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fem Santi <

— Whipping Cream—

Vizyon ve Vizyon Easy Krem Santi portfdyimiiz
lezzetli, kolay sCrlebilir, piriizsiz yapida tathlar
yaratmanizi saglar. Bitkisel icerikli krem santi
Urtinlerimiz dolgu, sivama ve dekor amagli
kullanilabilir; donma-¢6ziilme stirecine uygundur.

Vizyon and Vizyon Easy Whipping
Cream varieties which have both
delicious taste and easily spreadable
texture will help you to prepare
attractive and smooth textured
desserts. Vegetable based
whipping creams are suitable

for filling, covering and

decorative practices and are

freeze-thaw stable.




Uriin Adi Uriin Cesitleri Kullanim Talimati

vizyon Boncream 1000 g | su veya sit ile kanstinidiktan sonra 1
H i u Vvey: uti risurial I
Vizyon Boncream Krem Sant dakika yavas devirde, 3-4 dk yiksek
Krem San’[i Su veya Siit 2000 g | devirde cirpilir. Elde edilen krem santi
kullaniimadan 6nce 15 dk. buzdolabinda
Toplam Agirhk 3000 g | dinlendirilmelidir.
. . o Ari Vizyon Krem Santi 1000 g Vizyon Easy Krem Santi| 1000 g 10 kg karton koli
Vizyon Krem Santi i (1 kg poset x 10 ad.)
Su veya Sit 2000 Su veya Siit 1500
¥ g ¥ g 10 kg kraft torba
Toplam Agirlik 3000 g Toplam Agirlik 2500 g

Krem Santi Miksi soguk (10-12°C) su veya siit ile yiksek devirde 3-7 dk. ¢irpilir

i i (Girpma siiresi, kullanilan ekipmanin girpma etkinligi ve Griin miktarina gére

VIZyOH Easy Krem Santl degiskenlik gosterebilir). Elde edilen krem santi kullaniimadan énce 15 dk.
buzdolabinda dinlendirilmelidir.

Vizyon Boncream . ) )
. e 1000 g | Cream with water or milk and whisk
V|Zy_0n _Boncream Whipping Cream intensively at low speed for 1 min and at
Wh|pp|ng Cream Water or Milk 2000 g | high speed for 3-4 minutes with a mixer.
It is suggested to keep the whipping
Total Weight 3000 g | cream in fridge for 15 min. before using.
- — - 10 kg carton box
. - « Aria Vizyon Whipping Gream|1000g | - \YORESSY 1000 g (1 kg sachet x 10 pes.)
Vizyon Whipping Cream « Stella : .
Water or Milk 2000 ¢ Water or Milk 1500 ¢ 10 kg kraft bag
Total Weight 3000 g Total Weight 2500 g
_ _ Whip the cream mix with cold water or milk (10-12 °C) at high speed for about 3-7
Vizyon Easy Whipping Cream min. (Mixing time depends on the efficiency of mixing equipments and product
amounts). It is suggested to keep the whipping cream in fridge for 15 min. before
using.
G HasBaHwve npogykta Nntna Cnocob npumeHeHus YnakoBka
NpPoOAYyKTOB
Cwmecb Vizyon BonCream Mocne cMelwmnBaHUs C BOAOW UK
5 é'ﬁdai’%ﬂ’v'.a co B36uTbiMK | 1000 7| yion0kom B36MBATH 1 MUHYT Ha
Cwmecb Vizyon BonCream ME/LNIeHHOI CKOPOCTH, 34 MUHYTbI
Ana Kpema co B3OUTLIMU Boaa nnu monoko 2000 r| Ha BblCOKOM CKopocTu.
PekomMeHayeTcs aepxatb 15 MUHYT
CJINBKaMun 06 o 3000 r B XONO04AW/IbHUKE ANna nyywero
mnn Bec pe3ynbTaTa.
- 10 Kr kapTOHHas Kopobka
Vizyon B36utsie Causku| 1000 r| | Vizyon Easy 1000 r (1 Kr nakeTuk x 10 WwTyK)
. ® Apus B36uTble CAvBKM
Vizyon B36utsie Cneku o Crenna 10
Boaa niam Monoko 2000 r Boaa unm Moioko 1500 r KF kpadT MeLIok
0bwmn sec 3000 r 0bwmnn Bec 2500 r
B36uTb cMecb B36uTble CIMBKM C XonogHown (10-12 °C) Bogoin wnu
Vizyon Easy MOJIOKOM B TeyeHne 3-7 MUHYT Ha BbICOKMNX obopoTax. (Bpems B36uBaHuMs
MOXeT MEeHATbCA B 3aBUCUMOCTM OT KOJNIMYECTBA MPOAYKTa U
B36uTble CrvBky 1Cnonb3yemMoro 06opyAoBaHus. )PeKOMeHAYETCS Nepes, UCMNoNb30BaHNEM
Kpema noCTaBuTb ero B XONOAMALHUK HA 15 MUHYT.
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Swr Hem Sanki

—Ligquid Whipping Cream—

Kek ve pastacilik trinlerinde kullanima hazir
bitkisel Sivi Krem Santi lezzeti ile biyillyor!
Donma-¢oziilme stabilitesine sahip Sivi Krem
Santi farkli uygulamalarda krema veya soguk stit
ile karistirilabilir. Sekerli ve sekersiz secenekleri
ile mutfadiniza 6zel ¢Ozimler sunar.

Appetizing vegetable based Vizyon Liquid

Whipping Cream is ready-to-use in cake

and pastries! Freeze-thaw stable Vizyon

Liquid Whipping Cream can be used

for different applications by mixing

with custard cream or cold milk.

Sugared and sugar-free alternatives ‘
provide tailor-made solutions. '



Uriin Cesitleri Kullanim Talimati

En iyi sonucu elde etmek igin kullanmadan Gnce 12 kg karton koli
* Ricca +5 - +8°C'ye ulasincaya kadar buzdolabinda (1ltkutu x 12 ad.)
. * Forte sogutulur. Her tlirli mikser, profesyonel blender
Sivi Krem Santi * Perla veya cirpma teli ile istenilen kivama gelene kadar
* Sekersiz Bitkisel Krema cirpilir. Sekersiz Krem Santi yemek, salata,
makarna vb. iiriinlere sos yapmak icin istenen (Perla) 10 It
tarife uygun sekilde kullanilabilir.

aAa
A7

For the best result, cool it down up to +5 - +8 °C 12 kg carton box
* Ricca in fridge before using. Mix with any kind of (1 Itbox x 12 pes.)
il Tyl « Forte mixer, professional blender or whisk. Sugar free
LIqUId Whlpplng Cream * Perla whipping cream can be used for preparing

* Sugar-Free Vegetable Based Cream | sauces for meals, salads, pastas etc. (Perla)10 It

G Ha3ssaHue npoaykta JInHMA npoayKTOB Cnocob npymMeHeHus

[N NONyYyeHWs HaWydwWwero pesynbTara, nepes,
MCnosib30BaHMEM MPOAYKT Heobxoanma
npoaepxaTb B XONOAMbHUKE A0 TeX Nop, Noka

12 Kr KapTOHHasa Kopobka

. ® dopte ero Temnepartypa He AOCTUTHET TeMnepaTypbl
Vizyon Xuakue * Pukka oT +5 fo +8 rpasycos. Kpem B36uBaetcs (1 n kopobka x 12 wT.)
B36uTbhle CAUBKMU *Meprna No6bIMU BUAAMW MUKCEPOB,

NPodeCcCMOHaNbHLIMU CMECUTENSMU UK
® Xunkue B36UTbIE CIMBKM B€3 CaXaPa | geHyuKOM A0 HYXKHOI KOHCUCTEHLM. KIAKNE
B36UTbIE CNMBKYK 6€3 caxapa MOXHO (Nepna)10 n
MCnonb30BaTh uTobbI caenaTh Coyc Ans 610408,
MakapoHOB, CanaTos Mo peuenTy.
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Hem Palisen

—Custard Cream —

Kolayca hazirlanan, uzun stire tazeligini koruyan
Krem Patiseriler, birbirinden lezzetli profiterol, ekler,
pasta, turta ve kruvasan driinleri hazirlamanizi
saglar. Donma-¢0ziilme stirecine dayanikli yapis! ile
cesitli uygulamalarda gtivenle kullanilabilir

By using Custard Greams, you will be
able to prepare delicious profiteroles,
eclairs, pastries, pies and croissants.
You can prepare your products easily
with freze-thaw stable Custard Creams

and they remain fresh

for a long time.




@ Kullanim Talimati Ambalaj
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Vizyon Boncream
Krem Patiseri

Krem Patiseri
Su veya Siit

Toplam Krema Agirhig

1000 g
2500 g

3500 ¢

Su veya siit ile kanistirildiktan sonra 1
dakika yavas devir, 3-4 dk yiiksek devirde
cirpilir. Daha iyi bir sonug iin buzdolabinda
15 dakika bekletilmesi 6nerilmektedir.

10 kg karton koli
(1 kg poset x 10 ad.)

10 kg kraft torba

Vizyon Krem Patiseri
Vizyon Easy Krem Patiseri

Krem Patiseri
Su veya Siit

Toplam Krema Agirhig

1000 g
2500 g
3500 g

Krem Patiseri Miksi su veya siit ile yiksek
devirde 3-4 dk. ¢irpildiktan sonra kullanima
hazir hale gelir. (Girpma siresi kullanilan
ekipmanin  ¢irpma  etkinligi  ve Griin
miktarina gore degiskenlik gosterebilir.)

10 kg karton koli
(1 kg poset x 10 ad.)

10 kg kraft torba

Vizyon Stella Krem Patiseri

Krem Patiseri
Su veya Siit

Toplam Krema Agirhig

1000 g
2000 ¢
3000 ¢

Krem Patiseri Miksi su veya siit ile yiiksek
devirde 3-4 dk. ¢irpildiktan sonra kullanima
hazir hale gelir. (Girpma siresi kullanilan
ekipmanin - ¢irpma  etkinligi  ve Griin
miktarina gore degiskenlik gdsterebilir.)

10 kg karton kol
(1 kg poset x 10 ad.)

10 kg kraft torba

Directions for Use Package

Vizyon Boncream
Custard Cream

Custard Cream
Water or Milk
Total Cream Weight

1000 g
2500 g
3500 g

Cream with water or milk and whisk
intensively at low speed for 1 min and at
high speed for 3-4 minutes with a mixer. It
is suggested to keep the whipping cream in
fridge for 15 min. before using.

10 kg carton box
(1 kg sachet x 10 pcs.)

10 kg kraft bag

Vizyon Custard Cream
Vizyon Easy Custard Cream

Custard Cream

Water or Milk
Total Cream Weight

1000 g

2500 g
3500 g

Whip the Custard Cream Mix with water or
milk at high speed for about 3-4 min.
(Mixing time depends on the efficiency of
mixing equipments and product amounts.)

10 kg carton box
(1 kg sachet x 10 pcs.)

10 kg kraft bag

Vizyon Stella Custard Cream

Custard Cream

Water or Milk
Total Cream Weight

1000 g
2000 g
3000 g

Whip the Custard Cream Mix with water or
milk at high speed for about 3-4 min.
(Mixing time depends on the efficiency of
mixing equipments and product amounts.)

10 kg carton box
(1 kg sachet x 10 pcs.)

10 kg kraft bag

Ha3ssaHve npopgykTa

Cnocob npumeHeHus

YnakoBka

Cmecb Vizyon ans
3aBapHOro Kpema

Cwmecsb Vizyon ans
3aBapHOro Kpema

Boga nnu monoko

Bec kpema

1000 r

2500 r
3500 r

Mocne cmewwvBaHUs C BOAOW WM
MONOKOM B36MBaTb 1 MWHYT Ha
MeZNIeHHOW CKOPOCTH, 3-4 MUHYTbI HA
BbICOKOW CKOPOCTU. PekomeHayeTcs
Aepxatb 15 MUHYT B XONOAWNbHUKE
ANA Nyywero pesynbTaTa.

10 Kr kKapToHHas kopobka
(1 kr nakeTmk X 10 wWTyK)

10 Kkr kpadhT MeLwokK

Vizyon 3aBapHou Kpem

Vizyon Easy
3aBapHou Kpem

3aBapHoW kpem

Boga wnn monoko

Bec kpema

1000 r

2500 r
3500 r

CMecb 3aBapHoW Kpem byaeT rotos
nocne B36uBaHWe C BOAON WAU MOJIOKOM
B TeyeHMe 3-4 MUHYT Ha BbICOKUX
obopoTax. (Bpemsa B36UBAHUA MOXeET
MeHSATbCA B 3aBUCMMOCTH OT KOJIMYECTBA
npoaykTa " Mcnosb3yemoro
obopysoBaHus.)

10 Kr kapToHHas kopobka
(1 kr nakeTnk X 10 wWTyK)

10 Kkr kpadhT MeLwok

Vizyon Stella
3aBapHou Kpem

3aBapHon Kpem
Boaa unm mornoko

Bec kpema

1000 r

2000 r
3000 r

Cmecb 3aBapHOW Kpem byaeT roTos
nocne B3brBaHve C BOAON WU MOJIOKOM
B TeyeHWe 3-4 MUHYT Ha BbICOKMX
obopoTax. (Bpema B3b6UBaAHUSA MOXeT
MEHSATbCA B 3aBUCHMOCTU OT KOJIMYeCTBa
npoaykTta 7 MCMoib3yeMoro
obopynoBaHus.)

10 Kr KapToHHas Kopobka
(1 kr nakeTnk X 10 wTyK)

10 Kkr kpadT MeLwok

>

POLEN

FOOD




Madame Cream

Princess Cream Base
with White Chocolate

Sivi Santi ile cirpilarak havalandirilan Vizyon
Madame Cream, pastalar (adet/minik/rulo/petifiir
vb.), stitlii tathlar ve donuk pastacilik Griinleri igin
uygundur. Pat tasima ve hacimli yapi saglar.
Pastacilik trtinleri (donuk kullanima uygundur),
kesik pastalar, ekler, tartolet ve profiterol

icin kullanima uygundur.

Vizyon Madame Cream; princess cream
base with white chocolate is suitable to
apply after whisking with liquid whipping
cream. Wide range application field
mainly includes cakes (whole/ (S
mini/roll/petit fours, etc.), dairy SRS
desserts, sliced cakes, éclairs, RN
tartlets, and profiteroles and \
frozen pastry products.
|t provides lightness,
stability, and volume.




