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afyfood

professionol pastry

In our journey into the magical world of patisserie, we are constantly evolving and renewing ourselves with
Professional Patisserie products and our expert team.

As AFY FOOD, we aim not only to provide high-quality products but also to keep customer satisfaction at
the highest level. We are always here for you and value your requests and suggestions. Thank you for
accompanying us on this exciting journey, as your happiness is our greatest success.

We invite you to experience the unique products of AFY FOOD and add color to the world of gastronomy.

@ About AFY FOOD: Global Presence, Local Strength

Headquartered in Istanbul, Turkey, AFY FOOD conducts business across the entire country, both directly
and through regional distributors, focusing on the Out-of-Home Consumption (HORECA) sector. Our
company gathers the most renowned producers and brands from Turkey and the world under its roof,
offering a comprehensive and quality-driven product portfolio to our valuabl business partners.

Owner | Afy Food
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@ OUR VISION & MISSION:
A Global Commitment to Excellence

OURVISION

To be the undisputed international leader in the Patisserie sector by
continuously elevating customer satisfaction and setting global
benchmarks for quality. We aim to be the partner of choice for clients
across the world by driving innovation and research in the specialty food
sector. By closely monitoring global developments in patisserie, we will
consistently exceed expectations with quality and stability, solidifying our
brand as a universal symbol of trust and excellence.

OUR MISSION

To be a company that creates significant value for our employees and
business partners worldwide. Our mission is to be the solution partner for
our customers through a culture rooted in Quality, Trust, Stability, and
the highest ethical standards in business. We are committed to a
sustainable commercial perspective that respects the art of patisserie
and contributes positively to the global gastronomy community.
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BRILLO (Cold Pastry Jely)

Preserves the freshness of the product; Offers
excellent stability and performance; Extends the
shelf life of the product it is applied to; Resistant
to freezing and thawing.

Brillo Raspbe

Brillo Strawben'y

Brillo Sour Chgyry
Brillo Caramel

Brillo
Brillo White
Brillo Plain

CREMFIL (Ready to use Pastry Filing)

Cremfil filings are designed to maintain their structure and
form after baking.
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TOPFIL
(Ready-to-use pastry filling with high fruit content)

Exquisite fillings for decoration containing real fruit. Add
a perfect flavor to your products with Topfil's fruit
pieces.

High fruit content and real fruit flavors
Resistant to freezing and thawing
Bright and vibrant colors

Perfect flavor

Ready to use

Contains 40% Mulberry Topfil
Contains 40% Strawberry Topfil
Contains 32.5% Blueberry Topfil




COVERFIL "Ganage"

Real Belgian chocolate ganache formulated based on
ganache applications in Turkey. Provides ease of use
Used both as an inner ganache and a coating.

Saves time and energ.

Can be mixed with fillings and whipped cream.

Has a magnificent flavor .

Different recipe applications can be made.

Resistant to freezing and thawing.

Does not sweat, does not lose its shine.

Ganage is prepared by Chantypak + 40% Coverfil.
Coverfil shows excellent performance both as an inner ganache and a coating

4111978 Coverfil White 4x6Kg
4111978 Coverfil Bitter 4x6Kg

COLDFIL " Ready-to-use Pastry Cream (After Baking) "

_ Coldfil Vanilla 4kg
~~ . Coldfil Vanilla 18kg

DECORFIL "Pastry Ge!"

Coldfil Cocoa 18kg

Decorfil ready to use pastry jellies,to which up to
30% water can be added as desired, preserve

the freshness of your profucts and enhance their
visual appeal with their shiny and smooth texture

: oot Decorfil Plain
: Sy g T Decorfil White
: y : Deoorrgi %oagi)geh Ty
— e

- Decorfil Caramefry
— =5 Decorfil Cocoa

4 x 7Kg



VIVAFIL

Ready-to-use filling paste containing a high percentage of fruit
particles is used in open laminated products, cakes, donuts,
cheesecakes, eclairs, macarons, and specialty pastry products.

Our Taste Tomorrow (Tastes of Tomorrow) research revealed that fruit fillings % =
are the most preferred. The new generation fruit filling, Vivafil, helps you
make a difference for your consumers. You can make a difference with your
rich fruit filling.

Resistant to baking, freezing, and thawing.

Bright and vibrant color.

High fruit content.

Wide range of application.

Standard quality in every product.

