PALMART

FROM SOURCE TO SOLUTION



T\{) +90(212)2872222

B4 marketing@palmartco.com.tr

BALMUMCU MAH., ITRi SOK., NO. 38/2,
BESIKTAS, 34349, ISTANBUL, TURKIYE

www  WWW.palmartco.com

Sl






Lontents

B e i S 1
B = ]y e {1 e e i, =
B L e 8 o L LB e o
Sweeteners and DerivVatives ..o -
Emulsifiers and StabiliZers .. “13
DAINY INCrEOIBITES i csisismsomssessmisens i sisssssosssin s ssems 2l
S T TS e —————————— e 25
Additives and AQNBSIVES .. .29

Dther INGrediEnts i ———————————————— .33



Palmart

= -r" M A —
- ~ Y A = | Y ¥ i = § =g g L R =N sy . it F =~ ¥ T a'
: '|||' + R 5 LRI ||. In o At L ol figaf | lrl:l:"i--l' | I-:..I : " '..I |-' -'; = .|!I ] 2 'I'-I'!-:I"'-!' ..-I Il |'|-|.| :-I i I'-I- !

= = 5 o r
r I I I-I. 1 Ir I l- r.ll III Ir I.I.-III.... .I..I .I. ] .. .....* ..F.. hlr‘l I I ..I. ...Ir Ir 1... r..L :.r I.r B e e | ] .... ..
L=ra 'Ill LS ':I o0 LT LR L - LT ' I' LT RS g T -..": i." = e Y L -.l-' I'-_ll r o -.-I. l-:' s LY | IE. I- L I'. -.I-' i I.

P s LS S TEST A~ASSTE S ||_ ] ra 5 3 F =140 Pt P L SN N
LT G Y MU LK .'_- I. I.' .I ..'._ R F R '.EI- Ll RTINS LS e F. Ll -

From day one, Falmart Zﬁ:i-f. Deen anven Dy strong ethical values and a commitment Lo

| . L. o LR Bt § i i
.-..-.-.--.--. PRSI ey M = ; I st o o . M _."I.' Y =Fern s 5 g e 5 B =
._lI L. : =l ] .|._||'-I -'_'-I!_. v - !-I 'Il_. =k !._...I-.I o AN L -I._'-. L Vet e Ll '._.'-Ir |.._.:.".'._. !-:I.'-

Our Mission

eciors acrnss domeshic and mtemabhona markets

unmatc:h-ed pmdu:t m-ﬂlﬂjr '-’-:‘.fﬂﬂt,miﬂ:hm

| r_meedexpﬂctam rough eveny nterachon

jh imnovation, transparency, and professonaksn

Our Vision

1 25 & reliable global
solutions partner n the 100d and pharma

MeTaE=-"da Tat=1Ha'v n'a | g
i = E Lk 'I—IﬂIE—"

» highest quality standards
OrYICE

wlaborations

iuthor a new

Industries We Serve

\

sauces & Ready Meals

d and Canned Products




I:Iri'urun by Excellence and Innovation
At Palmart, we are dedicated to delivening
. Agnle and responsive solutions

« Consistent rﬂ'li-ﬂhlilt‘y‘

« Tailored services designed to meet the evolving needs of our customers and global partners

NSt COMMUMC3Tton, COnNSes
. g our cCommitments
On-Time Elquery
' i 5 central 10 OuUr operanons, ensunng
. t satisfaction across every order
Premium 'E!ualr'tl_r

orous  infemational standargs.

matenals and tatlored {0 precise

Professionalism

team upholds the ghest standards of
stainable and respectiul partnerships
5a1unnn ﬂrlented Mindset

nto  opportunities Dy

Innovation

Expertise-Driven Innovation
' mitted 1o contimuous improvement and forward-think g
WL OUr -."'_'I|:|-"'TI"IET'E. we develop taillored

