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AUSTRIA

HACCP System | 1ISO 9001:2015 | ISO 22000:2018

EN
Compliance with global standards and continuous improvement of production processes have always been a top priority for

Roozbeh Chocolate Food Industries. In this regard, the company has been successful in obtaining the above certifications.
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Roozbeh Chocolate Food Industries has been operating in the confectionery industry since 1995, starting with the production of ingredients. By leveraging
technical expertise, equipment, creativity, and innovation, the company has consistently produced a diverse range of high-quality products for industry
professionals. Utilizing premium raw materials and advanced technologies in production, attention to customer needs, and collaboration with prominent
experts, Roozbeh Chocolate Food Industries has become a preferred business partner for owners of cake, pastry, and chocolate industries. Today, Roozbeh
Chocolate Food Industries operates in a 25,200 square meter facility, offering the Flora brand as a reliable choice for professionals in the pastry and
chocolate industry. Flora's diverse and high-quality products, combined with the support of experts from the demo center and research and development

unit, provide a suitable platform for responding to customer needs.
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innovation

EN

The Research and Development department at Roozbeh Chocolate Food Industries plays a vital role in
the development of new products and enhancement of existing ones, leveraging its state-of-the-art
laboratory and expertise in the latest technical knowledge and global technologies. The experts in this
department are always receptive to customer feedback and have consistently strived to create diverse

products with easy usage, catering to the customers' preferences.

AR

5392 amads Olairall dogans yohs 8 les ligs @iVgSodul ae) aSis 8 pebilly Coll Awd sl
Al 8 &pandl isgleuilly dudill d9yzall Gle slaicllg I3us jgao juisa 3929 JUS (o Ayl wilaine
o0 dcgiin dcgane muadi Wil oslolag sllasll yas wlgag Lails auwdll 1ie (8 ogauasiall Judn

2881931 o 83lanwll JUs o ag) plrdiw)l dlguw oliall

Demo Center

.

Itx L lv ]

Roozbeh Chocolate Food Industries is committed to not only meeting but also exceeding customer
expectations. Our Demo Center is designed to support our customers by providing innovative training
and solutions. With this goal in mind, we continuously share our expertise and knowledge with our
customers, empowering them to create dynamic and thriving businesses that ease their transition into

the professional world.
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MODERN TECHNOLOGY, PREMIUM QUALITY

Compound Chocolate Coins
a iVg §9 Sodl eol PR

. e o

Unit Weight / ojgll :
5009 / 2.5Kg
Packaging / caulseillg diasill :

500g x 12pcs / 2.5Kg x 4pcs

Variety / ggia:
Dark Milk White Gold(caramel) Strawberry Black Berry
oSl [ETIES wawl (deah) 23 aglyd Sl g

EN
e Product feature: Pleasant aroma and taste
o Applications: Flora Compound Chocolate Coins is ideal for covering and decorating a diverse range of cakes and pastries
o Direction for use: Flora Compound Chocolate Coins melts indirectly at a temperature of 45 to 50 °C
Keep in a cool and dry place, away from direct sunlight.
AR
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Com pou nd ChOCOlate MODERN TECHNOLOGY, PREMIUM QUALITY
Solul @VgSgadl olaiis

Unit Weight / jgll :

2.5kg

Packaging / auseillg diasill : m?’: R e
“*:Cocoa

Compound Coverture
—

2.5kg x dpcs

Variety / gguio:

(JaohS) ad> Jjoe aghe

Gold(caramel) } Banana Strawberry

o Product feature: Soft and flexible texture / Adequate coverage / Formability / Pleasant aroma and taste
o Applications: Flora Compound Chocolate is ideal for covering and decorating a diverse range of cakes and pastries
o Direction for use: Flora Compound Chocolate melts indirectly at a temperature of 45 to 50 °C

Keep in a cool and dry place, away from direct sunlight.
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MODERN TECHNOLOGY, PREMIUM QUALITY

Biscuits Cream

Unit Weight / jgll :

\8

\

|
\8

6kg

\g\

|
\

Packaging / vaulszillg diusill :

