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Factory: Iran, Mazandaran, Babol, Shahid Salehi Road, East Bandpey Complex Zone, 1st Boostan!
BA B L A B Babolab Food Industries <

FOOD INDUSTRY Tel: 011-32022970-73  Fax: 011-32022969
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‘Website: WWW.BABOLAB.COM
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Babolab Food Industry, with rand technology
of the word produces the required raw
materials for different industries:

Industrial products:
Emuision . Compound . Drink Base .
Carbonated Soft Drink . Ripple . Flavored
Pastes . Fruitfiling . Frozen Puree . Candied
and Semi - candied Fruits

Artisan Industries:

Pastry Industry:
Flavored Pastes . Topping . Frut Filing .
Glaze . Jelly . Jam - Jelly . Marmalade .
Frozen Puree . Candied and Semi - candied
Fruits

Ioe cream Industry:
loe cream Base - Flavored Pastes . Ripple
Sauce . Topping . Decosoft Sauce .
Concentrated  Syup . Frozen Puree,
Candied and Semi - candied Fruits

Synup:

Hotel Syrup . Puree- contained syrup . High
Concentrated Syrup . Coffee shop syrup .
Slush machine syrup . Topping Sauce .
Frozen Puree

bolab i e

y . Industt .
20000 sqm. The first phase has been established in 2000 by setting and developing full automatic
modemn equipment with the aim of producing carbonated soft drinks Extracts, Emulsion, fruit com-

pound theotherflavors for

12004, i s ivaudan, one of the biggest pro-
d i \dflavorsin ith nearly i
ivaudan’s exi in 5 contir bx for pi ing the best quality
technical informationin food industry.
pr ts that create value for our isfy ind we can also

reate our high quali ing theirup i i i

Despite of theseindustri indri o0, wi i i prod-
ucts and services to custs ind using high quality raw ie tries to pro-
ducetheiniti indi i i dairy, ice cream, pastry & confectionery.
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Ogemlgel / Emulsion
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Since most of the colors, flavors and vitamins are fat-soluble, it is difficult to use them in the beverage industry and in low-fat
foods. Babolab as an expert in formulations using specific compounds, flavors and natural colors produce emulsions that
solve the problems and needs of many beverage industries in terms of coloring and flavoring to the products. These emulsions
with a wide range of flavors and colors are applicable for different industries ranged from the beverage industry to dairy and
pastry products.

These emulsions contain natural colors fat-soluble such as beta-carotene, paprika and turmeric, lycopene and lutein that BAB L AB
Which Babolab has used emulsion-making technology to ease the use of these natural resources. Due to the use of these

colors in the formulation, emulsions creates opacity, attractive color and a good and lasting taste over long periods of time in FOOD INDUSTRY
beverages.

-
: -
P
=
A
N
4 \
1
< 4 L J k 1 ¥ 24 81\ g P B i a
W Cuan 43 GEAS G a0 (il ,S Comicrod g (I3 OV guanes 1 (Sgiio b (1 i g Bliseo SY guazes ;5 sl Slgo (2] 3,)5 & 4295 LT L —
WS (50 4558 9 M G 395 sl ) (Al b gmdgal Y CokS 5 o9Me b g ol s rato Olades H
P e Oladg
. 1Ny ogadgel
S 00 e 1 6y opmdoel B it 3 s o Uil Wi S puaen sl 33 aten (285 Sy 393 (g0 opmiee 13 S s Shoguas 50 9 oo 2540 Sy s il
5 50 5 PSS ] Aol ¢ (g e 5 e (sl S5 L, (S5 s gl €l il s 008 Wity 4 Ol bl (oo a3 4 SV g st 3 i &
R 655 5o ogee wlels
el s g esime sl i
5D e sl 05 Shedg
One of the products of emulsion line is colored emulsion which are used in beverages. For producing colored emulsion, 55 alig ojlas
patent-pending Beta carotene, Apo-carotenal, Paprica and etc. are used. These colored emulsions, contrary to colors, are water s )
soluble, acid stable without imparting a negative taste to the end product. Despite of these, based on new trends to healthy products, C odind b (gl yiod-
using vitamine b has been i As oil soluble vitamil like i A and E, due to antioxidant &l ogee (sl Sl
properties, are difficult to add to beverage, emulsifying method is used to easy application of these vitamines. Babolab has also used o ogee 5o oy 5
this method and presents various kinds of these emulsions for beverage producers. [
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Clouding Emulsion (Cloudifier): Considering the importance of the appearance of beverages for consumers, Babolab
presents its cloudifiers to improve the appearance of beverages and uniform distribution of opacity in the beverage.
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Emulsions Enriched with ACE Vitamins: Today, consumers' tendency towards food safety and quality has expanded,
Babolab, therefore, has been able to produce emulsions with fat-soluble vitamins including A and E, for the
enrichment of drinks. These emulsions are white and oily. One of the benefits of these enriched emulsions are their
antioxidant properties, which can protect the effects of free radicals and have health effects for consumers.
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Flavor is an i sensory istic in the of the product. Proper flavor and taste stability in
different temperature conditions are important points in the process of producing beverages. Babolab, taking into
account the physicochemical properties of each product in their production process, produces and supplies colored
flavored and colorless flavored emulsions to meet the customers' needs.

