkuit nyauHr (032-402)
- Kewkionb (032-403)

- Kazangnéw (032-404)

Katsan Ovalette
lNopolwKoBas cMech Ana
NPWrOTOBNEHWA NyAMHra

- C kakao (032-301)

- CBaHunbio (032-303)

+ C apomaTom KyOHWKM
(032-305)

- C apomaTtom baHaHa
(032-308)

[TyavHr
B 25 krnpopykTa Katsan Ovalette nyayHr nopoLUok fo6asuTb
12,5/15 NTPOB XONOAHOTO MOSOKA ¥ NepemelLiaTs. BapuTb Ha
CpefiHeM OrHe NOCTOAHHO MoMeLLMBaA. [TPO[OMKaTb FOTOBUTS
3-4 MUHYTBL Hanutb B GopMOoUKI ropaumm. [ofasaTs CrycTa
HEKOTOPOE BPEMA NMOCTE OXaXAEHNA B XONOAMIBHUKE.
KELLKIONb
HanuTb B KacTptornto 13 IMTPOB XOMOIHOTO MOSIOKA M BbiCbINaTb
naket (2,5 kr) foToBUTL Ha CpenHem OrHe Mpy MOCTOAHHOM
nomeluvBaHny. ocne 3akvmaHuA MPOAO/KaTh Baputs 34
MVIHYTbI. HanmTb B GOPMOYKY, NOIaBaTh MOCTE OXNaskaeH!IA
CGyname
Becb makeT B Beape (2,5 kr) gobasnAloT K 8 nAuTpam
XONOHOrO MOJIOKa W MepemMeluviBaioT. [oToBWTL  Ha
cpefHeM  OrHe NP MOCTOAHHOM  MOMELUMBAHUM.
Octyxatb10  MMHYT nomelmBas, uToObl  M3bexatb
0bpa3oBaHMe KOpPOUeK. BUCKBUT HapesaHHbINA KyouKkamm
NoMecTTb B GOpMOYK. [OAaBaT NOCE OXNAXKAEHNA.

KA3AHAVBN
Hanutb B KacTpionio 12,5 NUTPOB XONOAHOMO MOSOKa 1
BbICBINATb MAKeT (2,5 Kr) roTOBUTb Ha CpefHem orHe npu
NOCTOAHHOM MOMELLMBAHW 1 MPOAOKaTb FOTOBUTL elle
3-4 MuHYTbl. CMa3aB NIOTOK COOTBETCTBYIOLLETO pPasMepa
nockinaTb CaxapHylo Myapy W BAWTb MPUrOTOBMEHHbIN
MyauHT Bbinekatb 5-10 MUHYT Ha CUIbHOM OrHe A0
30100V KOpOYkM MO kpaam. [locne  AoCTuxeHus
KOMHAaTHOW TemnepaTypbl OCTaBUTb B XONOAUNbHUKE
Ha 2-3 uaca . KasaHanbu pasgenutb Ha ueTbipe YacTu
nofaBaTb NepeBepHyB JHOM BBEPX U CBEPHYB PYNeTOM.
JANKA NYOMHD
Hanus 8 kacTpionto 12,5 NMTPOB XONOAHOMO MOJIOKa M1 BbiCbINaTh
MaKkeT (25 Kr) roToBMTb  Ha CpedHem OrHe MpW MOCTOAHHOM
MOMELLIBaHMN V1 MPOAOATL TOTOBUTS ellle 34 MyHyTbI. [Tocne
CHATVA C OTHA MVIKCEPOM B3OVIBAIOT Ha BbICOKOM CKOPOCTU B
TeyeHvie 5 MAHYT. Bt 8 GOPMOUKA 1 NOCre OCTbIBaHA [0
KOMHATHOVI TeMMepaTyp bl MOCTABITb B XONOAWbHIK Ha 30 MUHYT.

KapToHHasa kopobka 10 Kr
(2,5 Kr Bepo x 4 W)
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DEKOJEL BITKISEL SOGUK PASTA JELI
COLD GLAZE - VEGETABLE BASED
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a Uriin Cesitleri Kullanim Talimati Ambalaj

Dekojel
Pasta Stsleme ve Kaplama icin
Bitkisel Soguk Jel

- Sade (001-001)

- Soft (001-002)

- Cikolata Aromali (001-101)
- Karamel Aromali (001-102)
- Vanilya Aromali (001-103)

Pastacilik sektoriinde pasta, kek, tart gibi Urlnleri stsleme ve

kaplama amaciyla kullanilan soguk pasta jelidir. Matlasma ve

catlama yapmaz. Direkt veya %10-20 arasinda su katilarak, kasik

veya spatula yardimi ile homojen hale gelene kadar karistirilip,
kullanima hazir hale getirilir.

14 kg karton koli
(7 kg kova x 2 adet)

N

Wi
Y

]

Dekojel
Cold Glaze - Vegetable Based

- Neutral (001-001)

- Soft (001-002)

- Chocolate Flv. (001-101)
« Caramel Flv. (001-102)

- Vanilla Flv. (001-103)

[t is a cold glaze which is used for decorating and coating of

cakes, pies, various desserts in order to give shiny mirror effect.

[t does not get pale and does not get cracked. It may be used

directly or it is used by adding water between 10% and 20%.

Before use, it must be stirred gently, in order to avoid air bubbles,
until it gets a good homogenous structure.

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

i Ha3BaHve npoaykTa ACCOPTUMEHT NPOAYKTOB WHCTpYKLMA No npyMeHeHio YnakoBka

Dekojel
PacTuTenbHbIN XONOAHOV reflb ana
NPUYKPaWnBaHNA 1 NOKPLITUA
TOPTOB

- MpocToit (001-001)

- CodT (001-002)

« C apomaTom wwokonaga (001-101)
» C apomaTom Kapamenw (001-102)
« C apomaTom BaHunm (001-103)

XonofHbi refb 41A TOPTOB, WCMOMb3yemMbli B KOHAUTEPCKOM

NPOMBIWAGHHOCT — ANA  MPUYKpaLWMBaHWA ¥ MOKPbLITUA

NPOJYKTOB TakMx, Kak TOPT, KeKC 1 nupor. He matnpyet v He

cnomaetca. [lepemellaTb C MOMOLBbIO NOXKM WM WINaTena

HEeMocpeACTBEHHO UK C obasneHnem Bofbl B pasmepe 10-20%
AO TeX Nop, NOKa  He MPUMET UAeamNbHYI0 KOHCUCTEHLMIO.

KapToHHaa kopobka 14 Kr
(7 kr BEAPO X 2 WT)
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DEKOJEL BITKISEL DEKORATIF SICAK JEL
HOT GLAZE - VEGETABLE BASED

)
QUALETTE
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Meyveli pasta, tart gibi benzeri Grtinlere parlaklik veren, kaplama, dekor ve

ayni zamanda da meyvelerin tazeligini korumak, porstimelerini énlemek

amaciyla isitildiktan sonra kullanilan sade pasta jelidir. Tatbik edildikten kisa
bir stire sonra donan ve akmayan bir yapiya sahiptir.

SICAK HAZIRLAMA: 1 kg Sicak Pasta Jeli, tercihe gore 300-600 ml. su veya

14 kg karton koli

Dekojel Sade meyve suyu ile kanistinlip, distk isida eritilir ve 2 dakika kaynatilir. Bir (7 kg k 2 adet)
Pasta Stsleme ve Kaplama igin e miiddet sogumasi beklenir ve pasta tzerine tatbik edilir (Eger 600 ml. su g kovax 2 ade
Bitkisel Sicak Jel = Gilek Aromall kullanilmis ise, hazirlanan karisimin 50°C 'ye sogumasi beklenir).
SOGUK HAZIRLAMA: 1 kg Sicak Pasta Jeli, 300 ml. soguk su ile homojen oluncaya 10kg kova

kadar mikserde karistirilir, hava kabarcigi olusmamasina dikkat edilir.
SPREY MAKINASIYLA HAZIRLAMA: Makine icerisine 1 kg Sicak Pasta Jeli ve 500
600 ml. su ilave edilir. 90°C'de 1-2 dakika isitilir. 70°C'ye indikten sonra makine ile
pasta Uzerine puskurtdldr.

It is a bakery & patisserie glaze which is used for coating & decoration after
heating and it is also used for preservation of fruits on cakes and pies, etc. It has
a very stable structure after used. It gives a perfect shiny mirror effect to desserts.
It also prevents fruits from shriveling.
HOT PREPARATION: According to the viscosity desired, water (or fruitjuice) between
300and 600 ml.is added to 1000 g of Hot Glaze. They are heated together for about
2 min. Before used the prepared glazing is cooled down for about 2 minutes. If 600
ml. water is used, cool down the glazing at around 50°C before used. )
COLD PREPARATION: 1000 g of Hot Glaze is whipped (in a mixer) together with 300 ml. 10 kg pail
of water until it gets a homogeneous mixture. Air bubbles should be avoided.
PREPARATION BY SPRAY MACHINE: Water between 500 and 600 ml. is added
to 1000 g of Hot Glaze in a spray machine. The spray machine is heated up to
90°C for 1-2 minutes. The glazing is sprayed on desserts at 70°C.

i Ha3BaHue npoAyKTa ACCOpTVIMeHT npoAyKToB MHCprKLI,VIﬂ no NpMMeHeHno YnakoBka

HeWTpanbHbIN KOHAUTEPCKNI TeNb, MPUAAIOLWLMIA FIAHEL TaknM NPOAYKTaM,
Kak QPYKTOBBII TOPT, MMPOr C GpyKTamu, WCMOnb3yemblii B TErioM
BMAE C LEeNblo Ma3nMpoBKM, AEKOPMPOBaHWA, a Takke obecnedyeHns
cBexecTn GPyKTOB 1 NpefoTBpalleHra vx yeagaHna. Obnagaet nnoTHoOwM
KOHCMCTeHUMeN, 3aCTblBaloLLEN BCKOPE NOC/e HAaHECEHNS.
TOPAYEE MPUIOTOBJIEHWE: 1 Kr pa3orpeToro HenTpanbHOro KOHAUTEPCKOro

k"d
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) 14 kg carton box
Dekojel «Neutral (7 kg pail x 2 pcs)

Hot Glaze - Vegetable Based - Strawberry Flv.

Dﬁkqel ; . rens pasbasnaetca 8 300-600 rp BOAbl UM GPYKTOBOTO COKa, MO KENaHuio, KaptonHas kopobka 14 kr
PactuTensHbI ropaumn rens ana « [TpocTton pacTanIMBaeTCA MPU HK3KOM TemnepaTtype v KUNATUTCA B TeYeHne 2-X MUHYT. (7 kr BeApo x 2 W)
NPUYKpPaWnBaHNA 1 NOKPLITUA - C apomaToMm KyGHIKM OxnaxpaeTca B TeYeHre HEKOTOPOTo BPEMEHM 1 HAHOCUTCA Ha TOPT (Ecnmo6bmo
TopTOB 1Mcnonb3oBaHo 600 rp BoAbl, MPUroTOBAEHHaA cMech ocTykaeTcA Ao 50°C). 10 Kr BEAPO
XONOOHOE MPUTOTOBJIEHVIE: 1 Kr pa3orpeToro HeMTPanbHOro KOHAUTEPCKOTO AP

rensa pas6asnsetca 8 300 rp XONoaHOM BOAbI M CMELIMBAETCA 40 OAHOPOAHOTO
COCTaBa Mpyvi NOMOLLM MUKCepa; 13berarite 0OpasoBaHMA My3blPbKOB BO3ayxa.
TPTOTORITEHVE MNP MOMOLLIA KOHOWTEPCKOTO TCTONETA: [lo6asums B rvcToneT |
KI" Pa30rPETOrO HEMTPANBHOM KOHIMTEPCKOTo refiA 1 500-600 rp Bopp!. PasorpeTs npn 90°C
BTeueHVe 1-2MrHyT. Mocne oxnaeHiia A0 70°C HaHeCTVI Ha TOPT M MOMOLLM MCTONETa.
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Katsan Ovalette
Pasta Susleme ve Kaplama igin
Bitkisel Dekoratif Soguk Jel

« Frambuaz Aromali (001-204)
- Cilek Aromali (001-205)
- Visne Aromali (001-206)
« Kivi Aromali (001-207)
« Muz Aromali (001-208)
« Portakal Aromali (001-209)
« Limon Aromali (001-210)
« Yesil ElIma Aromali (001-211)
« Mango Aromali (001-220)
« Yaban Mersini Aromali (001-224)

Pastacilik sektoriinde pasta, kek, tart gibi Urlnleri stsleme ve

kaplama amaciyla kullanilan soguk pasta jelidir. Matlasma ve

catlama yapmaz. Direkt veya %10-20 arasinda su katilarak, kasik

veya spatula yardimi ile homojen hale gelene kadar karistirilip,
kullanima hazir hale getirilir.

14 kg karton koli
(7 kg kova x 2 adet)

Katsan Ovalette
Cold Glaze - Vegetable Based

« Raspberry Flv. (001-204)

- Strawberry Flv. (001-205)

- Sourcherry Flv. (001-206)

« Kiwi Flv. (001-207)

- Banana Flv. (001-208)

- Orange Flv. (001-209)

- Lemon Flv. (001-210)

- Green Apple Flv. (001-211)
+ Mango Flv. (001-220)

- Blueberry Flv. (001-224)

It is a cold glaze which is used for decorating and coating of

cakes, pies, various desserts in order to give shiny mirror effect.

It does not get pale and does not get cracked. It may be used

directly or it is used by adding water between 10% and 20%.

Before use, it must be stirred gently, in order to avoid air bubbles,
until it gets a good homogenous structure.

