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Paylasilmayan
Lezzetler ”

1918 yilinda Haci Kadir Zibinci tarafindan kurulan Topal Kadir
Unlu Mamuilleri, gelismekte olan dondurulmus unlu mamdiiller
pazarina Maun (Paylasilmayan Lezzet) markasiyla yeni bir ivme
kazandirmistir. Buyime basamaklarini hizla ¢ikarak 2011 yilindan
bu yana 6.000 metrekaresi kapali toplamda 10.000 metrekarelik
bugiunki modern tesislerinde tretimini sirdiurmektedir.
Yenilik¢i anlayisiyla hem yurt ici piyasasinda hem de yurt disi
piyasalarinda kalitesinden taviz vermeyen yapisiyla aranilan
marka olmay1 basarmistir. Hizmet verdigimiz dondurulmus unlu
mamuller sektoriinde lider olabilmek, muisteri memnuniyetini
surekli artirarak gelisen teknoloji ile birlikte kalite standartlarina
uygun urunler iretmek, rekabet gictinu ve de pazar payini
artirmay1 kendimize siirekli hedef edinmis bulunmaktayiz.

Established in 1918 by Haci Kadir both it's customers satisfaction,
Zibinci, Topal Kadir Pastry Company using the latest technology and

took firm steps in accelerating the especially by producing products that
pace by developing in 2008 it's new meet the quality standards in order
brand called Maun (Unshareable to increase our competitiveness and
Taste). Since 2011 our company’s market share.

stages of permanent growth rapidly
evolved and today with it's production
facilities 6.000 m? area and the
whole area nearing 10.000 m2 Maun
has a wide dealer network. Our
innovative approach both in domestic
and abroad markets based on the
principle of uncompromising quality
built it's way towards the shought-
after brands. Primarily our company
is aiming to become a leader in the
field of frozen bakery by increasing
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“Sade” Simit
1001
“Tahill1” Simit
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“Citir” Simit “Hemsin” Simit
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“Hashaslh” Simit “Ankara” Simit
1005 1006

“Cekirdekli” Simit
1007
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“Kasarl1” Baton Simit - 1008

“Kasarli-Sucuklu” Baton Simit - 1009

“Zeytinli” Baton Simit - 1010

“Sade” Baton Simit - 1011

“Cikolatal1” Baton Simit - 1012
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“Peynirli” Uzun Roll Bérek - 1608

“Patatesli” Uzun Roll Borek - 1609

“Kiymal1” Uzun Roll Bérek - 1610

“Ispanakl1” Uzun Roll Borek - 1611

“Peynirli” Mini Roll Borek - 1604

“Patatesli” Mini Roll Borek - 1605

“Ispanakli” Mini Roll Bérek - 1606

“Kiymal1” Mini Roll Borek - 1607



“Peynirli” Saray Boregi - 1612

“Ispanakll” Saray Béregi - 1613

“Patatesli” Saray Boregi - 1614




“Mozarella Jambonlu” Su Béregi - 1703

“Mozarella Kiymal1” Su Béregi - 1704




“Mozarellal1l” Corek - 1302

“Kiymali1 Mozarellal1” Corek - 1303

“Peynirli” Corek - 1304

“Incirli” Corek - 1305
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“Pogacalar”
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“Sade” Pogaca - 1200

\
“Peynirli” Pogaca - 1201
“Zeytinli” Pogaca - 1202
“Patatesli” Pogaca - 1203
“Kasarl1” Pogaca - 1204
“Tahill1 Peynirli” “Misir Unlu Peynirli” “Yulafl1 Peynirli”
Pogaca - 1205 Pogaca - 1206 Pogaca - 1207
“Dereotlu” “Yer Fistikl1” “Venedik”
Pogaca - 1208 Pogaca - 1209 Pogaca - 1210
“Kuru”
r \

Pogaca - 1211




“Acmalar”

“Sade” Acma - 1100

“Kasarl” Acma - 1101

“Zeytinli” Acma - 1102

“Cikolatal1” Agma - 1103

12



“Milfoy Hamuru” - 1500
y

b “Ispanakl1” Kare Bérek - 1510

“Peynirli” Kare Borek - 1511

“Puf Boregi” - 1512
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“Kiymal1” Sigara Boregi - 1408

“Ispanakli” Sigara Béregi - 1409
“Patatesli” Sigara Béregi - 1410

“Peynirli” Sigara Béregi - 1411




“Kiiciik” ... Yy “Pacanga
Sigara Boregi . . < 3 Boregi”
v X 1413
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“Krusavan 25g” - 1550

“Krusavan 50g” - 1551

“Krusavan 80g” - 1552

“Cikolatal1” Danish - 1553

“Tahinli” Danish - 1557




“Sebzeli” Capata - 1350

“Sosisli” Capata - 1351

“Sucuklu” Capata - 1352

“17-22 cm Karisik” Pizza
1585 (17cm) - 1584 (22cm)

“17-22 cm Pizza Taban1”
1580 (17 cm) - 1581 (22 cm)

“17-22 cm Soslu Pizza Tabani1”
1582 (17 cm) - 1583 (22 cm)



“Mant1 Kayseri” - 2000

“Mant1” - 2001
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“Un Kurabiyesi” -1212/1903

- 1214

“Cevizli Cookie” -1215/1901

“Kandil Simidi” -1113/1910

“Catal Kurabiye” -1917
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“Spesiyal
Kurabiyeler”

r

“Acibadem Kurabiye”
1900

“Findik Kurabiye”
1902

“Hurmali1 Kurabiye”
1904

“Tarsus Citir1”
1917

o r “Havuglu-Portakalli Kurabiye”
1906

22563




“incir Dolgulu Kurabiye” “Kahke” “Misir Unlu Kurabiye”
1907 1909 1913

o
“Kabak Dolgulu Kurabiye” “Maydanozlu Cubuk” “Peynirli Spesiyal”
1908 1912 1914
- ol | f 3 . ‘ ﬂ‘
5 I
3 S
d:ﬂ\“. f‘f
“Kavala” “Tahillh Kurabiye” “Elmal1 Spesiyal”
1918 1916 1915

“Frambuazli Citir” - 1905
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“Ceviz

h/ - e 4 “Cevizli”
Baklava - 1804 L > W R Baklava - 1800

Sarma”

“Antep
Fistikl1”
Baklava - 1801

“Antep Ozel”
Baklava - 1802

“Saray

Sarma” “$6biyet”
1806 1803




[3 K6y”
Baklavasi

“Basma”
Kadayif
1809

“Burma”
Kadayif
1808

[ Ev”
Baklavasi

Serbetli tatlilarimizin satisi
tepside yapilmaktadir.
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d Peynirli Pogaca

,\ Q.-

“Sade”
Pogaca - 1657

“ DR T3 : 7 PR “Cltlr”
Peynirli . e P Simit - 1656
Pogaca - 1658

Su Biregi
glatterteigpastets
Turkith Chesis Pariry

Patisierin du Fromags

“Su Boregi”
800 g Market Tipi
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“Cember Pastalar
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\ “Limonlu” Cheesecake - 5000

“Frambuazll” Cheesecake - 5001

“Cikolatal1” Cheesecake - 5002

CB\D'&C/CD

“Krokanl” “Karaorman” “Frambuazli

Cember Pasta - 5003 Cember Pasta - 5004 Beyaz Cikolatal1”
Cember Pasta - 5011

“Siyah Cikolatal “Beyaz Cikolatal1 “Devil’s Fudge Cake”
Profiterol” Profiterol” Cember Pasta - 5007
Cember Pasta - 5005 Cember Pasta - 5006

“Elmal1”
Tart - 5009
“Orman
Meyveli” “Black Angel”
Tart - 5010 Cember Pasta - 5008
r \
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“Mono
Pastalar”

“Bella Vista”
Mono Pasta - 5100

“Tiramisu Kare”
Mono Pasta - 5101

“Siyah Profiterol Kare”
Mono Pasta - 5102

“Beyaz Profiterol Kare”
Mono Pasta - 5103

“Sufle”
Blyuik/Kicik - 5040/5041




“Latte Mono” “Portakall1 Bitter” “Citron Dom”
Mono Pasta - 5104 Mono Pasta - 5111 Mono Pasta - 5116

“Latte Kare” “Bambu” “Sticks”
Mono Pasta - 5105 Mono Pasta - 5117

“Frambuazl1 Mono” “Royal” “Concorde”
Mono Pasta - 5106 Mono Pasta - 5113 Mono Pasta - 5118

“Frambuazli “Opera” “Mozaik”
Cikolatali Mono” Mono Pasta - 5114 Mono Pasta - 5109
Mono Pasta - 5107

it % S - #
“Yaban Mersinli Mono” “Sun Shine” “Yer Fls_tlkh )
Mono Pasta - 5108 Mono Pasta - 5115 Karamelli Kare

Mono Pasta - 5110
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“8 Kisilik
Pastalar”



“Siyah Profiterolli” “Beyaz Profiterolli” “Frambuazh

Pasta - 5200 Pasta - 5201 Beyaz Cikolatal1”
Pasta - 5202

“Black Angel” “Antep Drajeli” “Cikolatalt”
Pasta - 5203 Pasta - 5204 Pasta - 5205
& L] \ e ‘.
S K A
& - I ! £ ._‘ o £ e
o dihasr -
® . ~
“Findikh Beyaz” “Frambuazl Cikolatalh” “Meyveli”
Pasta - 5206 Pasta - 5207 Pasta - 5208

“Kestaneli” “Krokanl1” “Latte”
Pasta - 5209 Pasta - 5210 Pasta - 5211

~
7
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“Islak Kek” -5150

“Havuclu Kek” -5153 va
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“Maun
Brownie”
5151

“Cikolatal1” Muffin - 5155

“Visneli” Muffin - 5156
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Page
No
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KODE
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1001

1002

1003

1004

1005

1006

1007

1008

1009

1010

1011

1012

1600

1601
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PRODUCT NAME
BEZEICHNUNG DER PRODUKTE
HA3BAHWE MPOAYKTA
gialipu

SADE SIMIT
PLAIN BAGEL
PURGEBACK
BYBJIMK (CUMUT)

oalu Capans

CITIR SIMiT

CRISPY BAGEL
KNACKIGER GEBACK
XPYCTALLMN BYBIIUK
e e Cuam

HEMSIN SiMiT
HEMSIN BAGEL
HEMSIN GEBACK
BYB/IMK XEMLLIMH

TAHILLI SIMIT
CEREAL BAGEL
GETREIDENGEBACK

BYBJIUK C IPOBNIEHHBIM 3EPHOM

HASHASLI SIMIT
POPPY SEED BAGEL
GEBACK MIT HASHISCH
BYBNNK C MAKOM

ANKARA SIMIT
ANKARA BAGEL
ANKARA GEBACK
BYB/INK AHKAPA

50 Cuane

CEKIRDEKLI SIMIT
BAGEL WITH SEED
GEBACK MIT KERN
BYBJINK C CEMEYKAMU
Ok e

KASARLI BATON SIMIT

STICK BAGEL WITH KASHAR CHEESE
BATON GEBACK MIT HARTKASE
CUMMT-BATOH C ChIPOM

O AL (5 sy e

KASARLI SUCUKLU BATON SIMIT
STICK BAGEL WITH KASHAR CHEESE
AND SOUJOUK

BATON GEBACK MIT HARTKASE
WURST

CMMWT-BATOH C CbIPOM 1
KOJBACOM

Gaadl 5 o) 5880 (5 slay Cuan

ZEYTINLI BATON SIMIT
STICK BAGEL WITH OLIVE
BATON GEBACK MIT OLIVEN
CUMUT-BATOH C MACTTMHAMU
Ol s sy e

SADE BATON SiMiT
PLAIN STICK BAGEL
BATON PURGEBACK

CUMWUT-BATOH

Bl (5 sbian Cuen

CIKOLATALI BATON SIMIT
STICK BAGEL WITH CHOCOLATE
BATON GEBACK MIT SCHOKOLADE
BYB/IMK-BATOH C LLIOKONIAZIOM
Y S 58l (5 s Caras

PEYNIRLI KoL BOREGI

ROLLED PASTRY FILLED WITH CHEESE
ARMPASTETE MIT KASE
CIOEHbIV NMPOT C CbIPOM
Aalbel el

PATATESLI KoL BOREGI

ROLLED PASTRY FILLED WITH
POTATO

ARMPASTETE MIT KARTOFFEL
C/IOEHbIN NWPOT C KAPTO®ENEM
Wl gl 3 el 5

GRAMAJ
BASIS WEIGHT
GEWICHT
TPAMMAXK
el o

1306
1306
1306

130rp.
PRl

1306
1306
1306

130rp.
Y

1306
1306
1306

130rp.
o Y.

1306
1306
1306

130rp.
PR

1306
1306
1306

130rp.
Y

1306
1306
1306

130rp.
Y

1306
1306
1306

130rp.
PRl

1406
1406
1406

140rp.
RN

1406
1406
1406

140rp.
(,'c Ve

1406
1406
1406
140rp.

pe N E

1406
1406
1406
140rp.
FERKS

1406
1406
1406
140rp.

FOREN

1206
1206
1206
120rp.

(,.:':\Y.

1206
1206
1206
120rp.

(\:':\Y.