@ Uriin Adi Kullanim Talimati Ambalaj

Madame Cream 1 litre sivi santi ile 600 gram Vizyon Madame Cream, birlikte havalanacak sekilde
Prenses Krema tel cirpici iIe_ ‘g|rp|I‘|r.‘ ijyon Madame Cre_am glrﬂpllma“danl b_ncq Imutlaka_ +4‘°.C 24 kg karton koli
Hazirlamak icin dereceye getirilmelidir. Istenilen lezzet profiline gore siit girdileri ilave edilebilir. (6 kg kova x 4 ad.)
€ ¢ Daha sonra elde edilen krema formu sikma torbasi yardimiyla pat aralarina
Beyaz Gikolatali Baz uygulanir,

T T R N

1 liter of liquid whipping cream and 600 grams of Vizyon Madame Cream is

aAa
A7

M me Cream W.hipped together using a wire whisk until mixture i.s.airy. P(ior. to whipping,

adame Crea Vizyon Madame Cream must be cooled to +4°C. Additional milk inputs can be 24 kg carton box
Princess Cream Base added according to the desired flavor profile. Subsequently, final product (6 kg pail x 4 pcs.)
with White Chocolate princess cream form is applied between pastry layers using a piping bag.

G HasBaHwue npogykta Cnocob npumeHeHus YnakoBka

B3beinTe 1 nUTp XMAKUX CIMBOK M 600 rpamMmoB BusvoH Magam kpem BmecTe
MOMOLLBIO BEHUYMKA A0 NOJyYeHVs BO3AYLLIHON KOHCUCTeHUMN. MNepes, B36KBaHWeM

Kpemogas OcHoBa Vizyon Madame Cream Heobxoanmo fosectt A0 +4°C. MonoyHble MHrPeANeHTbI 24 Kr KapTOHHas Kopobka
«MpuHLeccax» MOXHO 1,00aBNATL B 3aBMCUMOCT OT )KelaeMoro BKYCOBOro npoduns. 3aTem (6 Kr BeApo X 4 WTyK)
C benbiM LLlokonagom MOAYYeHHYI0 KPeMOBYH0 (hOPMY C MOMOLLbIO KOHANTEPCKUI MELOK HAHOCAT Ha

NpPOUIONKM TopTa.
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Seeat: Jel

— Hot Glaze —

Vizyon Sicak Jel meyveli pastalarda, tartlarda, stsleme &
kaplama ve meyvelerin tazeligini  korumak amaclyla
kullanilan Griinddr. Uygulama sonrasi hizlica donar ve
akma yapmaz. Stisleme amaclyla kullanilan meyvelerde
kaplama Ozelligi gosterir, oksijenle temasi keser ve
kararmay! engeller, bozulmayi geciktirir, parlaklik
sadlar. Son drinde tazelik algisini arttirarak
meyvelerin raf omrii ile beraber son driindin raf
omriinde de uzama saglar.

Vizyon Hot Glaze is a product used for fruit
cakes, tarts, decoration, and coating to
preserve the freshness of fruits. It quickly
solidifies after application and does not
run. When used for decorating fruits,
it exhibits coating properties, cuts
off contact with oxygen, prevents
browning, delays spoilage,

and provides shine. By

enhancing the perception

of freshness in the final . 1
product, it contributes -
to extending the o
sheff life of both >
the fruits and
the overall
product.




(C+) Uriin Gesitleri Kullanim Talimat Ambalaj

1 kg Sade Sicak Jele 300-350 gram su ilave ederek, 1-2
dakika kaynatilir. 70°C’ye sogutulur, firga yardimiyla veya
. o daldirma yontemiyle meyvelere uygulanir. ;
Vizyon Sicak Jel . Eﬁﬂﬁ SPREY MAKINASIYLA UYGULAMA; Makine igerisine 1 (?iggké‘é‘?ﬁ’hﬁﬂ')
kg Sade Sicak Pasta Jeli ve 300-350 gram su ilave edilir.
90°C’de 1-2 dakika kaynatilir, 70°C’ye indikten sonra

makine ile pasta tizerine puskurtildr.

1 kg of Neutral Hot Glaze is boiled for 1-2 minutes by
adding 300-350 grams of water. It is then cooled to 70°C
and applied to fruits using a brush or immersion method.
Viizyon Hot Glaze * Neutral APPLICATION WITH SPRAY MACHINE: 1 kg of Neutral 28 kg carton box

* Strawberry Hot Cake Glaze and 300-350 grams of water are added (7 kg pail x 4 pcs.)
to the machine. It is boiled for 1-2 minutes at 90°C, then
spr%yed onto the cake using the machine after reaching
70°C.

G HassaHue npoaykTa JIHUA NpoAyKTOB Cnoco6 npuMmeHeHust Ynakogka

1 Kr HeTpanbHbI FOPAYMI XKene KUNATUTCA Aobasnss
300-350 rpamMm BoAbl B TeyeHne 1-2 MUHYT. 3aTeM ero
oxnaxpatT Ao 70°C ¥ HAHOCAT Ha GPYKTbI C MOMOLLLbIO

/N4

lopayasa *KenerHaAaA

o Hein . KUCTU WM METOZLOM OKYHAHWA. 28 Kr KADTOHHAR KOPOGKA
Mma3sypb EnTpankHaIn HAHECEHVE C MOMOLLbtO CMPEV MALLWH; B MawmHy P P
® KNyBHUYHBIN nobaensercs 1 kr HeTpanbHblid ropsumit xene n 300-350 (7 kr Beapo x 4 WTyk)

rpamMm BoAbl. Ero knunatat npu Temnepatype 90°C 1-2
MWHYTbI, @ NOC/e TOro, Kak Temnepartypa onycTuTca A0
70°C, HabpbI3rMBalT HA TOPT MALIMHKOM.
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gIZYOTRy

Soguk Jel

_Cold Glaze—

Pastalariniza kalici parlaklik veren ve nem kaybini
azaltarak ilk gtinkt mikemmel gorinimnd
uzun stire koruyan Vizyon ve Vizyon Easy Soguk
Jel;  donma-cOzilme stirecine uygun, kolay
stirtilebilir ve her tiirlti pastaya uygulanabilir.

Vizyon and Vizyon Easy Cold Glaze
provide perfect appearance like the first
day to your cakes by minimizing
moisture loss and offers long

lasting shine. They are stable for
freeze-thaw process, as well

as easy spreadable and
applicable on all kinds
of cake types.




Uriin Adi Uriin Cesitleri Kullanim Talimati Ambalaj

« Sade * Beyaz
* Gikolatall * Portakall Pasta iizerine u m
: . ) ) ygulanabilir akiskan forma
Vizyon Soguk Jel : Efr:qrge”'zh X k/llmzc:nlu ulagincaya kadar karigtirilir. istege bagli olarak 28 kg karton koli
. . . Vianeliua . KiSiliu su eklenebilir. Spatiil veya firca yardimiyla (7 kg kova x 4 ad.)
Vizyon Easy Soguk Jel  * Qi?ekli « Yaban Mersinii iiriiniin {izerine uygulanr.
 Mangolu * Ananasli

Brand Name Assortments Directions for Use Package
* Neutral * White
; e Chocolate  «Orange Put the required amount of cold glaze into a
Vizyon Cold Glaze * Garamel * Lemon bowl and stir until it gets a smooth texture for 28 kg carton box
_ *Raspberry  «Banana an easy application. It can be applied directly (7 kg pail x 4 pcs.)
Vizyon Easy Cold Glaze - SourCherry  «Kiwi on the surface of the product with a brush or
e Strawberry < Blueberry s
. patula.
* Mango * Pineapple
G Ha3BaHue npoaykTta JINHMA NpoAyKTOB Cnoco6 npuMeHeHus Ynakogka
. ® HelTpanbHbii  ® Benbiin
V|Zy0n e lllokonagHbil  ® ANenbCUHOBbIN B36UTb 0 KOHCUCTEHLLMU, NPU KOTOPOII €ro
XonopgHble Fna3yp|/| ® KapamenbHblii  ® JINMOHHbII MOXHO HaHOCUTb TOPT. B cooTBeTCTBUM C
* ManuHoBBIM ® baHaHOBbI XenaHuem MoxHa 406aBuTh BoAy. HaHocuTcs 28 Kr KapTOHHaA kopobka
Vizvon Eas ° BuwwHeBbIN * Kusn Ha roTOBOM NPOAYKLMM C MOMOLLbI0 (7 xr BeApo x 4 wWTyK)
y y ® Kny6HWNUYHbIV ® YepHuKoii KYJMHAPHOW NONATKW WU KUCTOYKM.
XonopgHble ma3sypu °* MaHro ® AHaHacoBbI

STy
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Simli Soguk; Jel
—Glamour Cold Glaze—

Pastalarinizin isildayarak goz alici bir hale gelmesi
icin Vizyon Simli Soguk Jel ile kaplamaniz yeterli.
Kullanima hazir ve donma-¢0ziilme siirecine
dayanikl olma Gzellikleri ile hem pratik, hem de sik
pastalar, tartlar ve tathlar yapmak artik ¢ok kolay! o aakaniigindan ongy,

For sparkling and glamorous cakes, coat
them with Vizyon Glamour Cold Glaze. It
IS now easier to make both practical and
stylish cakes, tarts and desserts due to

its ready-to-use and freeze-thaw
stable features.




Uriin Adi

Uriin Gesitleri

Kullanim Talimati

Ambalaj

Vizyon Simli Soguk Jel

* Portakal

e Karamel

e Frambuaz

* Gimis

e Altin

* Yaban Mersini

Kullanilacak miktarda simli soguk jel bir kabin igine
alinarak kolayca stirtilebilir forma gelinceye kadar cirpilir.
Son {iriiniiniizde tam bir grsel sélen olugturacak simli
soguk jeller direkt veya istenilen kivama gére bir miktar
su ile karistirilarak pastacilik drtnleri (izerine spatil
veya firga yardimiyla kolayca sirilir.

15 kg karton koli
(2,5 kg kova x 6 ad.)

Brand Name

A\‘I’/A
vy

Assortments

Directions for Use

Package

Vizyon Glamour Cold
Glaze

* Orange

e Caramel

* Raspberry
* Silver

* Gold

* Blueberry

Put the required amount of glamour cold glaze into a
bowl and whip it until it gets a smooth texture to be
easily applied. Glamour cold glaze providing a
spectacular image to your pastry products can be
applied with a brush or spatula directly or after

whipping with some water according to desired texture.

15 kg carton box
(2,5 kg pail x 6 pcs.)

G HazeaHue npoaykTa

JNInHnsa
npoAyKTOB

Cnocob npumeHeHus YnakoBka

Vizyon
[enb c bnectkamun

® AnenbCUHOBBIN
* KapamenbHbli

* ManuHoBbIN

* CepebpucToi

* 3onoToi

® yepHUKa

B3ATb HEOH6XOAMMOE KONMYECTBO XONOAHOIO Xene C
6ﬂéCTKaMVI, nOoMeCTUTb ero B nocyay u B36MTb A0
KOHCUCTEHUMU, NpU KOTOpOVI €ro MOXXHO HaHOCUTb Ha
TOpT. [lna Toro, 4yTOobbI CO34aTh BVI3yal1beIl71 npasaHuk
Ha roToBoW npoAyKUUKU, HAHOCUTE XON04HOE Xefle Ha
TOPT C MOMOLbKO KyﬂMHapHOVI JIOMATKN NN KUCTOYKMN
HenocpeaCcTBEHHO UM B COOTBETCTBUU C xenaemomn
KOHCUCTEHUMEN CMellanTe xene ¢ onpeaenéHHbIM

KOJIN4eCTBOM BOAbI.

15 Kr KapToHHas Kopobka
(2,5 Kr Beapo X 6 WTyk)

Glamour Cold Glaze
Simli Soguk Jel_

| Siver Glamour Cold G.
B i Rengl Simli saél L P

amour *
| buaz Aramals Simii so{w*

=
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J ramel Glamour Cold Gl
* ®mol Aromaly Simii Sefit

3HEEHI

E‘heberry Glamour Cold Glaﬁ
0 Mersind Aromal Simii 5o




Soguk Jel

Vizyon Kullanima Hazir Soguk Jeller pastacilik
Urtinlerinize parlaklik, renk ve lezzet katarak albeniyi
arttinr. Su ilave edilmeksizin direkt kullanima uygun
formdlyle pastalarinizi - kolayca hazirlamaniza
yardime! olurlar. Ayrica farkli renkler ve desenler elde
etmeniz igin Vizyon Kullanima Hazir Soguk

Jelleri birbirleriyle karistirabilirsiniz.




@ Uriin Gesitleri Kullanim Talimati Ambalaj

Vizyon
Kullmima Hazir
Soguk Jel

* Gikolata

« Sade

 Frambuaz Aromali Simli
e Altin Simli

* Glimisg Simli

* Karamel

* Gilek

Sise iyice ¢alkalandiktan sonra direkt uygulama
yapilir.

12 kg karton kol
(500 g sise x 24 ad.)

Vizyon
Ready To Use
Mirror Glaze

* Chocolate

* Neutral

* Raspberry Flavoured Glamour
* Gold Glamour

* Silver Glamour

e Caramel

* Strawberry

Shake bottle well and apply directly.

12 kg carton box
(500 g bottle x 24 pcs.)

G HazeaHue npoaykTa JINHUA NpoAyKTOB Ynakoeka

Vizyon loToBas
3epKasibHas rnasypb

° lWokonap,

® HenTpanbHbIn

® ManuHOBbLIA rnamyp
® 30n0TOW rnamyp

* CepebpsaHbiii namyp
® KapamenbHblit

® KnyOHUYHbIV

Xopowo BCTPAXHWUTE BYTbIIOUKY M HaHecuTe
npsaMo.

12 kr KapToHHas Kopobka
(500 r x 24 wr.)
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Soslan -
——loppings —

Dondurma, pasta ve keklerinize Vizyon Soslari ile
son dokunuslar! Vizyon Soslar kullanarak
yapacaginiz yaratici sunumiar ile géz kamastiran
lezzetli Grlinler elde edebilirsiniz.

Make your finishing touch by using Vizyon
Toppings on your ice creams, pastries and
cakes. You can prepare glamorous delicious
desserts and creative presentations with
Vizyon Toppings.



@ Uriin Gesitleri Kullanim Talimati Ambalaj

* Gikolata * Kivi
" Karamel " Vigne Sis! I istenil kil iktard 6 kg karton koli
n o (i . lisleme amagli istenilen sekil ve miktarda g karton koli
Vizyon Sos Cilek Portakall * 1 ianilr. (1kg sise x 6 ad.)
* Frambuaz *Yaban Mersini
*Beyaz Gikolata

aAla
A7 N4

* Chocolate * Kiwi

* Caramel * Sour Cherry . ) 6 kg carton box
Vizyon Topping - Strawberry  * Orange Use for decorating as desired amount. (1 kg bottle x 6 pcs.)
* Raspberry * Blueberry
* White Chocolate

o [ R

* lokonapHsbin  ® Kusu

® KapamesibHbli1 ® BULIHEBbIN B uenbio ykpaleHuns, ncnonb3yeTca B

Vizyon TonnuHr COyCbl  * KnyBHuumbiii  ® OpaHxesbiit kenaeMoMm KonuiecTee And MOPOXKEHHLIX,
AeCepTOB N KOHAUTEPCKUX U3gennn.

