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- MUkemmellik ve Inovasyon Odakl -

Established in Turkiye in 2021, Palmart is built on more than 40 years of industry
experience in raw materials and ingredients for the food and pharmaceutical
industries. The extensive industry knowledge and experience of our founders
continue to shape our vision and guide our operations.

Since its establishment, Palmart has operated with strong ethical values and a
commitment to quality, aiming to provide its customers with reliable products,
consistent service and long-term value.

Our Mission

« To become one of the leading solution partners for the food and pharmaceutical
industries in domestic and international markets

e To provide fast and reliable service with consistent product quality

e To exceed customer expectations through prompt response and professional support

e To contribute to the future of the industry through innovation, transparency and
professionalism

Our Vision

To become a globally trusted solution
partner in the food and pharmaceutical
ingredients industry, built on long-term
relationships of trust.
Our strategic focus, in line with sustainable
growth and continuous development, Is to:

e Adhere to ethical principles

 Maintain high quality standards

e Provide reliable and consistent service

e Develop  forward-looking business

partnerships

Through every business relationship and
every product we provide, we aim to create
lasting value for our customers.

Industries We Serve

Pharmaceuticals

Food Supplements
Confectionery and Chocolate
Bakery Products

Milk and Dairy Products
Beverages

Savoury Snacks, Sauces and Ready
Meals

Processed and Canned Foods
Health and Personal Care




FOCUSED ON EXCELLENCE AND INNOVATION

At Palmart, we focus on providing our customers and global business partners
with the following values:

e Fast and agile solutions

e Consistent reliability

e Customer-specific services tailored to changing needs

Our Core Values

Reliability
We build trust through honest communication,
consistent performance and commitment to the
promises we make.
On-Time Delivery
We regard on-time delivery as one of the fundamental
elements of our operations and support operational
efficiency and customer satisfaction with every order.
Superior Quality
We prioritize supplying products that meet international
quality requirements and the technical specifications of
our customers.
Professionalism
Our experienced team operates according to high
professional standards and builds sustainable business
partnerships based on mutual respect.
Solution-Oriented Approach
We transform challenges into opportunities by
developing practical, fast and customer-focused
solutions.

Innovation

Expertise-Driven Innovation

Palmart places continuous improvement and forward-looking strategies
at the heart of the way it conducts business.

By working closely with our business partners, we develop customized
ingredient solutions that contribute to the optimization of production
processes and enhancement of product performance while observing the
relevant international standards.

Our Commitments

Conducting our activities in accordance with the principles of
transparency and sustainability

Ensuring continuous quality assurance

Establishing long-term, trust-based relationships with our customers

By combining industry experience with innovation, Palmart contributes
to the global food and pharmaceutical supply chain and supports its
business partners in succeeding in rapidly changing and competitive
markets.
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Natural Cocoa Powder

e Applications: Chocolate, dairy products, bakery products, cakes, beverages
and ice cream

e Function: Enhances taste, aroma and colour

e Storage: Store at 15-20°C in a cool, dry and odour-free environment.
Protect from moisture, light and strong odours.

e Packaging: 25 kg cardboard boxes or multiwall kraft paper bags with food-
contact-compliant inner liners; customized packaging options are available
upon request.

Alkalized Cocoa Powder

e Applications: Chocolate, dairy products, bakery products, cakes and
biscuits

e Function: Enhances taste, aroma and colour; provides naturally occurring
antioxidant compounds found in cocoa % _

e Storage: Store at 15-20°C in a cool, dry and odour-free environment.
Protect from moisture, light and strong odours.

e Packaging: 25 kg cardboard boxes or multiwall kraft paper bags with food-
contact-compliant inner liners; customized packaging options are available
upon request.

Cocoa Mass

e Applications: Primarily chocolate production and various cocoa-based
products

e Function: Provides intense cocoa taste, aroma, colour and texture; as a
fundamental ingredient, it enhances the product's
flavour and mouthfeel.

e Storage: Store in a cool and dry place, away
from heat sources, moisture and direct
sunlight. Keep the packaging
tightly closed.

e Packaging: Standard packaging
options as well as customized
packaging solutions
according to customer
requirements.
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Cocoa Butter

o Applications: Chocolate, confectionery, bakery products, desserts, cosmetic

formulations and pharmaceutical applications
e Function: Provides the fat phase, texture, mouthfeel and characteristic

cocoa melting properties.
e Storage: Store in a cool and dry place, protected from direct sunlight, heat

and moisture. Keep the packaging tightly closed.
e Packaging: Standard packaging options or customized packaging solutions

according to customer requirements.