4012248 Contains 25% Mandarin - Vivafil Bodrum Mandarin 4 X 6 Kg
4112269 Contains 25% Fig - Vivafil Fig 4 X 6 Kg

4112264 Contains 90% Apple - Vivafil Apple 4 X 6 Kg

4112265 Contains 45% Apricot - Vivafil Apricot 4 X 6 Kg

"DELI" PASTRY FILING SERIES

The Deli filling group, developed by adhering to traditional
methods, makes a difference in your products with its unique
taste.

Unrivaled magnificent flavor

Resistant to freezing and thawing

Ready to use

Suitable for different recipe alternatives

e
Product Codes and Descriptions: i '
4101628: Deli Lemon (Lemon) 5 Kg

4013432: Deli Lemon 5 kg

40118042: Deli Caramel (Caramel) 5 Kg
4021149: Deli Speculoos 4x6kg

4011222: Deli Dulce De Leche (Milk jam) 4x6 Kg

DELI
CARAMES

FO:'D
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C.P.T. Sweetened 10Kg

luru s

C.P T. Sugar-Free 10Kg
Cremyco 10Kg

= Cremyco 10x1Kg
- Cremylait 10Kg

Cremyvit White 10Kg
Cremyvit White 10x1Kg

Cremyvit Yellow  10Kg
Cremyvit Yellow  10x1Kg ==
C.P.T. Frozen 10Kg zeum
Diana 10Kg
Chantyvit 10Kg
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PLANTBASED WHIPS

Extremely smooth, easy to spread, and air-bubble-free, our plant-based liquid whipping
creams can be effortlessly used in a variety of pastry applications without fear of
discoloration or cracking. Our plant-based whips can also be combined with other
products, allowing you to create your own unique recipes.

Smooth texture

Excellent stability and easy volume gain

Ready to whip

Features Chaypak 4008539 Whippak 4108533 / 4004369 Festipak 4108506 14108576
Container Size 12x1L 12x1L/10L 12 x 1 L (Sugar-Free) 12x1L/10L
Sugar Content 22% 13% 0%

Protein 3% 3%

Resistance to Warm
Environments il = i
Resistance to Boiling - -
Flavor - -

Whipping Times for 1000g | 1 min slow + 4 min high speed | 1 min slow + 4 min high speed | 1 min slow + 4 min high speed
Storage Conditions (+4°C) +2 / +22°C (+4°C) +2 / +22°C (+4°C) +2 / +22°C (+4°C) +2/ +22°C
Shelf Life 12 months 12 months 12 months 12 months
Freeze/Thaw Stability Compatible (V) Compatible (V) Compatible (V) Compatible (V)
Vegan Yes (x) No (x)
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CAKE & PASTRY MIXES

TEGRAL SATIN GREEN VELVET

TEGRAL SATIN ORANGE VELVET
TEGRAL SATIN RED VELVET

TEGRAL SATIN PURPLE VELVET
TEGRAL SATIN DARK VELVET

TEGRAL SATIN MOIST CAKE

TEGRAL SATIN MOIST CAKE

TEGRAL SATIN CREAM CAKE CL
TEGRAL SATIN CREAM CAKE CACAO CL
TEGRAL SATIN CREAM CAKE Ginger&Carrot CL
TEGRAL TRELECE

TEGRAL SATIN CREAM CAKE KASIK CL
TEGRAL WHITE SPONGE CAKE
TEGRAL SATIN CREAM CAKE TOFFEE
TEGRAL SATIN BROWNIE CL

TEGRAL SATIN CREAM CAKE MISIR CL
TEGRAL PISTACHIO

Kraft Paper Bag Packaging Weight: 10Kg

Puratos cake and sponge mixes enable you to achieve an
endless variety of pastry products quickly, easily, and cost-
effectively.

N N




PONGE CAKE MIX

Tegral Plain.
Tegral Plain Cocoa.
Tegral Plain Plus.

Kraft Paper Bag Packaging Weight: 10Kg

Puratos cake and sponge mixes enable you to achieve an
endless variety of pastry products quickly, easily, and cost-
effectively.




IMPROVER MIXES IN BREAD | TEGRAL SERIES |
SOURDOUGH | PURAVITA | BREAD CONCENTRATE

Improver:
Special Solutions for Your Bread Improver Needs

A bread improver does not only control variables like heat, water,
and salt during bread making. It controls the desired softness,
every kind of environmental condition, and shrinkage problems.