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

i Ha3BaHve npoaykTa ACCOPTUMEHT NPOAYKTOB WVHCTpYKLMA No npyMeHeHWio YnakoBka

Katsan Ovalette
PacTuTenbHbI feKopaTVBHbIN
XONOAHOW refb Ang
NPUYKPaLWMBAHWA 1 MOKPLITUA

- C apomatom ManuHbl (001-204)

- C apomaTtom Kny6Hmkn (001-205)
- C apomaTtom BuwHe (001-206)

- C apomatom ke (001-207)

- C apomaTtom 6aHaHa (001-208)

- C apomaTtom anenbcmHa (001-209)
- C apomaTtom numoHa (001-210)

- C apomatom MaHro (001-211)

- C apomatom 3erieHoro sonoka (001-220)
- C apomaTtom yepHukm (001-224)

XOonoaHbIM renb AnA TOPTOB, MCMONb3yeMbll B KOHAUTEPCKOM

MPOMBILWAGHHOCTM  ANA  NPUYKPaWMBaHWA ¥ MOKPLITUA

NPOAYKTOB TakuWX, Kak TOPT, KeKC W nupor. He matupyeT v He

cnomaetca. lNepemelats C MOMOLBIO NOXKM WAV WnaTtens

HEMoCcpeACTBeHHO Ui ¢ fobaBneHviem Boabl B pasmvepe 10-20%
[0 TeX Nop, MoKa  He NPVMET MAeanbHylo KOHCUCTEHLMIO.

KapToHHas kopobka 14 kr
(7 kr BEAPO X 2 WT)
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Katsan Ovalette
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SCHOKOGLASSO _
DOLGU & KAPLAMA AMACLI CIKOLATALI SOS
CHOCOLATE SAUCES FOR FILLING & COATING
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Ambalaj

Schokoglasso
Dolgu ve Kaplama Amacli
Cikolatal Sos

« Bitter Cikolata (005-561)
- Sutld Cikolata (005-562)
« Beyaz Cikolata (005-563)

Benmari usulti veya mikrodalga ile isitiimalidir. Kaplama olarak

kullanmak icin; 30-40°C'ye kadar 1sitilarak istenilen kivama

getirilip, pasta Uzerine uygulanabilir. i¢ dolgu olarak kullanmak

icin; 930 ile %50 oraninda ¢irpilmis bitkisel krema ile karistirip,
pastalara dolgu olarak uygulanabilir.

24 kg karton koli
(6 kg kova x 4 adet)

Product Name

Directions for Use

Package

Schokoglasso
Chocolate Sauce for
Filling & Coating

- Dark Chocolate (005-561)
« Milk Chocolate (005-562)
- White Chocolate (005-563)

Use bain-marie method to heat or heat it in microwave.
For Coating; To get consistency, heat it at 30-40°C. After it melts
completely, it can be used for coating of cakes, etc..
For Filling; After mixing it with vegetable fat based whipped
cream, between 30% and 50%, the product can be used as filling
in cakes, desserts, etc.

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

Ha3saHwue npogykTa

ACCOPTUMEHT NPOAYKTOB

WMHCTpyKLmMA No npyMeHeHnio

YnakoBka

Schokoglasso
WokonaaHbit Coyc Ana HaumHke
& lMokpbITnA

- TemHbIt wWokonag (005-561)
+ MonouHbii wokonag (005-562)
- benbin wokonag (005-563)

[omkeH ©ObITb  HarpeT MeTofom  6GeHmapu WK Yepe3

MMKPOBOMHOBYIO Neyb. [NA MCNoNb30BaHWA B Ka4eCTBe NOKPbITUA;

MOMHO HaHOCWTb Ha TOpT, HarpeBaa Ao 30-40°C 1 gosoad O

Kenaemom  KOHCUCTeHUMW. [nAa  1MCcnonb3oBaHMA B KavecTse

BHYTPEHHEN HAaYMHKY; [epemelurBan C pacTUTENbHBIMM B3OUTHIMY

cnviBKamm No ctaske 30% 1 50%, OH MOXET ObiTb UCMOMNb30BaH AN
TOPTOB B Ka4eCTBE HAUMHKMN.

KapToHHas kopobka 24 Kr
(6 kr BEAPO X 4 WT)
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= KATSAN OVALETTE |
TOFFEE SUTLU ve KARAMELLi DOLGU

TOFFEE CARAMEL FILLING

)
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Katsan Ovalette
Toffee Sttt ve Karamelli
Dolgu

Gesitli tath, pasta, kek ve kurabiyelerin yapiminda stsleme, kaplama ve dolgu amagli kullanilir.
Ayrica pasta soslari, pasta kremalari ve krem santilere %10 ile %20 arasinda karistirilarak parfe
yapllir ve degisik lezzetler elde edilir.

14 kg karton koli
(7 kg kova x 2 adet)

18 kg karton koli
(1 kg kova x 18 adet)

Product Name

Directions for Use

Package

Katsan Ovalette
Toffee Caramel Filling

It is used for decorating, coating or filling of cakes, biscuits, ice creams and various desserts.
Different tastes can be obtained by mixing the product, between 10% and 20%, together with
pastry sauces, creams and glazes, etc.

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

18 kg carton box
(1 kg pail x 18 pcs.)

HaseaHue npoAayKTa

VlHCprKLI,I/Iﬂ no NpMeHeHuIo

YnakoBka

Katsan Ovalette
Haunnka C Monokom M
Kapamensto Ina 3anonHenna

Vlcnonb3yeTcs Npu NPUroTOBIEHNW Pa3fINUHbIX [JeCcepToB, NeyYeHwin, KEKCOB 1 TOPTOB AN

NPUYKPALIMBAHYSA, MOKPBITUS 11 3aMONHEHWA X, Takke CMELLMBAs ee C MUPOXKHbBIMI COyCamu,

MUPOXHBIMI CIIMBKaMK 1 B3OWTbIMK CiMBKamm B nponopumn 10-20% coctasnaeTca napde 1
MOTYT BbITb MOMYUYEHBIAPYTHE BKYCHI.

KapToHHas Kopobka 14 Kr
(7 kr BEAPO X 2 WT)

KapToHHas Kopobka 18 kr
(1 kr Beapo x 18 wr)
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KATSAN OVALETTE DOLGU KREMALARI
FILLING CREAMS
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- Cikolata Aro. (006-101) « Kivi Aro. (006-123)

« Karamel Aro. (006-102) - Yaban Mersini Aro.

- Vanilya Aro. (006-103) (006-124)

- Visneli (006-106) - Balkabad Aro. (006-125)
- Portakalli (006-109) « Frambuaz Aro. (006-126)
« Limonlu (006-110)

«Incirli (006-112)

« Mango Aro. (006-120)

- Cilek Aro. (006-121)

« Muz Aro. (006-122)

Katsan Ovalette
Stsleme ve Kaplama icin Dolgu

Cesitli tatl, kurabiye, kek ve pasta yapiminda
stsleme, kaplama ve dolgu amacli kullanilir.
Pisirilmeye ve dondurulmaya dayaniklidir.

24 kg karton koli
(6 kg kova x 4 adet)

Assortments

Product Name

=
SN

Directions for Use

Package

« Chocolate Flv. (006-101) « Kiwi Flv. (006-123)

- Caramel Flv. (006-102) - Blueberry Flv. (006-124)
- Vanilla Flv. (006-103)  « Pumpkin Flv. (006-125)
- Sourcherry (006-106) - Raspberry Flv. (006-126)
- Orange (006-109)

- Lemon (006-110)

« Fig (006-112)

-+ Mango Flv. (006-120)

- Strawberry Flv. (006-121)

- Banana Flv. (006-122)

Katsan Ovalette
Filling For Decoration And Coating

It used for filling, decorating or coating of various
desserts, cakes, cookies and sponge cakes.
Itis heat and freeze-thaw stable.

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

ACCOPTUMEHT NPOAYKTOB

Ha3BaHue npopykTa

WHCTpyKUMA No npyMeHeHunto

YnakoBKa

- C apomaTom Wokonaga (006-101)

+ C apomaTom Kapamenu (006-102)

- C apomaTom BaHuu (006-103)

« C ByLWHel (006-106) - C apomaTom Kuiey (006-123)

+ C anenbcrHom (006-109)  +Capomatom YepHyky (006-124)
- C iMoHOM (006-110)  » CapomaTom TbiKebl (006-125)

+ C MHXMpOM (006-112) + C apomatom ManHbl (006-126)
+ C apomaTom MaHro (006-120)

- C apoMaTom KnybHIKM (006-121)

- C apomaTom 6aHaHa (006-122)

Katsan Ovalette
HauvHKa Ana NpUyKpalnBaHmua 1
MOKPbITUS

VcnonbsyeTca ana npuyKpawmneaHns, NOKPbITUA

N HaYMHKM  MPU U3TOTOBNEHWUM  Pa3INYHbIX

[1eCepToB, NeYEeHNI, KeKCOB ¥ TOPTOB. YCTOMUMB K
BbiMEUKe 1 3aMOPaXVBaHWIO.

KapToHHas KopobKa 24 Kr
(6 Kr BEAPO X 4 WT)
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OVALETTE

KATSAN OVALETTE PARCACIKLI DOLGU KREMALARI
FILLING with FRUIT PIECES
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Katsan Ovalette
Stsleme ve Kaplama icin
Parcacikli Bitkisel Dolgu

- Frambuaz Parcacikli (007-104)
- Portakal Parcacikli (007-109)

- Limon Parcacikli (007-110)

« Elma Parcacikli (007-111)

Cesitli tatli, kurabiye, kek ve pasta yapiminda stsleme,
kaplama ve dolgu amacli kullanilir.
Pisirilmeye ve dondurulmaya dayaniklidir.

16 kg karton koli
(4 kg kova x 4 adet)

« Incir Parcacikli (007-112)
- Kayisi Pargacikli (007-122)

e . .

- Raspberry Pieces (007-104)
« Orange Pieces (007-109)

- Lemon Pieces (007-110)

- Apple Pieces (007-111)

- Fig Pieces (007-112)

« Apricot Pieces (007-122)

Katsan Ovalette
Filling with Fruit Pieces
Vegetable Based

It used for filling, decorating or coating of various
desserts, cakes, cookies and sponge cakes.
Itis heat and freeze-thaw stable.

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

i Ha3BaHve npoaykTa ACCOPTUMEHT NPOAYKTOB WVHCTpYKLMA No npyMeHeHWio YnakoBka

- C yacTtuuamu manuhbl (007-104)

- C yactmuamu anenbcuHa (007-109)
- C yacTtuuamum numona (007-110)

- C yacTuuamn sbnoka (007-111)

+ C yactmuamm nHxnpa (007-112)

- C yactmuamm abpukoca (007-122)

Katsan Ovalette
PacTuTenbHasa HaumMHKa C
yacTvUaMu Ans NpUyKpawmBaHma
1 NOKPbLITUA

MicnonbayeTca AnA NpUyKpalmBaHWA, MNOKPLITUA 1

HaYMHKM NPW U3rOTOBNEHUM Pa3NYHbLIX [eCcepTos,

MeyeHuin, KeKCoB 1 TOPTOB. YCTOMUMB K BbiNeuke U1
3aMOPAXMBaAHMIO.

KapToHHaa kopobka 16 Kr
(4 kr Beapo x 4 W)
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FRUIGEL MEYVELI DOLGU
FRUIT FILLING

www.katsan.com.tr



a Uriin Cesitleri Kullanim Talimati Ambalaj

- Frambuaz (008-104)
- Visne (008-106)
« Frenk UzUmii (008-114)

Cesitli tatl, tart, kurabiye, kek ve pasta yapiminda 18 kg karton koli

Fruigel
stisleme ve dolgu amagh kullanilir. (3 kg teneke kutu x 6 adet)

Meyveli Dolgu

)

- Raspberry (008-104)
- Sourcherry (008-106)
« Red Currant (008-114)

It is used for filling or decorating of cakes, tarts, 18 kg carton box

Fruigel
cookies and various desserts. (3 kg cans x 6 pcs)

Fruit Filling

i Ha3BaHve npoaykTa ACCOPTUMEHT NPOAYKTOB WHCTpYKLMA No npyMeHeHio YnakoBka

MCI'IOJ'Ib?:yeTCH npwv NPUroToBEHNN PAa3INYHbIX OeCepTos,

NeUeHU, KEKCOB M TOPTOB ANA MPUYKPALMBaHWA 1 KapToHHaA kopobka 18 Kr
3aMoHeHVA KX, (3 Kr>kecTaHan 6aHKa X 6 WT.)

« BuwiHa (008-104)
- ManuHa (008-106)
- CmopoavHa (008-114)

Fruigel
®pyKTOBaA HauMHKa

I R TR S R

, aala 58 (104-008) - shia gasal 2R aladiay) Gladas S anS 18
Fruigel Gule & 55 (106-008) - Gl A il ey i lall o Seas18 <
4815l 3 g i 3 e (114-008) - Ao yid) il il (623 X st e s

(008-104) (008-106) (008-114)



KATSAN OVALETTE PROFITEROL SOSU
PROFITEROLE SAUCE




m Uriin Adi Kullanim Talimati Ambalaj

14 kg karton koli
(7 kg kova x 2 adet)

Profiterol, ekler, tart ve pastalarda sos amaglh direkt olarak veya %10 oraninda su ya da sut

Katsan Ovalette
katilarak, homojen hale gelene kadar karistirildiktan sonra kullanilir.

Gikolata Aromali
Profiterol Sos

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

(/1

It is used on profiteroles, desserts, etc. as sauce. It can be used directly or after preparing a

Katsan Ovalette
homogenous mixture by adding 10% water (if preferred milk).