BABCL AB

FOOD INDUSTRY
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Mint3-60% Sourcherry3-60% Apple3-60%

Apple / Banana 3-60% Multi Fruit 3-60% Tropical Fruit 3-60%

CARECONATED ... i = = s

5 d r’ 152020 5
\WATER e

. : ’: Orange / Carrot / Lemon 3-60% Banana3-60% Orange /Mandarin 3-60%
SWEE TENER B ARSI i T
3l y00 4 Peach3-60% Banana / Lemon 3-60% Peach / Apricot 3-60%
FLAVOR = _
CO LO R b > o Sl oS 23 3 2 J Passion fruit 3-60% Carrot3-60% Passion fruit / Pineapple 3-60%
L ¥ Pear /Banana3-60% Coconut 3-60% Pear — Pineapple 3-60%

Carbonated soft drinks or carbonated drinks are a

2 : G nldss go 9 D , 53)
Ao e e T B et g 50 M arbcioh ~

sweetener, flavor and color.
Babolab Food  Industry under the technical supervi- 5% 9 Pineapple 3-60% 3.60% c ./ Carrot 3-60%

sion of Givaudan in Switzerland, the world's largest Es- 5 =l Bk olej

sence producerin the world, produces one of the most ' b o
high-quality soft drinks and presents it to its custom- : E =

o5 Raspberry 3-60% Mandarin / Pomegranate 3-60% Red Grape 3-60%

Categories of Carbonated soft drinks can be seenatap- o > 9 Tk oo 5 Strawberry 3-60% Mango/ Passi

plication part, on soft drinks segment on our website.
Strawberry / Pear 3-60% Melon3-60% Strawberry / Pineapple 3-60%

Compound is a processed product with a mix of concentrate and natural fruit puree, that is used to produce fruit juice and fla-
vored dairy products with good quality and texture.

Because of the damages which are imposed to the texture, color and smell of concentrate during its production process, it
can be possible to gain a better product by using compound as a natural drink base.

These products have several applications in beverage industry, are a good substitute for concentrate and other consumed
raw materials and accelerate the speed of production process. It is obvious that a fruit juice produced by compound com-
pared with those produced by concentrate has a high quality in respect of texture, color, fragrance and flavor stability; and
by this a producer will be sure about the balanced and equal quality of juice in his/her end products. Compound assures the
quality stability of juice during its consumption date.

e
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Drink Base

For beverage industry manufactures, it would be more economical and easier to use different bases for producing
their products. These products include Essences, colors and acidified mixed powders which will be ready to use

in end products just by adding water and sweeteners.

Babolab Food Industry presents the best and most cost-effective formulation of raw materials for customers in

order to make their products resistant and desirable. Most of these products are tested and assessed using
different methods and produced based on different demands of clients.
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Apple / Banana Mango/ Passion fruit Raspberry

Apple / Mint Mint Strawberry

Apple /Passion fruit Multi Fruit Strawberry / Pear

Orange Strawberry / Pineapple

Banana /Kiwi Orange / Carrot Tropical Fruit

Banana /Pineapple Orange /Carrot/Lemon Tropical Mix

Banana /Lemon Orange /Mandarin

Banana /Strawbery Orange /Mango. Black cherry.

Peach Peach / Apricot

Carrot / Apricot. Peach/ Passion fruit Carrot/Peach

Passion fruit Coconut Passion fruit / Pineapple

Pear /Banana Lemon Pear — Pineapple

P s

Pineapple Mandarin / Pomegranate Pineapple / Carrot

. 2017 Industrial Catalogue
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Todays, energy drinks have become very popular among young people. This range of products is suitable for
people who are looking for more energy or want to do heavy activities. When energy enters to the body in a
high volume, it leads to an increase in blood glucose in a short amount of time, and as a result, the intelligent
system of blood sugar control is activated and more insulin is secreted. These drinks have also many
physiological and psychological effects, and improve mental functions as well as increase awareness.
Babolab produces and supplies various compounds in terms of the type of flavor desired by the
manufacturers.
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Babolab based on the experience and success in energy drinks fields, has expanded its research into these
types of products according to the needs and trends of consumers and has added sports drinks compounds
to its product list.

In general, sports drinks can be defined in three types of classification, which contain different amounts of
liquid, electrolytes and solutes.

