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b.dl
Recommended Dosage

a..i,l A'.b 0. flfery t.. O dJ' o..,l 1..
500-600 g/ 100 Kg wheat flour

C4iJl Uerbn fpel+tt..dlbi€..J! 0..
400-500 g/ 100 Kg wheat flour

iFhjl oje 0,. z t .

10 o/o based on the flour weight

J'''LI| Jj9 !. z t .
'I 0 o/o based on the flour weight

C.iJl A'.b J. fl.riel,s ! . . \i E r d! o
3-5 Kgl '100 Kg wheat flour

e4ijl A,tb J. f lrnery 1.. \, fl,n 10.- ro.
150-2009/ 100 Kg wheat flour

l1ul.Ul !,4 J{i&;11.ti..6r g'f Sttf ir.r
According to the proposed recipe

at-'ii*l'ai. r I liig
According to the proposed recipe

a'-inll ;+- rr Ui9
According to the proposed recipe

iriiill;:0. lt1;3,

According to the proposed recipe

Depend on the product formulation
ir-'ii'1,1:-- t t 1;5,

According to the proposed recipe

\-eakiii,rl
Packaging

tLro''.e5 t '
0.5, 10 Kg

elro".t5 \ '
0.s, 10 Kg

e5 t'
10 Kg

e5 t'
10 Kg

e, !'
10 Kg

eljio..,ts !.
0.s, 10 Kg

E t'
10 Kg

E 1'
10 Kg

e5 l'
10 Kg

e5 t'
10 Kg

E t'
10 Kg

eL" 0.. .fLrery ro . \..0
0.5, 5, 10, 25 Kg

gro
25 Kg

gro
25 Kg

e5 r'
20 Kg

dt':r 'tJ,-
Sahar 01

'o:*,'
Sahar 05

,t 2*l
Sahar 04

ft-*t
Sahar Burger

ELl
Roggena

! ..,:...,

Sahar l0
g.J 6rrq

Custard Cream

liii .,lia
Pizza Powder Mix

tqu
Ciabatta

(&)lSe*JL - 5cl-,) $,il* 6.rs*
Berliner Powder Mix (Vani a &Chocotate)

gE9,l 6raQ r+-t 61ca,1

Doughnut Powder Mix

trgr Ef:l
Baking Powder

eAL;,r Oh.elt .4iL el.S 6JJ9{

MUfhn Cake Powder (Different favorsl

,lJ9l5
Gluten

{rrJl apb
Barley Flour

e+tle.,l
Product Name

r-r. gr.all 9 ;ritll Clti..er.
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b)4Jl
Recommended Dosage

.r"!JJl J j, i,-.;ru z. 'A I

6,"ar-rl .li, ,LJl.lz ' /A r

Depend on the product formulation

6$'rJl i,j, ;*iJt t/0-r/o
1.5-2.5oio based on the batter weight

;,j.41 a+,41, 'l'nae

Depend on the product formulation

.;Olr:,tl
Packaging

t5 ro, l..o
0.5, 5, 10, 25 Kg

Et0
1s Kg

gto .(d o J.h- r J..ii) E l.
15 Kg, 10 Kg (2*5 K9 Buckets)

ES Y'
20 Kg

t5!o
15 Kg

eS \ J!- r J^.ri) 85 lr a9,JS

12 Kg (lncluding 2*6Kg Bucket)

cru e.!
Product Name

.rs* E{:t
Baking Powder

(t .f)srb,all ct'$l ill'
Cake Gel (1 02)

(l.t ) li;.a st" 
'J"

Cake Gel (101)

(\^ilr.ru-aJ}S9.iJtr) i-ie.. arYg5rr

Cream Frlling (fhu.olat{r,! tr4r kr

(SLE) ;:,8 Ail;!
Shelf Life Extender (SLE)

eil:i. cjl.rle gfi
Filling o'iierent tla,,;,s

t I

I

i,.

fr-!r-!r!!r=:-= EL,-rlAr
ar. S,tltlg r(sltl&tr. gle':i.
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sussu
lngredients

b.dl
Recommended

Dosage

eiLiliirl
Packaging

gY0
25 Kg

dY0
25 Kg

I lJi:-,)rl Gr*le-l
Product Name

l,,6ri, +r9fuirt \ra.b9 .,iJ:fil ot6r! ,t...ppm
Mixture of Ascorbic Acid and Different Enzymes 1000 ppm

1,,64n, +J9L-'yl ui.b9 j,.li,'yl ok jj! v. - \ . . ppm
rViixtirro of AscorlticAaici an(l Different Enzynres 70 10Oppr,-r