S
—-—

| -
b e Biscuits Cream | cugSus A5

6Kkg X 2pcs

EN
e Product feature: Soft and delicate texture/ Pleasant aroma and taste
o Applications: Flora Biscuits Cream, with its delightful biscuit flavor, is usable in the various cakes and pastries for coating or decorating
o Direction for use: Flora Biscuits Cream can be used directly or heated as a filling or coating for various cakes, pastries, and other products
Keep in a cool and dry place, away from direct sunlight. Close the product after each use.
AR
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Hazelnut Cocoa Cream
G3—udU gLSLSI dnu)yS

Unit Weight / gjgll :

3kg

Packaging / waulszillg diasill :

SO
Vg e .
| ; e Cocoa Cream with Hazelnut Pieces

818 glaas 5L g SLSLS p—5

3kg X 4pcs
Variety / ggio :
x e
Hazelnut Floavured Cocoa Cream Hazelnut Cocoa Cream Cocoa Cream with Hazelnut Pieces \’\aze\(\\) \ -
@1l ahlly oIS dayyS @31 olSIS dayS Gl gl go oSl dayS Wit 2 5 ) t

EN
e Product feature: Suitable texture with high cuttability / Suitable covering / Featuring luminosity and shine / Freeze-thaw stable / Pleasant aroma
and taste
o Applications: Flora Hazelnut Cocoa Cream is usable as a coating, filling, and decoration for various cakes and pastries.
o Direction for use: Flora Hazelnut Cocoa Cream is usable directly as a filling or coating for cakes and pastries. To handle this product, use a clean and
dry spoon or spatula. To prevent cracking, avoid exposing the product to thermal shock
Keep in a cool and dry place, away from direct sunlight. Close the pack after each use.
AR
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 Suitable texture with high cuttability
/ Suitable covering

/ Featuring luminosity and shine
/ Freeze-thaw stable

/ Dleasant aroma and taste

e

MODERN TECHNOLOGY, PREMIUM QUALITY

www.roozbehchocolate.com
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Cocoa Cream with Pistachio Pieces

G-l 28 2o oKl dayyS

Unit Weight / ojoll : Bty ——
3kg
Packaging / «ulszidlg diusill :
_— s———
Pistachio Compound Chocolate Coating
s gy (il SLS o390—°
3kg X 4pcs e

e Product feature: Suitable texture with high cuttability / Suitable covering / Featuring luminosity and shine / Freeze-thaw stable / Pleasant aroma
and taste

e Applications: Flora Cocoa Cream with Pistachio Pieces is usable as a coating, filling, and decoration for various cakes and pastries.

o Direction for use: Flora Cocoa Cream with Pistachio Pieces is usable directly as a filling or coating for cakes and pastries. To handle this product, use

a clean and dry spoon or spatula. To prevent cracking, avoid exposing the product to thermal shock

Keep in a cool and dry place, away from direct sunlight. Close the pack after each use.
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MODERN TECHNOLOGY, PREMIUM QUALITY

-Cocoa Cream with

/ Suitable texture with high cu
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 Suitable covering
/ Featuring luminosity and shine
/ Freeze-thaw stable

/ Dleagant aroma and tagte
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Co m po u n d C hoco late coati ng MODERN TECHNOLOGY, PREMIUM QUALITY
ddnszill g el SUl d5UgSg il

Unit Weight / yjgll :
6kg
Packaging / wadszillg dsuszill : (@)]
=2
6kg X 2pcs O %
o =
e
Variety / gguia: O Cg
Q’ (14
-4 3
Dark Milk with Coffee Pieces (1Y §
osh E 6948l g s go o s
S = 2
2 a3
T -
O e
@ 2 g
= aieo
S e
EN e A
(@) vt e
S = 8 &
e Product feature: Suitable texture with high cuttability / Suitable covering / Featuring luminosity and shine / Freeze-thaw stable / Pleasant aroma E = g
and taste E _?:’ K ~
© - = o
e Applications: Flora Compund Chocolate Coating is usable as a coating, filling, and decoration for various cakes and pastries. O x X x
o Direction for use: Flora Compound Chocolate Coating is usable directly as a filling or coating for cakes and pastries. To handle this product, use a
clean and dry spoon or spatula. To prevent cracking, avoid exposing the product to thermal shock
Keep in a cool and dry place, away from direct sunlight. Close the pack after each use.
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Compound Chocolate Dragee MODERN TECHNOLOGY, PREMIUM QUALITY
iy Lol 33g0lSIl d5YgS g

