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UNITS PER STORAGE SHELF
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Directions: Mix 3kg Unifood Professional Tarhana Soup with 10L cold water until
dissolved. Boil 30L of water in another container and stir in the dissolved
Tarhana Soup mix. Simmer at low heat for 15 min and serve.
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UNITS PER STORAGE SHELF
CREAM OF
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Directions: Mix 3 kg Unifood Professional Cream of Tomato Soup with 10L cold
water until dissolved. Boil 29L of water in another container and stir in the
dissolved Cream of Tomato Soup mix. Simmer at low heat for 15 min and serve.
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Directions: Mix 3kg Unifood Professional Cream of Mushroom Soup with 10L
cold water until dissolved. Boil 31L of water in another container and stir in the
dissolved Cream of Mushroom Soup mix. Simmer at low heat for 15 min and

serve.
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UNITS PER STORAGE SHELF
WEIGHT PACKAGE TYPE PACKAGE CONDITIONS LIFE
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Directions: Mix 3 kg Unifood Professional Cream of Vegetable Soup with 10L
cold water until dissolved. Boil 33L of water in another container and stir in the
dissolved Cream of Vegetable Soup mix. Simmer at low heat for 15 min and

serv
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Directions: Mix 3kg Unifood Professional Alaca Soup with T0L cold water until
dissolved. Boil 23L of water in another container and stir in the dissolved

Alaca Soup mix. Simmer at low heat for 15 min and serve.
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Directions: Mix 3kg Unifood Professional Tutma¢ Soup with 10L cold water
until dissolved. Boil 14L of water in another container and stir in the dissolved
Tutmac Soup mix. Simmer at low heat for 15 min and serve.
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STORAGE SHELF
CHICKEN WEIGHT PACKAGE TYPE PACKAGE CONDITIONS LIFE
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Directions: Mix 3kg Unifood Professional Chicken Soup with 10L cold water until
dissolved. Boil 32L of water in another container and stir in the dissolved
Chicken Soup mix. Simmer at low heat for 15 min and serve.
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UNITS PER STORAGE SHELF
YOGURT WEIGHT PACKAGE TYPE PACKAGE CONDITIONS LIFE
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Directions: Mix 3kg of Unifood Professional Yogurt Soup with 10L of cold water
until dissolved. Boil 24L of water in another container and stir in the dissolved
Yogurt Soup mix. Simmer at low heat for 15 min and serve.
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Directions: Mix 3kg Unifood Professional Ezogelin Soup with 10L cold water
until dissolved. Boil 27.5L of water in another container and stir in the dissolved
Ezogelin Soup mix. Simmer at low heat for 15 min and serve.
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UNITS PER STORAGE SHELF
BORSCH WEIGHT PACKAGE TYPE PACKAGE CONDITIONS LIFE
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Directions: Mix 3kg Unifood Professional Borsch Soup with 15L cold water until
dissolved. Boil 45L of water in another container and stir in the dissolved
Borsch Soup mix. Simmer at low heat for 15 min and serve. Add white cabbage

and beef (optional).
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UNITS PER STORAGE SHELF
GENDIME WEIGHT PACKAGE TYPE PACKAGE CONDITIONS LIFE
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Directions: Mix 3kg Unifood Professional Gendime Soup with 10L cold water
until fully dissolved. Boil 20L of water in another container. Stir in the mix into
the boiling water. Simmer at low heat for 15 min after boiling and serve.
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Directions: Add Unifood Professional Meat Bouillon into the boiling water and
boil for T0 min. Close to the traditional flavor. Takes its taste not from the salt,

but rather from the dried ground meat and root vegetables among its

ingredients. Recommended amount: 20g bouillon to 1L water.
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Directions: Add Unifood Professional Chicken Bouillon into the boiling water
and boil for 10 min. Close to the traditional flavor. Takes its taste not from the
salt, but rather from the dried ground chicken meat and root vegetables among
its ingredients. Recommended amount: 20g bouillon to 1L water.
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Directions: Add 20g Unifood Professional Garlic Seasoning into 1L water. Boil
for 5 min and use it on any dish. May be added at any stage of meal, sauce and
soup preparation. May also be used in cold meals after dissolving in cold water.
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l POWDER

Directions: Add 20g Unifood Professional Vegetable Seasoning into 1L water.

