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Gida Yaglar Uzmani

Lengin Portfoy

e Tiim gida yagi ihtiyaclarini tek noktadan
karsilayabilecek zengin driin portfoyi.

e Yilda toplam 300.000 ton iiretim kapasitesi.

Siirdiriilebilir Kalite

1947 Kurulus tarihi ile Tiirkiye'nin en koklii yag ve
margarin Greticilerinden biri.

* 1969°dan bu yana gida endiistrisi yaglari imalati
yapmanin getirdigi tecriibe.

 BRC, AIB, SEDEX, 1S0 ve Helal kalite sertifikalari.
« Sadece RSPO (Roundtable of Sustainable Palm 0il)
iyesi treticilerden Palm yagi tedarigi.

Zamaninda ve Dogru Sevkiyat

e Oturmus prosesler ve yiiksek iiretim kapasitesiyle
her sipariste zamaninda ve dogru Gretim.

e Tiim sevkiyat siireclerinin profesyonelce
planlanmasi ve yiiriitilmesi.

Uzmanlik

o Ozel iiriin taleplerinin en hizli sekilde
cevaplanmasi.

e (ida endiistrisi yaglari konusunda detayli teknik
damsmanlik hizmeti.

Expert in Edible Fats, Oils & Margarine

Rich Portfolio

e Rich product portfolio to supply for all edible fats,
oils & margarine needs.
* 300.000 tons annual production capacity.

Sustainable Quality

e Found in 1947, one of the most reputable producers
of the industry.

e Special experience gained by producing food
industry fats & oils since 1969.

 BRC, AIB, SEDEX, IS0 and Halal quality certificates.
e Supplying crude Palm Oil only from RSP0
(Roundtable of Sustainable Palm 0il) member producers.

Just In Time Delivery

e Just in time delivery thanks to well established
processes and high production capacity.

e All shipment processes are carefully planned and
completed.

Know How Advantage

e Fast reply to special product requirements.
e Detailed technical consultancy about food industry
fats & oils.
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Biskiivi ve Kurabiye Hamuru Yaglari

Biscuit and Cookie Dough Fats

AKBIS
Kullamim Alanlari Applications
— Biskiivi iiretiminde — Biscuit production
— Kurabiye iiretiminde — Cookie production
— Hamur iceren diger endiistriyel iiretimlerde — For production of all other products containing dough

Avantajlar Benefits
— Son iiriiniin lezzetli ve gevrek olmasini sadlar, parlak bir goriiniim verir. — End products are tasty and crunchy with a glazed surface.
— Hamura kolay ve cabuk karisir, homojen bir hamur elde edilmesini saglar. — Mixes well with the dough resulting a homogeneous distribution.
— Trans yag icermez. — Does not contain trans fats.
cindekiler Ingredients
— Bitkisel yaglar (Min. %99, non-laurik bitkisel yaglar), antioksidan (BHA). — Vegetable oils (Min. 99%, non-lauric Veg. oils), antioxidant (BHA).

Mamul Standartlari / Product Specifications

Fiziksel Standartlar / Physical Specifications Kis / Winter Yaz / Summer Metot / Method
(01.09-31.03) (01.04-31.08)
Erime Noktasi / Slip Melting Point (°C) 35-41 38-44 A.0.C.S.Cc3-25
20°C 25-33 32-40 A.0.C.S.Cd 16-81
SFC%
350C 39 7-13
Kimyasal Standartlar / Chemical Specifications
Trans Yag Asitleri / Trans Fatty Acids (TFA) (%) <1 A.0.C.S.Ce Te-91
Ambalaj Ozellikleri / Packaging Specifications
Ambalaj Tiirii / Packaging Type Net Agirlik / Net Weight Raf Omrii / Shelf Life Muhafaza °C / Storage °C
Mukavva Kutu 2000040 gr 12ay <20°C
Carton Box 12 months
Tanker Sevkiyati Dokme 3 hafta 40-45°C
Bulk Delivery Bulk 3 weeks







AKBIS
757

Biskiivi iiretiminde

Biskiivi kremas! iiretiminde

Sekerleme iiretiminde nuga ve karamel yagi olarak
Endiistriyel dondurma yapiminda

Son iiriiniin lezzetli ve gevrek olmasini saglar, parlak bir goriiniim verir.

Hamura kolay ve cabuk karisir, homojen bir hamur elde edilmesini saglar.

Endiistriyel dondurma iiretimlerinde dondurmaya erime ve hacim
stabilitesi katar.
Trans yad icermez.

Bitkisel yaglar, antioksidan (BHA).

Biscuit production

Biscuit cream production

Caramel and nougat fat in candy production
Ice-cream production

End products are tasty and crunchy with a glazed surface.

Mixes well with the dough resulting a homogeneous distribution.
Contributes ice cream’s crystallization and volume stability in ice cream
production.

Does not contain trans fats.

Vegetable oils, antioxidant (BHA).

Erime Noktasi / Slip Melting Point (°C) 35-39 A.0.C.5.Cc 3-25
20°C - .0.C.S.Cd 16-
SFCO/O 34-40 A.0.C.S.Cd 16-81
350C 6-10
Ambalaj Tiirii / Packaging Type Net Agirlik / Net Weight Raf Omrii / Shelf Life Muhafaza °C / Storage °C
Mukavva Kutu 2000040 gr 12 ay <20°C
Carton Box 12 months
Tanker Sevkiyati Dokme 3 hafta 40-45°C
Bulk Delivery Bulk 3 weeks






Likit Yag Dengeleme Yag

Liquid 0il Balancing Fat

AKBIS
YA-3 4

Kullanim Alanlari

Applications

— Pralinler, findik ve cikolata kremalari gibi likit yaglarin ana girdi yag olarak

kullanildig: iiretimlerde dengeleyici yag olarak

chocolate creams

Benefits

— As balancing fat in liquid oil based productions such as pralines, hazelnut and

Avantajlar

— Sertyag icerigi ile likit / kati yag dengesinin saglanmasina yardimci olur.

Icindekiler

Ingredients

— Helps keep liquid oil / solid fat balance with it's hard fat content.

— Bitkisel yaglar (Min. %99), antioksidan (BHA).

Mamul Standartlari / Product Specifications

Fiziksel Standartlar / Physical Specifications

— Vegetable oils (Min. 99%), antioxidant (BHA).

Kis / Winter

Yaz / Summer

Metot / Method

Erime Noktas / Slip Melting Point (°C)

SFC%

Ambalaj Ozellikleri / Packaging Specifications

20°C
35°C

(01.09-30.04)
34-38
43-49
5-11

(01.05-31.08)
36-40
45-51

71

A.0.C.S.Cc 3-25
A.0.C.S.Cd 18b-93

Ambalaj Tiirii / Packaging Type

Mukavva Kutu
Carton Box

Net Agirlik / Net Weight

2000040 gr

Raf Omrii / Shelf Life

12 ay
12 months

Muhafaza °C / Storage °C

<20°C

n






Bariyer Yagi

Barrier Fat

AKBIS
V-7

Kullanim Alanlari Applications

— Biskiivi, karamela, cikolata gibi farkli yapidaki girdilerin birlestirildigi — As barrier fat in applications where components like biscuit, chocolate,
iiriinlerde katmanlar arasinda bariyer yagi olarak and caramel are combined

— Lorik bazli olmayan, sert yaglarin gerekli oldugu tiim iiretimlerde — Inall applications requiring a non-lauric hard fat
Avantajlar Benefits

— Sertyad iceridi ile likit / kati yag dengesinin saglanmasina yardimci olur. — Helps keep liguid oil / solid fat balance with it's hard fat content.

cindekiler Ingredients
— Bitkisel yaglar (Min. %99), antioksidan (BHA). — Vegetable oil (Min. 99%), antioxidant (BHA).