Puratos S500 20 Kg (4111870)
Primapan Plus 20 Kg 54111871

New Primapan 20 Kg (4111872
Talento Apraga 20 Kg (4111861)
Softty Apraga 20 ng4111880)

Goal Activ 50 X 0.1 Kg (4111874)
Pantera 20 X 0.5 Kg (4111877)
Pantera Silver 20 X 0.5 Kg (4111877)
Tigris Plus 50 X 0.1 Kg (4111879)
Talento Apraga END 25 Kg (4111936)
Softty Hamburger END 25 Kg (4005649)

NO




IMPROVER MIXES IN BREAD | TEGRAL SERIES |
SOURDOUGH | PURAVITA | BREAD CONCENTRATE

TEGRAL SERIES

Tegral offers modern, professional formulas to bakers, providing ease
of use and suitable cost in essential, high-quality products. Our Tegral
bread mixes product group consists only of 100% mixes and can be
used with the addition of just water and yeast.

Tegral Veggieplus 20 Kg

Tegral Oat Bread Mix 20 Kg
Tegral Sunflower Bread Mix 20 Kg
Tegral Seeded Bread Mix 20 Kg
Tegral Rye Flour Bread Mix 20 Kg
Tegral Coconut Bread Mix 10 Kg
Tegral Quinoa Seed Bread Mix 10 Kg
Tegral Whole Wheat Flour Bread Mix 20 Kg
Tegral Whole Grain Bread Mix 20 Kg
Tegral Multi-Grain Bread Mix 20 Kg

N I




SPECIAL MIXES

Puratos' special products offer you the tastes of different
corners of the world. Your counters will be much more delicious
with these ready-to-use special products for your customers.

Tegral Soufflé Mix for Making Soufflé

Tegral Belgian Waffle Mix for Making Waffle

Tegral Clara Ultra (Egg-Free) (with Eg?/|

Tegral Soft Cookies American Cookie Mix for Making Cookies
Tegral Brownie Cookies Cocoa Mix for Making Brownie Cookies
Tegral Macaron Mix for Making Macaron

Sunset Glaze

’./
Puratos

SUNSET GLAZE |t
b

Kraft Paper Bag Packaging Weight: 10Kg
Macaron Mixes Weight: 5Kg
Sunset Glaze 12 X 1 Kg

NP




IMPROVER MIXES IN BREAD | TEGRAL SERIES |
SOURDOUGH | PURAVITA | BREAD CONCENTRATE

una\m

Tegral Golden Rye 20 Kg (Intense Rye Flavored Bread Mix)

Tegral Iradian 20 Kg (Iradium Bread Mix)

Tegral Tepatit 20 K (Te atit Bread Mix)

Tegral Rye 20 Kg Iavored Bread Mix)

Tegral Puravita Kornbrood 20 %(Kornbrood Mix)

Tegral Puravita Multi-Cereal 20 Kg (Multi-Cereal Bread Mix)

Tegral Puravita Whole Wheat 20 Kg (Whole Wheat Bread Mix)

Tegral Puravita Malt 20 Kg (Malt Bread Mix)

Tegral Puravita Pulses 20 Kg (Bread Mix - Recommended usage rate 25%)

N2




IMPROVER MIXES IN BREAD | TEGRAL SERIES |
SOURDOUGH | PURAVITA | BREAD CONCENTRATE

SOURDOUGH

Baking products based on sourdough technology offer baking
solutions that easily and quickly integrate users into the genuine
sourdough bread making process. They provide full efficiency, a
standardized solution, superior flavor, ease, and speed, granting the
unique sourdough characteristics to the dough volume and texture.

Sapore Oracolo Tempo 6 Kg
Sapore Rinaldo Tempo 5 Kg
Sapore Daphne Tempo 6 Kg
Safgrain Italian Rustic 6 Kg
Safgrain Mediterranean Rustic 6 Kg
Safgrain Anatolian Rustic 6 Kg
O-tentic 1 Kg x 10

O-tentic Durum 10 Kg

Sapore Pino 10 Kg

NT




IMPROVER MIXES IN BREAD | TEGRAL SERIES |
SOURDOUGH | PURAVITA | BREAD CONCENTRATE

FROZENTECHNOLOGIES

Frozen dough products (such as frozen croissant, simit, baguette, roll,
ciabatta, etc.) make it easier for you to meet the difficulties of dough
developing and production and ensure you get the best products.

By using Puratos frozen dough solutions:
You can increase sales by ensuring
consistent quality every time.

You can reduce waste.

You can provide freshness at all times.
You can reduce costs.