Boil for 5 min and use it on any dish. May be added at any stage of meal, sauce
and soup preparation.
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Directions: Mix 750g Unifood Professional Mediterranean Salad Sauce with 2250ml
water and 2250ml oil.
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Directions:Coat the steaks with 65g Unifood Professional Batter Mix. Gently
shake off any excess mix. Fry in 300ml sunflower seed oil and cook the battered
chicken steaks until golden brown. Serve hot.
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Directions: Add 3kg Unifood Professional Mashed Potatoes into 15L pre-boiled
hot water. Wait for 1 min for the water to be absorbed. Whisk over medium heat
for 2-3 min. Serve as requested once a smooth texture is obtained.
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CHICKEN
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Directions: Add Unifood Professional Chicken Bouillon into the boiling water
and boil for 10 min. Close to the traditional flavor. Takes its taste not from the
salt, but rather from the dried ground chicken meat and root vegetables among
its ingredients. Recommended amount: 209 bouillon to 1L water.
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Directions: Add 20g Unifood Professional Vegetable Seasoning into 1L water.
Boil for 5 min and use it on any dish. May be added at any stage of meal, sauce
and soup preparation.
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Directions: Add 4L of cold water to 2g Unifood Professional Crispy Coating,

mix to obtain a sauce. Dip the prepared products into this sauce. Coat them

with the remaining powdered mix in the package (3000kg) and fry in 170°C oil.
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BEEF UNITS PER STORAGE SHELF
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Directions: Add Unifood Professional Beef Bouillon into the boiling water and
boil for 10 min. Close to the traditional flavor. Takes its taste not from the salt,
but rather from the dried ground meat and root vegetables among its
ingredients. Recommended amount: 20g bouillon to 1L water.
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Directions: Mix 1kg meat and 50g Unifood Professional Meat Marination powdered

mixture with 500mI| water and 500ml oil, wait for one night.
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CHICKEN UNITS PER STORAGE SHELF
MARINATION WEIGHT PACKAGE TYPE PACKAGE CONDITIONS LIFE
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Directions: Mix 1kg chicken meat and 50g Unifood Professional Chicken

Marination powdered mixture with 500mI| water and 500ml| oil, wait for one night.
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Directions: Mix 90g Unifood Professional Meatball Mix with 160mI| water, wait for

1-2 min, add 1Tkg medium fat ground meat and prepare the meatball dough.
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Directions: Add in desired ratios.
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Directions: Mix 300g ground meat with 700g Unifood Professional Kadinbudu

Kofte Mix. 2.330kg meatballs mix may be used for Tkg ground meat.
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WEIGHT PACKAGE TYPE PACKAGE CONDITIONS LIFE
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Directions: Add 7.6L cold water to 1kg Unifood Professional Creamy Mushroom
Sauce. Mix until it boils. Cook for another 8-10 min at medium heat and serve.
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Directions: Add 5L cold water to 1kg Unifood Professional Creamy Four Cheese
Sauce. Mix until it boils. Cook for another 8-10 min at medium heat and serve
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Directions: Add 5.6L cold water to 1kg Unifood Professional Neapolitan Sauce.
Mix until it boils. Cook for another 5 min at medium heat and serve.

sekis A da Lalan g 3 palall 2 sk Rl Aalia (e a1 2 W eld) e il B-5 Adla) @ jicaadl) 45 5k
pds A gl U e oAl 3ilas 53l

18




8SHOT POURED UNITS PER STORAGE SHELF
WEIGHT PACKAGE TYPE PACKAGE CONDITIONS LIFE
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Directions: Add 6L cold water to Tkg Unifood Professional Hot Poured Cream
Sauce. Mix until it boils. Cook for another 8-10 min at medium heat and serve.
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CAFE DE UNITS PER STORAGE SHELF
PARIS WEIGHT PACKAGE TYPE PACKAGE CONDITIONS LIFE
Sl 59 4dl o8l sl g 50 dals ::‘;ﬁ‘ e crA da g iuaSlall 32

