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Zeelandia B cBiTi

Zeelandia in the world

3acHosaHa B 1900 poui B MicTi 3iepikseit
(Hipepnanau) ronnangacbkoto cim’eto Doeleman,
Zeelandia cTana rno6anbHUM rpaBLeM Ha PUHKY
XNIOOOYNOUHMX Ta KOHAUTEPCHKMX IHIPEAIEHTIB.

CborogHi Zeelandia noctaya€e CBOO NPOAYKLHO

y Binblue Hix 100 kpain €sponu, Asii, MiBaeHHOI
Amepuikn Ta ABcTpanito. B 31 kpaini cBiTy npautoroTs
ZOYIPHI MIANPUEMCTBA KOMMAHIT.

B 1950 Zeelandia B Higepnangax otpumMana cratyc
KoponiBcbKkoi KoMRnaHii 33 3HaUHNIA BHECOK Y
PO3BUTOK EKOHOMIKM.

Founded in 1900 in Zierikzee (the Netherlands) by
the Doeleman, a Dutch family, Zeelandia became
a global player at the market of bakery ingredients.

Today, Zeelandia supplies its products to more than
100 countries in Europe, Asia, South America, and Australia.
Subsidiaries of the company operate in 31 countries.

In 1950 Zeelandia in the Netherlands received
the status of a Royal Company for its significant
contribution to economic development.
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«3eenaHpin» B YKpaiHi

Zeelandia in Ukraine

"3EETAHAIAY, AOHIPHE MIANPNEMCTBO
KOPOJTBCHKOIL IPYMA ZEELANDIA (HIAEPNAHAWN,
3ACHOBAHO B YKPAIHI B 2003 POLIL

Mwu crneuianizyeMocs Ha BUPOOHMLITBI LIMPOKOTO
CNEKTPY IHrPEAIEHTIB AN XNiOONeKapcbKol Ta
KOHANTEPCHKOT MPOMMUCIOBOCTI.

«3eenaHpaisn» B YKpaiHi cborogHi — ue

*  «PO3yMHWMIA» 3aBO/, OCHaLLEHUIA CyyacHUM
061aaHaHHAM Ha PiBHI BUPOHHMLITE Zeelandia Group B €C.

+  Ceprudikauia FSSC 22000.
+  Wunpokmit acopTMMEHT BUCOKOAKICHOT NpoAayKuii Ans

XN1i606Yy/1I04HOrO T2 KOHAUTEPCbKOro BUPO6HULTBA.

+ [locTiMHa po3pobka igent Ta peuenTyp KiHueBUX
XNi606yN0UHNX Ta KOHAUTEPCbKUX BMPOGIB, 110
BPaxOBYHOTb akTyabHi CNoXMBaLLbki TPeHAN. Binblue
300 HOBMX peLenTyp WOPIUHO 3'ABNAETLCA Ha CBIT
B HaLWili KpeaTWBHIM nabopaTopil ANA HaTXHEHHA Ta
pO3BUTKY bi3Hecy KnieHTiB.

+ [lotyxHa TexHosoriuHa nigTpumka KnieHTis:
onepaTvBHa TeXHOJIOriYHa NiATPUMKA JOCTYMHA B
KOxXHOMY perioHi. LLopoky Halui TexHonoru pobasTs
6inbwe 800 BizuTiB 10 KnieHTiB, NpOBOAATL Ginblie
50 iHaMBIAyanbHWX Ta rpynoBMx ceMiHapiB.

+ Bipain po3po6ok HOBUX NpoayKTiB.

+ BnacHi nabopartopii, ocHallieHi cydacHUM
YHiKasibHUM 061agHaHHAM, LLIO KOHTPOJIKOE AKICTb
BXiAHOI CMPOBMHW Ta rOTOBOT NMPOAYKLLT.

+ TMpama cniBnpaus 3 BUpo6HUKaMM XNiO60OYN0UHMX
Ta KOHAMTEPCHKMX BMPOOIB B HaL{iOHa/IbHOMY
MacwTabi. Halwli Toprosi NpeacTaBHMKM NPaLOTL
Malixe B KOXKHIA obaacTi YkpaiHu.

* BnacHuii aBTOnapk /15 3a6e3nedeHHs AKICHOI A0TCTUKM.

» Ekcnopr [pysia, Apmenia, IHaia, IHaoHesis, MonbLua,
PymyHis.

ZEELANDIA, A SUBSIDIARY OF THE ROYAL
ZEELANDIA GROUP (THE NETHERLANDS),
WAS FOUNDED IN UKRAINE IN 2003.

We specialize in the production of a wide range of
ingredients for the bakery and confectionery industry.

Today Zeelandia in Ukraine possesses:

+  "Smart” plant, equipped with modern technologies at
the level of Zeelandia Group production in EU.

Certification FSSC 22000.

Wide range of high-quality products for bakery and
confectionery production.

Continuous development of ideas and formulations
for the final bakery and confectionery products
considering the current consumer trends. Each year

more than 300 new recipes are being created in our
innovations laboratory for inspiration and development of
our Clients’ business.

+ Strong technological support for our Clients: fast
technological support is available in each region. Each
year our technical sales support team carry out more
than 800 visits to the Clients’ production sites, hold more
than 50 individual and group seminars.

* New products development department.
« Our own laboratories furnished with modern unique

equipment that controls the quality of received raw
materials and ready products.

Direct co-operation with producers of bakery and
confectionery products at a national level. Our sales
representatives work at almost each region of Ukraine.
Our own fleet of vehicles in order to ensure high-
quality logistics.

+ Exports to Georgia, Armenia, India, Indonesia, Poland,
Romania.
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«3eenaHpin» B YKpaiHi
NOCTINHO iIHBECTYE Y PO3BUTOK
B/IaCHOro BUpobHuuTBa

Zeelandia in Ukraine constantly invests into the development

of its own production

2008 - BUPO6GHULITBO Cyxnx cymiluel AnA xNi6o6ynouHnx Ta 60poLIHAHNX

KOHAUTEePCbKUX BUPO6iB.

production of dry mixes for bakery and flour-based confectionery products.

2010 - Bupo6HMUTBO HaUMHOK, renis, LYKPOBNX rnasypeii, AXKeMis.

production of fillings, gels, sugar glazes, jams (fruit fillings).

2015 - BiAKPUTTA HOBOI Ai/IbHULi 3 BUPOGHMLITBA CyXUX CyMilleid Ta CK/1aAy rOTOBOi

npoAykuii.

opening of new production site for dry mixes and ready product warehouse.

2019 - BI/IPOGHVILI.TBO LIOKOJIaAHUX Ta KOHANTEPCbKUX rnasypel‘/'l, a TAKOXK XXMpPOBUX

Ha4YMNHOK.

production of chocolate and confectionery glazes/compounds, as well as fat-based fillings.

2021 - Bupo6HuuTBO WOKONAAY Ta LWOKONAAHNX HAUNHOK.
chocolate and chocolate fillings production.

keepexploring.

PA3OM 3 HALWUMM KNIEHTAMN MU
AOCNIAXKYEMO XNIBOMEKAPCbKUW
TA KOHAUTEPCbKUU PUHOK.

33BAAKM HeCTaHAAPTHOMY MUC/IEHHIO

MM 3HaxO0AMMO KpeaTUBHI Cocobu A
AOCATHEeHHSA YCnixXy HallMMK KaiEHTamMu.
Mu HIKONM He BTPAYaEMO AOMUTAMBOCTI Ta

MOCTIMHO LLIYKaEMO HaMKpaLLi MOXK/IMBOCTI.

TOGETHER WITH OUR CUSTOMERS WE
EXPLORE THE WORLD OF BAKERY.

Finding inventive ways to create bakery
success. Constantly searching for new
opportunities and new ingredients to
improve products and process.

3MicCT
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Hawi piweHHA
ANA CTBOPEHHA XJlibonekapcbKoro

Ta KOHAUTEPCbKOro ycnixy

Our solutions for the success in bakery and confectionery field

Ictopin Xni6Hi cymiwi Xni6bHi noninwysBaui
History Bread mixes Bread improvers
S BopouwHsHi Kpemu

KOHAUTEpPCbKi cymilli

. : Custard Creams
Base confectionery mixes

Viennoiserie mixes

LokonapHi
KOHAUTEPCbKi HAUMHKMU KoHauTepcbKi HaUMHKN Mwurpanesi npoaykTu
Chocolate confectionery Confectionery fillings Almond products
fillings
®pyKTOBi HAUNHKMN Mycu 1a cypne Konaurepceki
e NoKpUTTA
Fruit fillings Mousse and souffle : :
Confectionery coatings
LLokonap, Feni Ta rnasypi PocnanHHI Bepluku
Chocolate Gels and glazes Vegetable creams

AHTHaaresiiHi 3acobun . amicT
Release agents Zeela nd ia.Uad content

vl »
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Xni6bHi cymiwui

Bread mixes




Xni6Hi cymiwi

Bread mixes

XNIBHI CYMILUI ANA NPUTOTYBAHHA BATATO3EPHOBUX,
XUTHLO-MWEHUYHUX, MWEHUYHUX TA IHWWNX BUAIB X/IBIB
TA XNI6O-BY/IO4MHUX BUPOBIB 3 OPUNHA/ZIbBHUMU CMAKAMW.

BREAD MIXES FOR PREPARATION OF MULTIGRAIN, RYE-WHEAT,
WHEAT AND OTHER TYPES OF BREAD AND BAKERY WITH ORIGINAL TASTES.

nepeBam BUKOPUCTAHHA:

CnpoLLEeHHA NpoLLecy BUPObHMLTBA.

MOoX MBICTb BUPOOHMLITBA PI3HMX BMAIB XNiOOOYN0UHMX BUPOOIB.
3MeHLUEeHHA NAoLi Ana 36epiraHHA CUPOBUHM.

3anobiraHHA NPUNYLLEHHA MOMMAOK Mij Yac 3BaXyBaHHS
IHTDELIEHTIB.

330LLaZXKEHHA Yacy | KOLUTIB LLIAXOM CKOPOYEHHA TOUBAIOCTI
BMPOOHMYOTO NMPOLLECY.

Mox MBICTb BUPOOHMLITBA LUMPOKOT NiHIKW PI3HOMaHITHMX
BMPOOIB.

KiHLieBi BMpO6Y MatoTb CTabinbHY AKICTb.
Po3pobka HOBMX CyMilLel Ana xniba Ha 3amuT KJieHTa.

Benefits of use:

Simplification of the production process.

Possibility of producing different types of bakery products.
Reducing area for raw materials storage.

Prevention of mistakes during weighing of ingredients.

Saving time and money by reducing the production process
duration.

Possibility to produce a wide range of different products.
Final product has guaranteed quality.
Development of new bread mixes upon request of a client.
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20-40% 10 Macv 6opolLHa /

% to the weight of flour
@ 12 «r / kg

20-40% 10 Macy 6opoliHa /

% to the weight of flour
@ 12 «r / kg

30-40% 10 Macy 6opolHa /
to the weight of flour

@ 12 «r / kg

LEKVAR Black Pearl

MynbTdyHKLioHanbHa
3aBapHa nacra (38 1),

AKa MICTUTL 3aBapKy Ha
YXUTHbOMY 60pOLLHi, cupon
3 YOpPHOMJIAHOT rOpo6uHM T3
YOPHOI NaTOKW, 3aKBacKy.

[ns BUPOOHMLITBA OpUTiHANBHMX
Ta knacnuHmx XbB 3 nigsuLeHoro
MapPXMHANbHICTHO, 3A00HMX,
JINCTKOBWX Ta KOHANTEPCHKMX
BMpOobIiB. Haaae Bupobam
caMobyTHbOI cMaKo-
apomMaTUKM Ta KONbOpY.
3abe3neuye Uyn0By BOMOTICTb
M'SIKYLLY, MOAOBXYE CBIXICTb.
36arauye XbB nonisitamiHamu
Ta aHTUOKCUAAHTaMMU.

((/ NEKBAP Binuii

LEKVAR White Saphire

MynbTudyHKLioHanbHa
3aBapHa nacra (3 B 1), Aka
MICTUTb 3aBapKy Ha Pi3HMX
BUAAX Li/IbHO3MeJIEHOro
6opoLuHa (BiBCAHE, MLUeHNYHe
LiNbHO3EpPHOBE, COEBE) Ta
AUMiHHOMY coflo4i, cupon Ha
€KCTPaKTi NPopPOoLLEeHNX 3epeH
Ta LUMMLUWHKY, 3aKBacKy.

[ns BUPOOHMLITBA OpUTiHANBHMX
Ta knacnuHmx XbB 3 nigsuLeHoro
MapPXMHaNbHICTHO, 3A00HMX,
JINCTKOBWX Ta KOHANTEPCHKMX
BUpPODIB.

LEKVAR Coffee Agate

MynbTudyHkuioHanbHa
3aBapHa nacra, Aka MiCTUTb
3aBapKy Ha 60poLLHi T3
apomMaTHOMY KaKao, KaBOBWUii
CMpOTN 3 KOpULLEIo Ta BaHiALo,
3aKBacKy.

[nsa BMpOOHMUTBA 3anaLlHOl
LWOKONaAHO-KaBOBOI 3406

3 BULLYKAHMM CMaKOM.

((/ EKBAP YopHa nepavHa

Multifunctional cooked paste
(3in 1) contains boiled rye
flour, syrup from black-
fruited rowan and black
molasses, sourdough.

To produce original and classic
bread products with increased
margin and for viennoiserie,
puff and confectionary
products. Gives products
original flavoring and color.
Provides excellent humidity of
softness, prolongs freshness.
Enriches bread products

with multivitamins and
antioxidants.

candip

Multifunctional cooked

paste (3 in 1), containing boiled
different types of whole grain
flour (oatmeal, wheat whole
grains, soy) and barley malt,
syrup on extract of germinated
grains and rose hips,
sourdough.

To produce original and classic
bread products with increased
margin and for viennoiserie, puff
and confectionary productsto

((/ EKBAP KaBoBwii arat

Multifunctional brew paste,
containing boiled flour and
fragrant cocoa, coffee syrup
with cinnamon and vanilla,
sourdough.

To produce original viennoiserie

with fragrant chocolate and coffee
taste.

3MicT
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8-10% 20 macu bopoluHa /
to the weight of flour

20 «r / kg

bopoaiHo Mikc
Borodino Mix

CyMil Ana NpUroTyBaHHA

YKUTHIX, YKUTHbO-NLLIEHNYHNX

Ta NWEHUYHO-)XXUTHIX COPTiB
xNiba Ta xNi6obYNOUHMX BUPOOIB i3
TEMHUM, BOJIOTUM M’ AKyLUEM.
Mix for the preparation of rye, rye-
wheat and wheat-rye varieties

of bread and bakery with a dark,
moist crumb.

20% 10 Macy 6opolwHa /

% to the weight of flour
E 20 «r / kg

[T Mike
Tost Mix

CyMiLL ANA NPUroTyBaHHA
TOCTOBMX XANi6iB, OynouoK
A5 rambyprepiB, XoT-A0riB
Ta APiI6GHOTYUHUX BUpPO6IB

3 BOJIOTMIM €1aCTUYHUM
M'AKyLUEM. YNOBINBHIOE NMpoLec
YEPCTBIHHA, CNpKAE GOPMYBaHHA
APIBHONOPMCTOrO M'AKILLY,
6inoro konbopy, NoKpaLLlye
$OPMOCTIVKICTb TICTOBMX
3aroToBOK Ta O6H'EM rOTOBMX
BMpOObIB.

MynbTi 3nak
Linbynsn

Multi Zlak Tsybulya

3epHoBa cymill 414 NPUIOTYBaHHA
opuriHansbHOrO Lmbynesoro xniba
Ta PI3HOMaHITHMX XN1I606YNOUHMX
BVMPOGIB 3 HaA3BMUYAMHUM
CMaKoMm Ta apomaTom Lubyni

Ta Kpony.

Grain mix for the preparation of
original onion bread and various
bakery products with exceptional
taste and aroma of onions and
dill.

=)

50% 20 Macy 6opolHa /
to the weight of flour

25 «r / kg

Mix for the preparation of toast
bread, hamburger buns, hot-
dog buns, and small breads

with juicy white crumb. Slows
down the process of staleness,
improves the formation of fine-
porous and white color crumb,
improves the shape resistance of
dough pieces and the volume of
finished products.

lpeuanunin Xni6
Buckwheat Bread Mix

Cymilw ana rpeuyaHoro xniba
Ta XNi60OYN0YHMX BMPOOIB i3
HaCMYEHNM rpeyaHnM CMaKoM.

Mix for buckwheat bread
and bakery products with rich
buckwheat flavor.
% 30% £0 Macy 6opolHa /
to the weight of flour

10 «r / kg

3MicCT
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NMaHOMIKC

NMpokopH

Panomix Prokorn

CyMiW Ans NpuroTyBaHHs
BMLLYKAHOrO TEMHOIOo
6araTozepHoBoro xnib6a,
36araueHoro KasblLiiem,
¢docdopom, HaTpiem Ta
MarHiem.
Mix for the preparation of exquisite
dark multi-grain bread enriched
with calcium, phosphorus,
sodium and magnesium.

50% n0 Macy 6opouiHa /

% to the weight of flour
D 25 «r/ kg

25% n0 Macy bopolHa /
to the weight of flour

25 «r / kg

NMaHonatoc
KepHebpoTt

Panoplus Kernebrot

CyMilL N8 NPUrOTYBaHHA
6araTo3epHOBUX TEMHUX

COpTIB XNiba Ta PI3HOMaHITHMX
XNi6obyNoUHMX BUPOOIB 3 ACKPaBO
BMpa)keHUM CMaKoM 3/1aKiB.