Mamul Standartlari / Product Specifications

Fiziksel Standartlar / Physical Specifications Tiim Y1l / AU Seasons Metot / Method
Erime Noktas / Slip Melting Point (°C) 42-46 A.0.C.5.Cc 3-25
100¢ Min. 80
SFC% 200¢ Min. 61 A.0.C.5.Cd 16-81
350C Max. 26

Ambalaj Ozellikleri / Packaging Specifications
Ambalaj Tilrii / Packaging Type Net Agirlik / Net Weight Raf Omrii / Shelf Life Muhafaza °C / Storage °C

Mukavva Kutu 2000040 gr 12 ay <20°C
Carton Box 12 months
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Endiistriyel Kek Yaglar

Industrial Cake Fats

AKBIS
YA-154

Kullanim Alanlari Applications

— Baton kek, top kek ve diger tiim endiistriyel kek iiretimlerinde — Forall types of industrial cake production
Avantajlar Benefits

— Endiistriyel kek iiretimi icin dzel olarak formiile edilmistir. — Specially formulated for industrial cake production.

— Kekte ideal gozenek yapisi ve kabarma saglar. — Provides ideal structure and volume for cakes.

— Yiiksek oksidasyon stabilitesi ile iiriinlerde uzun raf mrii elde edilmesine — Ensures long shelf life and helps keep great taste with it’s high oxidation
ve iiriinlerin ilk giinkii lezzetinin korunmasina yardimei olur. stability.

cindekiler Ingredients
— Bitkisel yaglar (Min. %99), antioksidan (BHA). — Vegetable oil (Min. 99%), antioxidant (BHA).

Mamul Standartlari / Product Specifications

Fiziksel Standartlar / Physical Specifications Kis [ Winter Yaz [ Summer Metot / Method
(01.09-30.04) (01.05-31.08)
Erime Noktasi / Slip Melting Point (°C) 33-35 33-37 A.0.C.S.Cc 3-25
20°C 19-23 23-27 A.0.C.S.Cd 18b-93
SFC%
35°C 5-9 7-1
Ambalaj Ozellikleri / Packaging Specifications
Ambalaj Tilrii / Packaging Type Net Agirlik / Net Weight Raf Omrii / Shelf Life Muhafaza °C / Storage °C
Mukavva Kutu 20000240 gr 12 ay <20°C
Carton Box 12 months
Tanker Sevkiyati Dokme 13 giin 30-40°C
Bulk Delivery Butk 13 days
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Endiistriyel Kek Yaglari

Industrial Cake Fats

AKBIS
YA-15L 4

Kullanim Alanlari Applications
— Baton kek, top kek ve diger tiim endiistriyel kek iiretimlerinde — Forall types of industrial cake production
Avantajlar Benefits
— Endiistriyel kek iiretimi icin dzel olarak formiile edilmistir. — Specially formulated for industrial cake production.
— Kekte ideal gozenek yapisi ve kabarma saglar. — Provides ideal structure and volume for cakes.
— Yiiksek oksidasyon stabilitesi ile iiriinlerde uzun raf mrii elde edilmesine — Ensures long shelf life and helps keep great taste with it's high oxidation stability.

ve iiriinlerin ilk giinkii lezzetinin korunmasina yardimci olur.

cindekiler Ingredients
— Bitkisel yag (Min. %99), antioksidan (BHA). — Vegetable oil (Min. 99%), antioxidant (BHA).

Mamul Standartlari / Product Specifications

Fiziksel Standartlar / Physical Specifications Tiim il / All Seasons Metot / Method

Erime Noktasi / Slip Melting Point (°C) 19-25 A.0.C.5.Cc3-25
3-8 A.0.C.S.Cd 16-81
SFC%
<2
Ambalaj Ozellikleri / Packaging Specifications
Ambalaj Tiirii / Packaging Type Net Agirlik / Net Weight Raf Omrii / Shelf Life Muhafaza °C / Storage °C
Tanker Sevkiyati Dokme 13 giin 30-40°C
Bulk Delivery Bulk 13 days
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Kraker Parlatma Yag|

Cracker Glossing Oil

AKBIS

Kullanim Alanlari Applications
— Kraker ve tuzlu biskiivi cesitleri gibi yiizey yaglamanin gerektigi tiim gida — Asglossing oil in all productions where surface glossing is required such as
iiretimlerinde parlatma yadi olarak crackers and salty biscuits

Avantajlar Benefits
— Yiiksek oksidasyon stabilitesi ile iiriinlerde uzun raf mrii elde edilmesine — Ensures long shelf life and helps keep great taste with it's high oxidation stability.
ve iiriinlerin ilk giinkii lezzetinin korunmasina yardimei olur. — Does not contain trans fats.

— Trans yag icermez.

Icindekiler Ingredients
— Bitkisel yag (Fraksiyone palm yag, Min. %99), antioksidan (BHA). — Vegetable oil (Fractionated palm oil, Min. 99%), antioxidant (BHA).

Mamul Standartlari / Product Specifications

Fiziksel Standartlar / Physical Specifications Tiim Yil / All Seasons Metot / Method
Erime Noktasi / Slip Melting Point (°C) 19-25 A.0.C.S.Cc3-25
20°C 3-8
S Fc 0/0 35°C <2 A.0.C.5.Cd 16-81
Kimyasal Standartlar / Chemical Specifications
Trans Yag Asitleri / Trans Fatty Acids (TFA) (%) <1 A.0.C.S.Ce Te-91
Doymus Yad Asitleri / Saturated Fatty Acids (SAFA) (%) 47-50
Tekli Doymamis Yag Asitleri / Monounsaturated Fatty Acids (MUFA) (%) 38-42
Coklu Doymamis Yag Asitleri / Polyunsaturated Fatty Acids (PUFA) (%) 9-12

Ambalaj Ozellikleri / Packaging Specifications
Ambalaj Tiirii / Packaging Type Net Agirlik / Net Weight Raf Omrii / Shelf Life Muhafaza °C / Storage °C

Teneke Kutu 1638040 gr 12 ay Max. 20 °C
Tin Box 12 months
Tanker Sevkiyati Dokme 3 hafta 30-35°C
Bulk Delivery Bulk 3 weeks
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Bulyon ve Hazir Corba Yagi

Bouillon and Powder Soup Fat

AKBIS
Y A-454

Kullanim Alanlari Applications
— Bulyon ve toz corba iiretiminde — Bouillon and powder soup production

Avantajlar Benefits
— Bulyon ve toz corba uygulamalari icin dzel olarak formiile edilmistir. — Specially formulated for bouillon and powder soup production.
— Bulyon iiretiminde iiretim verimliligine katki saglar. — Contributes to production efficiency in tablet bouillon production.
— Trans yag icermez. — Does not contain trans fats.

cindekiler Ingredients
— Bitkisel yaglar (Min. %99), antioksidan (BHA). — Vegetable oil (Min. 99%), antioxidant (BHA).

Mamul Standartlari / Product Specifications

Fiziksel Standartlar / Physical Specifications Tiim Y1l / All Seasons Metot / Method
Erime Noktasi / Slip Melting Point (°C) 51-53 A.0.C.S.Cc 3-25
100€ 83-85
20°C 71-73 A.0.C.5.Cd 18b-93
SFC% 25°C 62-64
30°C 53-55
359C 43-46
Kimyasal Standartlar / Chemical Specifications
Trans Ya{ Asitleri / Trans Fatty Acids (TFA) (%) <1 A.0.C.S.Ce Te-91

Ambalaj Ozellikleri / Packaging Specifications
Ambalaj Tiirii / Packaging Type Net Agirlik / Net Weight Raf Omrii / Shelf Life Muhafaza °C / Storage °C

Mukavva Kutu 2000040 gr 12 ay <20°C
Carton Box 12 months
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Cikolata Kremasi Yaglar

Spreadable Chocolate Fats

4

Kullanim Alanlari Applications

— Findik yagi ve benzeri likit yaglar iceren siiriilebilir kremalarda — For production of spreadable chocolate creams containing nut oil and other
liquid oils

Avantajlar Benefits
— Cikolata kremasinda yag fazi ayrisimini engellemeye yonelik — |deally formulated to prevent liquid oil seperation.

ideal formiilasyondadir. — Can be used together with all liquid oils.
— Tiim likit bitkisel yaglara uyum gosterir. — Does not contain trans fats.