Usage

ui{rl9 !4.sal;y,.uu eeti (, l. Jrr.,,i...r.
For Weak Flours Sahar 10 (2)

uidlg !n rdJl ,l,ahlLr ecl; t f .pu ;**o
For Weak Flours Sahar I 1

!-rJ$''l ti
Packaging

('lr' o' '
500 9

elr" 0..
'-.0! .r

cl.l, o' '
500 q

frJ"o"
500 (i

llrr O. .
500 g

lL' o"

fl,9 o"
500I

lli o"
!0C q

lll" 0..
500 g

lli o"
500 q

t,r" 0..
500 g

flP o"
500 (l

fl' o"
500 g

(ttg . sl,rcl d+,,f g") e.Jl e-l

lrlab,,:ib ajAL,.. r ^i 5rJ9

,6611 ;9ti arAtr -iij et 5 6rrr

' 
rdt? ;iAq laaj UJ 6rrrJ

"-+,r 
jln aFt" _ijj;.u 3tr?

,:!>:iit, CLiJTJ #t all, \-aai ,:j,J 5rr9

)i:!L(rt "rsG 
or.!L- ljjj ;L,J 3Jr,J

jefq ,]9t 6j^q .r3i r&5;rrrj

Jlsr.lL q:iG dFt' -i4i rllJ a)r9

r)r t4

rL& ij t' ..eaj arrgr

3-' }-,

p:I 6r r91

!,ae,brlgLa. gt+r.l,o

idli.tl L,$t sls.iitl

*r

aoo
.floun
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- -bfll
Recommended Dosage

A'ji.! &.,aU ii39
According to the proposed recipe

iz;Alt '&o-rr [6,
Depend on the product formulation

a'jau ii. I iii,
Depend on the product formulation

e4 q*b O;r zt'
10 % based on the flour weight

ar.jitl ii.,au '1i39

According to the proposed recipe

ioii.nll ilr. ^rr iiig
According to the proposed recipe

A'jill 'i,i. rr iiig
According to the proposed recipe

1Ul 'l4t ;.o A,ad Jtri. 6r prts o.rsf rjjs
According to the proposed recipe

a'jitl ::.4U iiig
According to the proposed recipe

i'fll ii..^tr fui,
According to the proposed recipe

a''jill ii.,alJ iiig
According to the proposed recipe

e3
!oa l.riltl

Packaging

5ro
25 Kg

(eS 1J.h- r.IA.ij)ES tY ijeif
12 Kg (lncluding 2*6Kg Bucket)

e5 1 J.- r 
'J.c.ii)y 

tr ;j3,Js

12 Kg (lncluding 2*6Kg Bucket)

e5t '
l0 Kg

gr0
2s Kg

Er0
25 Kg

gro
25 Kg

tft'
10 Kg

E0
sKg

ett '
10 Kg

et !'
l0 Kg

ll-,i 0.. . pl.rs)j ro . r..o
0.5, 5, 10, 2s Kg

t5 !0.(Eso Jh- r J.-ii)e' r.
15 Kg, 10 Kg (2"5 Kg Buckets)

e5 r'
l0 Kg

t5 t'
10 Kq

C-tle"l
Product Name

ad;r,. (jl.rhJ ,;6cLc tl.S 61cf.l

Muffin Cake Powder (Different flavors)

a,iJ:r.. gl,o*L'J aJi
Filling (Different flavors)

;r1r;o grt,-r-t qrk-iJ
Glazing(Different fl avors)

JLlr;S zt. 0,.",,.
Croissant lmprover ( 1 0olo)

nL,lgJS &6 u,.Si4
Croissant lmprover Mix

(;JYS+rtr - 5rt-) s?cn-l 1L*1 6lssr

Sponge Cake Powder Mix(vanjlla &cho.olate)

(aiY$"iJt, - 6rt-) ,,a-, ctrS 61se1

Sahar Cake Powder Mix{Vanilh & Cho(olate)

gF 5.rsr
Custard Cream

\,,9.r5L 5j5Q.; r 6Jry
Macaron Powder Mix

d9l, J.6 ,rS*
Brownie Powder Mix

Glr .CL) r}Jt 5rr.t 5j.6t" vi,ai oJrg
Tart Powder Mix (savory& sweet)

.rrgl eiS*
Baking Powder

(l.l) !Ar,e &5 Jr
CakeGel (101)

(4il59"iJ1, - 6rL) Jil4r 6;sy
Berliner Powder Mix (va nilla & cho(olate)

(rUgs 6;ob ' ; 't 6Jry
Doughnut Powder Mix

Depend on the product formulation
6r.AiJl njgJ e*rtr X . ll.-l

0.8-2olo based on the batter weight
a''i4l i+^r' (ii'

According to the proposed recipe

,atji.ill ;;^. Ir iiig
According to the proposed recipe

CibJrt*ll

p

-.-

I

I
F

C



I

I

SAHAR
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YrnlroY - rYYloloY-f :ul9i

1709 Sahar Bldg

Tel: +9821 2221
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