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\ dlguun y s

go‘-nl

CHOCOLATE HAZELNUTAS

N\ 5% gaill dgsgid

SALTED TOFFEE CARAMEL

N oloo Juals oo

TOFFEE CARAMEL
N\ Lolsog

goall ¢l Lgsqu

\l)r\l{l’\’ CHOCOLATE SPREAD

SALTED CARAMEL
\ alao Jualis

PISTACHIO FILLING 10%
\ %10 ol Gluall 6guin

LEMON SPREAD
\ uealiygel

MILK CHOCOLATE WITH CHOCO RIZ0
\ jil g0 wula 1gSgui

KUNAFA SPREAD
\\ Jgall aalis

LIGHT BISCUIT SPREAD
anilall cugSuull doys

1kg-5kg

1kg-5kg

1kg-5kg

1kg-5kg

1kg-5kg

1kg-5kg

1kg-5kg

1kg-5kg

1kg-5kg

1kg-5kg

1kg-5kg

Hazelnut CHOCOLATE 10%
%10 gl Ugsgs f

Hazelnut CHOCOLATE %13
%13 gaislly UgSqis ff

(Glaxo Chocolate
o3l gusibll gsg

Chocolate Biscuit
goall cuguul igsg fff

WHITE CHOCOLATE SPREAD

goall Ly Ugsgs ff

Marble Cream
gmall Jyloll aoys

PISTACHIO SPREAD %17
%17 Ll GLuall 6gin

Chocolate Bonnie Coconut

sigljga Ligr Ugsgd ff

DARK CHOCOLATE WITH CHOCO RIZO

jl g0 ¢l Ugsgs

WHITE CHOCOLATE WITH CHOCO RIZO

il 20 yawl UgSgu

gl dgulay ]

\ BAKLAWA SPREAD

i
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CakeArts o I 3 £yl
lisllgg i \ g Y T
PINK CREAM . CHEESECAKE SPREAD
\ Jall duzyg daS Gl eliSjuad ,
CREAM MANGO Tkg-5kg STRAWBERRY CREAM
N uoalilailallaays gmall alglyall aays g
SAFIFRON CREAM Tkg-5kg PISTACHIO FILLING 25%

call glacjll danys 25% _all GLuall 6. ’
Pecan filling with pieces Tkg-5kg PECAN FILLING
ehall g0 (sl 6guiin Ul équun
Li(]Ujd caramel Tkg-5kg COCONUT WITH HAZELNUT PIECES
N i s g1 gha gosigligs ff
BISCUITS WITH KUNAFA FOR SPREADING 1kg-5kg NEW RAOUCHE CREAM
N ol el g g oxpall gyl days
(j]{UN(jHY (;R]{AM 1kg-5kg BUENO WITH KU N\l \101< SPREADING
\ ditojoo dayfs gl aalisll o gugl
!};ﬁi‘g&géﬁ“;ﬁﬁggﬁ 1kg-5kg l)\;jj(l)gilll :_IL\I\M)\Imi)ocElO(Jl;lS\I\I
HAZELNUT CHOCOLATE WITH KUNAFA %17 1kg-5kg % 10 HAZELNUT CHOCOTAIERAIITKUNAFA
Gmall a6l o917 ula Geitand aalisll 20%10 (@aidlidilgsSguy
\ CARAMEL SPREAD Tkg-5kg gl Juolfs ’
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CakeArts 8""'0]" = £otiil
LSl gL \ 2 > f S
CARAMEL COLD GLAZE & NEUTRAL COLD GLAZE
\ Ml Jrals grali o s =g AL LGLO_:JJg_LoJ.lUb,
RASPBERRY GOLD GLAZE 1kg-5k STRAWBERRY COLD GLAZE
\ sbogigielih e b dlgha grali i ff
WHITE COLD GLAZE . Kiwi COLD GLAZE
\ sl oaulgrali s b sgs5 preli Sl ff
Cl l()(f()l,A'I'l’; GOLD GLAZE 1ka-5k NEUTRAL HOT GLAZE
N 5l dgSeid prali b P Al alad grali L ff
 dlgs-i,
LEMON FLAVOR 5 CHOCOLATE FLAVOR
N oadiidgs igSqidlagsi g
STRAWBERRY FLAVOR " ORANGE FLAVOR
" agialiags Jaiplagsi
COFFEE FLAVOR N BLUEBERRY FLAVOR
\ bggall dgsi agillagsi
VANILLA FLAVOR L SAFF R()N 1 [LAVOR
N iadiags ghacllagsi  ff
AR
E%‘j" Tal
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eLisllggia \ Y s
BOENO SAUCE 1L WHITE CHOCOLATE SAUCE
\ gigigull ungo diznllslgsoliE A
SALTED TOFFEE CARAMEL SAUCE 1L TOFFEE CAI{AI\"/II‘IL SAUCE
\ aloo Jrols agi yago Juals aqill jagio
BISCUIT SAUCE, 1L CHOCOLATE SAUCE
\ cugSuull yagia lgsguidl yagn
PECAN SAUCE 1L PISTACHIO SAUCE

bl yagia

ol gluell yagn

/' CHOCOLATE \

« UgSquull

DARK COMPOUND BLOCK
athoill &isls ¢lgh UgSgu

CHOCOLATIE CHIPS WHITIE28.57% 1k
\ %28 Ll s 1gSgi

CHOCOLATE CHIPS MILK35%
N 5635 cats g dgs

2.5kg

9-5kg

1kg-5kg

MILK COMPOUND BLOCK
arhoill cula clgly gsgun

WHITE COMPOUND BLOCK

2.5k . . . A
9 aholll yaul clgl tlgSgi

CHOCOLATE CHIPS DARK 557
%55¢l)ly G UgSqul

SN
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CHANTILLY CREAM
POWDER FOR WHIPPING

