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BREAD MIXES

or Dark Multi Cereal Bread

SUPER PANOPLUS

BAGUETTE MIX

or French Bread

CIABATTA MIX

For Italian tta Bread

FOCACCIA MIX

BURGER BUN MIX
Ready Burger Bun Mix

TASTY BREAD MIX
Breac

TOAST BREAD BROWN MIX
or Toast Bread
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CINNAROLL MIX

mix for cinnamon roll

S0 Jg i

aéyall ailal Jael alnls

SDP

Sour Dough Powder
Ciabatta & for French Baguette

W SIul
dwaanll plbhell §jog)

ol cuslllg GLLuill sl gpb

DECOR CEREALS 19303 Ligi
SUNFLOWER SEEDS Luactl Jlgs joiy
OAT FLAKE loguidl Gils
BABY OAT FLAKE logaidl L @ilé)
BROWN LINSEED s gy
WHITE SESAME Al o

MILLET SEEDS

33 J9

BREAD IMPROVER

EXPRESS BREAD IMPROVER 15 oo g ps)
SUPER ALFA 125 125 Lol jigan
Universal Bread Improver Jadl glgﬂg__g.a;Jp IR
SUPER ALFA Lol g
Improver for all types of bread jall Elgji @lan) (Juno
SUPER GAMMA - F - Lols g
Bread Improver for Frozen Dough daanall viljgiaallg cplael (Juno
SST gl
Improver & Softener for Bread paﬂ@)bng._;.uu_o
SAT ial sl
Improver & Softener for Bread j.!jJJLS_ﬁCLDgL'j.u.D_D
AROMALT FINE cplo cillog)i
Malt flour dark brown without improver il Golell jreill §16s

Yo Jgu
LIGHT AROMALT FINE cplé callogi eyl

Light Malt flour

da0nall wiljgraallg cpbhell (puno
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BREAD SOFTNER
Il b ho

SOFT GEL Jo ciogun
Bread softener paste dincdjgn o i siho
BREAD SOFT POWDER J2Q) C1O0gu A
Bread Softener wljgioll giho

TR




CREAM

WHIP W g1bin wg
Vegetable Based Cream Chantilly Powder Without Sugar (ol Gilh) JSwr g dyi il iy S §gawuo
WHIPW V 9 9Ha Lug
Vegetarian Cream Chantilly Powder Without Sugar FSaw gy Ll il QS §gauio
WHIP S wultg
Vegetable Based Cream Chantilly Powder With Sugar (vl Gil) Sl agiibi a1y S §gruwo
WHIP SV WO uul cg
Vegetarian Cream Chantilly Powder With Sugar Sl il aiild QS §gauio
PASTRY CREAM QS S il

Instant Creme Patissiere

(ol Ge) s by S

PASTRY CREAM CHOCO

Instant Creme Patissiere Choco

950l S (S iwly
(3) Jle ) gSgub gl puyS

FILLING CREAM

Vanilla Bavarian Cream

S islio

Lhilo jladl dayys

FILLING CREAM CHOCO 950411 auyS 2itlio
Chocolate Bavarian Cream divgSgul bjladl dayy S
ORIENT CREAM - W geba - Ay S cLigygl

Filling cream without sugar for Paté, Croissant and
Oriental Desserts (Konafa ,Baklava ,etc.)

(2] GgAldy « dolis) dud il cabiglall Saw gy gitd @1y S
U9wlgsilg asilllg

ORIENT CREAM - S

Filling Cream with Sugar for Paté, Croissant and
Oriental Desserts (Konafa ,Baklava ,etc.)

ol - a0y S caiggl
(3] 6gMlay . dolis) dus il wliglall Sl g gy S
Uglgysilg asibdig

FROSTY VANILLA Wlile iwg o
Vanilla Icing Lliilo aipuyl day)s
FROSTY CHOCO 950uis Liwg o
Chocolate Icing 9Sgull euu.ul dayys