Cocoa Beans

e Applications: Production of chocolate, cocoa powder and cocoa butter
e Function: Provides cocoa solids, cocoa butter, naturally occurring

antioxidants and aroma precursor compounds.
e Storage: Store at 15-20°C in a cool, dry and well-ventilated environment.

Protect from moisture, pests and strong odours.
e Packaging: 50-60 kg jute or polypropylene sacks; bulk shipment options

are available.
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Flavoring Essences

o Applications: Beverages, confectionery, bakery products, dairy products,
snacks, sauces and pharmaceutical products

e Function: Enhances the product’s aroma, taste, sensory experience and
overall consumer appeal by creating natural or synthetic flavour profiles.
Available in liquid, powder and oil-soluble forms.

e Storage: Store at 15-25°C in a cool, dry and dark environment in sealed
packaging.

Vanilla

e Applications: Bakery products,
confectionery, desserts, beverages
iIce cream, dairy products and
flavour formulations.

e Function: Enhances the product’s
flavour profile, sensory characteristics
and overall appeal through its pleasant
aroma and characteristic sweet taste.

e Storage: Store in a cool and dry place, away from direct
sunlight and heat. Keep the packaging tightly closed after opening.

e Packaging: Various standard packaging sizes or customized packaging
options according to customer requirements.
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Glucose

e Applications: Confectionery, bakery products, caramel, ice cream, desserts,

chewing gum, toothpaste, beverages, pharmaceuticals and personal care
products

e Function: Texture and crystallization control
e Storage: Store below 30°C in a cool and dry area. Keep the packaging
tightly closed; protect from moisture and sunlight.

e Packaging: 25 kg bags for powder form; 250 kg drums and IBCs for liquid
form; food-contact-compliant packaging.

e Applications: Beverages, dairy products, confectionery, bakery products
and reduced-sugar formulations

e Function: Nutritive sweetener providing higher sweetness than sucrose;
contributes to flavour enhancement, browning reactions, shelf life and
sugar reduction.

e Storage: Store below 30°C in a cool and dry environment. Protect from
moisture, sunlight and strong odours; keep the packaging closed.

e Packaging: 25 kg bags with food-grade inner liners; drums or IBCs for

liquid forms; customized packaging options available upon request. -
09



Sorbitol

e Applications: Sugar-free confectionery, chewing gum, toothpaste,
beverages, pharmaceuticals and personal care products

e Function: Low-calorie sweetener, humectant and texturizing agent;
contributes to moisture retention, crystallization control and the
development of a smooth texture.

e Storage: Store below 30°C in a cool and dry area. Keep the packaging
tightly closed; protect from moisture and sunlight.

e Packaging: 25 kg bags for powder form; 250 kg drums and IBCs for liquid
form; food-grade packaging.
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Dextrose

o Applications: Bakery products, beverages, dairy products, confectionery
and processed foods

e Function: Used as a sweetener, fermentation substrate and energy source;
contributes to flavour and texture development.

e Storage: Store in a cool, dry and well-ventilated environment. Protect from
moisture and direct sunlight.

e Packaging: 25 kg paper or polypropylene bags with inner liners.

Stevia

e Applications: Beverages, dairy products, tabletop sweeteners, bakery
products, confectionery, health food products and reduced-sugar
formulations

e Function: High-intensity sweetener capable of providing approximately up
to 300 times the sweetness of sucrose; supports the development of
formulations with reduced sugar and calorie content.

e Storage: Store below 30°C in a cool and dry place. Protect from moisture,

heat and sunlight; keep the packaging closed to preserve sweetnhess
potency and flavour profile.

e Packaging: 1-25 kg food-grade plastic or aluminium foil bags, drums or
cardboard boxes; customized packaging options are available upon -
11

request.