Gaall 6jagy dudils dau)s

SUNFLOWER SEEDS
ol jlga jgay

ENGLISH CAKE MIX

RED VELVET CAKE MIX
wiSo elis ciaila )

CREPF, MIX
QT

CHOCOLATE SPONGE CAKE

CHOCOLATE MUFFIN MIX
\ UgSgib yao

BREAD MIX T45
\ 45 i jall hyla

ARBIC BREAD MIX T55
\ 55 i el pal bl

MUTLTI GRIAN MIX
\ Lginll saele hila

SPONGI CAKE CONCENTRATIE
Pro aiguw

1kg-5kg

1kg-5kg

1kg-5kg

1kg-5kg

1kg-5kg

1kg-5kg

1kg-5kg

1kg-5kg

1kg-5kg

1kg-5kg

1kg-5kg

BRE AD Q()l TENER ’

LINSEED

glsdlja) ,
PUMPKIN SEEDS
crall ;g ]
AMERICAN COOKIES MIX
SSpol psgs iy
WAFFLE MIX
Jalglhbuls — ff

VANILLA SPONGE CAKE
Wile LS qiguw

V /\NH Il \ MUFFIN MIX

lilggrs

IMPROVER T65
65 i juno hyA ’

SOFT BREAD 350
350 juall clagw huls ff

MULTI CEREAL MIX
dhj.uuu,d@.llug.ob.l.b’

POTATO MIX
Inlhdl s ’
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VANILLA CRYSTAL Nailed bread
' s s kol PSS 4
VANILLIA POWDER ANTI MOLDA
\ 13ql Wila L Alga il y 4
ANTI-CAKING OIL BREAD IMPROVER
\ Jlaill gilo cuj Tkg HA o
GELATIN POWDER BAKING POWDER
\ gl (pilha L jagls aisy
DARK VERMECILLI MILK VERMECILLI
\ Gole Juuo)la - cula Juuola ]
VERMECILLI GOLOR 5, WHITE FARMSIL
\ Uglo Juuoya 3 ol Juuojla ]
\\l [ITE CHOCO RIZ0O i MILK CHOCO RIZ0O
vl gjy) dillgsgub % il gjyj dillgSg
\ MALTEZE BALLS DRAGEE Tkg d.plp J.LﬂLo.” C.Il}S ’
BLACK SUGAR PASTE RED SUGAR PASTE
\ clagw jSw duac >kg clpon jSuw dinc
\ WHITE SUGAR PASTE 1-5kg by jSus disae ’
B HOT CUSTARD POWDER
$Sow g1 Geall 8jagy days >kg 6)3g1 JAakw spiwls
1-5kg 6)3g4 AYS Apwls ’
OO
By
Lo
(W] e’
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disiogic NS y
/ COLORS N
\ Jlgll
COLOR CONCENTRATE RED COLOR
- WHITE S CONCENTRATE
\ vaul ygl jSpo yoal ygl jSpo ,
BLACK COLOR BLUE COLOR
CONCENTRATE e CONCENTRATE
\ aqul ggl jSpo Gl ugl Spo
PINK COLOR GREEFN COLOR
CONCENTRATE Ee CONCENTRATE
\ S-J9 Ugl jSyo pAasl gl Sro ,
ORANGE COLOR BROWN COLOR
CONCEN TRATE > CONCENTRATE
N Uleihuglisie it 09! S0
YELLOW COLOR TURQUOISE COLOR
CONCENTRATE 250M CONCENTRATE
N\ a0l ugljse jlgssi gl st
1()1(/\)11{%1;1]11}:\(113){1A()R PURPLE COLOR
JONCENTRATE (()N( T N F RA [
. . . 250M
\ Lilga)l ugl Spe o f
RED NATURAL \l [.LOW NA IL \]
CONCENTRATE 120M CONCENTRAT
yaal ygl euh jSpa J.QJO'UQJUQLJJQJ_SJ_,Q’
Green Natural 120M ug! U-Q—U-b Sra
\ CONCEN TRATE pAA ’
EliFRE
%«;&
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SR
NEUTRAL COLD GLAZE
CLEAR COLD GLAZE WHITE COLD GLAZE
\ oblasgiali b & S Al grali Lo ff
LHOROL \“\]/I]] TCORS 8 CARAMEL COLD GLAZE
\ 5 wigSeipsali ° st ol proli Ja ff
STRAWBERRY COLD GLAZE 5kg GLAZE BLUEBERRY COLD
\ i o il [T LSJ-.'QJ-.'S-.'.-OJ-"'ub.,
\ RED BERRY GLAZE E i jesl cgipale o ff
/ FILLINGS N
 lgaun
strawberry [ruit filling . 3 MIXED FRUIT FILLING
alghall dgsla ogin 4k9 ? alsiollasigall ogin ff
blueberry fruit filling 60% pineapple fruit filling 60%
\%60 il cigi agsla 8guin 279 %60 wlilil agsla og,u.o,
bl[z}clg[s[(“)ﬁ;r* Cf(le(*)r/r\ blackberry fruit filling 60%
ruit rimng 60 /% 2.7k R A Y
\ %60 sgul ol S agsls bgin 9 %60 aguwl cigi agsla og.u.ua,
red berry [ruit filling 60% 2.7kg apple f‘r"uil" f‘illir.lg.?. 65)%
\ %60 janl cigi dgsla bguiin . %60 alaidgsla égin
Strawberry fruit filling 60% STRAWBERRY JAM
« g 2.7k 5k i
\ %60 dlgljall agsla bguin J g dlglhell aoh) ala ,
APRICOT JAM Sk 27kg  MaNgo fruit filling 607,
) \ ultadtall aohy ala ' %60 gailall agsla 6guin
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sl ygid \ P Y
blueberry fruit filling strawberry Iruit filling
607 5679 60%
\ %60 (g)jl cagi agsla éguin %60 dalglya agsla 6guiin
Red berries Black sour cherries
filling 607% Sl
T g j)S agsla égun
\ ol ik %60 squl ol ff
\()()"A. sweel rred cherry fruit filling 5679 %60 panl gl jjS agsla ég.ﬁu’
FLAVORS N
CJ LQS_I g
Caramel flavour - Pistachio llavour
\ Jrolisl agsi guslags  ff
Strawberry flavour i Pineapple flavour
\ alghall agsi ouilill agsi
Orange flavour T Vanilla [lavour
| s ualagsi  ff
Mango [lavour L Chocolate flavour
\ gailall agsi aillgSg.iul agsi /
Strawberry sauce " Chocolate sauce
\ dlglall yagn ailgsgudl yngin ,
mango sauce 1L Caramel sauce
| slaiase Jolllogo ff
" \ Vanilla flavour 7509 Wilall dgsi }
EiRE
T
EE
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LSl g ia \