2 DM ‘J iction processes and elevate

Our Commitments

bu ih transparency and sustainability
 ongoing quality assurance
long-term, trust-based relationships with cusiomers

tradition with innovation, Faimart proudly contnbutes to the
' mpowenng partners to succeed in




- Cocoa Products -

Alkalized Cocoa Powder »~

PALIER

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

* Function: Flavoring and coloring

* Storage: In cool, dry, odor-free environment (15-20%), protection from
moisture, light and odors

* Packaging: 25 kg cartons or multi-wall paper bags, food-grade liners,
custom packaging available

Matural Cocoa Powder ~

PALIER

* Applications: Chocolate, dairy products, bakery, cakes and cookies

* Function: Flavoring, coloring, aroma and natural antioxidant

* Storage: in cool, dry, odor-free environment (15-20°), protection from
moisture, light and odors

* Packaging: 25 kg cartons or multi-wall paper bags, food-grade liners,
custom packaging availlable

Cocoa Mass (Cocoa Liquor)

* Application: Pnmarily used in chocolates, confectioneries, bakery products,
desserts, ice creams, beverages and various culinary preparations

* Function: Provides rich cocoa flavor, color, and texture; serves as a base
ingredient, enhancing taste, aroma and mouthfeel

* Storage: In a cool, dry place, away from heat sources, moisture, and direct
sunlight Ensure packaging remains tightly sealed

* Packaging: Available in standard packaging sizes or customized packaging
according to customer requirements







- Cocoa Products -

Cocoa Butter

* Application: Chocolates, confectioneries, bakery products, desserts, cosmetic
formulations, and pharmaceutical applications

* Function: Acts as a stabilizer, emulsifier, texture improver, and provides a smooth,
creamy mouthfeel with superior melting properties.

* Storage: Store in a cool, dry place, protected from direct sunlight, heat, and
moisture. Keep containers tightly sealed.

* Packaging: Available in standard packaqging options or customized packaging

according to customer specincations.




_Locoa Bean

* Applications: Chocolate, cococa powder, cocoa butter, confectionery
manufacturing, flavoring, and aroma extraction

* Function: Cocoa solids, cocoa butter content, natural antioxidants, and flavor
PreCursors

* Storage: Cool, dry, well-ventilated place (15-20%%), protection from moisture,
pests, strong odors

* Packaqging: Jute or polypropylene bags (50-60 kg), bulk shipments




- Flavors -

* Applications: Beverages, confectionery, bakery, dairy, snacks, sauces,
pharmaceuticals, aroma enhancement, and taste improvement

* Function: Natural and synthetic flavor profles, product appeal,
sensory experence, iquid, powder, and oil-soluble formats

* Storage: Cool, dry, dark environment (15-25°), sealed containers,
preservation of volatile aroma, protection from heat and strong odors

* Packaging: Food-grade HDPE bottles, aluminum containers, drums (1-200 kg),
custom packaging

Beverages

Sweet Goods



Supplements and
Nutraceuticals

Health and
Seauty

Snacks




- Sweeteners and Derivatives -

Glucose Syrup »~

PALIER

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

* Function: Low-calorie sweetener, humectant, texturizer, moisture retention,
crystallization prevention, and smoothness enhancement

* Storage: Cool, dry area below 307, tightly sealed, protection from moisture and
sunlight

* Packaging: 25 kg bags (powder), 250 kg drums/IBCs (liquid),
food-grade packaging

Fructose Syrup

* Applications: Beverages, dairy products, confectionery, baked goods, low-calorie
foods, natural sweetener

* Function: High-intensity sugar, greater sweetness than sucrose, flavor
enhancement, browning, shelf-life extension, sugar reduction

* Storage: Cool, dry area below 30, protection from moisture, sunlight, odors,
sealed packaging

* Packaging: 25 kg bags with food-grade liners, drums or IBCs for liquid forms,

CUustom pac ka ging oplions
09 -



Maltodextrin

* Applications: Instant beverages, dairy, confectionery, soups, sauces, and
nutritional supplements