KOLI ici MIKTARI  PALET
AMOUNT IN PARCEL PALETTE
MENGE DER PAKET ~ PALETTE
KO0J1-BO BKOPOBKE MAJIIET
LSl Jal L) Aeaid)

100 ADET

100 PIECES

100 STUCKE 50
100 LUT.

PR

100 ADET

100 PIECES

100 STUCKE 50
100 LUT.

PEARE)

100 ADET

100 PIECES

100 STUCKE 50
100 LUT.

e Ve

100 ADET

100 PIECES

100 STUCKE 50
100 LUT.

FEARR)

100 ADET

100 PIECES

100 STUCKE 50
100 LUT.

PEARE)

100 ADET

100 PIECES

100 STUCKE 50
100 LUT.

FARE)

100 ADET

100 PIECES

100 STUCKE 50
100 LUT.

PR

75 ADET

75 PIECES

75 STUCKE 80
75 WT.

aeVo

75 ADET
75 PIECES
75 STUCKE
75T,

aeVo

75 ADET

75 PIECES

75 STUCKE 80
75 WT.

Vo

75 ADET

75 PIECES

75 STUCKE 80
75 WT.

acvyo

75 ADET

75 PIECES

75 STUCKE 80
75 WT.

aeVo

10 K6
10 KG
10KG 80
10Kr
S0

10 K6
10KG
10 KG
10K
P;S\.

¢OZONME

SURESI (DK)

DISSOLUTION

TIME (MiN)

LOSUNGSZEIT

(STUNDE)

BPEMA

OTTAUBAHWA

(YAC)

eyl 5%

15-30

15-30

15-30

15-30

15-30

15-30

15-30

15-30

15-30

15-30

15-30

15-30

15-20

15-20

BUHAR
STEAM
DAMPF
NAP
B

PiSIRME SURESI

(DK) /PiSIRME DERECESI (°c)
COOKING TIME (MIN) /

COOKING TEMPERATURES (*c)
KOCHZEIT (MIN) /KOCHGRAD (°c)
BPEMA MPUrOTOBJIEHWA (MUH.) /
TEMMNEPATYPA (°c)

) el A2 /(3) el 5)

9-12 DK / 220-240 °C
9-12 MIN / 220-240 °C
9-12 MIN / 220-240 °C
9-12 MWH / 220-240 °C
eo YEuYYa/ /a8 1Y.4

9-12 DK / 220-240 °C
9-12 MIN / 220-240 °C
9-12 MIN / 220-240 °C
9-12 MWH / 220-240 °C
a0 YELYY /4581 Y8

9-12 DK / 220-240 °C
9-12 MIN / 220-240 °C
9-12 MIN / 220-240 °C
9-12 MWH / 220-240 °C
2o VLYY /Eig Y4

9-12 DK / 220-240 °C
9-12 MIN / 220-240 °C
9-12 MIN / 220-240 °C
9-12 MWH / 220-240 °C
a0 YELYY /di Y4

9-12 DK / 220-240 °C
9-12 MIN / 220-240 °C
9-12 MIN / 220-240 °C
9-12 MWH / 220-240 °C
e YEOYY./dad VYA

9-12 DK/ 220-240 °C
9-12 MIN / 220-240 °C
9-12 MIN / 220-240 °C
9-12 MWH / 220-240 °C
ao VLYY /48814

9-12 DK / 220-240 °C
9-12 MIN / 220-240 °C
9-12 MIN / 220-240 °C
9-12 MWH / 220-240 °C
a0 YELYY /diE Y4

9-12 DK / 220-240 °C
9-12 MIN / 220-240 °C
9-12 MIN / 220-240 °C
9-12 MWH / 220-240 °C
ao YELYY . dEE VYA

9-12 DK / 220-240 °C
9-12 MIN / 220-240 °C
9-12 MIN / 220-240 °C
9-12 MUH / 220-240 °C
a0 YELYY/Haga Y4

9-12 DK/ 220-240 °C
9-12 MIN / 220-240 °C
9-12 MIN / 220-240 °C
9-12 MH / 220-240 °C
a0 YELYY /i VY4

9-12 DK / 220-240 °C
9-12 MIN / 220-240 °C
9-12 MIN / 220-240 °C
9-12 MUH / 220-240 °C
ao YELYY . daE VYA

9-12 DK / 220-240 °C
9-12 MIN / 220-240 °C
9-12 MIN / 220-240 °C
9-12 MWH / 220-240 °C
a0 YELYY /358 1Y

30-35 DK/ 230-250 °C
30-35 MIN/ 230-250 °C
30-35 MIN / 230-250 °C
30-35 MWH/ 230-250 °C
po YO YY./dady Yor.

25-30 DK / 230-250 °C
25-30 MIN / 230-250 °C
25-30 MIN / 230-250 °C
25-30 MWH /230-250 °C
PRI L QYR TS S 1

FERMANTASYON
SURESI (DK)
FERMENTATION
TIME (MIN)
FERMANTATIONSZEIT
(MIN)
FERMANTATIONSZEIT
(MIN)

BPEMA
OEPMEHTALIK
(MUH.)

3) sedill 510)

30-45

9-12

30-45

30-45

30-45

9-12

30-45

30-45

30-45

30-45

30-45

30-45

PISIRME
YONTEMI
COOKING
METHOD
KOCHMETHODE
METOA]
MPUrOTOBIIEHNA
(el 45k




Sayfa KOD  {RUN ADI GRAMAJ KOLi ici MIKTARI  PALET ¢0zONME BUHAR PiSiRME SURESi FERMANTASYON PISIRME

No CODE  PRODUCT NAME BASIS WEIGHT ~ AMOUNT IN PARCEL PALETTE SURESI (DK) STEAM (DK) /Pi$iRME DERECESI (°c) SURESI (DK) YONTEMI
Page  KODE  BEZEICHNUNG DER PRODUKTE GEWICHT MENGE DER PAKET ~ PALETTE DISSOLUTION DAMPF COOKING TIME (MIN) / FERMENTATION COOKING
No COD  HA3BAHME MPOLYKTA TPAMMAXK KOJ/1-BO BKOPOEKE MAJINET TIME (MIN) NAP COOKING TEMPERATURES (°c) TIME (MIN) METHOD
3O gl e oAl 58 LSl Jalh gl Aaid) LOSUNGSZEIT BE) KOCHZEIT (MIN) /KOCHGRAD (°c) FERMANTATIONSZEIT  KOCHMETHODE
| (STUNDE) BPEMA MPUTOTOBNEHNA (MUH.) /  (MIN) METOQ
BPEMA TEMNEPATYPA (°c) FERMANTATIONSZEIT  TIPUrQTOBSIEHNA
OTTAVIBAHNA °) eelall 52 /(3) el 59) (MIN) (el A3y 5k
(YAC) BPEMSA
Pasyl s 5w OEPMEHTALIWM
iely)) (MWH.)
2) el 320)
ISPANAKLI KoL BOREGI 1206 10 K6 25-30 DK / 230-250 °C
ROLLED PASTRY FILLED WITH 1206 10KG 25-30 MIN/ 230-250 °C
SPINACH 1206 10KG 25-30 MIN / 230-250 °C
6 1602 e DASTETE MIT SPINAT 120rp. 10KF gl 52t v 25-30 MVH / 230-250 °C -
C/NOEHbIA NUPOT CO LUMUHATOM e VY pas poYOLYY /AEA Y. Yo
Eladbgl el s
KIYMALI KOL BOREGI 1206 10 K6 25-30 DK / 230-250 °C
ROLLED PASTRY FILLED WITHMINCE 1206 10KG 0 25-30 MIN/ 230-250 °C
6 1603  ARMPASTETE MIT HACKFLEISCH 1206 10KG 15-20 v 25-30 MIN / 230-250 °C -
CIOEHI/ NUPOT C GAPLUEM 120rp. 10Kr 25-30 MVH / 230-250 °C
Ayl daalllh 153 el 5 AN xSy ao¥OL XY /Aid Y. Yo
PEYNIRLi MiNi ROLL BOREK 506 10 K6 25-30 DK / 230-250 °C
MINI ROLL PASTRY WITH CHEESE 506 10KG 25-30 MIN/ 230-250 °C
[ 1604  MINI ROLLPASTETE MIT KASE 506 10KG 80 15-20 V4 25-30 MIN / 230-250 °C -
MMHM CJIOEHBIE PYJIETBI C CHIPOM ~ 50rp. 10Kr 25-30 MVH / 230-250 °C
Al e syl oo pas e PRTTRL VE IS ST
PATATESLI MiNi ROLL BOREK 506 10 K6 25-30 DK / 230-250 °C
MINI ROLL PASTRY WITH POTATO 506 10KG 25-30 MIN/ 230-250 °C
6 1605 MINIROLLPASTETE MITKARTOFFEL 506 10KG 80 NP0 v 25-30 MIN / 230-250 °C
MMHM CJIOEHBIE PYJIETBI C 50rp. 10Kr 25-30 MUH / 230-250 °C =
KAPTOOE/IEM oo MS ). poYO LYY/ dada Y. Yo
Ualladly e Jsy el s
ISPANAKLI MiNi ROLL BOREK 506 10 K6 25-30 DK / 230-250 °C
MINI ROLL PASTRY WITH SPINACH 506 10KG 25-30 MIN/ 230-250 °C
MINI ROLLPASTETE MIT SPINAT 506 10KG 80 25-30 MIN / 230-250 °C
6 1808 W CIIOEHbIE PYETBI CO 50rp. 10Kr (5520 v 25-30 MUH / 230-250 °C -
LUMUHATOM e o r,;.SM ‘,cve._rv./@;_\r._ro
Sy pradsy el n
KIYMALI MiNi ROLL BOREK 506 10 K6 25-30 DK / 230-250 °C
MINI ROLL PASTRY WITH MINCE 506 10KG 25-30 MIN/ 230-250 °C
MINI ROLLPASTETE MIT HACKFLEICH 506 10KG 25-30 MIN / 230-250 °C
8 1607 W COEHBIE PYETBI C 50rp. T0Kr 8 [>520 v 25-30 MVH / 230-250 °C -
OAPLLEM e 0 MS (,ora._rr./a_a:ﬁn‘._m
Aoy pall daallly yia Js)el)s
PEYNIRLi ROLL BOREK 1006 10 K6 25-30 DK / 230-250 °C
ROLL PASTRY WITH CHEESE 1006 10KG o0 25-30 MIN/ 230-250 °C
7 1608  ROLLPASTETE MIT KASE 1006 10KG 15-20 4 25-30 MIN / 230-250 °C -
CIOEHBIE PY/IETbI C CbIPOM 100rp. 10Kr 25-30 MUH / 230-250 °C
albds e AR xS\ aeYOLLYY . diE YuYe
PATATESLI ROLL BOREK 1006 10 KG 25-30 DK / 230-250 °C
ROLL PASTRY WITH POTATO 1006 10KG 25-30 MIN/ 230-250 °C
7 1609  ROLLPASTETE MIT KARTOFFEL 1006 10KG 80 15-20 V4 25-30 MIN / 230-250 °C -
CIOEHBIE PY/IETbI C KAPTO®ESIEM  100rp. T0Kr 25-30 MUH / 230-250 °C
sl J5 5 by 0 JR S ST L VETER N
KIYMALI ROLL BOREK 1006 10 K6 25-30 DK / 230-250 °C
ROLL PASTRY WITH MINCE 1006 10KG 25-30 MIN/ 230-250 °C
7 1610  ROLLPASTETE MIT HACKFLEICH 1006 10KG 80 15-20 4 25-30 MIN / 230-250 °C -
CIOEHBIE PY/IETbI C OAPLLIEM 100rp. 10Kr 25-30 MVH / 230-250 °C
A g pall daally 55 el [ARE S0 poYo XYY /dida Y. Yo
ISPANAKLI ROLL BOREK 1006 10 K6 25-30 DK / 230-250 °C
ROLL PASTRY WITH SPINACH 1006 10KG 25-30 MIN/ 230-250 °C
7 1611  ROLLPASTETE MIT SPINAT 1006 10KG 80 15-20 4 25-30 MIN / 230-250 °C -
CIOEHBIE PY/IETbI CO LUMAHATOM  100rp. T0Kr 25-30 MUH /230-250 °C —
Sl dys el s Ve S poYOLYY /AiE Y Yo
SARAY BOREGi PEYNIRLI 1006 10 K6 25-30 DK / 230-250 °C
ROUND PASTRY WITH CHEESE 1006 10KG 25-30 MIN/ 230-250 °C
7 1612 PALASTPASTETE MIT KASE 1006 10KG 80 15-20 V4 25-30 MIN / 230-250 °C -
CIMOEHbIVA NMPOI CAPAV C CbIPOM  100rp. 10KM 25-30 MUH / 230-250 °C
Aaally (gl &l ) 5 FOARR Ol aoYOLYY ./ didaYaoYe
SARAY BOREGI ISPANAKLI 1006 10 KG 25-30 DK / 230-250 °C
ROUND PASTRY WITH SPINACH 1006 10KG 25-30 MIN / 230-250 °C
PALASTPASTETE MIT SPINAT 1006 10KG 25-30 MIN / 230-250 °C
7 1813 oI TIVPOT CAPATE CO 100rp. 10K 80 15-20 v 25-30 MUH / 230-250 °C -
LUMWHATOM LARE S [EALTRARVEET- I PR
Gy )l &y 0
SARAY BOREGI PATATESLI 1006 10 KG 25-30 DK / 230-250 °C
ROUND PASTRY WITH POTATO 1006 10KG 25-30 MIN / 230-250 °C
7 1614 PALASTP%STETE MIT KABTOFFEL 1006 10 KG 15-20 ‘/ 25-30 MIN / 230-250 °C
C/IOEHbIVA NPOT CAPAV C 100rp. 10KM 80 25-30 MUH / 230-250 °C -
KAPTOOE/IEM LARE paS poYO YT/ daa Y. Yo
el gl pmd) ) 52
PEYNIRLi SU BORESi 3KG /4 K6 15 KG / 16KG 30-35 DK / 210-220 °C
PASTRY WITH CHEESE 3KG /4 KG 15KG / 16KG 30-35 MIN/ 210-220°C
8 1700  WASSERPASTETE MIT KASE 3KG /4 KG 15KG / 16KG 50 60 - 30-35 MIN/ 210-220 °C -
CIOEHI/ NUPOT C CbIPOM 3K /4 KT 15K / 16Kr 30-35 MWH /210-220 °C

Al Gslaacly) 50 REANR I N



Sayfa

Page
No

KoD
CODE
KODE
coD
0

)

