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Italian Soft Serve Ice Cream Powder - Milk Base 1992 90 sl
Available Flavors: olb (j90 « 595 gT g (JLRT p (SES Sl
Vanilla, Chocolate, Orange, Lemon, Strawberry, Banana, Elx A (ol 5 (Sl ‘M
Peach, Kiwi, Cherry, Caramel, Saffron , Mint , Mango, obow wgi (WIS folyLS] ‘d.;,_e

Pistachio, Pomegranate, Hazelnut, Italian Caramel,
Raspberry, Apple, Green Apple, Cola, Pineapple, Cinnamon
Box Quantity: 6 x 23509

Usage Instructions: . . e Q' TEL:00989100790909
: 5003 ) o ) . :

Add each packet of powder to 10 liters of milk, mix well, g '89 ? ®9 @éi:oég ?@g@ 5 @ dornikatalaei.com

refrigerate for 1 to 3 hours, then pour into the machine. @@@dﬁ&s&ﬁ !WEQM ,jlk_g_ga @ dornika_talaei



Italian Soft Serve Ice Cream Powder - Water Base

Available Flavors:

Vanilla, Chocolate, Orange, Blueberry,

Strawberry, Lemon , Banana , Peach,

Kiwi, Plum, Biscuit , Caramel, Saffron

Mango, Pistachio, Hazelnut, Apple,
Green Apple, Cola, Pineapple
Box Quantity: 6 x 2000g

Net Weight : 2000g

Usage Instructions:

Mix 2kg of ice cream powder

with 5 liters of water, mix well, refrigerate
for 1 to 3 hours, then pour into the machine
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Homemade Ice Cream Powder

Available Flavors:

\éanilla, Cpocohla‘f(e ; (.)r(s:arr:ge ; L%mon, Sicrang?ferry,
anana, Peach, Kiwi, Cherry , Caramel , Saffron, = . —

Mint, Mango, Pistachio, Por%egranate, Hazelnut, 0"5{"5 ‘ ‘59"{ e e o

Italian Caramel, Blackberry, Apple, Green Apple, G Ul iy Al o Jgin

Cola, Pineapple, Cinnamon e ld ¢ LY VoS :

Box Quantity: 15 x 100g

Usage Instructions:

Add the contents of the package to 200ml of cold

water or cold milk. Mix well with a blender until

a creamy and uniform texture is formed. Then pour

it into a container with a lid (make sure the top of the

container is not empty), and place it in the freezer

for 4 to 5 hours. The ice cream is ready to ser
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Powder for slush Ice
Available Flavors:
Lemon, Orange, Plum, Peach, Blackberry, Kiwi,

Strawberry, Tamarind , Mango, Pineapple,
Blueberry,Raspberry, AppleGreen Apple Pineapple
Usage Instructions:

Mix each 3-kilogram package of powder
with 8 liters of water. Add 300 grams of sugar
for slushiness and pour into the slush machine.
Box Quantity: 4 x 30009
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Fruit Powder

Available Flavors:

Lemon, Orange, Plum, Peach, Blackberry,
Kiwi, Strawberry, Tamarind , Mango,
Pineapple , Blueberry , Raspberry,

Apple , Green Apple, Pineapple

Usage Instructions:
Mix 1 kilogram of powder with 8 liters of
water, pour into the machine.

Box Quantity: 4 x 3000g
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Available flavor 199> 90 S pb 250gr 24
Classic3in 1
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Masala tea powder

Available Flavors
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Packaging Namber in the box
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Cappuccino
Available flavor
Classic

French Vanilla
Mocha Chocolate
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Karak tea powder Sy b o9 Facading || Nambertythe box
Available flavors karak tea 199290 sl b 2309¢ o
Saffron  karak tea Jo IS sl 500gr
Cardamom  karak tea olye; I8 gl 1000gr

2000gr
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Hot chocolate powder
Available flovers

Dark chocolate
pink chocolate
Vhit

\ @ dornikatalaei.com

@ dornika_talaei ’

Packaging Namber in the box
250gr 24
500gr 20
1000gr 6
2000gr 6
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cream powder
lav