Citric Acid Esters (CITREM)

e Applications: Bakery products, beverages, margarine, sauces and dairy-based

products
e Function: As an emulsifier, stabilizer and antioxidant, contributes to emulsion

stability, extended shelf life and improved texture.
e Storage: Store in a cool, dry and well-ventilated environment, away from direct

sunlight and moisture.
e Packaging: 25 kg bags or cardboard boxes; customized packaging options are

available upon request.

Polyglycerol Polyricinoleate (PGPR)

o Applications: Chocolate, confectionery, spreads, coatings and bakery fillings

e Function: Viscosity reducer, emulsifier and stabilizer; improves product flow
properties and stability.

e Storage: Store in a cool and dry place, away from direct sunlight and heat. Keep
the packaging tightly closed.

e Packaging: 25 kg drums or other i
suitable packaging; customized '
packaging options are available -“
upon request. F

;




EMULSIFIERS, STABILIZERS AND HYDROCOLLOIDS

Oil Binder

e Applications: Seasoning blends, snacks, fried products and processed

foods
e Function: Supports the adhesion of seasonings and coatings to the product

surface, contributing to flavour retention and product appearance.

e Storage: Store in a cool and dry place, away from direct sunlight. Keep the
packaging tightly closed.

e Packaging: 25 kg bags; customized packaging options are available upon
request.

DATEM 80%

o Applications: Bakery products, bread, pastry products and dairy products
e Function: Emulsifier and dough conditioner; contributes to improved
dough strength, product volume and crumb structure, and to extending

shelf life.
e Storage: Store in a cool and dry environment, protected from heat and

moisture. Properly close the packaging after use.

e Packaging: 25 kg multiwall bags; customized packaging options are
available upon request. 13
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e Applications: Whipped creams and topping products, cream, cakes, desserts and
margarine

e Function: Aerating agent, emulsifier and stabilizer; supports volume, texture and
product stability.

e Storage: Store under cool and dry conditions, protected from direct sunlight and
moisture. Keep the packaging closed.

e Packaging: Standard 25 kg bags; customized packaging options are available
upon request.

Distilled Monoglycerides (DMG)

o Applications: Bakery products, confectionery, dairy products, margarine, ice
cream and chocolate

e Function: Emulsifier and stabilizer; contributes to improved texture, softness,
consistency and shelf life.

e Storage: Store under cool and dry conditions, protected from direct sunlight and
moisture.

e Packaging: 25 kg bags; customized packaging options are available upon
request.

Guar Gum

o Applications: Bakery products, dairy products, sauces, salad dressings,
beverages, ice cream and processed foods

e Function: Viscosity control, water retention, texture improvement, contribution to
shelf life and emulsion stabilization

e Storage: Store below 30°C in a cool and dry place. Protect from moisture, strong
odours and contamination; keep the packaging closed.

e Packaging: 25 kg multiwall paper bags with food-grade inner
liners; customized packaging options are available.
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Xanthan Gum

e Applications: Sauces, salad dressings, bakery products, dairy products, beverages and

gluten-free formulations
e Function: Viscosity control, suspension stability, emulsification, texture improvement,

contribution to shelf life and freeze-thaw stability
e Storage: Store below 30°C in a cool and dry environment. Protect from moisture and

strong odours; keep the packaging closed.
e Packaging: 25 kg multiwall paper bags with food-grade inner liners; customized

packaging options are available.

Agar-Agar

e Applications: Desserts, dairy products, confectionery, beverages and plant-based gels

e Function: Gelling agent, stabilizer and thickener; suitable for vegetarian and vegan
formulations.

e Storage: Store in a cool and dry place, away from moisture, heat and direct sunlight.

e Packaging: 20 kg cardboard boxes or kraft paper bags with inner polyethylene liners.




Lecithin

e Applications: Chocolate, bakery products, margarine, dairy products, confectionery
and pharmaceutical products

e Function: Emulsifier and stabilizer; supports homogeneous distribution of
ingredients, improved texture, shelf life and reduction of surface tension.

e Storage: Store below 25°C in a cool and dry place. Protect from light and moisture;
keep the packaging closed.

e Packaging: 10-200 kg drums or pails in liquid or powder form; customized
packaging options are available upon request.