1701

1702

1703

1704

1300

1301

1302

1303

1304

1305

1200

1201

1202

URUN ADI
PRODUCT NAME

BEZEICHNUNG DER PRODUKTE

HA3BAHWE NPOAYKTA
i ol

KIYMALI SU BGREGi
PASTRY WITH MINCE

WASSERPASTETE MIT HACKFLEISCH
C/NOEHHBIV NUPOT C APLUEM

Tl Al 5 on 55

MOZARELLALI SU BOREGi
PASTRY WITH MOZZARELLA

MOZZARELLA WASSERPASTETE
C/NIOEHHBIV MAPOT C MOLIAPETION

)l Gslua il 5

MOZARELLA JAMBONLU SU BOREGi
PASTRY WITH MOZZARELLA AND

JAMBON

MOZZARELLA WASSERPASTETE MIT

SCHINKEN

C/NIOEHHBIV MMPOT C MOLIAPETION

1 BEHTYWHO

Vel 5 355l Bsblua by 5

MOZARELLA KIYMALI SU BOREGi
PASTRY WITH MOZZARELLA AND

MINCE

MOZZARELLA WASSERPASTETE MIT

HACKFLEISCH

C/IOEHHBIV MAPOT C OAPLLEM 1

MOLIAPENON

Aaalll 53,5 5alls slse oy 5

fagAd]

ELMALI COREK
APPLE PIE
APFELFLADEN
ABTIOYHbIN MMPOMKOK
gl dsas

TAHINLI GBREK
TAHINI PIE

FLADEN MIT SESAMOL
TIAPOMOK C TAXUHN

MOZARELLALI GﬁREK
MOZZARELLA PIE
MOZZARELLA FLADEN
MPOMOK C MOLIAPENON
RTIRIEE

KIYMALI MOZARELLALI COREK
PIE WITH MINCE AND MOZZARELLA

MOZZARELLA FLADEN MIT
HACKFLEISCH

MUPOXOK C MOLIAPENION 1
OAPLIEM

355l 5l dally Aa

PEYNIRLI GBREK
CHEESE PIE
FLADEN MIT KASE
MIAPOMOK C CbIPOM

iNCIRLI COREK

PIE WITH FIGGY
FLADEN MIT FEIGE
TIPOSKOK C MHKIPOM

SADE POGACA
PLAIN BUN
PURPANADE
BY/OYKA

33l b yulad

PEYNIRLI POGACA
BUN WITH CHEESE
PANADE MIT KASE
BY/I0YKA C CbIPOM
Aallys

ZEYTINLI POGACA

BUN WITH OLIVE
PANADE MIT OLIVEN
BY/IO4YKA C MACTMHAMM
sl s kb

GRAMAJ
BASIS WEIGHT
GEWICHT
TPAMMAXK
el oo

3KG /4 K6
3KG/ 4 KG
3KG /4 KG
3KI/4KM
a8y

3KG/4KG
3KG/4KG
3KG /4 KG
KM/ 4KM
&Y

3KG/4KG
3KG/4KG
3KG /4 KG

3K/ 4KM
&Y

3KG/ 4 K6
3KG/ 4 KG
3KG/ 4 KG
3K/ 4KM
é!‘

806
806
806G
80rp.
o A

1506
1506
1506
150rp.
st Von

1006
1006
1006
100rp.
PO

1006
1006
1006
100rp.
FORRE

1006
1006
1006
100rp.
(,é Yoo

806
806
80G
80rp.

806
806
806G
80rp.

806
806
806G
80rp.
& Ar

806
806
806
80rp.
ot Ven

KoLi ici MIKTARI
AMOUNT IN PARCEL
MENGE DER PAKET
K0/-BO BKOPOBKE
15,0 Jals L)

15 /16 K6
15 /16 K6
15 /16 KG
15/16 Kr

15 /16 K6
15 /16 K6
15 /16 KG
15/16 Kr

15 /16 K6
15 /16 K6
15 /16 KG
15/16 Kr

15 /16 K6
15 /16 KG
15 /16 KG
15/16 Kr

100 ADET
100 PIECES
100 STUCKE
100 LUT.

JP

10 K6
10KG
10KG
10Kr
REA

40 ADET
40 PIECES
40 STUCKE
40 LUT.

ot fr

40 ADET
40 PIECES
40 STUCKE
40T
oy

40 ADET
40 PIECES
40 STUCKE
40T
FER

100 ADET
100 PIECES
100 STUCKE
100 T

e Ve

130 ADET
130 PIECES
130 STUCKE
130 Wt
Y

130 ADET
130 PIECES
130 STUCKE
130wt
et

130 ADET
130 PIECES
130 STUCKE
130 WT
2T

PALET
PALETTE
PALETTE
NANNET
il

144

144

144

80

¢OZONME
SURESI (DK)
DISSOLUTION
TIME (MIN)
LOSUNGSZEIT
(STUNDE)
BPEMA
OTTAMBAHMA
(4AC)

Iyl 558
iel)

60

60

60

60

20-30

20-30

20-30

20-30

20-30

30-45

30-35

30-35

30-35

BUHAR
STEAM
DAMPF
NAP
B

PiSIRME SURESI

(DK) /PiSIRME DERECESI (°c)

COOKING TIME (MIN) /

COOKING TEMPERATURES (*c)
KOCHZEIT (MIN) /KOCHGRAD (°c)
BPEMA NPUTOTOB/IEHNA (MUH.) /

TEMMEPATYPA (°c)

) el 225 /(3) (ohll 529)

30-35 DK/ 210-220 °C
30-35 MIN/ 210-220 °C
30-35 MIN / 210-220 °C
30-35 MWH/210-220 °C

RRABSIEF L N

30-35 DK/ 210-220 °C
30-35MIN/210-220 °C
30-35 MIN / 210-220 °C
30-35 MWH /210-220 °C

2XYe XY daR Yo Y.

30-35 DK/ 210-220 °C
30-35MIN/ 210-220 °C
30-35 MIN / 210-220 °C
30-35 MMH /210-220 °C

&YYo YV /dadaye Y.

30-35 DK/ 210-220 °C
30-35MIN/210-220 °C
30-35 MIN / 210-220 °C
30-35 MWH /210-220 °C

AT YY4 YV /ARy Yo Y

10-12 DK / 200-210 °C
10-12 MIN / 200-210 °C
10-12 MIN / 200-210 °C
10-12 MUH / 200-210 °C

25-30 DK / 230-250 °C
25-30 MIN / 230-250 °C
25-30 MIN/ 230-250 °C
25-30 MWH / 230-250 °C

15-20 DK / 180-200 °C
15-20 MIN / 180-200 °C
15-20 MIN / 180-200 °C
15-20 M1H / 180-200 °C

15-20 DK / 180-200 °C
15-20 MIN / 180-200 °C
15-20 MIN / 180-200 °C
15-20 M1H / 180-200 °C

15-20 DK / 180-200 °C
15-20 MIN / 180-200 °C
15-20 MIN / 180-200 °C
15-20 M1H / 180-200 °C

16-17 DK/ 180 °C
16-17 MIN / 180 °C
16-17 MIN /180 °C
16-17 MH /180 °C

15-20 DK / 180-200 °C
15-20 MIN / 180-200 °C
15-20 MIN / 180-200 °C
15-20 M1H / 180-200 °C

15-20 DK / 180-200 °C
15-20 MIN / 180-200 °C
15-20 M1H / 180-200 °C

15-20 DK / 180-200 °C
15-20 MIN / 180-200 °C
15-20 MIN / 180-200 °C
15-20 M1H / 180-200 °C

FERMANTASYON
SURESI (DK)
FERMENTATION

TIME (MIN)
FERMANTATIONSZEIT
(MIN)
FERMANTATIONSZEIT
(MIN)

BPEMA
OEPMEHTALIUU
(MWH.)

2) el 320)

45

45

45

45

PiSIRME
YONTEMi
COOKING
METHOD
KOCHMETHODE
METOZ]
MPUTOTOBIEHNA
PAKTERR




Sayfa

Page
No

KoD
CODE
KODE
cop
>

il

1203

1204

1205

1206

1207

1208

1209

1210

1211

1100

1101

1102

1103

1500

URUN ADI

PRODUCT NAME
BEZEICHNUNG DER PRODUKTE
HA3BAHYE NPOAYKTA

il

PATATESLi POGACA

BUN WITH POTATO
TROCKENPANADE MIT HARTKASE
BYJIO4KA C KAPTOOESIEM
el 5 ki

KASARLI POBACA

BUN WITH KASHAR CHEESE
PANADE MIT KARTOFFEL
BY/IO4KA C TBEPOBIM CbIPOM

O shiilly 5 ki

TAHILLI PEYNIRLI POEACA
GRAIN BUN WITH CHEESE
PANADE MIT HARTKASE
BYJI04KA C CbIPOM U
[POBJIEHHBIM 3EPHOM
Gl Auallys ki

MISIR UNLU PEYNIRLI POEACA
CORN FLOUR BUN WITH CHEESE
KORNPANADE MIT KASE
BYJIOUKA C ChIPOM 13
KYKYPY3HOM MYKIA

5 G 5 Aisaly s b

YULAFLI PEYNIRLI POGACA

OAT BUN WITH CHEESE
MAISMEHLIGE PANADE MIT KASE
BYJIO4KA C CbIPOM 11 0BCAHHBIMM
XTI0MbAMM

) 5 Anallys ol

DEREOTLU PDéA(A

BUN WITH DILL

PANADE MIT HAFERKASE
BY/I04KA C YKPOMOM
Cually s i

YERFISTIKLI POGAQA
BUN WITH PEANUT
PANADE MIT GURKENKRAUT
BYNOYKA C OUCTALLKAMI
sl il i

VENEDIK POGACA
VENICE BUN

PANADE MIT ERDNUSS
BY/I04YKA BEHEAVK
EEEREgh

KURU POGACA KASARLI

DRY BUN WITH KASHAR CHEESE
VENEDIK PANADE

CYXAA BYJTOYKA C CbIPOM

O 58l ol 3 ylad

SADE ACMA
PLAIN SAVORY BUN
PURMURBTEIG
BATPYLLKA

3l (5

KASARLI ACMA

SAVORY BUN WITH KASHAR CHEESE
MURBTEIG MIT HARTKASE
BATPYLLKA C CbIPOM

AL s

ZEYTINLi AGMA

SAVORY BUN WITH OLIVE
MURBTEIG MIT OLIVE
BATPYLUKA C MAC/IUHAMU
S-S

GIKOLATALI AGMA

SAVORY BUN WITH CHOCOLATE
MURBTEIG MIT SCHOKOLADE
BATPYLUKA C LLIOKONALIOM
Y S5l o

MILFOY HAMURU
PUFF DOUGH
BLATTERTEIG
C/I0EHHOE TECTO
shskadiae

GRAMAJ
BASIS WEIGHT
GEWICHT
TPAMMAXK
Al 8l

806
806
806G
80rp.
ot A

806
806
806G
80rp.

806
806
806
80rp.
o A

806
806
80G
80rp.
e As

806
806
806G
80rp.
o A

806
806
80G
80rp.
ot A

806
806
806G
80rp.
a& As

806
806
806G
80rp.
o A

1006
1006
1006
100rp.
PO

1106
1106
1106
110rp.
FORRD

1106
1106
1106
110rp.
RN

1106
1106
1106
110rp.
FEARN

1106
1106
1106
110rp.
RN

506
506
506
50rp.
ot o0

KOLIi ici MiKTARI
AMOUNT IN PARCEL
MENGE DER PAKET
KO/-BO BKOPOBKE
45,0 Jals 4l

130 ADET
130 PIECES
130 STUCKE
130 T

& AR

130 ADET
130 PIECES
130 STUCKE
130 WIT
Y

130 ADET
130 PIECES
130 STUCKE
130 WT
2T

130 ADET
130 PIECES
130 STUCKE
130 WIT
AT

130 ADET
130 PIECES
130 STUCKE
130 WIT

a2 Y

130 ADET
130 PIECES
130 STUCKE
130 WT
PER

130 ADET
130 PIECES
130 STUCKE
130 LT
FRLH

130 ADET
130 PIECES
130 STUCKE
130 WT
FRLH

100 ADET
100 PIECES
100 STUCKE
100 LT

r‘i; Yoo

100 ADET
100 PIECES
100 STUCKE
100 LIT

JP

100 ADET
100 PIECES
100 STUCKE
100 LT

J

100 ADET
100 PIECES
100 STUCKE
100 LIT
P

100 ADET
100 PIECES
100 STUCKE
100 LT

r,"; AR

10 K6
10 KG
10 KG
10 Kl
xS

PALET
PALETTE
PALETTE
NAINET
Aaidl

60

60

60

60

60

90

¢0zONME
SURESI (DK)
DISSOLUTION
TIME (MIN)
LOSUNGSZEIT
(STUNDE)
BPEM#
OTTAMBAHMA
(YAC)

syl 5y
)

30-35

30-35

30-35

30-35

30-35

30-35

30-35

30-35

60

30

30

30

30

10-15

BUHAR
STEAM
DAMPF
NAP
B

PiSiRME SURESi

(DK) /PiSiRME DERECESi (°c)
COOKING TIME (MIN) /

COOKING TEMPERATURES (°c)
KOCHZEIT (MIN) /KOCHGRAD (°c)
BPEMA MPUFOTOBIIEHNA (MUH.) /
TEMIEPATYPA (°c)

) el A2 /(3) el 520

15-20 DK / 180-200 °C
15-20 MIN / 180-200 °C
15-20 MIN / 180-200 °C
15-20 MH / 180-200 °C

15-20 DK / 180-200 °C
15-20 MIN / 180-200 °C
15-20 MIN / 180-200 °C
15-20 MH / 180-200 °C

15-20 DK / 180-200 °C
15-20 MIN / 180-200 °C
15-20 MIN / 180-200 °C
15-20 M1H / 180-200 °C

15-20 DK / 180-200 °C
15-20 MIN / 180-200 °C
15-20 MIN / 180-200 °C
15-20 MH / 180-200 °C

15-20 DK / 180-200 °C
15-20 MIN / 180-200 °C
15-20 MIN / 180-200 °C
15-20 M1H / 180-200 °C

15-20 DK / 180-200 °C
15-20 MIN / 180-200 °C
15-20 MIN / 180-200 °C
15-20 M1H / 180-200 °C

15-20 DK / 180-200 °C
15-20 MIN / 180-200 °C
15-20 MIN / 180-200 °C
15-20 M1H / 180-200 °C

15-20 DK / 180-200 °C
15-20 MIN / 180-200 °C
15-20 MIN / 180-200 °C
15-20 M1H / 180-200 °C

18-23 DK/ 190 °C
18-23 MIN/ 190 °C
18-23 MIN /190 °C
18-23 MUH /190 °C

9-12 DK / 220-240 °C
9-12 MIN / 220-240 °C
9-12 MIN / 220-240 °C
9-12 MWH / 220-240 °C

9-12 DK / 220-240 °C
9-12 MIN / 220-240 °C
9-12 MIN / 220-240 °C
9-12 MWH / 220-240 °C

9-12 DK / 220-240 °C
9-12 MIN / 220-240 °C
9-12 MIN / 220-240 °C
9-12 MWH / 220-240 °C

9-12 DK / 220-240 °C
9-12 MIN / 220-240 °C
9-12 MIN / 220-240 °C
9-12 MWH / 220-240 °C

10-15 DK/ 170-180 °C
10-15MIN/ 170-180 °C
10-15MIN/170-180 °C
10-15MK1H / 170-180 °C

FERMANTASYON
SURESI (DK)
FERMENTATION
TIME (MIN)
FERMANTATIONSZEIT
(MIN)
FERMANTATIONSZEIT
(MIN)

BPEMSI
OEPMEHTALIM
(MVH.)

