IFFCO PN\ TURKEY

AN IFFCO COMPANY

AO.SB10003Sk.No: 335620 | Tel :-+90232280 8080
Gigli / izmir - TURKIYE | Fax :+90 2322808090

) www.iffco.com.tr
O © O O /afapastaci . aiapastaciiik.comir

5 ~ '."."‘" IJ'.

i HREENENEY L i )

= " wa T & YTy
| o ‘.-l'“|=.""__‘?: }hv‘.‘" \-“

| ] N v",ﬂ.k
I'L p— ek ‘r""'-':u.\.'\h\\h‘"(“uw: '




ALFA General Purpose

Product Features

o Itis a general purpose margarine for various bakery products.
o [t has a high performance on fermented dough products with its elastic texture.
 Alfa General Purpose extends the shelf life of the bakery products.

ALFA Krema

Product Features

o [t has long shelf life and gives the products crispy texture.

o Afa Krema works well in the mixer and eases the shaping of the dough.
o [t provides glossy appearance to sauces and glaces.

ALFA Katkat

Product Features

o ltis a high quality fat for millefeuilles, puff pastries and other laminated products.
o Alfa Katkat prevents the dough from tearing and sticking to rolling pin.

o [t guarantees a uniform and high volume in the final product.

ALFA Pogaca

Product Features

o Alfa Pogaca is a general purpose margarine with 70% fat content.

o [t provides a high performance especially for fermented dough products
 Having an elastic texture, Alfa Pogaca helps the dough rise well.

ALFA Acma

Product Features

o Itis a margarine with 60% fat content.
 Alfa Acma enhances the natural shine of the product as well.
o [t provides perfect fermentation with its elastic structure.

ALFA Boérek

Product Features

o Alfa Borek is a high quality margarine for various puff pastries.
o [tis elastic texture prevents the dough from tearing.

o ltis resistant to high temperature.

ALFA Boyoz

Product Features
o [t does not need to mix liquid oil due to its unique structure.
 Due to its ideal hard texture, it helps chefs to use easily.

ALFA Soft

Product Features

o Itis a %100 fat blend for cookies, biscuits and various bakery products.
 Alfa Soft enhances the taste of product due to its neutral taste.

o Itintegrates with the product easily.

ALFAN

Product Features

o Alfa N enhances the taste of the product due to its neutral taste.

o [t helps the users in dough preparation by integrating to dough easily as well.

» Containing %100 special vegetable fat blend, Alfa N adds cripsy texture to the final product.

ALFA S

Product Features

o Alfais a %100 fat blend for various bakery products.
o Resistant to oxidation.

» Due to its hard texture, Alfa S is used grated.

Areas Of Usage | All sweet and savoury

applications.
Package | 10 kg carton box
Shelf Life | 6 months

Areas Of Usage | Short bread, piped cookies,

sauce and glace.
Package | 10 kg carton box
Shelf Life | 12 months

Areas Of Usage | Alltypes of laminated bakery
products, millefeuilles, puff
pastries, croissants.

Package | 10 kg carton box
Shelf Life | 12 months

Areas Of Usage | Fermented dough products
and puff pastries.

Package | 10 kg carton box
Shelf Life | 6 months

Areas Of Usage | Fermented dough products,

puff pastries.
Package | 10 kg carton box
Shelf Life | 6 months

Areas Of Usage | Al types of puff pastries,
millefeuillies, croissants.

Package | 10 kg carton box
Shelf Life | 6 months

Areas Of Usage | Boyoz, millefeuillies,

croissants.
Package | 10 kg carton box
Shelf Life | 12 months

Areas Of Usage | Cookies and biscuits.

Package | 20 kg carton box
Shelf Life | 12 months

Areas Of Usage | All types of puff pastries.

Package | 20 kg carton box
Shelf Life | 12 months

Areas Of Usage | Puff pastries.

Package | 20 kg carton box
Shelf Life | 12 months

ALFA Baklava

Product Features

» Alfa Baklava is a fat blend with a special butter flavor. It is specifially developed syrup desserts,
such as baklava and kunafah.

o |t does not lose its flavor after baking.

* |t prevents the sticking of sheets in laminated products.

ALFA Baklava Sade

Product Features

» Alfa Baklava Sade enhances the taste of the product due to its neutral taste.
o It gives the natural shine and colour to the products.

o |t prevents the sticking of sheets.

ALFA Baklava Ozel

Product Features

o Alfa Baklava Ozel has a light butter flavor.

o |t gives the natural shine and colour to the products.
 Suitable for all kinds of syrup desserts.

ALFA Urfam

Product Features

o |t does not lose its flavor after baking.

o It gives the natural shine and colour to the products.

o [tacts as a good substitute for traditional baklava ghee with its melting profile, flavor and crispiness
of the product.

ALFA Sunflower Oil

Product Features

* Being resistant to high temperature
 Alfa Sunflower Oil is odorless and bright in color.
o |t does not foam during the whole process.

ALFA Fry

Product Features

o |tis afat blend specially formulated for safe and recurrent use.
 Alfa Fry is odorless and resistant to high temperatures.

* During the process of frying, it does not foam and does not burn.

ALFA Chef

Product Features

 Alfa Chef is a versatile ingredient for wide range of cooking purposes.
o [timproves the shelf life of the final products.

« Alfa Chef has unique butter flavor.

ALFA Chef Extra

Product Features

* Alfa Chef Extra is a vegetable margarine for professional chefs.

* Having a special butter flavor, Alfa Chef Extra enhances the taste of the product.
« |t provides high volume with its elastic texture.

ALFA Mutfak

Product Features

» Alfa Mutfak is a special fat blend with butter flavor for cooking.
 Convenient for cooking.

o |t provides glossy apperance.

Areas 0f Usage | Syrup desserts, baklava,
kataifi and kunafah.

Package | 18 Ltin
Raf Omrii | 12 months

Areas 0f Usage | Syrup desserts, baklava,
kataifi and kunafah.

Package | 18 L tin
Shelf Life | 12 months

Areas Of Usage | All kinds of baklava, kataifi
and kunafah.

Package | 18 Ltin
Shelf Life | 12 months

Areas Of Usage | Al kinds of baklava.

Package | 18 Ltin
Shelf Life | 12 months

Areas Of Usage | Al kinds of food and all fried

products.
Package | 18 Ltin
Shelf Life | 24 months

Areas Of Usage | Al fried products.

Package | 18 Ltin
Shelf Life | 18 months

Areas Of Usage | All kinds of food.

Package | 2,5 kg unit packs x 6: 15 kg
Shelf Life | 6 months

Areas Of Usage | All kinds of meals, fermented
dough products, all types of

cookies.
Package | 10 kg carton box.
Shelf Life | 6 months

Areas Of Usage | All kinds of food and

desserts.
Package | 18 Ltin
Shelf Life | 12 months




