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Roozbeh Chocolate Food Industries has been operating in the confectionery industry since 1995, starting with the production of ingredients. By leveraging 

technical expertise, equipment, creativity, and innovation, the company has consistently produced a diverse range of high-quality products for industry 

professionals. Utilizing premium raw materials and advanced technologies in production, attention to customer needs, and collaboration with prominent 

experts, Roozbeh Chocolate Food Industries has become a preferred business partner for owners of cake, pastry, and chocolate industries. Today, Roozbeh 

Chocolate Food Industries operates in a 25,200 square meter facility, offering the Flora brand as a reliable choice for professionals in the pastry and 

chocolate industry. Flora's diverse and high-quality products, combined with the support of experts from the demo center and research and development 

unit, provide a suitable platform for responding to customer needs.
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Compliance with global standards and continuous improvement of production processes have always been a top priority for 

Roozbeh Chocolate Food Industries. In this regard, the company has been successful in obtaining the above certifications.

HACCP System | ISO 9001:2015 | ISO 22000:2018
EN
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The Research and Development department at  plays a vital role in 

the development of new products and enhancement of existing ones, leveraging its state-of-the-art 

laboratory and expertise in the latest technical knowledge and global technologies. The experts in this 

department are always receptive to customer feedback and have consistently strived to create diverse 

products with easy usage, catering to the customers' preferences. 
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 is committed to not only meeting but also exceeding customer 

expectations. Our Demo Center is designed to support our customers by providing innovative training 

and solutions. With this goal in mind, we continuously share our expertise and knowledge with our 

customers, empowering them to create dynamic and thriving businesses that ease their transition into 

the professional world.
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Compound Chocolate Coins
Pleasant Aroma and Taste

MODERN TECHNOLOGY, PREMIUM QUALITY
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Compound Chocolate Coins

Product feature: Pleasant Aroma and Taste

Applications: Flora Compound Chocolate Coins is ideal for covering and decorating a diverse range of cakes and pastries

Direction for use: Flora Compound Chocolate Coins melts indirectly at a temperature of 45 to 50 °C

Keep in a cool and dry place, away from direct sunlight.

50 45

500g / 2.5kg

500g x 12pcs / 2.5kg x 4pcs

Variety /

Packaging /  :

Unit Weight /   :

Milk White Gold(Caramel) Strawberry BlackberryDark
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Compound Chocolate Slab
Soft and Flexible Texture
Suitable Coverage 
Formability 
Pleasant Aroma and Taste 
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Compound Chocolate Slab

Product feature: Soft and Flexible Texture / Suitable Coverage / Formability / Pleasant Aroma and Taste

Applications: Flora Compound Chocolate Slab is ideal for covering and decorating a diverse range of cakes and pastries

Direction for use: Flora Compound Chocolate Slab melts indirectly at a temperature of 45 to 50 °C

Keep in a cool and dry place, away from direct sunlight.

50 45

2.5kg

2.5kg x 4pcs

Variety /

Packaging /  :

Unit Weight /   :

White Gold(Caramel) Banana StrawberryDark

8

Cocoa
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MODERN TECHNOLOGY, PREMIUM QUALITY

Compound Chocolate Tablet 
Pleasant Aroma and Taste
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Compound Chocolate Tablet

Product feature: Pleasant Aroma and Taste

Applications: Flora Compound Chocolate Tablet is ideal for covering and decorating a diverse range of cakes and pastries.

Direction for use: Flora Compound Chocolate Tablet melts indirectly at a temperature of 45 to 50 °C

Keep in a cool and dry place, away from direct sunlight.

50 45

200g

200g x 10pcs

Variety /

Packaging /  :

Unit Weight /   :

White Dark

10
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MODERN TECHNOLOGY, PREMIUM QUALITY

Biscuits Cream
Soft and Delicate Texture
Pleasant Aroma and Taste
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Biscuits Cream

Product feature: Creamy and Smooth Texture / Suitable Coverage / Pleasant Aroma and Taste

Applications: Flora Biscuits Cream, with its delightful biscuit flavor, is usable in the various cakes and pastries for coating or decorating.

Direction for use: Flora Biscuits Cream can be used directly or heated as a filling or coating for various cakes, pastries, and other products.

