


TOZ KREM SANTI / WHIPPING CREAM POWDER

OrOnOn ADI

KULLANIM TALIMATI

AMBALAJ

TOZ KREM
SANTI

MEISTER Toz Krem ganti- 1.000 g
Su veya SOt 2.000 g
Toplam Agiriic 3.000 g
Krem $anti miksi, 5 °C civannda su veya sit ile mikserde 4-5 dk
girpiniz. Uranan, kullamimadan once 15-20 dk kadar sogutucuda
bekletilmesi tavsiye olunur.

DIRECTIONS FOR USE

10 Kg'lik karton koli
(1Kg x 10 Ad.)

10 Kg'lik Kraft torba

PACKAGE

o . Il{:: .'_-

WHIPPING CREAM
POWDER

MEISTER Whipping Cream Powder:1.000 g
Water or Milic 2.000 g
Total Weight- 3.000 g
Whip the cream mix with water or milk Aprox. 5 °C for 4 or 5 min.
It is suggested to keep whipped cream in fridge for 15 min.
before using.

PENOMEHALIMW MO NPUMEHEHHIO

10 Kg carton box
(10 pes. x 1Kg)

10Kg kraft bag

CYXAA CMECb V1A
MPUIOTOBNEHWA
B3bUTBLIX CJIMBOK

Cyxan cmech «Baburwie cnvexins MEACTEP: 1000 rp.
Monoko wnu soga: 2000 mn.
Obuwmia eec: 3000 rp.

B Teueune 4-5 mimiyT B30MBalITE B MMKCEDE CYXYI0 CMECH
«B3buThie CIMBKM> BMECTE C MONIOKOM WIN BOJON TEMIEPATYPH
okono 5 (. lNepen npuMeneHMeM pekoMeHIyeTCA BoilepXaTh B

xonogunbHuke 15-20 munyT.

Kaprouuan
kopobka 10 kr.

(10 wm. x 1 k1)
KpadTmewok 10 kr.
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GOURMET TOZ SANTI / GOURMET WHIPPING CREAM POWDER

OrOnON ADI

KULLANIM TALIMATI

AMBALAJ

GOURMET
TOZ SANTI

MEISTER Gourmet Toz Krem Santi:1.000 g
Su veya Sit: 2.000 g
Toplam Agirik: 3.000 g
Krem $anti miksi, 5 °C civannda su veya sit ile mikserde 4- dk
cirpiniz. Uriindn, kullanimadan once 15-20 dk kadar sogutucuda
bekietilmesi tavsiye olunur.

DIRECTIONS FOR USE

10 Kg'lik karton koli
(1Kg x 10 Ad)

10 Kg'lik Kraft torba

PACKAGE

GOURMET
WHIPPING CREAM
POWDER

MEISTER Gourmet Whipping Cream Powder-1.000 g
Water or Milk 2.000 g

Total Weight 3.000 g
Whip the cream mix with water or milk Aprx. 5 °C for 4 or 5 min.

It is suggested to keep whipped cream in fridge for 15-20 min
before using.

PEKOMEHALIMW O NMPUMEHEHMHIO

10 Kg carton box
(10 pcs. x 1 Kg)

10Kg kraft bag

CYXAA CMECH JUTA
[MPUTOTOBNEHWA
B3BMTbIX CJIMBOK
YPM2

Cyxan cmech «Babusie cmexm lypms» MEACTEP: 1000 rp.
Monoko wnu eoga: 2000 mn.
O6uwmi sec: 3000 rp.

B reuenme 4-5 mudyT B26MBaIiTE B MMKCEDE CYXYI0 CMECH
«BabuTbie cnuekn [ypma» BMECTE C MONIOKOM WIN BOJJON
Temnepatypsl okono 5 °C. [epen npumeretnem
PEKOMEHTYETCH BhifleaTh B XOnojunbHuKe 15-20 muuyT.

KapTouHbin ALMK
Ha 10 kr
{(Teer X 10 i)

KpadT-NakeT Ha
10 wr
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KREMA TOZU / CREAM PASTRY POWDER

URUNUN ADI

KULLANIM TALIMATI

AMBALAJ

MEISTER Krema Tozu: 1.000 g
Suveya Sut 3.000 g
Toplam Agirhk: 4.000 g
Krema miksi, 5 °C civaninda su veya sut ile mikserde 5 dk
cirpimiz. Urunun, kullaniimadan once 30 dk kadar soguiucuda
bekletilmesi tavsiye olunur.

DIRECTIONS FOR USE

10 kg'lik karton koli
(1kgx 10 ad).

10 kg'lik kraft
torba.

PRODUCT NAME

CREAM
PASTRY POWDER

MEISTER Cream Pastry Powder 1.000 g
Water or Milk 3.000 g
Total Weight 4.000 ’
Whip the cream mix with water or milk Aprx. 5 °C for 5 min. li 15
suggested to keep cream in fridge for 30 min. before using.

PEKOMEH/IALIMM 11O NMPUMEHEHMHIO

10 kg carton box
(10 pes x 1 Kg).

10kg kraft bag.

CYXAA CMECH YA
MPUTOTOBNEHUA
CJIMBOYHOIO
KPEM

Cyxan cmecs «CnuBoyHbIA kpems: 1000 rp.
Monoko wnu soga: 3000 mn.
O6uwmit Bec 4000 rp.