Compound Chocolate Dragee

Unit Weight / yjgll :
/ Thermally stable
3kg
| =  Maintains it original appearance after baking -
Packaging / caulszillg sl : M o
e / Pleagant aroma and taste

3kg X 4pcs
Variety / goio

Cocoa Compound Chocolate Dragee

9[5[5 e o3l uﬁsil\—(l—‘\e»;g")—j

EN

e Product feature: Thermally stable / Maintains its original appearance after baking / Pleasant aroma and taste

e Applications: Flora Compound Chocolate Dragee is usable as a filling and decoration for various cakes and pastries.

o Direction for use: Flora Compound Chocolate Dragee is usable directly as a filling or decoration in various cakes, pastries, and other confectionery products.

Keep in a cool and dry place, away from direct sunlight. Close the pack after each use.
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MODERN TECHNOLOGY, PREMIUM QUALITY

Compound Chocolate Chips
(3gr0lS)duSyall dsVgSquidl &5LS,

Unit Weight / yjgll :
floga

Premium Quality ———

500q / 2.5kg

Packaging / waulszilly diasall : ‘ =S
: Kloga

500qg x 12pcs / 2.5kg x 4pcs Dark Bt

Compound Crocate 015

Variety / goxio: . CLASSIC

Dark
oSy

Compound Chocolate Chips

/ Thermally stable
 Maintaing its original appearance after baking

/ Pleasant aroma and tagte

e Product feature: Thermally stable /Maintains its original appearance after baking/Pleasant aroma and taste

o Applications: Flora Compound Chocolate Chips is usable as a filling and decoration for various cakes and pastries.

o Direction for use: Flora Compound Chocolate Chips is usable directly as a filling or decoration in various cakes, pastries, and other confectionery

products

Keep in a cool and dry place, away from direct sunlight.
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Filling Cream
d__ou)Sll 6o

Unit Weight / yjgll :

6.5kg / 13kg

Packaging / «ulszidlg diusill :

6.5kg X 2pcs / 13Kg X Tpcs

Variety / goio
Milk Vanilla Banana Honey Saffron
ol Ldwols Jjgo Juue ubéc)

Caramel Lotus Cocoa Nutella
Jzals ouigl osls Mg

e Product feature: Bake and freeze-thaw stable / Pleasant aroma and taste / Soft and delicate texture

o Applications: Flora Filling Cream is usable as a filling in various cakes, croissants, tarts, macarons, doughnuts, desserts, and pastries, Capability of

composition with the cream for coating and decoration of the cakes and pastries.

o Direction for use: Flora Filling Cream can be used directly as a coating and filling on the various cakes, pastries, and other products.

Keep in a cool and dry place, away from direct sunlight. Close the pack after each use.
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Filling Cream

 Bake and freeze-thaw gtable

/ Dleagant aroma and tagte
 Qoft and delicate texture

www.roozbehchocolate.com



75

loza

Fruit Filling ) —— > — - . . MODERN TECHNOLOGY, PREMIUM QUALITY
dgSlall g s T |

F ° oflfle
Unit Weight / ojgll : r u lt ' 'n g
6.5kg
o e / Bake and freeze-thaw stable
Packaging / waulsillg diusill : ! y
/ Pleasant aroma and taste
6.5kg X 2pcs
 Made of Fruit Concentrate
Variety / gguia: y ":u'w"gmﬂw :
| i
Sour Cherry Strawberry Orange
»S aglys sy

e Product feature: Bake and freeze-thaw stable / Pleasant aroma and taste/ Made of Fruit Concentrate
o Applications: Flora Fruit Filling is usable as a filling in various cakes, croissants, tarts, macarons, doughnuts, desserts, and pastries, Capability of
composition with the cream for coating and decoration of the cakes and pastries.

o Direction for use: Flora Fruit Filling can be used directly as a coating and filling on the various cakes, pastries, and other products.