al .
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CLASSIC STRAWBERRY
CONCENTRATE
clulls alglall jSyo

CLASSIC CARAMEL
CONCENTRATE
cluwlls Jpolsll jSpo

CLASSIC PISTACHIO
CONCEN TRATE

cluwlls Guwall jSyo

CLASSIC RED BERRY
CONCENTRATE
chuwils panll cigill jSpo

Golden vanilla powder:
oA Wuilell ggauo

Pectin HM
N i

Palm fat powder
Juill gos (ggaue

Sodium henzoate
\ pgigall gy

\ lce cream stabilizer

A4S pulll culo

Ascorbic acid
clyygSuwdl yAan

1kg

1kg

1kg

1kg

/ IMPROVERS N
o,

5009

kg

1kg

1kg

1kg

kg

MOCHA CLASSIC COFFEE
CONCENTRATE

chuwlls [Sgo 6ggéll S0

CLASSIC MANGO
CONCENTRATE
cluw s gailall j[Syo

CLASSIC BLUEBERRY
CONCENTRATE
chu s gjjl cigi S0

CLASSIC CHOCOLATE
CONCENTRATE

cluw IS 1gSquidl jSpo

Vanilla powder
Llsilell ggauo

Anhydrous dextrose
ila U jgpiuss ’

Glycerin

CHpudn

Yotassium sorbate
Agrwligdl lyguw

xanthan gum
Ulilj goun

Soy lecithin liquid

Liguall uipul Jilw
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Tartaric Acid
chynphll yAea

®

730'?5

cream ol tartar

Jll dogys

Pectin I.M
o d sy

Maltitol powder:

Jauillell cily

1kg

1kg

kg

1kg

PGPR Liquid
) 2 S Jilw

Agar-agar powder
Liblepe g

[somalt
cdlogjl ’

sodium
carboxymethylcellulose
pgixgiall jglglw Juire usSgys

-
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\ LOTUS BISCUIT SPREAD 400g  Joall yuighll cugSiw dayys ’
\ CRUNCHY LOTUS BISCUIT CREAM 4009 duliojdall yuiglll cugSaw days ’
\ LOTUS BISCUIT SPREAD 3kg  goall guiglll cugsSaw doys ,
\ LOTUS BISCUIT SPREAD kg gmall yuiglll cugSauw doys ’
\ SPECULOOS BISCUIT CRUMBS 0.IOML. Tkg J010-0cugSuull ailia yuglgSiw ’
\ SPECULOOS BISCUIT CRUMBS 0.6 M.~ Tkg Ja6-OcugSuull cilia yuglgSiuw ’
\ SPECULOOS BISCUIT CRUMBS 02ML  12kg Jo2-0cugsuull ailia yuglgSiw ,
\ LOTUS BISCUITS 200g i gudgl cugsaw ,

3 Recef

made to perfection
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A
atm Cy pow , B

Volt O Vent 38 mm

alo 38 ciia gl Jga 2050915

40MM MINI ROUND TARTS
SWEET BUTTER WITH COCOA
40 dpon djily e ¢yl

gisisll, bgln 53] pla

\
\

40mm Sweet Butter Mini
Round Tarts

336pcC

¢ TART N
e 0 BY

245pc

245pc

Mini Polons Tart

256PC  jiglq) iro cyli 1340915 ’