Mix for the preparation of multi-
grain dark bread varieties and

a variety of bakery products with

a pronounced taste of cereals.

8-10% 10 mack bopoluHa /
to the weight of flour

D 20 «r / kg

MaHonAaroc

Cos
Panoplus Soya

CyMiLL ANA NPUrOTYBaHHA

CO€EBOTO Xx/1i0a Ta Pi3HOMaHITHMX
XNi6obyNoYUHKX BUPODIB i3
XPYMKOIO LUKOPUHKOLO,
HacMUYeHMM eKCTPYAO0BaHUMMU
3epHamMm coi M'AKyLuem.

Mix for the preparation of soya
bread and a variety of baked goods
with a crisp crust, nice crumb
containing extruded soya

beans.
25% 0 macv bopouHa /

% to the weight of flour
D 25 «r/ kg

Manonaroc TemHun

Panoplus Dark

CyMilL AnA NpUroTyBaHHA
pPi3HO3epHOBUX TEMHUX
COPTIB X/1i0a Ta PI3HOMaHITHMX
XNi6OBYNOUHMX BUPODIB i3
XPYMKOHO LUKOPUHKOIO,
TEeMHWUM Ta NPUEMHUM Ha
CcMaK M’'AKyLIeM i3 BMICTOM
3epeH Ta 3/1aKiB, AKi MiCTATb
KOPUCHIi ANA opraHismy
Xap4oBi BO/IOKHa, MaKpo-
Ta MiKpoenemMeHTH.

Mix for the preparation of multi-
grain dark bread and a variety
of baked goods with a crisp
crust, dark and palatable
crumb containing grains and
cereals offering macro- and
micronutrients, as well as fibers
useful for the body.

3MicCT
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5% n0 Macu 6opoluHa /

% to the weight of flour
@ 15 «r / kg

20% 20 Macy bopoLHa /
to the weight of flour

25 «r / kg

@ 4 1/ kg

to the weight of flour

20-100% 210 Macv bopoluHa /

FOHr bpetuenb lNnaroc

Jung Bretzel Plus

MacTa 4nA BUPOBHMLTBA
6peTueniB (kpeHaenis) Ta
APIBHO WTYYHMX XNIOOOYNOUHIMX
BMPOGIB, Ta HATOHIB i3
apoMaTHMM COJI0A0BUM
CMaKoM, O NPOXOAATb NpoLec
3aMOpOXKYBaHHSA Ta AKi
BUNikaroTbca y notoui. CymiL
HaAae TiCcTy BIAbLUOT MAACTUYHOCTI,
Cnpuse cTtabinbHOCTI TicTa B
npovueci 6poAiHHA, nigAomy
3aroToBKWM B Meui, rapaHTye
XapaKTepHUii po3puB
LUKOPUHKWU BUPO6Y no AiHii
Haapisy.

A paste for the production of
pretzels and small baked goods,
and aromatic malt flavored
loaves that are frozen and
baked later. The mix makes the
dough more plastic, improves
the dough stability in the process
of fermentation and lifting the
dough portions in the furnace,
guarantees a characteristic
tear of the crust on the cut
line.

Cymiw ArennoHcbka Ppi

Mix Jagiellonski Free

CyMmiLL AnA BUPOBOHMLITBa
XNOOBYNOUHMX BUPODIB Ha
NLeHWYHI 3aKBacL,i 3
MOPVICTORD M'AKYLLIKOFO Ta XPYCTKOH)
LUKOPVHKOFO. TeXHONOTIA TPWBANOTO
BPOAHHSA A0AaE OCOBAMBOIO

CMaKy | apomary, a Takox
MPVBABAMBOTO 30BHILLHBOTO
BMMALY NILEHNYHOrO X1i6a
TpuBanoro 6pogiHHA 3
BUCOKOIO MOPUCTICTIO M'AKiLLY
Ta XPYCTKOIO LUKOPUHKOLO, 3
OCOBMBMM 30BHILLHIM BUIIAAOM Ta
CMakoM. Yi1CTa eTmKeTKa.

NKicti genma

Natural grains

3/1aKoBe acopTi 3aBapeHOro
3€PHa | 3N1aKOBUX KYNBTYP
J151 NOAOBXXEHHA CBDKOCTI
Ta HaZaHHA M’AKiwy x1i6a
COKOBWTOCTI.

A mix for production of bakery
products based on wheat
sourdough with nice crumb
texture and crispy crust. Long
fermentation technology gives
a special taste and aroma, as well
as an attractive look of wheat
breads with a high porosity of
crumb and crispy crust, with

a distinct appearance and taste.
Clean label.

Cereal assortment of soften
cereals and grains to prolong
freshness and to make the
bread crumb softer.

3MicCT
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Natural grains Dark

Acopri 3 B 1: Cynep 3epHa +
3aBapka + 3akBacka /11
BMPOOHMLTBA LUMPOKO CNEeKTpy
xni6o6ynouHnx Bupobis

i3 popaHolO BapTicTIO:
dopMoBOro, NoA0BOrO XNib3,
Xniba «KONOAA3b», B KOLIMKAX
i3 03w, bareTis, BynoyoK And
rambyprepis, XoT-£40riB, APIOHO-
LUTYYHMX XNi6LiB TOWO.

20-50% 10 macu 6opolwHa /

to the weight of flour

12 «r (BakyymHa ynakoska 4 Wwrt. no 3 kr) /
kg (vacuum pack includes 4 pcs. 3 kg each)

Xibi zenna

Natural grains Veggy

3nakoBO-OBOYEBE acopTi

4 B 1: 3aBapka + 3akBacka +
3epHa + OBoui 4714
BUPOOHMLITBA LUIMPOKOTO
CNeKTpy XNibHNX, 6y/1I0UHUX
Ta CHeKOBUX BMpoOb6iB

i3 NPUEMHNM LMOYNEBUM CMaKOM
Ta apoMaTom, 3barayeHa BMICTOM
CTapOAaBHBOT 3€PHOBOT KyNETYPU
rOJI03€PHOTO BIBCa Ta COYEBML.

20-50% n0 macu 6opolHa /
to the weight of flour

12 kr (BakyyMHa ynakoska 4 wrt. no 3 kr) /
kg (vacuum pack includes 4 pcs. 3 kg each)

Xibi zenna

Natural grains Fruitty

3nakoBo-¢ppykTOBE acopTi

4 B 1: 3aBapka + 3akBacka +
3epHa + PpyKTN 1119
BMPOOHMLITBA LWMPOKOTO
CNeKTpy XAi6HMX, 6YNOUHNX
Ta 3406HUX BMpo6iB

3 HEMOBTOPHMM BPYKTOBUM
CMakoM Ta apoMaToM, Ta BMICTOM
5 3ePHOBMX KYLTYP — OBEC, COA,
amapaHT, JIbOH Ta COHALLHWK.

20-50% 20 Macu 6opollHa /
to the weight of flour

12 «r (BakyymHa ynakoska 4 wr. no 3 kr) /
kg (vacuum pack includes 4 pcs. 3 kg each)

Aapk

Assortment 3-in-1: Super
grains + Boiled flour +
Sourdough for the production
of a wide range of bakery
products with added value:
tin formed bread, hearth bread,
bread “well’, in vine baskets,
baguettes, hamburger buns, hot
dogs, small baked loaves and the
like.

Berri

Cereal and vegetable
assortment 4-in-1: Boiled
flour + Sourdough +

Grains + Vegetable for the
production of a wide range

of bread, bakery and snack
products with a pleasant onion
flavor and aroma, enriched with
the ancient naked grain oats and
lentils.

PpyTTi

4-in-1 cereals-fruit mix: Boiled
flour + Sourdough + Grains +
Fruits for the production of a
wide range of bread, bakery
and rich fermented products
with a unique fruity flavor and
aroma, containing 5 grains - oats,
soy, amaranth, flax and sunflower
seeds.

3MicCT
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Ciamikc
Keppor

Seedmix Carrot

3epHoBa cyMilll i3 HaCiHHA bOHY,
COHALLHMKA, KYHXYTY, CyLLIEeHOT
MOPKBW Ta BIBCAHWX MAACTIBLLB

A5 BUPOOHMLITBA XNIB0OYN0UHMX
BMpPOOIB.

A mix of flax seeds, sunflower
seeds, sesame seeds, dried carrots
and oat flakes for the bakery
products production.

@ 10 «r / kg

Ciamikc
Seedmix

[oTOBa cymiw i3 Agep onikHUX
Ta HaCiHHA 3/1TaKOBUX KY/IbTYP
ANA 03A8,061eHHA x1iI000YN0UHMX
BMpObIB.

Ready mix of oil-containing
kernels and cereal seeds for
bakery decoration.

@ 10 «r / kg

Tanrepmikc
Tigermix

CyMilL N8 NPUrOTyBaHHA NacTu
[N1A HaZaHHA NOBEPXHI XNiby
edeKkTy «TUrpOBOI LUKOPUHKWN».

A mix for pasta that creates
a “tiger” effect on the bread
crust.

B 15 kr/ kg

3MicCT
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Xni6Hi no

Bread improv
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Xni6bHi noninwysBaui

Bread improvers

«3EENAH/AIA» MAE BATATOPIMHWIA
NPAKTUYHWIA AOCBIA, Y PO3POBLII

TA POBOTI 3 MOAINWYBAYAMMU A4 XNIBA.

B acoptMeHTi kOMNaHii MpUcyTHA NiHiiKa NOINLWyBaYiB
A8 NokpalleHHA 06'eMy BMPODIB, HAZaHHA 30/10TaBOrO
KONbOPY LLIKOPUHKK, MOKPALLEHHIO CTPYKTYPU M AKILLY,
CMaky Ta apomarty, A4 BUPOOIB, WO NPOXOAATb MPOLLEC
3aMOPOXYBaHHA, a TakoX ANA NOAOBXEHHA CBIXOCTI
KiHLLEBMX BMPODIB.

I'IepeBam BUKOPUCTAHHA:

ZEELANDIA HAS MANY YEARS OF
PRACTICAL EXPERIENCE IN DEVELOPING
AND WORKING WITH BREAD IMPROVERS.

The company has a range of improvers that
enhance the products volume, giving the golden
color to the crust, improving the texture of

the crumb, flavor and aroma for the products
undergoing freezing, as well as extending the
freshness of ready products.

+  [lokpalleHHA AKOCTi FOTOBOrO BUPOOY: Kpalumii 06'eM, MOPUCTICTL
M'AKILLY, TOHKA Ta 30/10TaBa LWKOPWHKA, KPALLM 30BHILLHIA BUMAL

Ta CMak BUPOOY.
*  [loaoBXeHHS CBIXKOCTI FOTOBMX BUPODIB.

* Po3pobka HOBMX MOAIMLLIYBAYIB Ha 3aMMT KAIEHTA.

Benefits of use:

+ Improvement of the ready product quality: better volume, porosity
of crumb, fine and golden crust, better appearance and taste of

the product.
Prolongation of ready product freshness.

Development of new improvers upon customer’s request.

%=

Zeelandia
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1-3% n0 Macy 6opouwHa /
to the weight of flour

10 «r / kg

0,3-0,5% 10 mMack bopoluHa
/ 1o the weight of flour

10 «r / kg

Codrt Tau
Soft Touch

IHHOBaUiiHMIA NoninwyBay
ANS HajaHHA 6e3aoraHHOCTI
TpaguLliiHum 3406HUM
BMpo6am, nackam, Hynoukam
A5 rambyprepis Ta xoT-40riB,
TOCTOBOMY X/1iBy Ta BYyN0OUHMM
Bnpobam. MopgoBiKye cBiXicTb
Ta M'AIKICTb BMPODGIB /10

7-14 pHiB, Hafae M’ AKyLwy
piBHOMipHOi gpi6HONOpUCTOI
CTPYKTYpM Ta rapHOro
06’emy, 031061t0€ BUPOOHM
BMTOHUYEHMUM BaHiIbHUM
CMaKoM Ta apoMaToMm.

AxBa Codrt

Aqua Soft

YHiBepCanbHui
BOAOPO3UMHHUIA NoAinwyBay
A9 NPUTOTYBAHHA PI3HUX BUAIB
xNiba Ta xNibobYN0UHKX BUPOOIB
Ha BUPOGHUUNX NiHiAX
nepioAnYHOI Ta NOTOUHOI
Aii. Halikpalla anstepHaTtBa
ANA iHAYycTpiaNbHOrO
6i3Hecy: f1erko PO3UMHAETLCSA

Y BOZI 4M LyKDOBOMY CMPOTi,
noninuwye npy>Ho-
eNlacTUUHi BNacTUBOCTI

TicTa, NOKpaLLye MaMHO
NabinbHICTb TicTa, 36inbLUYE
BOAOMNOI/IMHaNbHY 3flaTHIiCTb
TicTa T2 06'eM, yNoBiNIbHIOE
npouec YepcTBiHHA

BMPODIB. PekomeHayeTbCA
PO3YMHUTM NOANINLWYBaY Y BOAI

B cnisBigHOWeEHHI 1:5 - 1:20.

BHOCKTM pO34UMH MpK 3aMici TicTa.

An innovative improver to
create flawless traditional
viennoiserie, Easter breads,
hamburger and hot dog buns,
toast bread and bun goods.
Prolong the freshness and
softness of the products up to
7-14 days, gives the soft part
of bread a uniform fine-
porous structure and good
volume, enriches the products
with a refined vanilla flavor
and aroma.

Universal water-soluble
improver for the preparation

of different types of bread

and bakery products on
production lines of periodic
and continuous operation.
Best alternative for industrial
business: easily soluble in

water or sugar syrup, improves
elasticity properties of
dough, improves machine
dough lability, increases water
absorption capacity of dough
and volume, slows down the
staling of products.

It is recommended to dissolve
the improver in water in a ratio of
1. 5 - 1:20. Introduce the solution
when kneading the dough.

3MicCT

content

16

i / Bread improvers

I nojsinuwyBay

v I A s



B

Namma

YHiBepcanbHUMn
Gamma Universal

YHiBepcansHli noainwyBsay A4
nLeHNYHUX copTiB Xniba Ta
XNi6OBYNOUHMX BUPOOIB.

Universal improver for wheat
bread and baked goods.

0,3-0,5% 10 mMack bopoluHa
/ 1o the weight of flour

10 «r / kg

1-3% p0 macn bopoluHa /
to the weight of flour

10 «r / kg

famma Cynep
Gamma Super

CyXu1i1 KOHLEHTPOBAaHWA
nosinwyBay KOMMJIeKCHOT
Bl 117 NWeHUYHMX CopTiB xNiba
Ta XN1i60byNoYHMX BMpOLIB ANA
HafiaHHA Kpauw,oro o6’emy Ta
TOHKOI XPYCTKOI LUKOPUHKMU
roroBux BUpo6is.

A dry concentrated complex-
action improver for wheat bread
and baked products to provide
better volume and a crispy
crust of ready products.

0,25-0,8% 10 Macy BopoLLHa
/to the weight of flour

=)

20 «r / kg

famma ®pew
Gamma Fresh

Moninwyeay Ans 36epedxkeHHsA
cBiXKOCTi Ta M'AKOCTi
ALWeHNYHUX XNi606ynouHmx
BUPOGIB, 3/100HMX Ta IMCTKOBMX
BMPOBIB TpMBanoro 36epiraHHs.
Brpobu MaroTb HDKHUA M'AKiLw,
a TakOX TOHKY LKOPWHKY.
lpeanbHO NiaxoanTh ANnA
KpyacaHiB, 3106HMX Bynoyok,
PYNeTIB, BENMKOAHIX BUPODIB
TEPMIHOM 36epiraHHs Bij

14 pHiB 10 3 micauiB.

lamma Baurt
Gamma White

YHiBepCanbH1A noainwyBay /1A
BMPOOHWLITBA MacOBUX COPTIB
xni6a 3 nweHuuyHoro 6opoluHa:
6aToHa, NoA0BOro Ta GOPMOBOrO
xNiba; xNi6obynouHMxX B1PobIB. 1A
36inbLIeHHA 06'emy B1POOIB,
noAinweHHI0 NOPUCTOCTI

Ta Bia6iNtoBaHHA M'AKilWy
XNiOOBYNOUHMX BUPODIB.

Universal improver for the
production of popular varieties

of bread made of wheat flour:
bread loaf and hearth bread; bakery
products. To increase the volume
of products, their porosity and
whitening of baked goods’ crumb.

=)

0,3-0,5% a0 mMacy HopollHa
/ 1o the weight of flour

10 «r / kg

Improver for preservation

of freshness and softness

of wheat bakery products,
viennoiserie and puff products
with long-term storage. Gives the
products soft crumb, as well as
thin crust. Ideal for croissants,
small buns, rolls, Easter products
with a shelf life of 14 days to

3 months.

3MicCT
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Cynep Codr
Super Soft

Cyxunii noninwyBsay A4
npurotyeaHHsa rambyprepis,
XOT-AOTIB Ta iHLINX BUAIB
XNi6OBYNOUHMX BUPOOIB i3
XapaKTepHOIO TOHKOIO
LUKOPUHKOIO T3 HiDKHUM
M’AKyLIeMm.

A dry improver for the preparation
of hamburgers, hot dogs and
other types of baked goods with
a characteristic thin crust and
delicate crumb.