B teyeHue 5 MUHYT B30MBaIITE B MMKCEDE CYXYI0 CMECH
«_NIMBOYHBIA KpemM» BMECTE C MONOKOM WKW BOAOH

Temnepatypsl okono 5 °C. lepen npumeHetinem
pexKoMEeHIYeTCA Bbilepathb B xonogwnbHunke 30 muHyT.

e.'l."n.'s:lu‘ﬁrl I_".II..A:;uﬂ

KapronHaa
xopobka 10 kr.
(10 wm. x 1 k1)

Kpadrmewok10 kr
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GOURMET KREMA TOZU / GOURMET CREAM PASIRY POWDER

OrOnON AD1

KULLANIM TALIMATI

AMBALAJ

GOURMET KREMA
TOZU

MEISTER Krema Tozu: 1.000 g
Su veya Sut: 3.000 g
Toplam Aguhk: 4.000 g
Krema miksi, 5 °C civannda su veya sut ile mikserde 5 dk
cirpiniz. Uriiniin, kullaniimadan once 30 dk kadar soguiucuda
bekletilmesi tavsiye olunur.

DIRECTIONS FOR USE

10 kg'lik karton kol
(1kg x 10 ad).

10 kg'hik kraft
torba.

PACKAGE

GOURMET CREAM
PASTRY POWDER

CYXAA CMECH [1NA
MPATOTOBNEHWA
CIMBOYHOIO
KPEMA IYPMS

MEISTER Cream Pastry Powder 1.000 g
Water or Milk 3.000 g
Total Weight 4.000 g 5
Whip the cream mix with water or milk Aprx. 5 °C for 5 min. It is
suggested to keep cream in fridge for 30 min. before using.

PEKOMEH/LALIMM 110 NPUMEHEHKIO

10 kg carton box
(10 pcs x 1Kqg).

10kg kraft bag.

Cyxan cmech «Cnmeoutbiin kpem lypmas MEACTEP: 1000 rp.
Monoko wnu sBoga: 3000 rp.
Obuywia sec 4000 rp.
B TeueHmre 5 MMHYT B23OMBaITE B MUKCEDE CYXYI0 CMECH
«(JIMBOYHBIA KpEM» BMECTE C MONOKOM WK BOJOW

TemnepaTtypbl okono 5 °C. [lepeq npuMeHeHneM
pexomeHAYeTCA BhijepKaTb B XonogunbHuke 30 MuHyT.

aladial il

KaproHHan
kopobka 10 kr.
(10w x 1 Kkr)

Kpa¢rmemox10 kr
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BITKISEL SIVI SANTI / VEGETABLE WHIPPING CREAM

UrOnON ADI

KULLANIM TALIMATI

C _
SIVI SANTI

Sekerli
Sekersiz

PRODUCT NAME

Kullanmadan once en az 12 saat buzdolabinda muhafaza ediniz.
En iyi sonucu elde etmek icin 8-12 *C de cirpimz.

12 kg'lik karton koli
(1kgx 12 Adet).

S
/" VEGETABLE
WHIPPING CREAM

Sugar
Sugar Free

Put the ﬂfﬂﬂll[:t in the refri g&ratnr for at least 12 hours before use.
For optimal results whip at 8-122C

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

CIMBKK
PACTUTE/IbHBIE
JU1A B3bMBAHMA

C CAXAPOM
bE3 CAXAPA

lNepep ncnonbaoeaHMeM BhIIEPMATE B XONOAWILHUKE He
mexee 12 vacoe. [na nomyueHns Myuwiero pesynsiara
gz0upaitme npu t 8-12 «C

AT ilaglet

KapTtouuan
kopobka 12 kr.

(12 wr. x 1 k)
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SEKER HAMURU / SUGAR PASIE

URUNUN ADI

URUNUN CESITLERI

KULLANIM TALIMATI

AMBALAJ

“'. ¥
SEKER HAMURU

FIGUR HAMURU
CIGEK HAMURU

PRODUCT NAME

KAHVE, SIYAH, YESIL,PEMBE,

BEYAZ, SARI, KIRMIZI, MAVI,

TURUNCU, MOR, FUSYA,
TEN, LACIVERT, BEBEK
PEMBES], BEBEK MAVIS,
HARDAL, AGIK YESIL, GRI,
LILA, BORDOD

ASSORTMENTS

Meister Seker Hamuru, yogurularak
istenilen kivama getinlir. Sonra
merdane ile agilarak pasta, kek ve
kurabiye kaplamasinda, gul ve cesitli
dekoratif figur yapiminda kullanilir

DIRECTIONS FOR USE

250 g plastik
( grg

kova x 48 Ad.)
ke koli
kova x 24 Ad_)
1K mst; o It':‘“1:31 Ad
4 ;
{1 ﬁ?z Kglik koli )

{2.50 Kg %hsuklmvax S Ad)
Kg'hik koli

(5 Kg'lik £)an kova x4 Ad)

L
SUGAR PASTE
HGURE SUGAR PASTE

FLOWER SUGAR PASTE

WHITE, YELLOW, RED,

BLUE, BROWN, BLACK,

GREEN, PINK, ORANGE,
PURPLE, FUSCHAI, NUDE,

NAVY BLUE,

BABY PINK, BABY BLUE
MUSTARD, NAVY GREEN,
GREY, LILAC, BURGUNDY

Meister Sugar Paste is kneaded until
it reaches the nght consistency. It
spreaded with roller and used for
coating of cakes, making of roses
and figures for decoration of cakes It
can be diversified by adding of good
colourant and flavour.