Mini Square Tarts 33mm
_ Sweet Butter
dpoin doupo o cyli
6gla éa1j alo 33 deupo

40 dpoin ayyily ivo culi
6gla 6xyj alo

J

0-10 crushed cocoa
biscuits, [ine Oreo
Ugrho gsIsil cugsuw
acligijgl 0-10

[.otus Biscuit Crumbs
0-10 Fine
acli10-0 yuigl cugSuul wlia

Ground bran hiscuits

O-10 rich in fiber
\ 093k0 all Cigha
caliull ¢ 0410

0-2 Red Velvel
Biscuit Crumbs
Cuelid A 2-0 agSuy alia

0-2 coarse hran biscuils
i 2-0 allai cigSuw

Pink Crasbe Flakes
S9 Ligall gilg

/ BISCUIT N
 CugSuu

kg

kg

kg

1kg

2kg

0-2 coarse Oreo crushed
cocoa biscuits
2-0 ygaho gsIsil cugsuuy
A gugl

J

Butter-Rich Crushed Biscuits

Dairy Free

s3ill i ygrho Cugsuy
Subll o L

Crushed hiscuits
0-10 rich butter smooth

Ugaho cugsuy
acli daijll i< 0-10

J

[L.otus biscuit crumbs, ground
0-6 coarsely

‘ igl ¢i [ ailia
R

0-2 pistachio biscuit crumbs

UJ.J.:L” Glwally 2-0 agSuw ailia

Red Crasbe Flakes
yaal igiall Gilg

J

i
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clisllygia

Crispy Flakes

Blue Crispy Ilakes

N el 2k9 ISR 4
\ Yellow Crispy Flakes 2kg janl igiall Gilay ’
Pistachio Filling Cream [illing with biscuits
Spread %hl4 Y rich in dark cocoa
ol Glwell 6guin Skg GgSiuw dag)s 6gula
um;ll alilall 14% agulll glsislly ic
12 1i10-0 Luig! CugSuull Glia
[Lotus Biscuit Crumbs 0-10 Fine paclil gl cugSaudl @
\ )-2 coarse Oreo crushed cocoa biscuits Skg QL guygl 2-0 (ygalo gsIsih cygSuw ’
\ 0-10 crushed cocoa hiscuits, [ine Oreo Skg acligygl10-0 ygaho gsisil cugsuy ’
\ LLotus biscuit crumbs, ground 0-6 coarsely 9kg JH 6-0 (Jgalno uigl aigSuwdl cilia ’
\ Ground bran biscuits O-10 rich in iber Skg alully ic10-0 ygaho allhi cigSuuy ’
\ >kg culall g s - 33y i Jgah0 g ’

Butter-Rich Crushed Biscuits - Dairy I'iree
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\ CLEAR, COLD GLAZE

COLD CARAMEL GLAZE

s wled L 7kg S JsolfS o
TOFFEE CARAMEL FILLING o VANILLA COLD CAKE GLAZE
Jrols agill 6guin g Lisilell syl elisil Ja
COLD STRAWBERRY GLAZE COLD CHOCOLATE GLAZE
N\ gl s 7hg i lgsgadl s
WHIPPED CREAM POWDER PASTRIES IMPROVER
\ 8)3gy ayiild ayys 10kg 6kg alineo (Juwno
DECORATION DOUGH AND MAKING WHITE ROSES ]SAAK]NG P()WD]“‘R
\ cbaull ygll Jocg jgsunll aiine 7Kg 2kg j)agh aiish ’
DECORATION DOUGH AND DARK ROSER 7K DECORATION DOUGH AND GREEN ROSES
claguull 3jgllg jgSuall aince 9 clpan zjgllg jgsuall ainac
BLACK SU(}AHI.{ PASTE ) WHITE SUGAR PASTF
qul jSaw dinc 2 vl S diac
YELLOW SUGAR PASTE BLUE SUGAR PASTE
il Sull aiiac Tkg Gyl Sow diac
ORANGE SUGAR PASTFE RED SUGAR PASTE
\ SHeIH S dliac Tkg yaal jSuw ditac ’
\ GREEN SUGAR PASTE Tkg pAAl jSuy dinc ’
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since 1999
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/
[‘J Cake Arts &
() Lsiygia lesepidado

\ QAIJ-H’JJ-.'.J]

\ PINK COLOR GEL

YELLOW COLOR GEI
s39 U2 gl 309 woldagg
BLACK COLOR GEL 3 LT O
GREEN GEL COLOR
\ agquwl Ja ygl >08 paal Ja ygl ’
RED COLOR GEL : o .
ROYAL BLUE COLOR GEI
yoal 2 ugl 2 g g
PURPLE‘(?()L()R GEL BLUE COLOR GEL
s Ja gl 309 DN 4
BROWN COLOR GEL : Fofh
_ BORDEAUX GEIL COLOR
\ UG i 9391 J2 ug! ,
WHITE SUGAR PEARLESCENT GOLD
 PASTE kg POWDER COLOR
\ cbay jSw aigac Slg! 3 8jagy gl
NON-STICK COOKING POy - 7
SPRAY SNOW SPRAY
\@Laﬂﬂl 2ilo Adnll 313 400 ML oali alay ’
ITALIAN FIL.O WAFER l'lv'/‘\IAIAN\ CHOCOLATE
PAPER b [RANSFER PAPER

il glia jeig gjg

PEARLY BRONZING

Sl dillgsgub powilyi (gjg

PEARL GOLD POWDER

POWDER SPRAY 6 109 SPRAY
SGgl jigp 6)ags Al S3ldl w3 8)3g) Al
PEARLESCENT GOLDEN CDIBLE ClUE
59 209

POWDER COLOR
\ goll o3 5§14l 8pags gl

Jsill alln elye ’
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\

\

\

\

\

/ |.esepiedado \
v 9l

lesepidado

J

J

ORANGE COCOA glsIs 8aj Al
BUTTER SPRAY g1 Laiy
MITLK CHOCOLATE COCOA aillgSgud gISIS 6aj Al
BUTTER SPRAY 25008 ET ¢
SKY BLUE COCOA gIsIs ) Al
BUTTER SPRAY 250 ML LA
WHITE COCOA BUTTER glsIs ) Al
SPRAY 250 ML uAwl
COCOA BUTTER SPRAY glsls 6yj Alay
YELLOW 250 ML Jmia
PINK COCOA BUTTER glsls 8aj Alay
SPRAY 250 ML S39

=
1
g AR
(=]

)




Cake Arts
[(,’ clisllggia

Le Chocolat..c




/FILLINGSY

CREAM AND BISCUITS (COOKIES)

@Le Chocolat ...c

4
\ | Cake Arts
() Lsiygia

CHOCOLATE HAZELNUT (NUTELLA) 13%

(H59S) CugSuug dayys 5009-5kg 9613 ( Wiigi ) Gaidll lgSqu
PECAN CREAM PASSION CREAM
okl 5005k gildaoys g
SUPREME MIX I CRE:ME BRULEE
N sio pupiguw o5kg ENEMENS Y
CARDAMOM CREAM CRUNCHY PISTACHIO CREAM
\ Jugll doups S0Gs5kg WMI&M@MIMJSJ
MOCHA CAPPUCCINO CRIEEAM PEANUT PRALINE

\ giniiqils Sgo days 5009-5kg ilsguil Jgall gl ’