2) el 320)

45

45

45

45

45

20

30-45

30-45

30-45

30-45

PiSIRME
YONTEMi
COOKING
METHOD
KOCHMETHODE
METO
MPUTOTOBSIEHMA
(el 435k




Sayfa KOD  {RUN ADI GRAMAJ KOLI ici MIKTARI ~ PALET ¢6zONME BUHAR PiSIRME SURESI FERMANTASYON PiSIRME

No CODE  PRODUCT NAME BASIS WEIGHT ~ AMOUNT IN PARCEL PALETTE SURESI (DK) STEAM (DK) /PiSiRME DERECESI (°c) SURESI (DK) YONTEMI
Page KODE  BEZEICHNUNG DER PRODUKTE GEWICHT MENGE DER PAKET PALETTE DISSOLUTION DAMPF COOKING TIME (MIN) / FERMENTATION COOKING
No cop HA3BAHWE NMPOAYKTA TPAMMAXK KO/-BO BKOPOBKE MAJVIET TIME (MIN) TNAP COOKING TEMPERATURES (°c) TIME (MIN) METHOD
o gl Al o550 LS Jah i)l daid) LOSUNGSZEIT BEN KOCHZEIT (MIN) /KOCHGRAD (°c) FERMANTATIONSZEIT ~ KOCHMETHODE
il (STUNDE) BPEMA MPUTOTOBJIEHUA (MUH.) /  (MIN) METO[
BPEMA TEMIEPATYPA (°c) FERMANTATIONSZEIT ~ MPWUTOTOBJIEHWA
OTTAVIBAHMSA 29) ot Aa 3 /(3) (oeall 30) (MIN) (el 46yl
(4AC) BPEMA )
JAaiyl s i OEPMEHTALIN
el)) (MAH.)
3) eaill 53q)
KARE BOREK ISPANAKLI 1006 60 ADET 10-15 DK/ 170-180 °C
SQUARE PASTRY WITH SPANACH 1006 60 PIECES 10-15 MIN/ 170-180 °C
SQUARE PSTETE MIT SPINAT 1006 60 STUCKE 10-15 MIN / 170-180 °C
13 1510 \pAnPATHBIN COEHHBIM MAPOT  100rp. 60 LT 144 10-15 - 10-15 MUH / 170-180 °C -
CO LUMUHATOM [LAKE e T
by g pe sy 50
KARE BOREK PEYNIRLI 1006 60 ADET 10-15 DK/ 170-180 °C
SQUARE PASTRY WITH CHEESE 1006 60 PIECES 10-15MIN/ 170-180 °C
SQUARE PASTETE MIT KASE 100G 60 STUCKE 10-15MIN /170-180 °C
13 1511  KBALPATHbI/ C/IOEHHbIV NMUPOT  100rp. 60 LT 144 10-15 = 10-15MWUH / 170-180 °C -
C CblPOM (\c Yoo e T
Balbged s
PUF BOREGI 256 10 KG 5 DK/ 180-190 °C
PUFF PASTRY 256 10 KG 5MIN/ 180-190 °C
PUF PASTETE 256 10 KG 5MIN/180-190°C W
13 1512 oenuinupor vo 25rp. 10K 80 - - 5MH/ 180-190 °C - =g
Esita ) e Yo P
DURUM PEYNIRLI 2006 50 ADET 12-15 DK/ 220 °C
WRAP WITH CHEESE 2006 50 PIECES 12-15MIN/ 220 °C
14 1400 KASENROLLE 2006 50 STUCKE 48 20 - 12-15MIN/ 220 °C -
[I1OPHOM C CbIPOM 200rp. 50 WT 12-15MUH/ 220 °C
Aally (sl 2\00 pe o
DURUM PATATESLI 2006 50 ADET 12-15 DK/ 220 °C
WRAP WITH POTATO 2006 50 PIECES 12-15MIN/ 220°C
14 1401 KARTOFFELROLLE 200G 50 STUCKE 48 20 - 12-15MIN/ 220°C -
[I0PIOM C KAPTOOE/IEM 200rp. 50 WT 12-15MUH / 220°C
Ualadly i gl FOARES a0
DURUM ISPANAKLI 2006 50 ADET 12-15 DK/ 220 °C
WRAP WITH SPINACH 2006 50 PIECES 12-15MIN/ 220°C
14 1402  SPINATROLLE 2006 50 STUCKE 48 20 - 12-15MIN/ 220°C -
[IIOPIOM CO LUMWUHATOM 200rp. 50 LT 12-15 MUH / 220°C
bl (i silas @ Voo pe o
DURUM KIYMALI 2006 50 ADET 12-15DK/ 220 °C
WRAP WITH MINCE 2006 50 PIECES 12-15MIN/ 220 °C
14 1403  HACKFLEISCHROLLE 200G 50 STUCKE 48 20 - 12-15MIN/ 220°C -
[I0PIOV C OAPLLEM 200rp. 50 WT 12-15MUH / 220°C
Ry siall Aaallly (gl o2 Yoo pe o
SIGARA BOREGi KIYMALI 806 150 ADET 12-15 DK/ 220 °C
ROLL WITH MINCED 806 150 PIECES 12-15MIN/ 220 °C
ZIGARETTENPASTETE MIT HACK- 806 150 STUCKE 12-15 MIN/ 220°C
16 1608 poey 80rp. 150 LT & 20 - 12-15 MUH / 220°C -
C/IOEHBIE TPYBOYKM C GAPLLEM o A e Yo

Ao hall daally yilaw ol

SiGARA BOREGI ISPANAKLI 806 150 ADET 12-15 DK/ 220 °C
ROLL WITH SPINACH 806 150 PIECES 12-15MIN/ 220 °C
1% 1409 ZICARETTENPASTETE MITSPINAT 806 150 STUCKE 5 2 12-15 MIN / 220°C
CIIOEHBIE TPYBOYKM CO 80rp. 150 LT - 12-15MWH / 220°C -
LUNWHATOM o A e o
Eladly jilass ey ) 5
SIGARA BOREGI PATATESLI 806 150 ADET 12-15 DK/ 220 °C
ROLL WITH POTATO 806 150 PIECES 12-15MIN /220 °C
ZIGARETTENPASTETE MIT 806 150 STUCKE 12-15MIN/ 220 °C
14 1410  KARTOFFEL 80rp. 150 LT 54 20 - 12-15MWH/ 220°C -
CIIOEHBIE TPYBOYKM C o A e Vo
KAPTOOE/IEM
Uallally il ey ) 50
SIGARA BOREGI PEYNIRLI 806 150 ADET 12-15 DK/ 220 °C
ROLL WITH CHEESE 806 150 PIECES 12-15MIN/ 220 °C W
14 1411 ZIGARETTENPASTETE MIT KASE 806 150 STUCKE 54 20 - 12-15MIN/ 220 °C - =
CNOEHBIE TPYBOYKM CO CbIPOM ~ 80rp. 150 WT 12-15MWH/ 220°C
Ll Sl dlys o A e o
SiGARA BOREGi PEYNIRLI 10K6 5 DK/ 180-190 °C
DEEP FRIED ROLLS WITH CHEESE 10KG 5MIN/ 180-190°C w
14 1412 ZIGARETTENPASTETE MIT KASE 10KG 60 20 - 5 MIN /180-190 °C - ===
CIOEHBIE TPYBOYKM CO CbIPOM 10KM 5 MUH/ 180-190 °C
e o) Sldgeos
PACANGA BOREGI PASTIRMALI 806G 160ADET 5 DK/ 180-190 °C
TURKISH PASTRAMI PASTRY 806 160 PIECES 5MIN/ 180-190°C
PACANGA PASTETE MIT GEWURZTE 806 160 STUCKE @ 5MIN/180-190 °C gég/
15 1413 POKELFLEISCH 80rp. 160 LT 20 - 5 MWH/ 180-190 °C -
CIIOEHHBIV MIAPOT MAYAHIA C o A e Ve
BACTYPMOV

A bl il by ) 5



Sayfa

Page
No

KoD
CODE
KODE
coD
B3]

sl

1405

1406

1407

1550

1551

1552

1558

1559

1560

1553

1554

1555

1556

1557

ORUN ADI

PRODUCT NAME
BEZEICHNUNG DER PRODUKTE
HA3BAHWE MPOAYKTA
gialieal

GUL BORESI PATATESLI
ROUND PASTRY WITH POTATO
ROSENPASTETE MIT KARTOFFEL
CIOEHBIA MUPOT PO3A C
KAPTOOE/IEM

Wil sl

GUL BOREGI ISPANAKLI
ROUND PASTRY WITH SPINACH
ROSENPASTETE MIT SPINAT
C/IOEHbIA NUPOT PO3A CO
LUNXHATOM

Gladlysas el ) s

GOUL BOREGI KIYMALI

ROUND PASTRY WITH MINCE
ROSENPASTETE MIT HACKFLEISCH
CIOEHbIV NMPOI PO3A C DAPLIEM
Aa s el daalllhga 5 el )5

KRUVASAN
CROISSANT
CROISSANT
KPYACAH
[SEBTN

KRUVASAN
CROISSANT
CROISSANT
KPYACAH
Sl

KRUVASAN
CROISSANT
CROISSANT
KPYACAH
[SEBTN

TEREYABLI KRUVASAN
BUTTERED CROISSANT
CROISSANT MIT BUTTER
C/MBOYHBIN KPYACCAH
5350 a5 S csall

TEREYABLI KRUVASAN
BUTTERED CROISSANT
CROISSANT MIT BUTTER
C/MBOYHBIN KPYACCAH
3350 Ol s S il

TEREYABLI KRUVASAN
BUTTERED CROISSANT
CROISSANT MIT BUTTER
C/MBOYHBIN KPYACCAH
533l (s 5 S iall

CIKOLATALI DANiSH
DANISH WITH CHOCOLATE
DANISH MIT SCHOKOLADE
LIOKOMAMHbI/ DANISH
Y S 580 Gl

0z0MLD DANiSH
DANISH WITH GRAPES
DANISH MIT TRAUBE
DANISH C 13tOMOM
ERNPER

KAYISILI DANISH
DANISH WITH APRICOT
DANISH MIT APRIKOSE
DANISH C ABMKOCAMM
Ghadally il

ViSNELI DANiSH

DANISH WITH SOUR CHERRY
DANISH MIT SAUERKIRSCHE
DANISH C BULLIHE/

58 Gasls

TAHINLI DANiSH
DANISH WITH TAHINI
DANISH MIT GETREIDE
DANISH C TAXVUHM

GRAMAJ
BASIS WEIGHT
GEWICHT
TPAMMAXK
el o

1356
1356
1356
135rp.
s \To

1356
1356
1356
135rp.
VYo

1356
1356
1356
135rp.
e VYO

256
256
256
25rp.
\,': Yo

506
506
506
50rp.
w0

806
806
806G
80rp.
e As
256
256
256
25rp.
(,'; Yo

506
506
506
50rp.
oo

806
806
806G
80rp.