=)

1% 10 Macv 6opolHa /
to the weight of flour

25 «r / kg

0,3-0,5% 10 macy bopoluHa /
to the weight of flour

25 kr / kg

Amope

MenaH)x BiT
Amore Melange Wheat

Cyxa CyMill Ha OCHOBI NMLWEHWYHOT
3aKBaCKu A1 KOPOTKOro Ta
AOBroTpMBasoro npotwecy
npuUroTyBaHHA xniba 111
OTPUMaHH# 6inbL FAM6oKoro
HacMuYeHOoro cMaky Ta TeKCTypu.

Dry mix based on wheat
sourdough for a short and long-
lasting bread-making process to
produce a deeper rich taste and
texture.

=)

15% n0 macy bopollHa /
to the weight of flour

20 «r / kg

Ekctpa beuk
Extra Bake

YHiBepCcanbHMiA noainLuysay
[J18 IPUTOTYBAHHA LUMPOKOTO
ACOPTUMEHTY MEHUYHUX,
YKUTHbO-MLUIEHUYHUX
XNi6OBYNOUHMX BUPOOIB 414
36inblWeHHA 06’'emy rOTOBOrO
BMPODY.

depmeHTO
Poprte

Fermento Forte

Cyxa X1THA 3aKBacKa /11
BMPOOHMLTBA XA1iba Ta
XNi6OBYNOUHMX BUPOOIB i3
HacMUYeHMM CMaKOM T3
apomarom.

Dry rye sourdough for bread and
bakery products production with
rich taste and aroma.

0,5-5% 10 Macu 6bopoLHa /
to the weight of flour

)
D

20 «r / kg

Universal improver for the
preparation of a wide range
of wheat, rye-wheat bakery
products to increase the
volume of the ready product.

3MicCT
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Hopaikc Cynep Hbro

Nordix Super New

Cyxunii noninwysayu ans Dry improver for puff pastry
JINCTKOBUX T3 APIDKAXKOBUX and yeast-leavened baked
Bupo6iB, L0 NpoxoaAaTb products that undergo
npouec 3aMOpO>XKyBaHHA freezing. Improves the

nicna ¢popmyBaHHA. [103BONA€ stability of the dough and
noNINWKTK cTabinbHicTb TiCTa prevents its structure damage
Ta 3anobirae pyMHyBaHHHO after forming, maintaining the
CTPYKTYpH, 36epiraroun ability of the dough to restore its
3/laTHICTb TiCTa BIAHOBJ/IKOBATH properties after defrosting.

CBOI BNACTMBOCTI Micas

% 0,5-2% 210 macv 6opolwHa / PO3MOPOXYBaHHS.
to the weight of flour

15 «r / kg
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non’lpuc AapK Alfa Base 'S

. . KoHueHTpoBaHa pigka 3akBacka (o]

Nordix Polaris Aromalt Dark AN KATHIX T2 SKUTHBO- C

Moninwysay Ans 3aMOPOXKEHUX Cyxa CyMiLL Ha OCHOBI AYMIHHOTO NweHNYHNX copTiB xiba. T

nicnAa BUCTOIOBaHHA conosy ana ﬂiACMneHHH TéMHoro Concentrated |iquid ferment for O

XN1i606ynouHMX BUPO6IB. 36epirac 3abapBNeHHA M'AKYLWY Ta rye and rye-wheat bread types. 'E

AKicTb BUPOG6IB nic/1s cTagii HaAaHH#A x1i6obynouYHNMM BMPObHaMm X

3aMOpPOXKyBaHHSA. CO/I0A,0BOro CMaKy Ta apomary.

: 1-5% 20 macn 6opolwHa /
Improver for frozen after A barley malt based dry mix ; ,
. . o the weight of flour

proofing bakery products. enhancing the dark color of

Improves the stability of the the crumb and giving the baked 19 «r / kg

products after frozen. products a malt taste and aroma.

1,5-2% 10 macv bopollHa / % 1-5% 10 Macu 6opollHa / 3MmicT
% to the weight of flour to the weight of flour content

15 «r / kg 15 «r / kg




Pyrta Pan
Ruta Rye

CyXu1i1 KOHLEHTPOBAaHWA
noninwysay ANA HagaHHA
6inblIoro 06’eMy XXUTHIM Ta
YKUTHbO-MLLIEHNUYHWUM COpTam
x/iba Ta NOAOBXKEHHA CBKOCTI.

A dry concentrated improver to
increase volume of rye and

wheat-rye varieties of bread as
well as to prolong freshness.

% 0,5-1% a0 Macm 6opowHa /
to the weight of flour

25 kr / kg

NMponauer
Propatset

KOHLIEHTPOBaHMM noinLysay
ANA 3anobiraHHA NAICHABIHHA
Ta KapTONIAHOI XBOpo6M
XNiOOBYNOUHMX Ta OOPOLUHAHMNX
KOHANTEPCbKMX BUPODIB.

Concentrated improver to prevent
molding and potato disease

of bakery and flour confectionery
products.

% 0,3-1% a0 Macm 6opolwHa /
to the weight of flour

10 «r / kg

3MicCT
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3p06a

Viennoiserie mixes

3A40BHI CYMIWI ANA NPUTOTYBAHHA CO/T0AKOIo BULLYKAHOIO
XNIBA TA 3406HNX BUPOBIB, NACOK, AEHILUIB, BPIOLUIB,
A TAKOXX BUPOBIB Y ®PUTIOPI, INTKOBUX BUPOBIB TA KPYACAHIB.

VIENNOISERIE MIXES FOR THE PREPARATION OF SWEET, DELICATE BREAD
AND PASTRIES, EASTER BREADS, DANISH PASTRY, BRIOCHES,
AS WELL AS DEEP-FRIED PRODUCTS, PUFF PASTRY AND CROISSANTS.

MepeBarn BUKOpPUCTaHHA:

*  YynoBa AKIiCTb Ta CTabiNbHICTb TiCTa.

*  BulykaHWii KIHLEBWIA MPOAYKT.

*  [Hy4Kke AO3yBaHHA CyMILLEN 3MIAHO PELEnTypu.

Po3pobka HOBMX BUAIB CyMilLen Ans 3400HMX BUPOBIB Ha 3amuT
KJIIEHTA.

Benefits of use:
Excellent dough quality and stability.
Exquisite ready product.
Flexible dosage of mixes according to the recipe.
Development of new mixes for customer-specific products.

3MicCT
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10-30% 20 mMack HopoLLHa
/ o the weight of flour

=)

10 «r / kg

5-20% 10 Macu 6opolwHa /
to the weight of flour

15 «r / kg

10% n0 macy bopollHa / to
the weight of flour

25 «r / kg

NaHeTtoH BepoHa

Panettone Verona

CyMmiWw ana BUPpOBHULITBa
3A,06HMX XNi606yN0UHMX
BUPOGIB: NaHETOHIB, KeKCiB
Konombo Ta MNanaopo, nacox,
Xanu, KO30HaKy, CONOAKOI dpokauui,
Bpioluen, Bynouok, GpaHLy3bkmnx
KpyacaHis, MMpOriB, WTPYAENB,
AOHAaTIB, MOHYMKIB, LUTONEHIB,
CONOAKMX TPICCiHi. Haaae
B1pobam TpuBanoi cynep-
M’AIKOCTi, HenepeBepLUeHOoT
CMaKoapoMaTUKM Ta
0c0611BO Hi>XKHOI, Bosoroi
TEeKCTypm.

KopeHTt €EBpona

Korent Europe

KoHueHTpoBaHa cyMmill And
NpWroTyBaHHA 6araTboOx BUAIB
BULIYKaHOTo ¢ppyKTOBOro
xni6a Ta 3306HMX BUpO6IB
3 HACMYEHUM XKOBTUM
M’AKYyLIEeM Ta LiUTPYCOBUM
apomatom. Cymil MOXHa
MOEAHYBATU 3 CyXOPPYKTamm
Ta IHLUWMW IHIPEeAIEHTaMM, KPIM
TOrO BOHa MiAX0AUTb ANA
NPUroTyBaHHA 3aMOPOXKEHMNX
HaniBgabpukaris.

Pyta Mikc
Ruta Mix

KoHueHTpOBaHa cymiw And
NPUroTyBaHHs Pi3HOMaHITHUX
3806HMX Ta BynouHunx
BMpoOGiB.

Mix for the production of
viennoiserie: panettone, Easter
breads “Colomba’, Pandoro,
Easter cakes, plaited white bread,
cozonac, sweet focaccia, brioche,
buns, French croissants, pies,
strudels, donuts, friedcakes,
schtolens, sweet grissini. Provides
products with long lasting
super-softness, unrivaled
flavor, and a particularly
delicate, moist texture.

A concentrated mix for the
preparation of many kinds of
exquisite fruit bread and
viennoiserie with rich yellow
crumb and citrus aroma.

The mix can be combined with
dried fruit and other ingredients;
besides, it is also suitable for
the preparation of frozen
semi-finished products.

Concentrated mix for the
preparation of a variety
of pastries, rolls and buns.

3MicCT
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Kpaden 20
Krafen 20

CyMilW Ans NpuroTyBaHHs
6epNliHCbKMX NOHUMKIB T3
AOHATIB.

A mixture for the preparation of
krapfens and donuts.

20% 10 Macu bopoLLHa / to
the weight of flour

=

20 «r / kg

d ) &
=)

15% n0 macy bopoluHa / to
the weight of flour

20 «r / kg

KpadeH Cair

Krafen Sweet

KoHueHTpoBaHa cyMmill And
NpUroTyBaHHsa 6epaiHCbKUX
MNOHUMUKIB Ta AOHATIB i3
XapaKTepHUM XXOBTUM
M’sIKyLLIEeM Ta COJIOAKUM
CcMaKkoMm.

Concentrated mix for the
preparation of krapfens and
donuts with a nice yellow
crumb and sweet taste.

=

15% 20 macu HopoLLHa / to
the weight of flour

20 «r / kg

Kpacri 15
Crusty 15

CyMiLL ANA NPUrOTYBaHHA
BMLLYKaHWX 6e3aPDKAXKOBNX
JINCTKOBUX BUPOGIB.

Mix for preparation of exquisite
unleavened puff pastry.

KpyacaH

11 3nakiB
Croissant 11 Cereals

CyMiWw Ans npurotyBaHHs
3epHOBUX JINCTKOBUX BUPO6iB
(cnomok, nannyok ['picciHi) Ta
KpyacaHis.

Mix for preparation of puff pastry
with cereals (puff rolls, Grissini
sticks) and croissants.

30% 40 Mack bopoLHa / to
the weight of flour

=

25 «r / kg

3MicCT
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BopOoLUIHAHI
KOHAWUTEPCHKI CyMIiLli
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bopoLwHAHI
KOHAUTEPCbKI CyMiLU|

Base confectionery mixes

ACOPTUMEHT BOPOLUHAHUX KOHAUTEPCbKUX CYMILUEN B1A, «3EE/IAHAIA»
ANA NPUTOTYBAHHA BICKBITIB, KEKCIB, MEYUBA - PI3HOMAHITTA CMAKIB
TA APOMATIB B, KNTACUKN A0 EK30TUKW. LUMPOKA NIHIAKA TEKCTYP:

BIA NEFKUX, NOBITPAHUX, 3 BULLYKAHOIO TEKCTYPOIO BICKBITHUX A0
BAXKKNX KEKCOBUX I3 CYXUM YU BOJZIOTUM M'AKYLLEM.

A RANGE OF FLOUR-BASED PASTRY MIXES FROM ZEELANDIA FOR THE PREPARATION
OF SPONGE CAKES, MUFFINS, BISCUITS - A VARIETY OF FLAVORS AND AROMAS FROM
CLASSIC TO EXOTIC. WIDE RANGE OF TEXTURES: FROM LIGHT, AIRY, GOURMET SPONGE
CAKES TO HEAVY TEXTURED BISCUITS WITH DRY OR MOIST CRUMB.

I'IepeBaru BUKOPUCTAHHA:

Brkopu1cTaHHA BUCOKOAKICHOI CMPOBMHW 3abe3meudye BMCOKY AKICTb
KEKCOBWX i DICKBITHMX BUPODIB.

[obpe 36anaHCOBaHWIA BMICT CUPOBMHM B KOHANTEPCHKMX CyMilLiax
CKOPOUYE MAIOLLY AnA 36epiraHHA CUPOBUHU.

330WALKEHHS Yacy NpW BUPOOHMLTBI PI3HOMAHITHWMX BMAIB KEKCIB | BICKBITIB.
Jlerko rotyBatvi — MiHiMalbHe BUKOPWUCTaHHA PyYHOT MpaLl.

Bci cyxi IHrpeaieHT BXe 3HaXOAATLCA B CyMiLLi - MEHLUE LWaHCIB
MPUNYCTUTUCA MOMUIKN.

MpoCTWi Ta Nerkmii CNocio MPUIoTYBaHHA PI3HOMAHITHWX BUPOOIB - HaBITb
nepcoHan 6e3 BMCoKal kBaidikaLli 3 NerkicTto 3Maxe MPUroTyBaTV Uya0oBMi BUPIO.

KiHLEeBWIM NPoAyKT Ma€ CTabinbHY AKICTb.
Po3pobka HOBYIX BMAIB CyMiLLEN ANS KOHAUTEPCHKMX BUPOOIB Ha 3amnuT KiEHTa.

Benefits of use:

The use of high-quality raw materials ensures high quality of cupcakes and
sponge cakes.

Well-balanced raw material content in confectionery mixes reduces storage
area for raw materials.

Save time for the production of various types of cupcakes and sponge cakes.
Easy production - minimum use of manual labor.
All dry ingredients are already in the mix - less likely to commit a mistake.

A simple and easy way to produce a variety of products: even staff without
a vast experience can easily prepare a great product.

Ready product possesses always same quality.

Development of new pastry mixes upon request of the client.

content



Mockamikc
Moscamix

CyMilW Ans NpuroTyBaHHs
BUCOKOAKICHUX BiCKBIiTHMX
BUpo6iB i3 BMLIyKaHOO
TeKcTypoto.

Mix for preparation of high-
quality sponge cakes with nice
texture.

100% 40 MacK CUMIKMX
KOMMOHEHTIB / to the weight
of dry ingredients

10 «r / kg

5-15% 10 macu 6opoluHa /
to the weight of flour

=)

25 «r / kg

MockaMikc

Hoko
Moscamix Choco

CyMiL Ana NpUroTyBaHHA
BMCOKOAKICHMX BICKBITHUX
BUpo6iB, pynertiB, KeKkciB Ta
IHLLMX KOHAWUTEPCBKMX BUPO6IB
i3 BULLYKAHOIO TeKCTYpolo.

A mix for preparation of high-
quality sponge cakes, rolled
cakes, muffins and other
confectionery products with nice
texture.
% 100% 10 MacK CUMIKMX

KOMMOHeHTIB / to the weight
of dry ingredients

20 kr / kg

Mockamikc
3i cCMaKoM
NINMOHY
Moscamix Lemon

CyMilW AN NPUrOTyBaHHA
BMCOKOAKICHNX BICKBITHUX
BUpOGiB, pyneTiB, KeKCiB Ta
IHLWX KOHAWMTEPCHKVX BUPOGIB i3
BULLYKaHOIO TEKCTYPOIO.

A mix for preparation of high-
quality sponge cakes, rolled
cakes, muffins and other
confectionery products with nice
texture.
% 100% 40 Macy CUMKMX
koMnoHeHTiB / to the weight
E of dry ingredients

20 «r / kg

bicka MynbTi beunc

Bisca Multi Base

KoHueHTpoBaHa cymilu
NS NPUroTyBaHHs BICKBITIB,
pyneTiB, KeKciB Ta iHLLINX
BWAIB KOHAWTEPCHKMX BUPODIB
MeTOA0M «BCe B OfHOMY>.

Concentrated mix for the
preparation of sponge cakes,
rolled cakes, muffins and
other types of confectionery
goods by “all-in-one” method.

3MicCT
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100% 20 Macu CUMKMX
KOMMOHEHTIB / to the weight
of dry ingredients

25 «r / kg

100% 20 Macu CUMKMX
komnoHeHTiB / to the weight
of dry ingredients

25 «r / kg

100% 40 MacK CUMIKMX
KOMMOHEHTIB / to the weight
of dry ingredients

25 «r / kg

bnek BenbBer
Black Velvet

CyMiWw Ansa kekcy 3 HDKHOMO
TOHKOCTIHHOIO TEKCTYPOIO

Ta YHiKa/IbBHUM COKOBUTUM
m’akywem. HacuueHuni
TeMHUI KOJlip Ta NPUEMHUIA
apomar crnpaB)XHbOro
YOPHOrO LWOKOMAAY €3 IbHNIA
AK A9 HIXKHUX KEKCIB, TaK |

[1A OCHOB TOPTIB, TICTEYOK,
MadiHis, pyneTis Ta BUpOb6iB nig
3aMOpO3Ky.

A cake mix with a delicate,
thin-walled texture and a
particular juicy crumb. The
rich dark color and nice
aroma of true black chocolate
is ideal for both soft cupcakes
and cake shells, cakes, muffins,
rolled cakes and products to be
frozen.

Ansopi BenbBer

Ivory Velvet

CyMiWw ans Kekcy 3 HiXKHOIO
TOHKOCTIHHOIO TEKCTYPOIO

Ta YHiKalbHUM COKOBUTUM
m’akywem. braropoaHui
CBiT/INI KOAip Ta KaCUUHUIA
BMLIYKaHMWA apomar 3
BaHi/IbLHUMM HOTaMM
ileaNbHUM AK ANA HIXKHUX KEKCIB,
TaK | An4 OCHOB TOPTIB, TICTEUOK,
MadiHis, pyneTis Ta BUpO6iB nig
3aMOpO3Ky.