Citrus Sterol Lecithin

e Applications: Beverages, margarine, spreads, dairy alternatives and emulsified
sauces

e Function: Natural emulsifier and stabilizer; contributes to improved texture and
mouthfeel and to the homogeneous distribution of oil and water phases.
e Storage: Store in a cool and dry place, away from direct sunlight and strong odours.

e Packaging: 20-25 kg drums or pails; customized packaging options are available
upon request.

Arabic Gum

e Applications: Beverages, confectionery, bakery products, pharmaceutical products
and emulsion systems

e Function: Viscosity control, suspension stability, crystallization control and texture
Improvement

e Storage: Store below 30°C in a cool and dry place. Protect from moisture and
contamination; keep the packaging closed.

e Packaging: 25 kg bags with food-grade inner liners; customized packaging options
are available upon request.

CMC (Carboxymethyl Cellulose)

o Applications: Dairy products, ice cream, bakery products, beverages, sauces,
confectionery and processed foods

e Function: Thickener and stabilizer; improves viscosity, texture and water-holding
capacity, helps prevent phase separation and maintain product consistency.

e Storage: Store below 25°C in a cool and dry place. Protect from moisture, heat and
contamination; keep the packaging tightly closed.

e Packaging: 25 kg kraft paper bags with food-grade inner polyethylene liners.

.
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Polysorbates

e Applications: Ice cream, bakery products, beverages, salad dressings and
whipped topping products

e Function: Emulsifier, stabilizer and solubilizer; contributes to improved texture,
consistency and shelf stability.

e Storage: Store in a cool and dry place, away from direct sunlight and strong
odours.

e Packaging: HDPE drums or IBCs; customized packaging options are available
upon request.

Sorbitans

e Applications: Bakery products, confectionery, dairy products and sauces

e Function: Emulsifier, stabilizer and dispersing agent; contributes to improved
texture and extended shelf life.

e Storage: Store in a cool and dry place, away from direct sunlight and moisture.

e Packaging: HDPE drums or IBCs; customized packaging options are available
upon request.

Propylene Glycol Monostearate (PGMS)

e Applications: Bakery products, whipped topping products, dairy products and
non-dairy creamers

e Function: Emulsifier, anti-staling agent and whipping aid; supports texture,

| eh'_-ﬁ volume and shelf life.
2 R e .. Storage: Store in a cool, dry and well-ventilated

g2 by & environment, away from heat and direct sunlight.
Packaging: 25 kg bags or fibre drums; customized
packaging options are available upon request.

i
F
e S




Phosphates

o Applications: Bakery products, dairy products, meat products, beverages
and confectionery

e Function: Contributes to buffering, emulsification, moisture retention,

leavening support, texture improvement, increased volume and extended
shelf life.

e Storage: Store below 30°C in a cool and dry place. Protect from moisture
and contamination; keep packages closed.

e Packaging: 25 kg food-grade bags or drums; customized packaging
options are available upon request.

Sodium Stearoyl Lactylate (SSL 100%)

o Applications: Bakery products, bread, cakes, pastry products, noodles and
dairy products

e Function: Emulsifier, dough strengthener, crumb softener and shelf-life
extender

e Storage: Store in a cool and dry place, away from heat sources and direct
sunlight. Keep the packaging tightly closed.

e Packaging: 25 kg bags; customized packaging options are available upon
request.

Propylene Glycol Monolaurate (PGML)

e Applications: Margarine, shortening products, confectionery, dairy
products and sauces

e Function: Emulsification, dispersion and texture improvement

e Storage: Store in a cool and dry place, away from direct sunlight and strong
odours. - -

e Packaging: 25 kg bags or d:
fibre drums;
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Oleic Acid

e Applications: Emulsifier production, food-grade lubricants, flavour carriers
and food supplements

e Function: As a fatty acid component, supports texture and emulsification;
serves as a carrier for fat-soluble components.

e Storage: Store in a cool, dry and well-ventilated environment in tightly
closed packaging, away from heat and direct sunlight.

e Packaging: HDPE drums or IBCs; customized packaging options are
available upon request.