* Function: Bulking agent, carrier, texture enhancer, mild sweetness, mouthfeel
improvement, spray-drying aid, and encapsulation aid

* Storage: Clean, cool, dry place below 30, protection from moisture, sunlight,
odors, sealed packaging

* Packaging: 25 kg multi-layer kraft paper bags with food-grade polyethylene
liners, custom packaging

Sorbitol #~

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

* Function: Low-calorie sweetener, humectant, texturizer, moisture retention,
crystallization prevention, and smoothness enhancement

* Storage: Cool, dry area below 30°5, tightly sealed, protection from moisture
and sunlight

* Packaging: 25 kg bags (powder), 250 kg drums/IBCs (liquid), food-grade
packaging




- Sweeteners and Derivatives -

Dextrose

* Application: Bakery, beverages, dairy products, confectionery, and processed
foods
* Function: Sweetener, fermentation substrate, and energy source, and enhancing

flavor and texture

* Storage: In a cool, dry, and well-ventilated area. Keep away from moisture and
direct sunlight.

* Packaging: 25 kg paper or polypropylene bags with inner lining

Stevia

* Applications: Matural zero-calorie sweetener, beverages, dairy, tabletop
sweeteners, bakery, confectionery, and health foods

* Function: High-intensity sweetness (up to 300x sugar), clean sweet taste, diabetic
and calonie-controlled diets suitability

* Storage: Cool, dry place below 30", protection from moisture, heat, sunlight,
sealed containers for potency and flavor

* Packaging: 1-25 kg food-grade plastic or aluminum foil pouches, drums, cartons,

customized packaging
11 -




Starch

* Applications: Bakery, dairy, confectionery, sauces, soups, noodles,
meat processing, pharmaceuticals, and industrial formulations.

* Function: Thickener, stabilizer, binder, moisture retention, texture improvement,
viSCosity enhancement, and product consistency

* Storage: Cool, dry, well-ventilated area below 307, protection from moisture and
odors, sealed containers

* Packaging: 25 or 50 kg kraft paper bags with polyethylene liners, bulk packaging
available

Modified Starch

* Applications: Processed foods, sauces, soups, dairy, confectionery, meat
products, instant foods, pharmaceuticals, and industnal applications

* Function: Improved stability (heat, acid, shear), thickener, emulsifier, stabilizer, and
fat replacer (depending on modification)

* Storage: Cool, dry place below 30, protection from sunlight, moisture, odors,

resealed packaging




- Emulsifiers and Stabilizers -

Citric Acid Esters (CITREM)

* Applications: Baked goods, beverages, margarine, sauces, and dairy-based products

* Function: Emulsifier, stabilizer, and antioxidant to improve emulsion stability, extend
shelf life, and enhance product texture

* Storage: In a cool, dry, and well-ventilated area, away from direct sunlight and moisture

* Packaging: 25 kg bags, cartons, or customized packaging upon request

Polyglycerol Polyricinoleate (PGPR)

* Application: Chocolates, confectionenes, spreads, coatings, and bakery fillings

* Function: Viscosity reducer, emulsifier, and stabilizer, improving flow properties and
stability of products

* Storage: In a cool, dry place, away from direct sunlight and heat. Keep tightly sealed.

* Packaging: 25 kg drums, containers, or customized packaging upon customer request

O1l Binder

* Application: Seasoning blends, snacks, fried products, and processed foods
* Function: Enhances binding and adhesion of seasonintg or coatings to food surfaces,
improving flavor retention and product appearance

* Storage: In a cool, dry area away from direct sunlight. Keep containers tightly sealed.
* Packaging: 25 kg bags or customized packaging per request
=




DATEM 80%

* Application: Bakery products, bread, pastries, and dairy products

* Function: Emulsifier and dough conditioner, enhancing dough strength, volume,
crumb texture, and extending shelf life

* Storage: In a cool, dry environment, protected from heat and moisture. Ensure
packaging is properly sealed after use.