Anpiw Benbser

Irish Velvet

CyMilll AN KeKCy 3 HIDKHOMO
TOHKOCTIHHOIO TEeKCTYpPOIO

Ta YHiKa/lbHUM COKOBUTUM
M’aKywem. [pUeEMHIM
Kapame/nbHWUIA Koaip Ta
BULLYKaHI HOTU ipAaHACbKOT
KaBM Ta AecepTiB CMakyHoTb Y
HIDKHKX KeKcax, a Takox miaxoaats
LA OCHOB TOPTIB, TICTEYOK,
MadiHiB, pyneTis Ta BUpPO6iB nig
3aMOpO3Ky.

A cake mix with a delicate,
thin-walled texture and a
unique juicy crumb. A noble
light color and classic nice
aroma with vanilla notes

is ideal for both soft cupcakes
and cake shells, pastry, muffins,
rolled cakes and products to be
frozen.

The cake mix has a delicate, thin-
walled texture and a unique
juicy crumb. Caramel color and
nice notes of Irish coffee and
desserts taste good in delicate
cupcakes and are also suitable for
cake shells, pastry, muffins, rolled
cakes and products undergoing
freezing.

3MicCT
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KBik 96
Quick 96

3PYYUHUI Y BUKOPUCTaHHI
crabinisatop-emynbratop ana
oAHO¢a3HOro NpPUroTyBaHHA
6icKBiTHOro Ta KEKCOBOrO TicTa.

Easy-to-use stabilizer for one-
phase preparation of sponge
and muffin dough.

2-6% 10 Macy bopoLwHa /

% to the weight of flour
@ 10 «r / kg

100% 10 Macy CUMKKX
komnoHeHTiB / to the weight
of dry ingredients

25 «r / kg

®dpewkinep
Freshkeeper

Piaknii noninwyBau s
HOPOLLHAHWX KOHANTEPCHKMNX
BMPOOIB 3 TPUBaNNM TEPMiHOM
36epiraHHA M'AKOCTI Ta CBKOCTI
roTOBMX BMPODIB.

Liquid improver for flour-based
confectionery products with a long
shelf life keeping ready products
soft and fresh.

7-10% 20 Mack HopoluHa /

% to the weight of flour
@ 12 «r / kg

Kekc Yoko
Choco Cake

CyMiWw Ans npurotyBaHHs
LOKOIaAHUX KeKCiB, OiCKBITIB Ta
3aroToBOK A5 TOPTIB i TICTEYOK i3
HacCUUYEHUM CMaKOM YOPHOro
LWoKoNaAy Ta HeMOBTOPHUM
apomaTtom. Bucoka cTabinbHicTb
TicTa — GPYKTM 3aNMLLAFOTLCA Ha
noBepxHi BMpoby. Brpobu aosLe
36epiratoTb CBXKiCTb Ta BosOTY.

A mix for chocolate cakes, sponge
cakes, cake shells, and pastry with a
rich black chocolate flavor and
unique aroma. High dough stability
- fruits remain on the surface of the
ready product. The products keep
fresh and moisture longer.
% 100% 10 MacK CUMKMX

KoMmnoHeHTiB / to the weight

B of dry ingredients

25 «r / kg

Kekc labn Yoko

Double Choco Cake

CyMiW Ans NpurotyBaHHs
LIOKO/IAAHUNX KeKCiB, OiCKBITiB
Ta 3aroTOBOK A4 TOPTIB |
TicTeuok i3 HacuueHUM
CMaKOM TeMHOTFO LIOKOoaAy
Ta LWOKOJIAAHUMMU AponcamMu.
Bupobu aosLue 36epiratotb
cBiXicTb Ta BosOry.

A mix for chocolate cakes,
sponge cakes, cake and pastry
shells with rich dark chocolate
flavor and chocolate drops.
The products keep fresh and
moisture longer.
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of dry ingredients

25 «r / kg

LY 2 X 3
% 100% 210 Macy CUMKMX
KOMMOHeHTIB / to the weight
- >

WUoryproBuii

KeKC
Yogurt Cake

CyMilWw ANS NPUrOTYBaHHA HDKHUX
KeKCiB, OiCKBITIB, BIAKPUTMX MMPOTiB
Ta 3aroTOBOK AJ151 TOPTIB Ta TiICTEUOK

3i cMakom Morypty. Cymill MiCTUTb
CyXMIA MOPOLLIOK MOTypTY, Ma€
HaTypa/ibHMiA CMaK Ta HDKHUIA
ApibHoNoprcTUiA BOIOrMiA M'AIKYLLI.

Mix for preparation of delicate
cupcakes, sponge cakes, tarts,
cake and pastry shells with yogurt
flavor. The mix contains dry yogurt
powder, has a natural taste and a
gentle fine porous moist crumb.
% 100% 40 MacK CUIKmX
KOMMOHEHTIB / to the weight
E of dry ingredients

25 «r / kg

Kekc 3i cmakom Tprodento

Truffle Cake

CyMiW Ans NpurotyBaHHs
HiDKHUX KeKciB, HicKBITIB Ta
3aroTOBOK AN1A TOPTIB | TICTEYOK
i3 YHiKa/IbHUM HaCUYEHUM
cMakom Tprogensa. Kekc Mae
BOJIOTUIA M'AIKYL, HAaCNYeHN
LWOKONAAHNM CMaKOM, AKWI
BinbLL ACKPaBO MiAKPECNOOTH
LMaTOUYKU LUOKO1aAy.
CneujanbHa KOMNO3MLA
apoMaTiB MiACKUAIOE TRHODENBHNMI

CMaKk.

JIMMOHHUA

KeKC
Lemon Cake

CyMiWw Ana NpurotyBaHHA KeKCiB.,
BICKBITIB, BIAKPUTUX MUPOTIB Ta
3aroTOBOK AN TOPTIB | TICTEYOK 3
HDKHUM JIMMOHHUM CMaKOM T3
apomarom.

A mix for cupcakes, sponge cakes,
tarts, cake and pastry shells with a
light lemon flavor and aroma.

100% 40 MacK CUIKKX
KOMMNOHEHTIB / to the weight
of dry ingredients

10 «r / kg

=)
0

A mix for delicate cupcakes,
sponge cakes, cake and pastry
shells with a unique rich truffle
taste. The cupcake has a moist
crumb, rich in chocolate flavor
that the chocolate pieces
highlight even more. The special
aroma composition enhances the
truffle taste.

Kekc makoBum
Poppyseeds Cake

CyMilL N8 NPUIOTYBaHHA KEKCIB,
BICKBITIB, BIAKPUTUX MUPOTIB Ta
3aroTOBOK AN TOPTIB Ta TICTEYOK
3 BMiCTOM HaciHHA MaKy Ta
apomaTtomM Murgaio.

Mix for preparation of cupcakes,
sponge cakes, tarts, cake and
pastry shells with poppyseeds
and almond flavor.

% 100% 10 MacK cHMiKmx
KOMMNOHeHTIB / to the weight
of dry ingredients

B 15 «r / kg
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100% 10 Macy CUMKKX
KOMMOHeHTIB / to the weight
of dry ingredients

10 «r / kg

KBatpo
Quatro

CyMiW ANna NpuUrotTyBaHHA Pi3HKX
BMAIB MacNAHUX KeKCiB,

OCHOB A8 TOPTIB Ta TICTEYOK i3
piBHOMipHUM Api6bHONOpUCTUM
M'AKyLIem.

Mix for the preparation of various
types of butter muffins, cake and
pastry shells with a uniform fine-
porous crumb.

100% 10 Macy CUMKKX
KOMMNOHeHTIB / to the weight
of dry ingredients

25 «r / kg

=)
0

MyckaTHUMN KeKC

Muscat Cake

CyMiL Ana NpUroTyBaHHA
MYCKaTHOFO KeKcy, NPAHUKIB
Ta NneuynBa 3 BUTOHUEHUM
apomaToM Ta NPAHUM
CMaKoOM, 10 CKNajy AKOro
BXOAATb MPAHOCTI: KOpWLA,
rBO3/VKa, Kapf,aMOH,
MycKaTHUIA ropix Ta im6up.
Kekc 40Bro yTprmye Bonory Ta
36epirae CBIXiCTb.

Kekc MicHun

BaHIZIbHUM
Lenten Cake vanilla

CyMiWw Ans NpurotyBaHHA MiCHUX
KeKciB, OiCKBITiB, OCHOB AN TOPTIB
i TiCTeUuoK i3 BAHIILHUM CMaKOM.

Mix for preparation of fasten cakes,
sponge cakes, cakes and pastry
with vanilla flavor.

100% 10 Macy CUMKKX
KOMMNOHeHTIB / to the weight
of dry ingredients

10 «r / kg

=
D

A mix for muscat cupcakes,
spice cakes and biscuits with
a sophisticated aroma and
spicy taste which include the
following spices: cinnamon,
cloves, cardamom, nutmeg
and ginger. The cupcake retains
moisture for a long time and
remains fresh.

Exnepmikc
Eclairmix

CyMilL AN8 NPUroTyBaHHS

BULLYKaHKX eknepis, NpodiTponis,

OCHOB AN1A TOPTIB Ta TICTEYOK.

A mix for the preparation of

exquisite eclairs, profiteroles, cake

and pastry shells.

% 100% 10 Macy CUMKMX
of dry ingredients

E 10 «r / kg

3MicCT
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25% 10 MacK cunkux
KOMMOHEHTIB / to the weight
of dry ingredients

25 kr / kg

Madpinmikc
3E 25

Muffinmix ZE 25

KoHueHTpoBaHa cyMmill And
MPUTOTYBAHHA PI3HUX BUAIB
KOHZANTEPCbKMX BUPODIB:
mad¢iHiB, KekciB, nuporis Ta
M'AKUX Badenb.

Concentrated mix for preparation
of various types of pastry: muffins,
cupcakes, pies and soft waffles.

25% 10 Mach CUMNKMX
KOMMNOHeHTIB / to the weight
of dry ingredients

25 «r / kg

=)
0

Mad¢pinmikc 3E 25

(B acopTUMEHTi NpsA>KeHe MOJIOKO,
3i CMaKOM Mac/ia, YOKO)

Muffinmix ZE 25

(the range includes bake milk, butter, choco)

KoHUeHTpOBaHa cymil And
NPUTOTYBaHHA PI3HWX BUAIB
KOHANTEPCHKMX BUPODIB:
mad@iHiB, KekciB, nuporis Ta
M’'aKnx Badesb.

MadpiHnmikc

3E 25 lant
Muffinmix ZE 25 Light

KoHUeHTpoBaHa CyMill AN nerkoro
Ta WBWAKOTrO NPUrOTYBaHHS
KOHAMTEPCHKMX BUPOBIB i3 MOPUCTUM
M'akylwem: Mad@iHiB, KeKciB,
nuporiB Ta M'AKUX Badenb.
Concentrated mix for easy and
quick preparation of porous-

crumb bakery products: muffins,
cupcakes, pies and soft waffles.
% 25% 10 Macy CUMKKX

KOMMNOHeHTIB / to the weight
of dry ingredients

25 «r / kg

Concentrated mix for preparation
of various types of pastry:
muffins, cupcakes, pies and
soft waffles.

Cymiw ans
neumsBa LS
Cookiemix LS

KoHueHTpOoBaHa cyMmil And
NPUTOTYBAHHA PI3HWX BUAIB
3A06HOrO, LLyKpOBOro neumBsa.

Concentrated mix for the
preparation of different types of
short, sugar cookies.

=)

4-8% 10 Macu HopoLLHa /
to the weight of flour

20 «r / kg
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Kykimikc
AmepukaHo
Cookiemix Americano

CyMil Ana NpUroTyBaHHA
BaHi/IbHOro neumBa T1ny
«AMepUuKaHO> 3 N1acTUUYHOIO
CTPYKTYPOHO. J1erko KoMHBIHy€eTLCA
3 cyxoppyKTaMu Yum LWMaTouKamm
Wwokonagy.

Mix for the preparation of vanilla
American type cookies with

a chewing texture. It is easily
combined with dried fruit or
chocolate pieces.

4-8% 10 Macy 6opolHa /
to the weight of flour

20 kr / kg

=)

18-24% 10 Mack bopoLHa
/to the weight of flour

20 «r / kg

=)

Kykimikc
AmepukaHo
Yoko

Cookiemix Americano
Choco

CyMiw Ana NpuroTyBaHHA
LIOKO/IafHOTO NMeyunBa TMNy
«AMepUKaHO> 3 N1IaCTUYHOIO
CTPYKTYPOHO. J1erko KOMBIHYeTbCA
3 CyxodpyKTamMu Um LIMaTOUKaMM
LLOKONAAY.

Mix for the preparation of
chocolate American type
cookies with a chewing texture.
It is easily combined with dried fruit
or chocolate pieces.

=)

4-8% 10 Macy 6opolHa /
to the weight of flour

20 kr / kg

Kykimikc
AmepukaHo

Kapamenb

Cookiemix Americano
Caramel

CyMilL N8 NPUroTyBaHHS
Kapame/ibHOro neuvsa Tuny
«AMepUuKaHO>» 3 NIaCTUYHOIO
CTPYKTYypOlO.

Mix for the preparation of caramel
American type of cookies with
a chewing texture.

15% 10 macw bopouwHa /to
the weight of flour

20 kr / kg

=)

Kykimikc AmMepukaHo

BiBcaHUN

Cookiemix Americano Oat

CyMiLL ANA NPUrOTYBaHHA
eliTHOro BiBCAHOro neumBa
TMNYy «<AMepuKaHo» 3
N/1IaCTUUHOIO CTPYKTYPOIO,
OCHOB AN15 TOPTIB Ta TICTEYOK.

Mix for the preparation of elite
oat American type of cookies
with a chewing texture, cakes
and pastry shells.

3MicCT
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100% 10 Macy CUMKKX
KOMMOHeHTIB / to the weight
of dry ingredients

20 «r / kg

100% 10 Macy CUMKKX
komnoHeHTiB / to the weight
of dry ingredients

25 «r / kg

100% 10 Macy CUMIKMX
KOMMOHeHTiB / to the weight
of dry ingredients

10 «r / kg

Kykimikc Mpemiym

Cookiemix Premium

CyMil Ana NpUroTyBaHHA
opuriHanbHOro iTanificbkkoro
neuuBa npemiym-Knacy

3 cyxoppyKTamu, ropixamu,
LOKONAA0M, MPAHOLLaMM TOLLO.

A mix for the preparation of
original Italian premium-class
cookies with dried fruits, nuts,
chocolate, spices etc.

®dnopeHTiHO MIKC

Florentino Mix

CyMil Ans NPUTOTYBaHHS
Kapame/ibHOro MeyYunBa,
KO3WHaK Ta AeKOpiB.

MakapoHMiKc
Macaronmix

CyMiw Ana NpuroTyBaHHs
¢paHLLy3bKOro MUrgazibHoro
neunBa «MakapoH>» 3 HiXHOM
XPYCTKORO LWKOPUHKOKO Ta 3/1erka
TATYYOHD CEPEAMHKOLO.

Mix for caramel cookies,
nuts-and-honey bars and
decors.

Mix for French almond cookies
“Macaron” with a delicate crispy
crust and slightly chewing inner
part.
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0,5-2,5% 10 Macu
H6opolLHa / to the weight
of flour

10 «r / kg

0,5-2,5% 10 macu
6opolliHa / to the weight
of flour

25 kr / kg

NMekapcbkni nopowok Y
Baking powder U

BuicokoskicHWY po3nywyBay High quality baking powder
A1 BUPOOHMLITBA NeYmBa, for production of biscuits,

KekciB, 300HMX BUPOOIB Ta muffins, and rich fermented
HagaHHA BUpobam Kpuxkocti,  goods, creating harsch
06’emy, BULLYKAHOCTI, crumb, volume, sophisticated
a TakoX MOJiMWeHHA taste, as well as improved
OpraHoNenTUYHUX organoleptic characteristics.
NOKa3HMKIB.

NMekapcbKnM NOPOLUOK

EKOHOM
Baking powder Econom

Po3nywyBsau ans Baking powder for
KOHAUTEPCbKNX BUPOG6IB. confectionery goods.

iwi / Base confectionery mixes
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Kpemu

Custard Creams

NOPOLLUKOMOAIBHI CYMILWUI ANA POWDER MIXES FOR EASY PREPARATION
NNETKOro NPUrotyBAHHA KPEMY OF CUSTARD CREAM FROM ZEELANDIA.
BIA KOMMAHII «3EENAHAIA>. The final product has a homogeneous and lump-
KiHLIEBUY NPOAYKT Ma€ OAHOPIAHY Ta 6e3 rpya0UoK free structure, as well as a delicate taste. Using the
CTPYKTYPY, @ TakOX HiXXHWIA CMaK. BUKOpHUCTOBYHOUM CyMilli mixes, a confectioner can prepare a good-quality
KOHAMTED MOXE MPUroTyBaTh AKICHWMIA KPeM LIBWUAKO i cream quickly and easily: the process of preparation
NPOCTO: NPOLIEC MPUrOTYBaHH#A 3BEAEHWIA A0 3MilllyBaHHS is reduced to mixing powder and water. The cream
NOPOLWKY Ta BoAW. Kpem Moxe By AK TePMOCTIKIMM, is thermostable.

TaK | MOPO3OCTIMKMM.

MepeBarn BUKOpUCTaHHA:

[obpe niaibpaHa CMPOBMHA - ONTUMabHWI MPOLEC MPUTOTYBaHHSA Ta
YyAOBUM KIHLLEBMI PE3YAbTAT.