Lo

: ® @
b




Skimmed Milk Powder (SMP)

e Applications: Dairy products, bakery products, confectionery, beverages,
Ice cream, recombined dairy products, yoghurt and UHT milk

e Function: Provides protein, texture, dairy flavour, emulsification, water-
binding and foaming properties.

e Storage: Store below 25°C in a cool and dry place. Protect from sunlight
and strong odours; keep the packaging closed.

e Packaging: 25 kg kraft paper bags with inner polyethylene liners; bulk and
customized packaging options are available.

Whole Milk Powder (WMP)

e Applications: Dairy-based beverages, bakery products, confectionery,
chocolate, ice cream, recombined products, evaporated milk and yoghurt

e Function: Provides milk solids, milk fat and protein; contributes to
creaminess, dairy flavour and nutritional value.

e Storage: Store below 25°C in a cool, dry and well-ventilated environment.
Protect from moisture, heat and strong odours.

e Packaging: 25 kg multiwall kraft paper bags with inner polyethylene liners;
bulk and customized packaging options are available.
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Milk Protein Concentrate (MPC)

e Applications: Dairy-based beverages, nutritional powders, protein bars,
yoghurt, cheese, bakery products, high-protein and low-lactose
formulations

e Function: Provides concentrated milk protein, including casein and whey
proteins; supports texture, emulsification, water-binding and foaming
properties.

e Storage: Store below 25°C in a clean, dry and cool environment with
relative humidity below 65%. Protect from sunlight and strong odours.

e Packaging: 20 or 25 kg multiwall kraft paper bags with food-grade inner
polyethylene liners; customized packaging options are available.




Cheese Powder

e Applications: Snacks, sauces, seasoning blends, ready meals, bakery
products, pasta, soups and ready-to-eat foods

e Function: Provides characteristic cheese flavour; supports creaminess and
texture, enhancing the product’s overall flavour profile.

e Storage: Store in a cool and dry place, away from direct sunlight and
moisture. Keep the packaging tightly closed after use.

e Packaging: 25 kg bags; customized packaging options are available upon
request.




e Applications: Bakery products, confectionery, dairy products, beverages
and desserts

e Function: Enhances flavour, richness and mouthfeel; provides fat
contribution and product stability.

e Storage: Store below 25°C in a cool and dry place. Protect from moisture
and strong odours; keep the packaging closed.

e Packaging: 10-25 kg food-grade bags or drums; customized packaging
options are available upon request.

e Applications: Sports nutrition, food supplements, bakery products, dairy-
based beverages, infant formula and high-protein functional foods

e Function: Provides high-quality protein, essential amino acids and
nutritional value; contributes to solubility, emulsification and foaming
properties.

e Storage: Store below 25°C in a cool and dry place with relative humidity
below 65%. Protect from sunlight and strong odours; keep the packaging
closed.

e Packaging: 20-25 kg multiwall kraft paper bags with inner polyethylene
liners; bulk packaging options are available for industrial use.

o Applications: Dairy products, bakery products, processed meat products,
coffee whiteners, food supplements, confectionery and protein-enriched
products

e Function: Provides high-quality milk protein; supports texture, creaminess
and mouthfeel through its emulsifying, stabilizing and water-binding
properties.

e Storage: Store below 25°C in a cool and dry environment. Protect from
moisture, heat and strong odours; keep the packaging closed.

e Packaging: 25 kg multiwall kraft bags with food-grade inner polyethylene
liners; customized packaging options are available upon request.
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Shortening

e Applications: Bakery, frying, confectionery and industrial processed food
production

e Function: Supports crumb structure, moisture retention, mouthfeel, dough
processability, baking stability and texture development; contributes to
extending shelf life.

e Storage: Store below 25°C in a cool and dry place. Protect from sunlight
and strong odours; keep the packaging closed to limit oxidation.

e Packaging: 10-25 kg food-grade lined plastic pails, drums or block form;
bulk packaging options available upon request.

Olive Ol

e Applications: Culinary use, salad dressings, cosmetics, pharmaceutical
products and industrial food production

e Function: Provides characteristic taste, aroma and mouthfeel; a source of
monounsaturated fatty acids.

e Storage: Store at 14-18°C in a cool and dark environment. Protect from
heat, light and oxidation.

e Packaging: Bottles, tins and drums ranging from 250 mL to bulk volumes;
food-grade packaging.