CARAMEL WITH SEA SALT BISCUIT CREAM WITH LIQUID CARAMEI

\ sl alolly Jiops 500g-5kg Jilw Jrolisll cigSuws daus ’
. COCONUT CREAM
SNICKERS SOFT PEANUT CREAM -5k

\jpm daclill ilsgull Jgall days B 209 aigll jga dauyS ’
RED BERRY CREAM ST R\W“' RRY UL

\ sonill cigi doss 5009g-5kg 1all dagss ’
CRISPY WHITE CREAM ] BLUEBERRY CREAM
gmall oxaall adiojfio clivy aoys 500g-5kg Gjdl cagill dayys ’
PISTACHIO CREAM 25Y% RAFFAELLO CREAM

\ %25yl GLusll doys >009-5kg JCLOJJS ’

BAKLAVA FILLING
\ ogllayl 8guiin

WHOLE PECAN SAUCE
alolsll lsull aaln ff

]
i

(=]
T

T =
2

z (m]
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 FILLINGS
dlgua

Cake Arts
chsliggia

\

PISTACHIO CREAM 15%
\ %15 Glwall days

HAZEINUT CHOCOLATE

CREAM (NUTELLA)
\ (1sig) @il UgSaud douys

CHOCOLATE BISCUIT (OREQ)
(gugl) UgSgull cagSuw

LIQUID SALTED CARAMEL
alilull Juoljs dala

FERRERO FILLING
\ gJ}a 6guin

FERRERO FILLING
\ gHpa 6guin

\(Kl\'l)lﬂl{) WHITE HAZELNUT

(2iS) yaul gai

PRALINE 25V
\ 925 jglll ¢yl

COFFEE CREAM
\ oggall dayys

LIQUID PISTACHIOS
R

500g-5kg

500g-5kg

500g-5kg

500g-5kg

5009g-5kg

500g-5kg

500g-5kg

5009g-5kg

500g-5kg

5009g-5kg

LIQUID BISCUIT CREAM
il CigSeu oy ’

CRISPY CREAM
&idiopsall daysll ’

[LEMON CREAM FILLING
ogall doys gy

PISTACHIO CREAM 10%
910 _dall GLuall days

LIQUID LOTUS CREAM
Jilw yuigl days

PEANUT PRALINE CREAM
gull Joall sy daus ff

(GALAXY) CREAM
(usila) culally ailgsgull days

SAFFRON CREAM

diacillaays ’

LIQUID CARAMEL
dilw Juols S

TOFFEE CARAMEL
J1ols ,agi days

@Le Chocolat ...c
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31:" 4
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elisdl ggia

FERRERO FILLEG . LIQUID NUTELLA HAZELNUT
gupd 6gin g-5kg allw gt diigi  f)
CHEESECAREN{LLIES 500g-5kg BISCUITS CARAMEL LOTUS
CLiS juid 6guinn nigl Jraljslly cigSauy
Al Al ) % S
(JB[& Y (JBEAM 500g-5kg HAZELNUT PRALINE 25
duiropoall dalys 9%25Gaidl ’
g ) =l A
(Jl"{l_‘Sl Y (Jlu{hAM 5009-5kg LIQUID CARAMELIZED PISTACHIOS
ddojdall day)s aliludl Josall dall glwall
LIQUID SALTED CARAMEL g o e,
alilull alaall ol 9-5kg Bl Sl g
PECAN CR]*‘AM 5009-5kg PISTACHIO CREAM 10%
olsudl days %10 _ulall Giuall days
CI}U_N L Pl§ [ACHIO 5009-5kg CREME BRULEE FILLING
vitapaall uall glwall days adgpull daujS oguiin
MASCARPONE CREAM - e
. . i HAZELNUT GIANDUJA
\ LigiSaLo days >009-5kg oidlgsn ff

(] 75 [m]
By
e
(=] 31:" Tug




f CHOCOLATE N
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[CJ ey \ .ugngJJ ’

CHOCO CHIPS COMPLEX MIT.K
WSpo wuly uud gSaud Tkg

WHITE CHOCOLATE 307
\ %30 Jgi}agS uAwl UgSgi Tkg
MILK CHOCOLATE COMPOUND
aigliogs wuln 1gSgu Tkg
WHITE CHOCOLATE COMPOUND
aigliags uawl UgSgu il
COMPLEX DARK CHOCO CHIPS
WSpo USI> Ll gSgu 1kg

MILK CHOCOLATE 390
390 Lyl jqijagS UgSgu

DARK CHOCOLATE 557
%55 19145 (Galc UgSqi

COUVERTURE MILK 420
420 cul jgiagS 1lgSgu

DARK CHOCOLATE COMPOUND
sigliogs Sl UgSgu

MILK CHOCOLATE 35Y%
%35 1l jgijags 1lgSgus

@Le Chocolat ...c

(] 75 [m]
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COCONUT SPREAD CREAM

WHITE SPREADABLE CREAM

1kg-5kg . -
\u:b;JJAJ.gJIJggaAJ}S USDAUCLJDJ_ICLO_IJS,
NEW ROCHER CHOCOLATES a0 SAFFRON SPREAD CREAM
\ 6x:x0ll apigyl UgSgub : gl gliacill ey days
CHOCOLATE HAZELNUT SPREAD 57, Tkg-5kg CHOCOLATE HAZELNUT SPREAD 13%
%5 gl Gaily UgSgudl days J2al19613 Gaidly dgSqull dayys
BISCUIT SPREAD ) BUYONO CHOCOLATE SPREAD
\ aall cugSuudl days S aoall gigigdl 1gSgu
PISTACHIO FILLING 17% 1 GLAXO CHOCOLATE SPREAD
\ %17 UJJJ.”@.LUJ_OJ dgun 3k9 oall gusall UgSgi days
CHEESECAKE SPREAD A PISTACHIO FILLING 10%
\ Al all asus dous 1kg-Skg %10 _tlall Gluwall g
CARAMEL TUFFIY i, SALTED CARAMEL TUUFIY
\ Jralis agi X aloo Juols 493 ’
KUNAFA FILLING [LEMON FILLING
\ aalisll 5gain =g Jgoul 8guiin ,
BISCUIT FILLING BUYONO FILL ]N(J
WIHII\LNMA 5kg |JSJIHKUN/\
\ aalisl gSu 6guin aalisll g gigigi 6guinn
PISTACHIO CREAM CARAMEL FILLING
Ldall giwall days Tkg-Skg Juolisll dguinn
BISCUIT CREAM 8k - PISTACHIO FILLING 25%
\ cugSaul daujs 9 9 %25 _all GLual ogmal
\ 5% HAZELNUT FILLING WITH KUNAFA 5kg aalisll g0 %5 (Gaidl 6guiin ’