PACKAGE
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SOGUK PASTA JELi / COLD GLAZE

URUNUN ADI

URUNUN CESITLERI

KULLANIM TALIMATI

AMBALAJ

SOGUK PASTA
JELI

PRODUCT NAME

SADE, GIKOLATA,
KARAMEL, FRAMBUAZ,
VISNE, CILEK. VANILYA

(BEYAZ), PORTAKAL

LIMON, MUZ, KIVi,

YABAN MERSINI.

ASSORTMENTS

Kullanilacak mikiarda soguk jel, bir
kabin icine alinarak, kolayca surulebilir
forma gelinceye kadar, yavas yavas
kangtintarak akici hale gefinlir. Direkt
veya istenilen kavama gore bir mikiar su
ile kansimnlarak, pastacihk urunlen
uzernine firga veya kalem ile uygulama
yapilir.

DIRECTIONS FOR USE

14 kg'lik karton koli
(7 kg plastik kova x 2 Ad).

12 kg'lik Karton koli
(1 kg plastik kova x 12 Ad).

PACKAGE

S

COLD GLAZE

NEUTRAL, CHOCOLATE,
CARAMEL, RASPBERRY,
SOUR CHERRY, STARW-
BERRY, VANILLA
(WHITE), ORANGE,
LEMON, BANANA, KIWI,
BLUEBERRY.

ACCOPTMMEHT

Put the required amonut of cold glaze
into bowl and whip it until it getsa
smooth texture for an easy application. It
can be applied with a brush or a spatula
on pastry products directly or after
whipping with some water according to
the desired texture.

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

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

HEATPAJTbHbIA,
LLIOKOAJL KAPAMETb,
MAJMHA, BALLIHA,
KIYBHWKA, BAHWIb
(GENBIA LIBET),
ATNENbCAH, TUMOH,
BAHAH, KMBU, YEPHMKA
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LITE SOGUK PASTA JELI / LITE COLD GLAZE

URUNUN ADI

URUNUN CESITLERI

KULLANIM TALIMATI

AMBALAJ

_LITE
SOGUK PASTA
JEL]

PRODUCT NAME

SADE, GIKOLATA.,
KARAMEL, FRAMBUAZ,
VANILYA (BEYAZ)

ASSORTMENTS

Kullamlacak mikiarda soguk jel, bir
kabin icine alinarak, kolayca surulebilir
forma gelinceye kadar, yavas yavas
kangtintarak akici hale getinlir. Direkt
veya istenilen kavama gore bir mikiar su
tle kanshnlarak, pastacihk urunlen
uzerine firga veya kalem ile uygulama
yapilir_

DIRECTIONS FOR USE

14 kqg'lik karton koli
(7 kg plasiik kova x 2 Ad).

12 kg'lik Karton koli
(1 kg plastik kova x 12 Ad).

PACKAGE

N

g

LITE COLD GLAZE

NEUTRAL, CHOCOLATE,
CGARAMEL , RASPBERRY,
VANILLA (WHITE),

Put the required amonut of cold glaze
into bowl and whip it until it getsa
smooth texture for an easy application It
can be applied with a brush or a spatula
on pastry products directly or after
whipping with some water according to
the desired texture.

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

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

KOHMUTEPCKUA
[E1b XONOAHOIO
HAHECEHWA NAAT

o ]

KapronHas kopobka 14 k.
{(nnacKoBOe Befipo
7 Kr.x 2 W)

KaprouHas kopobka 12 kr.
(nnacMKoBOe BefIpo
1 KL X 12 i)
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SIMLI PASTA JELI / GLAMOUR COLD GLAZE

URUNUN ADI

URUNUN CESITLERI

KULLANIM TALIMATI

SIMLI PASTA
JELI

PRODUCT NAME

ALTIN, GUMUS
KARAMEL, CILEK

Kullamlacak mikiarda soguk jel, bir
kabin icine alinarak, kolayca suriilebilir
forma gelinceye kadar, yavas yavag
kangtintarak akici hale getinlir. Direkt
veya istenilen kivama gore bir mikiar su
ile kanghnlarak, pastacihk urinlen
uzerine firga veya Ialllem ile uygulama
yapilir.

DIRECTIONS FOR USE

15 kg'lik karton koli
(2.5 kg plastik kova x 6 Ad).

GLAMOUR COLD
GLAZE

GOLD, SILVER,
CARAMEL, STRAWBERY

Put the required amonut of cold glaze
into bowl and whip it until it gelsa
smooth texture for an easy application. it
can be applied with a brush or a spatula
on pastry products directly or after
whipping with some water according to

15 kg carton box
(6 pcs. x 2.5 kg pail )
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DOLGU KREMASI / FILLING CREAM

URUNUN ADI

URUNUN CESITLERI

KULLANIM TALIMATI

AMBALAJ

PRODUCT NAME

i, '\-"./_ A
S ——

CIKOLATALI, KARAMELLI,

SUTLU KARAMELLI,
PORTAKALLI,
ELMALI & TARGINLI,
'VISNELI, GILEKLI,
LIMONLU, VANILYALI
FRAMBUAZLI

ASSORTMENTS

Meister Dolgu Kremas:, pasia, kek,

kurabiye, kruvasan ve tathlarda
susleme, kaplama ve dolgu amach
kullamimas: tavsiye edilir. Piginimeye
ve dondurulmaya dayanikhdir.