Keep in a cool and dry place, away from direct sunlight. Close the product after each use.

1kg / 6kg

1kg x 8pcs / 6kg x 2pcs

Packaging /  :

Unit Weight /   :

12
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Hazelnut Cocoa Cream
Suitable Texture with High Cuttability
Suitable Coverage
Featuring Luminosity and Shine
Freeze-Thaw Stable
Pleasant Aroma and Taste

 

MODERN TECHNOLOGY, PREMIUM QUALITYHazelnut Cocoa Cream

Product feature: Suitable texture with high cuttability / Suitable Coverage / Featuring luminosity and shine / Freeze-thaw stable / Pleasant aroma 

and taste

Applications: Flora Hazelnut Cocoa Cream is usable as a coating, filling, and decoration for various cakes and pastries.

Direction for use: Flora Hazelnut Cocoa Cream is usable directly as a filling or coating for cakes and pastries. To handle this product, use a clean and 

dry spoon or spatula. To prevent cracking, avoid exposing the product to thermal shock

Keep in a cool and dry place, away from direct sunlight. Close the pack after each use.

1kg / 3kg

1kg x 8pcs / 3kg x 4pcs

Variety /

Packaging /  :

Unit Weight /   :

Hazelnut Cocoa Cream Cocoa Cream with Hazelnut Pieces
 

Hazelnut Flavoured Cocoa Cream �

�
�
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 �
�
� 

�

with Hazelnut Pieces
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MODERN TECHNOLOGY, PREMIUM QUALITYCompound Chocolate Coating

Product feature: Suitable Texture with High Cuttability / Suitable Coverage / Featuring Luminosity and Shine  / Freeze-Thaw Stable / Pleasant Aroma 

and Taste

Applications: Flora Compund Chocolate Coating  is usable as a coating and decoration for various cakes and pastries.

Direction for use: Flora Compound Chocolate Coating is usable directly as a coating for cakes and pastries. To handle this product, use a clean and dry 

spoon or spatula. To prevent cracking, avoid exposing the product to thermal shock

Keep in a cool and dry place, away from direct sunlight. Close the pack after each use.

6kg

6kg x 2pcs

Variety /  :

Packaging /  :

Unit Weight /   :

MilkDark

16



Crunchy Compound Chocolate Coating

Product feature: Suitable Texture with High Cuttability / Suitable Coverage / Freeze-Thaw Stable / Pleasant Aroma and Taste

Applications: Flora Crunchy Compound Chocolate Coating is usable as a coating and decoration for various cakes and pastries.

Direction for use: Flora Crunchy Compound Chocolate Coating is usable directly as a coating for cakes and pastries. To handle this product, use a 

clean and dry spoon or spatula. To prevent cracking, avoid exposing the product to thermal shock

Keep in a cool and dry place, away from direct sunlight. Close the pack after each use.

6kg

6kg x 2pcs

Variety /  :

Packaging /  :

Unit Weight /   :

18
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Crunchy Compound Chocolate Coating
Suitable Texture with High Cuttability
Pleasant Aroma and Taste
Suitable Coverage

MODERN TECHNOLOGY, PREMIUM QUALITY
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Compound Chocolate Dragee
Thermally Table 
Maintains its Original Appearance After Baking
Pleasant Aroma and Taste

MODERN TECHNOLOGY, PREMIUM QUALITYCompound Chocolate Dragee

Product feature: Thermally Stable / Maintains its Original Appearance After Baking / Pleasant Aroma and Taste

Applications: Flora Compound Chocolate Dragee is usable as a filling and decoration for various cakes and pastries.

Direction for use: Flora Compound Chocolate Dragee is usable directly as a filling or decoration in various cakes, pastries, and other confectionery products.

Keep in a cool and dry place, away from direct sunlight. Close the pack after each use.

3kg

3kg x 4pcs

Variety /

Packaging /  :

Unit Weight /   :

Cocoa

20
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Compound Chocolate Chips
Thermally Stable 
Maintains its Original Appearance After Baking
Pleasant Aroma and Taste

MODERN TECHNOLOGY, PREMIUM QUALITY

Product feature: Thermally Stable /Maintains its Original Appearance After Baking/Pleasant Aroma and Taste

Applications: Flora Compound Chocolate Chips is usable as a filling and decoration for various cakes and pastries.

