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TOPPING SAUCE

Prepare sweets or dessert requires the ability to combine different compounds, colors ana
flavours. The highest quality, freshness of raw materials and the modernized manufacturing
machinery and packaging are the most important factors for the success of Babolab producea
Sauces. Babolab provides a wide range of thick syrups containing fruit or nuts for decorating of
the surface of cake and sweets.

Fruit concentrate or puree or nuts, glucose syrup, water, sugar, stabilizer, flavoring and other
permissible additives are the main ingredients of this product.

Advantages of the product:

. Having excellent taste, color and concentration

. Good pouring capacity due to its thick and flowing texture
. Packaging in squashed bottle

. Pretty packaging and diversity of producing flavours
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CREAM PASTES

Cream pastes are added for flavouring in pastry and ice cream
products base before baking. Their consumption dosage de-
pends on desired fat and flavor intensity. These flavours are
oroduced from the highest quality raw materials.

Advantages of the product:
. Creation of excellent flavor
. Providing balance between flavor and colour in end product

. Providing variety in pastry products
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FRUIT PASTES

Fruit flavorings are a range of
pastes containing concen-
trates or purees which are
added to ice cream base and
pastry dough to produce
fruity ice cream, sorbets and
avoured sweets. In this kind
of product, artificial sweeten-
ers and colorants are not
added and It makes possible
the availability of different
tastes of fruit throughout
the year for pastry and ice
cream makers. Due to high
concentrations, It also
causes the reduction of
costs, save time, increase du-
rability, ease of use for pastry
and ice cream industry. Babo-
lab applies the latest produc-
tion processes to enhance
freshness, quality and taste
of fruits In pastes.

Advantages of the product:

. Providing excellent flavor

. Providing diversity In
pastry products range

. Availability of different fruit
tastes throughout the year

. Preserving taste and color
during baking process
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CONCENTRATED SYRUP * =

Concentrated syrup is a kind of flavouring syrup
containing natural color and flavor which enables
you to give color and flavor to your cream, sweets,
cake, ice cream and juice in a regulated amount. By
mixing this product with your ingredients, you will
be able to specialize and distinguish your products
iIn terms of quality and flavor.

Babolab Food Industry produces and presents a
full range of flavors according to request and
needs of customers.

Advantages of the product:

. Produced from the most highest quality raw mate-
rials

. Diversity of flavor and color

. Unigueness of this product in terms of flavoring
and coloring

. SiImple and easy application

. Easy storage conditions
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GLAZE
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Glaze is a shiny product containing sugar, glucose syrup, stabilizer and
permissible additives which are used in confectionery industry and
creats a glossy and nice surface on cakes and sweets. These kinds of
oroducts have a high stability and transparency even at negative tem-
peratures and can be easily used on all types of cakes. Glaze helps to
retain moisture, clarity, freshness and shelf-life of bakery products.

Advantages of the product:
. Diversity of flavor and color

. Simple application and storage conditions

. Preserving of freshness and shelf-life in pastry products
. Preserving of its appearance moisture, shininess and freshness
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JELLY

Babolab is fully aware of the nutritional value of fruits, so in the production of fruit and non-fruit
Jellies, it tries to fulfill its commitment in providing high quality product.

Advantages of the product:

. Decoration and polishing of the pastry products
. Flavouring

. Diversity of produced flavours

. Diversity of the application

. Cost effectively
.
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MARMALADE i

Marmalade is a kind of jam, the size and consistency of which is more than jam. Babolab presents dif- |

ferent kinds of its Marmalade as an ingredient for use in confectionery, cakes, pastries, fruit ice cream

industries, with high quality in proper packaging.

These products are highly regarded in terms of quality and durability before and after consumption.

Advantages of the product:

. Producing by the best and high quality materials

. Resistance of product to heat

. Diversity of the application in different pastry products
. Diversity of products in flavor and appearance L 8

. Preserving of texture, color and flavor of the fruit during baking i‘” il
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JAM JELLY( TOPFIL)

Jam Jelly is a kind of topfil which contains pieces of fruit and can be used as a filling and decorat-
ing on cakes and sweets. The outstanding feature of this product is the presence of fruit pieces
and its durability due to its high solids content and low AW. The availability of different flavours
of fruits by this product will be possible 3 ‘ (
throughout the year. o % ot

éww

Advantages of the product:
. Produced of the best and high fresh fruits

. Having fully natural color
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CREAM FILLING

A product with a creamy texture which is used to decorate different types of cakes, cookies,

Muffin, etc. and also
as a filling in layered cakes.