Chocolate Flavored
Profiterole Sauce

i HaseaHue npoAayKTa VlHCprKLI,I/IFl no NpMeHeHuIo YnakoBka

KapToHHas Kopobka 14 Kr
(7 kr BEAPO X 2 WT)

HpMMeHﬂeTCﬂ B NpurotosneHmnm !'IpO(i)VITpOﬂeI;I, SKNEPOB, MUPOXHLIX W KOHAUTEPCKNX
MS,E(EJ'H/H;I KayeCTBe roToBOro coyca min cmewread  C MOTOKOM 1N BO,E[OI;I B COOTHOLWEHNM

Katsan Ovalette
10 % [0 OAHOPOAHOWM MacChl.

Coyc [ina Mpodwtponn C
Apomatom lLlokonapa

= o

Katsan Ovalette ele ddlial 3y s e BREVES I N PR NPy PRI PR PP PTG IPAPER OsS aas14
AT g gl Agsly J g it g ol Aualua oslaie ol @ e Jpanll Jia adals 59410 Aok culs (222 x Jlandl aaS7)

(003-101)

iet: 1kg (7 by 2 ko)
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KATSAN OVALETTE WAFFLE & KREP SOSLARI
WAFFLE & CREPE SAUCES

gt
QUALETTE
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Kullanim Talimati

Ambalaj

Katsan Ovalette
Waffle & Krep Sos

- Bitter (084-601)

- Karamel Aromali (084-602)

+ Beyaz (084-603)

« Frambuaz Aromali (084-604)
« Muz Aromali (084-608)

« SGtlU (084-697)

« Findikli (084-698)

- Antepfistikli (084-699)

Kullanmadan 6nce karistirilir.

12 kg karton koli
(6 kg kova x 2 adet)

Product Name

Directions for Use

Package

Katsan Ovalette
Waffle & Crepe Sauce

- Dark (084-601)

- Caramel Flv. (084-602)

- White (084-603)

« Raspberry Flv. (084-604)
- Banana Flv. (084-608)

- Milk (084-697)

- Hazelnut (084-698)

« Pistachio (084-699)

Stir before use.

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

Ha3saHwue npogykTa

ACCOPTUMEHT NPOAYKTOB

WMHCTpyKLmMA No npyMeHeHnio

YnakoBka

Katsan Ovalette
Coyc [ina Badens M banHHoB

« lopbkuit (084-601)

« Monounbiin (084-602)

- benbin (084-603)

- [Ins Badens M bavHHos C
Ouctawkamm (084-604)

» OyHaykom (084-608)

« Kapamenn (084-697)

« ManvHbl (084-698)

« baHaHa (084-699)

MepemewwaTs Nepes UCnonb30BaHNEM.

KapToHHaa kopobka 12 Kr
(6 Kr BEAPO X 2 WT)

Alanin¥l e lads

Katsan Ovalette

Sy Jil Sl a g

Jlaxin¥) 0 abalal saladin¥) il

058 aas12
(222 x Jhull aa86)

WAFFLE & KREP §

Waffle & Crepe Sauce

T
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KATSAN OVALETTE EKLER SOSLARI
ECLAIR SAUCES
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QUALETTE
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a Uriin Cesitleri Kullanim Talimati Ambalaj

Katsan Ovalette
Ekler Sos

- Siyah (083-071)
- Kahverengi (083-072)
+ Beyaz (083-073)

Cesitli ekler, pasta, kek, tart ve kurabiyelerin yapiminda

ssleme ve kaplama amach kullanilir. Eritilirken direkt

atese maruz birakilmadan, benmari usull ile 40-45°C
isitildiktan sonra Urtinlerin Gzerine uygulanir.

14 kg karton koli
(7 kg kova x 2 adet)

N

Wi
Y

]

Katsan Ovalette
Eclair Sauce

- Black (083-071)
- Brown (083-072)
- White (083-073)

[t is used for decorating and coating of eclairs, cakes,

tarts, cookies, etc. Do not expose to direct heat while

melting. Heat eclair sauce by using bain-marie method

at 40-45°C and then apply to the top of eclairs, tarts,
cookies, cakes, etc.

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

i Ha3BaHve npoaykTa ACCOPTUMEHT NPOAYKTOB WHCTpYKLMA No npyMeHeHio YnakoBka

Katsan Ovalette
Coyc [Ina Sknepos

- yepHbit (083-071)
+ KOpWuHeBbii (083-072)
- 6enbint (083-073)

MicnonbayeTcA [nA  NpUyKpalwWBaHWA U MOKPbLITUA
3KNepoB, TOPTOB, KEKCOB W nedyeHwir. [pu TaaHum
HVKOrAa He nofBepranTe ero nNpAMOVN HABOAKOW,
MCNOMb3yiTe ero MeTofom beHmapy, Te. npu 40-45° B
COCYyAgE, B KOTOPOM HaxoAUTCA KMNALLaA BOAA.

KapToHHas kopobka 14 kr
(7 kr BEAPO X 2 WT)

glagudl dalall (071-083) -

R e (53 Bl gy paiy 50 i

Katsan Ovalette ad) (072-083) Ay il ple iy Al tljsij 4 Soall g &Sl gyl O5S aaS14
pasa pik L2l (073-083) - 454 40-45 s)\);a?ﬁ o) A gy ‘ug,s die s)ﬁlﬁ Ja (232 x dhaudl 2a87)
e sle g say ATl 5 o cle 5 (A g bl A3 by
. (083-071) (083-072) (083-073)
el EKLER SOSU _
= e i = _ v _ 4
L} b £ =
[~ EBEWENLER SIS
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KATSAN OVALETTE KARAMEL AROMALI TRILECE JELI
UURLETTE CARAMEL FLAVORED TRILECE GEL




(/1

Uriin Adi

Kullanim Talimati

Ambalaj

Katsan Ovalette
Trilege Stsleme ve Kaplama icin
Karamel Aromali Bitkisel Soguk Jel

istenilen miktarda KATSAN OVALETTE TRILECE JELI bir kaba alinir. Spatula

yardimiyla trilege keki Gzerine dokulebilecek kivama gelene kadar yavasca

kanstinihir. Uygun kivama gelen trilege jeli, hazirlanmis trilece keki Uzerine
dokulur ve spatula ile duzlestirilir.

10 kg kova

Product Name

Directions for Use

Package

Katsan Ovalette
Caramel Flavored Trilece Glazing
Vegetable Based

Put the required amount of Katsan Ovalette Trilece Glazing into a bowl and
whip it slowly with spatula until it gets proper texture in order to be easily
applied. It can be poured and spreaded with spatula on Trilece.

10 kg pail

Ha3BaHue npoaykTa

WHCTpYyKLmMA No npyMeHeHWio

YnakoBka

Katsan Ovalette
PacTuTenbHbIn XonoaHbii [enb

3anutb TESTb AN1A TOPTA TP MOJNOKA" 6penaa KATCAH OBAJIETTE 8
KENMAEMOM KOMMYeCTse. HexHo nepemewarb ero € MOMOLbIO  WnaTens
A0 Tex Mop, NoKa He MOAYYNT maeanbHylo KOHCUCTEHLMIO ANA TOro, YToObI

sy 3 o s s dal e

C Apomatom Kapamenn [1na 3 10 Kkr Beapo
MpyKpaLIvBaHIs W Nokpbims 3a71Tb MM NOBEPXHOCTH TOPTa. 3T NOBEPXHOCTH TOPTa refiem AnA TopTa
Tob1a “Ton Mofoka” “TPY MONOKA", KOTOPbIN NONYYMN MAEANbHYIO KOHCUCTEHLMIO N PaBHOMEPHO
pra‘lp pacnpefenuTb C MOMOLLbIO LMaTeNs.
oy ﬁ_‘_ul e'.&ﬁ.‘.u‘jl & laalas sl
il Ja e 4 s el il 2 alaiu¥) Clagdes
Katsan Ovalette e f - o . - R L,
REN Yool aladal A JSM.‘ alala) (dinly Lals
S S0 2 53 2 S Vs o PRYE v LAl Sl 12510

dadl 8 Gl Jpeanll 2my S Ll gl Ldia Ll g8
Y il alaiuly Al Bt AaS) e da Al il Cadiall

(003-212)



KATSAN OVALETTE DAMLA SAKIZI AROMALI SOS
MASTIC FLAVORED WHITE SAUCE FOR COATING AND DECORATING

)
QUALETTE
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Uriin Adi

Kullanim Talimati

Ambalaj

Katsan Ovalette
Kaplama ve Dolgu Amacli Mastik
Aromali Beyaz Sos

Direkt atese maruz birakilmadan, benmari usuli 45-50°C’ de eritilerek
keklerde, pastalarda ve cikolatalarda kullanilir.

10 kg kova

Product Name

Directions for Use

Package

Katsan Ovalette
Mastic Flavored White Sauce For
Coating And Decorating

Do not expose to direct heat while melting.
Heat mastic flavored white sauce by using bain-marie method at 45-50°C and
then apply to cakes, chocolates and various pastries.

10 kg pail

Ha3BaHue npoaykTa

WHCTpYyKLmMA No npyMeHeHWio

YnakoBka

Katsan Ovalette

|/|C|'|OJ'|I:3}/€TCF| B MPUroToB/IeHN KeKCOB, TOPTOB M LWOKONaAHbIX KOHd)eT,

MacTuika ¢ 6enbiM coycom B nyTem pacnnasnexnsa Ha 45-500C Ha BogAHOM BaHe, HY B Koem Clydae He 10 kr Beagpo
KauecTBe NOKPLITUA 1 HaMoNHUTENA. CTaBWTb HEMNOCPEACTBEHHO Ha OTOHb.
oy ﬁ_‘_ul e'.&ﬁ.ua‘}” & laalas sl
Katsan Ovalette il glall g 2V € ol 8 Aalaiad oSy 5ol Ul Tl 4a a5 Y
b slian Aala s e T Jhad) 22$10
il 5y 5l Al gl B35 50 4550 m da Al e S

(083-113)



KATSAN OVALETTE .
KAPLAMA VE DEKORASYON SEKERI (SEKER HAMURU)
SUGAR DOUGH

A
QUALETTE
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Uriin Kodlan / Product Codes

Uriin Adi

Kullanim Talimati

Ambalaj

Katsan Ovalette
Kaplama ve Dekorasyon Sekeri

Kaplama ve Dekorasyon sekeri, yogurularak yumusatilir ve istenilen kivama getirilir.

Daha sonra merdane ile acilarak kaplama amacli ya da figir, dekor yapiminda kullanilir.

Tercihen Schone Cikolata Modelleme Hamurlari (syf. 88) ile karistirilarak modelleme
hamuruna esneklik kazandirilip kaplama ve dekor calismalarinda kullanilabilir.

6 kg karton koli
(500 g kase x 12 adet)

8 kg karton koli
(1 kg kase x 8 adet)

20 kg karton kol
(5 kg kova x 4 adet)

Product Name

Directions for Use

Package

Katsan Ovalette
Sugar Dough For Coating And
Decorating

Before use, soften the sugar dough while kneading by hand in order to get desired

consistency and roll out it with rolling pin for covering cakes and making decorations for

pastries. Depending on preference, mix it with Katsan Schéne Modelling Pastes (page 88)
to make modelling pastes more flexible for coating and decorating.

6 kg carton box
(500 g bowl x 12 pcs.)

8 kg carton box
(1 kg bowl x 8 pcs.)

20 kg carton box
(5 kg pail x 4 pcs.)

Ha3BaHue npogykTa

WHCTpYyKUMA No NpyMeHeHnio

YnakoBKa

Katsan Ovalette
Caxap [na MokpbiTna A
MpwyKpalwmBaHwa

[Nasypb ANA NOKPLITUA U AEKOPWPOBAHWA, Pa3MArYaeTca MyTem pasMyHaHUA U

[IOBOAWTCA 1O eNaeMOoI KOHCUCTEHLMN. 3aTeM PacKaTbiBAeTCA CKaNKoW U MCMonb3yeTca

[INA MOKPBITUM 1N AN U3rOTOBNEHWA YKpaLleHui, duryp. KenatenbHo 1Crnonb3oBaT,

CMeLIVBan C WOKONAAHOM MacTUKOWM ANA mofenmpoBaHma «Schoney (CTpaHuua 88)

M NpWaaBas 3nacTUYHOCTb MACTUKE, WCMOMb30BaTh MpW paboTax Mo MOKPLITUIO 1
NeKOPMPOBaHMIO.