6 Kr KapTOHHas Kopobka
(1 kr x 6 Wwr.)
* MafnHOBBLIM  ® YepHUKaA

°benbiii Wokonaz,

>
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Dwofiterol Sosu

— Profiterole Sauce —

Yogun ¢ikolata tadi ile Grtinlerinize lezzet veren,
canlilik ve parlaklik kazandiran Vizyon Profiterol
Soslarini profiterol, pasta, kek, tart ve dondurmalarda
dekor ve kaplama sosu olarak kullanabilirsiniz.

Vizyon Profiterole Sauces can be used as
decorating or coating sauce on profiteroles,
pastries, cakes, tarts and ice-creams.
It will enrich your products with its
intense chocolate taste, colour and
shiny apperance.




@ Kullamim Talimat Ambalaj

Vizyon Gikolatall
Profiterol Sosu Kasikla yavasca karistirilip homojen hale getirildikten sonra direkt 28 kg karton koli
veya istege bagl su veya soguk siit ilave edilerek profiterol toplarinin (7 kg kova x 4 ad.)
Vizyon Bitter lizerine uygulanir. .

Profiterol Sosu

Vizyon Chocolate

Profiterole Sauce Homogenize by stirring with a spoon. Then, apply on the product 28 kg carton box
. . directly or mix with cold milk or water before. (7 kg pail x 4 pcs.)
Vizyon Bitter

Profiterole Sauce

ala
viiv

G HasBaHve npogykta Cnocob npumeHeHus YnakoBka
Vizyon
LLokonagHbin Coyc
ans npod) MTepone[/'l MomewwvBas NOXKON fOBeANTe A0 OLHOPOAHON MacChl, 3aTeM 28 Kr KapToHHas Kopobka
HenocpeacTBEHHO, UK A06aBUB BOAY UK XONOAHOIO MOJIOKO, 3aenTe (7 kr Beapox 4 wt.)
Vlzyon Coyc n3 COyC Ha NPodUTEPONb LAPUKM.
lFopbkoro LWokonaga
ans npoduteponen




Decocover
Dasta Sosu

— Decocover Premium Glaze —

Vizyon Pasta Soslari, mikemmel goriindstin
yaninda lezzetten ddin vermek istemeyenler icin
harika bir alternatif. Gikolata icerigi sayesinde
pastalariniza lezzet katip parlaklik saglarken, nem
kaybini da en aza indirmenizi saglar.

Vizyon Premium Glaze is a great alternative
for those who do not want to pass over the
taste. Thanks to its chocolate content
Vizyon Premium Glaze add flavor and
brightness to your cakes, while also
reducing moisture loss.




@ Uriin Gesitleri Kullanim Talimati Ambalaj

i * Bitter Cikolatall istenilen miktarda sos, direkt veya benmari usulil .
Vllelg()n,ges(:ocover * Beyaz Gikolatali eritilip istenilen kivama geldikten sonra pasta étkgl;(kanorllkodh
asta oosu * Frambuaz Aromali |  {izerine uygulan. (6 kg kova x 4 ad.)

A\'I’/A
iy

Brand Name Assortments Directions for Use Package
:  Dark Chocolate The desired amount of sauce can be applied directly
Vizyon Decocover * White Chocolate on the cake, or can be used after heated in a 24 kg carton box
Premium Glaze * Raspberry Flavored | benmaire until it reaches desired consistency. (6 kg pail x 4 pcs.)
G Ha3BaHue npoaykTa AL Cnocob npuMmeHeHus YnakoBka
NpoAYyKTOB

°C FOPbKNM LLIOKONafA0oM Heobxoaumoe KONun4yecTBo rnasypu pacTonuTb

4 ¢ C 6enbiM LWIOKOMAAOM | HEMOCPeACTBEHHO Ha OFHe WKW Ha BoAsAHOW baHe, No 24 Kr KapToHHas Kopobka
Vlzyon Decocover * C apOMaToM MafiuHbl | AOCTUXEHNN XelaeMoil KOHCUCTEHLLMW NCMONb30BaTb A (6 kr BeApo X 4 WTyK)
I'J1a3ypb ANnA TOpTa NOKpbITUS TOpTa.




Chococouor
Ganaj Sosu
___ Chococover
Ganache Sauce

Hizli ve pratik kullanimi ile Vizyon Chococover
her defasinda standart tat ve parlaklikta Grtinler
elde etmenizi saglar. Pastacilik drinlerini
kaplamada, cesitlendirme amacli santi ve
kremalarla  kanistinlarak — da  kullanilabilir.
Yogun tadi ile pastalariniza lezzet katar.

Vizyon Chococover enables quick
and practical use while gives your
products standart taste and glow.
Intense flavoured Vizyon Chococover
can be used on pastry products
for coating and mixing with
whipping and custard creams

to vary. Whipping and custard
creams can be enriched
by mixing with Chococover.
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Uriin Gesitleri

Kullanim Talimati

Ambalaj

Vlizyon Chococover

Ganaj Sosu

* Bitter

* Fildisi

* Karamel

* Antep Fistikli

Kaplama Amacli Kullanim:

Uriin tercihen benmari usulii ya da mikrodalga firnda
38-40°C'ye isitilarak tamamen eritilir ve pasta kaplama
amagcli kullanihr.

I¢ Dolgu Olarak Kullanim:

Uriin tercihe gére %30 veya %50 oraninda girpilmis
bitkisel krema ile kanstirilarak dolgu amagh kullanilir

24 kg karton koli
(6 kg kova x 4 ad.)

Brand Name

Assortments

Directions for Use

Package

Vlizyon Chococover

Ganache Sauce

* Bitter

* lvory

e Caramel

* Pistachios

For Coating Applications:
Heat up to 38-40°C in a bainmaire or microwave to
melt completely for coating cakes.

For Filling Applications:
Mix with whipped Vizyon Liquid Whipping Cream at
the ratio of 30% or 50% and use for filling purposes.

24 kg carton box
(6 kg pail x 4 pcs.)

G HazeaHue npoaykTa |JIMHWUA NPOAYKTOB

Cnocob npMmeHeHus

YnakoBka

Vizyon Chococover

MaHaw Coyc

® TeMHbIN

® benbit

® kapamenb

® GUCTaALLKOBbIN

MpumeHeHne B KavecTse MoKpbITHA:

MpoAyKT NpeAnoYTUTENbHO Ha BOAAHOW baHe unu B
MWKPOBOJSTHOBOW Neyn NOSHOCTbIO PacniaBnsioT
pasorpesas 40 38-40 ° C u ucnonb3yerca gns
NOKpPLITUA TOpTA.

[MpumeHeHune B KayectBe HaumHku:

laHawW NpeAnoYTUTEIbHO CMELWWBAIT C B3OGUTBIMU
pactuTenbHbiMu cnuskamu (%30 unm %50) n
MCMONb3yeTCsA B KaYeCTBe HAYMHKMU.

24 Kr KapTOHHas Kopobka

(6 Kr Beapo x 4 wr.)

SPOLEN

FOOD




Chococoat

(ikolatals Modelleme Hamuww

__ Chococoat
Chocolate Modelling Dough

Gikolata iceridi ile Grlnlere lezzet veren, figtirlik
ve kaplamalik kullanimi ile uygulama gesitliligi
saglayan Vizyon Chococoat Bitter ve Fildisi
cesitlerini deneyin! Detayl figlr ve sislemeri
kolaylikla yapabilir, uzun stre tazeligini
esnekligini ve nemliligini koruyan Grtnler

elde edebilirsiniz.

Try out our Vizyon Chococoat Bitter and
lvory chocolate modelling dough which
give excellent taste by its chocolate
content and provide application
varieties by its coating and figuring
characteristics! You can get
products that remain fresh,
flexible and moist for a long
period which also enables
you to make detailed
figures and decorations. Sl

o n



@ Uriin Cesitleri Kullanim Talimati Ambalaj

Ortamin ve hamurun sicakligina gore (riin direkt iglenebilir veya
mikrodalga finnda isitildiktan sonra kullanilabilir. Hamur yogurulur

Vlizyon Chococoat « Bitter ve merdane ile istenen incelikte agilarak kaplama veya dekor 12 kg karton kol
; o Eildiai uygulamalar yapilabilir. Mikrodalga finndaki isitma stiresi hamur
GIkOIataII Modelleme Hamuru Fildisi miktarina ve sicakligina bagl olarak degigkenlik gdsterebilir. (kg kovax 12 ad.)

Hamurun fazla isitiimasi durumunda mermer tezgah veya
+4°C' deki sogutucuda bekletilerek ilenebilir kivama getirilir.

Depending on the temperature of ambient and dough, use
the modelling dough directly or warm in microwave oven.
. ] Knead until it reaches the right consistency and spread it
Vizyon Chococoat « Bitter with roller for coating and decorating use. Microwaving time 12 kg carton box

Chocolate Modelling Dough * lvory may vary due to the amount of dough being used and (1 kg pail x 12 pcs.)

temperature. Lay the dough on a marble surface or keep it
in cooler at 4°C until it reaches the right consistency in case
of over heating.

JNlnHnsa
G Ha3eaHue npoaykra MPOMYKTOB Cnocob npMMeHeHus YnakoBka

B COOTBETCTBMU TeMnepaTypbl NPOAYKTa Harpesas B
MWKPOBOJIHOBOW MeYn Uan NpsMo AOBOAUM TeCTo A0
HY)XHON KOHCWUCTEHLUW. 3aMeCcuTb TeCTO M packaTaTb Npu
NMOMOLLM CKaSIKK, NOC/E Yero NCnonab3oBaTb ANS MOKPUTUA

A\'I'/A
iy

Vizyon Chococoat ® TeMHbiit TOPTOB WUAM NeNKK GUTYPOK. BpeMs MUKPOBOHOBOO 12 kr kapTOHHas kopobka
Lllokonaa, ans * Benblit Harpesa MOXeT U3MEeHATLCA B 3aBUCMMOCTM OT KOANYecTsa (1 kr Beapo x 12 wTyk)
MOD.eﬂVIpOBaHVISI 1 Temnepartypsl Tecta. Ecnm Tecto 6onee Harper,

LOBOANTCA A0 paboTOCNOCOBHOW KOHCUCTEHL MM,
MOCTaB/IAS HA MPaMOpHble cKameinkn unu +4°C B
XONOANIbHUKE.

SbOLEN

FOOD



deker Hamuwwe

— Sugar Paste —

Esnek ve kolay acilan Vizyon Seker Hamuru ile
yirtiima yapmadan pastalarinizi kaplayabilir, cabuk
sekil alma ve dayaniklilik ¢zelliginden faydalanarak
kalici figtirler yaratip vitrinlerinizi stisleyebilirsiniz.

Thanks to its flexibility and easy rolling
structure you can coat your cakes, while
you adorn your showcase by creating
stable figures due to its quick taking
shape and durability features.
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Vizyon Seker Hamuru

* Beyaz
* Kirmizi
* Siyah
e Mavi

* Yesil

e Mor

* Fugya
* Sarl

* Pembe

* Kahverengi

* Turuncu

e Erguvan

* Aclk Yesil

* Krem Rengi
* Somon Rengi
* Agik Pembe
* Acik Mavi

Uriin yogurularak islenebilir kivama getirilir.
Merdane ile inceltilir ve pasta tizerine kaplanir.
istenilen formda figiir ve dekoratif sekiller
yapilarak pasta suslenir.

24 kg karton koli
(6 kg kova x 4 ad.)

12 kg karton koli
(1 kg poset x 12 ad.)

12 kg karton koli
(500 g poset x 24 ad.)

12 kg karton koli
(250 g poset x 48 ad.)

VY

Vizyon Sugar Paste

* White

* Red

* Black

* Blue
 Green
* Purple
* Fuchsia
* Yellow
¢ Pink

* Brown

e Orange

» Dark Magenta
e Light Green

* Cream

e Light Salmon
e Light Pink

e Light Blue

Knead until it is soft and pliable. Thin it with a
rolling pin to appropriate thickness. You can also
decorate your cakes by making figures and shapes
in desired form.

24 kg carton box
(6 kg pail x 4 pcs.)

12 kg carton box
(1 kg sachet x 12 pcs.)

12 kg carton box
(500 g sachet x 24 pcs.)

12 kg carton box
(250 g sachet x 48 pcs.)

G Ha3BaHuMe npoaykTa JInHna NpoayKTOB Cnocob npMmMeHeHus YnakoBka

Vizyon CaxapHas Tecto

® Benbiit

® KpacHbii

® YepHblii

® CuHuI

® 3eneHbln

* d1oNeTOoBbIN
® dykcmsa

* Xentbint

® PO30BbIN

* KopuuHeBbIi

® OpaHxeBbIn

® TemHO-TypnypHbIN
® CBeT/I0-3eNeHbli

® KpeMoBbIi

® CBeT/IbI COMOH

® HexHo Po3oBoe

® CeTnas buptosa

3amMecuTb TeCTO A0 AOCTVKEHUA HYXKHON
KOHCUCTeHLMN. PackaTaTb C MOMOLLbIO CKaNKK
1 MOKPbIBaTb HA TOPT. [pUMeHAeTCA Takxe
ANA U3rOTOBNEHNA PA3NNYHBIX DUTYPHBIX
AeTaneil yKpaleHUs KOHANTePCKUX U3aennn.

24 Kr KapTOH kopob.
(6kr Begpo x 4 wr.)

12 Kr KapTOH kopob.
(1kr nakeTuk x 12 wr.)

12 Kr KapToH kopo6.
(500 r nakeTuK x 24 wT)

12 Kr KapToH kopo6.
(250 r nakeTuk x 48 wWwT.)

SUGAR PASTE - SEKER HAMURL

3

_ Ay

T White Sugar ¥




Decopowder Dantel
Jozu

—Decopowder Lace Mix—
Dantelli figtirlerin yapimi igin kullanilan Vizyon Decopowder
Dantel Tozu ile pastalariniza sik detaylar katin.

Vizyon Decopowder Lace Mix is used for preparing
laced figures, helps you to add stylish and elegant
details on your products.

Model Hamuww

Gum Paste

Hizli kuruma ve elastikiyet 6zelliklerine
sahip Vizyon Gum Paste Model Hamuru,
pasta ve tatlilarda, detayli stisleme

ve figir yapmak icin ideal tercih!

Vizyon Gum Paste is used
on pastries and desserts for
detailed decoration and
figure making due to its
instant drying and flexibility,
features.

@
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@ Kullanim Talimati Ambalaj

Vizyon Decopowder

Dantel Tozu

Vizyon Dantel Tozu 100 ¢

Su (40-45°C) 80¢g

Kurutma Ortam kosullarinda 3 saat
Firnda Hizli Kurutma 120°C 6-8 dk.
(Konveksiyonel) 80°C | 12-14 dk.
Firinda Hizlh Kurutma (Tag Tabanl)| 120°C | 10-12 dk.

(Firin tabanindan yikseltiimelidir.) 80°C |14-16 dk.