456
456
456
45rp.
et

456
456
456
45rp.
ot £

506
506
506
50rp.
oo

506
506
506
50rp.
a2 o

456
456
456
45rp.
et

KOLi ici MIKTARI  PALET

AMOUNT IN PARCEL PALETTE

MENGE DER PAKET

PALETTE

K0/1-BO BKOPOEKE MAJINET

g Sl Jabh sl Aaidl

100 ADET
100 PIECES
100 STUCKE
100 LIT

e Ve

100 ADET
100 PIECES
100 STUCKE
100 WIT

e Ve

100 ADET
100 PIECES
100 STUCKE
100 LT

e Ve

400 ADET
400 PIECES
400 STUCKE
400 LT

e £

200 ADET
200 PIECES
200 STUCKE
200 WT

e Yoo

100 ADET
100 PIECES
100 STUCKE
100 LT

e Ve

200 ADET
200 PIECES
200 STUCKE
200 WT

e Yoo

200 ADET
200 PIECES
200 STUCKE
200 WT

e Yoo

100 ADET
100 PIECES
100 STUCKE
100 WT

e Ve

200 ADET
200 PIECES
200 STUCKE
200 WT

e Yoo

200 ADET
200 PIECES
200 STUCKE
200 T

e Yoo

200 ADET
200 PIECES
200 STUCKE
200 WT

e Yoo

200 ADET
200 PIECES
200 STUCKE
200 WT

e Yoo

200 ADET
200 PIECES
200 STUCKE
200 WT

e Yoo

48

48

48

cOZONME
SURESI (DK)
DISSOLUTION
TIME (MIN)
LOSUNGSZEIT
(STUNDE)
BPEMA
OTTAMBAHUA
(4AC)

JDasyl 5%
iel)

20

20

20

30-35

30-35

30-35

30

30-35

30-35

30-35

30-35

30-35

30-35

BUHAR
STEAM
DAMPF
NAP
B

PiSIRME SURESI

(DK) /PiSIRME DERECESI (°c)
COOKING TIME (MIN) /

COOKING TEMPERATURES (*c)
KOCHZEIT (MIN) /KOCHGRAD (°c)
BPEMA MPUIrOTOBJIEHWA (MUH.) /
TEMNEPATYPA (°c)

) el A2 /(3) el 5)

12-15 DK/ 220 °C
12-15MIN/ 220 °C
12-15MIN /220 °C
12-15MUH/ 220°C

12-15 DK/ 220 °C
12-15MIN/ 220 °C
12-15MIN /220 °C
12-15MUH / 220°C

12-15 DK/ 220 °C
12-15 MIN /220 °C
12-15MIN/ 220°C
12-15MUH/ 220°C

12-15 DK/ 200-210 °C
12-15 MIN / 200-210 °C
12-15MIN / 200-210 °C
12-15 MUH /200-210 °C

12-15 DK / 200-210 °C
12-15 MIN / 200-210 °C
12-15MIN/ 200-210 °C
12-15MUH /200-210 °C
AYVeYeu jaag Ve )Y

12-15 DK/ 200-210 °C
12-15 MIN / 200-210 °C
12-15 MIN / 200-210 °C
12-15 MUH /200-210 °C
ATYVeYau jdaga Yo Y

12-15 DK/ 200-210 °C
12-15 MIN / 200-210 °C
12-15MIN/ 200-210 °C
12-15MUH /200-210 °C
AYVeYeujaag Ve )Y

12-15 DK/ 200-210 °C
12-15 MIN / 200-210 °C
12-15MIN/ 200-210 °C
12-15MWH /200-210 °C
e YVe Y /dagaye Y

12-15 DK/ 200-210 °C
12-15 MIN / 200-210 °C
12-15 MIN / 200-210 °C
12-15 MUH /200-210 °C
A YV Yeu /dssa Vo Y

12-15 DK/ 200-210 °C
12-15MIN/ 200-210 °C
12-15MIN / 200-210 °C
12-15MUH /200-210 °C
A7 YV e Y e /dEga Vo )Y

12-15 DK/ 200-210 °C
12-15 MIN / 200-210 °C
12-15MIN /200210 °C

R TR B T P

12-15 DK/ 200-210 °C
12-15 MIN / 200-210 °C
12-15 MIN / 200-210 °C
12-15 MUH /200-210 °C
ATYVeYau jdaga Yo Y

12-15 DK/ 200-210 °C
12-15 MIN / 200-210 °C
12-15 MIN / 200-210 °C
12-15 MUH /200-210 °C
A7 YV e Y el /Ay Vo )Y

12-15 DK/ 200-210 °C
12-15 MIN / 200-210 °C
12-15MIN /200210 °C
12-15MUH /200-210 °C
A YV Xl /dag Y0 )Y

FERMANTASYON
SURESI (DK)
FERMENTATION
TIME (MIN)
FERMANTATIONSZEIT
(MIN)
FERMANTATIONSZEIT
(MIN)

BPEMA
OEPMEHTALIMK
(MUH.)

3) el 320)

45

45

45

45

45

45

45

45

45

45

45

PISIRME
YONTEMI
COOKING
METHOD
KOCHMETHODE
METOA]
MPUrOTOBSIEHNA
(el 45k




Sayfa

Page
No

21

21

21

21

KoD

CODE

KODE

cop

B2y

sl

1350

1351

1352

1580

1581

1582

1583

1585

1584

2000

2001

1212

1213

1214

1215

URDN ADI

PRODUCT NAME
BEZEICHNUNG DER PRODUKTE
HA3BAHWE MPOAYKTA

ghal ol

SEBZELI CAPATA
CIABATTA WITH VEGETABLE
CAPATA MIT GEMUSE
OBOLLIHAA YANATA

Sl paally Sl

SOSISLi GAPATA

CIABATTA WITH SAUSAGE
CAPATA MIT GRILLWURSTCHEN
YAMATA C COCHCKAMM

G

SUCUKLU CAPATA
CIABATTA WITH SOUJOUK
CAPATA MIT WURST
YATATA C KOJIGACOM
Gl LS

17 CM SADE TABAN
17 CM PLAIN BASE
17 CM PURGRUND
KOPX 17 CM

o VY aalusacld

22 CM SADE TABAN
22 CM PLAIN BASE
22 CM PURGRUND
KOPX 22 CM

e YY B3l sacld

17 CM SOSLU TABAN

17 CM BASE WITH SAUCE

17 CM GRUND MIT GRILLWURST-
CHEN

KOP}K C COYCOM 17 CM

e VY il 50

22 CM SOSLU TABAN

22 CM BASE WITH SAUCE

22 CM GRUND MIT GRILLWURST-
CHEN

KOPX C COYCOM 22 CM

aa YY Gilailly s2c 8

17CM KARISIK PizZA
17CM MIXED PIZZA
MISCH PIZZA

MULLIA ACCOPTW 17 CM
s VY A ) i

22 CM KARISIK PiZZA

22 CM MIXED PIZZA

22 CM GEMISCHTE PizZA
MULILIA ACCOPTU 22 CM
o YY A0 ) iy

MANTI KAYSERI

MANTI KAYSERI

KAYSERI FLEISCHPASTETE
MAHTbI, KAUCEPW
s sl

MANTI

MANTI
FLEISCHPASTETE
MAHTBI

g

UN KURABIYESI
FLOUR COOKIE
MEHLKRINGEL
MEYEHBE
EEIERS

PORTAKALLI KURABIYE
COOKIE WITH ORANGE
KRINGEL MIT ORANGE
ANENbCUHOBOE NEYEHBE
Ul elas

CIKOLATALI KURABIYE
COOKIE WITH CHOCOLATE
KRINGEL MIT SCHOKOLADE
LIOKOMAMHOE MEYEHBE
A S5 30L dles

CEVizLi COOKIE

WALNUT COOKIE

COOKIE MIT WALNUSS
COOKIE C [PELIKMM OPEXOM
sl S5

GRAMAJ
BASIS WEIGHT
GEWICHT
TPAMMAXK
el o

1606
1606
1606
160rp.
PR

1606
1606
1606
160rp.
AT

1606
1606
160G
160rp.
RN

1306
1306
1306
130rp.
PRl

1406
1406
1406
140rp.
JORER

1556
1556
1556
155rp.
o2 Voo

1656
1656
1656
165rp.
e V10

2356
2356
2356
235rp.
a£Yvo

906
906
906
90rp.
PO

1206
1206
1206
120rp.
&Y

1206
1206
1206
120rp.

656
656
656
65rp.
PRt

KOLi ici MIKTARI ~ PALET

AMOUNT IN PARCEL PALETTE

MENGE DER PAKET

PALETTE

K0/1-BO BKOPOBKE MAJINET

A<l Jabh il Al

48 ADET
48 PIECES
48 STUCKE
48 T

e £A

48 ADET
48 PIECES
48 STUCKE
48 WIT

e £A

48 ADET
48 PIECES
48 STUCKE
48 LT

e EA

48ADET
48 PIECES
48 STUCKE
48 LT

e £A

30 ADET
30 PIECES
30 STUCKE
30 WT

e Yo

48 ADET
48 PIECES
48 STUCKE
48 T

e £A

30 ADET
30 PIECES
30 STUCKE
30T

e Yo

32 ADET
32 PIECES
32 STUCKE
32T

20 ADET
20 PIECES
20 STUCKE
20 T

e Yo

10 K6
10 KG
10 KG
10 Kl
xS ) .

10 K6
10 KG
10KG
10Kr
LN

80 ADET
80 PIECES
80 STUCKE
80 LT

e A

120 ADET
120 PIECES
120 STUCKE
120 WIT

e VY.

120 ADET
120 PIECES
120 STUCKE
120 WIT

e VY.

200 ADET
200 PIECES
200 STUCKE
200 WT

e Yoo

54

54

54

54

56

54

54

54

56

30

30

¢OZONME
SURESI (DK)
DISSOLUTION
TIME (MIN)
LOSUNGSZEIT
(STUNDE)
BPEMA
OTTAMBAHUA
(4AC)

Iyl 5%
iel)

20

20

20

20

20

20

30-45

20

15-20

15-20

15-20

15-20

BUHAR
STEAM
DAMPF
MAP
B

PiSIRME SURESI

(DK) /PiSIRME DERECESI (°c)
COOKING TIME (MIN) /

COOKING TEMPERATURES (*c)
KOCHZEIT (MIN) /KOCHGRAD (°c)
BPEMA NPUTOTOB/IEHNA (MUH.) /
TEMIEPATYPA (°c)

) el A /(3) el 39)

10-15 DK/ 220 °C
10-15 MIN/ 220 °C
10-15MIN /220 °C
10-15 MUH / 220 °C
&YYo /daga Vo L)

10-15 DK/ 220 °C
10-15MIN/ 220 °C
10-15MIN /220 °C
10-15MKUH /220 °C

7YYo /dadaro )

10-15 DK/ 220 °C
10-15 MIN/ 220 °C
10-15MIN /220 °C
10-15MUH / 220 °C

2T YY. /daga Vo L)y

15-20 DK / 220-240 °C
15-20 MIN / 220-240 °C
15-20 MIN / 220-240 °C
15-20 MUH / 220-240 °C

& YEL LYY JERYL )0

15-20 DK / 220-240 °C
15-20 MIN / 220-240 °C
15-20 MIN / 220-240 °C
15-20 MUH / 220-240 °C

2 YEL LYY /EE Y. )0

15-20 DK / 220-240 °C
15-20 MIN / 220-240 °C
15-20 MIN / 220-240 °C
15-20 MUH / 220-240 °C

& YEL LYY JERY. )0

15-20 DK / 220-240 °C
15-20 MIN / 220-240 °C
15-20 MIN / 220-240 °C
15-20 MUH / 220-240 °C

A YE LYY /EE Y. )0

15-20 DK / 220-240 °C
15-20 MIN / 220-240 °C
15-20 MIN / 220-240 °C
15-20 MUH / 220-240 °C

& YEL LYY JERYL N0

15-20 DK / 220-240 °C
15-20 MIN / 220-240 °C
15-20 MIN / 220-240 °C
15-20 MUH / 220-240 °C

et YE. LYY /dada Y. Vo

7-8 DK/ 90-100 °C
7-8 MIN/90-100 °C
7-8 MIN / 90-100 °C
7-8 MUH / 90-100 °C

7-8 DK/ 90-100 °C
7-8 MIN/90-100 °C
7-8 MIN/90-100 °C
7-8 MIH / 90-100 °C

15-20 DK / 180-200 °C
15-20 MIN / 180-200 °C
15-20 MIN / 180-200 °C
15-20 MUH / 180-200 °C

KR PRVSE -1 T

15-20 DK / 180-200 °C
15-20 MIN / 180-200 °C
15-20 MIN / 180-200 °C
15-20 M1H / 180-200 °C

& Yer A /ERYL N0

15-20 DK / 180-200 °C
15-20 MIN / 180-200 °C
15-20 MIN / 180-200 °C
15-20 MH / 180-200 °C

R TR VSR T 1 PR

15-20 DK / 180-200 °C
15-20 MIN / 180-200 °C
15-20 MIN / 180-200 °C
15-20 MMH / 180-200 °C

K PRV -1 PR

FERMANTASYON
SURESI (DK)
FERMENTATION

TIME (MIN)
FERMANTATIONSZEIT
(MIN)
FERMANTATIONSZEIT
(MIN)

BPEMA
OEPMEHTALIMK
(MUH.)