DIRECTIONS FOR USE

12 kg hk karton koli
{6 kg plastk kova x 2 ad.)

12 kq' ik karton koli
{1 kq plastik kova x 12 ad.)

PACKAGE

HLLING
CREAM

CHOCOLATE, CARAMEL
MILK CARAMEL,
ORANGE,

APPLE & CINNAMON
SOUR CHERRY, STRAW-
BERRY, LEMON, VANILLA
RASPBERRY

Meister Filling Gream can be adaped
to cake, cakes, cookies, croissants
and desserts products regarding
their freeze stable and bake stable
properties.

PEKOMEHJALIWA NO NPHMEHEHWIO

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

12 kg carton box
{12 pcs. x 1 kg pail)
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MEYVE PARCACIKLI DOLGU KREMASI / FILLING CREAM WITH FRUIT PIECES

OrONON ADI

OrRONON CESITLERI

KULLANIM TALIMATI

MEYVE

PARGACIKLI
DOLGU KREMASI

INCIRLI

KAY1SILI

ELMALI
FRAMBUAZLI

ASSORTMENTS

Meister Parcacikh Dolgu, kek,
biskuvi, pasta, turta gibi hafif
finnedik trunlerinin tstlerine ve
aralanna tat ve aroma vermek
amaciyla kullamhir.

DIRECTIONS FOR USE

16 kg'lik karton koli
(4 kg plastik kova x 4ad )

FILLING CREAM
WITH FRUIT
PIECES

HG
APRIGOT
APPLE
RASPBERRY

Meister filling cream with fruit pieces
are suggested to use on cakes,
cookies, pies and muffins to give
delicious taste and aroma.

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

KPEMOBAA
HAYMHEKA C
KYCOYKAMA
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TOFFEE KARAMEL / TOFFEE CARAMEL

AMBALAJ

TOFFEE
KARAMEL

Hle yada sikma torbas: kullambcak
urin igerisine yada uzerne sikalir

14 kg'lik karton Koli
(7 kg. x 2 Ad.)

12 kg'lik karton koli
(1kg x 12 Ad.)

PACKAGE

Meister Toffoee caramel is used for
decoration, and filling differsint
kind 5 calkkes, cookies and dossorls.

14 kg carton box
(2 pes. X 7kg)

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

MoHO HaHEeCTH BPYYHYIO WM NPY NOMOLLA
KOHWTEPCKOTO MELLIKa BHYTPE: WK NOBEpX W3Aenus

Alas iyl Cilaglat

KapronHas kopoOxa

14 ¥ (2 k1. x 7 i)

KaprouHas kopobka
12k (12 k. x 7 i)
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DONDURMA SOSU / TOPPING

URUNUN ADI URUNUN CESITLERI KULLANIM TALIMATI

CIKOLATA
it Kek, krep, dondurma, waffle vs.
e gl o A ﬂrﬂglerde ust susleme 6 kg'lik karton koli_
- HJAHE?”AE icin kullanilir. (1 kg plastik sise x 6 Ad.)
VISNE

PRODUCT NAME ASSORTMENTS DIRECTIONS FOR USE

CHOCOLATE
CARAMEL

Cakes, pancakes, ice cream,
TOPPING STRAWBERRY
RASPBERRY waffle eic only top products used

KIWI for decorations.
SOUR CHERRY

6 kg carton box
(6 pes. x 1 kg bottle)
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PASTACILIK KARISIMI / COMPOUND FOR BAKERY & PASTRY

URUNIUN ADI

URUNUN CESITLERI

KULLANIM TALIMATI

PASTACILIK
KARISIMI

VISNELI, LIMONLU
PORTAKALLI, ANTEP
ASTIKLI, MUZLU,

~ KIVILI, KARAMELLI
GIKOLATALI, FRAMBUAZLI
CILEKLI

ASSORTMENTS

Dondurmalarda, yenilebilir buziar-
da, pastalarda, hahf finncilik
urunierinde, kek veya kurabiye
hamuriannda istege gore % 4 ile
% 6 oraninda kullaniiabilir.

DIRECTIONS FOR USE

12 kg'lik karton koli
(1 Kg'lik plastik
Kova x 12 Ad.)

PRODUCT NAME

-.- \7

COMPOUND FOR
BAKERY &
PASTRY

CHERRY, LEMON,
ORANGE, PISTAGHIOS
BANANA, KIWI, CARAMEL,
CHOCOLATE, RASBERRY,
STRAWBERRY

It can be added to ice cream,
edible ice in, bakery products,
cake and cookie doughs. Recom-
mended dosage is in between 4%
and 8%.