FROSTY FILLING

Rich Cream for Filling

aithe Slwgyo

el ddle guind ey dayys
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CAKE MIXES

cbLstl albls

BLONDY

Ready Mix for Sponge Cake and Swiss
Roll

BLONDY -V

Eggless Ready Mix for Sponge Cake
and Swiss Roll

BLONDY -C

Concentrate for Making Sponge Cake
and Swiss Roll

BROWNY

Ready Mix for Chocolate Sponge

S1igl
awl eyl 6jal Al
ulitell Jguugiug

BROWNY -V

Eggless Ready Mix for Chocolate
Sponge Cake and Swiss Roll

BROWNY-C

Concentrate for Making Chocolate
Sponge Cake and Swiss Roll

BUTTER CAKE
Ready Mix for English Cake

BUTTER CAKE -V
Eggless Ready Mix for English Cake

BUTTER CAKE-C
Concentrate for Making English Cake

BUTTER CAKE CHOCO
Ready Mix for Chocolate English Cake

BUTTER CAKE CHOCO -V

Eggless Ready Mix for Chocolate English
Cake

BUTTER CAKE CHOCO-C

Concentrate for Making Chocolate
English Cake

OIL MUFFIN
Ready Mix for Muffin Cake

OIL MUFFIN EXTRA
Ready Mix for Muffin Cake

oaiawil Elisl 6jols dals
(W) Witall Jg puugaug

OIL MUFFIN - C
Ready Mix for Muffin Cake

- Ggh
il ehsl 6jSyo dals
lsiloll Jgnguug

OIL MUFFIN CHOCO
Ready Mix for Chocolate Muffin Cake

91
@NgSLil 26wl ELSH ol dlal 5
aiNgSpill Jgjuyguug

OIL MUFFIN CHOCO EXTRA
Ready Mix for Chocolate Muffin Cake

OIL MUFFIN CHOCO-C
Ready Mix for Chocolate Muffin Cake

9 - L9l
&39S Ll atawl 8 il Gl
(W) diNgSpil Jg pungiug

- w9l
@gSLill aiawl ELSU 6jS o dals
diNgSpill Jgjunguug

Whila)l bS] Gjola dinls

- LS 31y
(Lilt) Lbilall GLs) djals dials

ulyilall clis) 6jS jo dinls

9Sguir LS 31
diNgSpall el djab dnls

(L) EVgSLil ElS) Gjab dals

diMgSeall ElsI 6jSyo dinls

yolo Jygl
b3 gslall Gjal> dlals

ljiwsl palo gl

ElS golall Gjab dials

L - élo Jugl
s golall djobs dlnls

93¢0 yolo gl
diMgSpill el s cpolall Gjmb dnls

LSl gSgui yolo Jigl

divgSpill EliS ¢élall djmly dinls

- 95gui alo Jigl
diNgSpill el s cpolall Gjmb dnls

RED VELVET
Ready Mix for Red Velvet Cake

RED VELVET -V
Eggless Ready Mix for Red Velvet Cake

SUPER RED VELVET
Eggless Ready Mix for Red Velvet Cake

RED VELVET -C

Concentrate for Making Red Velvet Cake

FUDGE CAKE VANILLA
Fudge Cake Vanilla Mix

FUDGE CAKE CHOCO
Fudge Cake Chocolate Mix

FUDGE CAKE CHOCO -V
Fudge Cake Chocolate Mix

LAVA CAKE MIX

Mix for Chocolate Lava Cake

MOLTEN CAKE MIX

Mix for Chocolate Molten Cake

SUPER MOIST CAKE CHOCO

Mix for Chocolate Cake Choco

PANCAKE
Ready Mix for Fluffy and Light Pancakes

WHITE CAKE
White Cake Mix

BERLINER DONUT

Ready Mix for Yeast Raised Donuts

BERLINER DONUT C 25

Ready Mix for Yeast Raised Donuts

clpaall dulodall d$usll dals

(L) clpanll dilasall ASysHl dlals

10116 3 g
chanll dlorall GSuSl 6jS o dlals

clyanll diladall dSuSll 6jS o dlals