Direction for use: Flora Compound Chocolate Chips is usable directly as a filling or decoration in various cakes, pastries, and other confectionery 

products

Keep in a cool and dry place, away from direct sunlight.

500g / 2.5kg

500g x 12pcs / 2.5kg x 4pcs

Variety /

Packaging /  :

Unit Weight /   :

Dark

22

Compound Chocolate Chips



Filling Cream
Bake and Freeze-Thaw Stable
Pleasant Aroma and Taste
Soft and Delicate Texture  

www.roozbehchocolate.com
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Filling Cream 

Product feature:  Bake and Freeze-Thaw Stable / Pleasant Aroma and Taste / Creamy and Smooth Texture

Applications: Flora Filling Cream is usable as a filling in various cakes, croissants, tarts, macarons, doughnuts, desserts, and pastries, Capability of 

composition with the cream for coating  and decoration of the cakes and pastries.

Direction for use: Flora Filling Cream can be used directly as a coating and filling on the various cakes, pastries, and other products.

Keep in a cool and dry place, away from direct sunlight. Close the pack after each use.

6.5kg / 13kg

6.5kg x 2pcs / 13kg x 1pcs

Variety /

Packaging /  :

Unit Weight /   :

Milk Honey Caramel Cocoa NutellaSaffronVanilla

24

Plus Milk
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Fruit Filling
Bake and Freeze-Thaw Stable
Pleasant Aroma and Taste
Made of Fruit Concentrate 
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MODERN TECHNOLOGY, PREMIUM QUALITYFruit Filling

Product feature: Pleasant Aroma and Taste / Creamy and Smooth Texture / Made of Fruit Concentrate   

Applications: Flora Fruit Filling is usable as a filling in various cakes, croissants, tarts, macarons, doughnuts, desserts, and pastries, Capability of 

composition with the cream for coating  and decoration of the cakes and pastries.

Direction for use: Flora Fruit Filling can be used directly as a coating and filling on the various cakes, pastries, and other products.

Keep in a cool and dry place, away from direct sunlight. Close the pack after each use.

6.5kg

6.5kg x 2pcs

Variety /

Packaging /  :

Unit Weight /   :

Strawberry Orange Sour Cherry

26



 Fruity Pastry Filling
Bake and Freeze-Thaw Stable
Pleasant Aroma and Taste and Soft and Delicate Texture
Contains %20 Fruit 

www.roozbehchocolate.com
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Apricot

Fruity Pastry Filling

Product feature: Pleasant Aroma and Taste and Soft and Delicate Texture/ Contains 20% Fruit

Applications: Flora Fruity Pastry Filling is usable as a filling in various cakes, croissants, tarts, macarons, doughnuts, desserts, and pastries, Capability 

of composition with the cream for coating  and decoration of the cakes and pastries.

Direction for use: Flora Fruity Pastry Filling can be used directly as a coating and filling on the various cakes, pastries, and other products.

Keep in a cool and dry place, away from direct sunlight. Close the pack after each use.

6.5kg

6.5kg x 2pcs

Packaging /  :

Unit Weight /   :

Variety /

Black Mulberry

28

Strawberry Apple
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Toffee Cream
Extremely Intense Flavoring 

Toffee Cream

Product feature: Extremely Intense Flavoring

Applications: Flora Toffee Cream is usable as flavoring agent in various cakes, croissants, tarts, macarons, doughnuts, desserts, ice creams and pas-

tries. Capability of composition with the cream for coating and decoration of the cakes and pastries.

Direction for use: Gently stir the Flora Toffee Cream with a spoon until it reaches the desired consistency, Then, use it directly. To enhance the flavor, 

you can combine it with other products.

Keep in a cool and dry place, away from direct sunlight. Close the pack after each use.

1kg / 6.5kg

1kg x 8pcs / 6.5kg x 2pcs 

Packaging /  :

Unit Weight /   :

Variety /

Caramel

30
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Cold Glaze
Glossy and Glitter
Pleasant Aroma and Taste 

MODERN TECHNOLOGY, PREMIUM QUALITY
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Cold Glaze

Product feature: Glossy and Glitter / Pleasant Aroma and Taste

Applications: Flora Cold Glaze Jelly is usable for coating, decorating and glazing various cakes, pastries, desserts and ice creams.