* Packaging: 25 kg multi-layer bags or customized packaging upon request

ACETEM 90

* Application: Whipped toppings, creams, cakes, desserts, and margarine

* Function: Aerating agent, emulsifier, and stabilizer, enhancing product stability,
volume, and texture

* Storage: In cool, dry conditions, away from direct sunlight and moisture. Keep
packaging sealed.

* Packaqging: 25 kg standard bags or customizable packaging upon request

Distilled Monoglycerides (DMG)

* Application: Bakery products, confectioneries, dairy, margarine, ice creams, and
chocolates

* Function: Emulsifier and stabilizer, improving texture, softness, shelf-life improver, and
consistency

* Storage: In cool, dry conditions, protected from direct sunlight and moisture

* Packaging: 25 kg bags or customized packages as per customer requirements




- Emulsifiers and Stabilizers -

Guar Gum

* Applications: Bakery, dairy, sauces, dressings, beverages, ice cream, and
processed foods
* Function: Viscosity, water retention, texture improvement, shelf-life extension, and

emulsion stabilization

* Storage: Cool, dry place below 30°, protection from moisture, odors,
contaminants, sealed packaging

* Packaqing: 25 kg multi-wall paper bags with food-grade liners, custom packaging

Xanthan Gum

* Applications: Sauces, dressings, bakery, dairy, beverages, and gluten-free
formulations

* Function: Viscosity, suspension, emulsification, texture enhancement, shelf-life
extension, and freeze-thaw stability

* Storage: Cool, dry environment below 30°, protection from moisture and strong
odors, sealed packaging

* Packaqging: 25 kg multi-wall paper bags with food-grade liners, custom packaging
available

Agar-Agar

* Application: Desserts, dairy products, confectionery, beverages, and plant-based gels

* Function: Gelling agent, stabilizer, and thickener. ldeal for vegetarian and vegan
formulations.

* Storage: In a cool, dry place, away from moisture, heat, and direct sunlight

* Packaging: 20 kg cartons or kraft paper bags with inner polyethylene lining




Baking Powder

* Applications: Cakes, biscuits, and pastries
* Function: Leavening agent, helps dough rise by releasing carbon dioxide during baking
* Storage: Cool, dry place below 25%, protected from moisture and odors, sealed

packaging

* Packaging: 1-25 kg food-grade packets, pouches, or cartons; custom packaging
available

Lecithin 2

PALIER

* Applications: Chocolate, bakery, margarine, dairy, confectionery, pharmaceuticals,
emulsifier, and stabilizer

* Function: Texture enhancement, shelf-life improvement, ingredient dispersion, and
surface tension reduction

* Storage: Cool, dry place below 25, protected from light and moisture, sealed
packaging

* Packaging: Liquid or powder form in drums or pails (10-200 kg); custom packaging
available

Arabic Gum

* Applications: Beverages, confectionery, bakery, pharmaceuticals, emulsions

* Function: Viscosity, suspension stability, crystallization prevention, texture
enhancement

* Storage: Cool, dry place below 30%, protected from moisture and contaminants,

sealed packaging
* Packaging: 25 kg food-grade bags with inner liners; custom packaging available

lce Cream Gel

* Applications: lce cream and frozen dessers

* Function: Stabilizer, emulsifier; prevents ice crystal growth, enhances creaminess and
texture

* Storage: Cool, dry place below 30™, protected from moisture and contaminants,

sealed packaging
* Packaging: 10-25 kg food-grade bags or boxes; custom packaging available

. .