i "’?-EE
Sk
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(o

B3,

HolPou

CHOCOLATE COLD GLAZE

. R 5kg
\ dilgSqu ,J,b
CARAMEL COLD GLAZE Skg
N 31t duals grali s
NEUTRAL HOT GLAZE
5kg

\ abw lad

NEUTRAL COLD GLAZE

STRAWBERRY COLD GLAZE

dlgla Sl

WHITE COLD GLAZE

b pAul groli o ff

/' CHOCOLATE \

 dgsgudl ,

CHOCOLATE CHIPS MILK

CHOCOLATE CHIPS DARK

- b ]k & &

\ culally b UgSgi . ejls puad gSga

N N e . . 1kg . i & _|J a

CHOCOLATE CHIPS WHITE uAul guuw 1gSqu
COMPOUND WHITE CHOCOLATE \ > E |
2.5kg COMPOUND DARK CHOCOLATE

N\ clew gl tlgsgd

COMPOUND DARK
CHOCOLATE STIC

N asial dgsgii

S

K
. 125k
8.]|JO| °

aisls elgl Ugsga ff

COMPOUND MILK CHOCOLATE

Gl elgl igsqn ff

2.5kg




Qo / CHOCOLATE -y
\ Ugsgal

VERMICELLI MILK T VERMICELLI DARK
\ il cula gsga alpe.d cujill ddole lgSqub cilpo.d
VERMICELLI WHITE 1kg VERMICELLI COLOUR
\ Gl cbay llgsgub cilpe. cujill diglo 1gSqu cilpo.
CHOCO RIZO MILK 1kg CHOCO RIZO DARK
\ ouill culall Sl Jheo i ujill aislall tlgsquidly jj ’
\ CHOCO RIZO WHITE Tkg Qufl elagll ugsguﬁhubs'wjﬂ’

F SAUCES \
Y 30

CHOCOLATE SAUCE

1kg PISTACHIO SAUCE
didgsuill ungo u,Lla_|| Giwall gngin
WHITE CHOCOLATE SAUCE kg BOENO SAUCE
\ clawyll aitlgsgill yagia gigigull ungn ,

# SUGAR PASTEN
\ JS-'UJLJ'D-C Y,

RED SUGAR PASTE Skg WHITE SUGAR PASTE

\ clpan S duac cbAy jSuw diunc l
WHITE SUGAR PASTE 5kg BLACK SUGAR PASTF

\ cbAy jSw dnac claguw jSow diac ’
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/ HOLA CHEF N
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HoloChet
D

J

BISCUIT CRUMBLE  0-4MM

BISCUIT CRUMBLE 0.2MM

\ 0-4 cugSoudll lun e 2-0 cugSuull L_||_1_L13’
\ BISCUIT CRUMBLE. 0-4MM - 0-6 cugSuull ULULD’
l;\l\lN( POWDER o oy VANILLIA FLOVER
\_ pgbaisy % * Jilwiile g

VANILLIA POWDER y i CAKE GEL
\ oppgy y o o
BAKING POWDER N /\NTIM()LDA
gl qisy ° gacilleile g
1kg

\ FLORENTINA MIX POWDER

Sp3g1 puSe Litiigla ff

P
A28
Huad

DR ak

e
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AURIC S |
GOW GHEE &

AURIC

MADE FROM COW MILK
1ol o




d ¢ AURIC N

@i @ |, e
\ NATURAL HONEY 2kg Uszu_b Jouc ’
N COW GHEF - joull o ff
N\ COW GHEE s ol aw
\ CRUNCHY PEANUT BUTTER ~ 340g atil isgull Joal o3 f
\ SOFT PEANUT BUTTER 3409

aaclill ilagull Jgall ) ’

AURIC = 1 N

| GOW GHEE 8
AURIC

MADE FROM COW MILK

el COW GHEE
. MADE FROM COW MILK
il (roty
Rty ¥ |
(1 5 »
\ i . L]
5 Kg 5 i
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WHITE CUPCAKE PAPER
\ oyl clis S RDS2 RD32 H22 Tad ggg 2HINT

WHITE CAPSULE CUPCAKE
PAPER 35int
Al Jguus ¢lis US RD67 H26 T55 §)g

TULIP MUFFIN PAPER 150/50

BROWN
\ 11150/50 dlo culgi g e
) V9160179CH

ENGLISH CAKE PAPER
1000pc
PM165 FL ¢bs yidail (g)g

ENGLISH CAKE PAPER

1000pc
PM165 FL ¢bis yidail (gjg

CUPCAKE PAPER
\ GOFOB650F7 7425cap

E46,6-30 ¢liS S GI9FO8650F7 (g)g

TULIP MUFFIN PAPER 175/50
WHITE 200pa
vl 175/50 yalo ciilgi gig

G CUPCAKE PAPER

¢LS uS GIF08220F7 (gjg

3360cap

CAPSULLE CUPCAKE PAPER
WHITE 2000pa
Al VO101039 Jguuss 2 (wléa ¢bS oS (g

WHITE CUPCAKE PAPER

20int Al ¢lis s RD52 H30 TOP70 (§jg

SMALL CAPSULE CUPCAKE PAPER
WHITE

80int Al VOIBOTI7F7 péons Jguuuss lis s @9’

