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What We Offer

Hawwu npepnoxxeHns

Your solution partner for high quality production

Baw napTHep no peleHnsM ANs Npou3BoACTBa
BbICOKOKAUYeCTBEHHOM NpoayKLuN

Reliable partnership

HapexHoe napTHepCcTBO

Innovative applications
ﬂpVIMEHEHI/Ie WHHOBAUWOHHbIX MeT0408B

Technical assistance
TexHnyecKkadq noanepixka

Information flow about food markets
NHdopMaunOoHHBIA NOTOK 0 NPOA0BONILCTBEHHbIX PbIHKAX

ECG Pazarlama Gida ithalat Ve Ihracat Ltd. Sti.

Pazarlama Gida ithalat Ve
Thracat Ltd. Sti.

Yazir Mah. Tirkerler Sk. No: 17 AK/1 Selcuklu/Konya/TURKEY

Tel: +90 332 265 00 62

GSM: +90 532 285 05 38

tyilmaz07@gmail.com
tarik@ecggida.com.tr
www.ecggida.com.tr
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—— FATS & OILS »upbl u MACUIA

biscuit dough and wafer cream fats (shortening)
KoHautepckue xupbl ang 6UCKBUTHOMO Tecta U BadenbHOro Kpema (COKpalLeHme)

For Biscuit Dough and Biscuit / Wafer Creams.
[ing BUCKBUTHOrO TecTa u nevyeHbs/Kpema ang Badenb.

chocolate coating fats (CBS)
KoHauntepckue xupbl ang wokonagHoii rnasypu (CBS)
Cocoa Butter Substitute, mainly used in Chocolate coating, couverture, compound

chocolate, toffee / fondant, soft candy. It is a Lauric based product.

3ameHnTeNb Kakao-Macna, NCnonb3yeMmblii rnaBHbIM 06pa3oM B LIOKONAAHO rnasypu,
KYBEpTIOpe, B COCTaBe LIOKONALA, MPUCOK/NOMAKe, MArKMX KOHEeTaxX. 3TO MPOAYKT Ha
ocHose JlaypuHa.

cocoa butter equivalent (CBE)

3ameHuTenb Kakao-macna (CBE)

Compatible with Cocoa Butter at any ratio. It has similar characteristics with Cocoa
Butter. It is suitably used for the Chocolate / supercompound production.

B noboM COOTHOLIEHUN COBMECTUM C KaKao-MacioM. MIMeeT cxoxue XapaKTepucTukim ¢
Kakao-macuiom. MoaxoauT Ans Npon3BOACTBA LWOKONAAA / KOMINEKCHbIX KOMMAYH/L0B.

non lauric coating fat (CBR)

KoHpuTepckuii xxup ans rnasypm 6e3 conepxxaHus nayputa ((BR)

For coating of cake, wafer and biscuit , compound couverture production.

It is compatible with Cocoa Butter up to 20%.

Wcnonb3yeTtca ansg npon3BoACTBa rNa3ypHOro NOKPbITUS TOPTOB, Badenb U bUcKBUTa,
KOMMayHA KyBepTIOpbL.

CoBmecTuMm c Kakao-macnom Ao 20%.

chocolate spread and filling fats

Konautepckue »upbl Ang WOKOMAAHOA NACTbl U NPOCIOAKM

Made from non lauric fats and has excellent spreadibility, good flavour release

and prevents oil separation.

M3roToBneH u3 HenaypuHOBbLIX XUPOB 1 0611aAaeT OTAINYHONA PAaCTEKAEMOCTbIO, XOPOLLNM
apomaToM W NpefoTBpalLaeT pasfeneHne macna.

cake fats

KoHpuTepckue xupbl ang TopTos

Suitable to use in Cake dough, cream filling and other bakery applications.

[MoaxoauT AN MCNob30BaHUsA B OMCKBUTOM TecTe, B KPEMOBbIX MPOCIONKAX, @ TaKXe B
APYTUX KOHAUTEPCKUX M XNebobynouHbIx nspenmsx.

coconut oil

Kokocosoe macno

Widely used in Ice Cream production, Ice Cream coating , Chocolate filling, Biscuit/Wafer
cream, Toffee and Coffee cream.

[Lnpoko ncnonb3yetcs B NPOM3BOACTBE MOPOXKEHOTO, A1 NOKPLITUS MOPOXKEHOTO, B
LIOKONAAHOI rna3ypn, BUCKBUTHO-BadenbHOM Kpeme, MpUCKax U KOGEeiHbIX CINBKaX.

frying fats

Macna ang Xapku n cnpei Madia

Palm Olein based product, for production of cracker and french fries / chips as a

high stable frying oil.

OcHoBaHHbIe Ha NanbMOBOM OfIeMHeE, TOMEHbIe XNUPbl NCNONB3YITCA ANS NPOM3BOACTBA
KpekepoB 1 KapTodens ¢ppn/unncoB B KauecTBe BbICOKO CTabUNBHOrO Macna AJist JKapKu.

pastry margarines

KOHAMTepCKUe MaprapuHsl

100% Vegetable based margarines, used in the production of pastries and bakery
products, Puff pastry and Cream.

Ha 100% cocTosiwwmin u3 3xmpoB pacTUTENIbHOTO NPOUCXOXAEHMUS, MaprapuH
NCMONb3YeTCs B MPOM3BOACTBE KOHAUTEPCKMX W XN1e606YN0oUHbIX M3enunii, COeHOro
TeCTa U Kpema.