— Trans yag icermez.

cindekiler Ingredients
— Bitkisel yaglar, emiilgatdrler — Vegetable oil, emulsifiers
(mono ve digliseridler), antioksidan (BHA). (mono-diglycerides), antioxidant (BHA).

Mamul Standartlari / Product Specifications

Fiziksel Standartlar / Physical Specifications Tiim il / All Seasons Metot / Method
Erime Noktasi / Slip Melting Point (°C) 28-36 A.0.C.S.Cc 3-25
10°C 20-26 A.0..5.Cd 16-81
SFC%
20°C 7-11

Kimyasal Standartlar / Chemical Specifications

Trans Yag Asitleri / Trans Fatty Acids (TFA) (%) <1 A.0.C.S.Ce 1e-91
Doymus Yag Asitleri / Saturated Fatty Acids (SAFA) (%) 39-41
Tekli Doymamis Yag Asitleri / Monounsaturated Fatty Acids (MUFA) (%) 27-29
Coklu Doymamis Yag Asitleri / Polyunsaturated Fatty Acids (PUFA) (%) 29-31

Ambalaj Ozellikleri / Packaging Specifications
Ambalaj Tiirii / Packaging Type Net Agirlik / Net Weight Raf Omrii / Shelf Life Muhafaza °C / Storage °C

Teneke Kutu 1638040 g 12ay <20°C
Tin Box 12 months
Tanker Sevkiyati Dokme 3 hafta 35-409C
Bulk Delivery Bulk 3 weeks
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Cikolata Kremasi Yaglar

Spreadable Chocolate Fats

VAR

42

Kullanim Alanlari Applications

— Findik yagi ve benzeri likit yaglar iceren siiriilebilir kremalarda — For production of spreadable chocolate creams containing nut oil and other
liquid oils

Avantajlar Benefits
— Cikolata kremasinda yag fazi ayrisimini engellemeye yonelik ideal — Ideally formulated to prevent liquid oil seperation.

formiilasyondadir. — Can be used together with all liquid oils.
— Tiim likit bitkisel yaglara uyum gosterir. — Does not contain trans fats.

— Trans yag icermez.

icindekiler Ingredients
— Bitkisel yaglar, emiilgatdrler — Vegetable oil, emulsifiers
(mono ve digliseridler), antioksidan (BHA). (mono-diglycerides), antioxidant (BHA).

Mamul Standartlari / Product Specifications

Fiziksel Standartlar / Physical Specifications Tiim Yil / AU Seasons Metot / Method
Erime Noktas / Slip Melting Point (°C) 23-30 A.0.C.S.Cc 3-25
100 11-16 A.0.C.5.d 1681
SFC% — -
30°C 1.5-2.5
350C Max. 1.5
Kimyasal Standartlar / Chemical Specifications
Trans Yag Asitleri / Trans Fatty Acids (TFA) (%) <1 A.0.C.S.Ce Te-91
Doymus Yag Asitleri / Saturated Fatty Acids (SAFA) (%) 37-39
Tekli Doymamis Ya Asitleri / Monounsaturated Fatty Acids (MUFA) (%) 27-29
Coklu Doymamis Yag Asitleri / Polyunsaturated Fatty Acids (PUFA) (%) 33-35

Ambalaj Ozellikleri / Packaging Specifications
Ambalaj Tilrii / Packaging Type Net Agirlik / Net Weight Raf Omrii / Shelf Life Muhafaza °C / Storage °C

Teneke Kutu 1638040 gr 12 ay <20°C
Tin Box 12 months
Tanker Sevkiyati Dokme 3 hafta 35-40°C
Bulk Delivery Bulk 3 weeks
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Cikolata Kremasi Yaglar

Spreadable Chocolate Fats

DK
Kullanim Alanlar Applications
— Findik yagi ve benzeri likit yag icermeyen ya da cok az iceren — For production of spreadable chocolate creams containing very
akiskan kremalarda little or no nut oil
— Buzdolabi ve benzeri diisiik sicakliklarda saklanabilecek siiriilebilir — For production of spreadable chocolate creams to be stored at
krema iiretiminde refrigerator or similar low temperatures
Avantajlar Benefits
— Cikolata kremasinda yag fazi ayrisimini engellemeye yonelik — |deally formulated to prevent liquid oil seperation.
ideal formiilasyondadir. — Can be used together with all liquid oils.
— Tiim likit bitkisel yaglara uyum gosterir. — Does not contain trans fats.

— Trans yag icermez.

cindekiler Ingredients
— Bitkisel yaglar, emiilgatorler (Bitkisel yaglarin mono-digliseridleri), — Vegetable oil, emulsifiers (mono-diglycerides), antioxidant (BHA).
antioksidan (BHA).

Mamul Standartlari / Product Specifications

Fiziksel Standartlar / Physical Specifications Tiim Yil / AU Seasons Metot / Method
Erime Noktasi / Slip Melting Point (°C) 36-41 A.0.C.5.Cc 3-25
10°C 47 A.0.C.5.Cd 16-81
SFC% e 25
35°C 1.5-4
Kimyasal Standartlar / Chemical Specifications
Trans Yag Asitleri / Trans Fatty Acids (TFA) (%) Max. 4 A.0.C.S.Ce Te-91
Doymus Yag Asitleri / Saturated Fatty Acids (SAFA) (%) 23-25
Tekli Doymamis Ya Asitleri / Monounsaturated Fatty Acids (MUFA) (%) 31-33
Coklu Doymamis Yag Asitleri / Polyunsaturated Fatty Acids (PUFA) (%) 42-45

Ambalaj Ozellikleri / Packaging Specifications
Ambalaj Tilrii / Packaging Type Net Agirlik / Net Weight Raf Omrii / Shelf Life Muhafaza °C / Storage °C

Teneke Kutu 1638040 gr 12 ay <20°C
Tin Box 12 months
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Likit Yad Toleransi
Liquid Oil Tolerance

Serin Ortamda Siiriilebilirlik Oksidasyon Dayanikliigi
Spreadability at Cool Temperatures Oxidative Stability

S m—

MARS 41 MARS 42 MARS DK



Cikolata Kremasi Yaglar

Spreadable Chocolate Fats

Karsilastirmali Uriin Tablosu
Product Comparision Chart

Kullanim Alanlari / Applications

Cikolata kremasinda likit yaglar ile birlikte kullanim (likit yag toleransi)
Application in chocolate spreads with high hazelnut content (liquid oil tolerance)

Siiriilebilirlik (15 °C ortamda)
Spreadability at 15 °C

Buzdolabi 1sisinda (08-12 °C) siiriilebilirlik
Spreadibility at refrigerator temperature (08-12 °C)

Geleneksel kislik siiriilebilir krema iiretimine uygunluk
Application in winter season spread production

Geleneksel yazlik siiriilebilir krema iiretimine uygunluk
Application in summer season spread production

MARS 41

MARS 42

Kismen
Partially

Akiskan
Liquid

MARS DK

Fazla Akiskan
Very Liquid

()
Fazla Akiskan
Very Liquid

Mamul Standartlari / Product Specifications Metot / Method

Erime Noktasi / Melting Point

SFC10°C

SFC20°C

SFC35°C

Trans Yag Asitleri / Trans Fatty Acids (TFA) (%)