Keep in a cool and dry place, away from direct sunlight. Close the pack after each use
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Fruity Pastry Filling
aSlgall wlinsall g s

Unit Weight / gjgll :

6.5kg

Packaging / «aulszillg sl :
6.5kg X 2pcs

Variety / goio

Black Mulberry Sour Cherry Strawberry
soudll igill S aglys

Orange Pastry Filling
Jli gy o pyS

Orange Fig Apricot Mango Apple
JWp o Uirodino ENI1V dslas

o Product feature: Bake and freeze-thaw stable / Pleasant aroma and taste and Soft and delicate texture/ Contains 20% fruit

o Applications: Flora Fruity Pastry Filling is usable as a filling in various cakes, croissants, tarts, macarons, doughnuts, desserts, and pastries, Capability

of composition with the cream for coating and decoration of the cakes and pastries.

o Direction for use: Flora Fruity Pastry Filling can be used directly as a coating and filling on the various cakes, pastries, and other products.

Keep in a cool and dry place, away from direct sunlight. Close the pack after each use.
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Fruity Pastry Filling

/ Bake and freeze-thaw stable

/ Pleagant aroma and tagte and Soft and delicate texture

 Containg 20% fruit

loza

MODERN TECHNOLOGY, PREMIUM QUALITY
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MODERN TECHNOLOGY, PREMIUM QUALITY

Toffee Filling Cream
> A —S

soud

&

.

Unit Weight / yjgll :

6.5kg S5 Rloga

—— Premium Quality ——

Packaging / vaulszillg dsusil :

6.5kg X 2pcs
Cappuccino Deli C;
Variety/g 2o Net Weig
1
Caramel Cappuccino ~ Tiramisu Cocoa
Jrolys GuiilS gunrals | &VgSoub

o Product feature: free of artificial color and essences / extremely intense flavoring

o Applications: Flora Toffee Filling Cream is usable as flavoring agent in various cakes, croissants, tarts, macarons, doughnuts, desserts, ice creams and
pastries. Capability of composition with the cream for coating and decoration of the cakes and pastries.

o Direction for use: Gently stir the Flora Toffee Filling Cream with a spoon until it reaches the desired consistency, Then, use it directly. To enhance the

flavor, you can combine it with other products.

Keep in a cool and dry place, away from direct sunlight. Close the pack after each use.
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/' Extremely intense flavoring -
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Cold Glaze

Unit Weight / ojgll :

6.5kg

Packaging / «aulszidlg dusdl

6.5kg X 2pcs

Variety / goio

Lychee Raspberry
sty e

Green Apple [ Blueberry
e [t

Mango Cold Glaze | a 03138 $lw ¥
Net Welgh: 6.5Kg19

Sour Cherry @ Black Current §§ Strawberry Orange Mango Banana Pineapple
Y =il cue f dghe Jasp FENIV Jjge ol
Cocoa Caramel Neutral White

oss Jrals b ol il

e Product feature: Glossy and glitter / Pleasant aroma and taste

o Applications: Flora Cold Glaze Jelly is usable for coating, decorating and glazing various cakes, pastries, desserts and ice creams.

o Direction for use: Apply Flora Cold Glaze Jelly by using a pallet or a brush in a thin layer on the surface of the product. You can add water to achieve

the desired consistency.

Keep in a cool and dry place, away from direct sunlight. Close the pack after each use.
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Cold Glaze

/' CBlosgy and glitter

/ Dleasant aroma and taste

e

MODERN TECHNOLOGY, PREMIUM QUALITY
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Fondant

Unit Weight / ojoll : =)

. T Fondant

Packaging / ciuliillg diasull: / Highly pliable

/ Capability to thin up to a thickness of [ mm

200g x 12pcs / kg x 12pcs / 5kg X 2pes

Variety / ggiioa : / pleasant aroma and taste

Black Navy Blue Dark Blue Light Blue Green Cream Yellow White
Sgul S Gole @l | 23 @yl sl e DS ol vaud

g 93|9:?Ji @wpi OShs yast

I Orange I I Purple | Light Red Dark Red

o Product feature: Highly pliable / capability to thin up to a thickness of 1mm / pleasant aroma and taste
o Applications: Flora Fondant is suitable for covering the cakes, creating flowers, figures and variety of edible decorative designs.

o Direction for use: Take the desired amount of Flora Fondant and knead it until it becomes completely pliable. The created designs should be kept

away from moisture to prevent drying; store them in nylon bags and after each use close the container tightly.