PEKDMEHAALIMWA NO NPMMEHEHWIO

12 kg carton box
{12 pes. x 1 kg pail)

il E:'Iw_nl;

MoxeT ncnonb3oBaThoA ©
MOPOXEHbIM, PPYKTOBbLIM
NbJIOM, B TOpTax, f;ecepTHOM
BbileYKe, KEKCAX U NevYeHbe B
posuposke or4 o 8 %.
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PASTACILIK KATKI MADDESI / PASTRY ADDITIVE

URUNUN ADI

KULLANIM TALIMATI

TAVSIYE EDILEN PANDISPANYA RECETESI

AMBALAJ

PASTACILIK
KATKI MADDESI

PRODUCT NAME

MEISTER Pastacilik Katk
Maddesi, pandispanya, rulo
ve kek uretiminde emul-
gator ve stabilizor olarak
kullamhir. Hazirlanan urin
miktanna gore, % 3-4
oraninda ilave edilir.

DIRECTIONS FOR USE

Yumuria- 30 Ad.
Su: 600 g.
eker: 1000 g.
Nisasta: 250 0.

Un:- 1200 g
MEISTER Katla Maddesic 150 g.
MEISTER Kabartma Tozu: 50 g.

Furm sicakdige- 160 °C
Pisirme stirest: 50 dk.

RECOMMENDED SPONGE CAKE RECIPE

10 kg'lik karton koli.
{5 kg'lk plastik
kova x 2ad.)

12 kg'lik karton koli
{1 kg'hk plastik
kova x 12ad)

PACKAGE

i |_\._/ =1

==

PASTRY
ADDITIVE

MEISTER Pastry Additive is
used as emulsifier and
stabilizer in sponge ke,
swiss roll and cake produc-
tion. Depending on the
quantity of product, 3-4 %
is added to mixture.

Eggs: 30 P
Water: i B
Sugar- 1000 g
Starch:250 g
Hour: 1200 g.
MEISTER Pastary Additive- 150 g
MEISTER Baking Powder: 50 g
Oven Temperature: 160 “C

10 Kg Gartoon Box

{2pcs. X 5 Kg pail).
12 Kg Cartoon Box

{12 pcs. x 1 kg pail).

KOMIUIEKCHAS
=
JIOBABKA

Kapronsan kopobka 10 kr.
(nnacMxosoe

LK x 2 )

Kapronnan kopobxa 12 wr.
(mmacmxosoe Begpo
Terx 12 wm)
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URUNUN ADI

DEKOR SOSU/ DECOR SAUCE

URUNUN CESITLERI

KULLANIM TALIMATI

AMBALAJ

DOKOR SOSU

PRODUCT NAME

GIKOLATA
KARAMEL
CILEK
YABAN MERSINI
MuZ
VANILYA

ASSORTMENTS

Kek, krep, dondurma, waffle vs.
urunlerde ust susleme
i¢in kullamilir.

9 kg'lik karton koli.
(750 g plastik sise x 12 Ad.)

4.2 kq' ik karton koli_
{350 g plastik sise x 12 Ad))

PACKAGE

_"- '\-"./ N

g

DECOR SAUCE

CHOCOLATE
CARAMEL
STRAWBERRY
BLUEBERRY
BANANA
VANILLA

Meister decor sauce can be use
for decoration of cakes, pancakes
ice cream, and waffle etc

PEKOMEHJALIWA NO NPHMEHEHWO

3 kg carton box
{ 12pcs x 750gm plastic
bottle)

4 2 kg carton box
{12pcs x 350gm plastic
bottle)

el 1

[pumenseTca gna ykpameHnsa
KEKCOB, ONUHYMKOB, MOPOXEHO-
ro, Badenb U 4pYrux BUA0B
AecepTos.

alastul) Cilaylad

KaprouHan kopobka 9 kr.
(nRacwkosan OyTbinka
750 mn_ x 12w )

Kaprounas kopobxa 4,2 kr.
(nnacwkoBan GyTunKa
350 mn. x 12 wir )
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HAMUR KABARTMA TOZU / BAKING POWDER

URUNUN ADI

KULLANIM TALIMATI

TAVSIYE EDILEN KEK RECETESI

AMBALAJ

HAMUR
KABARTMA

Kullamm Miktan
%0, - 1'dir.
Pigiriimeden yenmez.

DIRECTIONS FOR USE

Un: 1600 g.
Seker-1000 g.
Yumurta-30 ad.

MEISTER Kathi Madddesi: 150 g.
MEISTER Hamur Kabarima Tozu: 50 q.
Bitkisel Yag: 1000 g.

Finn Sicakhgr: 160 °C
Pisirme Siresic 35-40 dk

RECOMMENDED CAKE RECIPE

16 kg'hik karton koli.
(2 kg'hk
plastik kova x 8 ad.)
18 kg plastik kova

Using dosage is
0,9-1%.

Do not consume

without cooking.

Hour: 1600 g.
Sugar-1000 g.
Eqgs: 30 pes.
MEISTER Pastry Additive: 150 g.
MESTER Baking Powder:50 g
Margarine: 1000 g
Oven Temperature: 160 °C
Gooking Time-35-40 min

PEKOMEH[IYEMbIA PELIETTT KEKCA

16 kg carton box.
(2 kg pail x 8 pcs.)
18 kg pail

PA3PBIXJIMTEND

Pexomengyeman
Aozupoeka —0,5-1%.
He ncnonb3oeats B
nuuly 6e3 BEINEUK]

alaaia ¥l Slagdas

Myxa: 1600 rp.
Caxap: 1000 rp.
Afuo: 30 wm
KomnnexcHan nuaean gobaexa Medcrep: 150 rp.
Pazpeimurent Tecra Medcrep: 50 rp.
PacTwrenbHoe Macno: 1000 mn.
Temnepartypa Ecimexadwa: 160 °C.
EpemA NpuroToeneHn: 35 - 40 MaH.