- Emulsifiers and Stabilizers -

Polysorbates

* Apphcations: Ilce cream, baked goods, beverages, dressings, and whipped
toppings

* Function: Emulsifier, stabilizer, and solubilizer to improve texture, consistency, and
shelf stability

* Storage: In a cool, dry place away from direct sunlight and strong odors

* Packaging: Supplied in HDPE drums, IBC totes, or customized packaging as per
CUStOmer fE'qLIE'E-t

Sorbitans

* Applications: Baked goods, confectionery, dairy products, and sauces
* Function: Emulsifier, stabilizer, and dispersing agent to improve texture and
extend shelf life

* Storage: In a cool, dry place away from direct sunlight and moisture
* Packaging: HDPE drums, IBC totes, or customized packaging upon request

Propylene Glycol Monostearate (PGMS)

* Applications: Baked goods, whipped toppings, dairy products, and non-dairy
creamers

* Function: Emulsifier, anti-staling agent, and whipping aid to enhance texture,
volume, and shelf life

* Storage: In a cool, dry, and well-ventilated area away from heat and direct sunlight

. Pa-::l-:agmg 25 kg bags, fiber drums, or customized packaging upon request

_|-l'-|l'_h'....|:III




Polyglycerol Esters of Fatty Acids (PGE)

* Application: Cakes, bakery items, whipping creams, salad dressings, margarine,
and confectioneries

* Function: Emulsifier, stabilizer, and whipping agent, enhancing texture, stability,
and product consistency

* Storage: In cool, dry conditions, away from heat, moisture, and direct sunlight

* Packaging: 25 kg multi-layer bags or customized packaging as per customer
specification

Lactem

* Application: Whipped toppings, cream fillings, bakery products, desserts, and
dairy-based items

* Function: Emulsifier, aerating agent, and stabilizer, improving wvolume,
texture, creaminess, and overall stability

* Storage: In a cool, dry environment. Protect from moisture and direct heat. Ensure
bags are sealed after use.

* Packaging: Standard 25 kg bags or customized packaging

Glycerol Monostearate (GMS)

* Application: Bakery products, confectionery, chocolates, dairy products, frozen
desserts, and margarine

* Function: Emulsifier, stabilizer, anti-staling agent, and texture improver

* Storage: Tightly sealed container, cool, dry conditions, avoiding exposure to
moisture and direct sunlight

* Packaging: 25 kg bags or customized packaging options




- Emulsifiers and Stabilizers -

Phosphates

* Applications: Bakery, dairy, meat processing, beverages, confectionery; texture,
stability, and leavening improvement

* Function: Buffering agent, emulsifier, leavening enhancer; moisture retention,
shelf- life extension, and volume enhancement

* Storage: Cool, dry place below 30*, away from moisture and contaminants, sealed
containers

* Packaging: 25 kg food-grade bags or drums; customized packaging available

Sodium Stearoyl Lactylate (SSL 100%)

* Application: Bakery products, bread, cakes, pastries, noodles, and dairy products

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

* Storage: In a dry, cool place, away from heat sources and direct sunlight. Keep
sealed tightly.

* Packaging: 25 kg bags or customized packaging as required

/ *
Ve

Propylene Glycol Monolaurate (PGML)

* Applications: Margarine, shortenings, confectionery, dairy products, and sauces

* Function: Emulsifier, preservative enhancer, and antimicrobial agent to improve
product stability and extend shelf life

* Storage: In a cool, dry place away from direct sunlight and strong odors

* Packaging: 25 kg bags, fiber drums, or customized packaging based on customer

needs
N




Oleic Acid

* Applications: Emulsifiers, food-grade Ilubricants, flavor carriers, and dietary
supplements

* Function: Serves as a fatty acid component to enhance texture, support emulsification,
and act as a carrier for fat-soluble ingredients

* Storage: In a tightly sealed container in a cool, dry, and well-ventilated area away from
heat and direct sunhght

* Packaging: HDPE drums, IBC totes, or customized packaging according to customer
requirements