Girpma:

MIkS ve su mikserde tel girpici ile 2 dk.
orta devirde ¢irpihr. Elde edilen karisim
spatula yardimiyla dantel sablonuna
yayilir. Esit miktarda dolum icin karigim
spatula ile dizlestirilir ve fazla hamur
alinir. Uriin oda sicakliginda ya da firinda
kurutulabilir. Kurutma isleminin ardindan
sablon sert bir zeminde ters gevrilir ve
spatula yardimiyla sekil sablondan
dikkatlice cikartilir.

5 kg karton koli
(250 g poset x 20 ad.)

25 kg karton kol

A\'I’/A
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Vizyon Decopowder
Lace Mix

Vizyon Decopowder Lace Mix 100 g

Water (40-45°C) 80¢g

Drying 3 hrs. at ambient conditions
Quick Drying in Oven 120°C 6-8 min.
(Convection) 80°C | 12-14 min.
Quick Drying in Oven (Deck Oven)[ 120°C | 10-12 min.
gErrafgges.r)muld be put higher than the oven 80°C | 14-16 min.

Mixing:

2 min. in medium speed with whisk in
mixer. Spread the acquired mix on the
lace template using a palette knife.
Smoothen the template surface with
palette knife and remove extra paste with
light pressure. Keep it dry in ambient
temperature or in oven. After drying
process; turn the template upside down
on a firm ground and remove figure
caerfully with a palette knife.

5 kg carton box
(250 g sachet x 20 pcs.)

25 kg carton box

Ha3eaHue npoaykTa Cnocob npMmMeHeHus YnakoBka

Vizyon Mopowok
CaxapHoro Kpyxeso

100 r

Bopa (40-45°C)

80 r

Vizyon Decopowder
CaxapHoe KpyxeBo

BbicywnBaHue

Mpu KOMHATHOM
Temnepartype 3 yaca

(AMCUHT )

BbiCTpas CyLuKa B neuu 120°C | 6-8 MuH.

(KOHBEKLLMOHHas) 80°C | 12-14 MuH.
BeicTpas cywka B neuu (Moaosas) 120°C | 10-12 MuH.
U10TKN AOMKHBI BbITb NOAHATSI 13 6a3bl neun) 80°C | 14-16 MuH.

B36uBaHue:

B36UTh B TeueHMe 2 MUHYT C BEHYUKOM
MWKCEPOM Ha CPeAHOW CKOpPOCTU AQ
nonyyeHus KpemoobpasHow
KOHCUCTEHLMKW. Pacnpesennts cMech C
MOMOULbIO WMATeNss Ha MOBEPXHOCTH
wabnoHa. Ans paBHOMEPHOro
pacnpepeneHns CMec Ha KPYXEBOM
y30pe Pa3poBHATH LIMATENEM NOBEPXHOCTL
3nenna n yaanuTb M3BbITKU CMecu.
MO3HO CyWUTb B KOMHATHOM Temnepartype
unu B neun. Mocne npouecca Cywiku
MHBEPTUPOBATb HA TBEP/YIO MOBEPXHOCTD,
a3aTeM aKKypaTHO CHUMAEM MOJYyYEHHbIN
AXyp C KOBpPUKA.

5 Kr KapTOHHaA Kopobka
(250 r nakeTukm x 20 wWr.)

25 Kr KapToHHas Kopobka

@ Kullanim Talimati DELET

Vizyon Beyaz Model Hamuru

Yogrularak istenilen kivama getirildikten sonra merdane ile agilarak kullanilir.
Figiir yapimina uygundur. Gida boyalari ve aromalari kullanilarak

cesitlendirilebilir.

12 kg karton koli
(1 kg kovax 12 ad.)

Ala
iy

Vizyon White Gum Paste

Knead until it reaches the desired consistency, spread it with roller. It is
suitable for making figures. It can also be diversified by adding coloring

agents and flavouring.

12 kg carton box
(1 kg pail x 12 pcs.)

G Ha3BaHue npoaykTa Cnocob npMMeHeHus YnakoBska

Vizyon benas
LiBeToyHaa MacTtuka

3aMecuTb TECTO 40 HYXHON KOHCUCTEHLMM U PAcKaTaTh C MOMOLLBIO CKAJTKM.
Moaxoaswuin Ans MOAeNNPoBaHue n nenku Gpurypok. MoxHa nobasuTs
pasHble KpacuTenu AJiA NosyyeHus enaeMoro LBeTa 1 apoMaTu3aTopsl.

12 kr kKapToHHas Kopobka
(1 kr Beapo x 12 wTyK)

[asvp—



Meyupel
Pastacdit: Dolgusu
— Fruity Pastry Filling—

Vizyon Meyveli Pastacilik Dolgusu kek, kurabiye,
pasta, turta ve benzeri hafif firincilik trinlerinde
dolgu, stsleme ve c¢esitlendirme amacli olarak
kullanilabilir. Gergek meyve pargalari igermesi,
pismeye ve donma-¢oziilme surecine dayanlikli
yapida olmasi ile kullanim cesitliligi saglar.

Vizyon Fruity Pastry Fillings can be used
with pastries, cookies, cakes, pies and
similar bakery products for filling,
decorating and flavouring.Bakestable
and freeze-thaw stable Vizyon Fruity
Pastry Filling enriches your
products with real fruit pieces. g




Uriin Adi Uriin Gesitleri Kullanim Talimati Ambalaj

« incirli
* Kayisili
Vizyon Meyveli * Elmali istenilen miktarda dolgu direkt veya sikma torbasi 24 kg karton koli

* Frambuazli kullanilarak (Grtintin igine veya tizerine uygulanir. (6 kg kova x 4 ad.)
Pastacilik Dolgusu « Karaorman Meyveli

* Portakalli
* Vigneli

A\‘I’/A
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Brand Name Assortments Directions for Use Package

* Fig
* Apricot
Vizyon Fruity * Apple Desired amount of filling can be used directly or 24 kg carton box

i * Raspberry with pastry bags into/onto the products. (6 kg pail x 4 pcs.)
Pastry F'”'ng * Black Forest Fruits

* Orange
e Sour cherry

o I

® VIHXUPHBI
® ABP1KOCOBBIN

Xenaemoe KONMYECTBO KpeM HanosnHuTens

. ® 16104HbBIN
Vizyon ®pyKTOBbIE . - NCMOMb3YETCA B KAYECTBE HAUMHOK MW 24 Kr KapToHHasa Kopobka
K H ManuHoBbIi HAHOCUTCA HA U3L4ENU HEMOCPEeACTBEHHO UK 6
OHAMTEPCKNE HaiNHKu * JlecHbiMn Srogamu MCNOMb3yA KOHANTEPCKUI MeLOoK. YCTOMUMB K (6 kr BeApo x 4 WTYK)
® anenbCuH BbIMEYKe 1 3aMOPAXMBAHMIO.
® BuwwHs




Dolgu Kremase

— Filling Cream —

Pismeye ve donma-g6ziilme stirecing dayanikli
Vizyon Dolgu Kremasi pasta, kek, kruvasan ve
fatlilarda direkt dolgu olarak veya siisleme amagli
kullanilabilir. - Cesitliendirme igin - krema,  kek,
kurabiye ve benzeri hamurlara eklenebilir.

Vizyon Filling Cream can be applied directly
on pastries, cakes, croissants and desserts
as filling or used for decoration purposes.
Bakestable and freeze-thaw stable Vizyon
Filling Cream can be added to custard
creams, cake batters, cookie doughs
etc. for creating new varieties.



@ Uriin Cegitleri Kullanim Talimati Ambalaj

* Gikolatali * Visneli
o Karamelli * Gilekli
Vizyon Dolgu Kremasi * Portakall * Limonlu i
 Elmalig Targinh~* Vanilyal )
istenilen miktarda dolgu kremasi sikma
) - torbasi kullanilarak Griindin igine veya
. %kOIatallll' ° E]'ek“ | iizerine uygulanir.
Vizyon Easy * Karamel * Limoniu 24 kg karton koli
* Portakalli * Vanilyal 6 ka kova x 4 ad
Dl R - Siiti « Frambuazl s ')
. ) Uriin siiriilebilir kivama gelinceye kadar
Vizyon Toffee * Karamelli isttilip, istenen Griine uygulanir. Uriin 24 kg karton koli
Dolgu Kremasi e Limonlu sogumaya bagh olarak baslangictaki (6 kg kova x 4 ad.)
* Vigneli yogun kivami geri kazanir. Gesitlendirme (1 kg kova x 16 ad.)
ve dolgu amagli istenilen oranda kullanifabilir.
. .
2 S Brand Name Assortments Directions for Use Package
e Chocolate  Sour Cherry
e Caramel * Strawberry
. L « Orange e Lemon 24 kg carton box
Vizyon Filling Cream « Apple & Cinnamon  * Vanilla (6 kg pail x 4 pcs.)
Desired amount of filling cream can be
applied directly into/onto the product by
. e Chocolate * Strawberry using pastry bag.
Vizyon Easy * Caramel * Lemon 24 ko carton box
e ! (6 kg pail x 4 pcs.)
Filling Cream * Orange « Vanilla
* Milky * Raspberry
The product is heated to the spreadable
Vizyon Toffee * Garamel form, applied to the desired product. It 24 ka carton b
Filling Cream * Lemon gains its dense form by waiting. It can be 6 k g gﬁ XOE COSX)
* Sour Cherry used in the desired amount for gp pes.

diversification and filling purposes.

(1 kg pail x 16 pcs.)

G HassaHne npoaykTa JInHua npoaykToB Cnocob npumeHeHus YnakoBka

Vizyon Kpem [ns
HaunHkun

Vizyon Easy Kpem
[na HaumHkn

Vizyon Toffee
KPEMOBbI
HaMoOJIHUTEb

® lllokonap,

* KapamesnbHbln

® AnenbCUHOBbIV

* 46n04HO-KOpULA

* lokonaa,

* KapamesibHblit
® AnenbCMHOBBIV
® MOJIOYHbIV

* KapamesibHblii
® JIAMOHHbIN
® BULLHEBbIN

® BuLHeBbI
® KnybHWUYHBbIN
® JIMMOHHbIV
® BaHWU/bHBI

® KnybHWUYHBIN
® JIUMOHHbIV
® BaHWU/bHBI
* ManuHa

Xenaemoe KOANYECTBO KpeM HanonHuTens
ncnonb3yeTca B KayecCTBe HAYMHOK UIn
HAaHOCUTCA Ha U34e/IMn HeNnoCpeACTBEHHO
nnn ucnonb3ysa KOH,ClVITepCKVIVI MeLOoK.
YCTOWYMB K BbIMEYKe 1 3aMOpaxXuBaHuto.

MpoAyKT HarpepawT A0 nacToobpasHow
KOHCMCTEHLMUN U HAHOCAT Ha XKellaeMbiin
npoaykT. Mocne 3acTbiBaHMsA NPOAYKT CHOBA
CTQHOBUTCS TaKWM Xe, Kakum 6bin Ao
HarpeBaHus. MoeT MCMONb30BATHCA B
pasNNyHbIX NPONOPUMAX B KayecTse
AnBepcnbUKALUN U HAUUHKA.

24 Kr KapTOHHas Kopobka
(6 Kr BeApO X 4 WTYK)

24 Kr KapTOHHas Kopobka
(6 Kr BeApO X 4 WTyK)

24 Kr KapTOHHas Kopobka
(6 Kr BeAPO X 4 WTYK)
(1 kr Beapo x 16 wTykK)

>
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Sanlol Jozu

Vizyon Sarlot tozu ile hafif ve lezzetli pastalar yapabilir,
pratik kullanimlari ile zamandan kazanabilir ve 6zgiin
tasarimlara imza atabilirsiniz.




® Uriin Gesitleri Kullanim Talimat Ambalaj

Vizyon Sarlot Tozu 2009
« Tiramisulu * Muzlu Su 2509
. . g!k0|a'ta|| . K]v||| Az Girpilmis Vizyon Krem Santi | 1000 g 5 kg karton koli
Vlzyon Sarlot Tozu * Gilekli * Limonlu Sarlot tozu suda (25°C) eritildikten sonra az (1 kg poset x5 ad.)
» Sade « Portakall cirpilmig Vizyon Krem Santi ile karigtirilir.
. Hazirlanan kanisim kaliplara dokiildiikten sonra
Frambuazl dondurucuda -18°C'de 12 saat veya -35°C'de
1-2 saat dondurulur. Servis edilmeden énce
+4°C'de min. 3 saat ¢ozinduriliir.
Viizyon Easy Sarlot Tozu 2009
* Tiramisulu * Muzlu o 250
* Gikolatali « Kivili : : 9 )
Vizyon Easy Sarlot Tozu * Gileki + Limonlu Az Grpimss Vizyon Krem Sant_| 1000 g |50 karton koll
» Sade Sarlot tozunu suda eritip,¢irpilmig krem santiye ( g poget xoa )
» Frambuazl iki asamada karistirin. Sogutucuda dinlendirin.

Ala
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the mixture in fridge.

Viizyon Charlotte /Mousse 2009
* Tiramisu * Banana Water 250 g
* Chocolate * Kiwi Lightly Whipped Vizyon 1000
Vizyon Charlotte - Mousse * Strawberry  + Lemon Whipping Cream 5 kg carton box
* Neutral * Orange Dissolve charlotte in water (25°C) then mix it (1 kg sachet x 5 pcs.)
* Raspberry with lightly whipped Vizyon Whipping Cream.
Pour into moulds and freeze for 12 hrs. at 18°C,
or 1-2 hrs. at -35°C. Defrost for 3 hrs. at +4°C
before service.
Vizyon Easy Charlotte /Mousse 2009
e Tiramisu ° Banana Water 250 g
* Chocolate * Kiwi Lightly Whipped Vizyon 5k
i - iy carton box
Vizyon Easy Charlotte - Mousse - Strawberry  + Lemon Whipping Cream 10009 (1kg gachetx 5 pcs.)
* Neutral Dissolve the Charlotte Powder in water and mix
* Raspberry it with the whipped cream at two phases. Rest

G HaseaHue npoaykTta JIHWA NpoAyKTOB Cnocob npumeHeHus Ynakogka

Vizyon
doHabi-CTabunusatopsl/Mycc

* baHaHOBbIV
* Kuen
* JIMNMOHHbIN

* Tupamucy

* lokonaaHbin
* KnyBHWYHBIN
° HenTpanbHbIn
*ManuHoBbIN

Vizyon lMopowok
doHabl-cTabunmsaTopsl | 200 1

Bopa 250r
1000 r

B36uTble CvBKM

PacTBopuTe cmech B BoAe(25°C) u cmelwaiiTe
co B36UTbIMK CnivBKamu. Hanveaiite cMech Ha
$hopMbl, 3aTeM NOCTaBbTE B XONOANIbHUK
npu Temnepartype 18°C 3a 12 vaca, unm
-35°C 3a 1-2 vaca. Pasmopakusante npu
Temnepatype +4°C MuHUMYM 3 4aca nepes,
nojaveit Ha crona.