Lo gasisall ASREN i 5

KaproHHana kopobka
16 k1.
(nnactmkoeoe Befpo
2 K. X 8 wr)
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PANDISPANYA TOZ KARISIMI / SPONGE CAKE MIX

OrONDN ADI KULLANIM TALIMATI

L Meister Pandispanya Moc 1000 g.

PANDISPANYA Yumuria: 500 g. -
TOZ KARISIMI Su: 225 g. kg
Toplam Agirlik 2.025 g. Kraft Torba

Sade Finn sicakhdi: 180 °C
Kakaolu Pigirme Suresi: 45 d.

DIRECTIONS FOR USE

Meister Sponga Cake Moc 1000 g.
4 Egg: 800 g.

SPONGE CAKE MIX Water: 225 g.
Neutral Total Weight: 2.025 g.
facoa Oven Temperature: 180 °C
Cooking Time: 45 min

PEKOMEH1ALJAA NO NPUMEHEHHIO

buckeuTHaa awecs Mencrep: 1000 rp.
CMECH JinA Hiago: 800 rp.
BbIMNE4YKH Bopga: 225 mn.
BUCKBUTA Obuymia sec: 2025 rp.
YHUBEPCAJIbHAA Temnepatypa eoinexanmnsa: 180 °C.
LHIOKOJNAHAA Bpema npurotoRneHmn: 45 muH.

f.us:m‘:'l P P
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KEK MIKSLERI / CAKE MIX

OrONDN ADI OrON CESITLERI

SADE, KAKAOLU, LIMONLU, PORTAKALLI,
ELMA, TARGINLI, ISPANAKLI, HAVUGLU, 10 Kg'lik
KEK MIKSi MEYVELI, ISLAK KEK, BROWNi, ot torba
BAL KABAKLI

ASSORTMENTS

PLAIN (Light Vanilla), COCOA, LEMON
ORANGE, APPLE, CINNAMON, SPINACH,
CAKE MIX CARROT, FRUIT, WET CAKE,
BROWNI, PUMPSUM

YHUBEPCAJIbHAS, LLIOKOJAJIHAS,

CMECD JUTA MOPKOBHAS, ATO/IHAS, CO BKYCOM JIMMOHA,

BBIMEYKA AMENbCUHA, ABNIOKA C KOPULIEW, IINWHATA,
KEKCOB ThiKBbI, BPAYHMW, BITAXKHbIA KEKC

aiall E'Ijﬂ
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KADIFE KEK MIKSLERI / VELVET CAKE MIX

OrOnON ADI

ORON CESiTLERI

KADIFE
KEK MIKS]

Meister Kek M 1000 g
Yumuria: 400 g
S 300g
SwYag 200qg
Tiim malzemeler mikserde 1 dk yavagve 4 dk_ oria devirde kanghirr
170°C finnda 40-45 di_ piginilir.

ASSORTMENTS

6 Kg'lik karton kol
(3Kgx2Ad)

CAKE MIX

Meister Cake Mic 1000 g
Egg 400 g.
Water: 300 g
Oil: 200 g
Add all ingredients to the mixing bowl. Set the mixer at slow speed for
1 min. then set the mixer at medium speed for 4 min. bake for
40-45 minutes in the oven at 170°C.

6 Kg carton box
(2 pes. x 3Kg)

Cyxar cmech gna Topta Meircrep: 1000 rp.
fiago - 400 rp.
Bopga: 300 mn.
Pacrvimenstoe macno: 200 mn.
Monoxure Bre MHIPEAWEHTE B SMKDCTH JJA CMELIMBAHWA.
Baﬁuﬂaummncepm1 MUHYTY Ha HU3KDH CKOPOCTM, 33TEM 4 MAHY Thi
B fyxosxe 40-45 munyT npu
tmmpa‘rype'l?ﬂ"ﬂ

_‘-]._]HJ - .' ..-“

e 1000 b oS duls
A 400 i Fay
ol 300 el
e 200 u
b e e e bad bt Llal ele o) i Sall s cial
RS s 4 e U e e g e LAl bl 5 Sl g A Gl
Adgiaha 30170 53 m de ol ARG 45-40) £

&6 0 f5 Sk
(Baki 2 % 3$3)




TRILECE TOZ KARISIMI / TRILECE MIX

OrOnON AD1

KULLANIM TALIMATI

TRILEGE
TOZ KARISIMI

Meister Trilece Miksi:  1.000g. Toplam Agrhk 2050 g
Yumurta: 700q Finn sicakhi: 1602G

Su: 200 g. Pigirme Suresi 45 dk.
Hindistan Gevizi: 150 g

Meister Trilece miksi, yumuria, su, hindisian cevizi ile birlikie mikserde 5 dk
orta hizda qirpilir. Ainndan gkbrkian sonra dilimlenir ve 1.750 g sit ve 500 g
MEISTER Sivi Santi (hazir s krema) ve 100 g seker girpilarak iizerine
dokiilir. Istege gore dzeri karamel 505 ya da frambuaz 505 ile Suslenir.