Propylene Glycol £

* Applications: Flavorings, food colorants, baked goods, beverages, and icings

* Function: Solvent, humectant, camer for flavors and colors, and stabilizer to maintain
moisture and Consistency

* Storage: In a cool, dry, and well-ventilated area in tightly sealed containers, away from
direct sunlight

* Packaging: 200-liter drums, IBC totes, or customized packaging upon request

Citrus Sterol Lecithin

* Applications: Beverages, margarine, spreads, dairy altemnatives, and emulsified sauces

* Function: Natural emulsifier and stabilizer, improves texture, enhances mouthfeel, and
supports oilkwater dispersion

* Storage: Store in a cool, dry place away from direct sunlight and strong odors

* Packaging: 20-25 kg drums, pails, or customized packaging upon request




- Dairy Ingredients -

Skimmed Milk Powder (SMP)

* Applications: Dairy products, bakery goods, confectionery, beverages, ice cream,
recombined products, yogqurt, and UHT milk

* Function: Protein, texture, flavor, emulsification, water-binding, foaming properties

* Storage: Cool, dry place, temperature below 25, protection from sunlight and
odors, and sealed container

* Packaging: 25 kg kraft paper bags, polyethylene liner, bulk packaging, customized
options

Whole Milk Powder (WMP)

* Applications: Dairy beverages, bakery, confectionery, chocolate, ice cream,
recombined products, evaporated milk, and yogurt

* Function: Milk fat, creaminess, richness, protein, lactose, and minerals

* Storage: Cool, dry, ventilated area, temperature below 25, protection from
moisture, heat, and odors

* Packaging: 25 kg multi-ply kraft paper bags, polyethylene liner, bulk packaging,
customized options




Milk Protein Concentrate (MPC)

* Applications: Dairy beverages, nutritional powders, protein bars, yogurt, cheese,
bakery products, high-protein and low-lactose formulations

* Function: Concentrated high-quality milk proteins (casein, whey), protein content,
texture, emulsification, water-binding, and foaming

* Storage: Clean, dry, cool environment, below 25, protection from sunlight and odors,
relative humdity under 65%

* Packaging: 20 or 25 kg multi-layer kraft paper bags, food-grade polyethylene inner
liner, custom packaging solutions




- Dairy Ingredients -

Cheese Powder

* Application: Snacks, sauces, seasoning blends, instant meals, bakery products,
pasta, soups, and ready-to-eat foods

* Function: Adds authentic cheese flavor, improves texture and creaminess, and
enhances taste profiles of vanous food products

* Storage: In a cool, dry place, away from direct sunlight and moisture. Keep
packaging tightly sealed after use

* Packaging: 25 kg bags or customizable packaging based on customer
specifications

Whey Protein Concentrate (WPC)

* Applications: Sports nutrition, dietary supplements, bakery, dairy drinks, infant
formula, functional foods with high protein and solubility

* Function: High-quality protein, essential amino acids, nutritional value, muscle
recovery, solubility, emulsification, and foaming

* Storage: Cool, dry place, below 25, protection from sunlight and odors, sealed
container, relative humidity <65%

* Packaging: 20-25 kg multi-wall kraft paper bags, polyethylene liners, bulk
packaging for industrial use

Caseinate
(Sodium Caseinate, Calcium Caseinate, or Potassium Caseinate)

* Applications: Dairy products, bakery, processed meats, coffee whiteners,
nutritional supplements, confectionery, protein fortification, and texture
improvement

* Function: High-quality milk protein, emulsifying, stabilizing, water-binding
properties, texture, creaminess, and mouthfeel

* Storage: Cool, dry environment below 25, protection from moisture, heat, odors,
sealed packaging

* Packaging: 25 kg multi-ply kraft bags, food-grade polyethylene lining, custom
packaging on request

»







- Oils and Fats -

Shortening £

PALIER

* Applications: Baking, frying, confectionery, processed food manufacturning, texture
improvement, and shelf-life extension