Lliilo <lus 2ol o
Wil o3 all ¢S Joel dinls

95guu LS ool
@VgSLD o2 all ElS Jael dials

w0-95g. LS pol o
@GS 92 all LS Jog! dals

wSuo cls Loy

didgSuh s Lol Jael dinls

wuSeo <bS (jilgo
aigSuir elis ilgall Jas! dinls

959l <lIS Cluygo pguw
dviell didgSuadl ebs Jael dnls

s gl
1S gl Joel dals

<SS culg
LS culgll 6jmla dials

g iy
(63103Jl cuiga) caiga yidpll dnls

Mo L -cuigy jidp
(a3 cuiga) 6jSyall cuiga yidpll dinl 5




COOKIES MIX LUSI0 j1SgS
Cookies Mix Vanilla Whilaly juSgsll dnls
COOKIES CHOCO MIX LUSL0 gSguil j1SgS
Cookies Mix Chocolate dirgSuill juSgslldnls
AMERICAN COOKIES MIX LSO j15gS (180l
American Cookies Mix 1595 8y ol dinls
AMERICAN COOKIES LUSI0 gSgub 1SgS 1Syl

CHOCO MIX

American Cookies Choco Mix

95quis juSS IS0l dlnls

DELIGHT COOKIES MIX
Cookies Rich with Natural Barley, Oat
and Whole Wheat

UHSL0 j1SgS ciba

dreulnll Ol Gic j1SgS
JolS 2as - gloguis - e

DELIGHT MUFFIN MIX
Muffins Rich with Natural Barley, Oat
and Whole Wheat

wiSo golo cuilis

dreulnll Gl i galo
JolS 206 - yloguls - peis

DELIGHT PANCAKE MIX
Pancake Rich with Natural Barley, Oat
and Whole Wheat

QUICK GEL

Improver for Cake and Sponge

wS1o S gl eyl

dreulnll QUL Gie Els gl
JolS a06-yloguis- e

J-ohigs

<hsllg gl oo
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ICE CREAM

0y )S |

ICE WHITE culg !
Ice Cream Vanilla Mix Lhilé a1y S gl dnals
ICE BROWN 9l Gl
Chocolate Ice Cream Mix didgSub ayyS puwldials
ICE BISC Ly gl
For Ice Cream Cones and Wafer oS gl eygSuy g yaugll oliiy
WAFFLE MIX LuSio Jolg
Ready Mix for Waffle Jolgll Jael djalby dinls
WAFFLE MIX - V Lo - LusSio Jalg
Ready Mix for Waffle (Vegetarian) (W) Joslgll Jael Gjaly dals
WAFFLE MIX -W gulia - Gusio Jolg

Ready mix for Waffle without Sugar

JSau ggar J-slgll Jos! 6jmla dinls
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JELLIES PASTE

PIPING GEL - 3D RED _J.OJI 3D-Jo piun GLAZE GEL Jojo
Glazing JeIIy Paste Metallic Red (on Cold) (Wl le) J.GJI llivo dirac jplaj \_,J.u Glazing Jelly Paste Natural (on heat) (bl Jle) Geubdiyac jpl i ho
PIPING GEL - 3D RED 93)q1 Jani3D - nge_u.u GLAZE GEL “C" ‘L’ Jojlo
BORDEAUX 6}03 ) Concenttrated Glazing Jelly Paste on Llelaladydiyace Gigjig gralil“jSpo” Lo
Glazing Jelly Paste Metallic Red 92Jqu yaol clliso dipac julai S hot transparent (Varous Flavors) (daliro pgeld) galull
Bordeaux (om Cold) (i Lle)

PIPING GEL - 3D BROWN Ll L 3D - o gy

BRONZE )

Glazing Jelly Paste Metallic Brown b Gy el dizac jplai o

Bronze (om Cold) (i Jle)

PIPING GEL -3D GOLD @3 3D - o oy

Glazing Jelly Paste Metallic Gold oted cllipo digac julai Sl o

(on CoId) JJUJIuLc

PIPING GEL -3D SILVER UJo_QBD J—o o

Glazing Jelly Paste Metallic Silver oo o disnc jplai o

(on Cold) (Wl JLe)