Room
‘750 g I?OX 6 Temperature 2 year
&> 750 ‘\-\lc 6 aj‘)ﬂ\'é‘)\);;\.;‘)ﬁ Gt

Directions: Add 750g Unifood Professional Cafe de Paris Sauce into 5L cold
water and mix until it boils. Cook for another 1 min at medium heat and serve.
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UNITS PER STORAGE SHELF
BEARNAISE WEIGHT PACKAGE TYPE PACKAGE CONDITIONS LIFE
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Directions: Add 750g Unifood Professional Bearnaise Sauce into 4.5L cold water
and mix until it boils. Cook for another 1 min at medium heat and serve.
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GLACE WEIGHT PACKAGE TYPE PACKAGE CONDITIONS LIFE
odla e s sl ¢ 55 Jsh:jgjg‘ e Sl g 8 daadlall e

: ¥
Room
1 kg Resealable Bag 6 Temperature 2 year
?'AS.I Glie aS 6 &ﬁ)ﬂ\'&)\)&z\.;)ﬁ O

21

Directions: Mix 1kg Unifood Professional Demi-Glace Sauce with 3.5L cold water
until dissolved. Boil 10L of water in another container and stir in the dissolved

Demi-Glace Sauce mix. Simmer at low heat for 10 min and serve.
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CHEDDAR UNITS PER STORAGE SHELF
SAUCE WEIGHT PACKAGE TYPE PACKAGE CONDITIONS LIFE
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Directions: Add 6L cold water to Tkg Unifood Professional Cheddar Sauce. Mix
until it boils. Cook for another 8-10 min at medium heat and serve.
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WHIPPED UNITS PER STORAGE SHELF
CREAM WEIGHT PACKAGE TYPE PACKAGE CONDITIONS LIFE
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Directions: Mix 1kg Unifood Dessert Whipped Cream with 1.5L cold milk or water
in a wide and deep container. Mix the mixture for 4-5 min using an electric mixer
at the highest speed. Use the Creme Chantilly right after preparing or cool it in

the refrigerator. )
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Directions: Mix 1kg Unifood Dessert Cream Filling with 2L cold water for 3-4 min
using an electric mixer at the highest speed. Use milk instead of water for a

softer consistency.
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Directions: Dissolve 1kg Unifood Dessert Banana Panna Cotta in 2.5L of boiling
water and cook for 2 min. Pour the prepared Banana Panna Cotta into cups when
still hot and wait until it cools down to room temperature before putting in the
refrigerator. Serve cold.
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UNITS PER STORAGE SHELF
WEIGHT PACKAGE TYPE PACKAGE CONDITIONS LIFE
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Directions: Dissolve 1kg Unifood Dessert Tiramisu Flavored Panna Cotta mix in

2.5L of cold water, mix until it boils. Take it off the stove after boiling, pour the
prepared Tiramisu Flavored Panna Cotta into when still hot and wait until it cools
down to room temperature before putting in the refrigerator. Serve cold.

i bl ol eldl e 12,58 WS 4gSs jalall agiiigy gunal 55 e (e paS ] sk uaaill 45 )l
A all 350 pa Aa a (B o e ol g GAlusa g sl gunal pi bl OS50 Gl aay DU e 18l i
Skt AaDUN b axa g U8

CREME UNITS PER STORAGE SHELF
BRULEE WEIGHT PACKAGE TYPE PACKAGE CONDITIONS LIFE
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POWDER

Directions: Add 3.125L milk and 3.125L sour cream into 1kg Unifood Dessert Creme
Brulee. Mix until it boils and take it off the stove after boiling for 1 min. Pour into
cups and wait for it to cool. Dust them with sugar after cooling in the refrigerator,
caramelize the top using a salamander or blow torch. Serve cold.
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Directions: Mix 200g Unifood Dessert Charlotte with 250mI| hot water at 50-55°C.
Mix for 2-3 min until it reaches a thicker consistency. Add 1kg whisked chantilly
into the mixture, and rest for 5-10 min at 4°C before using.
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_.'POWDER STRAWBERRY UNITS PER STORAGE SHELF
433“'“ FLAVORED WEIGHT PACKAGE TYPE PACKAGE CONDITIONS LIFE
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Directions: Mix 200g Unifood Dessert Strawberry Flavored Charlotte with 250ml
hot water at 50-55°C. Mix for 2-3 min until it reaches a thicker consistency. Add
1kg whisked chantilly into the mixture, and rest for 5-10 min at 4°C before using.
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Directions: Mix 200g Unifood Dessert Chocolate Flavored Charlotte with 250ml
water. Mix for 2-3 min until it reaches a thicker consistency. Add 1kg whisked
chantilly into the mixture, and rest for 5-10 min at 4°C before using.
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UNITS PER STORAGE SHELF
CLOTTED