L te, Blueberry
Box Quantity: 54 x 100g
Net Weight of the Box: 200-500-1000-5000g

Pour the contents of the package into
a container, add twice as much cold water or
milk, and mix with a mixer for 3 minutes at
low speed and 5 minutes at high speed

until a creamy texture is obtained.
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Vanilla, chocolate orange, lemon, strawberry,
banana, peach Kiwi, cherry, raspberry, caramel,
cantaloupe, mint and menthol Mango, pistachio,
pomegranate, hazelnut, Italian caramel,
blackberry,Apple, green apple, cola, pineapple
Quantity in a box: 40 pieces of 200 grams
Net weight of the box: 200 (100+100)grams
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Jelly Powder d; 599

Available Flavors: 95290 sl

Vanilla, Orange, Blueberry, Strawberry, i i s g

Lemon, Banana, Peach, Kiwi, Plum, Biscuit, a;*-“-b_ Jolyl5 e Sliaod ¢ o g < LT ¢ (g9

Caramel, Saffron , Mango , Pistachio, OVULT ¢ Y95 s s ¢ oo (G ¢ danny ¢ A

Hazelnut, Apple, Green Apple, Cola, Pineapple @05 Vor 3ue OF : )15 y0 slawd

Y. ¥ Carton Quantity: 54 x 100g . 1S a0 093

e o e AT Usage Instructions: S T olgad S L Tl 1) al§y00s a2

' \954 ( Mix each packet of jelly powder with one cup 1 T (lsdd S (s 03,5 bl

of cold water, then add one cup of hot water,
mix well, and refrigerate for 4 hours.
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Application in various food industries 1o aliseo gsliuo j00 18

In powder and granular form Joil S e

Net Weight : 25 kg PS5 eksSYO

Protein

Color Pale Cream

Moisure <5%
Ash 7.6-8.2
Flavor Clean
—— Insolubility index 1
Acid 13-15
Scorched Particles DiscA/B
Fat <1%
PH 6.6-6.4
Iactose 40-55

Microbiological Analysis

TOTAL COUNT <100000 cfu/g
Coliforms <10 cfu/g
Coagulase Positive Staphyloccae Negative
E.coli Negative

. Antibiotic Negative
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Net Weight : 25 kg
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Permeate powder

Application in dairy,ice cream
meat, confectionary, cake and
cookie industries, chocolate making , etc

Net Weight:25kg
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. Drinking yogurt (Dough ) powder

Feature : This productis as a
proprietary powder It is used to

produce various types of dough. i Q TEL:00989100790909

Net Weight : 25 k €@ dornikatalaei.com
. : @ dornika_talaei




Stirred yogurt stabilizer

Application for the production of
stirred yogurt and condensed yogurt
Net Weight : 25 kg
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Application for Fruit
and milk ice cream

Net Weight : 25 kg
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Cream stabilizer

Application for pasteurized cream
uht cream (Plant and animal)
confectionery cream

Texture and Toothpaste

Net Weight : 25 kg
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Drinking yogurt stabilizer E99 5 PNt

Use to increase the concentration of Egpudale gulidlegss pyls
drinking yogurt and £33 S cdlo s

improve the mouthfeel _— i, ST Lt "'A‘M‘-é’—“;,
Doogh Monophase —_— & TEL:00989100790909

Net Weight : 25 kg ) '
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Use as a complete or partial substitute 3 it b JolS 9 355 > laie a0 S
for milk powder in the production of e the st

set yogurt . —
9;9].35"6 ‘U""’(J)S‘
Net Weight : 25 kg
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ce cream Po“der
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Improvement ice cream powder

(Milk substitute)
Application in the ice cream industry
as a substitute for skimmed milk powder

Net Weight : 25kg f @ ' '
U @ dornika talael -




Cocoa milk stabilizer . -
and pasteurized
and UHT flavored milk
Application for
Cocoa milk stabilizer
and pasteurized
and uht flavored milk

Net Weight : 25 kg
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Application for all kinds of
processed cream cheeses
Net Weight : 25 kg
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