PIPING GEL Joo o

Glazing JeIIy Paste Transparent (om CoId) (Wl o) waladvdizae plai o

PIPING GEL - CHOCO d@iNgSguit- Jo vy

Glazing Jelly Paste Transparent (on Cold) (Wl UJ_c o_ngﬁg_uJ digocjplai o

PIPING GEL STRAWBERRY VVVVV ngIJ_G. V-VKJJ. . .". . _
Glazing JeIIy Paste Strawberry (on Cold) JJIJJI L,Lc dghedirac jllai o J E LLI ES POW D E R

PIPING GEL - CARAMEL Jaolys - nge_uu JJQJ JJJ

(Glazing Jelly Paste Caramel (on Cold (Wl L,J_c JrolSdirac julaj \_,J.u h ——

PIPING GEL -MANGO gailo-Joaiys  GLAZE POWDER 19 juls
Glazing JeIIy Paste Mango (on CoId) J_JLL” uJ_c gailoditac jul 2j \_,J.u Glazing JeIIy Powder Natural (on heat) LpLuJJI LJ_c us;_uJang}ug_l L,JJQ
PIPING GELWHITE culg Jo adu GLAZE POWDER - W giba- jagu jul o

Glazing Jelly Paste White (on Cold) (i Jle) UAnldirac jplai S Glazing Jelly Powder Without Sugar Sawggy gy jlai Sl
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MISCELLANEOUS

clcgiio

MARINGO g2iylo
Meringue Mix iyl odlnl 5
SUGAR GLAZE s jogus
Wedding Tart glazing and decorating oVl diygi Gigjig julail
SUGAR LACE uwN jogul
For Making Lace dilall Jael
DECOR SUGAR oGl JgSu
Fine Sugar For decoration J93yallg §ugjill acli6jagy ySaw
BLOW UP ulg 1y
Baking Powder (Judll §g2uo) Jagy aisy
MOUSSE DESSERT I JUGO
Mousse Desert mix " Vanilla" " Ldile” capjus yug o
MOUSSE DESSERT CHOCO 93Ul - LI jId ugo
Mousse Desert mix " Chocolate” 7 @iNgSL " Cup iy yug-0
MACAROON MIX Lusio (jgSko
Easy to use - Quick preparation il @y - Jloeiwl Jouw
DONUT GLAZE o ciga
For glazing and decorating Donut c1igall Gug jig julail
CINNAMON SUGAR 0w Jgoliw
Sugar Cinnamon For Roll dough Jol gilae Jaeol dayall jSuu
TARTLET MIX UuSio culijli
An easy to use Tartlet mix for bases ,such as, cheese cake base caliylill g aclgall
BASBOUSSA MIX UUSo duugiuy
Ready Basboussa Mix dwgruull djalb dnls
SHINE GLAZE o s
Glaze for Bakery Products (Egg wash substitute) wljgrrall deall



SUGAR PASTE

K ATLYd

GUM PASTE Chu a3
Modeling / Sculpting Paste

autil (lglill 6369io iy aall calaiio
Gum Paste Products Avaliable in The Following Colors

Leaf Green White
Janl
Yellow

FONDO CHOCO 9_59_|_’|'_| 93_ig_d
Fondant Choco Paste (On Hot) (3Ll L) gSguui glais d iy
FONDO 9196
Extra white Fondant Paste (On Hot) (budl L) uplll @il ¢lais d i
FONDO ROLL JgJ92igé
Sugar Paste (On Cold ) (Wl Lle) S dime

dyltill ylglilly 630gio Jgj gaigall cilaiin
Fondo Roll Products Avaliable in The Following Colors

e)j poal waul
Sky Blue Leaf Green White

sglouw gyji

Yellow

BAKELAND 13

ALMOND PASTE

joll diyac

ALMOND PASTE 1:1 10 Ly vigali
Almond paste ready to use Jlaeiwllléjmls joldinnc
ALMOND PASTE 1:2 12 cw 2igall
Almond paste ready to use Jlaeiwllléjmls joldinnc
ALMOND PASTE 1:4 14 cuy aigali
Almond paste ready to use Jlaeiwllléjmls joldinnc
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PAN RELEASE