Advantages of the product:

. Resistance to heat

. Suitable taste and texture

. Very low water penetration between filling and end product
. Easy application without need to initial processing
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FRUIT PUREE

Babolab frozen fruit Puree is produced by the use of the highest quality fruits from all over the world.
Based on the knowledge and experience, Babolab has been able to produce a wide range of flavours
with high quality.

To preserve the original flavor and taste of fresh fruit after defrosting of puree, Babolab uses rapid
water pasteurization which will be different based on the type of fruit. Babolab fruit purees are lack
of any kind of flavoring, color or conservatives.

These purees are produced by the freshest fruits and highest quality raw materials. These purees are
quite natural and fully retained flavor and color of fresh fruits.

Advantages of the product:

. Permanent controlled quality

. Stability of product quality after defrosting, Due to the use of a proper thermal process, flavor and
taste of the product will not lost and its vitamins will be completely retained.

. Its Avalilability all year round

. Time Saving: Specified Dosage and no need to spend time to separate the skin and seeds, washing,
dewatering
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HOME SYRUP

Sweet home Syrup, is a kind of syrups containing natural fruit concentrates in different flavours. Babo-
lab home syrups are very excellent at providing fresh and natural drinks, and considered as the main

base of the cold drinks. These syrups are so produced that relieve the thrist of even the most fastidi-
OuUS customers.
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SPECIAL PUREES CONTAINING SYRUP

Special syrups containing puree or concentrate are a compound made of fruit concentrate and pulp.
This syrup which is packaged in pressurized bottles can easily be used in preparing cocktails.

Advantages of the product:
. I he unique design of these syrups containers
. Maintaining flavors and quality of fruit

. Producing in different flavor
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LOLLIES

Lollies is a kind of concentrated syrup which is produced for slush machine. Because of the
puffy and soft texture, these syrups impose no pressure to these machines. These syrups con-
tain fruit concentrate and is regarded as one of the most favorite products in terms of relieving
thrust, pleasant flavor and taste.

These kinds of syrups can be used easily with a ratio of 1 to 6 in slush machine.
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WATER ICE

Water Ice is another kind of concentrated syrups for slush machine.
The difference between this kind of syrup with Babolab lollies is
that in water lces there is no fruit concentrate and its contains the
real and actual flavor of fruits. These kinds of syrups can be used
easily in slush machine with a ratio of 1 to 5.

But for more convenience of slush machine appliers and presenting
diverse syrups on the consideration of flavor and color, rather than .
water lce which contains concentrate with natural color and flavor, o
Babolab produces a kind of simple water Ice ,lack of flavor and g
color, by which users can produce drinks with different and divers
flavors only with a single home slush machine and using Can see fla-
vored syrups.
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FRUIT PREPARATION

Babolab food industry is the first producer of fruit prepration in the country. Preprations are a
range of semi prepared products with a high percent of fruit which are used to decorate pastry
and ice cream products. In this kind of product, fruit is provided in various forms and sizes as
strips, pieces or small and big slices. Its dosage is arbitrary. They are in fact a type of fruit filling
which are produced for applying in artisan and industrial sections. The low percent of sugar
and also the existence of fruit pieces make it proper to use as filling in cakes and ice cream.
These products will preserve their fresh taste, natural color as well as ideal softness even at
negative temperatures.

Advantages of the product: ji
. Existence of fruit pieces

. Using of various forms and sizes of fruit

. LOW percent of sugar

. Preservation of its natural taste and texture
even at high or negative temperatures
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SYRUP WITH HIGH PERCENT
OF CONCENTRATE

Babolab concentrated fruit juices contain fruit
juice concentrate and 50% fruit juice in the final
oroduct and have natural flavor of fresh fruits.
Consumed fruits in the production of these
types of juices have been supplied from the
main areas of their cultivation and in order to
poreserve all the natural properties of the fruit,
the most developed manufacturing processes
have been applied.
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Factory: Ist Boostan, East Bndpey Industrial Zone,
Shahid Salehi Road, Babol, Mazandaran BAB(,\ L AB

FOOD INDUSTRY

Te: O11-320229/0-/73 Faxc O11-32022969