3) el 320)

PISIRME
YONTEMI
COOKING
METHOD
KOCHMETHODE
METOA]
MPUrOTOBSIEHMA
(el 45k

C]\i‘ C]\\‘




Sayfa KOD  URUN ADI GRAMAJ KOLI ici MIKTARI ~ PALET ¢6zUNME BUHAR PiSIRME SURESI FERMANTASYON PiSIRME

No CODE  PRODUCT NAME BASIS WEIGHT ~ AMOUNT IN PARCEL PALETTE SURESI (DK) STEAM (DK) /PiSIRME DERECESI (°c) SURESI (DK) YONTEMiI
Page  KODE  BEZEICHNUNG DER PRODUKTE GEWICHT MENGE DER PAKET ~ PALETTE DISSOLUTION DAMPF COOKING TIME (MIN) / FERMENTATION COOKING
No COD  HA3BAHME MPOLIYKTA TPAMMAX K0/1-BO BKOPOEKE MAJINET TIME (MIN) NAP COOKING TEMPERATURES (°c) TIME (MIN) METHOD
300 gl e oAl 5 Gy Sl Jala et Aaidl) LOSUNGSZEIT B KOCHZEIT (MIN) /KOCHGRAD (°c) FERMANTATIONSZEIT  KOCHMETHODE
gl (STUNDE) BPEMA MPUTOTOBIEHNA (MUH.)/  (MIN) METO[
BPEMA TEMMEPATYPA (°c) FERMANTATIONSZEIT - TIPUTOTOBJIEHMNA
OTTAMBAHMA 20) (el a3 /(3) (el 20) (MIN) (ehall 485k
(YAC) BPEMA
Daiy s OEPMEHTALIMM
iel)) (MUH.)
3) el 510)
CiKOLATALI COOKIE 656 200 ADET 15-20 DK / 180-200 °C
CHOCOLATE COOKIE 656 200 PIECES 15-20 MIN/ 180-200 °C
21 1216  COOKIE MIT SCHOKOLADE 656 200 STUCKE 80 15-20 - 15-20 MIN / 180-200 °C -
LLIOKONA[IHbIV COOKIE 65rp. 200 T 15-20 MV H / 180-200 °C
GY S 5l S S e 10 e Yoo & Yoo VAL /dEs Y. LYo
AY GORESI 1406 70 ADET 15-20 DK / 180-200 °C
TURKISH CROISSANT WITH CACAO 1406 70 PIECES 20 15-20 MIN/ 180-200 °C
21 1217  PFEFFERKUCHEN 1406 70 STUCKE 15-20 - 15-20 MIN / 180-200 °C 10
TMUPOMOK MONYMECALL 140rp. 70 WT 15-20 M1H / 180-200 °C
aill 3 ykad )i e Ve 2 Yoo VAL /dES Y. LYo
CATAL KURABIYE 806 120 ADET 12-15 DK / 180-200 °C
FORK SHAPED PASTRY 806 120 PIECES 12-15 MIN/ 180-200 °C
21 1917 MEYEHBE YATAN 806 120 STUCKE 30-45 - 12-15 MIN / 180-200 °C -
A3 A 80rp. 120 WT 12-15 MW H / 180-200 °Cs
e As e Y.
KANDIL SiMiTi 18 KG 14DK / 200 °C
KANDIL PASTRY RING 18KG 14MIN / 200 °C
21 1910  KANDILGEBACK 18KG 28 20-25 - 14MIN / 200 °C -
BYB/IMK KAHOWb 18K 14MVH / 200 °C
el e pS VA RIPSWET T
KANDIL SiMiTi 1006 15-20 DK / 180-200 °C
KANDIL PASTRY RING 1006 15-20 MIN/ 180-200 °C
21 1113 KANDILGEBACK 1006 28 15-20 - 15-20 MIN / 180-200 °C -
BYB/IK KAHOWb 100rp. 15-20 MIH / 180-200 °C
i) Cupans AR & Yoo VAL /dES Y. Ve
UN KURABIYESi 18 K6 30-45 DK / 130 °C
FLOUR COOKIE 18 KG 30-45MIN/ 130 °C
21 1903  KEHLKRINGEL 18KG 28 20-25 - 30-45MIN /130 °C -
MNEYEHBE 18 KM 30-45MUH / 130 °C
Gl alg SSVA
ACIBADEM KURABIYE 18 KG 10-15DK / 150-160°C
ALMOND COOKIE 18KG 10-15MIN/ 150-160 °C
BITTERMANDELKRONE 18KG 10-15MIN / 150-160 °C T
22 1900\ 0 ATIbHOE MEYEHE 18 K 28 2025 - 10-15MWH / 150-160 °C - .
AIKbIBAEM MS A AT IR SR —
BRISPNIRERS
CEVizLi ciPs 18 KG 10-12DK / 180-190 °C
WALNUT CHIPS 18 KG 10-12MIN/ 180-190 °C
22 1901  WALNUSS CHIPS 18KG 28 20-25 - 10-12MIN / 180-190°C -
OPEXOBBIE YMMChI 18 KM 10-12MVH / 180-190 °C
BE RSN PSA 2V VAL /dada Y LY
FINDIK KURABIYE 18 K6 10-15 DK / 150-160 °C
NUT-SIZED COOKIE 18 KG 10-15MIN/ 150-160 °C
22 1902  HASELNUSS KRINGEL 18KG 28 20-25 - 10-15MIN / 150-160 °C -
OPEXOBOE NMEYEHBE 18 KM 10-15MVUH / 150-160 °C
Gaudly daS S A SRR LRy IR
HURMALI KURABIYE 18 K6 10-15 DK / 150-160 °C
COOKIE WITH DATE 18 KG 10-15MIN/ 150-160 °C
22 1904  KRINGEL MIT DATTEL 18KG 28 20-25 - 10-15MIN / 150-160 °C -
MNEYEHBE C OUHUKAMM 18K 10-15MUH / 150-160 °C
il elas aSA PRI LR IR
TARSUS CITIRI 18 K6 14DK / 180 °C
TARSUS CRISP 18 KG 14MIN/ 180 °C
22 1917  GABELKRINGEL 18KG 28 20-25 - 14MIN /180 °C -
XPYCTbI TAPCYC 18 KM T4MVH /180 °C
Ceshab (e jie PSOA RATSWE
FRAMBUAZLI CITIR 18 K6 10-15 DK / 150-160 °C
CRISP WITH RASPBEERY 18KG 10-15MIN/ 150-160 °C
23 1905  KLEINER TRUMPF MIT HIMBEERE 18KG 28 20-25 - 10-15MIN / 150-160 °C -
MAJIMHOBBIE XPYCTb 18Kr 10-15MUH / 150-160 °C
_‘»S,Jiq,’;gjfh ?'é\/\ ;\'\._\b./&‘i’é;\b_\.
HAVUGLU-PORTAKALLIKURABIYE 18 K6 10-14DK / 180-185 °C
COOKIE WITH CARROT-ORANGE 18 KG 10-14MIN/ 180-185 °C
KRINGEL MIT KAROTTE -ORANGE 18KG 10-14MIN / 180-185 °C =)
22 1906 | 0PKOBHO-AIENBCHOBOE 18K 28 20223 = 10-14MVH/ 180-185 °C -
MNEYEHBE BSOA PVAS VAL /Aada N E Y.
a5 ) all s
iNCiR DOLGULU KURABIYE 18 KG 10-14DK / 180-185 °C
FIG-FILLED COOKIE 18 KG 10-14MIN / 180-185°C
23 1907  KRINGEL MIT FEIGENFULLUNG 18KG 28 20-25 - 10-14MIN / 180-185 °C -
MEYEHBE C MHHUPHOAHAYMHKON 18 KM 10-14MVH / 180-185 °C
Ol phne daS ASA AVAO VAL /dada Ve L)
KABAK DOLGULU KURABIYE 18 K6 10-14DK / 180-185 °C
PUMPKIN-FILLED COOKIE 18 KG 10-14MIN/ 180-185 °C
KRINGEL MIT KURBISFULLUNG 18KG 10-14MIN / 180-185 °C =
2 1908 EUEHLE C THIKBEHHOMHAMHKO 18 KM 28 2028 - 10-14MVH / 180-185 °C -

& Sl iae dleS S A AVAS VAL JAEEVE )



Sayfa

Page
No

23

23

23

23

23

23

23

23

24

24

24

24

24

25

KoD
CODE
KODE
coD
BS)

i

1909

1911

1912

1913

1914

1915

1916

1918

1800

1801

1802

1803

1804

1805

URUN ADI GRAMAJ
PRODUCT NAME
BEZEICHNUNG DER PRODUKTE
HA3BAHWE NPOYKTA

ghali ol

GEWICHT

KAHKE
KAHKE
KAHKE
KAXKE
BN

KARAMELLI GITIR

CRISP WITH CARAMEL

KLEINER TRUMPF MIT KARAMELL
KAPAMETTbHBIE XPYCTbI

QS o e

MAYDANOZLU CUBUK
STICK WITH PARSLEY
STABCHEN MOT PETERSILIE
COJIOMKA C METPYLLIKOW
52l e

MISIR UNLU KURABIYE

CORN FLOUR COOKIE

KRINGEL MIT MAISMEHL
MEYEHBE W3 KYKYPY3HOM MYKI
5, i dleS

PEYNIRLI SPESIYAL
SPECIAL WITH CHEESE
SPESIAL MIT KASE
SPESIYAL C CbIPOM

SPESIYAL ELMALI
SPECIAL WITH APPLE
SPESIAL MIT APFEL
SPESIYAL AB/I0YHbIA
gl Jlind

TAHILLI KURABIYE

CEREAL COOKIE

KORNKRINGEL

MEYEHBE C [IPOBJIEHHBIM 3EPHOM

KAVALA
KAVALA
KAVALA
KABAJIA
RUELS

CEVIZLI BAKLAVA 2 K6
BAKLAVA WITH WALNUT 2KG6
BLATTERTEIGPASTETE MIT WALNUSS 2 KG
BAK/ABA C rPELIKM OPEXOM 2 Kr

PR S Y
ANTEPFISTIKLI BAKLAVA 2 K6
BAKLAVA WITH PISTACHIO 2 KG
BLATTERTEIGPASTETE MIT ERDNUSS 2 KG
BAKJTABA C OUCTALLIKAMMA 2 Kr
sl il s Y
ANTEP OZEL BAKLAVA 2,5K6

SPECIAL BAKLAVA WITH PISTACHIO 2.5 KG
ANTEP SPEZIELLE BLATTERTEIG- 25K6
PASTETE 25K1
OCOBAA BAKITABA C OUCTALUKAMU &S Y.°
oall Gl Lals 5 Dy

SOBIVET 2.25 K6
SOBIYET 2,25KG
SOBIYET 2,25K6
LLIOBMET 2,25 KM
Clued (,:.s Y,Yo
CEViZ SARMA 2 K6
WRAPPED WALNUT SWEETDOUGH ~ 2 KG
WALNUSSROLLE 2KG
BAKJIABA-PYJIET C [PELIKUM 2Kr
OPEXOM RSN
Sl s 2y

KGY BAKLAVASI 3K6
VILLAGE BAKLAVA 3KG
DORFBLATTERTEIGPASTETE 3KG
BAKJIABA M0-[IEPEBEHCKM 3KM

Al 5 20 &r

BASIS WEIGHT

TPAMMAXK
el o

KoLi ici MIKTARI

PALET

AMOUNT IN PARCEL  PALETTE
MENGE DER PAKET ~ PALETTE
K0/1-BO BKOPOEKE MAJINET

A<l Jabh Al Aaidll

18 K6
18 KG
18 KG
18 KI
SSA

18 KG
18 KG
18 KG
18 KI'
AS VA

18 K6
18 KG
18 KG
18 Kr
SSIA

18 K6
18 KG
18 KG
18 KI'
a8 VA

18 KG
18 KG
18 KG
18Kr
ASIA

18 K6
18 KG
18 KG
18 KI
SSIA

18 K6
18 KG
18 KG
18 Kl
pS VA

18 KG
18 KG
18 KG
18 KI
AS A

6 TEPSI
6 TRAYS
6 BRETTE
6 JIOTKOB
Gsa

6 TEPSI
6 TRAYS
6 BRETTE
6 NIOTKOB
PEPOR

6 TEPSI
6 TRAYS
6 BRETTE
6 J10TKOB
Glsal

6 TEPSI
6 TRAYS
6 BRETTE
6 1IOTKOB
EPOR

6 TEPSI
6 TRAYS
6 BRETTE
6 J10TKOB
Fat

6 TEPSI
6 TRAYS
6 BRETTE
6 JIOTKOB
e

28

28

28

28

28

28

28

40

40

40

40

40

40

¢OZONME

SURESI (DK)

DISSOLUTION

TIME (MiN)

LOSUNGSZEIT

(STUNDE)

BPEMA

OTTAUBAHWA

(YAC)

Jdasyl 5%

20-25

20-25

20-25

20-25

20-25

20-25

20-25

20-25

30-35

30-35

30-35

30-35

30-35

30-35

BUHAR
STEAM
DAMPF
MAP
B

PiSIRME SURESI

(DK) /PiSIRME DERECESI (°c)
COOKING TIME (MIN)/

COOKING TEMPERATURES (*c)
KOCHZEIT (MIN) /KOCHGRAD (°c)
BPEMA NPUTOTOB/IEHNA (MUH.) /
TEMIEPATYPA (°c)

) el A2 /(3) el 39)

14DK / 200 °C
14MIN / 200 °C
14MIN /200 °C
14MUH /200 °C

RAVSWE I

10-15 DK/ 150-160 °C
10-15MIN / 150-160 °C
10-15MIN / 150-160 °C
10-15MKH / 150-160 °C

14DK / 200 °C
14MIN / 200 °C
14MIN /200 °C
14MWH /200 °C

RAYSWE I

14DK / 200 °C
14MIN / 200 °C
14MIN /200 °C
14MWH /200 °C

STVAL /daga Vo

14DK / 200 °C
14MIN / 200 °C
14MIN /200 °C
14MUH /200 °C

(,"M./I\i;\ia\a

14DK/ 180 °C
14MIN/ 180 °C
14MIN /180 °C
14MUH /180 °C

RAYSWE T

14DK/ 180 °C
14MIN/ 180 °C
14MIN /180 °C
14MWH /180 °C

STVAL /438 Vo

15DK / 170 °C
15MIN/ 170 °C
15MIN /170 °C
15MUH /170 °C

VA /dada e

40-50 DK/ 170-190° C
40-50 MIN /170190 ° C
40-50 MIN/170-190° C
40-50 MAH /170-190 ° C
R L PR T+

40-50 DK/ 170-190°C
40-50 MIN / 170-190 °C
40-50 MIN/170-190° C
£40-50 MAH /170-190° C

40-50 DK/ 170-190° C
40-50 MIN/ 170-190 °C
40-50 MIN /170-190 °C
40-50 M H /170-190° C

40-50 DK/ 170-190 °C
40-50 MIN / 170-190 °C
£40-50 MIN / 170-190 °C
£40-50 MIH /170-190° C
R T 7T S

40-50 DK/ 170-190 °C
40-50 MIN/ 170-190 °C
£40-50 MIN / 170-190 °C
£40-50 MH /170-190 ° C

SRR LA

40-50 DK/ 170-190 °C
40-50 MIN / 170-190 °C
£40-50 MIN / 170-190 °C
£40-50 MIH / 170-190° C
R L PN A

FERMANTASYON
SURESI (DK)
FERMENTATION

TIME (MIN)
FERMANTATIONSZEIT
(MIN)
FERMANTATIONSZEIT
(MIN)

BPEMA
(OEPMEHTALIMK
(MUH.)