5 Kr KapTOH. KOpob.
(1kr nakeTuk x 5wr.)

Vizyon Easy
doHabi-CTabunusatopsl/Mycc

* Tupamucy * baHaHOBbIN

° lWokonaaHelt  © Kuem

* Kny6HWUHbIN  ° JINMOHHBbIN

* HenTpanbHbil  * ANeNbCUHOBBIN

*ManuHoBbIN

Vizyon Easy lNopolok
doHabl-cTabunmsatopsl | 2001

Bopa 250r
1000 r

B36uTble CNnBKYM

PactBopwTe nopoLuok LLlapnoTTsl B Boge 1
CMeLLaiTe ero co B36UTbIMU CMBKAMU B A8a
3Tana. OcTaBbTe CMeCh B XONOAUNbHUKE.

5 Kr KapTOH. Kopob.
(1kr nakeTuk x 5wT)




Makaron

Vizyon Makaron mikemmel gevrek kabugu,
yumusak ve nemli i¢ yapisi ile standart, pratik ve
leziz makaronlar yapmanizi saglar.



@
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Urtin Adi

Kullanim Talimati

Ambalaj

Vizyon Makaron

Vizyon Makaron Miksi 1000 ¢

Su (50-55°C) 200 ¢

Tag Taban Firnda Alt: 140°C
o gy | Ust 150°C | 1622
Konveksiyonel Firinda 120-130°C | 16-20 dk.
(Her yonden ve siirekli Gflemeli firin)

Palet ¢irpici ile 4-5 dk. hizli
devirde cirpilir. Tepsiye
yerlestirilen silpatin {izerine
makaron hamuru sikilir ve
bekletiimeden firina
atilir.Pigirme siiresi ve
sicakhgi firin tipine gore
degisiklik gosterir.

5 kg karton koli
(5 kg poset)

Brand Name

Directions for Use

Package

Mix with palette mixer for

Vizyon Macaron Mix 1000 g 4-5 min. at high speed.
Water (50-55°C) 200 g qut!eele tonl Si(;iCOHE
aking mat placed on a
: Deck Oven . 440° ’ 5 kg carton box
Vizyon Macaron ; . Bottom: 140C | 15 99 min| tray _ without any 5 kg sachet
’ ettt i) Top: 150° | 822 ™7 gelayBaking time ang  (*9 2N
- temperature varies
Convection Oven 120-130°C | 16-20 min.| depending on the oven
(Continuous and all around air blowing) type.
G Ha3gaHue npoaykta Cnocob npumeHeHus YnakoBKa

Vizyon

Cmech gna MakapoHa

Vizyon Cmecb ana MakapoHa 1000 r

Boaa (50-55°C) 200

Meub ¢ KameHHbIM MoaA0HOM Bhu3: 140°C

(B npouecce Bbineykyt pexomenzyeTc nonoxuTs Mo | Bepx: 150°C 18-22 MuH.
NPOTUBEHb MYCTON NOAAOH AN 06KOIA BHELIHOCTb ) )

KoHBeKLMOoHHas Meyb 120-130°C | 16-20 muH
(IOMeHHas neyb CO BCeX CTOPOH 1 NOCTOSHHO) :

Cmech B361BaeTCA 4-5 MUH.
C NIOCKMM B36UBaTENAM.
YnoxuTb TecTo B
KOHZAMTEPCKNII MeLLoYekK,
OTCaAMTb MaKapoHbl Ha
NPOTUBEHb W BbINEKATb B
neun.Bpems BbinekaHue u
Temreparypa MeHseTcs B
3aBMCMMOCTY OT TUMA Meyn.

5 K KapTOHHas Kopobka
(5 Kr NakeTuk)




Hazor Pastacdik Hemas:

Ekler ve profiterol yapmak Vizyon ile artik cok
kolay! Vizyon Hazir Pastacilik Kremasi ile ekler,
profiterol, pasta, tartalet vb. drlnleri ayni
standartta kolayca lezzetlendirebilirsiniz.




Uriin Adi

Uriin Cesitleri Kullanim Talimati Ambalaj

Vizyon Hazir
Pastacilik Kremasi

2 kg kova
* Vanilyali istenil tardah ik k y 6 kg kova
- Siitl stenilen miktarda hazir pastacilik kremasi sikma
« Muzlu torbasi kullanilarak iiriindin igine veya iizerine 18 kg kova
* Gikolatall uygulanir. 1 tonluk

paslanmaz celik tank

A\I/A
A N4

S Brand Name Assortments Directions for Use Package

Vizyon
Ready-To-Use Custard
Cream

_ 2 kg pail
* Vanilla Desired amount of Vizyon Ready-To-Use 6 kd pai
« Milky Custard Cream can be applied directly into/onto g pai

° Banana the product by using pastry bag. 18 kg pail
* Chocolate

1 tonne s.s. tank

G Ha3BaHue npoaykta JIMHWA NpPOAYKTOB Cnocob npumeHeHus YnaKkogka

[oToBbIN K
Mcnonb3oBaHuio
3aBapHoi Kpem

Xenaemoe KONn4yecTBO BusbeH roTOBbIN 2 Kr Be,D,pO
KOHLI,VITepCKMIZ KpeM uCnosib3yeTca B KayecTBe
° HI.
. l?/?onc;-lqublﬁ HAa4YNHOK nwnun HaHOCUTCA Ha nigenunun 6 Kr Be,D,pO
o HenocpeaCTBEHHO UKW UCNOb3yA KOHAMTGPCKMVI
° BaHaHOBbIN MeLIOK 18 kr Begpo

° WokonaaHs.lii
1 TOHHa s.5. 6aK




doun & Soguk Cheesecake

Pratik kullanimi ve essiz lezzeti ile dne cikan Vizyon
Firin ve Soguk Cheesecake toz karisimlari harika
cheesecakeler hazirlamanizi saglar.

b



@ Kullanim Talimati Ambalaj

Vizyon Firin Cheesecake Toz Karigim 400g | Tozkarigim yumurta, su ve labne peynir ile kar|§t|I|(. 1 dk. yavas,
Yumurta 320 g | 2-3dk. hizli devirde cirpilir, cheesecake kaliplarinin igine dokiilir.
i Sy 250 g Tepsi tabamna__su kqulg(qk f|r]na at]hr. F|'r|n tipine gore belirtilen
VIZVOn Firin Labne Peynin 800 derecede ve siireyle piirilir. Pisme islemi tamamlandiktan sonra
Toplam AGiriK 770 firn kapagi kapali olarak 15-20 dk. firnda dinlendirilir. Firindan 10 kg kraft torba
Cheesecake 0op J _ 9 | cikan iiriin oda sicakligina geldikten sonra en az 6 saat buzdolabinda
Tag Tabanli Firinda [ 160°C 75-80 dk. bekletilir. Vizyon Pastacilik Dolgu Kremalar, Vizyon Dolgu Kremalari
Konveksiyonel Firinda 140°C 75-80 dk. cheesecake iizerine siriilerek servis edilir.
Vizyon Soguk Cheesecake Toz Karisim | 2009 | Toz karigim suda eritildikten sonra cirpilmig Vizyon Sivi Krem
i A Su 250 g | Santi yavas yavas bu karigima ilave edilir. Ardindan labne veya .
Vlzyon SOQUk Cirpilmig Sivi Krem Santi 1000 g | mascarpon peyniri eklenir. Karigim kaliplara dokiildikten sonra 5 kg karton koli
Cheesecake Labne veya Maskarpon Peyniri ( Bnerl) | 250g| derin dondurucuda en az 2 saat dinlendirilir. Arzu edilen Vizyon (1 kg poset x 5 ad.)
Toplam Agirlik 7700 g | Pastacilik Soslari ile servis edilir.
San Sebastiyan Ch ake Yapimi igin Receteler
Vizyon Easy Firin Cheesecake 1000¢ Vizyon Easy Firin Cheesecake 1000 g
Su 8009 Su 1050 g
Labne Peyniri 600 g Yumurta 4509
. Yumurta 4009 Siizme Yogurt 600 ¢
Vizyon Easy Siviyag 240g Krema 2009 10 kg kraft torba
Krema 2009 Toplam Agirlik 33009
Finin Cheesecake Toplam Agirlik 32409 Cirpma Suresi ve Devri 3 Dakika - Orta
Cirpma Siiresi ve Devri 3 Dakika - Orta Firin Sicaklgr 230°C - Konveksiyonel
Firin Sicakligi 230°C - Konveksiyonel | [ Pisirme Siiresi 15-17dk.
Pisirme Siresi 15-17 dk.
4. . :
> S Brand Name Directions for Use Package
Vizyon Baked Cheesecake Powder 4009 | Mix Vizyon Baked Cheesecake powder with eggs, water and labneh
Whole Eqg 3209 cgeese éot; 1 min. SIOI‘1N tt;]en 2-3 ;ninA at higdh speed. Pour the
i Watel 250 obtained batter onto the cheesecake crust and pour some water
V|zyon Labnfreh Cheese 8008 on tray ground. Bake according to the oven type, time and
Total Weight 770 temperature given.Rest the cake in the oven for 15-20 min. and 10 kg kraft bag
Baked Cheesecake otal Weig U0 | then cool it down in room temperature. Keep the cheesecake in
Deck Oven | 160°C 75-80 min. | the refrigerator for 6-8 hrs. Spread Vizyon Pastry Filling Creams
Convection Oven | 140°C 75-80 min. | or Vizyon Filling Creams on top before serving.
Vizyon Ready-To-Use Cheesecake Powder| 2009 | Dissolve Vizyon Ready-To-Use Cheesecake powder in water and
i Water 2509 | add liquid whipped cream slowly. Add labneh and mascarpone
Vlzyon Liquid Whipped Cream 1000 g | cheese into the mixture. Pour into moulds and keep in the deep 5 kg carton box
Ready-To-Use Cheesecake Labneh or_Mascarpone Cheese (optional) | 250 g gﬁ?lef for at least 2 hrs. Serve it with desired Vizyon Pastry (1 kg sachet x 5 pcs.)
Total Weight 1700¢| riling.
Recipes for Preparing San Sebastian Cheesecake
Vizyon Easy Baked Cheesecake 1000 ¢ Vizyon Easy Baked Cheesecake 1000 g
Water 800g Water 1050 g
Labneh Cheese 6009 Egg 4509
: Egg 4009 Strained yogurt 600 g
Vizyon Easy Ciquid of 20g Cream 200g 10 kg kraft bag
Cream 2009 Total weight 33009
Baked Cheesecake Total weight 32409 Mixing Time and Speed 3 mins - Medium Speed
Mixing Time and Speed 3 mins - Medium Speed| [ Oven Temperature 230°C - Convectional
Oven Temperature 230°C - Convectional || Cooking time 15-17 min.
Cooking time 15-17 min.

G Ha3sBaHue npoaykTa Cnocob npumeHeHus YnaKoBka

Vizyon Cmecb Ans BoineyHoro Ynskeinka 400 MopoLwKoBas cMeCb CMELUMBAIOTCA C ANLIAMMW, BOLOW U TIMBOYHBIM

an 320 cupom.ysﬁwsamma Ha MeZIeHHOM CKOPOCTU B TeyeHUe 1 MUHYT, Ha
UITES 6bICTPOI1 CKOPOCTY B TeueHMe 2-3 MHYT 1 BMBAKOTCA B hopMy AnA
Viz on Bopa 250 r Mocraeum B neyb nomewas Boay B 6asy MpPOTUBHM.
y CnvBouHIiA Cbip 800 - | Belnekaem mpu ykasaHHoM Temnepartype. ocne BblneKaHTg 518
Y Y = OTKpbIBas ABEPLLY AyXOBKM, OCTaBUM Ha [yXOBKM B TeyeHue 15-
BeimeuHown Yuskenk Obuuunii Bec 1770 r MMprT. Bblnwf%ouym 13 lyXOBKM 1 nog1yexnpuxona K KOMHaTHOM 10 kr kpadT Mewok
Moposas Meyb | 160°C 75-80 mMuH. 'I[IemnepaType oxnau.w\rly B XONOAWNbHUKE MMCEMWM Ha 6 4acos.
KOHBEKLMOHHAS Meyb. | 14000 75_80 MUH. HaOAAiBMaaT(;;::_ECEHMH 1Zyon KpeMbl HAYNHKW, (PPYKTOBbIE HAYUHKN
Vizyon Cmecb an1s Xon04HOro Ynskenka 200r Mocsie pacTBOpeHne CMech AJis XONOAHOIO YN3KENKa B BOAE U
Vizyon Boaa 250 r | pobasbre B36UThle CIMBKM K CMecu MeAneHHo. Benea aobasTe 5 KT KADTOHHas KOPOB
J . Knarne B36uTble CAMBRM 7000 | CMBOUHBIN CbIp MM ChIP MackapnioHe. BoiinTb cmech no P pOOKa
XOJ‘IO[J,H b YM3Kenk CAnBOuHbIA Colp AW Mackaprione 250+ hopmam, NOCTaBUTL B MOPO3UIBHUK 1 OCTbIBATE MUHMMaNbHO Ha (1 KM MAKETUK X 5 LWTYK)

2 yaca. Mopagarb € xenaembiM Vizyon KOHAUTEPCKUM COYCOM.

061uit Bec 1700 r
PeuienTbl npyrotoBneHns unskeiika «CaH-CebacTbsaH»
Vizyon Easy CMech z1 BbineqHoro Yuskenka 1000 r Vizyon Easy Cmecb ans 1000g
Bona 800+ BbineyHoro Yuskenka
CnneouHblit Chip 600 r B‘fﬂa 1050¢
. Siua 200+ Anua 4509
Vlzyon Easy KuaKoe Macno 40T CUeXeHHbIN orypT 600 g 10 Kr KpadT MeLoKk
BbineuyHoit Yn3Kelk  [Kpem 200+ Kpem_ 209
06wmit Bec 3240 06wt Bec 33009
Bpema 1 cKOpoCTb CMeLUMBaHUA I3 M1H.-CpeaHsis CKOpOCTb) Bpews v ckopocTs aviewvsarits | 3 MV'OH-’Cl‘»"EFl"W| cKopocts
TemriepaTypa AiyXOBKM 230°C - KoHBeKLVOHHbI | |1eM1ePaTypa AyXOBKN 230°C - KOHBEKLVOHHbliA
Bpewms rotosuth 15-17 muH. Bpewms rotosuTb 15-17 mun.




Sdillic Jalldar

Vizyon markasi Diinya lezzetlerini sizlerle bulusturuyor!
Krem Brule, Panna Cotta ve Krem Karamel cesitleriile
pratik ve farkli tarifler yaratin!