. BROWN CAPSULE CUPCAKE
20int PAPER
o Jguus elis (s RD52 H30 TOP70 g

TULIP MUFFIN PAPER 175/50
200pa BROWN
VOIBOI83CH ,4175/50 yolo cuilgi gjg

ENGLISH CAKE PAPER 6565
200pa HEIGHT 25MM
2025 claijl 6565 <Ls Jidail g)g

3 BROWN CAPSULE CUPCAKE
80int PAPER
SH Jguus ¢lis as RD25 H15 gjg

- TULIP MUFFIN PAPER 147/50
150int WHITE
Al 147/50 (pale wulgi (gjg

CUPCAKE PAPER E66-40

4140cap
E66-40 ¢lis uS GIFO8649F7 (g)g

GOFI2002 CUPCAKE PLATE
125*24pc
¢lis us (Guh G9F12002

Dl
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olg illy el lall delin asil) 45, &)
UniTep FLAVORS & FRAGRANCES Co. LTD.




¢ / \

/ COLORS N

‘laldll
BROWN COLOR \ Y glill BLUF COLOR

\ ot Ul = il udl
ORANGE GREEN COLOR

el L poal gl
PURPLE COLOR PINK COLOR

| ousiggl 5 S Ugl
LFELEOW-COLOR RED COLOR

| R e ool ygl

N\ CARAMEL COLOR L Jualsliggl — ff

/ FIAVORS N

 algsi

ALMOND FLAVOUR PINEAPPLE FLAVOR

N oliags L oulilit agsi clilog)l ff
MOCHA FLAVOUR PISTACHIO FLAVOR

\ Sgoll agsi 1L U.Lb AL dgsi ’
VANILLA FLAVOUR CHOCOLATE FLAVOUR

\ wyila agsi i ditlgsguidl agsi

CARDAMOM FLAVOUR STRAWBERRY FLAVOUR
\ Jlgll agsi 1t algliall agsi
o

(]
¥

[x]

‘:a‘ ,1' Eﬁz!‘%

¥ i
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POMEGRANATE FLAVOUR

| Uloiags

ORANGE FLAVOUR
\L Jlaip agsi

ORANGE FLAVOUR
\L gipiiiyls agsi

TOFFEE FLAVOUR
\L Sagill agsi

BLUEBERRY FLAVOR
\L G)jl gi agsi

CINNAMON FLLAVOUR
\ aayall agsi

BUTTER FLAVOUR
\ djll dgsi

CANTALOUPE FLAVOUR
‘L pladdl agsi

LEMON FLAVOUR
\ Jgadll agsi

WATERMELON FLAVOUR

\ b

MINT FLAVOUR
clieill agsi

1L

1L

1L

1L

1L

1L

115

1L

1L

1L

1L

MANGO FLAVOUR
niloll dgsi

COFFEE FLAVOUR

dggoll agsi

HAZEILNUT FLAVOUR
Gauagsi g

COCONUT FLAVOUR
2igll jga dgsi

CARAMEL FLAVOUR
Jrolisdl agss

RASPBERRY FLAVOUR
ug];” . S. ’

MASTIC FLAVOR
il dasi

APPLE FLAVOUR

APRICOT FLAVOUR
& & | . s.

ANISE FLAVOUR

oguiilagsi  ff

OBESITY FLAVOUR
2ol ansi

i

o
e
2

(=]

)
&
bt

o B
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CakeArts e af e
ORANGE FLAVOUR COFFEE FLAVOUR
MN(J] FLAVOUR HAZELNUT FLAVOUR
\ g I IIIS d.gS_l 1L Lgl.l_l . S
TOFFEE FLAVOUR COCONUT FLAVOUR
\ Sagill agsi R aigll jga dgsi
BLUEBERRY FLLAVOR CARAMEL FLAVOUR
\ 9)jl gl agsi s Juolsliagsi  ff
CINNAMON FLAVOUR RASPBERRY FLAVOUR
\ aqjéll agsi L cigill agsi ’
BUTTER FLAVOUR MASTIC FLAVOR
CANTALOUPE FLLAVOUR APPLE FLAVOUR
\ ploill agsi It alaill agsi
[LEMON FLAVOUR APRICOT FLAVOUR
N Uoailidg . LAY
WATERMELON FLAVOUR ANISE FLAVOUR
| ahiags L sguilliagsi  ff
MINT FLAVOUR OBESITY FLAVOUR
\ VANILLA FLAVOR POWDER iL 8jaq Liliila agsi ’
B
E%‘j" Tal
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\uwz,/
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clgilly skl dcliia bancl S all
’ Unreo FLAVORS & FRASRANGES Ca. LTD.

FRESH MILK FILAVOUR CRANBERRY FLAVOUR

| oibubags
FRESH MILK FLAVOUR
\  ojbubagss
CARAMEL FLAVOUR
N Lolsliags
CREAM FLAVOUR
N aosliags
HONEY FLAVOUR
\ | | aasi
LOTUS FLAVOUR
N uiglliags
BETTY BEE FLAVOR
\ H S 4GS
CARAMEL FLAVOUR
N Jolsliags
COLORED STRAWBERRY
[T, \\()L{R )
uglell dlglall dgs:
VANILLA FLAVOUR
N wilslags

1L

1L

1L

1L

1

L5

1L

1L

5L

spagiagsi

THYME FLAVOUR

picjl agss

BISCUIT FLAVOUR

CugSauull agsi

CINNAMON FLAVOUR

GRENADINE FLAVOUR

cualilpall dgsi

COLORFUL LEMON FLAVOUR

Jglo ygaulll agsi

COLORFUL ORANGE FLAVOUR

Uglo Jlaip dgsi

ROSE WATER FLAVOUR

3)g clo dgsi

COLORFUL TUTTI FRUTTI
FLAVOR
ugle igia igiagsi ff

CINNAMON FLAVOUR

aayall agsi ’