DIRECTIONS FOR USE

10 kg'lik Kraft torba

TRILECE
MIX

1.000 g Total weight: 20509
f00g Oven Temperture: 160°C
: 200 g. Baking Time: 45 dk.
Goconut: 150 g.
Meister Tilege Mix is shaked 5 minutes with egg, water, coconut, in beater.
After get out from oven is sliced up and 17/50g milk, 500g Meister Santi
liquid and 100g sugar is shaked and perfused on it. At choice, it will be

| adorned with carmel Souce or raspbery souce.

PEROMEH AL WA 1O MPMMEREHMIO

10 kg kraft bag

E e R i =
ALo:

700 rp. TemnepaTtypa BonexaHwa: 160 °C.
Bopga: 200 mn.
Kokocosan crpymsa: 150 rp. Bpema MpUroToBReHMA: 45 MAH.

Cmech ann BuckeuTa «Tpennues MeRcTtep, ALl0, BOfY, KOKDCDRYIO
CTPY#KY CMELLMBAIOT C NOMOLLBIO MUKCEPa Ha CpeaHux obopoTtax B
TeueHue 5 MuHyT. [ocne Toro, Kak JoCTaioT W3 KM, pa3pe3aioT Ha
NOPLMK | NPOMUTHIBAIOT B3DMTOR CMechio u2 1 MIL 500 pan.
aonprmx omeor M 100 rp. caxapa. [Npwn xenaHu NOBEPXHOCTE WTa
NOKPbLIBAETCA KAPAMENbHBIM W 33TEM YHPAIAETCA MaNMHOBLIM COYCAMM.
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WAFFLE TOZU / WAFFLE POWDER

URUNUN ADI

KULLANIM TALIMATI

AMBALAJ

WAFFLE TOZU

PRODUCT NAME

Meister Waffle: 1.000 g.
Su: 1.000 g
Toplam Agurhikc 2.000 g.
S Yaqr 250 g.
Meister Waffle toz miksi su ile kangtinhr. Kangim bir stre
bekletildikten sonra waffle makinesinde 5-10 dk pisinlir.

DIRECTIONS FOR USE

b Kg'lik karton koli
(BKgx2Ad)

10 Kg'lik Kraft torba

PACKAGE

g
=

Meister Waffle: 1.000 g.
Water: 1.000 g.
Total Weight 2.000 g.
(il: 250 g.
Meister Waffle powder with water and wait for a few minutes.
Then cook the mixture in waffle iron for 5-10 min.

PEROMEHALMMA MO MPUMEREHMIO

6 Kg carton box
(2 pes. x 3 Kg)

10 Kg kraft bag

CMECH [/
BbIMEYKW BAGE/Tb

Cmech AnAa Boineyxkn eadens Meicrep: 1000 rp.
Bopga: 1000 sn.
O6wmin zec: 2000 rp.
Macno: 250 rp.
Cmech nA BhiNeYKK Badent CoeJMHASTCA C BOJON MPH MOMOLM
MMKCEpa, HaCTAaMBaeTCA B TEYSHWE HEKDTOPOID BpemeHn. Jatem

gadnn BhINeKaloT B Badenshmie 5-10 muHyT.
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KAKAOLU DONDURMA SOSU
Cocoa Ice Cream Sauce

URUNUN ADI URUNUN CESITLERI KULLANIM TALIMATI | AMBALAJ

: -

ASSORTMENTS DIRECTIONS FOR USE PACKAGE

ACCOPTMMEHT PEKOMEHALIM NO NPUMEHEHWIO ' YNAKOBKA

shastoN cillalad
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miS il M il
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WAFFLE - KREP SOS
Waftfle - Crepe Sauce

URUNUN CESITLERI KULLANIM TALIMATI |  AMBALAJ

URUNUN ADI

10kglik Tenske
12 kg'lk karon koli

1kg plastik sise x 12

DIRECTIONS FOR USE PACKAGE

. HAMMEHOBAHHE TOBAPA PEKOMEHAALIMM MO NPHMEHEHMID : YNAKOBKA

S lod asaat Bl
WL 5 Sl g Sbemrn iaia s pia gl sY gand AS12 0 i S b

WAFFLE - PANKEK - KREP S
WAFFLE - PANCAKE - CREPE SAULCE

WAFFLE - PANKEK - KREP 5(
WAFFLE - PANCANME - CREPE 5A

[MEISTER)
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KAKAOLU FINDIK KREMASI isiva pavanikwy
Hazelnut Cream with Cocoa (Bake Stable)

O URUNUN ADI URUNUN CESITLERI KULLANIM TALIMATI AMBALAJ

8% PRODUCT NAME DIRECTIONS FORUSE | PACKAGE

m YTIAKOBKA

il el




. HAWMEHOBAHHME TOBAPA

KAKAOLU FINDIK KREMASI
Hazelnut Cream with Cocoa

URUNUN ADI URUNUN CESITLERI

Yebarhy Fairic Aromeh Krama
Wakaody Fndsk Kremsas: EX0 - (%5 Fsik)
Kakaoln Fncé Kremas: (% & Finghi)
Wakaoks Findri Hrems: (% 13 Fndik)
Hakanl Fruik Kramas GOURMET (% 20 Fmds)
Hakanly Finrd: Kremas: BEYAZ