Doymus Yag Asitleri / Saturated Fatty Acids (SAFA) (%)

Tekli Doymamis Yag Asitleri / Monounsaturated Fatty Acids (MUFA) (%)
Coklu Doymamis Yag Asitleri / Polyunsaturated Fatty Acids (PUFA) (%)

28-36
20-26
7-1
Max. 1.5
<1
39-41
27-29
29-31

23-30
11-16
2-5
Max. 1.5
<1
37-39
27-29
33-39

36-41
47
2-5

1.5-4
<1

23-25

31-33

42-45

A.0.C.S.Cc 3-25
A.0.C.S. Cd 16-81

A.0.C.S. Ce 1e-91
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Kakao Yagi Ikamesi

Cocoa Butter Substitute

|e

Kullanim Alanlari Applications
— Kokolin iiretiminde — Chocolate compound production
— Kaplama amacl kokolin yapiminda — Chocolate compound coating
— Toffy seker tiirii yumusak sekerlerin iiretiminde — Toffy type soft candy production

Avantajlar Benefits
— Agizda kolay eriyen son iiriinler elde edilmesini saglar. — Ensures end products melt in mouth easily.
— VYiizeyi parlak iiriinler elde edilmesine olanak verir. — Allows end products to have a glossy surface.
— Kaliptan kolay cikarma dzelligiyle kullanim kolayligi saglar. — Ease of use is achived with easy removal from the mould.
— Temperleme gerektirmez. — Does not require tempering.
— Lorik yag icermesi nedeniyle cikolata hattindan ayri bir hatta islenmelidir. — Since it contains lauric fats it should be processed in a seperately line from the
— Trans yag icermez. chocolate line.

— Does not contain trans fats.

cindekiler Ingredients

— Bitkisel yaglar. — Vegetable oil.

Mamul Standartlari / Product Specifications

Fiziksel Standartlar / Physical Specifications Tiim il / All Seasons Metot / Method
Erime Noktasi / Slip Melting Paint (°C) 30-~35 A.0.C.5.Cc 3-25
20°C Min. 72 A.0..5.Cd 16-81
SFC% 30°C Min. 28
A0RG Max. 8

Kimyasal Standartlar / Chemical Specifications

Trans Yag Asitleri / Trans Fatty Acids (TFA) (%) <1 A.0.C.S.Ce Te-91
Ambalaj Ozellikleri / Packaging Specifications
Ambalaj Tiirii / Packaging Type Net Agirlik / Net Weight Raf Omrii / Shelf Life Muhafaza °C / Storage °C
Mukavva Kutu 2000040 g 12 ay <20°C
Carton Box 12 months
Tanker Sevkiyati Dikme 3 hafta 40-50°C
Bulk Delivery Butk 3 weeks
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Kakao Yagi Ikamesi

Cocoa Butter Substitute

|a

Kullanim Alanlari Applications
— Kokolin iiretiminde — Chocolate compound production
— Kokolin kaplamasi yapiminda — Chocolate compound coating
— Tablet ve madlen tiirii kokolin iiretiminde — Tablet chocolate compound production
= Her tiirlii kalipli ve dolgulu iiriinlerde — Moulded and filled chocolate compounds
— Likit krem santi yapiminda — Liquid whipped cream production
Avantajlar Benefits
— Sertve kirilgan ancak agizda kolay eriyen son iiriinler elde edilmesini saglar. — End products are in good snap profile and melts in mouth easily.
— Parlak, beyazlama stabilitesi yiiksek iiriinler elde edilmesine olanak verir. — Allows end products to have a glossy surface and high bloom stability.
— Hizli donma ve kaliptan kolay cikarma dzelligiyle kullamim kolayligi saglar. ~ — Ease of use is achived with rapid crystallization and easy removal from the mould.
— Temperleme gerektirmez. — Does not require tempering.
— Lorik yad icermesi nedeniyle cikolata hattindan ayri bir hatta islenmelidir. — Since it contains lauric fats it should be processed in a seperately line from
— Trans yag icermez. the chocolate line.

— Does not contain trans fats.

cindekiler Ingredients
— Bitkisel yaglar. — Vegetable oil.

Mamul Standartlari / Product Specifications

Fiziksel Standartlar / Physical Specifications Tiim Y1l / AU Seasons Metot / Method
Erime Noktasi / Slip Melting Point (°C) 33-35 A.0.C.5.Cc 3-25
20°C Min. 80 A.0.C.5.Cd 16-81
SFC% 30°C Min. 28
359C Max. 6

Kimyasal Standartlar / Chemical Specifications
Trans Yag Asitleri / Trans Fatty Acids (TFA) (%) <1 A.0.C.S.Ce Te-91

Ambalaj Ozellikleri / Packaging Specifications
Ambalaj Tiirii / Packaging Type Net Agirlik / Net Weight Raf Omrii / Shelf Life Muhafaza °C / Storage °C

Mukavva Kutu 2000040 gr 12 ay <20°C
Carton Box 12 months
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Kakao Yagi Ikamesi

Cocoa Butter Substitute

|a

Kullanim Alanlari Applications
— Cikolata benzeri yiiksek lezzet profili olan kokolin iiretiminde — Superior taste profile chocolate compound production
— Yiiksek beyazlama stabilitesi olan tablet ve madlen tiirii kokolin yapiminda = High bloom stable tablet chocolate compound production
— Her tiirlii kalipli ve dolgulu iiriinlerde — Moulded and filled chocolate compounds
Avantajlar Benefits
— Sertve kirilgan ancak agizda kolay eriyen son iiriinler elde edilmesini saglar. — End products are in good snap profile and melts in mouth easily.
— Hizli donma ve kaliptan kolay cikarma dzelligiyle kullanim kolayligi saglar. ~ — Allows end products to have a glossy surface and high bloom stability.
— Parlak, beyazlama stabilitesi yiiksek iiriinler elde edilmesine olanak verir. — Ease of use is achived with rapid crystallization and easy removal from the mould.
— Temperleme gerektirmez. — Does not require tempering.
— Lorik yag icermesi nedeniyle cikolata hattindan ayri bir hatta islenmelidir. — Since it contains lauric fats it should be processed in a seperate line from the
chocolate line.
cindekiler Ingredients
— Bitkisel yag (Min %99), emiilgator (STS, lesitin). — Vegetable oil (Min. 99%), emulsifiers (STS, lecithin).

Mamul Standartlari / Product Specifications

Fiziksel Standartlar / Physical Specifications Tiim Yil / AU Seasons Metot / Method
Erime Noktasi / Slip Melting Point (°C) 31-34 A.0.C.S.Cc 3-25
200¢ Min. 90 A.0.C.5.Cd 16-81
SFC% 300 Min. 30
35°C Max. 4

Kimyasal Standartlar / Chemical Specifications
Trans Yag Asitleri / Trans Fatty Acids (TFA) (%) <1 A.0.C.S.Ce Te-91

Ambalaj Ozellikleri / Packaging Specifications
Ambalaj Tiirii / Packaging Type Net Agirlik / Net Weight Raf Omrii / Shelf Life Muhafaza °C / Storage °C

Mukavva Kutu 20000240 gr 12 ay <20°C
Carton Box 12 months
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Karsilastirmali Uriin Tablosu
Product Comparision Chart

Kullanim Alanlari / Applications

Yiiksek beyazlama stabilitesi olan tablet ve madlen tiirii
kokolin yapiminda
High bloom stable tablet chocolate compound production