KapToHHas KopobKa 6 Kr
(500 r Yawm x 12 wT)

KapToHHas Kopobka 8 Kr
(1 kr Yawm x 8 wr)

KapToHHas kopobka 20 Kr
(5 kr BeApO X 4 W)

-
UsS aa86
. ’ . ; 12 320 ¥ 2,c 4 500)
R e gllad) ol el il (S 4Sed P o iy Gl Kl claded
. o e Ve i B . I » .o \ UJ:,)S ?558
Ll g ol R Kap il &-m‘juéub u“)ﬂ‘ Juely Eﬂ&»‘ﬁ\ delia b pxiiy %MLJ s b (5 laanyg (8% X e i 1)
il A e a4l i Ane ey L (88 i) (SCHONE) (155 (0 (i Glse e 4Bl 55 1220
(4222 x Jhaudl 2285)
Beyaz | Pembe | Kirmizn | Mavi Mor San Yesil | Kahverengi | Siyah Ten Fusya |KoyuKimin| Turuncu | AgkYesil |  Gri | AqkMavi AgkPembe| Lacivert
IWhite Pink Red Blue Purple Yellow Green Brown Black Flesh Fuchsia | DarkRed | Orange | L Green Grey | LightBlue | Light Pink | NavyBlue
500gKase | 040-401 | 040-402 | 040-403 | 040-404 | 040-406 | 040-407 | 040-408 | 040-409 | 040-410 | 040-411 | 040-412 | 040-413 | 040-414 | 040-415 | 040-416 | 040-417 | 040-418 | 040-419
TkgKase | 040-201 | 040-202 | 040-203 | 040-204 | 040-206 | 040-207 | 040-208 | 040-209 | 040-210 | 040-211 | 040-212 | 040-213 | 040-214 | 040-215 | 040-216 | 040-217 | 040-218 | 040-219
SkgKova | 040-501 | 040-502 | 040-503 | 040-504 | 040-506 | 040-507 | 040-508 | 040-509 | 040-510 | 040-511 | 040-512 | 040-513 | 040-514 | 040-515 | 040-516 | 040-517 | 040-518 | 040-519
i Tkg Kase i .
@ "—e Wl a .8
T .. -* ﬁ | : '@ﬁ:ﬁl % "E: _ 5009 Kase
Dln 2 [ ; | m-nil-;w'rn* Y Lm
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SCHONE SCHOKOLADE CIKOLATALI MODELLEME HAMURU
CHOCOLATE MODELLING PASTE FOR DECORATING AND COATING




a Uriin Cesitleri Kullanim Talimati Ambalaj
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i Ha3BaHve npoaykTa ACCOPTUMEHT NPOAYKTOB WHCTpYKLMA No npyMeHeHio YnakoBka

~

Y

Schoéne Schokolade
Cikolatal Modelleme Hamuru

« Bitter Cikolata (041-201)
« Beyaz Cikolata (041-203)

SCHONE SCHOKOLADE Cikolatali Modelleme Hamuru,

yogurularak istenilen kivama getirilip merdane ile agilarak

pasta kaplamasinda veya dekoratif figlr yapiminda
kullanilir.

6 kg karton koli
(1 kg kova x 6 adet)

Schéne Schokolade
Chocolate Modelling Paste For
Decorating And Coating

« Dark Chocolate (041-201)
- White Chocolate (041-203)

SCHONE SCHOKOLADE Modelling Chocolate Dough can

be used for coating or making decorative figures after

bringing it to the desired consistency by kneading and
then rolling by a rolling pin.

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

Schoéne Schokolade
[na Mogenvpoanua LLokonanom
—Tecto [ina Jekopunposanua M
[oKpbITHA

- TemHbI wokonag (041-201)
- benbiii Wwokonap (041-203)

SCHONE SCHOKOLADE ucronb3syeTca Ana MOKpbITysA

TOPTOB, NenKn [eKOpPaTUBHbIX uBetoB ”  ¢uryp

nyTem 3amelvBaHnA A0 TpebyeMOoN KOHCUCTEeHUMM 1
nocneayioLen packaTku.

KapToHHas kopobka 6 Kr
(1 kr BEAPO X 6 WT)

Schone Schokolade

Gslall sl s o sl Ame Alaiiu) (e

. AaSlall a3 Al . . - ) .
L9858l Om A Csae el Do oat) - || s sl s G e G OS2y 5590 e S Rheed <
il g C 3 Cpae T st ol il e s o2
— S (041-201) — S (041-203)
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KATSAN OVALETTE PASTILAJ TOZU
OVALEITE PASTILLAGE POWDER

www.katsan.com.tr
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Ambalaj

Katsan Ovalette
Dekor Yapimi icin Pastilaj
Toz Karisimi

1 kg PASTILAJ TOZU, 250 ml su (35-50 °C arasinda) ile karistirilarak hazirlanir. Hazirlanan karisim
istenilen figlr ve dekorlarin yapiminda kullanilir. Renklendiriciler tercihe gére karisima ya da
kuruduktan sonra dekorun tzerine uygulanabilir.

6 kg karton koli
(1 kg folyo x 6 adet)

Product Name

Directions for Use

Package

Katsan Ovalette
Pastillage Powder

Mix 1 kg PASTILLAGE POWDER and 250 ml (at 35-50 °C) water to make pastillage ready. Prepared
dough can be used in making various figures and decorations. Depending on preference, add
colorants into dough while mixing or apply on figures and decorations after they are dried.

6 kg carton box
(1 kg foil pack x 6 pcs.)

Ha3BaHue npoaykTa

WHCTpYKLMA No npyMeHeHnio

YnakoBka

Katsan Ovalette
Mopowkosas Cmeck [4na
MpwyKpalvBaHWA

1 kr PASTILAJTOZU rotosutca cmelvsas ¢ 250 mn Bogbl ( 35-50° ) MpuroTosneHHas cMech
MCMONb3YeTCA 1A U3rOTOBNEHNS HEOGXOAMMBIX QUIYP ¥ 1 YKPALLEHUIA. MOCTE BbICHIXaHWA NpK
MKENaHWM MOXHO MCMONb30BaTh KPAaCKUTENN CMELINBAA UM HAHOCA Ha [1EKOP.

KapToHHas kopobka 6 Kr
(1 Kr nakeT x 6 WT.)

Katsan Ovalette 50-350:""14) ¢u\£)4d4250@5\: hé}wwél&&ku‘:bwé SES TN
- X - CORE . .o . e - . e ) >
sl Jal e L _q;&kd\dl&dwjul),;\.ﬂ\«sm&a%u“ HL“;;!\.LJ;S* Jaladinl b (A 5he Aa 2 (6 sexasl)
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KATSAN OVALETTE PASTACILIK KARISIMLARI
COMPOUND for BAKERY & PASTRY

)
QUALETTE

92 » www.katsan.com.tr



a Uriin Cesitleri Kullanim Talimati Ambalaj

« Gikolata Aro. (013-101)

\\:"é
N

Katsan Ovalette
Pastacilik Karisimi

- Karamel (013-102)
- Vanilya (013-103)

« Frambuaz (013-104) «

- Cilek (013-105)
«Visne (013-106)

« Kivi (013-107)
«Muz (013-108)

- Portakal (013-109)
« Limon (013-110)

«Ceviz (013-111)
Kahve (013-112)

« Findik (013-198)

- Antepfistigi (013-199)
+Nar (013-112)

« Tiramisu (013-122)

Dondurmalarda, yenilebilir buzlarda, pastalarda,

finncilik Granlerinde, kek ve kurabiye hamurlarinda

lezzet ve renk vermek amaciyla istege gore %4 ve %8
arasinda kullanilr,

6,9 kg karton kol
(1,15 kg sise x 6 adet)

Katsan Ovalette
Compound for Bakery & Pastry

« Chocolate Flv. (013-101)

- Caramel (013-102)

- Vanilla (013-103)

« Raspberry (013-104)
« Strawberry (013-105)
- Sourcherry (013-106)
- Kiwi (013-107)

- Banana (013-108)

- Orange (013-109)
«Lemon (013-110)

« Walnut (01
- Coffee (013-112)

- Hazelnut (013-198)

« Pistachio (013-199)

« Pomegranate (013-112)
« Tiramisu (013-122)

3-111)

It can be used inice creams, edible ices, cakes, cookie

doughs and bakery products in order to give taste

and color. Recommended dosage is between 4%
and 8%.

6,9 kg carton box
(1,15 kg bottle x 6 pcs.)

i Ha3BaHue npoAyKTa ACCOpTVIMeHT npoAyKToB MHCprKLlI/IH no NpMeHeHno YnakoBka

Katsan Ovalette
CMmech ANna KOHAUTEPCKINX
n3genui

- lokonag (013-101)

- Kapamenb (013-102)
- BaHwnb (013-103)

- ManuHa (013-104)

« Kny6Hrunka (013-105)
- BuwHa (013-106)

- Kmeun (013-107)

- baHaH (013-108)

- AnenbcuH (013-109)
- JTumoH (013-110)

- [peuxni opex (013-111)

- Kode (013-112)

- OyHayk (013-198)

- OucTawwkm (013-199)

- C apomaTtom rpaHata
013-112)

« Tupamucy (013-122)

B 3aBMCMMOCTM OT TWMa, MOXHO WCMOMb30BaTh B

MOPOXEHOM, CbeAOOHBIX NEAHMKAX WAV MUPOXKHBIX,

nerknx  xnebobynouHbIX M34ennax, Kekcax wan
neyeHbAX B pasmepe oT 4% [o 8%

KapToHHas Kopobka 6,9 Kr
(1,15 Kkr ByTblNKa X 6 WT.)

E N | TR

(013-101)

Katsan Ovalette
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GELETO DONDURMA EMULGATORU
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Geleto
Dondurma igin Bitkisel
Emulgator ve Stabilizator Karigimi

Jel formunda bir dondurma emdulgatoridir. Dondurmaya hacim kazandiran ayrica
dondurmanin buzlanmasini dnleyen ve erimesini geciktiren bir hammaddedir. Dondurma
Uretiminde Turk Gida Kodeksine gore uygun kullanim orani; %1 ila %1,5 arasindadir. Dondurma

karisimi isitilirken veya sogutulduktan sonra makinede karisma esnasinda GELETO katilabilir.

20 kg karton koli
(5 kg kova x 4 adet)

Product Name

Directions for Use

Package

Geleto
Gel Type Ice Cream Emulsifier and
Stabilizer— Vegetable Based

GELETO is a gel-form emulsifier which increases the volume of ice cream and gives a
homogenous structure. It prevents crystallization and avoids quick melting of ice cream. It is
used between %1-%1,5 in ice cream production. It works both in hot and cold applications.

20 kg carton box
(5 kg pail x 4 pcs.)

HaseaHue npoAayKTa

VlHCprKLI,I/Iﬂ no NpMeHeHuIo

YnakoBka

Geleto
Cmecb PactutenbHoro
Smynbratopa M Crabunmnzatopa
[ina MopoxeHoro

OMy/braTop MOPOXEHOTO B BUAe rendA. fABNAETCA ChlpbeM, KOTOpoe npugaeT obbem

MOPOXEHHOMY, @ TakKe MPeAoTBpallaeT ero 3aMOopaxkMBaHVe W 3ameanaeT ero TasHue.

Mcnonbayetca ot 1% fo 1,5% B npou3soacTse MopoxeHoro. GELETO MoxHo AobaBnAaTb BO
BPEMA CMELLVBAHNA B MaLLMHE NOC/E HarpeBaHWUA UM OXNXAEHMA CMECU MOPOXKEHOTO.

KapToHHasa kopobka 20 Kr
(5 kr BeApO x 4 Wwr)

Claliall Jal G b

po
Geleto &y B pas dda ) gl pla Bale e 3 ke <) A dsl e dda gl :—‘L:‘-‘-“‘ f:“ 58 paS20
ity 0 b £ ey Al elim (8 9615 1961 o Lo poind i3 A 555 Ll G

Al o AV I GELETO 4dlia) (Say oy i ay ol Al gall Jaald s
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Kullanim Talimati

Ambalaj

Katsan Ovalette
Dondurma Tozu Karisimi

Product Name

1 kg Katsan Ovalette Dondurma Tozu Karisimi, 1,4 kg Toz Seker, 6 litre Su ya da Stit dondurma
makinesinde karistirilir.

6 kg karton koli
(1 kg folyo x 6 adet)

Directions for Use

Package

Katsan Ovalette
Ice Cream Powder Mix

HaseaHue npoAayKTa

Mix 1 kg Ovalette Ice Cream Powder, 1,4 kg Sugar, 6 liters of Water or Milk in the ice cream machine.

6 kg carton box
(1 kg foil pack x 6 pcs.)

VlHCprKU,I/IFl no NpMeHeHuIo

YnakoBka

Katsan Ovalette
Cmechb Mopouwka Ana
MopoxeHoro

1 K CMeCb NMopoLlKa Ana MopokeHHoro «Ovalette» 1,4 Kr [paHyMpOBaHHOMO Caxapa, 6
JINTPOB BOAbI U/ MOJIOKa CMELUNBAIOTCA B MALLMHE /18 MOPOXEHOTO.

KapToHHas kopobka 6 Kr
(1 Kr nakeT x 6 WT.)

o
Katsan Ovalette <l il 6 )é“d‘ e S !..4 - ‘i‘-}:m)i Qw‘é)w-kgla Rl Lls A 0FS S 6

(032-701)
- r-"‘ :-
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|CE CREAM SAUCE with COCOA
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Uriin Adi

Kullanim Talimati

Ambalaj

Katsan Ovalette
Bitkisel Yag Esash
Kakaolu Dondurma Sosu

Eritilirken direkt atese maruz birakilmadan, benmari usult 45-50°C"de kullanilir.

10 kg kova

Product Name

Directions for Use

Package

Katsan Ovalette
Vegetable Oil Based Ice Cream
Sauce With Cocoa

Do not expose to direct heat while melting.
Heat it by using bain-marie method at 45-50°C.

10 kg pail

Ha3BaHue npoaykTa

WHCTpYyKLmMA No npyMeHeHWio

YnakoBka

Katsan Ovalette

HI/IKOI',ELa He !'IO,ElBepI'al?ITe BO3,EL€\7\CTBVHO NPAMOro OorHa npu TaaHun n

G A e Al

Coyc C Kaao [lna MopomeHoro npurotoBbTe cnocobom beHmapw npu 45-50°C. 10krseapo
Ha PactutensHoi OcHose
G_’:\ll ﬁ_‘_ul el_ss:u.u‘zll & laalas sl
Katsan Ovalette 7 .
v Tl 5 il S ) L jadY zaladinl) Claddad
S A ) Aol A 8 pdaall Al G L Y e o Jhndl ax< 10

(@il 48y 5k & i 50-45 5l a s 0 (B a2di

(082-011)



KATSAN OVALETTE TOPPING DEKOR SOSLARI
DECORATION TOPPINGS
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Kullanim Talimati

Ambalaj

Katsan Ovalette
Bitkisel Dekor Sos

« Cikolata (010-101)

- Karamel (010-102)

« Frambuaz (010-104)
- Cilek (010-105)
+Visne (010-106)

« Kivi (010-107)

Kek, krep, dondurma vs. Griinlerde
st stslemeler icin kullanilr.