3) el 320)

PISIRME
YONTEMI
COOKING
METHOD
KOCHMETHODE
METOA]
MPUTOTOBAIEHMA
(el 4,k




Sayfa

Page
No

25

25

25

25

26

26

26

26

26

26

27

27

27

27

KoD
CODE
KODE
coD
B3]

il

1806

1807

1808

1809

1650

1651

1652

1653

1654

1659

1655

1656

1657

1658

URDN ADI

PRODUCT NAME
BEZEICHNUNG DER PRODUKTE
HA3BAHWE MPOAYKTA

gl o

SARAY SARMA

PALACE ROLL WITH PISTACHIO
PALAST BLATTERTEIGPASTETE
BAKJTABA-PYJIET

e A8 28

EV BAKLAVASI

HOME STYLE BAKLAVA WITH
WALNUT

HAUS BLATTERTEIGPASTETE
JIOMALLHAA BAKITABA
Al 3o 8 g0

BURMA KADAYIF

BURMA KADAIFI WITH PISTACHIO
VERDREHUNG KADAYIF

KAAVO BYPMA

Ghlisa s 8

BASMA KADAYIF
KADAIFI WITH PISTACHIO
DRUCK KADAYIF
KADAVO BACMA

Ghlises pdle b

SEBZELI TEPSi BOREGI

FILO PIE WITH VEGETABLE
BRETTPASTETE MIT GEMUSE
C/IOEHbIN MUPOT C 0BOLLAMM
Sl g padlly dly ) 53 dsisa

ISPANAKLI TEPSi BOREGi

FILO PIE WITH SPINACH
BRETTPASTETE MIT SPINAT
C/IOEHbIA MUPOT CO LUMUHATOM
Gladly el ) 52 dia

PEYNIRLI TEPSi BOREGI
FILO PIE WITH CHEESE
BRETTPASTETE MIT KASE
CIOEHBIA MUPOT C CbIPOM
Aalbel ) ddua

PATATESLI TEPSI BOREGI

FILO PIE WITH POTATO
BRETTPASTETE MIT KARTOFFEL
C/IOEHbIN MWPOT C KAPTO®ENEM
Ualladly ey ) 53 Aian

KIYMALI TEPSi BOREGI

FILO PIE WITH MINCED
BRETTPASTETE MIT HACKFLEISCH
C/IOEHbIN MWPOT C ®APLLEM

A giall Aaallly el ) 53 Aipea

MILFOY HAMURU
PUFF DOUGH
BLATTERTEIG
C/I0EHHOE TECTO
G sske dine

SU BOREGI

TURKISH CHEESE PASTRY
WASSERPASTETE
CMOEHHBIV MUPOT
Gsbaacly )5

SIMIT ( % 80 PiMi§)
SESAME BAGEL (80% BAKED)
GEBACK (80% GEKOCHT)
BYBJIUK (TOTOBbIM HA 80%)
LA ahae) Cua)

SADE POGAGA (% 80 PiSMiS)
PLAIN BUN (80% BAKED)
PURMURBTEIG (80% GEKOCHT)
BY/I04KA (TOTOBAA HA 80%)

LA gatae) 33l jithad)

PEYNIRLi POGACA ( % 80
PigMis)

BUN WITH CHEESE (80% BAKED)
MURBTEIG MIT KASE (80%
GEKOCHT)

BY/IO4KA C CbIPOM (FOTOBAA
HA 80%))

LA gehae) Aalls yillad)

GRAMAJ
BASIS WEIGHT
GEWICHT
TPAMMAXK
el o

2,4 KG
2,4 KG
2,6 K6
2,LKI
YLt

3 K6
3 KG
3KG
3K
&8y

1,5K6
1,5K6
15K6
15K
wS,0

9006
9006
900G
900rp.

8006
8006
800G
800rp.

8006
8006
800G
800rp.

8006
8006
8006
800rp.

8006
8006
800G
800rp.

8006
8006
800G
800rp.
(,'c/\..

1006
1006
1006
100rp.

8006
8006
8006
800rp.
(,':/\..

6006
6006
600G
600rp.

6006
6006
6006
600rp.

4506
4506
4506
450rp.

KOLi ici MIKTARI  PALET

AMOUNT IN PARCEL PALETTE

MENGE DER PAKET

PALETTE

K0/1-BO BKOPOEKE MAJINET

g Sl Jabh sl Aaidl

6 TEPSI
6 TRAYS
6 BRETTE
6 JIOTKOB
PE PR

6 TEPSI
6 TRAYS
6 BRETTE
6 1IOTKOB

6 TEPSI
6 TRAYS
6 BRETTE
6 1IOTKOB
EPOR

6 TEPSI
6 TRAYS
6 BRETTE
6 NIOTKOB
EPOR

10 KUTU
10 BOXES
10 KASTEN
10 KOP.
R-EAN

10 KUTU
10 BOXES
10 KASTEN
10 KOP.
oS

10 KUTU
10 BOXES
10 KASTEN
10 KOP.
oS e

10 KUTU
10 BOXES
10 KASTEN
10 KOP.
KRBT

10 KUTU
10 BOXES
10 KASTEN
10 KOP.
KBl

10 K6
10KG
10KG
10K
xS ) .

8 KUTU
8 BOXES
8 KASTEN
8 KOP.
A

12 KUTU
12 BOXES
12 KASTEN
12 KOP.

12 KUTU
12 BOXES
12 KASTEN
12 KOP.

12 KUTU
12 BOXES
12 KASTEN
12 KOP.

40

40

40

40

33

33

33

33

33

90

30

30

30

cOZONME
SURESI (DK)
DISSOLUTION
TIME (MIN)
LOSUNGSZEIT
(STUNDE)
BPEMA
OTTAMBAHUA
(4AC)

syl 5%
iel)

30-35

30-35

30-35

30-35

15-20

15-20

15-20

15-20

15-20

30-45

60

30-35

30-35

30-35

BUHAR
STEAM
DAMPF
NAP
B

PiSIRME SURESI

(DK) /PiSIRME DERECESI (°c)
COOKING TIME (MIN) /

COOKING TEMPERATURES (*c)
KOCHZEIT (MIN) /KOCHGRAD (°c)
BPEMA MPUIrOTOBJIEHWA (MUH.) /
TEMMNEPATYPA (°c)

) el A2 /(3) el 3)

40-50 DK/ 170-190 °C
40-50 MIN/ 170-190 °C
40-50 MIN /170-190 °C
40-50 M H /170-190° C
SR L IR ¥

40-50 DK/ 170-190 °C
40-50 MIN/ 170-190 °C
40-50 MIN /170-190 °C
40-50 M H /170-190° C
R TN TR SO

40-50 DK/ 170-190 °C
40-50 MIN/ 170-190 °C
40-50 MIN /170-190 °C
40-50 MH /170-190° C
R L IR S

40-50 DK/ 170-190 °C
40-50 MIN / 170-190 °C
£40-50 MIN / 170-190 °C
£40-50 MAH /170-190° C

ANV fAREr 04 E

25-30 DK / 230-250 °C
25-30 MIN / 230-250 °C
25-30 MIN / 230-250 °C
25-30 MWH / 230-250 °C
a0 YOLYY. g TaYe

25-30 DK / 230-250 °C
25-30 MIN / 230-250 °C
25-30 MIN / 230-250 °C
25-30 MH / 230-250 °C
a0 YO XY /diga T Yo

25-30 DK / 230-250 °C
25-30 MIN / 230-250 °C
25-30 MIN / 230-250 °C
25-30 MV H / 230-250 °C
ao YOLYY . daEYLYe

25-30 DK / 230-250 °C
25-30 MIN / 230-250 °C
25-30 MIN / 230-250 °C
25-30 MV H / 230-250 °C
a0 YOLYY. dagTaYe

25-30 DK / 230-250 °C
25-30 MIN / 230-250 °C
25-30 MIN / 230-250 °C
25-30 MWH / 230-250 °C
a0 YOLYY ./ dagaTaYe

12-15 DK/ 200-210 °C
12-15 MIN/ 200-210 °C
12-15MIN / 200-210 °C
12-15MWUH /200-210 °C
e YVe Y /dagaye Y

30-35 DK/ 210-220 °C
30-35 MIN/ 210-220 °C
30-35 MIN/ 210-220 °C
30-35 MWH/210-220 °C
2 YYL YV /aag e Y.

4-5 DK/ 210-220 °C
4-5 MIN/210-220°C
4-5MIN/210-220 °C

4-5 MWH/210-220 °C

) /dadayo v

5-6 DK/ 180-190 °C
5-6 MIN/ 180-190 °C
5-6 MIN/ 180-190 °C
5-6 MMH /180-190 °C

5-6 DK/ 180-190 °C
5-6 MIN/ 180-190 °C
5-6 MIN/180-190 °C
5-6 MMH /180-190 °C

FERMANTASYON
SURESI (DK)
FERMENTATION
TIME (MIN)
FERMANTATIONSZEIT
(MIN)
FERMANTATIONSZEIT
(MIN)

BPEMA
OEPMEHTALIMK
(MUH.)

3) el 520)

PiSIRME
YONTEMI
COOKING
METHOD
KOCHMETHODE
METOA
MPUrOTOBAIEHNA
(el 45k
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NO
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29

29

29

29

29

29

29

29

29

29

30

KOD
CODE
KODE
oD
40

5000

5001

5002

5003

5004

5005

5006

5007

5009

5010

5011

5100

URUN ADI

PRODUCT NAME
BEZEICHNUNG DER PRODUKTE
HA3BAHME MPOJYKTA

el

LIMONLU CHEESCAKE
LEMON CHEESECAKE
CHEESACKE MIT ZITRONE
JIUMOHHBI CHEESCAKE

Osaalll el s

FRAMBUAZLI CHEESCAKE
RASPBERRY CHEESECAKE

CHEESACKE MIT HIMBEERE
MAJIMHOBbIA CHEESECAKE

Glall 5t WS 5

QiKULATALI CHEESCAKE
CHOCOLATE CHEESECAKE
CHEESACKE MIT SCHOKOLADE
LLIOKOSTAZHBIN CHEESCAKE
ENPERER

KROKANLI PASTA
CROQUANT CAKE
KUCHEN MIT KARAMELL
TOPT C KPOKAHOM
S AL dasas

KARAORMAN PASTA
BLACK FOREST CAKE
KUCHEN KARAORMAN
TOPT KAPAOPMAH
13 sl 14lal) 48aS

SIYAH CIKOLATALI PROFITEROLLU PASTA
PROFITEROLE CAKE WITH DARK CHOCOLATE

PROFITEROLLENKUCHEN MIT SCHWARZSCHOKOLADE
TOPT C [IPOOUTPOJIEM M YEPHbBIM LLIOKOJTAZIOM

s 5l 5 o1 pull Y S 520, A

BEYAZ CiKOLATALI PROFITEROLLU PASTA
PROFITEROLE CAKE WITH WHITE CHOCOLATE

PROFEITEROLLENKUCHEN MIT WEISSSCHOKOLADE
TOPT C [IPOOUTPOJIEM U BEJIbIM LLIOKOJTALIOM

sl 5 el 45 € 2 RS

DEVIL'S FUDGE CAKE
DEVIL'S FUDGE CAKE
DEVIL'S FUDGE CAKE
DEVIL'S FUDGE CAKE

g odin dls

BLACK ANGEL
BLACK ANGEL
BLACK ANGEL
BLACK ANGEL
R

ELMALI TART
APPLE PIE
APFELTORTCHEN
ABNOYHbIA NUPOT
gl ai 5

ORMAN MEYVELI TART
FOREST FRUIT PIE

TORTCHEN MIT WALDFRUCHTE
MYPOT NIECHBIE ATOLbI

sl 481 iy 43, 8

FRAMBUAZLI BEYAZ GIKOLATALI PASTA
RASPBERRY CAKE WITH WHITE CHOCOLATE
WEISSSCHOKOLADENKUCHEN MIT HIMBEERE
MATTMHOBBI/ TOPT C BETTbIM LIOKO/ATIOM
slanll 45Y oS 5l 5 (abell i gl ASaS

BELLA ViSTA
BELLA VISTA
BELLA ViSTA
BELLA VISTA
s Sy

DiLiM
SLICE
SCHNITT
[JI0/bKA

EESP

12

12

DILIM GRAMAJ (G)
SLICE BASIS WEIGHT

SCHNITT GEWICHT (G)
BEC [10/1bKM (G)

at) Ayl 035)

1506

1506

1406

1306

1256

1506

1506

1356

1406

1706

1406

1656

¢OzUNME SURESI (SAAT)
DISSOLUTION TIME (HOUR)
LOSUNGSZEIT (STUNDE)
BPEMA OTTAVBAHMA (HAC)
delu) oyl 5 i)

RAF OMRU (+4° €)
SHELF LIFE (+4° C)
HALTBARKEIT (+4° C)
CPOK FO[IHOCTM (+4° C)

poft) Mgy yec)

72

72

72

72

72

72

72

72

72

72

72

72

72

RAF GMRU (-18 °C)
SHELF LIFE (-18° C)
HALTBARKEIT (-18 °C)
CPOK F0AHOCTM (18 °C)

2oV A) iyl jac)

1YL
1YEAR
1Jahr
1roa
Aw )

1YIL
1YEAR
1Jahr
1rog
R

1YL
1 YEAR
1Jahr
1rog
L)
1YL
1YEAR
1Jahr
1100
P

1YIL
1 YEAR
1Jahr
1100
4w )

1YL
1YEAR
1Jahr
1rog
Aw )

1YL
1YEAR
1Jahr
1ron
L)

1YIL
1 YEAR
1Jahr
1rog
Aaw )

1YL
1 YEAR
1Jahr
1roq
PR

1YIL
1 YEAR
1Jahr
1roq
RV

1YIL
1YEAR
1Jahr
1roa
L)