P"'CREAM MIX WEIGHT PACKAGE TYPE PACKAGE CONDITIONS LIFE
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Directions: Pour 200ml (1 glass) refrigerated milk into the whipping bowl, add
58gr powder Unifood Dessert Clotted Cream Mix. Whisk for approximately 2-3
min until obtaining a thicker consistency using an electric mixer from low to high

speed.
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=’ POWDER

{ SGUM MASTIC UNITS PER STORAGE SHELF
3 PUDDING WEIGHT PACKAGE TYPE PACKAGE CONDITIONS LIFE
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Directions: Mix 3kg Unifood Dessert Gum Mastic Pudding with 12L cold milk, and
stir at medium heat until it boils. Cook for another 5-6 min after boiling, pour into
cups when still hot, wait for it to cool down to room temperature before putting
in the refrigerator.
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Directions:Add 2.1L water into Unifood Dessert Revani.

Mix for 8-10 min using an

electric mixer at the highest speed. Pour the mixture into 8 oiled trays (26*32cm).
Cook for 30-40 min at 140°C in preheated conduction oven or at 180°C in stone
oven. Syrup: Mix 5.4kg sugar with 6L water. Cool the syrup down to room
temperature, pour over Revani and serve.
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PANCAKES
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Directions: Mix 3kg Unifood Professional Dessert Pancake/Waffle Mix with 7.5L
milk, stir well and wait for 5 min. Pour the batter onto a heated nonstick pan
and/or waffle machine using a small sauce ladle, and fry.
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UNITS PER STORAGE SHELF
WEIGHT PACKAGE TYPE PACKAGE CONDITIONS LIFE
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Directions: Add 500g Unifood Dessert Hammurabi mix into 600mI boiling water,
stir for approximately 2 min and take it off the stove. Roll the dough that rested
until cooling down to room temperature, shape using a pasta maker as desired,
and fry. Rest them in the syrup, and serve.
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Directions: Add 500g Unifood Dessert Churros into 1L boiling water, stir for

approximately 2 min and take it off the stove. Shape the dough that rested until

cooling down to room temperature using a piping bag as desired, fry in hot oil,

coat with cinnamon sugar or chocolate sauce and serve hot.
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PINEAPPLE
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Directions: Add 3kg Unifood Dessert Pineapple Magnolia mix into 14L cold milk

and stir at low heat until it boils. Add 1L sour cream after boiling and cook for

another 2 min. Decorate as desired, and serve cold

b s Aaid U e 4y U Culall e 3 14 () UYL W giele 3 s g g e (e paS 3 Caual 1 Jleaiul) ARyl
J)ﬂ\e_\saj“\_\n)ﬂg_unuﬁ).\ uuﬁ\uumiauw\)uhhﬂwwhw‘)sﬂ1u‘a\

28




UNITS PER STORAGE SHELF
MSTRAWBERRY
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Directions: Add 3kg Unifood Dessert Strawberry Magnolia mix into 14L cold milk
and stir at low heat until it boils. Add 1L sour cream after boiling and cook for
another 2 min. Decorate as desired, and serve cold.
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BISCUIT UNITS PER STORAGE SHELF
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Directions: Add 3kg Unifood Dessert Biscuit Magnolia mix into 14L cold milk and
stir at low heat until it boils. Add 1L sour cream after boiling and cook for another
2 min Decorate as desired, and serve cold.
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CREME UNITS PER STORAGE SHELF
CARAMEL WEIGHT PACKAGE TYPE PACKAGE CONDITIONS LIFE
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Directions: Divide the caramel sauce to the Creme Caramel cups that were
pre-wetted with water, and rest them in the refrigerator to cool. Mix 3kg
Unifood Professional Dessert Creme Caramel with 20L milk, and stir at medium
heat until it boils. Take it off the stove after 1 min of boiling (before reaching a
thicker consistency), wait for 5-10 min and pour into cups. Once cooled down
to room temperature, refrigerate for another 1-2 hours. Turn them upside down
and serve.
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UNITS PER STORAGE SHELF
WEIGHT PACKAGE TYPE PACKAGE CONDITIONS LIFE
a3l syl g 58 s bl e SR By d | Radtal s
Room
3 kg Resealable Bag 4 Temperature 2 year
(’;53 GBlae S 4 ﬁ‘)ﬂ\ﬁj\‘)};\;‘)d Ot