Her tiirlii kalipli ve dolgulu iiriinlerde
Moulded and filled chocolate compands

Toffy seker tiirii yumusak sekerlerin iiretiminde
Production of soft candy

Hizli kristallesme
Rapid crystallisation

Yiiksek beyazlama stabilitesi
High bloom resistance

Mamul Standartlan / Product Specifications

AKRIM

AKRIM S

AKAO

Kakao Yadi Ikamesi

Cocoa Butter Substitute

Metot / Method

Erime Noktasi / Melting Point

SFC 20°C

SFC30°C

SFC 35°C

Trans Yag Asitleri / Trans Fatty Acids (TFA) (%)

30-35
Min. 72
Min. 28
Max. 8
<1

33-35
Min. 80
Min. 28
Max. 6
<1

34-35
Min. 90
Min. 30
Max. 4

<1

A.0.C.S.Cc 3-25
A.0.C.S. Cd 16-81
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Lorik Bazli Olmayan Kaplama Yag

Non-Lauric Coating Fat

|a

Kullanim Alanlari Applications
— Bar, kek, gofret ve biskiivi kaplamalarinda — Bar, cake, wafer and biscuit coatings
— Nem ihtiva eden iiriinlerin kaplamalarinda — For coatings of all products containing some moisture
— Ganaj yapiminda — Ganache production
Avantajlar Benefits
— Lorik bazli olmamasi nedeniyle nem ihtiva eden kek, hindistancevizi — Asitis non-lauric, coatings with good and stable taste profile can be achieved
ve karamel icerikli iiriinlerin kaplamasinda lezzet profili sabit iiriinler for all products even containing some moisture.
elde edilmesini saglar. — Glossy coatings can be achieved.
— Parlak yiizeyli kaplamalarin yapilmasina olanak saglar. — Does not require tempering.
— Temperleme gerektirmez. — Can be used in formulas containing cocoa fat and liquor.
— Kakao yadi ve likorii iceren formiillerde kullanilabilir. (Check with Local chocolate production standarts and codexes.)

(Cikolata iiriinleri konusundaki yerel standart ve kodeksleri kontrol ediniz.)

icindekiler Ingredients

— Bitkisel yaglar, emiilgatdrler (Lesitin, Sorbitan tristearat; STS). — Vegetable oils, emulsifiers (Lecithin, Sorbitan tri-stearate; STS).

Mamul Standartlari / Product Specifications

Fiziksel Standartlar / Physical Specifications Tiim Yil / AU Seasons Metot / Method
Erime Noktasi / Slip Melting Paint (°C) Max. 40 A.0.C.5.Cc 3-25
200C Min. 70 A.0.C.5.Cd 16-81
SFC% 30°C Min. 34
AUE Max. 15

Ambalaj Ozellikleri / Packaging Specifications
Ambalaj Tilrii / Packaging Type Net Agirlik / Net Weight Raf Omrii / Shelf Life Muhafaza °C / Storage °C

Mukavva Kutu 2000040 gr 12 ay <20°C
Carton Box 12 months
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MARS
18C

Cikolata ve kokolin gibi katmanli iiriinlerde dolgu yagi olarak kullanim
Beyazlama stabilitesi yiiksek katmanli iiriinlerde dolgu yagi olarak kullanim
Havalandiritmis gofret ve biskiivi kremasi iiretiminde kullanim

Hizli agizda erime dzelligi ile lezzet profili yiiksek iiriinler elde edilmesini sadlar.

Dolgulu iiriin olarak kullanimda, son iiriine yiiksek beyazlama stabilitesi katar.
Sert yapida olmasi ile krema muhteviyatinda yiiksek oranda findik yagi vb. likit
yaglarin kullanimini miimkiin kilar.

Havalandiritmis krema uygulamalarinda ideal performans gdsterir.

Hizli kristalizasyon siiresi ile iiretimde kolaylik saglar.

Trans yad icermez.

Bitkisel yaglar (Min %99), emiilgatdr (mono ve digliseridler), antioksidan (BHA).

Erime Noktasi / Slip Melting Point (°C)
10°C
20°C

SFC% 250
Jo°c
3hoC

Trans Yag Asitleri / Trans Fatty Acids (TFA) (%)

Doymus Yag Asitleri / Saturated Fatty Acids (SAFA) (%)

Tekli Doymamis Yag Asitleri / Monounsaturated Fatty Acids (MUFA) (%)
Coklu Doymamis Yag Asitleri / Polyunsaturated Fatty Acids (PUFA) (%)

Ambalaj Tilrii / Packaging Type Net Agirlik / Net Weight
Mukavva Kutu 20000240 gr
Carton Box
Tanker Sevkiyati Dokme
Bulk Delivery Bulk

Filling cream in layered chocolate and compound coated products
As filling cream fat in production of high bloom stable layered products
Aerated cream application for wafer and biscuit production

Good taste profile is achieved by rapid melting property.

Increases bloom stability of end product when used as filling cream fat.
As aresult of it’s hard fat composition, it can tolerate high amounts of nut
oils and other liquid oils in the recipe.

Ideal for aerated wafer/biscuit cream production applications.

Ease of use is achived in production with rapid crystallization property.
Does not contain trans fats.

Vegetable oil (Min. 99%), emulsifier (mono-diglycerides), antioxidant (BHA).

32-35 A.0.C.S.Cc 3-25
Min. 83
Min. 65 A.0.C.S.Cd 18b-93
Min. 36
Min. 15
Max.7
<1
91-94
5-7
1-3
Raf Omrii / Shelf Life Muhafaza °C / Storage °C
12 ay <20°C
12 months
3 hafta 0
3 weeks <se
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— Cikolata ve kokolin gibi katmanli iiriinlerde dolgu yag olarak kullanim — Filling cream in layered chocolate and compound coated products
— Beyazlama stabilitesi yiiksek katmanli iiriinlerde dolgu yadi olarak kullamm  — Asfilling cream fat in production of high bloom stable layered products
— Havalandirilmis gofret ve biskiivi kremasi iiretiminde kullanim — Aerated cream application for wafer and biscuit production
— Kek ve benzeri yumusak iiriinlerin kaplamalarinda ve glaziir yapiminda — Soft pastries coating (cakes, donuts etc.) and glazing application
— Doymus yag miktari (SAFA) %65'in altinda olmas! dzellidi ile iireticilerin nihai — Contributes to label friendly formulation usage when used as layer or filling cream

iiriin formiilasyonunda doymus yag dengesini olusturmalarina yardimci olur. fat with its max. 65% SAFA (saturated fat) value.
— Dolgulu iiriin olarak kullanimda, son iiriine yiiksek beyazlama — Increases bloom stability of end product when used as filling cream.

stabilitesi katar. — Good taste profile is achieved by rapid melting property.
— Hizli agizda erime dzelligi ile lezzet profili yiiksek iiriinler elde — Can be used in aerated wafer/biscuit cream production applications.

edilmesini saglar. — Ease of use is achived in production with rapid crystallization property.
— Havalandiritmis krema uygulamalarinda kullamilabilir. — Does not contain trans fats.
— Hizli kristalizasyon siiresi ile iiretimde kolaylk saglar.
— Trans yai icermez.
— Bitkisel yaglar. — Vegetable oil.