4111882 Kimo Bread MixDough developer for raw frozen dough.20 Kg

4112376 Kimo Croissant MixDough developer for raw frozen croissant dough.20 Kg

NY




IMPROVER MIXES IN BREAD | TEGRAL SERIES |
SOURDOUGH | PURAVITA | BREAD CONCENTRATE

CONCENTRATE

Easy Traditional 25 Kg
Easy Podos 25 Kg

Easy Vegetable 25 Kg
Tradizone 25 Kg

Easy Ciabatta 25 Kg

Easy Ciabatta (TR) 25 Kg,

N ®
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REAL
CHOCOLATE

100%

BUTTON
SHAPE

Chocolanté Dark Real Chocolate - Coin
Chocolanté Milk Real Chocolate - Coin

Chocolanté White Real Chocolate - Coin
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CHOCOLANTE
DARK CHOCOLATE

DARK CHOCOLATE

BITTER CIKOLATA
TUND SOKOLAD

15kge

Net Agirlik: 15kg

Chocolanté, a chocolate brand produced in Turkey that combines the
Puratos group's expertise in chocolate with its leadership in taste, makes
you stand out with its unique flavor in pastry and chocolate applications.
Chocolanté chocolates, produced with the highest quality raw materials for

use in all pastry and chocolate applications, ranked first in a notarized
tasting test, thus proving its Taste Leadership.

Craft Weight:15kg

CHOCOLANTE:
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 COVER
SERIES

With Carat Cover, we offer value-added
confectionery varieties for professional
use. Our Carat Cover confectionery
brand, produced from the highest quality
raw materials, combines endless
creativity with unique taste.

This perfect flavor, offered under the assurance of Puratos, can be used
in all kinds of pastry and chocolate applications. The Carat Cover
product range, which can be melted and consumed without the need for
tempering, provides eye-catching shine to the product in addition to
ease of use.

PORTFOLIO

4008567 Carat Cover Dark Confectionery - Block - 2.5 Kg x 10
4008566 Carat Cover Milk Confectionery - Block - 2.5 Kg x 10
4008565 Carat Cover White Confectionery - Block - 2.5 Kg x 10
4009264 Carat Cover Dark Confectionery - Coin/Disc - 10 Kg
4009266 Carat Cover Milk Confectionery - Coin/Disc - 10 Kg
4009265 Carat Cover White Confectionery - Coin/Disc - 10 Kg
4008564 Carat Cover Dark Confectionery - Chip/Drop - 10 Kg
4112447 Carat Praline Supercream Nutty - 10 Kg

(Melting and freezing filling containing 20% hazelnut)
4112448 Carat Praline White - 10 Kg

(Intense hazelnut aroma and soft texture)

4010870 Carat Cocoa Powder - 0.5 Kg x 10

Puratos

__CARAT




BELCOLADE

THE REAL BELGIAN CHOCOLATE
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Product Origin: Belgium 11




BELCG—ADE The REAL BELGIUM CHOCOLATE

Belcolade is a premium chocolate brand dedicated to professional chocolatiers,
confectioners, pastry chefs, and all professionals who use high-quality chocolate
ingredients.

Our goal is to move the planet forward by creating innovative flavors and
sustainable chocolate solutions that positively impact people around the world.

We strive to be our customers' partner every step of the way. Discover our wide
range of services designed to meet your needs and provide the highest levels of
service and quality.

B NOIR SELECTION C501 J BITTER DROP | 15KG
B LAIT SELECTION 03X5J MILKY DROP | 15KG
BBLANC SELECTION X605J WHITE DROP | 15KG
AMBER CT DROP | 15KG

————_
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FRUIT PUREE SERIES
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Product Origin: TR &=
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ANDROS PR FESSI
LYCHEE PUREE 1KG

ANDR 1 ONAL
E EE 1K

¥

ANDROS PROFESSIONAL
APRICOT PUREE 1KG

PROFESSIONAL

ANDROS PROFESSIONAL ANDROS PROFESSIONAL

MANGO PUREE 1KG

®

ANDROS PROF SSIO
PASSION PURE

|'|"I

1K

BLUEBERRY PUREE 1KG

®

ANDROS | FE
R PO IRG

‘

ANDROS PROFESSIONAL ~ ANDROS PROFESSIONAL  ANDROS PROFFESIONAL

PEACH PUREE 1KG PEAR PUREE 1KG COCONUT PUREE
[ 1gxadec
ANDROS PROFFESIONAL ANDROSPROFFESIONAL  ANDRQS PROFFESIONAL
BLACKBERRY PUREE RASPBERRY PUREE PLUM PUREE

1kg x 4 adot

ANDROS PROFFESIONAL
WHITE PEACH PUREE

ANDROS PROFFESIO!