Directions: Add 3kg Unifood Dessert Kazandibi slowly into 9L warm milk by
constantly stirring. Stir at low heat for 5 min after boiling until the desired
consistency. Pour the prepared dessert into the tray, sift the given Unifood
Kazandibi Top Sauce mix over the mixture equally as a thin layer. Wait for it

to cool so that the mix shows its effect and serve.
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Directions: Add 3kg Unifood Dessert Cacao Pudding mix into 18L cold milk and
stir at medium heat. Lower the heat once it starts boiling, stir and cook for
another 2-3 min. Take it off the stove, divide the mixture equally into the cups.

Once cooled down to room temperature, refrigerate and serve cold.
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Directions: Add 3kg Unifood Dessert Vanilla Pudding mix into 18L cold milk. Stir
at medium heat. Lower the heat once it starts boiling, stir and cook for another
2-3 min. Take it off the stove, divide the mixture equally into the cups. Once

cooled down to room temperature, refrigerate and serve cold.
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HPOWDER
| ‘ UNITS PER STORAGE SHELF
K y MEDOVIK WEIGHT PACKAGE TYPE PACKAGE CONDITIONS LIFE
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Directions: Dough: 1kg Unifood Dessert Medovik mix, 200m| water, 85g honey

Filling: Knead 750gr whisked cream, 750g creme patissiere, 600g cream cheese,
kg Medovik mix with water and honey until it becomes thicker, divide into pieces
of 190-200g. Roll the dough using a rolling pin, bake in the oven for 7-8 min at
180°C, apply the filling equally over each layer. Rest in the refrigerator and serve.
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Directions: Whisk 10kg Unifood Dessert Brownie Mix with 1,700m| warm water
(50-55°C) for 2 min using an electric mixer at high speed. Add 3,700ml sunflower
seed oil and 3,700g egg, and continue whisking for another 1 min at low speed.
Pour the mixture into 10 trays oiled and floured (26*32). Bake for 20-25 min in a
preheated oven at 180°C. Serve with hot chocolate or ice-cream.
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Directions: Add 112.5ml water, 150ml oil and 175g egg to 500g Unifood Dessert
Cake mix, and whisk for 5 min using an electric mixer. Bake for 35-40 min in a
preheated oven at 180°C.
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UNITS PER STORAGE SHELF
WEIGHT PACKAGE TYPE PACKAGE CONDITIONS LIFE
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Directions: May be used as desired.
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Directions: May be used as desired.
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Directions: May be used as desired.
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WEIGHT PACKAGE TYPE PACKAGE CONDITIONS LIFE
o8l sl g 58 &‘*f{ﬁ‘ e CpoAil Lo gyl dadlall 3as
K
. Room
750 g Plastic Package 4 Temperature 2 year
ola 750 S (o e 4 O

Directions: May be used as desired.

Ae 5 ) Rl il ¢ ol 2 s
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UNITS PER STORAGE SHELF
WEIGHT PACKAGE TYPE PACKAGE CONDITIONS LIFE
. ? ‘ 3 i) y (] . eew * - .
o 5l & 55 d“::fj’j e oAl o g ipadlall 3
. Room
750 g Plastic Paclfage 4 Temperature 2 year
el 750 Al (e ddle 4 48 3l 5, a da O
Directions: May be used as desired.
UNITS PER STORAGE SHELF
FAJITA WEIGHT PACKAGE TYPE PACKAGE CONDITIONS LIFE
Laald sl S5l g i Jal a‘j‘{ﬁ‘ e oAl Loy 5% Ladlall 51
5
. Room
800 g Plastic Package 4 Temperature 2 year
¢l 800 LSl (e Ale 4 O

%ﬂ\ﬁ)\ﬁ&;)ﬁ

Directions: May be used as desired.