EkoHOMIA Yacy: KOHAMTEPCHKI CyMilli ANS KPEMY He MOTPIOHO KMN'ATUTY,
MOPOLLOK 3MILLYEMO 3 BOAOKD — KPEM FOTOBMIN A0 BUKOPUCTAHHS.

MeHLUe WaHCiB NPUAYCTUTMCA MOMUIKM NPU A03YBaHHI.

BiaMiHHa aKicTb Kpemy: CMak, Konip, CTRYKTYpa, NErKicTb,
TEPMOCTabINbHICTb.

YyAOBO MOEAHYHOTLCA 3 BEPLUKOBUM Mac/ioM, BepLUKaMK, HapBHUKaMM
TOLLO.

MpoCT1iA y MPUroTyBaHHI Ta He MOTPebye A0AaTKOBOI PpObOYOT C1AK, AK
Npwv TPAAMLIMHOMY MPUIOTYBaHHI 3aBapHOTO KPEMY, BUKOPUCTOBYHOUM
METOZ, KN ATIHHA.

Po3pobka HOBVIX BUAIB CyMILLEW LA MPUTOTYBaHHA KPEMY Ha 3amuT KAiEHTa.

Benefits of use:

Well-selected raw materials - the optimum process of preparation and
excellent final result.

Time-saving: no need to boil cream mixes, you only have to mix
powder with water to get a ready-to-use cream.

Dosage errors are less likely to occur.

Hight quality: taste, color, structure, lightness, thermostability.

Combines perfectly with butter, cream, food colors etc.

Easy to cook and does not require additional labor power, as during
the traditional custard preparation with the boiling method.

Development of new types of mixes for the preparation of cream at the
client's request.
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400 g Pan Cneujan/
Rap Special

1000 g Boaa (Monoko) /
Water (Milk)

20 kr / kg

400 g Panigo/Rapido
1000 g Boga / Water

10 «r / kg

Pan Cneuian
Rap Specia

CyMiWw ana WBMaKoro
MPWroTYBaHHA XOJI0A4HUM
METOAO0M COJIOAKOro
TepMOCTIVIKOro Kpemy

3 NOA0BXXeHMM TepMiHOM
36epiraHHA. Kpem aBnse
coboto kombiHauio

CMaKiB KpeMy Ta BepLUKIB.
Bax a1Bor0 0cOBAMBICTHO Kpemy
€ MOXK/INBiCTb 36MBaHHA,
3aBAAKM YOMY BiH 36inblUyeETbCA
B 06’emi B ABa pasu. [1eanbHO
NIAXOAUTb ANA HAUUHKM EKNepiB
Ta BMPODIB i3 AMCTKOBOTO TiCTa,
ZiekopalLlii Ta npoLapyBaHHa
TOpTIB. HU3bKa KanopilHicTb,
HiDKHWIA cMaK Ta HaTypaabHUN
Koaip 3abe3meuyroTb

B1COKY NMOMYAAPHICTb

roTOBMX BUPODIB cepes
CMOXVBaYiB, @ MOXJIMBICTb
3aMOpOXKYBaHHSA NPOAYKTY
[O3BONAE MOAOBXUTY TEPMIHM
peanizaLii NpoayKLT Ana
BUPOOHWMIKIB.

Panigo
Rapido

BucokodKicHa KOHLEHTPOBaHa
CyMil ANA WBKUAKOTO
MPWUrOTYBaHHA XONIOAHUM
MeToA0M TEPMOCTINKOro
Kpemy TUny «3aBapHUii»

3 NOAOBXXEHMM TepMiHOM
36epiraHHA. 3aCTOCOBYETLCA

B AAKOCTi HAUMHKM /)11
KOHANTEPCHKMX Ta XNiO0BYNOUHMX
BMPOOIB A0 BUNiIKaHHA. Yy10BO
KOMOIHYETBCA 3 POCTUHHUMM
BepLUKaMK, Kakao, 3ryLleHnM
MOJIOKOM, MacaAaHMMU KpEMamM
Y PI3HOMAHITHMX MPONOpPLifX.
IneanbHM ANA cTBOpEHHSA
CKNagHUX KpeMiB: BEPLIKOBO-
bPYKTOBOTO, BEPLLKOBO-
CVPKOBOTO, BEPLIKOBO-
KapamenbHOro, KOrypToBHX.

A mix for quick preparation of
sweet thermostable cream
with the cold method; the
cream has a long shelf

life. The cream represents a
combination of a custard
and a dairy cream flavor.

An important feature of the
cream: whipping doubles its
volume. Ideal for eclairs and
puff pastry fillings, decorating
and layering cakes. Low calorie
content, delicate taste and
natural color make the finished
product highly popular among
consumers, and the possibility
to freeze the product enables
the manufacturers to prolong
sales time.

High-quality concentrated

mix for rapid preparation of

a thermostable cream of
custard type with a cold-
mix method; the cream has

a long shelf life. It is used

as a filling for confectionery
and bakery products before
baking. It combines perfectly
well with vegetable cream, cocoa,
condensed milk, butter creams
in various proportions. Ideal for
creating complex creams:
dairy cream and fruits, cream-
and-cheese, caramel, yogurt.

Kpemu / Custard Creams
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MinyTta Npima
Minuta Prima

CymiWw Anda WBMAKOTO
NPUroTyBaHHA XON04HUM
MeToA0M TePMOCTIKOro
COJIOAKOrO Kpemy.

A mix for quick cooking of
thermostable sweet cream with
a cold method.

400 g MinyTa MNpima /
Minuta Prima

1000 g Boga (Monoko) /
Water (Milk)
E 25 kr / kg

BaHkpem
Vancream

CymiWw AnA WBKMAKOTO
NPUrOTYBaHHA XONOAHVM METOAOM
BMLLYKaHOrO BaHiJIbHOro
TepMOCTINKOro Kpemy 3i
CTIKOHO KOHCUCTEHLLI€IO T3

3 NOA0BXXEHMM TEPMiHOM
36epiraHHA. Yy/0BO NOEAHYETHCA
3 HWWMUW IHTPEeAIEHTaMK: MOJIOKOM,
CMETaHOHO, aNKoroneM, Kakao,
CYPHOK Macoro TOLLO.

A mix for rapid cold-method
preparation of sophisticated
vanilla thermostable cream
with a stable consistency and
long shelf life. It goes well with
other ingredients: milk, sour cream,
alcohol, cocoa, cheese mass and

more.
Vancream

1000 g Boga (Monoko) /
Water (Milk)
E 25 kr / kg

400 g Bankpewm/

Macno lNnnroc
Maslo Plus

OcHoBsa and MPUroTyBaHHA
Mac/ZIAHOIo Kpemy.

A mix for preparation of butter
cream.

400 g Macno MNaroc /
Maslo Plus

1000 g Boaa (Monoko) /
Water (Milk)
E 10 kr / kg

3MicCT
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LLlokonaaHi
KOHAUTEPCbKI HAUMHKIN

Chocolate confectionery fillings

KNACUKA WHOKONAAHNX KOHAUTEPCbKNX HAYNHOK, B AKUX
noeaHyeTbCA HE3PIBHAHHA HDKHICTb TA HECTPUMHA LWOKOJIAAHICTb.
LWOKONAAHI HAHNHKU YOKOJIHA CTBOPEHI 3A KJIACNYHOKO
TEXHO/10r1€Et0O BUPOBHULTBA LLOKOJIAAY.

CLASSICS OF CHOCOLATE CONFECTIONERY FILLINGS THAT COMBINE
INCOMPARABLE TENDERNESS AND IRRESISTIBLE CHOCOLATE TASTE. CHOCOLATE
FILLINGS "CHOCOLLINA" ARE CREATED USING CLASSIC CHOCOLATE PRODUCTION

TECHNOLOGY.

MepeBarn BUKOpUCTaHHA:
[OTOBI 40 BMKOPUCTAHHA HAUMHKM 3 DI3HUMK CMaKamu.
HecTprMHO LWOKONaAHWIA Ta HE3PIBHAHHO HIXXHWIA CMaK.

HatypanbHuin cknag.

[lna KOHAUTEPCBKMX BUPODIB 3 TPMBANMM TEPMIHOM 30epiraHHA.
LLmpoTa 3aCTOCYBaHHA Ta 3pyyHa ANA POOOTU KOHCMCTEHLLA
MPOAYKTY.

Benefits of use:
Ready to use fillings with different flavors.
Exuberant chocolate taste and incomparable delicate texture.

Natural ingredients.

For confectionery products with long shelf life.

Wide range of practical application and easy-to-use product
consistency.

——
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@ 12 «r / kg

@ 12 kr / kg

YokosiHa wokonap,

Chocollina chocolate

[OTOBa 40O BMKOPUCTaHHA
LLIOKONAAHA HauMHKa 3
HaCMYEHMM LWOKONALHNM
CMaKOM Ta M’AKOKD, KPEMOBOHO
TEKCTYPO0. [Na WNpULFOBaHHA
XNIOOOYNOUHMX Ta KOHAUTEPCHKNX
BUPOBGIB (KpyacaHiB, MOHUMKIB,
[OHaTIB, ByN04OK, MadiHIB,
KEKCiB); A9 NPOLLAPKIB B
KOHAMTEPCHKI BUPODU; AN
MPUrOTYBaHHA PISHOMaHITHMX
KpemiB (MacnaHmx, Ha OCHOBI
BEPLLKIB) Ta CKNEMOK Y NeYmBO.
laeansHa anga BMpo6GIB TPMBANOTO
30epiraHHA.

Ready to use chocolate filling
with a rich chocolate flavor and a
soft, creamy texture. For injecting
bakery and confectionery
products (croissants, friedcakes,
donuts, buns, muffins, cupcakes);
for layering confectionery
products; for the preparation

of various creams (butter, dairy
cream-based) and pasting
together biscuits. Ideal for long-
term storage.

YokoniHa pyHayK-LLOKONAA,
Chocollina hazelnut-chocolate

[OTOBa A0 BMKOPUCTaHHSA
LIOKONAAHO-DYHAYYHA

HauMHKa 3 M'AKORD, KPEMOBOHO
TEKCTypOro. A WnpuLroBaHHA
XNI6OOYNOUHNX Ta KOHANTEPCHKMX
BMPOOIB (KpyacaHiB, MOHYKKIB,
[IOHaTiB, By1040K, MadiHiB,
KeKCIB); AN MPOLLAPKIB B
KOHAMTEPCHKI BMPODOY; And
NPUrOTYBaHHA PISHOMaHITHMX
KPeMIB (MaCNAHWMX, Ha OCHOBI
BEPLUKIB) Ta CKNEMOK Yy NeumBo.
laeanbHa ans BMpo6IB TPMBANOIO
36epiraHHA.

Ready to use chocolate-hazelnut
filling with a soft, creamy
texture. For injection of bakery
and confectionery products
(croissants, friedcakes, donuts,
buns, muffins, cupcakes); for
layering confectionery products;
for preparation of various creams
(butter-based, dairy cream-
based) and pasting together
biscuits. Ideal for long-term
storage.

YokoniHa apaxic-wuokonap,
Chocollina peanut-chocolate

[oTOBa A0 BMKOPWUCTaHHA
LLIOKONAAHO-apaxicoBa

HauMHKa 3 M'AKOKO, KPEMOBOHO
TEKCTYPO0. [Na WNPULIFOBAHHA
XNIOOOYNOUHMX Ta KOHAUTEPCHKMX
BMPOOIB (KpyacaHiB, MOHYKKIB,
AOHaTIB, BY104OK, MadiHiB,
KEKCiB); A9 NPOLLAPKIB B
KOHAMTEPCBKI BUPObY; AnA
MPUrOTYBaHHA PISHOMaHITHKX
KpeMiB (MacnaHux, Ha OCHOBI
BEPLLKIB) Ta CKNEMOK Y NeYmBo.
laeanbHa anqa BMpo6IB TPMBANOTO
306epiraHHA.

Ready to use chocolate-peanut
filling with a soft, creamy

texture. For injecting bakery

and confectionery products
(croissants, friedcakes, donuts,
buns, muffins, cupcakes); for
layering confectionery products;
for preparation of various creams
(butter-based, dairy cream-
based) and pasting togd
biscuits. Ideal for long-t4
storage.

3MicCT
content

N I" N\ LlokonagHi koHaUTepcbKi HauMHkKKM / Chocolate confectionery fillings



-

@ 12 «r / kg

h

@ 12 «r / kg

Yokonina BauTt wokonaa
Chocollina White chocolate

[OTOBa A0 BMKOPUCTaHHHA
LLOKOMIaJiHa HauMHKa MONIOYHO-
6i10ro Kobopy 3i CMakoM 6inoro
LLOKOIaAY Ta M'AKOHO, KPEMOBOKO
TEKCTYPOO. [Ne WNpULFOBaHHA
XNIBOOYNOUHIMX Ta KOHAWUTEPCHKMX
BMPOOIB (KpyacaHiBs, MOHUMKIB,
JoHaTiB, 6ynouoK, MadiHiB, KekciB);
A8 NPOLUAPKIB B KOHAUTEPCHKI
BUPOOW; ANS MPUTOTYBaHHS
PI3HOMAHITHVX KPEMIB (MacnaHwmX,
Ha OCHOBI BEPLLKIB) Ta CKNENOK

y NeuurBo. laeanbHa ana B1pobis
TPVBaNOoro 36epiraHHs.

Ready to use milky white
chocolate filling with a white
chocolate flavor and a soft,
creamy texture. For injecting
bakery and confectionery
products (croissants, friedcakes,
donuts, buns, muffins, cupcakes);
for layering confectionery
products; for the preparation

of various creams (butter, dairy
cream-based) and pasting
together biscuits. Ideal for long-
term storage.

YokoniHa BypryHai 3i cmakom

ArigHOro Uorypry
Chocollina Burgundy berry yoghurt flavor

[OTOBa A0 BMKOPWUCTaHHA
HauYMHKa 3 M'AKOHD, KPEMOBOHO
TEKCTYPOIO 3i CMAKOM HIXKHOTO
MNOrypTy Ta KUCAMHKON YOPHOI
CMOPOAVHW. [na WnpruroBaHHs
XNIBOOYNOUHWMIX Ta KOHAUTEPCHKMX
BMPODLIB (KpyacaHiB, MOHUMKIB,
AoHaTiB, 6y1040oK, MadiHIB, KEKCIB);
L9 NPOLUAPKIB B KOHAUTEPCHKI
BMPOOW; AN MPUIOTYyBaHHA
PI3HOMAHITHVX KPeMIB (MaciaHwX,
Ha OCHOBI BEPLLKIB) Ta CKNEMOK Y
neunBo. laeansHa Ana BMpoOIB
TPMBaNOro 36epiraHHs.

Ready to use filling with a soft,
creamy texture and yoghurt with
blackberry flavor. For injecting
bakery and confectionery
products (croissants, friedcakes,
donuts, buns, muffins, cupcakes);
for layering confectionery
products; for the preparation

of various creams (butter, dairy
cream-based) and pasting
together biscuits. Ideal for long-
term storage.

YokoniHa wokonaa Tepmo
Chocollina chocolate Termo

CTiMika 40 BUMIKaHHA Ta
3aMOPOXYBaHHS LLIOKONAAHa
HaUYMHKa 3 HACUYEeHM
LIOKONAAHMM CMaKOM Ta M'AKOHO,
KPEMOBOKO TEKCTYPOrO. 3bepirae
HAMCK, YyAOBY KDEMOBY TEKCTYPY
Ta LWOKONaAHMIA CMaK Micns
BUMIKaHHS.

Bake stable and freeze stable
chocolate filling with a rich
chocolate flavor and a soft,
creamy texture. Keep glance,
creamy texture, and chocolate
taste after baking.

3MicCT
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YoxoniHa Anpilwl KaBa-LLIOKoOMaA
Chocollina Irish coffee-chocolate

[OTOBa 40 BUKOPUCTaHHA
LLIOKONIaZIHA HauMHKa 3 M'AKOHO,
KPEMOBOHO TEKCTYPOHRO 3i CMaKOM
aPOMATHOI KaBW Ta ipJaHACBKOrO
Bicki. g WNpuLrOBaHHA
XNIBOOYNOUHMX Ta KOHAUTEPCHKMX
BMPOOIB (KpyacaHiB, MOHUMKIB,
AOHaTiB, BynouUoK, MadiHiB, KeKCiB);
[NA MPOLIAPKIB B KOHANTEPChKI
BMPOOW; ANS NPUFOTYBaHHSA
PI3HOMAHITHUX KpeMIB (MacaAHMX,
Ha OCHOBI BEPLLKIB) Ta CKIEMOK Y
neunBo. laeanbHa AN BMPODIB
TPMBaNOro 36epiraHHs.

Ready to use chocolate filling
with a soft, creamy texture and
aroma coffee with Irish whisky
flavor. For injecting bakery
and confectionery products
(croissants, friedcakes, donuts,
buns, muffins, cupcakes); for
layering confectionery products;
for the preparation of various
creams (butter, dairy cream-
based) and pasting together
biscuits. Ideal for long-term
storage.

YokosiHa 3i CMaKoOM COJIOHOI

Kapameni

Chocollina salted caramel flavor

[OTOBa A0 BMKOPWUCTaHHA HauMHKa
3 M'AKOIO, KPEMOBOR) TEKCTYPOKD
3i CMaKkoM COIOHOT kapameni. [na
LWNPULLFOBAHHA XNi600YN0UHMX
Ta KOHAMTEPCHKMX BMPOLIB
(KpyacaHis, MOHYMKiB, LOHATIB,
Hynouok, MadiHiB, Kekcis); Ans
MPOLLAPKIB B KOHANTEPCHKI
BMPOOUW; ANS MPUrOTYBaHHSA
PI3HOMAHITHVX KPEMIB (MacnaHwmX,
Ha OCHOBI BEPLLKIB) Ta CKIENOK

y NeuurBo. laeanbHa ana Bnpobis
TPMBANOrO 36epiraHHs.