QQ/,



(C+) Uriin Adi | Kullanim Talimati

Vizyon Krem Brule 150 g Siit ve Vizyon Sivi Krem Santi kanistirilarak kaynatilir. Uzerine Vizyon Krem Brule toz
Sit 300 g karigim ilave edilerek 1-2 dk. karigtirilir. Servis kaplarina dokiilir. Oda sicakligina
Vizyon Krem Brule - - gelene kadar bekletildikten sonra sogumas icin 2 saat siireyle buzdolabinda tutulur.
Vizyon Swi Krem Santi 5009 Servis edilmeden &nce iizerine pudra sekeri dokiiliir. Seker piirmiiz ile yakilarak
Toplam Agirlik 950 g karamelize edilir.
Vizyon Panna Cotta 1509 Siit ve siit kremas! karistinilarak kaynatilir. Uzerine Vizyon Panna Cotta toz karigimi ilave
. Sit 550 g edilerek 1-2 dk. kaynatilir. Servis kaplarina dokuliir. Oda sicakligina gelene kadar
Vizyon Panna Cotta Sit Kremas: 300g | bekletildikten sonra sogumasi igin 2 saat siireyle buzdolabinda tutulur. Kaliplardan
Toplam AGIrliK 1000 cikartilarak istege bagli cesitli meyveli ve cikolatali soslarla servis edilir.
. Vigyon Krem Karamel 1000¢ Toz karisim kaynayan siit veya suya ilave edilir. 1 dk. kaynatilir ve karamel dokilmis
Vizyon Krem Karamel Su veya Siit 4000 g kaplara bogaltilir. Oda sicakligina gelene kadar bekletildikten sonra sogumasi igin 2 saat
= siireyle buzdolabinda tutulur. Servis edilecedi zaman kaliptan ters cevrilerek gikartilir.
Toplam Agirhik 5000 g
42 : :
@ Brand Name Directions for Use
Vizyon Créme Brulée 150 g
Vi C Brul Milk 300 g Boil milk and Vizyon Liquid Whipping Cream. Add Vizyon Creme Brulee powder mix
izvon Creme Brulée - — — and boil for another 1-2 min. Pour into service cups and cool in fridge until it reaches
y Vizyon Liquid Whipping Cream | 5009 | room temperature (2 hrs.). Strew icing sugar on surface and burn it with blowtorch.
Total Weight 950 g
Vizyon Panna Cotta 150 g
) Milk 550 g | Boil milk and milk cream. Add Vizyon Panna Cotta powder mix and boil for another 1-2
V|Zy0n Panna Cotta ! min. Pour into service cups and cool in fridge until it reaches room temperature (2
Milk Cream 300¢g . j :
hrs.). It can be served with fruits or chocolate sauces after taking out from the cups.
Total Weight 1000 g
) Vizyon Creme Caramel 10009 | add Vizyon Créme Caramel mix into boiling milk or water and boil for 1 more min.
V|zyon Creme Caramel Water or Milk 4000¢ | Pourinto partially caramel filled cups. Gool in fridge until it reaches room temperature
- (2 hrs.). Turn the dessert inside out from the mould before serving.
Total Weight 5000 g
G HasBaHwue npogykta Cnocob npvMeHeHus
Vizyon Kpem Bptone 150 r KnnsTuTb CMelunBas MONIOKO W XWUAKUe B36UTbie CMBKU. [lobaBbTe
i NOPOLLKOBYIO CMeCh KpeM bptonie 1 nepemellanTe B Te4eHME 1-2 MUHYT.
VIZYOH KpEM BpIOﬂe Monoko 300~ lMocne 3TOro NONOXMTe B Yally U AaiiTe OCTbITb 4,0 KOMHATHOW
Kuakue s3bunTbie Cmekm S00T|  temnepaTypsl M MOSOXMTE B XONOAMABHUK Ha 2 yaca. [obasbTe
O6wunit BeCb 950 caxapHyto Nyapy 1 KapamenusupyinTe nepes npuHATAEM.
Vizyon Maxta KotTa 1501 MOIOKO 1 CIMBKU KUNATUM, 3amelumsas. [Jobasnsem cMech naHHa KoTTa
A Monoko 550 r 1 nepemellaemM B TeyeHne 1-2 MUHYT. [lepeHOCHM B Yalleyku.
VIZyon MaHHa KoTTa Mo0uHbI Kpem 300 r Oxnaxaaem B XONOAWbHMUKE HA 2 Yyaca. E)Xna)l(.ﬂ.eHHI:IVI NPOAYKT MOXHO
OBt Bech 1000 ohopMuUTL HPYKTOBLIMY MK LWWOKONAAHOW MOASTMBKOW.
. Vizyon Kpem Kapamens 1000 r JlobaBbTe CMecU Kpem Kapamenb KUMsLLY0 BOAY WM MosioKo. [oBapuTe
VIZYOI’I B M 2000 B TeyeHue 1 MUHyTbI. [lepeHecuTe Kapamesnb B Yally U oxsaauTe 40
erM KapaMenb 0Aa nav Monoko il KOMHATHOWN TemnepaTypbl. 3aTeM MOIOXUTE B XONOAMIbHUK Ha 2 yaca.
Obwwnit BeCb 5000 r Mepep, Kywatb BbITAWMUTL U3 HhOPMbI MOBEPHYTAA.
Ambalaj: 5 kg karton koli Package: 5 kg carton box YnakoBKa: 5 kr KapToH. KOpoo.
(1 kg p0§et X5 ad) (1 kg sachet x 5 pCS.) (1 Kr NakeTuKk x 5 |_u-|-_)

14)



Juilece Miksi§ Sosu

Bol sitldi, hafif ve leziz Trilege, Vizyon farkiyla! Hacimli,
dlizgtin gozenek yapis! ile Vizyon Trilege Miksi ve yogun
karamel tadl ile ideal lezzeti veren Vizyon Trilege Sosu
Trilece tathsi tretimi icin ayriimaz ikili! |




@ Uriin Adi Kullanim Talimati Ambalaj

Vizyon Trilege Miksi 1000 g Serbeti i¢in
Yumurta 500 g ) )
S 2004 Vizyon Sivi Krem Santi| 2000 g 10 kg kraft torba
. . . Toplam Agirhk 1700
Vizyon Trilege Miksi pam e . St 2000 g
Tag Tabanli Firin: 180°C
& Finn Sicakiiklan Konveksiyonel Firin: 160°C
Vizyon Trilece Sosu Pisirme Siiresi 30 - 35 dk. Toplam Agirlik 40009

Vizyon Trilege Miksi, yumurta ve su 1 dk. yavas, 5 dk. hizli devirde cirpilir. Kek hamuru ince tepsilere 28 kg karton Koli
dokiiliir ve tag taban/konveksiyonel firinda belirtilen sicaklik ve siirede pigirilir. Kek soguduktan sonra (7 kg kova x 4 ad.)
porsiyonlanir ve Vizyon Sivi Krem Santili siit kansimi soguk olarak Trilege keki (izerine dokiiliir

(Serbetleme). Hazir Vizyon Karamelli Trilece Sosu istege gore direkt kanstinlarak veya bir miktar su

ile seyreltilerek serbetlenmis Trilece iizerine dokiliir. Spatiil yardimiyla tiim yiizey kaplanir.

K D
Vlizyon Tres Leches Mix 1000 ¢ For sherbet
Egg 5004 Vizyon Liquid
Water 200 g Whipping Cream 20009 10 kg kraft bag
. " Total Weight 17
Vizyon Tres Leches Mix L —r 0(: Zo°c Milk 2000 g
eck Oven:
& Oven Temperature Convection Oven: 160°C )
. — - Total Weight 4000 g
Vizyon Tres Leches Sauce  |Baking Time 30 - 35 min.

Mix Vizyon Tres Leches Mix with egg and water for 1 min. slow then 5 min. faster. Pour into 98 g carton box
trays and bake in convection/deck oven according to the temperature and time detailed. After (7 kg pail x 4 pcs.)
cooling, make portions and pour Vizyon Liquid Whipping Cream mixed with cold milk on Tres

Leches cake. Pour Vizyon Tres Leches Sauce directly or dilute with water as desired. Cover whole

surface with palette knife.

G HaseaHue npoaykTa Cnocob npumeHeHust YnakoBKa
Vizyon Cwmechb Tpec Jleyec| 1000 r [nsa cupona
Aua 500 r Vizyon Xuakue
Boaa 200 B36uTble CnnBKM 2000 r 10 kr kpadT MeLokK
Vizyon CMECb J14 06wt sec 1700 r
JOECEPTA TPEC JIEYEC e cRavermon Monoko 2000 r
& Temnepatypa [lyxoBku Moanoxom : 180°C
KoHeekumoHHas Meys: 160°C P 4000
. - ni Bec r
Vizyon KAPAMEJIbHBIA | Bpews seinexanina 30 -35 wun u
COYC ANnd TPEC JIEMEC . . .
B36uBatb Vizyon cMech Tpec neyec € suamu U BOAON 1 MUHYT MEANEHHO U 5 MUHYT 6bICTPO.
HaneiTe cMecbh Ha TOHKWI1 NPOTUBEHb W BbiNeKaTb B MeYM NPU yKa3aHHOMN ANS COOTBETCBYIOLLErO 28(;“ KapTo“Ha"4K°p°6)Ka
TUNa AyX0oBKW Temnepatype. OCTyXeHHbI FOTOBbIN MUPOr NOpe3aTh HA MOPLMM, CBEPXY HANNUTh KIBEAPO X 4 WTYK
XOSI0ZHOE MOJIOKO WA XnAaKue B36uTble cimeku (Cupon). MoaasaTb € KapamesibHOM COYCOM Ais
[iecepTa Tpec fleyec CMewmBas ¢ BOAON Uan npsmo. C NOMOLLbIO WNATeNbA MOKPbIBAEM COYCOM
NoBEPXHOCTb Nupora.




Waffles Pancake

Ozellikle kahvaltilarin vazgecilmezi olan waffle
ve pancake i¢in Vizyon markasi pratik ve leziz
¢Ozlmler sunuyor!



@ Kullanim Talimati Ambalaj

Waffle Regetesi
Vizyon Pancake-Waffle Miks 1000 g
Siit 1200 g Vizyon Pancake-Waffle Miksi, sit,
Tereyag 509 tereyag ve seker karistirilir. Waffl_e_
. Seker 200 g makinesinde 250°C’de 1 dk pisirilir.
Vizyon Waffle&Pancake Toplam Agirlik 2450 g 10 kg kraft torba
Pancake Recetesi
Vluzyon Pancake-Waffle Miks 10009 Vizyon Pancake-Waffle Miksi ve siit
Siit 1500 ¢ karigtiriip,kizgin tavada pisirilir.
Toplam Agirlik 2500 g
. : :
S Brand Name Directions for Use Package
Waffle Recipe
Vizyon Pancake-Waffle Mix 1000 g
f Vizyon Pancake-Waffle Powder Mix,
Milk 1200 g milk, butter and sugar is mixed and
Butter 50 g itis cooked in 250°C for 1 min in
Sugar 200 g waffle iron.
Vizyon Waffle&Pancake Total Weight 2450 g 10 kg kraft bag
Pancake Recipe
Vizyon Pancake-Waffle Mix 10009 Vizyon Pancake-Waffle Powder Mix
Milk 1500 g and milk is mixed and it is cooked in
i a hot pan.
Total Weight 2500 g

G Ha3eaHue npoaykta Cnocob npumeHeHus YnakoBka

Bacdnu peuent
Bacnu - bamHHas Myka Vizyon 1000 rp | Cmewaitte “Mukc ana Bacdenb n
MooKa 1200 rp 6nuHoB Vizyon” c MonokowM,
C/INBOYHBIM MAC/IOM U Caxapom.
) CMIBOYHOE Macno S0rp | rotosste B BadensHuue 8
Vizyon Badenb Cmecb caxap 200rp | TeyeHme 1  MUHYTB npu
& 0b6Lwmit BeCh 2450 rp | Temnepatype 250°C 10 Kkr kpadT MewokK
BbnuH Cmecb BAvH peuent

- X CmewanTe “Mukc gns Badens n
Badnu - bannHas Myka Vizyon 1000 rp 6auHOB Vizyon® ¢ Monokom,
Monoko 1500 rp roToBbTE Ha X0poLwo

06Lwuit BeCh 2500 rp packanéHHOW CKOBOPOAKE.

Waffle & Pancake

(=

I ¢

- Waffle & Pancake

0k SR
PpoLEN T
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Vizyon Kek Miksleri

Sade

Gikolatall
Meyveli

Muzlu Gikolatall

Vizyon Kek Miksleri

Havuglu

Vizyon Marble

Kek Miksi
Sade - Kakaolu

Ala
viv

Vizyon Cake Mixes

Neutral

Chocolate

Fruit

Banana - Chocolate

Vizyon Cake Mixes
Carrot

Vizyon Marble
Cake Mix
Neutral - Cocoa

o

Vizyon cmecb Ans Kekcos

MpocTasn

LWokonagHas

DdpykToBas
baHaHo-LLokonazHbI

Vizyon cmecb Ansi KekcoB

MopKkOBHO

Vizyon Cmecb ana
MpamopHoro Kekca

Mpoctas - Kakao

Firin Sicakhgi: 180 °C  Pigirme Siiresi: 35-40 dk

Vizyon Kek Miksi: 1000 g

Yumurta: 250 g

Su: 250 g Sivi Yag: 300 g
Toplam Agirlik: 1800 g
Vizyon Kek Miksi (Yumurtali): 1000 g | Sivi Yag : 400 g

Su:400g

Toplam Agirlik: 1800 g

Vizyon Kek Miksi: 1000 g

Sivi Yag: 400 g

Yumurta: 400 g

Su: 100 g

Toplam

Agirlik: 1900 g

Vizyon Kek Miksi: 1000 g

Sivi Yag: 300 g

Su: 250 g

Yumurta: 250 g

Toplam Agirlik: 1800 g

Oven Temperature: 180 °C  Cooking Time: 35-40 min.

Vizyon Cake Mix: 1000 g

Egg: 250 ¢

Water: 250 g

0il: 300 g

Total Weight: 1800 g

Vizyon Cake Mix (Egged): 10

00 g Qil: 400 g

Wiater: 400 g

Total Weight: 1800 g

Vizyon Cake Mix: 1000 g

0il: 400 g

Eqgg: 400 g

Water: 100 g

Total Weight: 1900 g

Vizyon Cake Mix: 1000 g

0il: 300 g

Water: 250 g

Egg: 250 g

Total Weight: 1800 g

Tewmneparypa ayxoeku: 180

°C  Bpems BbinexaHms: 35-40 MUH.