Erime Noktasi / Slip Melting Point (°C) Max. 37 A.0.C.S.Cc 3-25
20°C 37-43 .
SFCO/O A.0.C.S.Cd 18b-93
e <8
Trans Yag Asitleri / Trans Fatty Acids (TFA) (%) <1 A.0.C.S.Ce Te-91
Doymus Ya{ Asitleri / Saturated Fatty Acids (SAFA) (%) Max. 65
Tekli Doymamis Yag Asitleri / Monounsaturated Fatty Acids (MUFA) (%) 24-26
Coklu Doymamis Yag Asitleri / Polyunsaturated Fatty Acids (PUFA) (%) 10-12
Ambalaj Tiirii / Packaging Type Net Agirlik / Net Weight Raf Omrii / Shelf Life Muhafaza °C / Storage °C
Mukavva Kutu 20000240 gr 12 ay <20°C
Carton Box 12 months
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Dolgu Krema Yaglari
Filling Cream Fats

AKRIM

Kullamim Alanlari Applications
— Cikolata ve kokolin gibi katmanli iiriinlerde dolgu yagi olarak kullanim — Filling cream in layered chocolate and compound coated products
— Beyazlama stabilitesi yiiksek katmanli iiriinlerde dolgu yagi olarak kullamm  — As filling cream fat in production of high bloom stable layered products
— Kek ve benzeri yumusak iiriinlerin kaplamalarinda ve — Soft pastries coating (cakes, donuts etc.) and glazing applications

glaziir yapiminda

Avantajlar Benefits
— Dolgulu iiriin olarak kullamimda, son iiriine yiiksek beyazlama — Increases bloom stability of end product when used as filling cream.
stabilitesi katar. — Asaresult of it's hard fat composition, it can tolerate some nut oils and other
— Dolgu muhteviyatinda findik yagi ve benzeri likit yaglarin kullanimini liquid oils in the recipe.
miimkiin kilar. — Ease of use is achived in production with rapid crystallization property.
— Hizli kristalizasyon siiresi ile iiretimde kolaylik saglar. — Does not contain trans fats.

Trans yag icermez.

icindekiler Ingredients

— Bitkisel yaglar. — Vegetable oil.

Mamul Standartlari / Product Specifications

Fiziksel Standartlar / Physical Specifications Tiim Yil / AU Seasons Metot / Method
Erime Noktas / Slip Melting Point (°C) 30-34 A.0.C.S.Cc3-25
20°C 40-50 A.0.C.S.Cd 18b-93
SFC% . »
Kimyasal Standartlar / Chemical Specifications
Trans Yag Asitleri / Trans Fatty Acids (TFA) (%) <1 A.0.C.S.Ce Te-91
Doymus Yag Asitleri / Saturated Fatty Acids (SAFA) (%) 78-81
Tekli Doymamis Ya Asitleri / Monounsaturated Fatty Acids (MUFA) (%) 14-16
Coklu Doymamis Yag Asitleri / Polyunsaturated Fatty Acids (PUFA) (%) 3-6

Ambalaj Ozellikleri / Packaging Specifications
Ambalaj Tilrii / Packaging Type Net Agirlik / Net Weight Raf Omrii / Shelf Life Muhafaza °C / Storage °C

Mukavva Kutu 20000240 gr 12 ay <20°C
Carton Box 12 months
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Dolgu Krema Yaglari
Filling Cream Fats

AKRIM

DOLGU KREMA
SOFT

Kullamim Alanlari Applications
— Cikolata ve kokolin gibi katmanli iiriinlerde dolgu yagi olarak kullanim — Filling cream in layered chocolate and compound coated products
— Kek ve benzeri yumusak iiriinlerin kaplamalari ve glaziir yapimi — Soft pastries coating (cakes, donuts etc.) and glazing application
— Biskiivi ve gofret iiretiminde ara krema yagi olarak kullanim — Biscuit and wafer filling cream production
Avantajlar Benefits
— Akrim Dolgu Krema yagina gore daha kremsi dolgular elde edilmesini saglar. — Creamier fillings are achieved compared with Akrim Dolgu Krema fillings.
— Dolgu muhteviyatinda bir miktar findik yagi ve benzeri likit yaglarin — It can tolerate low amounts of nut oils in the recipe.
kullanimini miimkiin kilar. — Does not contain trans fats.

— Trans yag icermez.

icindekiler Ingredients

— Bitkisel yaglar. — Vegetable oil.

Mamul Standartlari / Product Specifications

Fiziksel Standartlar / Physical Specifications Tiim Yil / AU Seasons Metot / Method
Erime Noktasi / Slip Melting Point (°C) 30-34 A.0.C.S.Cc3-25
SF C° % 20°C 26-36 A.0.C.5.Cd 18b-93
35°C <3
Kimyasal Standartlar / Chemical Specifications
Trans Yag Asitleri / Trans Fatty Acids (TFA) (%) <1 A.0.C.5.Ce Te-91
Doymus Yag Asitleri / Saturated Fatty Acids (SAFA) (%) 63-66
Tekli Doymamis Yag Asitleri / Monounsaturated Fatty Acids (MUFA) (%) 27-30
Coklu Doymamis Yag Asitleri / Polyunsaturated Fatty Acids (PUFA) (%) 47

Ambalaj Ozellikleri / Packaging Specifications
Ambalaj Tilrii / Packaging Type Net Agirlik / Net Weight Raf Omrii / Shelf Life Muhafaza °C / Storage °C

Mukavva Kutu 2000040 gr 12 ay <20°C
Carton Box 12 months
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Dolgu Krema Yaglari

Filling Cream Fats

g

MARS
18
Kullamim Alanlari Applications
— Biskiivi ve gofret iiretiminde ara krema yadi olarak kullanim — Biscuit and wafer filling cream production
— Kek ve benzeri yumusak iiriinlerin kaplamalari ve glaziir yapimi — Soft pastries coating (cakes, donuts etc.) and glazing applications

Avantajlar Benefits
— Biskiivilik, genel amacli yaglara gare hizli agizda erime dzelligi ile lezzet — Good taste profile is achieved by rapid melting property (faster melting
profili yiiksek kremali iiriinler elde edilmesini saglar. compared to biscuit fats).
— Biskiivilik yaglara gare hizli kristalizasyon siiresi ile iiretimde kolaylk saglar. — Ease of use is achived in production with rapid crystallization property
— Trans yag icermez (faster crystallization compared to biscuit fats).

— Does not contain trans fats.

Icindekiler Ingredients
— Bitkisel yaglar (Min. %99), emiilgatdrler (bitkisel yaglarin mono ve — Vegetable oil (Min. 99%), emulsifiers (mono-diglycerides of vegetable oil),
digliseridleri), antioksidan (Biitillendirilmis Hidroksianisol). antioxidant (Buthylated Hydroxyanisol).

Mamul Standartlari / Product Specifications

Fiziksel Standartlar / Physical Specifications Kis / Winter Yaz [ Summer Metot / Method
(15.10-14.03) (15.03-14.10)
Erime Noktasi / Slip Melting Point (°C) 34-38 35-39 A.0.C.S.Cc 3-25
S F c 0 /o 20°C 22-26 26-30 A.0.C.S.Cd 18b-93
3oec 8-12 9-13
Kimyasal Standartlar / Chemical Specifications
Trans Yag Asitleri / Trans Fatty Acids (TFA) (%) <1 A.0.C.S.Ce Te-91
Doymus Yag Asitleri / Saturated Fatty Acids (SAFA) (%) 58-61
Tekli Doymamis Ya Asitleri / Monounsaturated Fatty Acids (MUFA) (%) 25-28
Coklu Doymamis Yag Asitleri / Polyunsaturated Fatty Acids (PUFA) (%) 13-15

Ambalaj Ozellikleri / Packaging Specifications
Ambalaj Tiirii / Packaging Type Net Agirlik / Net Weight Raf Omrii / Shelf Life Muhafaza °C / Storage °C

Mukavva Kutu 2000040 gr 12 ay <20°C
Carton Box 12 months
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Karsilastirmali Uriin Tablosu
Product Comparision Chart

Kullanim Alanlari / Applications

Cikolata ve kokolin gibi katmanli iiriinlerde dolgu yag olarak
kullanim
Filling cream in layered chocolate and compound coated products