Ready to use filling with a soft,
creamy texture and with salted
caramel flavor. For injecting
bakery and confectionery
products (croissants, friedcakes,
donuts, buns, muffins, cupcakes);
for layering confectionery
products; for the preparation

of various creams (butter, dairy
cream-based) and pasting
together biscuits. Ideal for long-
term storage.

YokoniHa pyHAYK-LLOKONAA,

Tepmo

Chocollina Hazelnut-chocolate Termo

CTiMika 40O BWMiKaHHA Ta
3aMOpPOXYBaHHA LWOKONAAHA
Ha4MHKa 3 HaCMYEHNM CMaKOM
Lokonagy 3 PyHAyKOM Ta
M’AKOKO, KPEMOBOID TEKCTYPOIO.
36epirae 6a1CK, YyAOBY KPEMOBY
TEKCTYPY Ta LLUOKONAAHMIA CMaK

Bake stable and freeze stable
chocolate filling with a rich
chocolate-hazelnut flavor and a
soft, creamy texture. Keep glance,
creamy texture, and chocolate-
hazelnut taste after baking.

MICAA BUMIKaHHA. 3MiCT

@ 12 «r/kg content
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KoHanTepCbKi HAUMHKN

Confectionery fillings

«3EENNAHAIA» MAE Bl/1bLU HDK
30-PIYHUW AOCBIJ, PO3POBOK TA
BUPOBHNLUTBA KOHAUTEPCbKUX
HAYMHOK HA BOAHIN OCHOBL.

B MixkHapoaHMx Macwtabax kKoMnaHis peanisye CBOO
NiHIKY HaumMHOK B 25 kpaiHax cBiTy, HinbLie 8000 knieHTiB.
[JaHa rpyna npoaykuii HabyBa€e Heabuakoi NONyAAPHOCTI
Ha CBITOBOMY PVIHKY, 3aBAAKM LUMPOKIA NaniTpi CMakis,
KOMODIHaLLiT PI3HMX TEKCTYP Ta LiKaBMM CMaKOBWM
NOEAHAHHAM. HOBATOPCHKI i€l 3 PI3HMX KYTOUKIB CBITY B
HOBOMY MOKOJIIHHI HAYMHOK 3 HE3BMUYHVIMM, BUTAAIVIBMMM
CMakaMu Ta apoMaTamm HauineHi Ha MONOAE MOKOMIHHA.

MepeBarn BUKOpUCTaHHSA:

ZEELANDIA HAS MORE THAN 30
YEARS' EXPERIENCE IN DEVELOPING
AND MANUFACTURING WATER-BASED
CONFECTIONERY FILLINGS.

Internationally, the company sells its range of fillings
in 25 countries, with more than 8000 customers. This
product is gaining popularity in the world market
due to its wide palette of flavors, combinations

of different textures and interesting taste options.
Innovative ideas from around the world in a new
generation of fillings with unusual, fancy flavors and
aromas aimed at the younger generation.

e [oTOBI A0 BMKOPUCTaHHA HaYNHKA 3 pi3HVIMI/l CMakaMu.

J1lerko BBOAATLCA B MPOAYKT (IErKO LWNPULLKOBATH).

>

[pectn MOXHa BMKOPUWCTOBYBATU AK A0 BUMIKaHHA, TaK i NiCad.

TepMiH 36epiraHHA rOTOBOrO MPOAYKTY: Bif TPbOX TUXHIB 4O TPbOX
MICALB; 3a1€XMTb Bij PI3HOBMAY FOTOBOrO BUPOOY.

HyA0BO NOEAHYHOTHCA 3 HABMBHUMM POCAMHHUMM BEPLIKAMMU,
MaprapyHOM Ta Mac/oM.

CTabinbHOT AKOCTi Ta KOHCUCTEHLII.
BucokoAKiCHI Cyxi HauYMHKM PO3BOAATLCA BOAOKO.
Po3pobka HOBMX BMAIB HAUMHOK Ha 3aMKWT KJiEHTA. -

Benefits of use:

%=

Zeelandia

Ready to use fillings with different flavors.
Easy filling of a product (easy to inject).
Presta range can be used both before and after baking.

Shelf life of the finished product: from three weeks to three
months; depends on the type of ready product.

Combines perfectly well with whipped vegetable cream,
margarine and butter.

Stable quality and consistency.
High-quality dry mixes shall be diluted with water.
Development of new types of fillings at customer’s request.

3MicCT
content




HauunHka TBicT 3i cMaKoM
LWOKOMaAyY Ta anesibCUHY

Twist Chocolate-orange

[OTOBa A0 BMKOPUCTaHHA
KpemoBa HaumHka A1 BUPOOIB i3
TOMBANUM TEPMIHOM MPUAATHOCTI
(KpyacaHiB: maHeToHiIB): a

TaKOX ANF BUPOOHMLITBA
BYNOUHVIX, TMCTKOBMX, 3A0OHNX
BMPODIB, @ TaKoX BOPOLLHAHMX
KOHANTEPCBKMX BMPODIB (Neunsa,
MPAHKKIB, KEKCIB, Py/eTiB, MMPOTIB
TOLLLO). BMICT cyxux peyosuH 72%.

Ready-to-use creamy filling

for long-shelf-life products
(croissants, panettones), as

well as for production of

baked goods, puff products,

rich fermented goods, as well

as flour-based confectionery
(biscuits, spice cakes, muffins,
rolled cakes, pies, etc.). Dry solids
content is 72%.

MNMpecTa (8 acoptumenTi abpukoc,
6aHaH, BaHi/b, 3ryw,eHe MoJI0KO,
MOrypT, IMMOH, YOKO)

Presta (product range includes apricot, banana, vanilla,
condensed milk, yogurt, lemon, choco)

[OTOBa L0 BUKOPUCTaHHA
TEPMOCTINKa KPEMOBA HaYMHKa
A5 XNi6oBYN0UHNX Ta
KOHANTEPCHKMX BUPODBIB. BMICT
cyxmx pedosmnH 50%.

Ready-to-use bake stable
creamy filling for bakery and
confectionery goods. Dry solids
content is 50%.

Kpem JlanT (8 acoptumenri
amapeTTo, abpukoc, 6aHaH, aHaHac,
BaHi/ib, UOTYpPT, KOKOC, MAHrO, JINMOH,

NosyHULA, YOKO)

Cream Light (product range includes amaretto, apricot,
banana, pineapple, vanilla, yogurt, coconut, mango, lemon,

strawberry, choco)

[OTOBa A0 BMKOPUCTaHHSA
KpemMOBa HaumHka AN

XNIOOOYNOUHMX Ta KOHAUTEPCHKMX

B1pObIB.

Ready-to-use creamy filling for
baked goods and confectionery
products.

3MicCT
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MakoBa

HaUNHKa
Poppy seed filling

[OTOBa A0 BUKOPUCTaHHA
TEPMOCTIMKa MakoBa HaumHka
npemMiyM AKoCTi 3 BNaKUTHOTO
YeCbKkoro Maky.

Ready-to-use bake stable poppy
seed filling of premium quality from
blue poppy seeds produced in
Czech Republic.

@ 12 «r / kg

Imnpecca 3i cmakom ropixa

Impressa Nut

[OTOBa A0 BMKOPUCTaHHSA
TEPMOCTINKa KPEMOBA HAaUYMHKa
Ha XMPOBI OCHOBI 3i CMaKOM
ropixa Ana 6yNOUHWX, IUCTKOBMX,
3100HMX BUPODIB, a Takox
BOPOLIHAHVX KOHAUTEPCHKMX
BMPOBIB (MeurBa, NPAHWKIB,
KEKCIB, PyneTiB, MMPOriB TOLLO).

MakoBa

HauuHKa 25
Poppy seed filling 25

[OTOBa A0 BUKOPUCTaHHA
TEPMOCTIMKa MakoBa HaumHka
A8 3000HMX Ta BOPOLHAHMX
KOHAMTEPCHKMX BMPODIB. BmicT
maky 25%.

Ready-to-use bake stable poppy
seed filling for rich fermented and
flour-based confectionery goods.
The poppy seeds content is 25%.

@ 15 «r / kg

Ready-to-use, bake stable,
fat-based, creamy filling with
walnut flavor for baked goods,
puff products, rich fermented
products, and flour-based
confectionery goods (biscuits,
spice cakes, muffins, rolled cakes,
pies, etc.).

MakoBa

HauuHkKa Jlaut

Poppy seed filling Light

[OTOBa A0 BUKOPUCTaHHA
MakOBa HauMHKa ANA 3400HMX

Ta 60pOLLIHﬂHI/IX KOHANTEPCbKNX
BUpo6iB. BmicT maky 20%.
Ready-to-use poppy seed filling
for rich fermented and flour-based
confectionery goods. The poppy
seeds content is 20%.

@ 14 «r / kg

Konputepcbki HauuHkm / Confectionery fillings
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KanTtpi Mikc

Country mix

3arylyBay AnA NpUroTyBaHHA
TEPMOCTIVIKMX CUPHMX KPEMIB,
HaMOBHFOBAYIB Ta HAUMHOK.
Thickener for preparation of bake
stable cheese creams, fillings and
stuffing.

25% 10 Macu peLenTypHuUX
KOMMOHeHTiB / to the
weight of recipe ingredients

10 «r / kg

Cadrin

Saftia

3aryllyBay Ana NPUroTyBaHHA
TEPMOCTIMKMX GPYKTOBMX, AMAHWUX
Ta FAaCTPOHOMIYHMX HAUMHOK, COKIB,
KOMMOTIB, MOPCIB, CMPOMIB.
Thickener for preparation of bake
stable fruit, berry and gastronomic
fillings, juices, compotes, fruit
drinks, syrups.

6-8% 10 MacK peLenTypHUX
KOMMOHEHTIB / to the weight
of recipe ingredients

25 «r / kg

=)
D

bosoHe3
Bolognese

[OoTOBa A0 BMKOPUCTaHHA
TEPMOCTIViKa OBOYEBA HaUMHKa

3 HaCMYEeHVM TOMATHUM CMaKOM

i3 BMICTOM CyLLEHOro TomMary,
CONOAKOTO Nepuro, Lnbyni Ta
NPAHOLLIB AN1A BUPOOHMLTBA
XNIOOOYNOUHMX, TMCTKOBMX BUPODIB
Ta nigy.

Ready-to-use bake stable
vegetable filling with rich tomato
flavor and dried tomatoes, bell
pepper, onion and spices for
bakery products, puff pastry and
pizza.

@ 5«r/kg

3MicCT
content
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MuraanesBi npQAYKTW
Almond produycts

-
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Muraanesi NpoAYyKTU
Almond products

BUCOKOAKICHI MPOAYKTU HA OCHOBI MUTAAIO A1 ®OPMYBAHHA
®IrYPOK, HANMOBHEHHA Y LLYKEPKU YN ANA HAYUHOK Y BYJIOYHI,
JINCTKOBI, 340BHI BUPOBU, A TAKOXX BOPOLUHAHI KOHAUTEPCbKI
BUPOBW. HE MICTATb KOMINOHEHTIB ANA KOHCEPBYBAHHA, NMPOTE
MAIOTb MOA0BXXEHWU TEPMIH 36EPITAHHA.

HIGH-QUALITY ALMOND-BASED PRODUCTS FOR CREATING FIGURES, FILLING
CANDIES OR BAKERY, PUFF PASTRY, RICH FERMENTED GOODS, AND FLOUR-BASED
CONFECTIONERY PRODUCTS. IT DOES NOT CONTAIN PRESERVATIVES BUT OFFERS
A LONG SHELF-LIFE.

MepeBarn BUKOpUCTaHHSA:
EnactuuHi (GopMyroTeCA + PO3KaTyHOTHCA).
Jlerko MOAeNtoraTLCA.
YyA0BWUI apoMaT Ta CMak.
MiaxoanTb aK Ana GopMyBaHHA GirypoK Tak i B AKOCTI HAUMHKM.
[MnacTmuHi — f06pe pPo3KaTyHThCA.
Miacyxarotb, NPOTE He 3aCKXatkoTb.
3a/MLLIAROTECA M'AKMMM YNPOAOBX TPMBANOTO Yacy, He TBEPAIOTb.
bes BMKOPUCTaHHA KOHCEPBAHTIB.

Benefits of use:
Elastic (easy shaping + stretching out).
Easy modelling.
Wonderful aroma and flavor.
It is suitable both for creating figures and as a filling.
Plasticity: it stretches out well.
Loose moisture but do not get dry.
Remain soft for a long time, do not stale.
Contain no preservatives.

2
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@ 12,5« / kg

MaponaH
Maropan

[oTOBa /10 BUKOPUCTaHHS
HauMHKa 3i CMakoM Ta apoMaToM
MUTAANHO.

Ready-to-use filling with almond
flavor and aroma.

3MicCT
content

N I \ Mwurpanesi npoayktn / Almond products



®pyKTOBI Ha WAHKY
Fruit fillings

3MicCT
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®OpyKTOBI HAUNHKW
Fruit fillings

rotoBI 40 BUKOPUCTAHHA BUCOKOAKICHI ®PYKTOBI HAUNMHKU
ANA NPOWAPYBAHHSA, AEKOPALLI TA B AKOCTI HAYMHKM B
TICTEYKA, PYJIETU, MNPOTN TA MUPDKKWU, A TAKOX TIUCTKOBI
BUPOBMW, NMNEYNBO, MPAHUKN TOLLO.

READY-TO-USE HIGH-QUALITY FRUIT FILLINGS FOR LAYERING, DECORATION
AND AS A FILLING IN CAKES, ROLLED CAKES, PIES AND DUMPLINGS, AS WELL
AS PUFF PASTRY, BISCUITS, SPICE CAKES ETC.

MepeBarn BUKOPUCTaHHSA:
MatoTb NPUEMHWIA CMaK.

CTiViki nig Yac 3aMOPOXYBaHHA Ta BMMBY BUCOKMUX TEMMEPATYP
(Mpw BUMIKaHHI).

HaunHkm cepii «/xemmi» He BTpaqaroTb CBOIX BAACTUBOCTEN MPU
MEXaHIYHI 0bpobLy Ta iAeanbHO MiAXOAATE ANA aBTOMATUUHIX AiHIMA.

He BuTiKaroTh i3 BUPOOY.

He Bu1cKxatoTb Ta 4OBIO YTPUMYHOT MPUEMHMI CMaK. k:
BurotosneHi Ha AKICHIM HaTypanbHIN CUPOBUHI.

[OTOBI 2O BUKOPUCTaHHA.

Po3pobka HOBWMX BMAIB GPYKTOBMX HAUMHOK Ha 3aMMT KIiEHTA.

Benefits of use:
Delectable flavor.
Stable during freezing and heating (baking).

The "Jammy” fillings do not lose their properties when processed
mechanically and are ideal for automated production lines.

Do not leak from ready product.

Do not get dry and keep delectable flavor for a long time.
Produced from high-quality natural raw materials.
Ready-to-use.

Development of new types of fruit fillings at client’s request.

Zeelandia



®pykToBa HaunMHKa [ kemmi

(B acopTumeHTi abpukoc, BULLIHA,
NoNYyHULA)
Jammy (product range includes apricot, cherry, strawberry)

[OTOBa A0 BUKOPUCTaHHA Ready-to-use bake stable
TepMocTabinbHa GpykToBa fruit filling for production of
HauMHKa AN5 BUPOOHMLITBA baked goods, puff pastry, rich
BYNOUHMX, TNCTKOBMX, 3A06HNX fermented and flour-based pastry
BMPOBIB Ta HOPOLLHAHMX (biscuits, spice cakes, muffins,
KOHANTEPCHKMX BMPODLIB (MeunBa, rolled cakes, pies, etc.).

NPAHWKIB, KEKCIB, PYNETIB, MMPOTiB

TOLWO).

ﬂ,)l(eMMi J1TanT (8 acoptumenri
abpukoc, BMLUHSA, yropcbka c/inBa)

Jammy Light (product range includes apricot, cherry,
Hungarian plum)

®pyKTOBa HauMHKa ANA Fruit filling for bakery and
XNi6OOYNOUHMX Ta KOHAMTEPCbKMX  confectionery goods.
BMPOOiIB.

\ ®pykToBi HaunHkKM / Fruit fillings

3MicCT
content
55 >



Mycm Ta cydpne

Mousse and souffle
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Mycm Ta cydpne

Mousse and souffle

3A AONMOMOroHo NOPOLLKONMOAIBHUX
CYMIWWEN ANA MYCIB TA CY®JIE MOXXHA
LWBUAKO TA JIETKO NMPUTOTYBATU

BULWIYKAHE HDKHE CY®IJIE. AND EFFORTLESSLY.

[na NpurotyBaHHA HeObXiZAHO A0AaTU MLLE BOAY B CyMilll
Ta Nepemillatv 3i 36uTKMK Beplukamm. [Npy HeobxiaHOCTI
HaniBdabpmkaT MOXHa 3aMOPOXYBaTH Ta PO3MOPOXYBATH.

HEPEBarVI BUKOPUCTAHHA:

3PYYHICTB: Cydiie Ym MyC MOXHa MPUrOTYBaTV Ay>Xe LUBUAKO i NETKO.
EkoHOMiIst Yacy: LWBMAKE MPUrOTYBaHHA — MiHIMa/bHI 3aTpaTyi pOBoYOi CHAN.
LLaHCK mpmnycTMTUCA MOMWAKM NiZ Yac MPUroTyBaHHA 3BEAEH 40 MiHIMyMy.