Vizyon cmecb ans kekca : 1000 r

Anua ;250 r

Boga : 250 r

PacTutenbHoe Macno ; 300 r

O6wun

Bec ;1800 r

Vizyon cmeck aAns kekca (FM4Hast);:1000 r| PacTutenbHoe macno: 400 r

Bopa: 400 r

O6wwii Bec : 1800 r

Vizyon cmecb ans kekca : 1000r

PacTutensHoe macno: 400 r

Aiua : 4001

Boga:100 r

06wuin Bec: 1900 r

Vizyon cmeck ans kekca : 10001

PactutensHoe macno:3001

Bopa : 2501

Anua 2501

O6wwmit Bec 118001

Ambalaj: 10 kg k

raft torba

Package: 10 kg kraft bag

Vizyon Cupcake
Miksi

Sade - Kakaolu

Vizyon Muffin
Kek Miksi

Sade - Kakaolu

Vizyon Islak
Kek Miksi

Vizyon Cupcake
Mix

Neutral - Cocoa

Vizyon Muffin
Cake Mix
Neutral - Cocoa

Vizyon Moist
Cake Mix

Vizyon Cmecb
Ana Kankeika
MpocTasa - Kakao

Vizyon Cmecb ans
MadduHa

MpocTaa - Kakao

Vizyon cmecbk gnsi
BnaxHoro kekca

Vizyon Kek Miksi: 1000 g Sivi Yag: 300 g

Su: 300 g Yumurta: 300 g
Toplam Agirlik: 1900 g

Vizyon Kek Miksi: 1000 g Sivi Yag: 400 g

Su:200 g

Yumurta: 400 g

Toplam Agirlik: 2000 g

Vizyon Kek Miksi: 1000 g

Sivi Yag: 250 g

Su: 300 g

Yumurta: 250 g

Toplam Agirlik: 1800 g

Vizyon Cake Mix: 1000 g

0il: 300 g

Water: 300 g

Egg: 300 g

Total Weight: 1900 g

Vizyon Cake Mix: 1000 g

Vegetable 0il: 400 g

Water: 200 g

Egg: 400 g

Total Weight: 2000 g

Vizyon Cake Mix: 1000 g 0il: 250 g
Water: 300 g Egg: 250 ¢
Total Weight: 1800 g

Vizyon cmeck ans kekca : 1000 r

PacTuTensHoe macno 300 r

Boga : 300 r

Aiiya : 300 1

O6wwit Bec : 1900 r

Vizyon cmeck ans kekca : 10001

PacTtutensHoe macno:4001

Bopa: 2001

Anya: 4001

Obwmin

BeC 120007

Vizyon cmeck ansi kekca : 10001

PactutensHoe macno:250r

Bopa : 3001

Aiiya 12501

O6wwit Bec

118001

YnakoBka: 10 Kr kpadT MeLLok
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Vizyon
Sufle Miksi

Sade
Kakaolu

Vizyon
Browni
Kek Miksi

Vizyon

Limonlu
Hashash
Kek Miksi

ala
+vm

Vizyon
Souffle Mix

Neutral
Cocoa

Vizyon
Brownie
Cake Mix

Vizyon

Lemon & Poppy
Seed Cake Mix

o

Vizyon Cmecb

®oHpaH (Cydre)

MpocTas
Kakao

Vizyon Cmecb

ons bpayHu

Vizyon
JIMMOH 1 Mak
Mukc

Kakaolu Sufle igin;

Sade Sufle igin;

Vizyon Sufle Kek Miksi {1000 g| [ Vizyon Sufle Kek Miksi {1000 g Tag Taban Firinda Siitli/Bitter gikolata benmari usuli eritilir ve yag ile mikserde 2 dk. kanigtirilir.
Sivi Yag 550 g | [ Sivi Yag (90°C) 4659 Ust:190°C 10-12 dk Sufle miksi ilave edilerek 3 dk. daha karistinlir. Son olarak su ilave edilir
Gikolata (Bitter/Siitlii) [ 650 g| [Beyaz Cikolata 7459 Alt:160°C | - ve 2 dk. daha kangtirilir. Sufle kaliplarina dokiilerek pisirilir. Yari pismis
Su 7509 [Su(40°C) 750 g Konveksiyonel Firinda donuk proseslere uygundur. Donuk prosesler igin pisirme stiresi 8 dk.'dir.
Toplam Agirlik 2950 g| | Toplam Agirlik 2960 g 140°C | 10-12.dk. Donuktan gikan tiriinler mikrodalgada ¢oziindriiliip isttilarak servis edilir.
Vizyon Browni Kek Miksi[1000 9] ["ag Taban Firmga |Umua.suveyadn izerine Vizyon Vizyon Biter Gikolatah Kek Miksi[ 1000 o] Mutfin igin;  Basta hapar icin;
Sivi Yag 200 g Yumurta 400 g = o
160°C |25-30 dk. |4 dk. orta h|zda§|rp|hr ve . . Finn Sicakh | | Finn Sicakd! | 1k yava
Su 140 g .“...plara dokilir stege bagli | Bitter Gikolatall [Su 200g||  175°C 180°C yavas
200 g | Konveksiyonel Firnda ol kek  hamurunun - = 200 0l5= ”__ ] — >__{ devir, 3dk.
Yumurta _ [ ° icerisine ceviz  parcalan Kek Miksi ~ fPuicek Yad 9| [Pigirme Stres) |Pigirme Saresi| orta devir
Toplam Agirlik 1540 g| [ 140°C | 25-30 dk. || enerekgesltlendmlegilin Toplam Agirlik 20009f] ~ 25dk. 40 dk.
Vizyon Limonlu Baton veya muffin igin; ____ Mermer Kek igin;
Haghagli Kek Miksi 1000 g Tas tabanli veya 170°C - 180°C Konveksiyonel 140°
Sivi Yag 400 g | |Konveksiyonel finn firn
Yumurta ?gg g | [Pisirme Siiresi 30-45 dk. |[Pigirme Siiresi[90 dk.
%Jplam AGITTK 7950 g Cirpim Siiresi: Yaklagik 4 dk.
For cocoa soufflé; For neutral soufflé; Mix melted bitter/milky chocolate with ol for 2 min. Add Vizyon Souffle
Vizyon Souffle Mix 1000g| | Vizyon Souffle Mix 1000 ¢ Deck Oven Mix and stir in mixer for 3 min. Add water to the mixture and stir for 2
oil i i 550¢| |[Liquid Oil (90°C) 4659 Top190°C 40 40 i min. at last. Pour the product into soufflé moulds and bake accordingly
Chocolate (Bitter/Milky) | 650 g | [ White Chocolate 7a5¢ ||Botomtsoc | 1OTEMN | ey type. Itis suitable for half-baked cold processes. Baking time
Water 7509 [Water (40°C) 750 g Convection Oven. for cold process is 8 min. Solubilize cold product in the microwave and
Total Weight 2950 | [Total Weight 2960 g 140°C_ | 10-12min. service it when warm.
Vizyon Brownie Cake Mix [1000 9] [ Deck Oven | Mix the powder cake et Vizyon Dark Chocolate Cake Mix[ 1000 0| yeriodicre,  oone s Sooans Cake;
Liquid Ol 20001 | o6 |25 30min 'f vfwth4 egq an Y Eqg 400 9| [ y——— |
- water for 4 min. then 1 min. slow,
\é\later ] gg 0l = veation Oven |pour into moulds. Add || Dark Ghocolate \(\(ate_; — 20175 180°C__{3 i, medium
a0 1l |walnuts into batter Cake Mix ~ fLauid Oi 9)[Baking Time || Baking Time [speed
Total Weight 1540 gf | 140°C_| 2530 min. {6 enrichment. Total Weight 2000gf| 25 min. 40 min.
Vizyon Lemon & Poppy] 1000 Muffin or pound cake: Marble cake:
Seed Cake Mix 9| [convectional :
Sunflower oil 400 g ]| /deck oven 170°C- 180°C|| Convectional |14UOC
Eqg 4001 [Baking Time | 30-45 min.]{Baking Time [90 i
Water 150 g — .
Total Weight 7950 g| Whipping Time: Approx. 4 min

ins kakao-cydne;

[ns HelTpanbHoro cydne;

Vizyon Cycpne Mukc 10001 | [¥zyonfisrapaeneit 1000 r Meyb ¢ KameHHbIM MoAf0OHOM
PactutenbHoe Macno 550 XKunakoe macno (90°C) 4651 Bepx:190°C -~

" = Bhm3: 160°C | 10-12 MUH.
WWokonaa (Fopskuit/Monounsiin)| 650 1 Benblil wokonaz, 7451 HU3:
Boaa 750 | [Boaa (40°C) 7501 KoHBekunoHHas lMeub
06wwin Bec 2950 r | | O6wwmiiBec 2960 r 140°C ‘ 10-12 min.

V3MenbynTh MONMOYHBIA/FOPbKMIA WOKONA/A, PacnnaBuTh ero Ha
BOAAHOMN H6aHe, 1,06aBUTL MACNO ¥ B36MBATL NPY NOMOLLW MUKCEPA B
TeyeHne 2 MUHYT. J106aBUTb CyXylo CMeCh s Cyde U NPOAO/IKaTL
B36MBaTbL ewe 3 MUHYTbl. 3aTeM A06aBUTb BOAY W MOBTOPHO
nepemewath CMeCb B TeYeHWe 2 MUHYT. [OTOBYI0 CMeCb 3aiuTh B
dopmoukn ans cydne v Bbinekatb. [OAXOAUT ANA  MONYCHIPOM
npouecca. Bpems BbinekaHue 8 MUH AN 3aMOPOXEHHBIX NpoLLeccax.
3aMOpOXeHHbIe MPOAYKTbI Pa3MOPaXMBAT W MOAAIOT Harpesas B
MUKPOBOJTHOBKE.

Vizyon Cmecs ana bpayqu[ 1000 r

Melarth Anua,

BO/)
Meub c KameHHbIM |macno v Bcpinath CMEbelJJ'I

Bbineuka ans Buineuka ans

PactutensHoe Macno 200 F‘!on,quoM T iy v S Cpentin Vizyon Cmech

Boa 140+ 160°C 25 -30 MUH, gﬁOPOTaX P&%"Wb JoToBoe A Topra u3

Aua 2007 | [ BoaRon " (b oy

0O61unii Bec 1540 1] | 140°C | 25-30 muniSuententing petie w A
Hbleé Opexu B TeCTO.

Vizyon BuaitoH STvoH 1 1000 r Muffin or pound cake: Marble cake:

Mak Mukc KOHBEKLINOHHbIN 0( _ 1809 " 0

Toacontedroemacno | 400 r ||/ neub Ha nany6e 170°C - 180°C | oweexunontbin |140°C

ANLO ?gg T | |Bpewn sbinexara 30-45 MuH. ||Bpewn sinearn_|90 MAH

BO/IbI r

Total weight 1950 1| BPems B3busanus Mpu6n. 4 MrH

Ambalaj: 10 kg kraft torba

Package: 10 kg kraft bag

> OLEN

FOOD

Vizyon o us rewworo w0022 [ 1000 ] ceriear exca n BrckemTa;

ANLO 400 r parypa AyroB] nyxoskw 1 Mk,

BO/Aa 200r 175°C 180°C MeAneHHbiil,
3 MUH cpeansa

XKuakoe macno 400 1| ["Bpews svinexamnn [— ckopocTs

WiToroeei Bec 2000 r 25 MUH. MWH.

Ynakoska: 10 kr kpadT MeLLok
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Velvet Kek Miksi 1000 g  Girpma Siiresi :1 dk. yavag devir, 5 dk. orta devir.

Mor Pisirme Talimatlan
Velvet Kek Miks Yesil Yumurta 400g  Tastaban: 180°C-170°C /45 dk.
Siyah Konveksiyonel: 160-165°C / 50-55 dk. 10 kg kraft torba
Kirmizi Su 300 ¢ *:0da sicakhginda yumugatilmis
Turuncu Saklama Kosullan: Serin (25°C) ve kuru ortamda, kapal

Teraya§* / Siviyag 120 g*/ 200 g sekilde muhafaza ediniz.

Velvet Cake Mix 1000 g  Whipping Time:1 minute low speed, 5 minutes medium speed
Purple Cooking Instryctions
Velvet Cake Mixes Green Egg 4009  Oven Temperature: 180°C-170°C / 45 min.
Black Konveksiyonel: 160-165°C / 50-55 dk. 10 kg kraft bag
Red Water 3009 *:softened at room temperature
Orange Butter* / Liquid Oil 120 g*/ 200 g gll:Cr:ge Conditions: Keep closed in a cool (25°C) and dry
Cmecb bapxata 1000 r Bpems B361BaHUS : 1 MVH. Ha HA3KOW CKOPOCTH, 5 MUH.
¢duronetoBbIii Ha cpeAHel CKopoCTn
Cmecb ana TopTos seneHblit AilLo 400 VHCTPYKLMIN NO NPUFrOTOBICHUIO
bapxatHble yepHbIi Temnepartypa neun : 170-180°C 10 kr kpadT Mewwok
KpacHbiii BOAa 300 r Bpems Bbineuku : 40 - 45 MUHYT

- YcnoBuAa XpaHeHUA: XpaHUTb B 3aKpbITOM BUAE, B
OpaHXeBbll  CnuBoyHOe Macso p P P A

* / upkoe macno 120 /200 r | npoxnaaxom (25°C) n cyxom mecTe.

FOOD 54
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Velvet Kek Miks

Velvet Cake Mixes

Cmecb Kekca BenbBet

Velvet Kek Miks

Yumurta

Terayag (oda sicakliginda)
Siviyag

Su

Velvet Cake Mix

Egg

Butter (at room temperature)
0l

Water

Cmecb Kekca Benbeet
Anua

JIMBOYHOE MACIIO
KOMHATHOVI Temriepatypbi)

PactutenbHoe Macno
Bopa

1000 g
600 g
150 ¢

50¢
4009

1000 g
600 g
150 ¢

50¢g
400 ¢

1000 rp
600 rp
150 rp

50 rp
400 rp

Swissroll Recetesi

Girpma: Yumurta, su ve yag icerisine toz kek miksi ilave edilir, 1
dakika yavas ve 5 dakika tel ¢irpici ile orta devirde cirpilir.
Pisirme: 180°C’de 15 dakika

Swissroll Recipe

Mixing: Powder cake mix is added to egg, water and oil. Mix at slow
speed for 1 minutes and then at medium speed for 5 minutes with
whisk.

Baking: 15 minutes 180°C

Peuent Pyneta

Mpouecc B36UBaHMA: [OTOBYI0O MOPOLIKOBYIO CMeCb KeKca
nobasuTb B CMecb ANLO, BoAa U Macno, aanee B3busaiite
BEHUYMKOM B TeYeHUN 1 MUHYTbI Ha MefJIEHHOI CKOPOCTU 1 5
MUWHYT Ha CpefHen CKOpOCTU.