* Function: Crumb structure, moisture retention, mouthfeel, dough handling, and baking
stabdity

* Storage: Cool, dry place below 25, protection from sunlight and odors, sealed containers,
osadation prevennon

* Packaging: 10-25 kg plastic tubs, drums, blocks with food-grade lining, bulk packaging on
request

Glycerin £~

 Applications: Food, pharmaceutical, cosmetic, confectionery, humectant, sweetener,
and solvent

* Function: Moisture retention, texture improvement, sweetening agent, shelf-life
improver, anti-drying, and anti-crystallization

* Storage: Tightly sealed container, cool, dry place below 30%, protection from
contamination and extreme temperatures

* Packaqing: Drums, barrels, bulk containers (25200 kq), food-grade packaging

Olive QI

* Applications: Cooking, salad dressings, cosmetics, pharmaceuticals, and food
manufactunng

* Function: Antioxidants, monounsaturated fats, aroma, taste, flavor enhancement,
nutritional profile, and shelf-life improver

* Storage: Cool, dark place (14-18), protection from heat, light, oxidation, rancidity

* Packaging: Bottles, tins, drums (250 ml to bulk volumes), food-grade packaging




Crude Qi

* Applications: Edible oil refining, cooking, frying, baking, and food processing
industnes

* Function: Essential fatty acids, energy source, base for refined oils, taste, color, and
shelf-life improver

* Storage: Clean, dry, cool environment, protection from sunlight and heat, airtight
containers

* Packaging: Bulk tanks, drums, food-grade flexi tanks, custom packaging options

Coconut Ol

* Applications: Cooking, frying, bakery, confectionery, cosmetics, and pharmaceutical
Industries

* Function: Unigue flavor, quick absorption, high-temperature stability, medium-chain
Fatty acids, nutntion, and texture enhancement

* Storage: Cool, dry place below 25, protection from sunlight, odors, moisture

* Packaging: 16-25 kg tins, drums, bulk containers, customized packaging

Margarine
B i

* Applications: Butter substitute, spread, baking,
cooking, food processing

* Function: Creamy texture, flavor, moisture =
retention, spreadability, shelf-life improver

* Storage: Refngerated storage (4-8),
protection from heat and sunlight

* Packaging: 500 g to 25 kg
tubs or blocks, food-grade ¢ _
packaging, custom OoptLions s N

&




- Olls and Fats -

Packed Qil -~

PALIER

* Applications: Cooking, frying, salad dressings, and food manufacturing

* Function: Essential fatty acids, energy, flavor, texture, shelf-life improver, refined
vegetable oils, olive oil, and specialty oils

* Storage: Cool, dry place, protection from sunlight and heat, sealed containers,
prevention of oxidation and contamination

* Packaging: Bottles, cans, tins, drums, bulk containers (500 ml to 20 liters or more),
customer-specific options

Specialty Fats

* Applhications: Confectionery, bakery, dairy analogues, margarine production,
chocolate manufactunng, texture modification, and melting behavior adjustment

* Function: Tailored melting points, plasticity, mouthfeel, cocoa butter substitutes or
complements, product stability, and sensory attributes

* Storage: Cool, dry place (15-20%), protection from sunlight, odors, moisture,
temperature fluctuations

* Packaging: Blocks, drums, pails with food-grade lining, packaging sizes 10-25 kg

Cocoa Butter Substitute (CBS) r

PALIER

* Applications: Chocolate manufacturing, confectionery, bakery, dairy analogues,
and cocoa butter replacement

* Function: Cocoa butter-like melting behavior, texture, mouthfeel, product
stability, and shelf-life improver

* Storage: Cool, dry place (15-20°), protection from sunlight, moisture,
temperature fluctuations

* Packaging: 10-25 kg blocks or drums, food-grade liners, custom packaging
options

01l Seeds

* Application: Bakery products, confectioneries, snacks, cereals, health foods,
cooking oils, and nutnitional supplements

* Function: Provide nutritional value, texture enhancement, flavor enrichment, and
are excellent sources of healthy fats, protein, vitamins, and minerals

* Storage: In a cool, dry place, protected from direct sunlight, heat, and moisture.
Ensure containers remain sealed after use.

