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Roozbeh Chocolate Food Industries Co, entered the
market in 1996 with the manufacturing of a variety of
industrial sweets and was able to preserve its position
in this market and in 2011, with the introduction of Flora
brand name, started manufacturing of confectionery,
bakery and pastry ingredients.

During the years of activity in this market, by construction a
factory with the area of 25000 square meters, Roozbeh
Chocolate Co. was able to approach the considered goals
and achieve the predetermined vision, such as manufacturing
quality goods in accordance with international standards and
most importantly, providing products that deserve Iranian
customers, competing with foreign brands available in Iran
and world markets, introducing novel goods and upgrading
the level of confectionery in Iran.

This catalogue is for providing information on application,
instruction for use, storage conditions and packaging of products.
If you are interested in more information on Flora products and
Roozbeh Chocolate Food Industries Co, scan the QR CODE.
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Cream Filling
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Useable as a filling for the cakes, croissants, tarts,
macaroons, doughnuts, desserts, and pastries.

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

. Bake and Freeze-Thaw Stable
. Featuring Pleasant Scent and Flavor

Lm_\HJlS

~N—

qlwgyS «SuS glgil j3 (520 Ylgicay oslatwl (16
Suis ] J3 ‘SLQU.'UJ:L&J g r.l.llL'rg_\ (UQJ'S'.O ullJU
Wjloo ¢lgicas sslaiwl g aold L wuSys wubld U
gl g SuS S5 g Sy

élng.'nlg&ﬂpd._nrug&n-
B3> peb g jhe b
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Usable as a filling for the cakes, croissants, tarts, — «lwgyS «SuS glgil )5 (Gjeo ylgicay oslatiml JB
macaroons, doughnuts, desserts, and pastries  <Said g 5 (Glo iy b g pws «Dlgs g Sle «wuyls
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Useable as a flavoring agent for the cakes, croissants tarts,  aluwg)S «SuS glgil 5 exiaspab ylgiea oxlatiuml Jy5
macaroons, doughnuts, desserts, ice creams, and pastries  CSuind g 15 glov s g s s ailigs o g JSlo at
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« Extremely Strong Flavoring 99 63lell§gd Laspeb.
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200g x 12
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For covering the cakes, creating flowers, figures,
and variety of edible decorative designs

. Highly pliable
. Capability to thin up to a thickness of 1 mm
. Pleasant smell and flavor

Instructions For Use;

Take a desired amount of fondant and knead it
until becomes perfectly soft and pliable. To
prevent the remaining paste from drying, keep it
inside a plastic bag.

To get the designs form faster, you can mix the fondant
with Flora Gum-Tex or Tylose powder. Note that the
created designs should be kept away from moisture,
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Cold Glaze Jelly | <som raspperry 2009
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Usable for decorating and glazing various cakes,
pastries, desserts, and ice creams.

. With a Pleasant Scent and Flavor
. Glossy and Glitter

Instructions For Use:

To use as a coating, mix the glaze jelly with a little bit
cold water to get the suitable density. Then, place
the cake on the turntable and turn it gently, and
pour the glaze over the cake gradually. Use an
offset spatula or palette knife to smooth it out
evenly if needed.

For designing, drawing or writing on the cakes, you
can use the cold glaze jelly with a piping bag and tips.
Applying this product on decorative fruits, makes
them more effulgent and durable.
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Perfect for making various types of muffin cakes,
cupcakes, cheesecakes, oily cakes, and refrigerator cakes.

. Appropriate Texture
. Pleasant Scent and Flavor
. High Durability

Instructions For Use:

Muffin Cake Mix 1Kg

Eggs 300g

Oil 350g

Water 150g

Mix the above ingredients with an egg electric
beater for 2 minutes on low speed and 2 minutes on
medium speed. Pour the batter into the cakge pan
and then bake at a temperature of 180-200 C for
30-40 minutes depending on the cake pan size. If
you want, you can use various types of Fillings to
diversify the cake.
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For all kinds of layered pastries, wedding and wet
cakes, glass deserts, swiss rolls, etc.

. Cost-effective
. No need for oil and eggs
- Cohesive, voluminous and completely spongy texture

Instructions For Use:

In order to make the cake, add 650g of water to per
kilogram of Flora Sponge Cake Mix and mix for 2
minutes on slow speed and utmost 12 minutes on fast
speed,

Pour the prepared mixture into a mold and put it in
the oven at 180 C for 30 to 35 minutes.

BlaSuS (gl (sla iy b glgil cugs eslaiwl (18
w9y g (Sl la s 5 g adze

adpoay g o jlows ,
10 33 g €9y jLS gy .
odawl WolS g puss (pouwso (90 -

18 a0 4dy b

Lkl SUS 5395 05915 o (5ljl 4 1SS augi sl
g 23S j95 L adds 2 g 63905 adlal 1 oS 650 ()3
Sadjy e 535 g3 b asds 12 85I o 4 Gagw
Wl 30 o s g @ity B s |y eaub oslol bglbo
S 18 19 g 0 a3 180 slos > aads 35




%s;iritments
N_'
Whipped Cream Mix
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To decorate and cover all kinds of cakes, pastries,
ice-cream, desserts, and creamy drinks.

. Higher durability against the heat comparing to the
pastry shop cream

. High formability

- No cracking and discoloration after use

Instructions For Use:

Pour the whipped cream mix in a deep bowl and add
200g cold water. Mix for 2 minutes on slow speed and
then 3 minutes on fast speed until it swells, hardens
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.
To color the cream, after the cream takes form, you can
pour a few drops of jelly color into the cream and mix it,
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Azar Gharbi St., Karafarinan Blvd., Sepehr
Industrial Estate, Nazarabad, Alborz, Iran.

+9826-45332453(10 Lines)
www.roozbehchocolate.com
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