6 kg karton koli
(1 kg sise x 6 adet)

Product Name

Directions for Use

Package

Katsan Ovalette
Decoration Topping
-Vegetable Based

- Chocolate (010-101)

- Caramel (010-102)

« Raspberry (010-104)

- Strawberry (010-105)
« Sourcherry (010-106)
« Kiwi (010-107)

Use for decorating the top of cakes, pancakes, ice cream, etc...

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

HaseaHue npoAayKTa

ACCOpTI/IMeHT NnpoayKToB

VlHCprKU,I/IFl no NpMeHeHuIo

YnakoBka

Katsan Ovalette
TonnuHr [ina MopoxeHoro

- wokonapa (011-101)
- Kapamens (011-102)
- ManuHa (011-104)

« kny6HMKa (011-105)
< UwHa (011-106)

- kmBu (011-107)

Vcnonb3yeTca AnAa npuMyKpalvBaHMA TOMbKO BEPXHEN
MOBEPXHOCTM  MPOAYKTOB  TakWX, Kak KeKc, Kpen,
MOPOXKEHOE U T.1.

KapToHHas Kopobka 6 Kr
(1kr 6yTbIIKa X 6 WT)

Y Sk (101-010) -
Katsan Ovalette dﬁrbﬂ‘ o200 SaxS 6
Salall & g3 (104-010) « N oeg el e O >
(G s)m S ol pasa )3l (105-010) - ) lafie o S el Gl L8 o slall G il pasts (1 23 x 4l aaS 6)
uasla 5 S (106-010) -
S (107-010)

= =
TOPFING TOHING TOMNG
b b [k b
== :1J E__-"-.-__j L= —.-J ,___'l ]
(010-101) (010-102) (010-104) (010-105) (010-106) (010-107)



DECORFRUIT TOPPING DEKOR SOSLARI
DECORATION TOPPINGS
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Decorfruit
Bitkisel Dekor Sos

- Cikolata (011-101)
- Karamel (011-102)

« Frambuaz (011-104)
- Cilek (011-105)
«Visne (011-106)

« Kivi (011-107)

Kek, krep, dondurma vs. triinlerde
st stslemeler icin kullanilr.

6 kg karton koli
(1 kg sise x 6 adet)

Product Name

Directions for Use

Package

Decorfruit
Decoration Topping
-Vegetable Based

« Chocolate (011-101)

- Caramel (011-102)

« Raspberry (011-104)

- Strawberry (011-105)
« Sourcherry (011-106)
« Kiwi (011-107)

Use for decorating the top of cakes, pancakes, ice cream, etc...

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

HaseaHue npoAayKTa

ACCOpTI/IMeHT NnpoayKToB

VlHCprKU,I/IFl no NpMeHeHuIo

YnakoBka

Decorfruit
TonnuHr [ina MopoxeHoro

« wokonag (011-101)
« Kapamenb (011-102)
« ManuHa (011-104)

« Kny6HwKa (011-105)
< ywHA (011-106)
«kumBK (011-107)

Vcnonb3yeTca anA npuMyKpalivBaHMA TOMbKO BepXHel
MOBEPXHOCTM  MPOAYKTOB  TakWX, Kak KeKc,  Kpen,
MOPOXKEHOE U T,

KapToHHas Kopobka 6 Kr
(1kr 6yTbIIKa X 6 WT)

Y S5l (101-011) -
Decorfruit Jaal S (102-011) - i
ey} =8 (104017) - & ok i S el e 1 g sl (30 pasis 5SS 6

(GmsHm S o) oo

(1 2 xaul sa< 6)

W THTIR TN Ll
O e min s il
—-If‘-—‘ S i L R ‘ -HI"- 5 Sl i i
A ] @ i@
(011-101) (011-102) (011-104) (011-105) (011-106) (011-107)



KATSAN KALIPSO DEKOR SOSLARI
OVALEITE DECORATION TOPPINGS
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Katsan Kalipso
Bitkisel Dekor Sos

- Cikolata (012-101)

- Karamel (012-102)

- Frambuaz (012-104)

- Cilek (012-105)

« Kivi (012-107)

+ Beyaz Cikolata (012-113)
- Tropik (012-115)

- Kahve (012-121)

- Findik (012-198)

Ice-coffee, frappe, latte, kokteyl vb. Uriinleri hazirlarken
bardaklarin i¢ ceperine ve sut kopugu, krema Uzerine
dekor yapiimasinda kullanilir.

6,75 kg karton kol
(750 g sise x 9 adet)

Product Name

Directions for Use

Package

Katsan Kalipso
Decoration Topping
-Vegetable Based

- Chocolate (012-101)

- Caramel (012-102)

« Raspberry (012-104)

- Strawberry (012-105)

- Kiwi (012-107)

- White Chocolate (012-113)
« Tropic (012-115)

- Coffee (012-121)

- Hazelnut (012-198)

Use for decorating the top of milk foam or inside of cups or
bowls when preparing products such as ice-coffee, frappe,
latte and cocktails, etc.

6,75 kg carton box
(750 g bottle x 9 pcs.)

Ha3saHwue npogykTa

ACCOPTUMEHT NPOAYKTOB

WMHCTpyKLmMA No npyMeHeHnio

YnakoBka

Katsan Kalipso
TonnuHr [ina MopoxeHoro

- wokonag (012-101)

« kapamens (012-102)

- ManuHa (012-104)

« Kny6HuKa (012-105)

« kmeu (012-107)

« benbii wokonaa (012-113)
« Tponuk (012-115)

- kode (012-121)

+ OyHayk (012-198)

Mcnonb3yeTca gnAa  nNpuyKpawmvBaHWA B BHyTPEHHeN
YacTW CTaKaHOB 1 HaJ MOIOYHOW NEHOW 1 CMBKaMM Npw
NpUroToBneHUN ned-Kode, dpanne, naTTe, KOKTENNA.

KapToHHasa kopobka 6,75 Kr
(750 1 6yTbinKa x 9 WT)

Y <43 (101-012) -
Jdual Sl (102-012) -
Gl &35 (104012) - )
Katsan Kalipso Ay 4l (105-012) - g e R 0558 anS6,75

(GmsHm S o) oo

eliay 43N S 4l (113-012) -
D) .

)
)
)
)
&3S (107-012) «
)
)
)
)

K9S (
5968 (121-012
Gl (198-012

dGe e JSE S il Jals iy culal) el
LS &) g 4D g Al il 5 8 oS L) Jie cladiiall pcass

(9 22 x4l .28 750)

|
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(012-102) (012-104)

8B¢0

(012-101) (012-105)

SOSU

&

Sosh  SBED sS850 5880

%8 &

(012-107) (012-113) (012-115) (012-121) (012-198)



KATSAN OVALETTE DONDURMA SURUPLARI
OVALETTE SYRUPS FOR ICE CREAM
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Katsan Ovalette
Dondurma ve
Yenilebilir Buzlar icin Surup

- Karamel (014-1

- Frambuaz (014- 104)
- Cilek (014-105)

+ Visne (014-106)

- Kivi (014-107)

+Muz (014-108)

- Portakal (014-109)

- Limon (014-110)

- Kavun (014-116)

- Bogurtlen (014-117)
« Turung (014-123)

%3 - %5 oraninda dondurmalarda kullanilir.

20 kg karton koli
(5 kg sise x 4 adet)

Katsan Ovalette
Syrups for Ice Cream

- Caramel (014-102)
« Raspberry (014-104)
« Strawberry (014-105)
- Sourcherry (014-106)
- Kiwi (014-107)
- Banana (014-108)
+ Orange (014-109)
- Lemon (014-110)
- Melon (014-116)
- Blackberry (014-117)
- Blue Curacao (014-123)

It can be used between 3% and 5% for ice-cream.

20 kg carton box
(5 kg bottle x 4 pcs.)

i Ha3BaHve npoaykTa ACCOPTUMEHT NPOAYKTOB WHCTpYKLMA No npyMeHeHio YnakoBka

Katsan Ovalette
Cupon ana MOPOXKEHOro 1
CbenobHoro nbaa

- Kapamens (014-102)
- ManuHa (014-104)
- Kny6Huka (014-105)
- BuwwHa (014-106)
- Kneu (014-107)
- banaH (014-108)
- AnenbcuH (014-109)
- JlnmoH (014-110)
« biHA (014-116)
- ExeBumka (014-117)
- Momepanely (014-123)

Mcnonb3yetca B pasmepe 3 - 5% Ana MOPOXXeHOro.

KapToHHaa kopobka 20 kr
(5Kr ByTbITKa X 4 WT)

(014-102)

Katsan Ovalette
Jal el i culla ff sl
Gilaliall g ads gl
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CALIENTE KAHVE & KOKTEYL SURUPLARI
COFFEE & COCKTAIL SYRUPS
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a Uriin Cesitleri Kullanim Talimati Ambalaj

Caliente
Kahve & Koktey!l Suruplari

«Nar Aro. (017-101)
« Turung Aro. (017-102)
- Cilek Aro. (017-103)
« Hindistan Cevizi Aro. (017-104)
« Misket Limonu Aro. (017-105)
« Muz Aro. (017-106)
« Karamel Aro. (017-107)
- Cikolata Aro. (017-108)
- Vanilya Aro. (017-109)
« Nane Aro. (017-110)
- Sade Seker Aro. (017-111)
« Findik Aro. (017-112)
- Seftali Aro. (017-113)
« Kavun Aro. (017-114)
« Frambuaz Aro. (017-1

(

« Kivi Aro. (017-1
« Karpuz Aro. (01 7 18)
« Ananas Aro. (017-119)
« Frenk UzUm Aro. (017-120)
« Tatli Turunggil Aro. (017-121)
« Kahve Aro. (017-122)
- Beyaz Cikolata Aro. (017-123)
« Acibadem Aro. (017-124)
- Yesil Elma Aro. (017-125)
« Karisik Tropikal Aro. (017-126)
- Targin Aro. (017-127)
« Mango Aro. (017-128)
« Karadut Aro. (017-129)
- Kayisi Aro. (017-133)
15) « Armut Aro. (017-134)
- irlanda Kremasi Aro. (017-116)  * Visne Aro. (017-135)

Alkolli ve alkolstiz kokteyllerde,

soguk ve sicak iceceklerde, cesitli

pasta ve tatlilarda lezzet arttirci

olarak 1/8 oraninda sulandirilarak
kullanilir.

420 cl karton koli
(70 cl sise x 6 adet)

Directions for Use

Caliente
Coffee & Cocktail Syrups

- Grenadine Flv. (017-101)
« Blue Curacao Flv. (017-102)
- Strawberry Flv. (017-103)
- Coconut Flv. (017-104)

« Lime Flv. (017-105)

- Banana Flv. (017-106)

- Caramel Flv. (017-107)

- Chocolate Flv. (017-108)
- Vanilla Flv. (017-109)

« Mint Flv. (017-110)

- Sugar Beet Flv. (017-111)
« Hazelnut Flv. (017-112)

« Peach Flv. (017-113)

- Melon Flv. (017-114)

- Raspberry Flv. (017-115)
«Insh Cream Flv. (017-116)

- Kiwi Flv. (017-117)

- Watermelon Flv. (017-118)

« Pineapple Flv. (017-119)

« Blackcurrant Flv. (017-120)

- Sweet Citrus Flv. (017-121)

- Coffee Flv. (017-122)

« White Chocolate Flv. (017-123)
- Bitter Almond Flv. (017-124)
- Green Apple Flv. (017-125)

« Bubble Gum Flv. (017-126)

« Cinnamon Flv. (017-127)

+ Mango Flv. (017-128)

- Black Mulberry Flv. (017-129)
- Apricot Flv. (017-133)

« Pear Flv. (017-134)

« Sourcherry Flv. (017-135)

It is a non-alcoholic flavored
syrup which is used by 1/8
diluting in cocktails with alcohol,
without alcohol, hot and cold
drinks. It can also be added in
to cakes, cookies and various
desserts to enhance taste.

420 cl carton box
(70 cl bottle x 6 pcs.)

Ha3BaHue npoAyKTa

ACCOpTI/IMEHT npoAayKToB

MHCprKLI,I/Iﬂ no NpMMeHeHno

YnakoBKa

Caliente
Cupon Ansa Kode W KokTelnei

- [paHaTa. (017-101)
« MNomepaHua. (017-102)
« Kny6Hukn. (017-103)
« Kokoca. (017-104)
«Jlanma. (017-105)
- baHaHa. (017-106)
- Kapamenn. (017-107)
« lllokonaaa. (017-108)
« Banwnn. (017-109)
« MaTbl. (017-110)
« Caxapa. (017-111)
- QyHayka. (017-112)
« MNepcuka. (017-113)
« ObiHn. (017-114)
« Manunbl. (017-115)
- Vipnanackoro Kpema. (017-116)

«Knen. (017-117)
- Apby3a. (017-118)
« AHaHaca. (017-119)
- CmopoauHbl. (017-120)
- Cnagkwmx Untpycosbix. (017-121)
« Kode. (017-122)
- benoro Wokonaga. (017-123)
« [opbkoro Mungana. (017-124)
« 3eneHoro A6noka. (017-125)
« Tponnueckix OpykTos. (017-126)
« Kopwupl. (017-127)
« MaHro. (017-128)
« YepHon Wenkosmupl. (017-129)
« Abpukoca. (017-133)
- pyww. (017- 134)

« Buwwnn. (017-13

V]CHOJ’Ib3yETCH B aNIKOTOJIbHbIX
1 6e3anKoroNbHbIX KOKTennAx,

XONOAHbIX " ropAvnx
HaMnTKax, pasinyHbIX geceprax
Kak ycnnutenb BKyCa B

COOTHOLWeHWn 1/8.