Direction for use: Apply Flora Cold Glaze Jelly by using a pallet or a brush in a thin layer on the surface of the product. You can add water to achieve 

the desired consistency.

Keep in a cool and dry place, away from direct sunlight. Close the pack after each use.

6.5kg

6.5kg x 2pcs

Packaging /  :

Unit Weight /   :

Variety /

Green AppleSour Cherry Strawberry PineappleOrange Mango Banana Blueberry

Caramel WhiteCocoa Neutral

Lychee
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Fondant
Highly Pliable
Capability to Thin up to a Thickness of  1 mm
Pleasant Aroma and Taste 
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MODERN TECHNOLOGY, PREMIUM QUALITYFondant

Product feature: Highly Pliable / Capability to Thin up to a Thickness of  1 mm / Pleasant Aroma and Taste  

Applications: Flora fondant is suitable for covering the cakes, creating flowers, figures and variety of edible decorative designs.

Direction for use: Take the desired amount of Flora Fondant and knead it until it becomes completely pliable. The created designs should be kept 

away from moisture to prevent drying; store them in nylon bags and after each use close the container tightly.

Keep in a cool and dry place, away from direct sunlight.

 

200g / 1kg / 5kg

200g x 12pcs / 1kg x 12pcs / 5kg x 2pcs

Packaging /  :

Unit Weight /   :

Variety /

Purple

White

Orange

Navy Blue Dark Blue Light Blue Light Green Dark Green

Brown

Cream Yellow

Pink Dark RedLight Red

Black
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Whipping Cream Po wder
Higher Resistence Against The Heat Comparing to The Confectionary Cream
High Plasticity
No Cracking and Discoloration After Use

35

MODERN TECHNOLOGY, PREMIUM QUALITYWhipping Cream Powder

Product feature: Higher Resistance Against The Heat Comparing to The Confectionary Cream / High Plasticity / No Cracking and Discoloration After 

Use

Applications: Flora Whipping Cream is suitable for decorating and coating various cakes, pastries, ice creams, desserts and creamy drinks / capable 

of coloration by adding jelly colors

Direction for use: Required ingredients: Flora Whipping Cream Powder: 1 Kg, Cold Water: 1/5 - 2 Kg | Pour the whipping cream powder in a deep 

container, add cold water. Mix for 2 minutes on low speed and then 3 minutes on high speed until it swells, hardense and the traces of the stirrer 

blades remain on the cream. To improve the quality put the prepared cream into the freezer for 15-30 minutes and remix it for 1 minute.

Keep in a cool and dry place, away from direct sunlight.

 

/  -  

1kg / 10kg

1kg x 10pcs / 10kg x 1pcs

Packaging /  :

Unit Weight /   :

Variety /

Vanilla

36
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Sponge Cake Mix
Characterized by a Tender and Cohesive Texture
Maintains  Moisture and High Durability
Pleasant Aroma and Taste 

MODERN TECHNOLOGY, PREMIUM QUALITY
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Sponge Cake Mix

Product feature: Characterized by a tender, voluminous, and spongy texture / Maintains Moisture and High Durability / Pleasant Aroma and Taste

Applications: Flora Sponge Cake Mix is suitable for baking various layered pastries, wedding cakes, moist cakes, glass desserts, Swiss rolls, and others

Direction for use: Required Ingredients: Cake powder: 10 kg, Eggs: 7 kg, Water: 2 kg 

Direction for Use: Using a mixer, combine the above ingredients and mix them for 1 minutes at low speed and 5 minutes at medium or high speed. 

Then, pour the mixture into baking molds. Then bake it at a temperature of 180°C for 30 minutes.

 Required Ingredients: Cake powder: 10 kg , Eggs: 8 kg, Water: 1/100 kg 

Direction for Use: Using a mixer, combine the above ingredients and mix them for 1 minutes at low speed and 5 minutes at medium or high speed. 

Then, pour the mixture into baking molds. Then bake it at a temperature of 180°C for 30 minutes.

Keep in a cool and dry place, away from direct sunlight.