Specialty Fats

o Applications: Confectionery, bakery products, dairy analogues, margarine
production, chocolate production, texture modification and melting-profile
optimization

e Function: Provides customized melting behaviour, plasticity, mouthfeel,
product stability and sensory characteristics according to formulation
requirements; may be used as a cocoa butter replacer or complement.

e Storage: Store at 15-20°C in a cool and dry place. Protect from sunlight,
strong odours, moisture and temperature fluctuations.

e Packaging: 10-25 kg food-grade lined blocks, drums or pails.

.




Crude Vegetable Qils

e Applications: Edible oil refining and industrial food-processing applications

e Function: Used as a raw material in the production of refined edible oils and
provides the fatty acid profile characteristic of its source.

e Storage: Store under clean and dry conditions in suitable closed storage
systems, protected from sunlight and excessive heat.

e Packaging: Bulk tanks, drums and food-grade flexitanks; customized
packaging options are available upon request.

Coconut QI

e Applications: Cooking, frying, bakery products, confectionery, cosmetics
and pharmaceutical applications

e Function: Provides characteristic aroma, fat functionality, texture and heat
stability.

e Storage: Store below 25°C in a cool and dry
place. Protect from sunlight, strong
odours and moisture.

e Packaging: 16—-25 kg tins or drums;
bulk and customized packaging
options are available.




e Applications: Spreads, bakery products, cooking and industrial food production

e Function: Provides creamy texture, flavour, moisture retention, spreadability and
functional fat performance.

e Storage: Store refrigerated at 4—-8°C. Protect from excessive heat and direct
sunlight.

e Packaging: Food-grade pails or block packaging from 500 g to 25 kg; customized
packaging options upon request.

o Applications: Cooking, frying, salad dressings and industrial food production

e Function: Provides fat content, essential fatty acids, energy, flavour, texture and
functional performance for various food applications.

e Storage: Store in a cool and dry place, protected from sunlight and heat. Keep
packaging closed to limit oxidation and contamination.

e Packaging: Bottles, containers, tins, drums and bulk packaging options ranging
from 500 mL to 20 L and above; customized solutions may be provided according
to customer requirements.

o Applications: Chocolate and compound coating production, confectionery, bakery
products, dairy analogues and cocoa butter replacement applications

e Function: Provides melting properties, texture and mouthfeel similar to cocoa
butter; contributes to product stability and shelf-life performance.

e Storage: Store at 15-20°C in a cool and dry place. Protect from sunlight, moisture
and temperature fluctuations.

e Packaging: 10-25 kg food-grade lined blocks or drums; customized packaging
options are available upon request.

e Applications: Bakery products, confectionery, snacks, cereal products, health
foods, edible oil production and nutritional products

e Function: Provides nutritional value, texture and flavour; a source of fat, protein,
vitamins and minerals.

e Storage: Store in a cool and dry place, protected from direct sunlight, heat and
moisture. Keep the packaging closed after use.

e Packaging: Standard 25 kg bags; customized packaging options are available upon
request.
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Maltodextrin

e Applications: Instant beverages, dairy products, confectionery, soups,
sauces and food supplements

e Function: Bulking agent, carrier, texturizing agent, encapsulation carrier
and solids contributor

e Storage: Store below 30°C in a clean, cool and dry place. Protect from
moisture, sunlight and strong odours; keep the packaging closed.

e Packaging: 25 kg multiwall kraft paper bags with food-grade inner

polyethylene liners; customized packaging options are available upon
request.

Starch

e Applications: Bakery products, dairy products, confectionery, sauces,
soups, hoodles, meat products, pharmaceutical products and industrial
formulations

e Function: Thickener, stabilizer, binder and moisture-retaining agent;
supports texture, viscosity and product consistency.

e Storage: Store below 30°C in a cool, dry and well-ventilated environment.

Protect from moisture and strong odours; keep the packaging closed.

Packaging: 25 or 50 kg kraft paper bags with inner polyethylene liners; bulk
packaging options are available.