Beyazlama stabilitesi yiiksek katmanli iiriinlerde dolgu yagi olarak
kullanim
As filling cream fat in production of high bloom stable layered products

Havalandinilmis gofret ve biskiivi kremas! iiretiminde kullanim
Aerated cream application for wafer and biscuit production

Kek ve benzeri yumusak iiriinlerin kaplamalari ve glaziir yapimi
Soft pastries coating (cakes, donuts etc.) and glazing application

Biskiivi ve gofret iiretiminde ara krema yagi olarak kullanim
Biscuit and wafer filling cream production

Findik yagi vb. likit yaglar ile birlikte dolgu yagi olarak kullanim
Mixing with nut and other liquid oils

Hizli kristalizasyon siiresi ile iiretimde kolaylik
Ease of use as a result of rapid crystallization property

Mamul Standartlari / Product Specifications Metot / Method

Erime Noktasi / Melting Point

SFC20°C

SFC35°C

Trans Yag Asitleri / Trans Fatty Acids (TFA) (%)

Doymus Yag Asitleri / Saturated Fatty Acids (SAFA) (%)

Tekli Doymamis Yad Asitleri / Monounsaturated Fatty Acids (MUFA) (%)
Coklu Doymamis Yag Asitleri / Polyunsaturated Fatty Acids (PUFA) (%)

MARS 18 C

32-35
Min. 65
Max. 7
<1
91-94
5-7
1-3

AKRIM
KREMA

Max. 37
37-43
<8
<1
Max. 65
24-26
10-12

AKRIM DOLGU AKRIM DOLGU  MARS 18

KREMA

30-34
40-50
<4
<1
78-81
14-16

3-6

Dolgu Krema Yaglari

Filling Cream Fats

KREMA SOFT

(]
Yumusak Krema
Soft Cream

30-34
26-36
<3
<1
63-66
27-30
47

34-38
22-26
Max. 4
<1
58-61
25-28
13-15

A.0.C.S.Cc 3-25
A.0.C.S.Cd 16-81

A.0.C.S. Ce 1e-91

51






Dondurma ve Dondurma Kaplama Cikolatasi Yaglar

Ice-Cream and Ice-Cream Coating Chocolate Fats

SPY-1

Kullanim Alanlar Applications
— Dondurma kaplamasi yapiminda — Ice-cream coating production
— Dondurma yapiminda — Ice-cream production
Avantajlar Benefits
— Hizli agizda erime ozelligii ile lezzet profili yiiksek iiriinler — Good mouthfeel while eating.
elde edilmesini saglar. — Allows to produce ice-cream coatings with rapid crystallization and smooth
— Hizli donan, kuyruk birakmayan kaplama cikolatasi yapimina olanak saglar. forming feature that prevents tales on the surface.
— Dondurmalarin hizli form ve hacim almasina yardimci olur. — Contributes ice-cream’s volume and form setting.
— Trans yag icermez. — Does not contain trans fats.

cindekiler Ingredients

— Bitkisel yag, antioksidan (BHA). — \Vegetable fat, antioxidant (BHA).

Mamul Standartlari / Product Specifications

Fiziksel Standartlar / Physical Specifications Tiim Yil / AU Seasons Metot / Method
Erime Noktasi / Slip Melting Point (°C) Max. 28 A.0.C.S.Cc3-25
10°c 70-75 A.0.C.5.Cd 16-81
SFC% 20°C 40-44
359C 0-5

Kimyasal Standartlar / Chemical Specifications
Trans Yag Asitleri / Trans Fatty Acids (TFA) (%) <1 A.0.C.S.Ce 1e-91

Ambalaj Ozellikleri / Packaging Specifications
Ambalaj Tilrii / Packaging Type Net Agirlik / Net Weight Raf Omrii / Shelf Life Muhafaza °C / Storage °C

Teneke Kutu 1638040 gr 12 ay <20°C
Tin Box 12 months
Tanker Sevkiyati Dikme 3 hafta <35°C
Bulk Delivery Bulk J weeks
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Dondurma ve Dondurma Kaplama Cikolatasi Yaglar

Ice-Cream and Ice-Cream Coating Chocolate Fats

SPY-C

Kullanim Alanlar Applications
— Dondurma kaplamasi yapiminda — Ice-cream coating production
— Dondurma yapiminda — Ice-cream production
Avantajlar Benefits
— Sert, yeme esnasinda kirilgan, agizda miikemmel erime profili olan kaplama  — Used for production of coating chocolate that is hard, easy to snap and has
cikolatas! iiretiminde kullanilir. excellent mouthfeel while eating.
— Hizli donan, kuyruk birakmayan kaplama cikolatasi yapimina olanak saglar.  — Allows to produce ice-cream coatings with rapid crystallization and smooth
— Dondurmalarin hizli form ve hacim almasina yardimci olur. forming feature that prevents tales on the surface.
— Trans yag icermez. — Contributes ice-cream’s volume and form setting.

— Does not contain trans fats.

Icindekiler Ingredients

— Hindistan cevizi yag, antioksidan (BHA). — Coconut oil, antioxidant (BHA).

Mamul Standartlari / Product Specifications

Fiziksel Standartlar / Physical Specifications Tiim YiL / All Seasons Metot / Method
Erime Noktasi / Slip Melting Point (°C) 23-26 A.0.C.8.Cc3-25
10°C 67-71 A.0.C.5.Cd 16-81
SFC% 20°C 28-34
350C Max. 0.1

Kimyasal Standartlar / Chemical Specifications

Trans Yag Asitleri / Trans Fatty Acids (TFA) (%) <1 A.0.C.S.Ce Te-91
Ambalaj Ozellikleri / Packaging Specifications
Ambalaj Tiirii / Packaging Type Net Agirlik / Net Weight Raf Omrii / Shelf Life Muhafaza °C / Storage °C
Tanker Sevkiyati Dokme 3 hafta <35°C
Bulk Delivery Bulk 3 weeks
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Endiistriyel Kizartma Yaglari

Industrial Frying Qils

AKBIS

K-24
Kullanim Alanlari Applications
— Cips ve cerez iiretimi — Chips and snacks production
— On kizartitma islemine tabi tutulan dondurulmus gidalar — Pre-fried frozen food production
— Diger her tiirlii endiistriyel kizartma — Allother industrial frying applications
Avantajlar Benefits
— Viiksek rafinasyon kalitesi ile kizartma esnasinda daha az renk koyulasmasi  — High refining quality ensures less darkening of oil while frying and prolonging
ve yagin kimyasal dzelliklerinin daha gec bozulmasi saglanir. the loss of oil’s chemical properties.
= Kizartilan iiriin diger bitkisel yaglarla kizartilan iiriinlere gore daha yiiksek = Fried product has higher oxidation stability compared to those fried with other
oksidasyon stabilitesine sahiptir. vegetable oils.
— Trans yag icermez. — Does not contain trans fats.

Icindekiler Ingredients
— Bitkisel yag, antioksidan (BHT). — Vegetable oil, antioxidant (BHT).