KapToHHas kopobka 420 cl.
(70 cl ByTbINKa X 6 WT.)

1 T TR T T

Caliente
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KAKAO TOZU CESITLERI
COCOA POWDER ASSORTMENT
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Katsan Ovalette
Kakao Tozu %10 - %12

KATSAN Kakao Tozu alkalize, %10-%12 yagl ve Gana menselidir.
Pastalarda, tatlilarda, unlu mamdullerde, dondurma ve iceceklerde kullanilir.

10kg karton koli
(1 kg poset x 10 adet)
Schéne Schokolade

SCHONE SCHOKOLADE Kakao Tozu alkalize, %20-%22 yagli ve Gana menselidir.
Kakao Tozu %20 - %22

Pastalarda, tatlilarda, unlu mamdllerde, dondurma ve iceceklerde kullanilir.

&VA
Vu

Katsan Ovalette
Cocoa Powder 10% - 12%

KATSAN Cocoa Powder is alkalized with %10-%12 fat content and Ghana origin product.
They are used in pastry and bakery products, various desserts, ice creams and drinks.

10kg carton box
(1 kg bag x 10 pcs.)
Schone Schokolade

SCHONE SCHOKOLADE Cocoa Powder is alkalized with %20-%22 fat content and Ghana origin
Cocoa Powder 20% - 22%

product.They are used in pastry and bakery products, various desserts, ice creams and drinks.

i HaseaHwue npoAayKTa VlHCprKU,VIH no NpMeHeEHuIo YnakoBKa

Katsan Ovalette
[Mopowok Kakao 10% - 12%

Kakao nopotuok KATSAN nogwenauvisanve, 10-12% macna n npouncxoxgeHve laHa
Micnonb3yeTca B TopTax,AecepTax, X1e600yNOUHbIX U3AENMAX, MOPOXKEHOM W HAaNUTKax.

KapTtoHHas kopobka 10kg
(1 krcymka x 10 w)
Schone Schokolade

Kakao nopowok SCHONE SCHOKOLADE  nopuwenauvsaniie, 20-22% Macna v npovcxoxaeHue fana.
[MopoLwok Kakao 20% - 22%

Vicnonb3ayeTcs B TopTax,AecepTax, xnebobynoUHbIX M3aennax, MOPOXKEHOM 1 HaMUTKaX.

é@ Ovalette e @50 (g oliiia s 9%12-%10 35 (558 SIS (3 mnne lusilS
A Al s il g Ak sall 5 ()l claia 5 iy slall 5 SIS i )58 22810
U >
v_ ) . ) o (10 230 x duis <1)
ey e A0 (e oliia 5 9622-%20 (2025 5518 SIS (3 s 2V 58 55 ()55
SR S Al s il g A sl g ¢y pal Claiie 5 iy slall 5 SASH 8 addiy
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%u'; Schiime Schokolade
KAKAD 020 %20- E:Z
¢ [ﬂq:' m] COCOA POWDER 20-22%4
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KATSAN OVALETTE KAKAO YAGI
COCOA BUTTER

www.katsan.com.tr
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Ambalaj

Katsan Ovalette
Kakao Yagi

Gikolatalarin tadini ve akiskanhgini arttirmak icin KATSAN OVALETTE Kakao Yagini tercih edebilirsiniz.
KATSAN OVALETTE Kakao Yagl Gana menselidir.

6 kg karton koli
(1 kg kova x 6 adet)

Product Name

Directions for Use

Package

Katsan Ovalette
Cocoa Butter

KATSAN OVALETTE Cocoa Butter helps you to enrich the taste and increase the viscosity of chocolates.
[t is originally from Ghana.

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

HaseaHue npoAayKTa

VlHCprKLI,I/Iﬂ no NpMeHeHuIo

YnakoBka

Katsan Ovalette
Macno Kakao

YTOObI YCUANTB BKYC M MATKOCTb LIOKOMAZA MOXeTe MCMonb3oBaTb Macio Kakao KATSAN OVALETTE
Kakao macno KATSAN OVALETTE npow3goTuTca B laHe.

KapToHHas Kopobka 6 Kr
(1 kr BEAPO X 6 WT)

g o
Katsan Ovalette. Y S 58 Sy a3 5 Jal Gl LS n SIS 5 man i 0555 aaS6
SISl By y ol Lle A s ol i ff lilS pe SSISI (622 x Jaul) a2<1)

: 4 T — —- (049-991)
= 4l
P =
. -:.' : .
= QUALSTIE - KAKAQ YAGI =

Sl

- oo Beltie®

ao: KAKAQ YAGI

(1 kg x§kova) Cocoa Butter

i



KATSAN OVALETTE KAKAOLU FINDIK EZMESI
HAZELNUT PASTE with COCOA

www.katsan.com.tr
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Kullanim Talimati

Ambalaj

Katsan Ovalette
Kakaolu Findik Ezmesi

Kullanmadan 6nce mutlaka karistiriniz.

10 kg kova

Product Name

Directions for Use

Package

Katsan Ovalette
Hazelnut Paste with Cocoa

Stir before use

10 kg pail

HaseaHue npoAayKTa

VlHCprKLI,I/IFl no NpMeHeHuIo

YnakoBka

Katsan Ovalette

Sl 3aid) G e

Macta V13 Oymayka C Kakao TiwaTtenbHO Nepemellatb Nepes NCNoNb30BaHNEM. 10 Kr BeApO
@".;ll ‘,,_._ul y‘,I;';_L..J‘XI @ laalas sl
Katsan Ovalette . we
ALY J8 3l e XKl Jlaudl 4210

(081-011)



SCHOKOPRALIN KAKAOLU ve BEYAZ FINDIK EZMESI
HAZELNUT PASTE with COCOA /WHITE HAZELNUT PASTE
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Kullanim Talimati

Ambalaj

Schokopralin
Findik Ezmesi

« Kakaolu Findik Ezmesi
+ Beyaz Findik Ezmesi

« Kakaolu Findik Ezmesi (Eko)

Kullanmadan 6nce mutlaka karistiriniz.

10 kg kova
10 kg teneke kutu

20 kg kova

Product Name

Directions for Use

Package

Schokopralin
Hazelnut Paste

« Hazelnut Paste with Cocoa
» White Hazelnut Paste

« Hazelnut Paste with Cocoa (Eco)

Stir before use

10 kg pail
10 kg cans

20 kg pail

Ha3BaHue npogykTa

ACCOPTUMEHT NPOAYKTOB

WHCTPYKLMA NO NPYMEHEHWIO

YnakoBka

Schokopralin
MMacTa V13 ®yHayka

« [MacTa V13 OyHayka C Kakao
« MonouHo-CaxapHas MacTta M3
OyHayka

« Macta 13 OyHayka C Kakao (Eco)

TwatensHo nepemewatb nepef NCnoib3oBaHNEM.

10 Kr BeApoO

10 Kr KecTaHan 6aHka

20 Kr Begpo

. SIS 3 ¢ pana il 210
chokopralin ulall g Sl Gaidl o) saza e . AR T L i dle aa<1(
(Eco) 5SSl i) & sana Jlandl 4220

B
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KATSAN OVALETTE KUVERTUR (CIKOLATA - KOKOLIN)
OVALETTE COUVERTURE (CHOCOLATE - COMPOUND)



m Uriin Cesitleri Kullanim Talimati Ambalaj

Katsan Ovalette
Kuvertar
(Cikolata - Kokolin)

« Bitter Cikolata %65 (050-441)
- SUtll Cikolata %36 (050-442)
. Beyaz Clkolata %37 (050~ 443)

« Bitter Kokolin (050-841)

« SUtla Kokolin (050-842)

« Beyaz Kokolin (050-843)

« Frambuaz Aro. Kokolin (050-844)

« Karamel Aro. Kokolin (050-845)

« Portakal Aro. Kokolin (050-846)

« Bitter Kokolin Eko (050-951)

« SUtlU Kokolin Eko (050-952)

« Beyaz Kokolin Eko (050-953)

« Frambuaz Aro. Kokolin Eko (050-954)

Direkt atese maruz birakilmadan,
benmari usult 45-50°C" de eritilerek
kullanilir.

20 kg karton koli
(2,5 kg folyo x 8 adet)

\‘4
y,\\

Y

Katsan Ovalette
Couverture
(Chocolate - Compound)

« Dark Chocolate 65% (050-441)

« Milk Chocolate 36% (050-442)

. V\/hlte Chocolate 37% (OSO 443)
Dark C

. mr\\

« Dark Compound (050-841)
» Milk Compound (050- 842)
» White Compound (050-843)
« Raspberry Flv. Compound (050-844)
« Caramel Flv. Compound (050-845)
« Orange Flv. Compound (050-846)
« Dark Compound Eco (050-951)
« Milk Compound Eco (050-952)
+ White Compound Eco (050-953)
« Raspberry Flv. Compound Eco (050-954)

Do not expose to direct heat while
melting. Heat by using bain-marie
method at 45-50°C.

20 kg carton box
(2,5 kg foil pack x 8 pcs.)

i Ha3BaHuve npogykTa ACCOPTVIMEHT NMPOTYKTOB WHCTpyKLMs No NpYMEHEHMI0

Katsan Ovalette
KysepTiop
(LWokonap - Masypb KoKoNwH)

“TemMHblIi WOKOJ
«TeMHbIN WO

<TemMHbI Wokonag 65% (050-441)
<MonoyHbil Wwokonaa 36% (050-442)
-benbiit wokonag 37% (050-443)

DJTOYHbIN LLOKOJS
DeJbl WWoKoMNaa 3

-KokonunH TemHbii (050-841)

KokonunH monouHbi (050- 842)
Kokonun 6enbin (050-843)

+KokonmH ¢ apomatom manmHbl (050-844)
KoKommH c apoviaTtom Kapavenv (050-845)
KoKommH a apovatom anenbcviHa (050-846)

-KokonuH Tembin 3ko (050-951)

)) *KOKOMMH MOMOUHBI KO (050-952)
-KokonuH 6enbir 3ko (050-953)
KOKONMVH C apOoMaTOM M HBI 3KO (050-954)

Vicnonb3yetcA  pacTanivBas  Ha
BOAAHON 6aHe npu 45-50 °c n3beran
NPAMOro BO3AENCTBYA OrHA.

KapToHHas Kopobka 20 Kr
(2,5 Kr nakeT x 8 W)

=1 I T T T

Katsan Ovalette
i 1Y 853
(0o 5 55409 55 58)
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KATSAN OVALETTE KAZIMALIK KOKOLIN GANA
OURLETTE GANACHE
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Ambalaj

Katsan Ovalette
Kazimalik Kokolin Ganaj

« Bitter (052-101)
- Beyaz (052-102)
« Frambuaz Aromali (052-103)

Pasta, kek ve cesitli tatlilarda dekor ve kaplama
(rendelenebilir ve eritilebilir) amaciyla kullanilir.

15 kg karton koli
(1,5 kg folyo x 10 adet)

Product Name

Directions for Use

Package

Katsan Ovalette
Ganache

- Dark (052-101)
- White (052-102)
- Raspberry Flv. (052-103)

It is used for decoration & coating (it can be grated and
melted) on cakes or various desserts.

15 kg carton box
(1,5 kg foil pack x 10 pcs.)

Ha3BaHune npogykTa

ACCOPTUMEHT NPOAYKTOB

WHCTpYKLMA NO NPYMEHEHWI0

YnakoBka

Katsan Ovalette
na3sypsb laHaLw

« TemHo (052-101)
- 6enbin (052-102)
+ ManrHoBbIN BKyc (052-103)

Mcnonb3yeTca C Uenblo [eKOPUPOBAHWA W [Na3vpOBKM
TOPTOB, OWCKBWUTOB W Pas3ivYHbIX [eCepToB  (MOXHO
M3MenbYaTh Ha TEPKE W pacTaningarh).

KapToHHas kopobka 15 Kr
(1,5 kr nakeT x 10 WT,)

Ol 5501 B8 il

=l (102-052) -
& sill 4S5 (103-052) -
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KATSAN OVALETTE CUBUK CIKOLATA
STICK CHOCOLATE

gt
QUALETTE

L
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Ambalaj

Katsan Ovalette
Cubuk Cikolata

« Bitter Cikolata (053-541)
- Sutld Cikolata (053-542)
+ Beyaz Cikolata (053-543)

Pasta, unlu mamdller ve tatllarda, dondurma ve
iceceklerde dekor, dolgu ve lezzet arttirici olarak ¢ok
amacli kullanilir. Pisirilebilir 6zellige sahiptir.

5 kg karton koli
(2,5 kg kutu x 2 adet)

Product Name

Directions for Use

Package

Katsan Ovalette
Stick Chocolate

- Dark Chocolate (053-541)
« Milk Chocolate (053-542)
- White Chocolate (053-543)

KATSAN stick chocolates are used for decorations and

fillings in pastry&bakery products, various desserts, ice

creams and drinks in order to enrich taste. It is a heat-
stable product.

5 kg carton box
(2,5 kg box x 2 pcs.)

HaseaHue npoAayKTa

ACCOpTVIMeHT NpPoAyKTOB

MHCprKuMﬂ no NpMMeHeEHUIo

YnakoBka

Katsan Ovalette
Wokonag B ®opme Manouek

« TeMHbI Wokonap (053-541)
* MOSTOYHBIV Wokonaa (053-542)
- 6enbiin Wwokonag (053-543)

Vicnonb3oBatb B KavecTse YKpalweHna, HanonHutena mn
yannutena BKyCa B KOHOWMTEPCKMX, MYyYHbIX W3AennAx,
TOPTaX, MOPOXEHOM. ﬂpmro,qu ONA NPUTrOTOBNEHNA.