* Packaging: Standard 25 kg bags or customized packaging based on customer

requirements.
27 -







- Additives and Adhesives -

Cream Powder

* Applications: Bakery, confectionery, dairy, beverages, and desserts

* Function: Flavor enhancement, fat replacement, mouthfeel, richness, and stability

* Storage:. Cool, dry place below 25, protected from moisture and odors, sealed
packaging

* Packaging: 10-25 kg food-grade bags or drums; custom packaging available

Trisodium Citrate Dihydrate

» Applications: Dairy, beverages, pharmaceuticals, processed foods, buffering
agent, emulsifier, and preservative

* Function: Requlates acidity, stabilizes emulsions, enhances flavor, improves
texture and shelf life

* Storage: In cool and dry place, below 30°. Protect from moisture and
contaminants. Keep sealed.

* Packaging: 25 kg food-grade bags or cartons; bulk packaging available

Citric Acid

* Applications: Beverages, dairy, confectionery, canned foods, and
pharmaceuticals

* Function: Tartness, pH regulation, preservation, and flavor stability

* Storage: Cool, dry place below 30, sealed packaging to prevent
moisture absorption

* Packaging: 25 kg food-grade bags or cartons; bulk options available




Vanilla

* Application: Bakery products, confectionernes, desserts, beverages, ice creams, dairy
products, and flavonngs

* Function: Enhances flavor profiles by providing a pleasant aroma and distinctive sweet
taste, Improving sensory charactenstics and overall product appeal

* Storage: In a cool, dry place, away from direct sunlight and heat. Keep packaging tightly
sealed after opening.

* Packaging: Standard packaging of various sizes or customized packaging according to
customer preferences

Potassium Sorbate 2~

PALIER

* Applications: Preservative in bakery, dairy, beverages, wine, canned foods

* Function: Inhibits mold and yeast, extends shelf life without affecting taste or odor

* Storage: Cool, dry place below 30, sealed to protect from moisture and
contaminants.

* Packaging: 25 kg food-grade bags or drums; custom packaging available




- Additives and Adhesives -

Cake Gel

* Applications: Cakes and pastries

* Function: Moisture retention, softness, volume, shelf-life improver, and batter stability

* Storage: Cool, dry place below 25, protected from contamination and sunlight, sealed
containers

* Packaging: 5-25 kg food-grade tubs or pails, custom packaging available

Creamfill

* Applications: Bakery, confectionery, and pastries

* Function: Smooth consistency, moisture retention, rich taste, and enhanced mouthfeel

* Storage: Cool, dry place below 25, protected from heat, moisture, contamination,
sealed packaging

* Packaging: 5-25 kg food-grade tubs or drums; custom packaging available

Sodium Acid Pyrophosphate (SAPP)

* Application: Bakery products, baking powders, cake mixes, processed potato
products, seafood processing, and canned foods

* Function: Leavening agent, stabilizer, buffering agent, and texture improver,
enhancing product quality and shelf life

* Storage: Store in a cool, dry area, away from moisture and direct sunlight. Keep

packaging securely sealed after use.
* Packaging: Available in 25 kg bags or customized packaging according to customer
requirements







- Other Ingredients -

Coconut Powder

* Application: Bakery, confectionery, beverages, desserts, culinary uses for natural
coconut flavor and texture

* Function: Provides creamy taste, rich aroma; acts as fat and moisture enhancer,
great for instant mixes and flavor ennchment

* Storage: Store in cool, dry place below 25, protect from moisture and strong
odors, keep sealed.

* Packing: Usually packed in 10-25 kg food-grade bags or cartons, custom
packaging available
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