Mamul Standartlari / Product Specifications

Fiziksel Standartlar / Physical Specifications Tiim Y1l / AU Seasons Metot / Method
Erime Noktasi / Slip Melting Point (°C) 19-25 A.0.C.S.Cc 3-25
20°C - A.0.C.5.Cd 16-81
SFC% i ma
Kimyasal Standartlar / Chemical Specifications
Serbest Yai Asitleri (%) (Palmitik olarak) / Free Fatty Acid (as Palmitic) Max. 0.07 A.0.C.5.Ca 50a-40
Trans Yag Asitleri / Trans Fatty Acids (TFA) (%) <1 A.0.C.S.Ce Te-91

Peroksit Miktari / Peroxide Value
Uretim Tarihinde / at Prod. date Max. 0.25 meq 0:/kg A.0.C.5.Cd 8-53

Max. 1 meq 0:/kg

Son Kull. Tarihinde / at Exp. date

Sabun Miktari / Soup Content Max. 3.5 ppm A.0.C.5.Cs17-79
Renk (5 'z “ile) / Lovibond Colour (cell 5 ' ) Max. 3.5 kirmizi / red A.0.C.S.Cc 13b-45
Ransimat (120 °C] Min. 10 saat
Nem Miktari / Moisture Content (%) Max. 0.1 A.0.C.S.Ca 2e-84
Duyusal Standartlar / Sensory Specifications
Tat ve Koku / Taste Ntr / Neutral
Renk / Colour Sarimsi / Light Yellow
Yabanci Madde / Impurity Bulunmayacak / Nil
Doku / Texture Homojen ve Yari Sivi / Homogeneous and semi liquid

Ambalaj Ozellikleri / Packaging Specifications
Ambalaj Tiirii / Packaging Type Net Agirlik / Net Weight Raf Omrii / Shelf Life Muhafaza °C / Storage °C
Tanker Sevkiyati Ddkme J hafta 30-40°C
Bulk Delivery Bulk 3 weeks
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Endiistriyel Kizartma Yaglar

Industrial Frying Qils

BKBIS
K-245

Kullanim Alanlari

— Cips ve cerez iiretimi
— On kizartilma islemine tabi tutulan dondurulmus gidalar
— Diger her tiirlii endiistriyel kizartma

Applications

Chips and snacks production
Pre-fried frozen food production
All other industrial frying applications

Benefits

Avantajlar

Yiiksek rafinasyon kalitesi ile kizartma esnasinda daha az renk koyulasmasi
ve yagin kimyasal dzelliklerinin daha gec bozulmasi sadlanir.

Kizartilan iiriin diger bitkisel yaglarla kizartilan iiriinlere gdre daha yiiksek
oksidasyon stabilitesine sahiptir.

— Trans yag icermez.

= Antioksidan icermez.

High refining quality ensures less darkening of oil while frying and prolonging the
loss of oil's chemical properties.

Fried product has higher oxidation stability compared to those fried with other
vegetable oils.

Does not contain trans fats.

Does not contain antioxidants.

Icindekiler Ingredients

— Bitkisel yag.

Mamul Standartlari / Product Specifications

— Vegetable oil.

Fiziksel Standartlar / Physical Specifications
Erime Noktasi / Slip Melting Point (°C)

SFC% o

35°C

Kimyasal Standartlar / Chemical Specifications

Tiim Yil / All Seasons Metot / Method
19-25 A.0.C.S.Cc3-25
3-8 A.0.C.5.Cd 16-81
Max. 2

Serbest Yai Asitleri (%) (Palmitik olarak) / Free Fatty Acid (as Palmitic)
Trans Yag Asitleri / Trans Fatty Acids (TFA) (%)
Peroksit Miktari / Peroxide Value

Max. 0.07 A.0.C.S.Ca 50a-40
<1 A.0.C.S.Ce 1e-91

Uretim Tarihinde / at Prod. date Max. 0.25 meq 0:/kg A.0.C.S.Cd 8-53
Son Kull. Tarihinde / at Exp. date Max. 1 meq 0:/kg
Sabun Miktar / Soup Content Max. 3.5 ppm A.0.C.5.Cs 17-79
Renk (5 '/ “ile) / Lovibond Colour (cell5 ¥z ) Max. 3.5 kirmizi / red A.0.C.S.Cc 13b-45
Ransimat (120 °C] Min. 10 saat
Nem Miktari / Moisture Content (%) Max. %0.1 A.0.C.S.Ca 2e-84
Duyusal Standartlar / Sensory Specifications
Tat ve Koku / Taste Nitr / Neutral
Renk / Colour Sarimsi / Light Yellow
Yabanci Madde / Impurity Bulunmayacak / Nil
Doku / Texture Homojen ve Yari Sivi / Homogeneous and semi liquid
Ambalaj Ozellikleri / Packaging Specifications
Ambalaj Tiirii / Packaging Type Net Agirlik / Net Weight Raf Omrii / Shelf Life Muhafaza °C / Storage °C
Tanker Sevkiyati Dikme J hafta 30-40°C
Bulk Delivery Bulk 3 weeks
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Tava Yaglama Yagi
Pan Releasing Oil

Kullanim Alanlari Applications
Otomasyon sistemine sahip siirekli dongii sistemi ile calisan kek ve ekmek ~ — As releasing oil for pans of the continous looping industrial cake and

firnlarinda tava yaglama yagi olarak bread ovens

Avantajlar Benefits

Sabit vizkositesi ve optimum dozajlama imkani sayesinde yag tava yiizeyine ~ — In enables to produce smooth surface, optimally released products from the
iyi yaylir, yiizeyleri diizgiin, tavada fire birakmamis iiriinler elde edilmesini oven pans with its ideal dispersion on the pan surface that is supported with its
saglar. constant viscosity enabling optimum dosing.

icindekiler Ingredients

Bitkisel yaglar, lesitin ve emiilgatdrler. — Vegetable Oils, lecitin and emulgators.

Mamul Standartlari / Product Specifications

Kimyasal Standartlar / Chemical Specifications
Peroksit Miktari / Peroxide Value
Uretim Tarihinde / at Prod. Date Max. 1 meq 02/ kg A.0.C.5.Cd 8-53
Son Kull. Tarihinde / at Exp. Date Max. 10 meq 02/ kg
Ozgiil Agirlik / Specific Gravity (kg /lt) 0.940.01
Yanma Noktas / Burning Point (°C) 230°C

Asitlik mg KOH / gr Max.7
_________________________________________________|

Ambalaj Ozellikleri / Packaging Specifications
Ambalaj Tiirii / Packaging Type Net Agirlik / Net Weight Raf Omrii / Shelf Life Muhafaza °C / Storage °C

Teneke Kutu 16380£40 gr
Tin Box
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Cocoa Butter Substitute

Non-Louric Coating Fat

- URUN ERIME NOKTASI NET AGIRLIK
KATEGORI CATEGORY PRODUCT | SLIP MELTING PoINT | SFC%20°C | SFC%35°C NET WEIGHT
Akbis A-1 35-39 34-40 6-10 2000040 gr / Dikme
LR e WL B VLT Akbis A-3 34-38* 13-49* 511 20000240 gr
Bariyer Yagi Akbis A-4 42-46 Min. 61 Max. 26 20000£40 gr
Endiistrivel Kek Yaglar Akbis A-15 33-35* 19-23* 5.9+ 20000240 gr / Dikme
Akbis A-15L 19-25 38 2 Dikme
Kraker Parlatma Yai Abis A-24 19-25 38 2 16380440 gr / Dokme
Bulyon ve Hazr Corba Yagi Akbis A-45 5163 773 13-46 2000040 gr
Mars 41 28-36 7-11 - 1638040 gr / Dikme
LOH AL Mars 42 2330 25 Max.15 | 1638040 gr/ Dikme
Mars DK 36-41 25 1.5-4 1638040 gr

Industrial Frying Oils

Pan Releasing 0il

Mars 18 C 32-35 Min. 65 Max. 7 2000040 gr / Dikme
Akrim Krema Max. 37 37-43 <8 2000040 gr
Dolgu Krema Yadlar Akrim DK 30-34 40-50 <h 2000040 gr
Akrim DK Soft 30-34 26-36 <3 2000040 gr
Mars 18 34-38* 22-26* 8-12* 2000040 gr
Dondurma ve Dondurma Kaplama Cikolatasi Yaglari SPY-1 Max. 20 4 05 16380240 gr | Dkme

* Kis spesifikasyonuna ait degerlerdir.
These values belongs to the winter specification.
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