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About us:
Behbood Anidishan Arnika Toos Production and Trading Group was established

in 2015 with the approach of improving the quality of cake, cookies, biscuits and
sweets industry products.

Cooperating with the world's leading suppliers, providing qualified products,
proper interaction with domestic and foreign customers, exchange of technical
knowledge and innovation in products have been the main targets of organizational
goals from the very beginning.

With the tireless efforts, a wide range of applicable products in cakes, cookies,
biscuits and sweets have been created and launched to both Industry and Artisan;
innovation in our unique gel emulsifiers deserved us to be honored to receive
our approval as a knowledge-based company license from the Vice President of
the Presidential Institution.

As another achievement of the group, it is worth mentioning the trust attraction
of the Spanish company Muralia which has resulted in the birth of Arnika Muralia
Collection in 2019.

It is hoped that by taking advantage of the technical support of this experienced
company, we'll be able to take effective steps to improve the quality and variety
of the proposed solutions to fulfill different tastes and desire.

The smile of satisfaction and health of consumers are the objectives of our daily
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Do you know-
about the Admntaga:?

¢ Postponed staling
e Keeping product freshness and softness
e Decreasing the pastry dough density

e Increasing product volume
o Improved product texture

o Decrease egg consumption




[72)
Industrial Classification: CT)
P Dosage*% =
Types Application (based on pgstry gough) w
=
Layer Cake =
0.8-11
G800 Swiss Rolls L
Pound Cake 1-13 o
O
Layer Cake (o))
: 1-13 =
S500 Swiss Rolls o]
Pound Cake 11-14 O
Layer Cake 1-15
B300 Swiss Rolls '
Pound Cake 11-15

*The optimum dosage level is determined through testing in the specific application.

Artisan Classification:

Types Application . 0NagS ough)
Fomax 0.5 -1
Fullex Plus All types of cakes 1-1.5
Fullex 1.5- 2

*The optimum dosage level is determined through testing in the specific application.

Best before: 6 months
Storage: keep in dry & cool place.
8kg & 20 kg




Do you know-
about the Aalumtaﬁef?

e Increasing shelf life

o Controlling microbial activity
¢ Adjusting dough rheology
eAdjusting water activity




Industrial Classification:

(7))
S Dosage*%
Types Application (based on pgstry gough) th
>
Layer Cake 3.5-3.8 o
Pure Swiss Rolls 3.8-4.2 CEL
Pound Cake 38-4 —
Layer Cake 3.8-4
Prime Swiss Rolls 4.2-4,5
Pound Cake 45 -5
Pro Pound Cake 6.7- 7
Plus Cookie 0.8 -1

*The optimum dosage level is determined through testing in the specific application.

Artisan Classification:

Dosage*%

Types Application (based on pastry dough)

Anti Mic All types of cakes 0.2-1

*The optimum dosage level is determined through testing in the specific application.

Best before: 12 months
Storage: keep in dry & cool place.

4 kg & 25 kg




Do you know-
aboutt/wAduWaﬁ&;?

e Keeping product freshness and softness
e Postponed staling

e Improved product texture

e INcreasing elasticity




Industrial Classification:

(7p)
P Dosage*%
Types Appllcatlon (based on pgstry gough) E
)
CcC Cookies & Cake 0.6-0.7 <DE’
BC Biscuit 0.7-0.75 -
*The optimum dosage level is determined through testing in the specific application. .E
c
&)
Artisan Classification: Cg
At Dosage*% (7p)
Appllcatlon (based on pgstry gough)
Softener Cookies & Cake 05-0.8
Former Biscuit 05-0.8

*The optimum dosage level is determined through testing in the specific application.

Best before: 6 months
Storage: keep in dry & cool place.

8kg & 20 kg




Do you know-
about the Aduwfctaﬁa:?

e Easy remove from mold with no waste
e Finished product's smooth appearance (bottom)
eNo side effect on taste and aroma




Industrial Classification:

(72)

Types Application 'E

R 100 5
Easy remove from mold with no waste g

RX 100 -

Band Active Easy remove from oven band with no waste 8
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Artisan Classification:

Types Application

R 200 Easy remove from mold with no waste

Best before: 9 months
Storage: keep in dry & cool place.

3 kg & 18 kg
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¢ Gluten network development
e Increase Product volume
o Improve product texture




Industrial Classification:

S Dosage*%
Types Appllcatlon (based on pgstry gough)
BP 100 Layer Cakes 1-17
BP 110 All type of cakes and cookies 0.7-1.5

*The optimum dosage level is determined through testing in the specific application.