Guilyl gilgo

NONSTICK

The Release Agent for Manual Use

SUPER NONSTICK

Release Agent for Automatic Lines

SUPER NONSTICK MIX

Release Agent for Automatic Lines

<] i ..
S92l pladiwl wiljgihall dealg Gunill gilo

@il gl Luligall Gln il eilo

agill bgh Al igal) Glnill gilo

CHOCOLATE COMPOUND
diVgS gl

CHOCO DARK <)l gSquil
Plain Compound manufactured using C.B.S  glSI8JI §ayj Jilay deirno dalw didlgSga
CHOCO MILK <lio gSqui
Milk Compound manufactured using C.B.S  glSI8Jl 62 Jilaw deino (plb didgSgul
CHOCO WHITE culg gSgub

White Compound manufactured using C.B.S glsIsJl 6auj Jilay deino clhy diMlgSgan

CANDIED FRUITS

G)Souiall aSlgall

NATURAL GANDIED RED 3 S0 3 aal e ub ji)s
CHERRIES

20/22 20/22
NATURAL GANDIED 3 S0 Al Lo il S
GREEN CHERRIES

20/22 20/22




RYJTETT

HAZELNUT PRALINE

WHITE HAZELNUT CREAM
(KINDER BUENO FLAVOR)

CHOCOLATE BISCUIT SPREAD
(OREO) FLOVER

COOKIES & CREAM

SPREAD

Gyl

Jod uly

9409l

UHSL0 Q) pgun

9—wpwdlda))s

sl gaig oy
(giigs 213 aelny)

Ylivul doyys

claull diNgSuidl day S

culally divgSuidl day)s

ehnall GLualldoy)s

sl oy S

giniigisiigSgalldays

JuolysIl cugSiu dayyS

diNgSguull u_lgiq_u
(guql) ;mé

cualio )y dayys

Uitoyaoll Gl 63YgSguis oy

Gaidl diNlgSiuii doyyS

a5 2 1SS
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BRUGGEMAN

BOOSTING BAKERS SINGE 19489

L
|n’tﬂn! +d BRUGGEMAN INSTANT YEAST djmlall dyygall jlong 6as
’ : NE Yeast (suitable for high sugar and e JSun sginal duwlio) 6103
oy frozen dough) (daliall jilaellg

BRUGGEMAN INSTANT YEAST RB 6jolall dijgall ¢jlaag p 6jras
RB 10KG 2510
Yeast (suitable for high sugar and e jSuw sginal duwlio) RB Gjas
frozen dough) (daliall (Jiloellg



L_aJl

APPLE 10X10

ALDIA

PEACH

Fruit filling

wbglall g eyl gy ji g gulinl
For Filling and Decorating Tart and Desserts

BLACK CURRANT agul wiic
ORANGE Jléiy
ORANGECREAM N
PEACH 593
REDCHERRY Jool juys
LEMONCREAM a5 ooy
MANGOCHUNCKS 2hagailo
FARCITURAPASSIONFRUIT 1910 (gl gisls
FARCITURAKIWI 5915 1)gislis

PEAR
Fruit fiilinq

GO CHUNKS

Fruit filling

BAKELAND 17
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RAW MATERIAL CO. FOR EDIBLE IND. S AE
Factory: Industrial zone C1, Block 20 A, B, C, D
of 10th Ramdan City, Egypt.

Phone: 0554/352711 - 352712 - 352713
E-mail: info@bakelandegypt.com

0.0.Uk diilaell cilelinll ddgyl calolll S puis
A, B, C,D-20 delns Cl diclinll dabhiall: 6)15Ig gilnall
o - Jbaog o pulell disao
-00€ /PorVIl - ForVir - Porvir . jgauli
E-mail: info@bakelandegypt.com

DREO CREAM BREAD IMPROVERS
nazeLnut spreap WAFEL CAKE

cookKIESs ICE CREAM
BREAD MIXES CARAME
FONDO PISTACHIO SPREAD

CANDIED FRUITS CAKE JE
CHOCOLATE

LAZING JELLIES
: BREAD

SUGAR GLAZE