KapToHHas kopobka 5 Kr
(2,5 Kr kOpobOKa X 2 LWT.)

bl 4y S Sulld )

culs Y € 45 (542-053) -
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SCHONE SCHOKOLADE PUL CiKOLATA
CHOCOLATE BUTTONS

)
QUALETTE
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Ambalaj

Schone Schokolade
Pul Cikolata

« Bitter Cikolata (051-441)
- Sutld Cikolata (051-442)
+ Beyaz Cikolata (051-443)

SCHONE SCHOKOLADE Pul Cikolatalar direkt atese maruz

birakilmadan benmari usulii ile ya da mikrodalga firinda

eritildikten sonra istenilen dekor ve figurler verilerek
sogutulur.

12 kg karton koli
(3 kg folyo x 4 adet)

Product Name

Directions for Use

Package

Schoéne Schokolade
Chocolate Buttons

- Dark Chocolate (051-441)
« Milk Chocolate (051-442)
- White Chocolate (051-443)

SCHONE SCHOKOLADE Chocolate Buttons are used for
making desired figures and decorations after melting by
using bain-marie method or in a microwave oven.

12 kg carton box
(3 kg foil pack x 4 pcs.)

Ha3BaHune npogykTa

ACCOPTMMEHT NPOAJYKTOB

WHCTpYKLMA NO NPYMEHEHWI0

YnakoBka

Schone Schokolade
Wokonag B ®opme MoHeTok

« TeMHbI Wokonap (051-441)
* MOSTOYHbIV Wokonaa (051-442)
- 6enbiin wokonag (051-443)

LLlokonaaHbie xnonbs SCHONE SCHOKOLADE oxnaxgatot

KWMAYeHem, He MoABepras MpAMOMY BO3AENCTBUIO

OFHA, WK MaBfleHneM B MUKPOBOSHOBOW Meun nocne
NPWAAHNSA XEeaemoro EKOPa 1 PUCYHKOB.

KapToHHas Kopobka 12 Kkr
(3 Kr nakeT x 4 Wwr)

g\..a:\,\]\ a5y oS gall (443-051) -
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KATSAN OVALETTE PARA CiKOLATA - KOKOLIN
OVALETTE CHOCOLATE - COMPOUND BUTTONS
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Ambalaj

Katsan Ovalette
Para Cikolata

« Bitter Cikolata (05
ta

olata (051-543)

« Bitter Kokolin (051-841)
« SUtll Kokolin (051-842)
« Beyaz Kokolin (051-843)

Direkt atese maruz birakilmadan, benmari usulti 45-50°C’
de eritilerek kullanilir.

10 kg karton koli
(5 kg folyo x 2 adet)

Directions for Use

Package

Katsan Ovalette
Chocolate Buttons

« Milk Ch
« White Chc

« Dark Compound (051-841)
« Milk Compound (051-842)
« White Compound (051-843)

Do not expose to direct heat while melting. Heat by using
bain-marie method at 45-50°C.

10 kg carton box
(5 kg foil pack x 2 pcs.)

Ha3BaHune npogykTa

ACCOPTMMEHT NPOAJYKTOB

WHCTpYKLMA NO NPYMEHEHWI0

YnakoBka

Katsan Ovalette
Wokonag B ®opme MoHeTok

* TEMHbIVI WWOKOSA
+ MOJTIOYHbIV WO

«TevHbi KokoniH BBrne [erer (051-841)
«MonodHbn KokonH BMoreTax (051-842)
«benbin KokonH B Bine Jerer (051-843)

Vcnonb3yeTca pactannveas Ha BofsaHO 6aHe npu 45-50 °c
1n36eras NPAMOro BO3AEeNCTBMA OrHs.

KapToHHas kopobka 10 Kr
(5 Kr nakeT x 2 Wr.)

(842-051) uladly ¢l 38 51 38«
(843-051) €y JSA plump Y S 58 (K +

s
051) &SIl A3Y oS 531 -
@) ;;‘,;\\#Y}S}SA:
Katsan Ovalette (543-051) ¢ Luagall 43Y oS 5| Ayl 455 P& (0 oty 6 i Ul L a3 Y 058 s 10
<l pdad 43y (Sl (8105175 ) Y 8 80 S5, i 50-45 51 n Aa 2 o s ke O (2% 5)
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PULSET PUL CIKOLATA
CHOCOLATE BUTTONS




a Kullanim Talimati Ambalaj

Pulset
Para Cikolata %70

6 kg karton koli

Direkt atese maruz birakilmadan, benmari usult 45-50°C’ de eritilerek kullanilir, (3 kg folyo x 2 adet)

=
;:ugl:g Product Name Directions for Use

Pulset D di h il ltina. Heat by Using bai . hod o 6 kg carton box
Chocolate Buttons 70% 0 not expose to direct heat while melting. Heat by using bain-marie method at 45-50°C. (3 kg foil pack x 2 pcs)

i Ha3BaHue npoaykTa WHCTpYKLMA NO NPUMEHEHMI0 YnakoBka

Pulset
[Llokonan B ®opme MoHeTok 70%

KapToHHas KopobKa 6 Kr

Vcnonb3yeTca pacTannneas Ha BoaaHOM baHe npu 45-50 °c n36eras NpsAMoro BO3AenCTams OrHs.
(3 Kr nakeT x 2 W)

I

Pleset . . 44y yhay 4 5 A (g0 a2dy G il Hill lea s ¥ 0$5Saas 6
%70 <l adad 43Y (S5 Culld ) A5 50-45 5 A cm g e g (2% 3)
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KATSAN OVALETTE PARCA CIKOLATA
CHOCOLATE PIECES

www.katsan.com.tr
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Uriin Cesitleri

Kullanim Talimati

Ambalaj

Katsan Ovalette
Parca Cikolata

« Bitter Parca Cikolata
« SUtlt Parca Cikolata
« Beyaz Parca Cikolata

« Bitter Mat Parca Cikolata
- SUtlU Mat Parca Cikolata
« Beyaz Mat Parca Cikolata

Gikolata parcalar pastalarda, krema ve unlu mamdllerde
dolgu ve dekor amacli kullanilir.

10 kg karton koli
(5 kg folyo x 2 adet)

W
N

Product Name

Directions for Use

Package

Katsan Ovalette
Chocolate Pieces

« Dark Chocolate Pieces
« Milk Chocolate Pieces
« White Chocolate Pieces

» Dark Unglazed Chocolate Pieces
+ Milk Unglazed Chocolate Pieces
- White Unglazed Chocolate Pieces

Chocolate pieces are used in cakes, creams, pastries& bakery
products for filling and decorating.

10 kg carton box
(5 kg foil pack x 2 pcs.)

Ha3BaHue npogykTa

ACCOPTMMEHT NPOAYKTOB

WHCTPYKLMA NO NPYMEHEHMIO

YnakoBKa

Katsan Ovalette
LLlokonagHble Kycoukm

-KyCOUKM 13 TEMHOrO LWOKOMaAa
+KyCOUKM 113 MOMIOYHOTO WOKONaza
-KyCcoukn 13 6enoro Wokonaaa

KyCOUKV 113 TeMHOIO MATOBOTO LLIOKOMNa
Ky COUKAVBMONOHHOMOMATOBOMO LLIOKO AR
+KyCouKi 113 6eM0ro MATOBOTO LLIOKOMN3A

KYCOUKM  WOKOMaJa  WCromb3yiotca A
M YKPAWEHUA  KOHAWTEPCKMX  W3Aenni,
XNebobyNOUHbBIX 13aeNHil.

HanonHeHnaA
CMBOK 1

KapToHHas kopobka 10 Kr
(5 Kr nakeT x 2 Wr.)

H

alaaiodl elals

Katsan Ovalette
Culld o olals
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Satlt / Milk Beyaz / White

w:l,5mm/ h:1,6mm

w:4mm / h:5mm

w:5,5mm / h:6,5mm

w:3mm / h:6rmm

w:6,5mm / h:7,5mm

w:7mm / h:9,5mm

Boyutlar / Size Bitter / Dark

0 Nolu

0,5 Nolu w:4mm / h:5mm

1 Nolu w:5,5mm / h:6,5mm
2 Nolu w:6,5mm / h:7,5mm
3 Nolu w:7mm / h:8,5mm

w:7/mm / h:8,5mm

w:8mm / h:10mm

S
(056-721) - 1 Nolu
(056-722) - 2 Nolu
(056-723) - 3 Nolu

(056-724) - 0,5 Nolu

M ! A
(056-511) - 1 Nolu
(056-512) - 2 Nolu
(056-513) - 3 Nolu

(056-514) - 0,5 Nolu

e

(056-931) - 1 Nolu
(056-932) - 2 Nolu

e

e

-
(056-411) - 1 Nolu
(056-412) - 2 Nolu
(056-413) - 3 Nolu

(056-414)- 0,5 Nolu

e

.
(056-621) - 1 Nolu
(056-622) - 2 Nolu
(056-623) - 3 Nolu

(056-624) - 0,5 Nolu

FU——.
(056-830) - 0 Nolu
(056-833) - 3 Nolu

e



KATSAN OVALETTE DAMLA CIKOLATA - KOKOLIN
CHOCOLATE / COMPOUND DROPS
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(055-411) - 1 Nolu
(055-412) - 2 Nolu
(055-413) - 3 Nolu

Uriin Cesitleri

Kullanim Talimati

Ambalaj

Katsan Ovalette
Damla Cikolata

- Bitter Cikolata
- SUtlu Cikolata

- Bitter Kokolin
« SUtlt Kokolin

Pastalarda, kek ve unlu mamdllerde, ¢esitli tatlilarda,
dondurmalarda dekor ve dolgu amagli kullanilir. Pisirmeye
dayanikli bir Grinddr.

12 kg karton koli
(1 kg kutu x 12 adet)

12 kg karton koli
(1 kg kutu x 12 adet)

6 kg karton koli
(1 kg folyo x 6 adet)

10 kg folyo

Directions for Use

Package

Katsan Ovalette
Chocolate Drops

- Dark Chocolate
+ Milk Chocolate

- Dark Compound
- Milk Compound

Chocolate drops are used in cakes, pastries & bakery products,
various desserts, ice creams for filling and decorating.
Itis a heat-stable product.

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

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

6 kg carton box
(1 kg foil pack x 6 pcs.)

10 kg foil pack.

HaseaHue npoayKTa

ACCOpTVIMeHT NnpoAyKTOB

MHCprKuMﬂ no NPpMMeHEHUI0

YnakoBka

Katsan Ovalette
[Llokonaa Kannun

« TEMHbIV WOKONAA
« MOJIOYHbIN LWOKONaA

« TemHbIn KokonuH B Bupe [eHer
« MonouHbli KokonvH B MoHeTax

/icnonb3yeTca ANA yKPaWeHWA W HAYMHOK , PasfnyHbIX
AecepToB, TOPTOB, KeKCOB,  X1eOobynouHbIX M3fenuin 1
MOPOMXEHOTO. KyNIMHapHbIN NPOAYKT.

KapToHHas Kopobka 12 Kr
(1 kr kopobka x 12 W)

KapToHHas Kopobka 12 kr
(1 kr kopobKa x 12 W)
KapToHHaa kopobka 6 Kr
(1 kr nakeT x 6 WT.)

10 Kr naket
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(055-421) - 1 Nolu
(055-422) - 2 Nolu
(055-423) - 3 Nolu

(055-811) - 1 Nolu
(055-812) - 2 Nolu
(055-813) - 3 Nolu

(055-821) - 1 Nolu
(055-822) - 2 Nolu
(055-823) - 3 Nolu

Boyutlar/ Size  |BIuEgSIVWAPEI AV

1 Nolu w:5,8mm / h:6mm
2 Nolu w:6,8mm / h:7mm
3 Nolu w:7,8mm / h:8mm

(055-931) - 1 Nolu
(055-932) - 2 Nolu
(055-933) - 3 Nolu

Bitter Kokolin Damla 10kg
Dark Compound Drops 10 kg

(055-911) - 1 Nolu
(055-912) - 2 Nolu
(055-913) - 3 Nolu

(055-921) - 1 Nolu
(055-922) - 2 Nolu
(055-923) - 3 Nolu

(055-941) - 1 Nolu
(055-942) - 2 Nolu
(055-943) - 3 Nolu

SUtlu Kokolin Damla 10kg
Milk Compound Drops 10 kg




MAT FISTIK DRAJE
MATTE PISTACHIO DRAGEES
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Katsan Ovalette 10 kg karton koli
Mat Fistik Draje Pastalarda, profiterol, supangle gibi cesitli tatlilarda, (1 kg folyo x 10 adet)

. ) dondurmalarda ve unlu mamdllerde dekor ve dolgu
« Bitter Cikolata

. Sl Cikolata amacli kullanilir. Kremalarin igerisine konuldugunda
fistigin nemlenerek gevrekligini ve tadini kaybetmesini

Ekoltiks enge“e[ 12 kg karton koli
Mat Fistik Draje (3 kg folyo x 4 adet)
%= .
SN Product Name Assortments Directions for Use Package
Katsan Ovalette ) i i ) 10 kg carton box
Matte Pistachio Dragees Matte pistachio dragees are used in cakes, various (1 kg foil pack x 10 pcs.)
desserts such as profiterole and supangle, ice creams and
+ Dark Chocolate ; :
’ bakery products for filling and decorating. It prevents
« Milk Chocolate ) ) ; o2
pistachios losing their crispiness and taste because of
Ekoluks being moistened. 12 kg carton box
Matte Pistachio Dragees (3 kg foil pack x 4 pcs.)
i Ha3aHwue npoaykTa ACCOPTUMEHT NPOAYKTOB WHCTpYKLMA NO NPYMEHEHMI0
Katsan Ovalette KapToHHas Kopobka 10 Kr

Vicnonb3yeTca B kauecTBe YKpalleHWA U HanosHUTeNA
Pa3NNYHbIX [ecepTax TakWX Kak TOpTbl, NpoduUTpOny,
CynaHrne, MOPOXEHOM 1 X1eb0byNouHbIX W3AeINAX.
MomelleHHbI B CAMBKYW, NPefoTBPaLLaeT yBnaxHeH/e
Ekoluks apaxvca v NoTepio ero apomara v BKyca. KapToHHas Kopobka 12 kr
QucTalwkm MaToBble (3 Kr makeT x 4 Wwr.)