2 7 10   

 180 5 1

30

1/100 8 10  

 180 5 1

30

10kg

Unit Weight /   :

Variety /

Vanilla Cocoa

38
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Cake Mix
Appropriate Texture
High Durability
Pleasant Aroma and Taste

MODERN TECHNOLOGY, PREMIUM QUALITY
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Cake Mix

Product feature: Appropriate Texture / High Durability / Pleasant Aroma and Taste

Applications: Flora Cake Mix is Suitable for Preparing Various Types of Muffins, Cupcakes, Cheesecakes, Pies, Oily and Frozen Cakes.

Direction for use:  Required Ingredients: Cake powder: 10 kg , Eggs: 3.5 kg , Oil: 3 kg , Water: 2.25 kg | Using a mixer, combine the above ingredients 

and mix them for 2 minutes at low speed and 2 minutes at medium speed. Then, pour the mixture into baking molds. If desired, add various fillings such as cream filling, fruit filling, 

and thermal resistant chocolates. Then bake it at a temperature of 170-180°C for 30–45 minutes.

 Required Ingredients: Cake powder: 10 kg , Eggs: 4 kg , Oil: 4 kg , Water: 2 kg | Using a mixer, combine the above ingredients and mix them for 2 minutes at low speed and 2 

minutes at medium speed. Then, pour the mixture into baking molds. If desired, add various fillings such as cream filling, fruit filling, and thermal resistant chocolates. Then bake 

it at a temperature of 170-180°C for 35–40 minutes.

Keep in a cool and dry place, away from direct sunlight.

 

/ /    

 

1kg / 10kg

Unit Weight /   :

Vanilla CocoaCappuccinoCarrot

40

1kg x 8pcs / 10kg x 1pcs

Packaging /  :

Variety /



Velvet Cake Mix

Product feature: Appropriate Texture / High Durability / Natural and Attractive Colors / Pleasant Aroma and Taste

Applications: Flora Velvet Cake Mix is suitable for preparing various types of cakes, cupcakes, cheesecakes, pies, oily and frozen cakes.

Direction for use: Required Ingredients: Cake powder: 10 kg , Eggs: 3/5 kg , Water: 2/25 kg Oil: 3 kg , 

Using a mixer, combine the above ingredients and mix them for 2 minutes at low speed and 2 minutes at medium speed. Then, pour the mixture into 

baking molds. If desired, add various fillings such as cream filling, fruit filling, and thermal resistant chocolates. Then bake it at a temperature of 

170-180°C for 35–40 minutes.

Keep in a cool and dry place, away from direct sunlight.

 

/ /  

 

10kg

Variety

Unit Weight /   :

Red Velvet

42 41
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Velvet Cake Mix
Appropriate Texture
High Durability
Natural and Attractive Colors
Pleasant Aroma and Taste



Cake Gel

Product feature: Fine and Orderly Texture / Maintains Softness and Moisture / Excellent Volume / Easy to Bake

Applications: Flora Cake Gel is usable as an emulsifier and stabilizer in various cakes and pastries, such as sponge cake powders, Swiss rolls, and 

more, to create excellent volume and maintain moisture and high durability.

Direction for use: Depending on the product type, Flora Cake Gel can be added at 3-4% in various sponge cakes and other confectionary products.

Keep in a cool and dry place, away from direct sunlight. Close the pack after each use.

 

 

5kg / 13kg

5kg x 2pcs / 13kg x 1pcs

Packaging /  :

Unit Weight /   :
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Cake Gel
Fine and Orderly Texture
Maintains Softness and Moisture 
Excellent Volume 
Easy to Bake 

MODERN TECHNOLOGY, PREMIUM QUALITY
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Concentrated Paste
Pleasant Aroma and Taste 
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MODERN TECHNOLOGY, PREMIUM QUALITYConcentrated Paste

Product feature: Pleasant Aroma and Taste

Applications: Flora Concentrated Paste can be used in sponge cakes, cookies, creams, desserts, and ice creams to enhance the aroma, flavor, and 

color of products.

Direction for use: The  Flora Concentrated Paste can be used in a ratio of 4-8% in various cakes, pastries, and other confectionary products. Direct use 

of it is not recommended.

Keep in a cool and dry place, away from direct sunlight. Close the pack after each use.

 

 

1kg

1kg x 8pcs

Variety

Packaging /  :

Unit Weight /   :

banana Caramel Strawberry
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