[NpocTi peLenTypu: HaBiTb NepcoHan 6e3 BUCOKOT kKBanidikaLyii nerko
3MOXe NPUroTyBaT BiAMIHHE Cydie.

BiaAMiIHHMI pe3ynbTaTt roToBOro BMPOOY.

3pyyHa ynakoBska.

Cydne nerko Hapisatu.

MOPO30CTiiKi Ta YyA0BO PO3MOPOXYHOTHCA.

Lnpoka nanitpa cMakis.

Po3pobka HOBMX BMAIB MYCiB Ta Cyde Ha 3anuT KaieHTa.

Benefits of use:

Convenience: a souffle or a mousse can be cooked very quickly and easily.
Time-saving: quick cooking - minimal labor contribution.
The chances of making mistakes during cooking are minimized.

Simple recipes: even not highly qualified personnel can easily make an
excellent soufflé.

Excellent result of the ready product.
Convenient pack.

The souffle is easy to cut.

Frost-resistant and defrosts perfectly well.

Wide range of flavors.
Development of new types of mousses and souffles at client’s request.

WITH THE POWDER MIXES FOR MOUSSE
AND SOUFFLE IT IS POSSIBLE TO PREPARE
EXQUISITE DELICATE SOUFFLES QUICKLY

It requires just adding water to the mix and then
blending with whipped cream. If necessary, the semi-
finished product can be frozen and unfrozen.

content




3eecaH

HentpanbHum
Zeesan Neutral

CyMiW ana NpurotyBaHHA Myci Ta
cydne 3 HENTPANbHUM CMaKOM.

Mix for preparation of mousses and
souffles with neutral flavor.

=)
0

50g 3eecar HelirpanbHuia
/ Zeesan Neutral

62,5 g Boaa / Water

250 g Bepuwku 36uTi)/
Cream (whipped)

10 «r / kg

50g 3eecar HelitpansHuia
/ Zeesan Neutral
100 g Boaa / Water

100 g Bepuwku (36umTi) /
Cream (whipped)

10 «r / kg

3eecaH UNorypt
Zeesan Yogurt

CyMiW ana npurotyBaHHA MyCis Ta
cyde 3i CMakoM MOrypry.

Mix for mousse and souffle
preparation with yoghurt flavor.

% 50g 3eecaH Morypr/
Zeesan Yogurt
100 g Bogaa / Water
100 g Bepuwkun (36uTi) /

Cream (whipped)
D 10 «r / kg

3eecaH CnpHun

Zeesan Cheese
CyMil N8 NPUrOTYBaHHA MYCIB
Ta cydae 3i CMakoM CUpy.

Mix for cheese flavored mousse
and souffle preparation.

3eecaH
Tipamicy
/eesan Tiramisu

CyMiW Ana npurotyBaHHA MyCiB Ta
cydne 3i CMakoM Tipamicy.

Mix for mousse and souffle
preparation with tiramisu flavor.

% 50g 3eecaH Tipawmicy /
Zeesan Tiramisu
62,5 g Boaa / Water
250 g Bepuwku (36uTi)/

Cream (whipped)
D 10 «r / kg
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KoHautepcbki NOKpUTTA

Confectionery coatings

BUCOKOAKICHI rOTOBI 40 BUKOPUCTAHHA KOHAWUTEPCbKI
NMOKPUTTA ANA TMA3YPYBAHHA TA BUTOTOBJIEHHA BULLYKAHUX
AEKOPATUBHUX ENIEMEHTIB A1 XJ1IBOBY/IOYHUX TA
KOHAWUTEPCbKUX BUPOBIB.

HIGH QUALITY READY-TO-USE CONFECTIONERY COATINGS FOR GLAZING
AND PRODUCTION OF EXQUISITE DECORATIVE ELEMENTS FOR BAKERY
AND CONFECTIONERY GOQODS.

MepeBarn BUKOpUCTaHHSA:
Momaaku Ta masypi HagaroTb BUMpobaM YyaoBOro 6MCKY,
IHAVBIAYaNbHOrO CMaky Ta 30BHILLHbOMO BUMALY.
OntMManbHO MigibpaHe CRiBBIAHOWEHHA IHIPEAIEHTIB B CKAAAI
NPOAYKTY HaJa€e MaCTULL MAaCTUYHOCTI.

MacTrka npocTa Ta 3pyyHa B pobOoTi, MOBiAbHA 4O 3aCKUXaHHS.

Po3pobka HOBMX BUAIB KOHAUTEPCHKMX MOKPUTTIB Ha 3amnmT
KJIIEHTA.

Benefits of use:

Fondants and glazes give the products a great shine, individual
taste and presentable appearance.

The optimum ratio of ingredients in the composition of the
product gives a necessary plasticity to the coating.

The coating is simple and easy in application, slow to dry.

Development of new types of confectionery coatings at client’s
request.

content

Zeelandia



PoHpgaHT
Fondant

BucokoakicHa rotosa A0
BMKOPMCTaHHA LlyKpOBa MOMajka
BINOCHIXHOTO KONLOPY ANA
rNasypyBaHHA KOHAMUTEPCHKIMX
BMPODIB Ta Macku.

High quality ready-to-use white-
colored fondant for glazing
confectionery goods and Easter
bread.

% 1000g/50g Bopaa / Water
E 14 kr / kg

Aexkop ANCIHT
Decor Icing

LlykpoBa MacTvka 6in0oro koabopy
[N151 BUTOTOB/IEHHSA A€KOPaTUBHMX
eNeMEHTIB, Pirypox.

Fondant of white color for creation
of decorative elements, figures.

@ 7.5 kr / kg

®onaaHT Mikc
Fondant Mix

Cyxa cymill AnA NPUroTyBaHHA
LLyKpOBOI MOMazKW.
Dry mix for fondant preparation.

% 100g/50g Bosa / Water
E 10 kr / kg

AwnciHr Poan
Adexop

Icing Roll Decor

MacTurika 6inoro Konbopy Ans
OBTAXKM TOPTIB Ta TICTEUOK.

White-color icing paste for coating
of cakes and pastry.

@ 7.5 kr / kg

Mapuunan 1:3
Marzipan 1:3

HatypanbHuin MapuynaH i3
MUIAaNEeBOl Macu Ta LLyKpY, roTOBMIA
[I0 BUKOPWCTaHHA ANA BUrOTOBNEHHSA
LEKOPATVBHNX ENEMEHTIB,
0340601eHb Ta 0OTArYBaHHA
KOHAMTEPCHKMX BMPOOIB.

Natural marzipan from almond
mass and sugar, ready-to-use for
creation of decor, toppings and
coating of confectionery goods.

@ 7.5 kr / kg

3MicCT
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Ain baHaH
Dip Banana

[oTOBa 10 BUKOPWUCTaHHA masyp
Ha XMPOBIN OCHOBI 31 CMaKOM Ta
apomatom baHaHy AnA MOKPUTTA
XNIOOBOYNOUHMX Ta KOHAUTEPCHKMX
BMPODIB.

Ready-to-use fat-based, banana-
flavored fondant for glazing baked
and confectionery goods.

@ 5«r/kg

D 12,5 «r / kg

Ckanaic binnmn
Scaldis White

BucokoTexHoNoruHa KOHAUTEPChKA
rnasyp 6inoro KoabLopy AnA
rnasypyBaHHA XNib0OyNOUHKX Ta
KOHAWTEPCbKMX BUPODBIB, a TakoX
LA1A BUTOTOBNIEHHA PISHOMAHITHMX
LEKOPATUBHMX E/IEMEHTIB.
High-quality white compound for
baking and confectionery goods
glazing, as well as to produce
various decorative elements.

@ 10 «kr / kg

MoH bnaH
Mont Blanc

LlykpoBsa nyapa And aekopadii,
WO He MOMMHAE BONOTY Ta He

TaHe, CTBOPHOFOUM epekT «CHiry
Ha BOAI».

Ckanaic

TemMHUM
Scaldis Dark

BrcokotexHonorivHa KOHAMTEPCbKa
WoKoNasHa rasyp Ans
BUIOTOBJ/IEHHA PISHOMAHITHWUX
[EKOPATVBHUWX €1eMEHTIB, a TaKoX
QNS TNa3ypyBaHHA XNiO0OYI0UHMX
Ta KOHAMTEPCHKMX BUPODHIB.
High-quality confectionary
chocolate compound for creation
of various decorative elements, as
well as for the glazing of bakery
and confectionery goods.

@ 10 «r / kg

Decoration sugar for topping,
non-hygroscopic and does not
melt, creating the effect “snow on
the water”.

3MicCT
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@ 15 «r / kg

@ 15 kr/ kg

Wapni Aexko bpayH

Sharli Deco Brown

Oponcn (d =3 Mm) 3
BUCOKOAKICHOT KOHANTEPCHKOT
rasypi 3i CMakoM Ta KOJIbOPOM
MOJIOYHOTO Wokoaaay. Ana
[eKOpyBaHHA Ta 404aBaHHA

B cepearHy MadiHiB, Neunsa,
KEKCIB, TOPTIB, TICTEYOK, AECEPTIB
Ta XNi600yN0YHMX BMPOOIB.

Drops (d =3 mm) are made

of high-quality confectionery
coating with milk chocolate

taste and colour. Applied for
decoration and fillings in muffins,
biscuits, cupcakes, cream cakes,
mini gateau, desserts and bakery.

Wapni Aexko Aapk

Sharli Deco Dark

Aponcn (d =3 mm) 3
BMCOKOAKICHOT KOHANTEPCHKOT
13a3ypi 3i CMAKOM Ta KOJIbOPOM
YopHOTo wokonaay. And
[leKOPyBaHHA Ta A04aBaHHA

B CepeanHy MadiHis, NeumBsa,
KeKCiB, TOPTIB, TICTEUOK, AeCepTiB
Ta XNi6OHYNOUHWX BUPODIB.

Drops (d =3 mm) are made

of high-quality confectionery
coating with dark chocolate

taste and colour. Applied for
decoration and fillings in muffins,
biscuits, cupcakes, cream cakes,
mini gateau, desserts and bakery.

Wapni Aeko Baur

Sharli Deco White

Aponcn (d =4-8 mm) 3
BMCOKOAKICHOT KOHAMTEPCHKOT
ra3ypi 3i CMakOM Ta KOJbOPOM
6inoro wokonaay. Ans
[EKOPYBaHHA Ta AOAABaHHA

B cepeanHy MadiHiB, NeymBa,
KEKCIB, TOPTIB, TICTEUOK, AECEPTIB
Ta XNi60BYNOUHMX BUPODIB.

Drops (d =4-8 mm) are made

of high-quality confectionery
coating with white chocolate
taste and colour. Applied for
decoration and fillings in muffins,
biscuits, cupcakes, cream cakes,
mini gateau, desserts and bakery.

3MicCT
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CartiHa Baur
Satina White

BucokoskicHa 6ina koHAMTEPCHbKa
rnasyp 3i CMakom binoro
Lwokonaay y Gpopmi wincis
d=10-12mm. [Ins nokpmTTS
TOPTIB, TICTEYOK, NeYnBa, 34001,
LIyKEPOK, CyXOPPYKTIB, AECEPTIB;
[N CTBOPEHHSA LLIOKONAAHWIX
birypok, Aekopis; AN
APaxmMpyBaHHA. Yya0Ba OCHOBa
[N CTBOPEHHA KONBOPOBMX
rnasypen. He notpebye
TEMNEPYBaHHA.

CaTtiHa biaHko
Satina Bianco

BucokoskicHa 6ina koHAMTEPChbKa
rnasyp 3i CMakom binoro
Lokonaay y ¢opmi Yincis
d=10-12mm. [ina nokpuTTA
TOPTIB, TICTEYOK, NeYMBa, 34004,
LIYKEPOK, CyXOPPYKTIB, AeCepTiB;
AN CTBOPEHHSA LWOKONAAHMX
birypok, Aekopis; Ana
APaxupyBaHHA. YyaoBa OCHOBa
ANA CTBOPEHHS KONbOPOBMX
rnasypen. He notpebye
TEMMNEepyBaHHS.

CartiHa [Japk
Satina Dark

BucokoskicHa TemHa
KOHAWTEPCbKa Na3yp 3i CMakoM
YOPHOTO Wokoaasy y Gopmi
yincis d=10-12mm. [na nokputTa
TOPTIB, TICTEYOK, NeunBa, 34001,
LyKEPOK, CyxOPPYKTiB, AECEPTIB;
[N CTBOPEHHSA LLIOKONAAHWIX
dirypok, Aekopis; 414
ApaxunpyBanHHa. He notpebye
TEMNEepyBaHHA.

High-quality white compound
with white chocolate flavor in the
form of chocolate chips with d
= 10-12mm. For topping cakes,
pastry, biscuits, rich fermented
goods, candies, dried fruit,
desserts; for creating chocolate
figures, decors; for production
of dragees. Wonderful base for
creating colored glazes. It does
not need tempering.

High-quality white compound
with white chocolate flavor in the
form of chocolate chips with d
= 10-12mm. For topping cakes,
pastry, biscuits, rich fermented
goods, candies, dried fruit,
desserts; for creating chocolate
figures, decors; for production
of dragees. Wonderful base for
creating colored glazes. It does
not need tempering.

High-quality dark compound with
dark chocolate flavor in the form
of chips with d = 10-12mm. For
topping cakes, pastry, biscuits,
rich fermented goods, candies,
dried fruit, desserts; for creating
chocolate figures, decors; for
dragee production.

It does not need tempering.

3MicCT

content

64

Konputepcbki nokpurrta / Confectionery coatings

vl »



@ 12 «r / kg

@ 12 «r / kg

CaTtiHa Mink
Satina Milk

BucokoskicHa koHAMTEPChbKA
M3a3yp 3i CMAKOM Ta KOJbOPOM
MOJIOYHOTO LWOKONaAy y GopMi
yincis d=10-12mm. [na nokputTsa
TOPTIB, TICTEYOK, NeYnBa, 34061,
LIyKEPOK, CyXOPPYKTIB, AECEPTIB;
[N CTBOPEHHSA LLIOKONAAHWIX
biIrypok, AeKkopis; AN
APaxupyBaHHsa. He notpebye
TEMNEPYBaHHA.

CartiHa 3edip
Satina Zefir

BucokosdkicHa TemHa
KOHAWTEPCbKE 11a3yp 3i CMakoM
YOPHOTO WoKoaasy y Gopmi
yincis d=10-12mwm. [na nokputts
3edipy, NacTMAO-MapMenagHmx
BMPODIB (B T.U. LiyKEPOK THMNYy
«ATaWMHE MOJIOKO»); ANS
APaXMPYBAHHA Ta CTBOPEHHHA
LokonaaHmx eirypok. Mae
XapakTepHy XpyCTKicTb. He
notpebye TemnepyBaHHs.

High-quality compound with
milk chocolate taste in the form
of chips with d = 10-12mm. For
topping cakes, pastry, biscuits,
rich fermented goods, candies,
dried fruit, desserts; for creating
chocolate figures, decors; for
chocolate drops production.

It does not need tempering.

High-quality compound with
dark chocolate taste in the form
of chips with d = 10-12mm. For
coating of zefir (marshmallow),
pastille and fruit jelly goods
(including candies like “ptichye
molokao"); for production of
dragee and creating chocolate
figures. It has a typical crispy
texture. It does not need
tempering.
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LLilokonap

Chocolate

AKICTb, LW,0 NMEPEBEPLUYE CTAHAAPTU! NIHIAKA LUOKONAAIB
«TPUHIAAL>» BIA, ZEELANDIA — LLE BUCOKOAKICHI YKPATHCbHKI LUOKONAAMN,
BUPOBJIEHI 3A EBPOMNENCbKUMU CTAHAAPTAMM TA BE3KOMMPOMICHUM
AOTPUMAHHAM TEXHOJIOTTI.

QUALITY THAT EXCEEDS STANDARDS! ZEELANDIAS TRINIDAD CHOCOLATE ASSORTMENT
IS HIGH-QUALITY UKRAINIAN CHOCOLATES PRODUCED ACCORDING TO EUROPEAN
STANDARDS AND UNCOMPROMISING COMPLIANCE WITH THE TECHNOLOGY.

MepeBarn BUKOpUCTaHHSA:
Be3koMnpoMicHe A0TpUMaHHA TexHOOTT BUPObHMLTBa. Zeelandia
Ma€ NPOdeCiiHe 0bNaAHAHHA, B TOMY YMCAI | MalWWHY ANA
KOHLLIYBaHHA.
[MOBHWIM KOHTPO/Ib AKOCTI BCIX IHTPEAIEHTIB. M BUKOPUCTOBYEMO
BMKNFOYHO Kakao-Macno, be3 A0AaBaHHA eKBIBANEHTIB.
Ceptudikauisa NiHil BUPOOHMLTBA LWOKONAAIB 3riAHO BUMOT
cranzapty FSSC 22000.
MixHapozaHa ekcnepT3a: 6araTtopiuHmi 4OCBIA POBOTU Y rays3i
Ta TiCHa CMiBNpaLs 3 eKkcrnepramm CBITOBOTO PIBHA.

Benefits of use:

Uncompromising compliance with production technology.
Zeelandia has professional equipment, including a conching
machine.

Full quality control of all ingredients. We use only cocoa butter,
without adding equivalents.

Certification of the chocolate production line in accordance with
the requirements of the FSSC 22000 standard.