1YIL
1YEAR
1Jahr
1rog
R

1YL
1 YEAR
1Jahr
1rog

REW|

KOLI i¢i MIKTARI
AMOUNT IN PARCEL
MENGE DER PAKET
K0N-BO B KOPOBKE
55K Jals 4l

PALET
PALETTE
PALETTE
NAJINET
Laidl

28

28

28

28

28

28

28

28

28

28



SAYFA

PAGE
NO

30

30

30

30

30

30

31

31

31

31

31

31

31

KOD
CODE
KODE
oD
525

5101

5102

5103

5105

5040

5041

5104

5106

5107

5108

5109

5110

5111

URUN ADI

PRODUCT NAME

BEZEICHNUNG DER PRODUKTE

HA3BAHME NMPOAYKTA

@ el

TIRAMISU KARE

TIRAMISU SQUARE

TIRAMISU SQUARE

TUPAMWCY (KBAZIPATHBIN)

Goe sl o

SiYAH PROFITEROLLU PASTA KARE

BLACK PROFITEROLE CAKE SQUARE

SCHWARZE SQUARE PROFITEROLLENKUCHEN SQUARE
TOPT C NPO®UTPONEM, YEPHBIM LLIOKOJTALLIOM
(KBAZPATHbIM)

sl @ e J5 i s ol Axy ye ASaS

BEYAZ PROFITEROLLU PASTA KARE

WHITE PROFITEROLE CAKE SQUARE

WEISSE SQUARE PROFITEROLLENKUCHEN SQUARE
TOPT C NPO®UTPONEM, BE/bIM LLIOKONALIOM
(KBAQPATHBbII)

sl @pe Js s s sl Ay e dSaS

LATTE KARE PASTA

LATTE SQUARE CAKE

LATTE SQUARE KUCHEN

TOPT LATTE, KBA[IPATHbIN
Aag ye 45 ASaS

BUYUK SUFLE
BIG SOUFFLE
GROSSE SOUFFLE
BOJIbLLIOE CY®NE

B Mg

KUCUK SUFLE
SMALL SOUFFLE
KLEINE SOUFFLE
MAJIEHBKOE CY®SIE
e s
LATTE MONO PASTA
LATTE MONO CAKE
LATTE MONO KUCHEN
TOPT LATTE MONO
550 48Y A28

FRAMBUAZLI MONO PASTA
RASPBERRY MONO CAKE
MONO KUCHEN MIT HIMBEERE
MAJIMHOBbIV TOPT MONO
Gl sy 5350 35S

FRAMBUAZLI BEYAZ GIKOLATALI MONO PASTA
RASPBERRY MONO CAKE WITH WHITE CHOCOLATE
MONO KUCHEN MIT WEISSE HIMBEERESCHOKOLADE
MAJIHOBBI/ TOPT C BE/TbIM LLIOKO/TALIOM MONO

L) Y S 5201 5 el 5 50 35S

YABAN MERSINLi MONO PASTA

BLUEBERRY MONO CAKE

MONO KUCHEN MIT WEISSE HIMBEERENSCHOKOLADE
YEPHWYHBIV TOPT MONO

) il i pa B8

MOZAIK PASTA
MOSAIC CAKE
MOSAIKKUCHEN
MO3AMYHBIV TOPT
EEBTIEACS

YERFISTIKLI KARAMELLI KARE PASTA

PEANUT CARAMEL SQUARE CAKE

SQUARE ERDNUSSKUCHEN MIT KARAMELL
KAPAMEJIbHBIV TOPT C APAXVICOM, KBAZIPATHbI/
el 81 5 (3 gaall J il Any 0 4SS

PORTAKALLI BITTER MONO
ORANGE BITTER MONO

BITTER MONO MIT ORANGE
AMENCUHOBIA BITTER MONO

J ol i sise

DiLiM
SLICE
SCHNITT
JI0/IbKA

]

DILIM GRAMAJ (6)
SLICE BASIS WEIGHT

SCHNITT GEWICHT (G)
BEC [10/1bKK (G)

at) A il 0 35)

1406

1656

1656

1656

1256

1056

1606

1606

1506

1456

1456

1706

150

¢0zUNME SURESI (SAAT)
DISSOLUTION TIME (HOUR)
LOSUNGSZEIT (STUNDE)
BPEMA OTTAVIBAHWA (YAC)
delu) dasy s i)

RAF OMRU (+4° C)
SHELF LIFE (+4° C)
HALTBARKEIT (+4° C)
CPOK FOJHOCTH (+4° ©)

pof+) ALY sac)

72

72

72

72

72

72

72

72

72

72

72

72

72

RAF GMRU (-18 °C)
SHELF LIFE (-18° C)
HALTBARKEIT (-18 °C)
CPOK FOAHOCTU (18 °C)

2oV Ac) DlginsY) yac)

1YIL
1YEAR
1Jahr
1roq
au)

1YIL
1YEAR
1Jahr
1104
PV

1YIL
1YEAR
1Jahr
1roqg
au)

1YIL
1YEAR
1Jahr
1104
P

1YIL
1YEAR
1Jahr
1100
L)

1YIL
1YEAR
1Jahr
1roq
L)

1YIL
1 YEAR
1Jahr
1roqg
au)

1YIL
1 YEAR
1Jahr
1rog
)
1YIL
1 YEAR
1Jahr
1104
PR

1YIL
1YEAR
1Jahr
1roq
LR

1YIL
1 YEAR
1Jahr
1roq
au)

1YIL
1YEAR
1Jahr
1rog
P

1YIL
1 YEAR
1Jahr
1rog
L)

KOLI ici MIKTARI
AMOUNT IN PARCEL
MENGE DER PAKET
K0/1-BO B KOPOBKE
g QN Jals )

PALET
PALETTE
PALETTE
NAJNET

28

28

28

28

28

28

28

28

28

28

28

28

28



SAYFA

PAGE

NO

31

31

31

31

31

31

31

33

33

33

33

33

33

KOD
CODE
KODE
oD
525

5112

5113

5114

5115

5116

5117

5118

5200

5201

5202

5203

5204

5205

URUN ADI

PRODUCT NAME
BEZEICHNUNG DER PRODUKTE
HA3BAHVE MPOLIYKTA

& el

BAMBU MONO
BAMBU MONO
BAMBU MONO
BAMBU MONO

by 5isa

ROYAL MONO
ROYAL MONO
ROYAL MONO
ROYAL MONO

dus) sise

OPERA MONO
OPERA MONO
OPERA MONO
OPERA MONO
SRR

SUN SHINE MONO
SUN SHINE MONO
SUN SHINE MONO
SUN SHINE MONO
GLlisu gige
CITRON DOM MONO
CITRON DOM MONO
ZITRONE DOM MONO
CITRON DOM MONO
U U3 AS sise
STICKS

STICKS

STICKS

STICKS

S

CONCORDE
CONCORDE
CONCORDE
CONCORDE
EPTSES

SIYAH PROFITEROLLU PASTA

BLACK PROFITEROLE CAKE

SCHWARZE PROFITEROLLENKUCHEN

TOPT C NPO®UTPOJIEM U YEPHbIM LLIOKOTALIOM
251 J g s 5l ASaS

BEYAZ PROFITEROLLU PASTA

WHITE PROFITEROLE CAKE

WEISSE PROFITEROLLENKUCHEN

TOPT C NNPOOWUTPOJIEM U BETbIM LLIOKONTAIOM
G Js i ally ASaS

FRAMBUAZLI BEYAZ GIKOLATALI PASTA
RASPBERRY WHITE CHOCOLATE CAKE

WEISSE SCHKOLADENKUCHEN MIT HIMBEERE
BE/bI MATIMHOBBIN LLIOKOSALHbIV TOPT
Y Sl 5 ) Galall gt ASaS

BLACK ANGEL PASTA
BLACK ANGEL CAKE
BLACK ANGEL KUCHEN
TOPT BLACK ANGEL
Joail e %8

ANTEP DRAJELI PASTA

CAKE WITH PISTACHIO DRAGEE
KUCHEN MIT ERDNUSSDRAGEE
TOPT C OMCTALLIKOBbIM [IPAKE

sl Gindl) e 388

CIKOLATALI PASTA
CHOCOLATE CAKE
SCHOKOLADENKUCHEN
LIOKOMATIHbIZ TOPT
45Y S 5l S

DiLiM
SLICE
SCHNITT
JI0NIbKA

]

DILIM GRAMAJ (6)
SLICE BASIS WEIGHT

SCHNITT GEWICHT (G)
BEC [10/1bKK (G)

at) A il 0 35)

1506

1906

1506

1506

1906

1506

1906

10006

10006

8506

8506

1206

1106

¢0zUNME SURESI (SAAT)
DISSOLUTION TIME (HOUR)
LOSUNGSZEIT (STUNDE)
BPEMA OTTAVIBAHWA (YAC)
delu) dasy s i)

RAF OMRU (+4° C)
SHELF LIFE (+4° C)
HALTBARKEIT (+4° C)
CPOK FOJHOCTH (+4° ©)

pof+) ALY sac)

72

72

72

72

72

72

72

72

72

72

72

72

72

RAF GMRU (-18 °C)
SHELF LIFE (-18° C)
HALTBARKEIT (-18 °C)
CPOK FOAHOCTU (-18 °C)

o) A) DlginsY) yac)

1YIL
1YEAR
1Jahr
1104
PR

1YIL
1YEAR
1Jahr
1roq
au)

1YIL
1 YEAR
1Jahr
1rog
e

1YIL
1 YEAR
1Jahr
1rog
L)
1YIL
1 YEAR
1Jahr
1104
4w )

1YIL
1 YEAR
1Jahr
1roq
L)

1YL
1YEAR
1Jahr
1rog
au)

1YIL
1 YEAR
1Jahr
1roq
PR

1YIL
1 YEAR
1Jahr
1104
au)

1YIL
1 YEAR
1Jahr
1100
PV

1YIL
1YEAR
1Jahr
1104
PRV

1YIL
1 YEAR
1Jahr
1roq
L)

1YIL
1YEAR
1Jahr
1rog
L)

KOLI ici MIKTARI
AMOUNT IN PARCEL
MENGE DER PAKET
K0/1-BO B KOPOBKE
g QN Jals )

PALET
PALETTE
PALETTE
NANNET

28

28

28

28

28

28

28

28

28



SAYFA

PAGE

NO

33

33

33

33

33

33

34

34

34

35

35

35

KOD
CODE
KODE
oD
525

5206

5207

5208

5209

5210

5211

5153

5152

5151

5155

5156

URUN ADI

PRODUCT NAME
BEZEICHNUNG DER PRODUKTE
HA3BAHVE MPOIYKTA

& el

FINDIKLI BEYAZ PASTA
WHITE CAKE WITH NUT
WEISSE HASELNUSSKUCHEN
BEJTbIA OPEXOBBIV TOPT
Gaidly eliay A%aS

FRAMBUAZLI CiKOLATALATI PASTA

RASPBERRY CHOCOLATE CAKE

SCHOKOLADENKUCHEN MIT HIMBEERE
MAJIHOBbIV LLIOKONALHBIA TOPT

A S sl 5 Galad) 55 4SS

MEYVELi PASTA
FRUIT CAKE
FRUCHTKUCHEN
OPYKTOBbI TOPT
481 4l %S

KESTANELI PASTA
CHESTNUT CAKE
KASTANIENKUCHEN
TOPT C KALUTAHAMM
LSl 38aS

KROKANLI PASTA
CROCANT CAKE
KUCHEN MIT KARAMELL
TOPT C KPOKAHOM
[SEPSEELES

LATTE PASTA
LATTE CAKE
LATTE KUCHEN
TOPT LATTE
PENETS

ISLAK KEK

WET CAKE
NASSKEKS
BJTAMKHbIV KEKC
b els

HAVUGLU KEK
CARROT CAKE
KAROTTENKEKS
MOPKOBHbIi1 KEKC
ded Cdz 5,

TRILEGE
TRILECE
TRILECE
TPUEYE
sl

BROWNIE
BROWNIE
BROWNIE
BROWNIE

IR

QiKOLATALI MUFFIN
CHOCOLATE MUFFIN
MUFFIN MIT SCHOKOLADE
LLIUKOﬂAﬂHb\VI KEKC

Y S8 (5o

VISNELI MUFFIN

SOUR CHERRY MUFFIN
MUFFIN MIT SAUERKIRSCHE
BYLLHEBIA KEKC

508G G 5

DiLiM
SLICE
SCHNITT
JI0/IbKA

]

DILIM GRAMAJ (6)
SLICE BASIS WEIGHT

SCHNITT GEWICHT (G)
BEC [10/1bKU (G)

at) A il 0 35)

1206

1106

1206

1206

1006

1006

1006

1006

1856

1206

1256

1256

¢0zUNME SURESI (SAAT)
DISSOLUTION TIME (HOUR)
LOSUNGSZEIT (STUNDE)
BPEMA OTTAVIBAHWA (YAC)
delu) Jasy s i)

RAF OMRU (+4° C)
SHELF LIFE (+4° C)
HALTBARKEIT (+4° C)
CPOK FOJHOCTH (+4° ©)

po ) DALY yac)

72

72

72

72

72

72

72

72

72

72

72

72

RAF 6MRU (-18 °C)
SHELF LIFE (-18° C)
HALTBARKEIT (-18 °C)
CPOK FOAHOCTU (-18 °C)

2oV Ac) DlginsY) yac)

1YIL
1YEAR
1Jahr
1100
PRV

1YIL
1 YEAR
1Jahr
1roq
PV

1YIL
1 YEAR
1Jahr
1rog
P

1YIL
1YEAR
1Jahr
1rog
au)

1YL
1 YEAR
1Jahr
1roa
PR

1YIL
1YEAR
1Jahr
1100
PRV

1YIL
1 YEAR
1Jahr
1roq
PV

1YIL
1 YEAR
1Jahr
1roqg
au)

1YIL
1 YEAR
1Jahr
1roa
PR

1YIL
1 YEAR
1Jahr
1104
PR

1YIL
1YEAR
1Jahr
1104
PRV

1YIL
1 YEAR
1Jahr
1roq
4w )

KOLI ici MIKTARI
AMOUNT IN PARCEL
MENGE DER PAKET
K0/1-BO B KOPOBKE
g Q0 Jals )

PALET

PALETTE

PALETTE

NANNET

Aaidl

28

28

28

28

30

30

30

28

28

28

28
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