Lot 5 ) Al Caual : jpuaal) 43 5k
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weiohT  [packace Tvee | UNTSPER [ STomAce T sueLr
o sl g 0 P il G R YSC I [EFCI P
2.1 1t PP Can 6 Temeoeor;nture 1year
21 e PP 6 Bl mdans | AT
Directions: May be used as desired.
L 8 A Al Caal ¢ juaaill 43y )l
ARABIATTA WEIGHT PACKAGE TYPE %’:’gi:jg ccs)L%ngs SI'_"”E:LEF
B ool S5l g 5 dala ;—“;))ﬁ‘ e croadll by s igaSlall 520
BT 2.1 1t PP Can 6 Temeoeorg]ture 1.year
PES e PP 6 B allsymia | A
Directions: May be used as desired.
Lot 5 ) Al Caual : jpuaal) 43 5k
Jeoroonese | weiont  [packacevee | UNTEFER T sTomace T suelr
36505 ala SR\ 85l g i dala fjﬁl\‘ e GoA hag s | Aadlalise
211t PP Can 6 Temeoeor;nture 1year
2.0 il PP 6 4 all 5 a da A

Directions: May be used as desired.

_@jg\m\q‘ai;wg 1) 45 5l
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UNITS PER STORAGE SHELF
DOMATELLA
WEIGHT PACKAGE TYPE PACKAGE CONDITIONS LIFE
Sl 52 sl syl & 55 JA‘AZ'«;))E‘ 2 oAl L g ol 5
Room
2.1 1t Piiapn 6 Temperature 1“year
A 21 ’ 6 ﬁ)ﬂ\‘é‘)\‘)};\;)d A
Directions: May be used as desired.
UNITS PER STORAGE SHELF
NEAPOLITAN WEIGHT PACKAGE TYPE PACKAGE CONDITIONS LIFE
Gl b sl sl g 58 daly :;ﬁ‘ e croadll gy iaadlall s
Room
2110t PP Can 6 Temperature 1"year
A2 e PP 6 Al sy miay | AT
Directions: May be used as desired.
Lot 5 A Al ol ) A5y )
SALSA UNITS PER STORAGE SHELF
MEXICANA WEIGHT PACKAGE TYPE PACKAGE CONDITIONS LIFE
O 3 gaall g5 d';\aza};)lal‘\m; VST BAPR: AT
PN
6 Room 1
2.1 1t PP Can Temperature year
s 2.1 ide PP 6 4 jall s ) s ds T

Directions: May be used as desired.

Lo 55 G Al ol jucaadll 45 )l
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UNITS PER STORAGE SHELF
WEIGHT PACKAGE TYPE PACKAGE CONDITIONS LIFE
055 sl g 5 dals :wj‘ e Cradl L gl duadlall 52
A
Room
2.1 1t Picpapn 6 Temperature 1.year
A 2.1 ’ 6 ﬁ)ﬂ\‘é‘)\‘)};\;)d A 1
Directions: May be used as desired.
UNITS PER STORAGE SHELF
FAJITA WEIGHT PACKAGE TYPE PACKAGE CONDITIONS LIFE
Lald o8l sl & 55 dala :;))?”‘ e cradll gy iuaSlall 52
Room
2.1t PP Can 6 Temperature 1..year
Directions: May be used as desired.
et 5 A Al ol el 43 ke
BITTER UNITS PER STORAGE SHELF
SWEET WEIGHT PACKAGE TYPE PACKAGE CONDITIONS LIFE
) 3 | 3 A3 s Al) e - . .
Ja ola sl soall g 50 dﬂ.’?jﬁ e coadll gy iuaSlall 52
6 Room 1
211t PP Can Temperature year
s 2.1 ide PP 6 48 jall s ) s ds EEIy

Directions: May be used as desired.