International expertise: many years of experience in the field and
close cooperation with world-class experts.

%=

Zeelandia
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@ 12 kr / kg

TpuHipap Ekcrpa Aapk

Trinidad Extra Dark

HatypanbHWin exctpa YopHWiA
Lwokonaz, 73% B MOHeTax
(d=10-15 mm). Buwykanuii cmak
CMaXEHOrO Kakao B rapMOHIMHOMY
MOEAHAHHI 3 MILIHOHO TIPKOTOR)
[J181 TOLLIHOBYBAYIB IHTEHCMBHOTO
ACKPaBOrO LOKONAAHOMO CMaKYy.
[na masypyBaHHA TOPTIB,
TICTEUOK, PyNEeTiB, IMCTKOBMIX,
BYyNOUHMX BUPODIB Ta MOHUMKIB;
JN191 BUTOTOB/IEHHS KEKCIB,
BiCKBITIB, LIyKEPOK, AEKOPIB; ANS
MPUrOTYBaHHA PI3HOMAHITHMX
KPEMIB, HAUYMHOK.

TpuHigapg Aapk

Trinidad Dark

HaTtypanbHuin YopHWM
wokonag 58% y dopmi MOHeT
d=10-15 MMm. HixHut cmak
CMPaBXHbOTO LLOKONAAY 3
ACKPABO BUPAXEHVUMM HOTaMM
KaKao Ta HaTypanbHOI BaHiI.
[na rnasypysaHHA TOPTIB,
TICTEUOK, PYNETIB, MCTKOBMX,
BY10UHNX BUPODOIB Ta MOHUKKIB;
[J18 BUTOTOBJIEHHS KEKCIB,
BiCKBITIB, LLyKepOK, AeKOpiIB; ANs
MPUrOTYBaHHA PISHOMaHITHMX
KPEMIB, HaUMHOK.

TpuHigaa Mink

Trinidad Milk

HatypanbHWin MONOUHWIA
wokonaz 36% B MOHeTax
(d=10-15 mm). HaTypanbHWiA
LUIOKONAZA 3 AOCKOHAINM
NOEAHAHHAM CMaKy 0BCMaxXeHwX
Kakao 606iB Ta MoaoKa. [ns
rN1a3ypyBaHHA TOPTIB, TICTEYOK,
PYNETIB, INCTKOBMX, DYNOUHMX
BUPODGIB Ta MOHUMKIB; ANs
BUIOTOBAEHHSA KEKCiB, DiCKBITIB,
LlyKepoK, AeKopis; 4N
MPUrOTYBaHHA PISHOMaHITHKX
KPEMIB, HaUYMHOK.

Extra Dark chocolate 73% in the
form of chips d=10-15 mm. The
exquisite taste of fried cocoa in
harmonious combination with
strong bitterness for connoisseurs
of intense bright chocolate taste.
For glazing cakes, Swiss rolls,
puffs, pastry, waffles, biscuits,
bakeries, and doughnuts,
cupcakes; for the preparation of
various creams, fillings, décor,
and candies.

Dark chocolate 58% in the form
of chips d=10-15 mm. Delicate
taste of real chocolate with
pronounced notes of cacao and
natural vanilla. For glazing cakes,
Swiss rolls, puffs, pastry, waffles,
biscuits, bakeries, and doughnuts,
cupcakes; for the preparation of
various creams, fillings, décor,
and candies.

Milk chocolate 36% in the

form of chips d=10-15 mm.
Natural chocolate with a perfect
combination of the taste of
roasted cocoa beans and milk.
For glazing cakes, Swiss rolls,
puffs, pastry, waffles, biscuits,
bakeries, and doughnuts,
cupcakes; for the preparation of
various creams, fillings, décor,
and candies.

3MicCT
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TpuHigaa Baur

Trinidad White

HatypanbHuid 6innii lokonas
28% B MoHeTax (d=10-15

MM). BrcokosikicHuin 6inmin
LLIOKONAZ 3 HACMYEHUM CMakKOoM
He361paHoro Mosioka Ta
CONOAKYBATUM MPUCMAKOM.
[na rasypysaHHa TOpTiB,
TICTEUOK, PYNETIB, NMCTKOBMX,
HY10UHNX BUPODBIB Ta MOHUKKIB;
AN BUrOTOBNEHHSA KEKCIB,
BICKBITIB, LIyKepOK, AEKOPIB; ANA
MPUrOTYBaHHA PISHOMaHITHMX
KpeMiB, Ha4MHOK.

White chocolate 28% in the form
of chips d=10-15 mm. High-
quality white chocolate with

a rich taste of whole milk and
sweet taste. For glazing cakes,
Swiss rolls, puffs, pastry, waffles,

biscuits, bakeries, and doughnuts,

cupcakes; for the preparation of
various creams, fillings, décor,
and candies.
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[eni Ta rnasypi
Gels and glazes

FENb AN1A MOKPUTTA - LLE MPO30PUI 3AXUCHUW WAP NS ®PYKTIB, KEKCIB,
TICTEHOK TA CONNOAKUX BY/IOHOK. TE/I ANA NOKPUTTA 3AMNOBITAKOTb
BUCNXAHHIO MPOAYKTY, MOAOBXYIOTb TEPMIH 3BEPITAHHA TA 3ABAAKU
FNAAKOCTI POBZIATb BUPIB bl/1bll MPUBABJIBUM.

COATING GEL IS A TRANSPARENT PROTECTIVE LAYER FOR FRUITS, MUFFINS, CAKES AND
SWEET BUNS. COATING GELS PREVENT THE PRODUCT FROM DRYING OUT, PROLONG THE
SHELF LIFE AND MAKE THE PRODUCT MORE ATTRACTIVE DUE TO ITS SMOOTHNESS.

MepeBarn BUKOpUCTaHHA:
LLInpokmiA aCOPTUMEHT - YyAOBUM reflb ANA MOKPUTTSA.
Yyn0BI I133ypPYrHoUM AKOCTI - I1aZka NOBEPXHS.
Haznae Brpobam 6amcky - 6inbll NPpUBaBbAMBUIA KIHLEBUIA MPOAYKT.

[ig Yac nigirpiBaHHA He MIHUTLCA.

He niaropae.

BiaHOBHOE CMaK QPYKTIB.

Mpo3opuii Wwap.

3anobirae BUCUXaHHIO MPOAYKTY Uk GPYKTIB.

[obpe po3pizaeTbcs Nicaa 3aMOPOXYBaHHS.

MOopO30CTinKuIA.

Yy0BUIA 3aXMCT: KO, apOMaT i cMak QPYKTIB 3a/MLLIAETECA HEMOLLKOKEHNM.
[enb He BOMPAETLCA B TICTO KEKCY/TOPTY/TiCTEUKa.

Po3pobka HOBWX BMAIB reneli Ta masypen Ha 3amuT KaieHTa.

Benefits of use:
Wide range - a wonderful coating gel.
Wonderful glazing qualities - a smooth surface.
Gives the products a glitter - a more attractive ready product.
Does not foam during heating.
Does not burn.
Refreshes the taste of fruit.
Transparent layer.
Prevents the product or fruit from drying out.
Resistant to low temperatures.
Cuts well after freezing.
Excellent protection: the color, aroma and taste of the fruit remains intact.
The gel is not absorbed into the muffin / cake / pastry dough.

Development of new types of gels and glazes at customer’s request.



Enbpaopapo MNayaep Hbrotpan

Eldorado Powder Neutral

CyMiWw ans npurotyBaHHA Mix for neutral gel/coating
rapsaunM METOAOM HelTpanbHoro  preparation with hot method for
refto ANA rnasypysBaHHs/ glazing/coating.

MOKPUTTA.

| o _
‘=\ﬁ 250-300g / 11 5oy
E 15 «r / kg

water
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A6pukoc Hbrotpan Konpd>xen =
Paletta Apricot Paletta Neutral Paletta ColdJel '~
lenb ANA NPUrOTyBaHHA lenb HelMTPanbHWA AnA lenb ANA NOKPUTTA CBIXMX g
rapAYMM METOAOM ANA NOKPUTTA NPUrOTYBaHHA rapAYvM METOAOM PpykTiB Ta Aekopalil «A3epkanbHa [
KOHAWTEPCbKMX BMPODIB Ta GPYKTIB  ANA NOKPUTTA KOHAMTEPChKYX Ta NOBEPXHA. [0}
3i CMakoM Ta apoMaToM abpukocy. XNi606yNnoUHMX BUPOGIB, PPYKTIB. Gel for coating fresh fruit and =
Gel for hot-method preparation of decoration "mirror surface”. S
coating for confectionery goods |q_"
and fruit with apricot flavor and @

6 kr/ kg

aroma.

3micr
‘% 1000-400g / 11 041 ‘% 1000-250g / 11 041 content
water water

@ 6 kr/ kg @ 6 «r/kg 72 >




Mipop (s acoprumenri
KapameJibHUN, WWOKOoJaAHUM, 6innmn)

Mirror (the product range includes caramel, chocolate, white)

[ekop-renb ana noKpuTTA
KOHAMTEPCHKMX Ta 3400HMX
XNi606YNOUHMX BMPODIB.

Decor gel for coating of
confectionery and rich fermented
baked goods.

3MicCT
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PoCnnHHI BepluKku

Vegetable creams

POC/INHHI BEPLUKM BUKOPUCTOBYIOTb
[NA TOrO, LLOB HAAATU
KOHAUTEPCbKOMY BUPOBY
JLOBEPLLEHOCTI TA LLLOB NMPUIOTYBATM
PI3HI CMAYHI HAYMHKU TA JECEPTM.

laeansHi And HauUMHKM Ta ANa AeKOpy MOPO3MBa, AECEPTIB
TOWO. BOHM 3anMLLIAOTLCA CTIMKUMM | He TPICKaroTbCA.

Bepuikm PO3eTT MOXHa Takox BUKOPMCTOBYBATH AK OCHOBY

AnA cybne (y NOeEAHaHHI 3 aCOPTUMEHTOM 3€€CaHiB Bij,
KOMMaHil «3eenaHain»).

MepeBarn BUKOpUCTaHHSA:

Yya0Ba BUTPMBANICTb — 3aMLLIAKOTHCA CTIMKMMU.

Yya0BKIA 06'em NicA 36MBaHHA.
He Brpadvarots koip.
YyaoBKM CMaKk.

MoxHa BMKOPUCTOBYBATW K OCHOBY ANS MYCIB Ta Cyde.
YyA0BO KOMBIHYHOTECA 3 PI3HMMU KPEMaMMU.
[OLOBXYHOTb TEPMIH peanizaLii MpoAyKLi.

Benefits of use:

Excellent endurance — they remain stable.

Wonderful volume after whipping.
Do not lose color.
Wonderful taste.

Can be used as a base for mousses and soufflés

Combine perfectly with various creams.
Extend the products’ sale period.

Zeelandia

VEGETABLE CREAM IS USED TO

MAKE PERFECT A CONFECTIONERY
PRODUCT AND TO PREPARE VARIOUS
DELICIOUS FILLINGS AND DESSERTS.

Ideal for filling and for decor of ice cream,
desserts, etc. They remain stable and do not
crack. Cream Rosette can also be used as a
souffle base (in combination with Zeelandia's
Zeesan range).




Poser
Rosette

KpeM koHAMTEPCHKMIA And
36MBaHHA Ha POCAMHHMX

XMpax, NiACONOAXEHWHN, yNbTpa-
nacTep130BaHNN.

Confectionery cream for whipping
based on vegetable fats,
sweetened, ultra-pasteurized.

‘=\-ﬁ 100%
m 100/1

Poser
Rosette

Kpem koHAMTEPCHKMIA AN
361BaHHA Ha POCAMHHMX

XUpax, NiACONOAXEHWH, ynbTpa-
nacTep130BaHNN.

Confectionery cream for whipping
based on vegetable fats,
sweetened, ultra-pasteurized.

‘% 100%
m 1n/]

Kpem
Mariccepi

Heco104Ki

Patisserie Cream
unsweetened

YAbTpa-nactepu3oBaHi POCUHHI
BEPLUKM ANA 36MBaHHA (6€3 LyKpy).

Ultra-pasteurized vegetable
whipping cream (sugar-free).

‘=\-ﬁ 100%
m 12 5/1
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AHTHaaresinHi 3acobn

Release agents

AHTUAATE3IAHI 3ACOBU AN 3MALLYBAHHSA ®OPM, MIAAOHIB
TOLW,O0 HA POC/IUHHIA OCHOBI, AKI BUPILLYIOTb MPOBJEMY
NMPUIVNMNAHHSA TICTOBUX 3ATOTOBOK A0 ®OPM, KOHBEEPIB

TA JINCTIB Y MPOLLECI BUMIKAHHSA.

RELEASE AGENTS FOR GREASING MOLDS, PANS, ETC. PLANT-BASED THAT
PREVENT DOUGH FROM STICKING TO MOLDS, BELTS, AND TRAYS DURING

BAKING.

HEPEBarM BUKOPUCTAHHA:

CunbHa aHTMaAresirnHa 34aTHiCTb.

BiacyTHICTb HEMPUEMHOTO CMaky, 3amnaxy, KOabopy roTOBMX
BMPOOIB.

[irieHIYHICTb.
TpvBanuii TepMiH ekcnyataLii obaaaHaHHsA.
Po3pobka HOBMX BUAIB aHTUAAre3inHMX 3aCObIB Ha 3ammT KAIEHTa. P’

Benefits of use:

/J ' 4 content

Zeelandia

Strong anti-adhesive ability.

Ready product does not have any unpleasant taste, smell, and
color.

Hygiene.
Long lifetime of the equipment.
Development of new release agents upon request of customer.

3micr E—
I
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Kapnekc
Carlex

3acib Ha POCAMHHIN OCHOBI AN
3MalLLlyBaHHA OPM, NIAAOHIB,
KOHBEEPIB Y KOHANTEPCHKOMY
BYPOOHWLITBI.

[o3yBaHHA: HAHOCKTV 33
[OMOMOTOHO LLITKK, BOMNOKa, BaaMKa,
nyAbBii3atopa Towo. Butpatm
Kapnekc 3anexatb Bij, peLenTypHOro
CKNaZy NPOAYKTY, CNOCOBY HaHECEHHS
3Ma3KM Ta KOHCTPYKTMBHMX
0CobMBOCTEN OBNAAHAHHA.

Butpatv Ha Aeko posmipamu

40x%60 cknagatots 4-5 1 (33 ymoBM
BUKOPWCTaHHA Ny/bBII3aTOPa).
MiHiManbHa BUTpata Kapaekc
CNOCTEPITAETLCA MPW BUKOPUCTAHHI
nynbBiNizatopa abo LTK1-BaaMKa.

Kapnekc Cnpewu

Carlex Spray

3acib Ha POCVHHIM OCHOBI ANS
3MalLllyBaHHA GOPM, NIALOHIB,
KOHBEEPIB Y KOHANTEPCHKOMY
BMPOOHMWLTBI.

Plant-based product for
lubricating molds, trays, belts in
the confectionery industry.

Dosing: to apply with a brush, felt
pad, roller, spray, etc. Carlex quantity
depends on the recipe, the way the
lubricant is applied and the design
features of the equipment. 40 x 60
deco requires 4-5 g of Carlex (using

a spraying system). The minimum
consumption of Carlex is needed when
a spraying system or a roller is used.

CraH: piavHa
Substance: liquid

Plant-based product for
lubricating molds, trays, belts in
the confectionery industry.

CraH: piavHa
Substance: liquid

3MicCT

content
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Kapno
Carlo

Emynbcia aHTMaaresiviHa

Ha POC/IMHHIV OCHOBI ANA
3MaLllyBaHHA GOPM, NIALOHIB,
KOHBEEPIB Y X1ibONeKkapCcbkoMy
BMPOOHWLTBI.

Ao3yBaHHA: HAaHOCWTK 3a
[OMOMOTOHO LLITKM, BOMNOKA, BaaMKa,
ny/abBiNi3aTopa Towo. Butpatn Kapno
3anexarb Bij CNOCoby 3mallyBaHHS
Ta KOHCTPYKTMBHIMX OCOBAMBOCTEN
obnasHaHHA. Butpati Ha aeko
po3mipom 40x60 cknasarotb

4-5 1 (38 yMOBM BUKOPWCTAHHA
nyabBiNi3atopa). MiHiManbHa
B1TpaTa Kapao cnocrepiraetbca

NPV BUKOPWCTaHHI My/IbBii3aTopa
abo wWitkn-sanvka. Kapao MoxHa
HaHOCUTK AK Ha XONOAHI, TaK i Ha
rapsadi popmu.

Plant-based anti-adhesive
emulsion for lubricating molds,
trays, belts in bakery industry.

Dosing: to apply with a brush, felt
pad, roller, spray, etc. Carlo quantity
depends on the way the lubricant

is applied and the design features
of the equipment. 40 x 60 deco
requires 4-5 g of Carlo (using a
spraying system). The minimum
consumption of Carlo is observed
when a spraying system or a roller is
used. Carlo can be applied both on
cold, and hot molds.

CraH: piavHa
Substance: liquid

\ AHTnaparesinHi 3acobum / Release agents
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X2 Zeelandia

Z

LleHTpansbHWin odic: Head Office:
AN «3eenangia» SC “Zeelandia”
BY/1. BUpobHuua, 8 8 Vyrobnycha Str,
a/c 125, 07400 m. bpoapw PO. box 125, Brovary town, 07400
T+38 044 592 28 83, +38 044 592 28 84 <
E info@zeelandia.ua

[ ] .
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https://www.zeelandia.ua
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