- Isotonic (contains liquid and electrolyte and 6-8% carbohydrates)

- Hypotonic (contains liquid and electrolyte and low carbohydrates)

- Hypertonic (contains high carbohydrates)
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Fruit flavors are a range of pastes containing concentrates or purees which are added to ice

cream base and pastry dough to produce fruity ice cream, sorbets and flavored sweets. In

this kind of product, artificial seeteners 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 durability, ease of use for pastry and ice cream industry. Babolab applies the latest
production processes to enhance freshness, quality and taste of fruits in pastries.
Advantages of the product:
Providing excellent flavor
Providing diversity in ice cream and pastry products range
Availability of different fruit tastes throughout the year
Preserving taste and color during freezing and baking
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Ripple

Babolab Food Industry provides a kind of special product to make luxury and
distinctive ice creams in terms of appearance and flavor. Ripple is a kind of sauce that
is used to inject and flavor into ice cream.

These products are resistant and maintain its scoopness up to -35 C . By creating
syrup streaks inside the ice creams, these sauces help ice cream makers to provide
beautiful and more palatable products. Appearance beauty and unique taste of these
ice creams are much appealing for consumers.

4kg,10kg ,20 kg : s dius
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Fruit Preparation '2=5 | Cream Pastes

Babolab Food Industry is the first producer of fruit p ion in the country. F ions are Babolab traditional cream Pastes are high quality flavorings that are added to gelato bases
a range of semi-prepared product with a high percent of fruit which are used to decorate and help to give the right consistency to ice cream and gelato, so lets the production of a
pastry and ice cream products. In this kind of product, fruit is provided in various forms and __ type of creamy and soft ice cream. Cream flavored pastes containe a high degree of nuts.
sizes as strips, pieces or small and big slices. Its dosage is arbitrary. They are in fact a type of These cream pastes line boats a vast array of flavors for satisfying many different categories
fruit filling which are produced for applying in artisan and industrial sections. The low percent of costumers. Cost effectivity due to its high thick texture and also save time and labor are
of sugar and also the existence of fruit pieces makes it proper to use as filling in cakes and ice the main advantages of these kinds of flavors.

creams. These products will preserve their fresh taste, natural color as well as ideal softness Advantages of product:

even at negative temperatures. Creating suitable flavor

Advantages of product: Balancing of flavor and color in end product

Existance of fruit pieces  Using of various forms and sizes of fruits Low percent of its sugar diversity in ice cream and pastry products

Preservation of its natural taste and texture even at high or negative temparatures

—re— ——
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Babolab frozen fruit Puree is produced by the use of the highest quality fruits from all over the world. Based on the knowl-
edge 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 re-
tained flavor and color of fresh fruits. And can be used for industrial applications sch as Juice and dairy industries and also arti-
san application as making fruit cocktail, smoothies, desserts, sweets, ice creams and other pastry products.

The advantages of Babolab Frozen purees are as follows:

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 Availability all year round

Tme Savmg due to specified Dosage and no need to spend time to separate the skin and seeds, washing, dewatering.

VIDE RANGE
OF FLAVOURS

CWITH | i
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Semi - Candied Fruits:
Semi-candied fruit is a product designed for professional use, intended for the artisan sector and industrial confectionery
and ice cream sectors. This new line, which is rich in fruit and has a soft and creamy structure, with good resistance during
baking and freezing, guarantees optimum quality for all sweets creations, with a genuine taste and inviting aspect. Thanks to
the limited amount of sugar, the products are characterised by a fresh taste, a natural color and a pleasant softness that per-
sists even at negative temperatures.
The unique design of these syrups containers maintaining flavors and quality of fruit.
Advantages of product:

© Easy application

© Low percent of sugar

© Maintaining of softness and taste of fruits even at negative temperatures
Product Application:
Decorating ice cream, cold desserts, fruit yogurt, sorbet, or as one of the main ingredients to make ice cream ripple or other
semi-prepared ingredients of ice cream
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Candied fruits:

Candied fruit processing is a new and extraordinary business of Babolab. Candied fruits made from a traditional processing
method which through a slow osmotic process, preserves the organoleptic characteristics of consistency, shape and color of
the original fruit. The range of products available goes from citrus cubes ( peel of different sizes) to strips, rounds, whole fruit
or large candied pieces.

Product Applicatio
For decorating and filling in cakes, cupcakes, muffin, raisin and baked products

Storage Conditions: keep in cool and dry place, under 65% humidity
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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:

. The unique design of these syrups containers
. Maintaining flavors and quality of fruit

. Producing in different flavor
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Topping Sauces:

Prepare sweets or desserts (cold or hot) requires the ability to combine different compounds, colors and flavors. The highest
quality, freshness of raw materials and the modernised manufacturing machinery, and packaging are the most important fac-
tors for the success of Babolab produced sauces. Babolab produces a wide range of thick syrups containing friuit concentrate
or nuts for decorating the surface of cakes and sweets.

Advantages of product:

Having excellent taste, color and viscosity

Good pouring capacity due to its thick and flowing texture

Nice packaging and diversity of produced flavors

Product Application:

To decorate the surface of ice cream, cold desserts, cakes and etc.

Packaging:
0/5 and 4/5 kg
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Babolab concentrated fruit juices contain fruit juice concentrate and 50% fruit juice in the final product 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 preserve all the natural properties of the
fruit, the most developed manufacturing processes have been applied.
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