QucTalikn MaTosble (1 kr nakeT x 10 wT)
« TEMHbIV WOKoNaf

* MONOYHBbIV wokonag

Katsan Ovalette
Fes u“h“'du’ ‘ Sl Jo ddliaal) iy glall g il 5 glial) Coags padiny (16?;})(?255 1 )
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(058-121) (058-122) (058-131) (058-132)



% KATSAN OVALETTE PIKOLA DRAJE
CHOCOLATE COATED HAZELNUT DRAGEES
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Pastalarda, profiterol, supangle gibi cesitli tatlilarda,

Katsan Ovalette - Bitter Cikolata (059-121) dondurmalarda ve unlu mamdllerde dekor ve dolgu 10 ka karton koli
Pikola Findik Draje - SUtlt Cikolata (059-122) amacli kullanilir. Kremalarin igerisine konuldugunda (1 k fgl ngCJ]% a?ilet)
) - Beyaz Cikolata (059-123) findigin nemlenerek gevrekligini ve tadini kaybetmesini g foly
engeller.

e . .

Chocolate Coated Hazelnut Dragees are used in cakes,

Katsan Ovalette « Dark Chocolate (059-121) various desserts such as profiterole and supangle, ice creams 10k tonb
Chocolate Coated - Milk Chocolate (059-122) and bakery products for filling and decorating. It prevents (1 k fo% ngkogmoxcs)
Hazelnut Dragees + White Chocolate (059-123) hazelnuts losing their crispiness and taste because of being gfonp pes.

moistened.

i Ha3BaHve npoaykTa ACCOPTUMEHT NPOAYKTOB MHCTpYKLMA No npyMeHeHWio

MCHOHbSyeTCﬂ B KayectBe yKpalleHuna W  HanonHutend

« TeMHbI Wokonag (059-121) B Pa3NMUHbIX JecepTax TakMX Kak TOpPTbl, Mpodetponu
Katsan Ovalette ; ! '
Oynayk * MOMOYHbIV Wokonag (059-122) CynaHrne, B MOPOXEHOe 1 MyUHbix 13genuax. Korda dyHayk Kapzo:rH;;K';?Eﬂ%Kil)o K
- 6enblit Wokonag (059-123) MOMELLAIOT B CNIMBKN OH YBNAXHAETCA ¥ NMpefoTBpaLlaeTca ’

noTeps BKyca.
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OVALETTE CAKILTASI DRAJE
MIXED SUGAR COATED CHOCOLATE DRAGEE
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- Agik Renkli (Sutld) (057-201)

ek Kokteyl ve benzeri &zel davetlerde sunumlarinizi 5 kg k koli
Ovalette « Koyu Renkli (Satld) (057-202) - ) ; R ; - g karton Koli
Cakiltas! Draje . Ka?/ma (Actk & Koyu) Renkli (Siitld) zenginlestirmek, icecek servislerinizi lezzetlendirmek icin (2,5 kg kova x 2 adet)
(057-299) Ovalette Cakiltasi Cikolatalari tercih edebilirsiniz.

.S’é
A

- Bright Colored (Milk) (057-201)

- Dark Colored (Milk) (057-202)

- Bright and Dark Mix Colored (Milk)
(057-299)

Ovalette
Mixed Sugar Coated
Chocolate Dragee

Enrich your services with Ovalette pebble shaped
dragee chocolates for special occasions and make your
coffee time more enjoyable with this delicious taste.

5 kg carton box
(2,5 kg pail x 2 pcs.)

i Ha3BaHve npoaykTa ACCOPTUMEHT NPOAYKTOB MHCTpYKLmMA No npyMeHeHWio YnakoBKa

- CeeTnbiit ugeT (C MOMOYHbIM)

(057-201) Bbl MOXeTH 16parT! e LOKOMaAHble  KamyLKu
« TemHbI ueT (C MOMOYHbIM) Bl MOMETE BbIOPATL APaXE LIOKONAZHbIE Kamy

(057-202) «Ovalette», uTOObI 00OraTUTL CBOM MpE3eHTauun KapToHHas kopobka 5 Kr
NPOAYKTOB 1M MOAABaTb HAMWTKWM MO CrelranbHbIM (2,5 Kr BEAPO X 2 WT)
NPUrNALWEeHNAM, TaKMM KaK KOKTeMIN.

Ovalette

e ranbku . . .
Ap « CMelaHHbil (CeeTnblit & TemHbii)

ugeT (C monouHbiM) (057-299)
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KATSAN OVALETTE PIRING PATLAGI DRAJE
RICE CRISPIES DRAGEES
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§S’é
N

- Bitter
- Satlu 7 kg karton koli
Katsan Ovalette - Beyaz - Sedef - Elips (060-055) Sicak ve soguk icecek, kurabiye, dondurma, (1,75 kg kova x 4 adet)
Pirinc Patlad Draie - Frambuaz - Altin - Elips (060-056) pasta ve hamur islerinde stisleme amagl
& rataditia) - Sedef - Bakir - Elips (060-057) kullanilabilir 6 kg karton koli
- Altin (1 kg folyo x 6 adet)
- Bakir
« Dark
. Mi\k . ) 7 kg carton box
Katsan Ovalette + White .PearI—EII!pse (060-055) It can bg used for the decgranon of ches, (1,75 kg pail x 4 pcs))
Rice Crispies Dragee « Raspberry - Gold - Ellipse (060-056) cookies, ice creams, hot drinks and various
P E « Pearl - Copper - Ellipse (060-057) pastries. 6 kg carton box
. Gold (1 kg foil pack x 6 pcs.)
« Copper

i HaseaHwne npoAayKTa

ACCOpTVIMeHT NPoAyKTOB MHCprKLlVIFI no NnpMeHeHuo YnakoBKa

‘TemHoe
-MonoyHoe “KemuyxHoe - Inmnc KapToHHasa kopobka 7 Kr
-benoe (060-055) MOXHO MCnonb30BaTh AnA  yKpalweHus B 1p75 ; 4
Katsan Ovalette " 3010706 UNC (1,75 kr 8eAPO X 4 WT)
Jlpae BO3AYLIHOMO pica -ManvHoBoe (060-056) rOpAYMX U XOMOAHbIX HAMWTKaX, MeueHbs,
-KemuyxHoe M 3 MOPOXKEHOTO, TOPTOB U1 BbINEUKM. KapToHHas Kopobka 6 Kr
-3onotoe ;066()%(';?;)_ nmnc (1 Kr nakeT x 6 WT.)
-MeaHoe
‘JA“ .
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SCHONE SCHOKOLADE FLEKS CIKOLATA
FLAKES CHOCOLATE
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Schéne Schokolade - Bitter Cikolata (110-001) Sicak ve soguk icecek, kurabiye, dondurma, pasta ve 8 kg karton koli
Fleks Cikolata + Beyaz Cikolata (110-003) hamur islerinde stsleme amagl kullanilabilir. (2 kg kova x 4 adet)

\!S’é
N

Schone Schokolade « Dark Chocolate (110-001) [t can be used for the decoration of cakes, cookies, ice 8 kg carton box
Flakes Chocolate « White Chocolate (110-003) creams, hot drinks and various pastries. (2 kg pail x 4 pcs.)

i Ha3BaHve npoaykTa ACCOPTUMEHT NPOAYKTOB WHCTpYKLMA No npyMeHeHWIo

MOoXHO MCnonb3oBaTh ANA YKPaLeHUA B rOPAYMX U
XONOAHBIX HAMWUTKaX, NeYeHbA, MOPOXEHOro, TOPTOB
1 BbINEYKN.

Schone Schokolade « TeMHbI Wwokonag (110-001)
Xnonbs LWokonagHble - 6enbiin Wwokonag (110-003)

KapToHHas kopobka 8 Kr
(2 kr BEAPO X 4 WT)

Schone Schokolade TSI A5Y oS 90 (001-110) + || Glispdall Gui B anladiu) (Sa caladia¥) GYlae 0558 aaS8
Y S all 318, elimndl 43y oS gl (003110) « 11 iy gl clinaall g ap S W15 S5 53 51 5 A3l (42 x Jaull axS))

_ 1oy 000
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OVALETTE VERMICELLI
VERMICELLI
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Ovalette « Kakaolu (110-201) Sicak ve soguk icecek, kurabiye, dondurma, pasta ve 8 kg karton koli
Vermicelli - Beyaz (110-203) hamur islerinde stsleme amagl kullanilabilir. (2 kg kova x 4 adet)

\!S’é
N

Ovalette +Cocoa (110-201) [t can be used for the decoration of cakes, cookies, ice 8 kg carton box
Vermicelli - White (110-203) creams, hot drinks and various pastries. (2 kg pail x 4 pcs.)

i Ha3BaHve npoaykTa ACCOPTUMEHT NPOAYKTOB WHCTpYKLMA No npyMeHeHWIo YnakoBka

MOoXHO MCnonb3oBaTh ANA YKPaLeHUA B rOPAYMX U
XONOAHBIX HAMWUTKaX, NeYeHbA, MOPOXEHOro, TOPTOB
1 BbINEYKN.

Ovalette - Kakao (110-201)
BEPMULLESND « 6enbin (110-203)

KapToHHas kopobka 8 Kr
(2 kr BEAPO X 4 WT)

Ovalette LS (201-110) - Glbgpdall Gu B B ehdiul Saahaiayl GYle O55S aaS8
S 2 i elianldl (203-110) - gl g Climaall g ag S ¥y a5 52 5Ll 5 bl (4222 x Jhull 2287)

(110-201) (110-203)

OURALETTE

VERMICELLI
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RETAIL PRODUCT GROUP |



OURLETTE,

HAMUR KABARTMA TOZU
BAKING POWDER

Ambalaj:  4320g karton koli (1 display kutu (10g folyo x 36 adet) x 12 adet) / 702-001
5400g karton koli (1 display kutu [(10g folyo x 5 adet) x 36 adet] x 3 adet) / 702-002

Package: 4320g carton box [1 box (10g foil packs x 36 pcs.) x 12 pcs.] / 702-001
54009 carton box (1 box [(10g foil packs x 5 pcs.) x 36 pcs] x 3 pcs.) / 702-002

SEKERLI VANILIN
VANILLIN with SUGAR

Ambalaj:  2160g karton koli (1 display kutu (59 folyo x 36 adet) x 12 adet) / 703-001
2700g karton koli (1 display kutu [(5g folyo x 5 adet) x 36 adet] x 3 adet) / 703-002

Package: 2160g carton box [1 box (59 foil packs x 36 pcs.) x 12 pcs.] / 703-001
2700g carton box (1 box [(5g foil packs x 5 pcs.) x 36 pcs.] x 3 pcs.) / 703-002

T — (703-001)



QUARLETTE KAKAOLU FINDIK KREMASI

HAZELNUT CREAM with COCOA

Ambalaj: 56009 karton koli (1400g kutu x 4 adet)
13,5 kg karton koli (750g kutu x 18 adet)

Package: 56009 carton box (1400g box x 4 pcs.)
13,5 kg carton box (750g box x 18 pcs.)

~ Kalipso
KAKAOLU FINDIK
£ ) REMA

Kalipso
KAKAOLU FINDIK

Gikobella

n

REL

@

(781-311)

(081-075)

KAKAO TOZU
COCOA POWDER

Ambalaj: 24009 karton koli
(1 display kutu (100g folyo x 12 adet) x 2 adet)

Package: 24009 carton box

(1 box (100g foil pack x 12 pcs.) x 2 pcs)

(708-003)

148 PP
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alipso &? '
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éﬁ ‘ (708-007) (701-083)
i BITTER DAMLA (;iKOLATA BITTER KOKOLIN DAMLA
e DARK CHOCOLATE DROPS

DARK COMPOUND DROPS

Ambalaj:  3000g karton koli (250g kutu x 12 adet)

d - Package: 3000g carton box (250g box x 12 pcs.)

Ambalaj: 24009 karton koli (200g kutu x 12 adet)

R

Package: 24009 carton box (200g box x 12 pcs.)

i BITTER 5 &y SUTLU

B pUL CIKOLATA RS UL CIROLATA

MILE
CHOCTHATE

BUTTONE

PUL CIKOLATA
CHOCOLATE BUTTONS

Ambalaj:  2400g karton koli (200g kutu x 12 adet)

Package: 24009 carton box (200g box x 12 pcs.)




OURLETTE

(750-541) 1

SCHONE MINi KUVERTUR
MINI COUVERTURE

Ambalaj: 12 kg karton koli
(1 display kutu (200g folyo x 10 adet) x 6 adet)

Package: 12 kg carton box
(1 box (200g foil pack x 10 pcs.) x 6 pcs)

\\

(750-952)

(750-951) (750-953) § (750-955) &

SCHONE MINI KUVERTUR (KOKOLIN)
MINI COUVERTURE (COMPOUND)

Ambalaj: 12 kg karton koli
(1 display kutu (200g folyo x 10 adet) x 6 adet)

Package: 12 kg carton box
(1 box (200g foil pack x 10 pcs.) x 6 pcs)

150 »