Lo 55 G Al ol jucaadll 45 )l
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UNITS PER STORAGE SHELF
KOZELLA WEIGHT PACKAGE TYPE PACKAGE CONDITIONS LIFE
RUBTS 055 5ol g 5 dals :wj‘ e Cradll L g duadlall 52
5
Room
2.1 1t Picpapn 6 Temperature 1.year
A 2.1 ’ 6 ﬁ)ﬂ\‘é‘)\‘)};\;)d A 1
Directions: May be used as desired.
UNITS PER STORAGE SHELF
JOKER WEIGHT PACKAGE TYPE PACKAGE CONDITIONS LIFE
Ssn il O sl g 55 J’“.{j’jjfﬁ‘ 2e OaA L gyl faadlall 2
Room
2110t PP Can 6 Temperature 1..year
2. e PP 6 Hi 1

Rj)ﬂ\sj\);i\;ﬁ

Directions: May be used as desired.

Lo 5 A Al ol ) A5 )l
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FRIES SEASONINGS / (s Jil 53

WEIGHT PACKAGE TYPE C?)TNODRI%?)[?\IS SHELF LIFE PRODUCT NAMES (/S iiatmii
ST\ 3 gl £ o oA dag i | Asadlall 5aa claiial) gla y
s
Craft Bag + Room 5
25 kg e R Dy ear CHEESE FRIES MIXTURE
e el S UC+ PR el [ai s e das 4w 1 Alia (ullallay dia
Craft Bag +
25 kg pgal_ay:f’ed Temeoe?;“ture 1 Year NACHO FRIES MIXTURE
¢S 25 il (e + PEcilihll | 2503, n da A ] OSe Sl A 5880
Craft Bag +
25 kg S Layerged Temeoec:’g]ture 1 Year KETCHUP FRIES MIXTURE
#2825 cil € GuS + PEclidll | 4l s, da 0 S, pblabll Lala
Craft Bag +
25 kg el Layerged Temeoeor;”ture 1 Year CHICKEN-KETCHUP MIXTURE
pS 25 Cil S uS + PEcilabll | 453505 da i | coSUsl) Ladds
Craft Bag +
25 kg s Temeoeorranture 1 Year HOT/CHILI FRIES MIXTURE
m< 25 Cil S puS + PE il | 38,80 550 n & A T Ldall ) 58 5lad) Jalall /LS
Craft Bag +
25 kg o I Temeoe?;nture 1 Year SWEET CORN FRIES MIXTURE
¢2S 25 T (e R AT R A A T oSaa 3l i 3,0 (5 gl ,
Craft Bag +
25 kg = Layerged Temeoeiamture 1 Year BBQ FRIES MIXTURE
025 25 il S oS + PECGLI | 355 ) jade s 1 OSae il A 6l g
Craft Bag +
25 kg b Layerged Temeoe?;nture 1 Year PIZZA FRIES MIXTURE .
pS 25 il S € + PEclbll | 46550 s da 4w 1 e 3l 8 1 i
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COMBOS / e ganall

7

WEIGHT PACKAGE TYPE FGRAGE | [ 'cHE PLIFE PRODUCT NAMES (e ddkinni
CONDITIONS - (855wia
o8l Bsadl £ g G hgpd | dadlall B chatial) ¢ lad N
st
Craft Bag + Room
25 kg PE Layered T O PR T Al 1 Y SALAMI COMBO
axS 25 <dl S S + PE skl 48 jall 3 ) ya da yo w1 gsujsﬁv‘“
Craft Bag + Room b
25 kg PE Dyl ed P o atucella | Y 3T PEPPERONI. COMBO f
F ]
Craft Bag + Room
25 kg PE Layered Temparaliliel ¢ ' Year SAU?AGE COMBO
pS 25 Gl S el + PEcladl | &l )l s 450 L 1 Gasadl e S ,
Craft Bag +
25 kg < BSE 1 Year MEATBALL COMBO
PE Layered Temperature Al
¢3S 25 il € (€ + PEclihll | 2a055m da B 1 1S oy yiall aall
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Unifo Gida ve Savunma San. Tic. A.S.
Gebze Organize Sanayi Bdlgesi

400. Sk. 41480 Kocaeli/Turkey

P. +90 262 751 33 25

F. +90 262 751 08 35

info@unifo.com.tr - www.unifood.com.tr