— (COCOA DERIVATIVES npou3BOOHbIE U3 KAKAO

cocoa powders

Kakao-nopowku

ALKALISED COCOA POWDER - NATURAL COCOA POWDER

Fat Content:10 -12 %

AnkanusnpoBaHHbli Kakao lMopowok - HatypanbHbii Kakao Mopolwuok
HupHoctb: 10-12%

C0COA mMass
Kakao - macca

Intensifies the flavour, taste and colour of your chocolates, ice cream, ganaches

and pralines.

YcunuBaeT apomar, BKYC M LBET BalLKX LOKOMAAHbIX KOHET, MOPOXXEHOro, raHalla 1
npanuHe.

deodorised cocoa butter
ﬂe30,u,op|/|p0|3aHHoe KdKada0-Madio0

For chocolate and cosmetics industry.
Ncnonb3yeTca B LWOKONAAHON U KOCMETMYECKOW NMPOMBbILISIEHHOCTH.

—— FOOD CHEMICALS nuwEBBIE XMMUKATbI

SAPP 28
SAPP 28

sodium metabisulphate
meTabucynbdart HaTpus

citric acid monohydrate
KNai0Ta TIMMOHHAA MOHOrnppart

citric acid anhydrous
KWO10Ta INMMOHHAsA GEBBOJJ,HaFI

mono sodium glutamate
MYyTaMaT HaTpua

potassium sorbate
copbat Kanus

ammonium bicarbonate
bukapboHaT aMMoHMS

sodium bicarbonate
bukapboHat HaTpus

— FOOD INGREDIENTS NWILEBBIE UHTPEMEHTbI

milk powder
Cyxoe MonoKo
Main Applications: Chocolate production, Pastry industry, Instant soup and

Baby foods .
OcHoBHble 06nacT NpUMeHeHs: NPOM3BOACTBO LWIOKONAAa, KOHAMTEPCKas
NPOMbILEHHOCTb, CyNbl 6bICTPOr0 NPUrOTOBEHNS U [ETCKOe NUTaHMUe.

demineralised whey powders
JJ,EMI/IHepaJ'II/BOBaHHbIe CbIBOPOTOYHbIE NOPOLUKN

Widely used as an additive in Confectionery, bakery, biscuit, chocolate, beverage and
food industry in order to enrich the nutritional value of foods (especially protein).
LLnpoko ncnonb3yiotca B KauectBe f,06aBOYHOr0 KOMMOHEHTA ANS KOHOUTEPCKNX U
xneb60obynoyHbix n3genuin, GUCKBNUTOB, LIOKONAAA, HAMUTKOB U B MULLEBOIA
MPOMBILLIEHHOCTH, YTOObI 060raTUTL MULLEBYIO LEHHOCTb NPOAYKTOB (0C06eHHO benkos).

lactose monohydrate

MoHorungpar naktosbl

For bakery, pastry, chocolate, ice cream, confectionery, soup and dairy industry.
Wcnonb3yetca ans xneboneyeHns n NPOU3BOACTBA MYYHbLIX KOHOUTEPCKUX U3AENNA,
LIOKONaJa, MOPOXKEHOr0, KOHAMTEPCKNX U3AENHiA, CYNOB U B MOJIOYHOI NPOMbILIIEHHOCTY.

lecithin

JleunTun

It is an emulsifier widely used in Chocolate , Margarine and pharmaceutical industry.
370 3MyNbraTop, WMPOKO UCNOJb3YEMbI B LOKOMAAHON, MAPrapuHOBOi 1
¢dapmaLieBTUYeCKON NMPOMbILLTEHHOCTH.

desiccated coconut

CyweHbIn KOKoC

Produced either as High fat or Low fat content.

For chocolate, confectionery, pastry and Turkish delight industry.

Mpomn3BoanTCa M6 C BLICOKMM COLEPIKAHNEM 3KUPA, MNDO C HU3KNUM COLEPIKAHUEM XKMPA.
Wcnonb3yetca A NpoM3BOACTBA LWOKONAAA, KOHANTEPCKNX U3aenuin, xnebobynounbix
U3LeNnii 1 TYPeLKoro JIokyma.

bovine gelatine

YenatuH rossxui

For confectionary industry in the production of marshmallows, soft and toffee type
candies and fruit juice.

Wcnonb3yercs B KOHAUTEPCKORA NPOMbILINEHHOCTM 1 NPOM3BOACTBA 3edupa, MATKUX 1
KeBaTeNbHbIX KOHOET, a TaKxKe AN GPYKTOBbIX COKOB.

sorbitol 70%

Copbuton 70%

For baked food items, Cough syrups, Toothpastes and other Oral hygiene products,
Cosmetics, Paints, Cigarettes.

Wcnonb3yetcs fns npou3BoACTBa XNebobynoyHbIX U3nenui, CUponoB 0T Kawns, 3ybHbIx
NacT u ApYrux NPoayKTOB rUrMeHbl NONOCTH PTa, KOCMETUKM, KPAaCcoK, CUrapeT.

vanillin
BAHWUTNH

corn starch
KYKYPY3HbIiA Kpaxman

glycerine
rmuuepuH

crystal sugar (Ilcumsa 45)
Kpuctannuyeckui caxap (Icumsa 45)