Types Application Dosage*%

(based on pastry dough)

ST 100 Wet cakes and brownies 1.9-2.2

*The optimum dosage level is determined through testing in the specific application.

Artisan Classification:

Types Application Dosage*%

(based on pastry dough)
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BP 200  Alltype of cakes and cookies 0.5-1.7

*The optimum dosage level is determined through testing in the specific application.

Best before: 9 months
Storage: keep in dry & cool place.

1 kg & 20 kg




Pound, Cake Premixes

Do you know-
about the Amdﬂ%?

e The first flavored cake premixes in Iran
o Synthetic color free

e Preservatives free

e Easy preparation

o Enjoy the ultimate quality




Pound Cake premixes classifications:

Cocoa

Vanilla
Strawberry
Banana
Orange
Apple
Blackberry
Cappuccino
Saffron

Pound premix
Water

il

Eggs

Pound premix
Water

oil

Eggs

Muffin premixes classifications:

Types

Vanilla

Cocoa

Recipe

Muffin premix
Water

Qil

Eggs

Muffin premix
Water

il

Eggs

5 kg
1kg
2 kg
2 kg

5 kg
11 kg
1.5 kg

1.75 kg

5 kg
11 kg
1.5 kg
11kg

5 kg
1.3 kg
1.3 kg
11kg

Mixing

2min
Low speed

2min
High speed

Mixing

2min
Low speed

2min
High speed

Best before: 12 months

Storage: keep in dry & cool place.

20kg

30 - 35min
170 -180¢c

18-22 min
180 ¢c
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Sponge Cake Premixes,

| Do you know-
aboutthe Aﬂ&)ﬂ/l’(fdﬁ&(?

e The first flavored cake premixes in Iran
e Synthetic color free

¢ Preservatives free

e Easy preparation

o Enjoy the ultimate quality




Sponge Cake premixes classifications:

(7p]

Types Recipe Mixing §<J

: S

Sponge premix 5 kg Q
Cocoa Water 0.5 kg E_
Eggs 4 kg c

Tmin 60 min :|C:>

i Low speed 150 ¢ e
Vanilla e =
Strawberry _ High speed o
Sponge premix 5 kg L

Banana Water 1kg (())
Orange Eggs 2.7 kg T
Apple &
Blackberry %
=

@

Q.

N

Chiffon premixes classifications:

Types Recipe Mixing

Vanilla
Chiffon premix 5 kg Tmin
Water 05kg Low speed 60 min
: 8min o
oil 0.3 kg . 150 ¢
Eqgs 4kg High speed
Cocoa

Best before: 12 months
Storage: keep in dry & cool place.

20kg
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e The first flavored cake premixes in Iran
o Synthetic color free

o Preservatives free

e Easy preparation

¢ Enjoy the ultimate quality
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Rollet Premixes classifications:

7p]
Types Recipe Mixing g
Cocoa &
Vanilla O
S b Roll cake premix 5 kg D o
trawberry  \yater 1.25 kg D
Low speed S i
Banana Eggs 4 kg 5min . o
Invert Syru 0.3 k : 350 - 400c &)
Orange yrep %9 ' High speed =
Fullex Plus 0.46 kg ©
Apple o
Blackberry e
72]
Pancake premixes classifications: Q
Types Recipe Mixing GEJ
S
Cocoa o
- et
Vanilla @
Strawberry  Pancake premix 5 kg O
Milk 1.4kg 2min high Cooking o m
Banana :
Eggs 3.5 kg speed in a pan
Orange Oil 0.9 kg
Apple
Blackberry

Best before: 12 months
Storage: keep in dry & cool place.

20kg




Do you know- ).
aboutthe Admmfaﬁa?

e Easy decoration

e Brilliant enhancement

e Delayed drying

¢ Enjoy the ultimate quality



Glazes classification:

b S

;

Basic Blueberry c;)

Strawberry Mango o

Banana Sour cherry g

Melon Cocoa %

Orange Caramel CCD

Apple Shelly a

Blackberry Silver _g'

Pineapple Gold =

~

Whipping cream powder: 8
:

Basic Blackberry O

Strawberry Blueberry

Banana Mango

Melon Sour cherry

Orange Cocoa

Apple Caramel

Pineapple Cherry

Best before: 12 months
Storage: keep in dry & cool place.

2x6.5=13 kg




ARNIKA MURALIA CO.

www.arnikamuralia.com

(+98)5132403291-4

No.11 0,4rdBaghban,Chaheshk, Mashhad ,IRAN.