[w] %

A0
¥ o
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[\J Cake AL Palermo

\ Cllg.u.l:’

BLUFBERRY CREAM BAKLAVA CREAM
Gl cigill aays Thg-Skg squadlanys  ff
BIONO CREAM CRUNCHY BLUFBERRY
\ gigull dayjs LT aisoysall gill gl aoys ff
REDBERRY CHEESECAKE CARDAMOM CREAM
yanlll agill LS juiii dayys 1kg-Skg Jagll days ’
CRANBERRY CHEESECAKE BLUEBERRY CHEESECAKE
\ Spll cagill el i days T il cgill el i aays f
FILO CREAM COCOA BISCUIT CREAM
gulall doys ThgSke obsisl cugss s ff
CRISPY LEMON [LEMON CREAM
diopall Jgailldays Thg-5kg sallays
CRUNCHY MANGO MANGO CREAM
wiogaoll bilall aays Tkg-5kg blolas g
BONA WITH KUNAFA MASTIC CREAM
aalisih ligs dauys Tkg-Skg aSiwall days ’
S CHOCOLATE HAZELNUT
PISTACHIO WITH KUNAFA WITH KUNAFA
dalislly Giwa doyfs 1kg-Skg aalislly gaidl USqu aays
MANGO AND KUNAFA SPECULOOS WITH KUNAFA
aolisllg bulall days Thg-Sko astish wglgisow aas ff
\'1‘1 [ICK POMEGRANATE 1kg-Skg aaysll gloyll days ’

]
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T =
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Palermo

SPECULOOS CREAM
N gasiulians
5% CHOCOLATE WITH
HAZELNUT
N 6o %5 dgsga

PISTACHIO CREAM 257%
%25 GLwall day)s

RAFFAELLO CREAM
gllajll days

ORANGE CREAM
| Jslaays

STRAWBERRY CREAM
N agaliaas

MILK CHOCOLATE
\ culally didgSgul

PISTACHIO WITH
KUNAFA

aalislly Giusal

COCOA BISCUITS
N\ obicugs

CRUNCHY PISTACHIOS

\ aiopiall Giusall

1kg-5kg

1kg-5kg

1kg-5kg

1kg-5kg

1kg-5kg

1kg-5kg

1kg-5kg

1kg-5kg

1kg-5kg

1kg-5kg

WHITE CHOCOLATE
claull dgsgal

CHOCOLATE WITH
HAZELNUT 15%
%615 Gl Ugsgil fff

ROCHA CREAM
Libgyll dayjs

PISTACHIO CREAM 14%
%14 Gluwall doys

STRAWBERRY
CHEESECAKE

aglall LS judd

RED BERRY CREAM
Lanlll cigill days

SAFFRON CREAM
ulpacill daus

POMEGRANATE WITH
KUNAFA
aalisly glogl

SPECULOOS CREAM
olgsullacys

ROCHA WITH CRUNCHY
HAZELNUTS AND \\'/\l"liRS’

1ugllg virajaall Gaidl ga Liig)

]
g i

(=]
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[\J Cake AL Palermo

\ Cllg.uu:’

DARK CHOCOLATE

COTTON CANDY CREAM
\ alidl Jje daoys Tkg-5kg ais|all Ugsgall ’
CHU KU WEAVER ROSE CREAM
\ $1g gS gui . 3 jgll dougs ’
MANGO WITH KUNAFA TIRAMISU CREAM
N sl bial Thg Skg Quitol 5 2
HAZELNUT CHOCOLATE WITH > g
KUNAFA BUN WITH KUNAFA
aalisll Gaidl UgSgu Thg-Skg aalisly gl ff
HAZELNUT CHOCOLATE i
\ SAUCE Tkg Gaidl dgsgidl ungn g
\Wln'ne CHOCOLATE SAUCE kg cbaull dgSqaidl uaga ’
\ SPECULOOS SAUCE Tkg wwalgsuull ngo f
\ ROCHA SAUCE Tkg Lisgll ungio ]
\ PISTACHIO SAUCE Tkg Giwall jnga ]
\MII,K CHOCOLATE SAUCE Tkg wulally UgSquidl uaga ’
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'GLOBAL BRANDS... ALL IN ONE PLACE'
\"nlg Jlse L lgls dralle cilsily g

L)
CALLEBAUT

BELCOLADE
s ——=== 1

O
A} CALLEBAUT' BARRY BELCOLADE

PRISTINE

| NESCAFe
e

| 190g. &

lllllllllllllll

~—

Puratos,
/3

F
Puratos

2.
Hlyg !
\ LURPAK

'OUR SELECTED BRANDS... QUALITY YOU DESERVE

"lganiu 63ga ..culailpl (o LiflyLaal”



'GLOBAL BRANDS... ALL IN ONE PLACE'
\"nlg Jlso L lgls dralle cilsily g

"!-A ﬁ&ﬂm= = )
% S ’
 pxceLlINGE N PHILADELPHIA_

m@u;

N

—_—~~
A Hesline]  PHILADELPHIA ’

, LES VERGERS

OIRON.

\

—

irca == LOUIS
VALRHONA SINCE 1919 F%Ngo's VANHOUTEN

\ « 1he best of ¢ PROFESSIONAL
= |
| i
y

;‘-“": 0 - |
K. Fruttosd [fruttess
& romd & s
’_W

Fruttosé

% Sitop de
\ e MONIN

'OUR SELECTED BRANDS... QUALITY YOU DESERVE

"lganiu 63ga ..culailpl (o LiflyLaal”
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VAT.NR: (311332323500003)

C.R:

(4030603332) Zip Code : 23442
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