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Recommended Dosage
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500-600 g/ 100 Kg wheat flour
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400-500 g/ 100 Kg wheat flour
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10 % based on the flour weight
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10 % based on the flour weight
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3-5 Kg/ 100 Kg wheat flour
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150-200g/ 100 Kg wheat flour
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According to the proposed recipe
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According to the proposed recipe
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According to the proposed recipe

do7il) dalllddy
According to the proposed recipe

Depend on the product formulation
o jil) dicall g
According to the proposed recipe
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Packaging

f'ﬁ'o“‘és \E
0.5, 10Kg
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0.5, 10Kg
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0.5, 10 Kg
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10 Kg
£
10 Kg
s
10 Kg
i
10 Kg
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10 Kg
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0.5,5,10,25Kg
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25 Kg
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25 Kg
¥
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Sahar 01
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Sahar 05
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Sahar 04
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Sahar Burger
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Sahar 10
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Custard Cream

Pizza Powder Mix
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Ciabatta
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Berliner Powder Mix (Vanilla & Chocolate)
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Doughnut Powder Mix
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Baking Powder
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Muffin Cake Powder (Different flavors)
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Barley Flour
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Recommended Dosage Packaging Productﬁ:me |
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Depend on the product formulation 0.5,5,10,25Kg Baking Powder ‘
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0.8-2% based on the batter weight 15 Kg Cake Gel (102) |
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0.8-2% based on the batter weight 15 Kg, 10 Kg (2*5 Kg Buckets) Cake Gel (101) i
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Depend on the product formulation 20 Kg Cream Filling (Chocolate & Milk)
Bpesd] 3390 detlyV/0-Y/0 &S (SLE) dxls &L
1.5-2.5% based on the batter weight 15 Kg Shelf Life Extender (SLE)
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Depend on the product formulation 12 Kg (Including 2*6Kg Bucket) Filling (Different flavors)
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Ingredients Recommended Packaging Usage Product Name
Dosage
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Mixture of Ascorbic Acid and Different Enzymes 1000ppm  25Kg ForWeak Flours ~ Sahar 10 (2)
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Mixture of Ascorbic Acid and Different Enzymes 70-100 ppm 25 Kg For Weak Flours Sahar 11
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Packaging Product Name

phé 0+ il dle Bialr i By09)

500 g Vanilla Muffin Cake Powder Mix
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5009 Cocoa Muffin Cake Powder Mix
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500g Strawberry Muffin Cake Powder Mix
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500 g Coconut Muffin Cake Powder Mix
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5009 Apple and Cinnamon Muffin Cake Powder Mix
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5009 Cappuccino Muffin Cake Powder Mix
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500g Banana Muffin Cake Powder Mix
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5009 Orange Muffin Cake Powder Mix

fbﬁ Ose ﬁ’! E‘ﬂ

5009 Baking Powder
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5009 Pancake Powder Mix
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5009 Wheat Flour

phe 0s» #2580y

5009 Custard Cream
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Recommended Dosage Packaging Product Name
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According to the proposed recipe 25 Kg Muffin Cake Powder (Different flavors)
o il dzuall ldg (& T Jhaw ¥ Jodi)gS VY Dgs)S dalzie Olosby ginld
Depend on the product formulation 12 Kg (Including 2*6Kg Bucket) Filling (Different flavors)
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Depend on the product formulation 12 Kg (Including 2*6Kg Bucket) Glazing Different flavors)
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10 % based on the flour weight 10 Kg Croissant Improver (10%)
do ALl duall a8y & vo Olulg S JolS o
According to the proposed recipe 25 Kg Croissant Improver Mix
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According to the proposed recipe 25 Kg Sponge Cake Powder Mix(Vanilla & Chocolate)
o7kl diuall ladg & o (LYSgall - B3lw) 2w elsS 309
According to the proposed recipe 25Kg Sahar Cake Powder Mix(Vanilla & Chocolate)
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According to the proposed recipe 10 Kg Custard Cream
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According to the proposed recipe 5Kg Macaron Powder Mix
d> il davall ladg & Gl JolS uSn
According to the proposed recipe 10 Kg Brownie Powder Mix
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According to the proposed recipe 10 Kg Tart Powder Mix (Savory & Sweet)
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Depend on the product formulation 0.5,5,10,25Kg Baking Powder
Snaddl Ol dewdlls % o/A-Y & 10 (50 Jhw ¥ Jads)gS ¥ (1+1) o SxS Sz
0.8-2% based on the batter weight 15 Kg, 10 Kg (2*5 Kg Buckets) Cake Gel (101)
do i) danall ladg & (YS9l - Bol) Sblpm By09
According to the proposed recipe 10 Kg Berliner Powder Mix (Vanilla & Chocolate)
do il davall (234 & Olgs ol Lial B39

According to the proposed recipe 10 Kg Doughnut Powder Mix
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