Mpouecc BbinekaHnua: 15 muHyT Npu 180°C




e Cookie Regetesi
Velvet Kek Mik 1
elvet Rex Hiks! 0009 *Qesitlendirici olarak 100 g Vizyon Dolgu Kremasi kullanilabilir.
Velvet Kek Miks Margarin 300 g Yogurma: Margarin ve yumurta karigimina toz kek miksi ilave edilir, 2-3 dk

hamur olusumu saglanana kadar elle yada mikser yardimiyla yogrulur.
Pisirme: 165°C’de 10-12 dakika

Yumurta 100¢g
3
Py

’ Cookie Recipe
Velvet Cake M 1000
elvet Cake Mix g *100 g of Vizyon Filling Cream can be used as a diversifier.
. ’ Kneading: Powder cake mix is added to margarine and egg mixture, knead
Velvet Cake Mixes Margarine 3009 g 9 99

for 2-3 min. by hand or mixer until dough formation is achieved.
Baking: 10-12min. at 165°C

Egg 100 ¢
Peuent NeyeHbs
Cmech Kekca Benbset 1000 rp *[1ns pazHoobpasna MOXHO MCMOb30BaTh KpeM—-HanonHuTenb Vizyon
100 rp.
Cmech Kekca BenbgeT MaprapuHa 300 rp Mpouecc 3amewwBaHus: FOTOBYIO MOPOLUKOBYIO CMeCh Kekca A06aBuTb

B CMECb MaprapviH 1 s1Muo, 3aMeLmnBaTh 2-3 MUHYTbI, C MOMOLLbIO
MUKCepa UK Bpy4Hyto, A0 obpa3oBaHms TecTa.
100 rp Mpouecc BbinekaHus: 10-12 MmuHyT npu 165°C

Anua







Vizyon
Pandispanya Miksi

Sade
Kakaolu
Vanilyal

Vizyon Pandispanya

Miksi -Frozen
Sade
Kakaolu
Vizyon Easy
Pandispanya Miksi
Sade
Kakaolu
LA
'ﬁlk‘
Vizyon
Sponge Cake Mix
Neutral
Cocoa
Vanilla

Vizyon Sponge Cake
Mix -Frozen

Neutral
Cocoa

Vizyon Easy Sponge
Cake Mix
Neutral
Cocoa

o

Vizyon
BuckButHas Cmech

MpocTana
Kakao
BaHUnbHbI

bucksnTHas cmech
Vizyon - 3aMopoxeHHas

MpocTtas
Kakao

Vizyon Easy
buckeuTHas Cmech
MpocTtas
Kakao

Vizyon Pandispanya Miksi [ 1000 g
Su 1009
Yumurta 7509 Swissroll Regetesi
Toplam Agirlik 1850 g
Sade
Firin Sicakligi | Yaklasik 180°C Kakaolu
Vanilyali
Pisirme Siiresi 40-45 dk. v
Girpma Siiresi 6-8 dk.
Vizyon Pandispanya Miksi 1000 g
Sivi Yag 200 ¢
Su 200 g
Yumurta 400 g (8 Ad.
Toplam Agirlik 1800 g
Vizyon Easy Pandispanya Miksi 1000 g
Yumurta 7509
Su 100 g
Toplam Agirlik 1850 g

Vizyon Sponge Cake Mix | 10009

Water 100 ¢

Egg 7509 Swissroll Recipe

i 1850
Total Weight g Neutral
Oven Temperature|  About 180°C Cocf’a
Vanilla

Baking Time 40-45 min.

Mixing Time 6-8 min.
Vizyon Sponge Cake 1000 g
il 2009
Water 200 g
Egg 400 (8 pes)
Total Weight 1800 g
Vizyon Easy Sponge Cake Mix 1000 g
Egg 7509
Water 100 g
Total Weight 1850 ¢

Vizyon Cmech ans Pyneta| 1000 r
Boaa 100 r
aiua 750 r PeuenT Swissroll
Ob6wnit Bec 1850 r Mpoctas
Temnepatypa neun | npubnnsutenbHol Kakao
180°C BaHWnbHbIV
BPEMS BbiMeyKM 40-45 muH
Bpems cmeLwwmnBaHms 6-8muH
Vizyon Cmecb gns Pyneta 1000 r
PactutensHoe macno 200 r
Bopa 200r
Anua 400 (Bwr.)
Obuwwi Bec 1800 r
Vizyon Easy Cmecb an1a Pyneta 1000 r
Boaa 100 r
Anua 750
Obwuit Bec 1850 r

aitiorta
B

Package:

Vizyon Pandispanya Miksi 1000 g
Su 280 g | Miks, su ve yumurta
Yumurta 1150 g | Mikserde tel qirpiciile 1 dk
Toplam Agirlik 9340 yavas, 10 dk. hizli devirde
g cirpihir. (Mikser tipine ve
Firin Sicakligi 240°C drin miktarina gore
Pisirme Siresi 7-8 dk. gg:t?rzb_if;es' farklihk
ilir.
Cirpma Siiresi 1 dk yavas + 6-9 dk. hizli
30 sn. yavas
Finn Sicakhg
Tag Taban Yaklagik 180°C
Konveksiyonel Yaklagik 150 - 160°C
Pigirme Siiresi \ 45-55 dk
Firin Sicakligi | Yaklasik 180°C
Pisirme Siiresi | 45-45 k.
VizyonSponge Cake 1000 g
Water 280 ¢
Egg 1150 g | Mix with whisk for 1 min.
Total Weight 2340 at slow and 10 min. at high
- g speed. (Mixing time
Oven Temperature 240°C depends on mixer type and
Baking Time 7-8 min. product amounts.)
L 1 min slow + 6-9 min fast
Mixing Time 30 sec slow
Qven Temperature
Deck Oven About 180°C
Convection Oven About 150 - 160°C
Cooking Time 45-55 min.
Oven Temperature \ About 180°C
Cooking Time | 45-45 min.
Vizyon Cmecs ana Pyneta| 1000 rp
Bce WHrpeaneHTbl
Bop.a 280 P B36V|BaeTCﬂ C BEHYMKOM
;WILlO 1 150 rp Ha MeaNIeHHbIX o6op0Tax
= B TeyeHue 1 MuH , NOTOM
NToroBein Bec 2340 rp |Ha BbiCOKMX 0bOpoTax
B TeyeHue 10 MUHYT.
Temnepatypa neuu 240°C (Bpems B36MBaHUS MOXeET
MEHATLCA B 3aBUCMMOCTU
BpEMs BbINEYKM 7-8 MuH OT TUN CMecuTens u
1 MuHyTa MeanenHas + 6-9 muH Konn4ecTso I'IpO.lJ.yKTa)
Bpems cmeLumBaHus 6bicTpas + 30
CeK Mef/ieHHas

TemnepaTtypa AyXOBKMW

Meyb ¢ KameHHbIM npnbausunTensHo
MoanoHoM 180°C
npuban3NTeNbHO
KoHeekunoHHas Meyb ESO e
BpeMs BbinekaHus ‘ 45-55 MuH.

Tewmnepatypa AyxoBku ‘ npubansutenso 180°C

Bpems BbinekaHns \

45-45 muh.
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Vizyon Kurabiye Miksi

A\'I’/A
A N4

Vizyon Cookie Mix

Vizyon Cmecb ans
neyeHbs

* Vanilyali
* Kakaolu

* Vanilla
» Cocoa

° BaHUNbHbIN
* Kakao

Ambalaj: 10 kg kraft torba ~ Package: 10 kg kraft hag ~ Ynaxoeka: 10 kr kpadhT MeLlok

Vizyon Kurabiye Miksi 700 g 160°C
Cesitlendirici (Cikolata, Kuru Meyveler, Findik) 300g | | 1@ Taban Finnda =0 27 -
Margarin (Susuz Yag) 180¢g 3
Tereyag 209 | | Konveksiyonel Firindal—89°C
Yumurta 115¢ 8-10 dk.

Tim girdiler miksere konur ve palet ¢irpici ile 2-3 dk. orta devirde kanstinlir. Yagh kagitlarin iizerine
kurabiye sekli verilerek yerlestirilir. Tas tabanli finnlarda tepsiler ikinci bir tepsi kullanilarak tabandan

yikseltilir.
Vizyon Cookie Mix 7009 160°C
Alternative ingredients (Chocolate, Dryed Fruits, Hazelnut) | 300 g Deck Oven 12-14 min.
Margarine (Dehydrated) 180 g
Butter 209 | | Convection Oven 160°C_
Egg 115 g 8-10 min.

Add all ingredients into mixing bowl and mix for 2-3 min. at medium speed with palette mixer. Shape
the cookies and place on a wax paper. Bake in deck oven using another tray to raise the height.

Vizyon Cmecb Ans neyeHbs 700 r
PasHoobpa3uTenu (wokonaa, cyxodpyKkTbl, opexm) 300r
MaprapviHa (gerngpaTmpoBaHHol ) 180 r
C/IMBOYHOIrO Macna 20r
ANYHOTO 115 r

Meyb ¢ KaMeHHbIM 160°C
MoasnoHom 12-14 mMuH
160°C
KoHBeKLoHHas lNMeub
8-10 muH

Bce MHrpeaneHTbl BHOCATCA B MUKCEP U MepeMeLLnBalOTCA JIONATKOW Ha CpefiHel CKoOpoCTH
2-3 MUHYTbI. HapexbTe neyeHbe 13 TecTa C NOMOLLbIO (hOpMOYeK. BbiloXuUTe Ha NPOTUBEHb,
CMa3aHHbIi MacioM. (B KaMeHHO Meyn NPOTUBEHb MOAHUMAETCA CO AHA C MOMOLLbHO

BTOPOro NPOTHBEHA.)
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Dasta Katlu Maddesi

Pandispanya, rulo ve kek dretiminde emdiilgator ve
stabilizator olarak kullanilan Vizyon Pasta Katki
Maddesi; dlizgtin gozenekli, yiksek hacimli,

uzun sire yumusakligini ve nemliligini koruyan
Uriinler yapmanizi saglar.




Uriin Adi

Kullanim Talimati

Tavsiye Edilen Pandispanya Regetesi

Ambalaj

Vizyon
Pasta Katki Maddesi

Uriin cesidine gére, toplam
karisima %3-4 oraninda
ilave edilmesi onerilir.

Un 3759
Seker 250¢g
Vizyon Kabartma Tozu 129
Yumurta 350 ¢
Su 125 ¢
Vlizyon Pasta Katki 38¢g
Toplam Agirhk 1150 g

20 kg karton kol
(5 kg kova x 4 ad.)

19 kg kova

(Endiistriyel)

. S
S Brand Name Directions for Use

Recommended Sponge Cake Recipe

Flour 375 ¢
Sugar 250 ¢
Vi Depending on the product, Vizyon Baking Powder 129 20 kg carton box
1zyon o A0 - (5 kg pail x 4 pcs.)
e addition of 3-4 % dosage is Eggs 3509
PaStry Add|t|ve / Cake Gel Suggested. Water 125 g 19k i
ai
Vizyon Pastry Additive 389 (,nditga,)
Total Weight 1150 g
G HassaHnune npoaykta Cnoco6 npumerHeHns | PeuienT PekoMeHayeMbiit Ans buckeuTa Ynakoska

Vizyon [lobaBka
ona KoHanTepckux
N3penn

B 3aBMCMMOCTY OT BMAA
usgenus fobasnsercs u3
pacueTa %3-4 Kk obuiemy
obbemy.

Myka 375r
Caxap 250 r
Vizyon Pa3pbixnutens 12r
Anua 350 r
Boaa 125r
Vizyon JJobaska 38r
06w unit Bech 1150 r

20 Kr KapToHHas Kopobka
(5 kr Begpo x 4 wT.)

19 kr Beapo

(NpombILneHHbIN)




Hamur Kabarima Jozu

Vizyon Kabartma Tozu firincilik ve pastacilik
triinlerinde ideal ve homojen bir kabarma ile
mikemmel sonuclar elde etmenizi saglar.




@ Kullanim Talimati Ambalaj

. Hazirlanan iiriine gére toplam karigima %0,5-2 oraninda ilave edilmesi 6nerilir. 12 kg karton koli
Vizyon Hamur Kullanilacak miktar una ilave edilir ve karigtirilir. (2kgkovax 6 ad.)
Kabartma Tozu

25 kg kraft torba

Ala
A/ N4

Brand Name Directions for Use Package

12 kg carton box
Vizyon Baking According to the prepared product, addition of 0,5-2% dosage is suggested. (2 kg pail x 6 pcs.)
Powder Add Vizyon Baking Powder to the flour and mix. 25 kg kraft bag

G Ha3BaHuMe npoaykTa Cnocob npMMeHeHus YnakoBka

. n o _ w 12 Kr KapTOHHas Kopobka
Vizyon Mekapckuin Egggréiﬁiﬁﬂcﬁoﬁggﬁmifg r?agqu;T.—;% 0:572 K obueny ofremy s (2 xr BeApOX 6 wT.)
[Mopowok poayKTa.

p JobaBbTe K MyKy ¥ nepemeluanTe.

YnakoBka: 25 Kr kpadT MeLok

>
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Ronsante
Pastacdil Kawgume

—Concentrated Pastry Paste —

Vizyon  Konsantre  Pastacilik ~ Karisimi'ni
pandispanya kek, kurabiye, krema ve kremall
pasta gibi hamur driinlerinizin tadini gelistirmek
icin kullanabilirsiniz ve onlara gercek bir
meyve aromasi verebilirsiniz. Konsantre
meyve icerigi, istediginiz lezzet ve rengi
elde etmenize yardimci olacaktir.

You can use Vizyon Concentrated Pastry
Paste to improve the taste of your pastry,
products including sponge cakes,

parfaits, cookies, creams and creme
chantilly and give thema real fruit
flavoring. Its concentrate fruit
content will help you achieve
your desired flavor and
color.



Uriin Adi Uriin Gesitleri Kullanim Talimati

* Antep Fistikli
* Gilekli
Konsantre * Frambuazli Cesitlendirme amach % 4 - 8 oraninda 15 kg Karton koli
Pastacilik Karigimi * Karamelli kullanilmalidir. Direkt kullanima uygun degildir. (2,5 kg kova x 6 ad.)
e Limonlu (1 kg kova x 16 ad.)
* Portakalli
L. .
* Pistachio
Concentrated -gg:;\{)zerg Should be used 4 — 8 % for diversification
. purpose. Direct use is not suitable. 15 kg carton box
Pastry Paste Caramel (2,5 kg pail x 6 pcs.)
*Lemon (1 kg pail x 16 pcs.)
* Orange

JInHnsa
o X

® (hMCTaWKOBbIN

Vizyon ® KnybHunuHas c
* ManuHosas nepyeTt ucnonb3osBatb 4 - 8% Ana uenen 15 Kr KapToHHas Kopobka
KoHueHTprpoBaHHas . amsepcudukaumn. Mpamoe mcnonb3oBaHMe He 25 6
KoHauTtepckas Macrta Kapamenbhas MoAXoAuT. (2,5 kT 8eApO X 6 wTyK)
® JIuMOHHas (1 kr Beapo x 16 wWTyK)

* AnenbcuHoBas




Bizi Sosyal Medya Hesaplarimizdan
Takip Etmeyi Unutmayin.

Don’t forget to follow us on social media.

Db
ﬁ:f,-.@
[=]

@polen.food O@PolenFood @ Polen Food Q@polen_food

www.polengida.com
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