Modified Starch

o Applications: Processed foods, sauces, soups, dairy products, confectionery, meat
products, instant products, pharmaceutical products and industrial applications

e Function: Thickener, stabilizer, texturizing agent, binder and water-binding agent

e Storage: Store below 30°C in a cool and dry place. Protect from sunlight, moisture and
strong odours; reseal the packaging after use.

e Packaging: 25 or 50 kg kraft paper bags with inner polyethylene liners.

Baking Powder

e Applications: Cakes, biscuits and pastry products

e Function: Leavening agent that releases carbon dioxide during baking, enabling dough
and cake batters to rise.

e Storage: Store below 25°C in a cool and dry place. Protect from moisture and strong
odours; keep the packaging closed.

e Packaging: 1-25 kg food-grade packs, bags or cardboard boxes; customized packaging
options are available upon request.

Propylene Glycol

e Applications: Flavours, food colourings, bakery products, beverages and icing/glaze
applications

e Function: Solvent, humectant, flavour and colour carrier and stabilizer; contributes to
maintaining moisture and product consistency.

e Storage: Store in a cool, dry and well-ventilated
environment, in tightly closed packaging and
away from direct sunlight.

e Packaging: 200 L drums or IBCs; customized

packaging options are available upon request.




- FOOD ADDITIVES AND FUNCTIONAL INGREDIENTS -

Glycerin

e Applications: Food, pharmaceutical, cosmetic and confectionery applications

e Function: Humectant, sweetener and solvent; contributes to moisture retention,
texture improvement, shelf life and control of drying and crystallization.

e Storage: Store below 30°C in a cool and dry place in tightly closed packaging. Protect
from contamination and extreme temperature conditions.

e Packaging: Food-grade drums, barrels or bulk packaging options from 25-200 kqg.

Trisodium Citrate Dihydrate

o Applications: Dairy products, processed cheese, beverages, pharmaceutical products,

processed foods and confectionery
e Function: Acidity regulator, buffering agent, emulsifying salt and sequestrant;

supports taste, texture and shelf-life stability.
e Storage: Store below 30°C in a cool and dry place. Protect from moisture and

contamination; keep the packaging closed.
e Packaging: 25 kg food-grade bags or cardboard boxes; bulk packaging options are

available.
Citric Acid

e Applications: Beverages, dairy products, confectionery, canned foods and

pharmaceutical products
e Function: Provides sourness; contributes to pH adjustment, preservation systems and

flavour stability.
e Storage: Store below 30°C in a cool and dry place. Keep the packaging closed to

prevent moisture absorption.
e Packaging: 25 kg food-grade bags or cardboard boxes; bulk packaging options are

available.




Cake Gel

e Applications: Cakes and pastry products

e Function: Contributes to improved moisture retention, softness, volume, cake-batter
stability and shelf life.

e Storage: Store below 25°C in a cool and dry place. Protect from contamination and
sunlight; keep the packaging closed.

e Packaging: 5-25 kg food-grade pails or packages; customized options are available
upon request.

Creamfill

o Applications: Bakery products, confectionery and pastry products

e Function: Provides smooth consistency, moisture retention, rich taste and improved
mouthfeel.

e Storage: Store below 25°C in a cool and dry place. Protect from heat, moisture and
contamination; keep the packaging closed.

e Packaging: 5-25 kg food-grade pails or drums; customized packaging options are
available upon request.

Sodium Acid Pyrophosphate (SAPP)

o Applications: Bakery products, baking powders, cake mixes, processed potato
products, seafood processing and canned foods

e Function: Leavening agent, stabilizer, buffering agent and texturizing agent; supports
product quality and shelf-life performance.

e Storage: Store in a cool and dry place, away from moisture and direct sunlight. Keep
the packaging tightly closed after use.

e Packaging: 25 kg bags; customized packaging options are available upon request.
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Desecrated Coconut

e Applications: Bakery products, confectionery, beverages, desserts and
various food applications where natural coconut flavour and texture are

desired
e Function: Provides creamy taste, rich aroma and texture; contributes fat

and moisture and may be used in instant mixes and flavour-enrichment

applications.
e Storage: Store below 25°C in a cool and dry place. Protect from moisture

and strong odours; keep the packaging closed.
e Packaging: 10-25 kg food-grade bags or cardboard boxes; customized

packaging options are available upon request.
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