RED BERRIES PUR

NAL
EE

professionel pastry

ANDROS




BECS

MACARONS
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Product Origin: TR
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Discover BECS macarons, enhanced with premium fillings rich in
almonds, offering the highest level of naturalness and quality.

We offer you delicious products by selecting high-quality raw materials.
The gateway to flavor; combined with visual appeal, it opens the door
to a journey toward unique results and different tastes. We deepen our
story with our innovative perspective and diverse flavors.

Contact our consultant to experience our custom-logo macaron varieties.

MACARON BOX 27X3 (PISTACHIO)
MACARON BOX 27X3 (BODRUM MANDARIN)
MACARON BOX 27X3 (BLACKBERRY)
MACARON BOX 27X3 (CHOCOLATE)
MACARON BOX 27X3 (STRAWBERRY)
MACARON BOX 27X3 (MASTIC GUM)
MACARON BOX 27X3 (HAZELNUT)
MACARON BOX 27X3 (RASPBERRY)
MACARON BOX 27X3 (ROSE)

MACARON BOX 27X3 (COCONUT)
MACARON BOX 27X3 (CARAMEL)
MACARON BOX 27X3 (LEMON)
MACARON BOX 27X3 (MACARON WITH LOGO)
MACARON BOX 27X3 (MATCHA)
MACARON BOX 27X3 (BANANA)
MACARON BOX 27X3 (MINT)

MACARON BOX 27X3 (TAHINI-SESAME)
MACARON BOX 27X3 (TURKISH COFFEE)
MACARON BOX 27X3 (VANILLA)
MACARON BOX 27X3 (SOUR CHERRY)
MACARON BOX 27X3 (BLUEBERRY)
MACARON BOX 27X3 (PUMPKIN)
MACARON BOX 27X3 (APPLE CINNAMON)
MACARON BOX 27X3 (BASIL LIME)
MACARON BOX 27X3 (MELON)
MACARON BOX 27X3 (APRICOT)
MACARON BOX 27X3 (KIT-KAT)
MACARON BOX 27X3 (VIOLET)
MACARON BOX 27X3 (POMEGRANATE)
MACARON BOX 27X3 (PASSION FRUIT)
MACARON BOX 27X3 (POPPING CANDY)
MACARON BOX 27X3 (MILK CARAMEL)
MACARON BOX 27X3 (PEACH)

MACARON BOX 27X3 ESALTY CARAMEL)
MACARON BOX 27X3 (JASMINE)

MACARON BOX NO:1 27X3 (FIG-STRAWBERRY-BANANA)

MACARON BOX NO:2 27X3 (CHOCO-VANILLA-RASPBERRY)

MACARON BOX NO:3 27X3 (SOUR CHERRY-MELON-BOD.MANDARIN)
MACARON BOX NO:5 27X3 (BASIL LIME-APPLE CINNAMON-TAHINI SESAME)
MACARON BOX NO:6 27X3 (LEMON-POMEGRANATE-MINT)
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— JAPANESE DESSER

MOCHI | GELATO | SORBE

Product Origin: TR =
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BY MOCHTING

MOCHI COCONUT

ICE CREAMFILLED

—
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By M®CHING

— JAPANESE DESSERT —

MOCHI VANILLA
ICE CREAMFILLED

2x42 grx 36 paket

professional pastry
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BY M®CHING

JAPANESE DESSER’

PUF

In addition to the ice cream mochi series, we also offer four varieties of filled
mochi: plain chocolate, lemon, cherry, and vanilla. Each package contains
four flavor balls and should be stored in the freezer.
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WHTE CHOOOATE CE CREAM - DARK CHESOLATE I CREAM

S5 ERIES

Slitre - (3kg) 5litre - (3kg)

HAZENTREGREA  HAZEENUTICE CREAM

5 litre - (3kg) 5 litre - (3kg)

BY GELATDO

5 litre - (3kg) 5 litre - (3kg)

professional pastry



BY GELATO

BY GELATO

5 litre - (3kg) 5 litre - (3kg) 5 litre - (3kg)

BY GELATO BY GELATO BY GELATO
BLUEBERRY SORBET SOURCHERRYSORBET  Fragrant Black Grape
SORBET

@)
111

5 litre - (3kg) 5 litre - (3kg) 5 litre - (3kg)

BY GELATO BY GELATO
RED BERRIES SORBET RASPBERRY SORBET

5ltre 3k [ stive Gl

BY GELATO

(BOCRUM)SORBET afyfood

professional pastry
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