ASSORTMENTS

ACCOPTUMEHT

(e ) By 8IS Ao 8
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(G 908 ) 5 il SIS e 8
(s 9513 ) sy JSIS Ay &
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KULLANIM TALIMATI | AMBALAJ

10kg'hk Plasti Kova
12 kglk Karton Kol
(1 Kg Plastik Kova
x 12 Adet)

Moiter Kakaoly Findk Kromas:,
kKularnilmadan once vico
kangtmir

DIRECTIONS FOR USE PACKAGE

10kg Plastic Pails

12 kg carton box
(1 kg Plastic Pails

PEKOMEH[JALIAM 1O NMPUMEHEHKIO ' YNAKOBKA

s (34 HISIS da S
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A T Ll E12055 55 Ak
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TOZ CIKOLATA-KOKOLIN
Powder Chocolate - Compound

URUNUN ADI

URUNUN CESITLERI

KULLANIM TALIMATI

AMBALAJ

Mister Toz (ilotats - Kokolin
tabi tutulmadan kullbmicak
Etirnn o ine sorpilr.

DIRECTIONS FOR USE

10 kg'lik karion koli
{5 Kg. Folyo
x 2 Adet).

6 katk karton koli
{3 K. Folyo
X 2 Adet).

PACKAGE

ACCOPTMMEHT

Maister Powdar
Chocolbis - Compound & scatiored on
the dessaris, you may u=a i without

PEKOMEHOALIMA MO MPUMEHEHWIO

10 kg carton box
{5 kg Foil Pack
x 2 Pes)

& kg carton box
{3 kg Foil Pack
x 2 Pcs)

YNAKOBKA

FaprouHzR Ropoies Becme
T0mr

B aia — XSl 585 0 55
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URUNUN ADI

URUNUN CESITLERI

KULLANIM TALIMATI

DAMLA CIKOLATA-KOKOLIN
Chocolate Drops - Compound

AMBALAJ

iter Gilmiata Damka (%55)
St Giknlata Damiz (%35

Meister Damia Ckodata - Kokolin
Harhangibr on hazrhia
tabi tutuimadan direkl
olarak irin icarsinds kullamir

DIRECTIONS FOR USE

6 kglk karfon koli

{1 Kg Folyo
x 6 Adet).

PACKAGE

ACCOPTMMEHT

PEKOMEH/JALIMH NO NPUMEHEHMIO

6 kg caron box
(1 kg Foi Pack
x 6Pcs)

YNAKOBKA
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PARCA CIKOLATA-KOKOLIN
Chocolate Pieces - Compound

URUNUN ADI URUNUN CESITLERI KULLANIM TALIMATI AMBALAJ

_ g 10 kgl karton koli

Mister Parga (lkolata - Kokoiin 2.5 Kg Folyo
x4 Adet).

10 kgl karton koli

; (5Kg. Folyo

ASSORTMENTS

x 2 Adet).
DIRECTIONS FOR USE

Dark Chocols Pieces Shiny

Witk Chocalate Piaces Shimy

Deark Chorokie Pleres Dull {%55)

Milk Ghocalats Pisces Dull (%35)

PACKAGE

10kgcarion box
Meisier Chocolats Pisces - Compound (23 kg Foil Pack

x4 Pos).

canbe used ineam or cookBa

RS EE v oy s 10kgcarion box
praparation. (5 kg Foil Pack
x2Pos)
. HAWMEHOBAHHME TOBAPA ACCOPTMMEHT PEKOMEHIALIAH MO NPUMEHEHWID YNAKOBKA
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PARA CIKOLATA-KOKOLIN
Chocolate Buttons - Compound

URUNUN ADI URUNUN CESITLERI KULLANIM TALIMATI | AMBALAJ

Meister Para Ginkata-Kokolin
Banmart tsuli 45.50 C de 10 kglik karton koli

yada mikrodalga frinda eritisrok (2.5 Kg Folyo
kullanima hazrr hale getirilr x4 Adet).

ASSORTMENTS DIRECTIONS FOR USE PACKAGE

Masior Chooolils bufinne- Compound
can be usad a5 they are, or maliad at
45-50 °"C in a bain-mars
mathod and be ready for usa. A
mcrowave can be usad within the sams

ACCOPTHMMEHT PEXKOMEH/JALIMM 1O NPUMEHEHMID | YNAKOBKA

S SO-85 ey A L it ) o e : I
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KUVERTUR CIKOLATA - KOKOLIN
Couwverture Chocolate - Compound

URUNUN ADI

URUNUN CESITLERI

KULLANIM TALIMATI

AMBALAJ

Meisier
Kuveriir

e HAWMEHOBAHWE TOBAPA

ASSORTMENTS

ACCOPTMMEHT

Mot Kivertir Cikobta - Kokolin,
Banmari usuln 45-50 °C da
yada mirodaina frnda eriiderck
kulbruma hazr hale gotiilr:

DIRECTIONS FOR USE

Mastar Couwvarture Chocolate and
Compound Blocks can be grated or
melied at 45-50 ¢ ina bain-mara
mathod and be ready for uso_ A
microwave can be usad within the sams

PEKOMEH/JALIMM 1O NMPUMEHEHMIO

20 kglk karton koli
(25 Kg Folyo
xB Adet).

PACKAGE

20 kg caron box
{25 kg Foil Padk
x8Pc=s)
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Pastry & Chocolate Products
Pastacilik & Cikolata Uriinleri
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