Keep in a cool and dry place, away from direct sunlight.
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Whipping Cream
Sl §9— o

Unit Weight / ojoll :

1kg / 10kg

Packaging / wulsillg duszill :
1kg x 10pcs / T0kg X Tpcs

Variety / ggxio :

Vanilla
Llols

o Product feature: Higher resistence against the heat comparing to the confectionary cream / high plasticity / no cracking and discoloration after use

o Applications: Flora Whipping Cream is suitable for decorating and coating various cakes, pastries, ice creams, desserts and creamy drinks / capable
of coloration by adding jelly colors

o Direction for use: Required ingredients: Flora Whipping Cream Powder: 1 Kg, Cold Water: 1/5 - 2 Kg | Pour the whipping cream powder in a deep
container, add cold water. Mix for 2 minutes on low speed and then 3 minutes on high speed until it swells, hardense and the traces of the stirrer

blades remain on the cream. To improve the quality put the prepared cream into the freezer for 15-30 minutes and remix it for T minute.

Keep in a cool and dry place, away from direct sunlight.
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Whipping Cream
J/ Higher registence against the heat comparing to the confectionary eream
/ High plasticity

/ No eracking and diecoloration after use
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Sponge Cake Mix
daatoill 4SSl s

Unit Weight / gjgll :

10kg

Variety / gguio :
Vanilla Cocoa
Wwle oBl8

| -~ Modern Technology, Premium Quality —

o Product feature: Characterized by a tender and cohesive texture, it is voluminous and exhibits a perfect sponge-like structure / Maintains moisture

and high durability / Pleasant aroma and taste

o Applications: Flora Sponge Cake Mix is suitable for baking various layered pastries, wedding cakes, moist cakes, glass desserts, Swiss rolls, and others

o Direction for use: To bake the cake, add 650 grams of water to each kilogram of Sponge Cake Mix. Initially, mix them at a slow speed for 2 minutes,

then at high speed for 12 minutes. Pour the prepared mixture into a baking mold and put it in the oven at 180°C for 30-35 minutes.

Keep in a cool and dry place, away from direct sunlight.
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Unit Weight / o9dl :

Muffin Cake Mix T
o8lall & SeSIl b ds |

Roozbeh Chocolate Food Ind.

10kg
Variety / gguio :
Vanilla Carrot Cuppuccino Cocoa : X = =
LJ.LulB e 9;.;:»_.;[5 9[5[5 L -~ Modern Technology, peninaiv s
o Product feature: Appropriate texture / high durability / pleasant aroma and taste
o Applications: Flora Muffin Cake Mix is suitable for preparing various types of muffins, cupcakes, cheesecakes, pies, oily and frozen cakes
o Direction for use: Vanilla, Carrot, Cappuccino : Required Ingredients: Cake powder: 10 kg, Eggs: 35 kg, Oil: 3 kg, Water: 225 kg | Using a mixer, combine the above ingredients

and mix them for 2 minutes at low speed and 2 minutes at medium speed. Then, pour the mixture into baking molds. If desired, add various fillings such as cream filling, fruit filling,
and thermal resistant chocolates. Then bake it at a temperature of 170-180°C for 30-45 minutes.

Cocoa : Required Ingredients: Cake powder: 10 kg, Eggs: 4 kg, Oil: 4 kg, Water: 2 kg | Using a mixer, combine the above ingredients and mix them for 2 minutes at low speed and 2
minutes at medium speed. Then, pour the mixture into baking molds. If desired, add various fillings such as cream filling, fruit filling, and thermal resistant chocolates. Then bake

it at a temperature of 170-180°C for 35-40 minutes.

Keep in a cool and dry place, away from direct sunlight.
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Muffin Cake Mix

/ Appropriate texture
/ High durability

/ Pleagant aroma and taste

www.roozbehchocolate.com

37/




40

EN

AR

39

e

Ve lvet Ca ke M ix V B , MODERN TECHNOLOGY, PREMIUM QUALITY

cald sy dSssl buds

Roozbeh Chocolate Food Ind.

Unit Weight / gjoll :
10kg |
| | Velvet Cake Mix
Variety / ggiio = =
aniety f J/ Appropriate texture
Red Yelvet 2 =1 \/ ngh durabilh‘y
Q_ng A_)) ’ 7' F?Dd-ln Technology, Premium Quality

SR

/ Natural and attractive colors

/ Dleagant aroma and taste

e Product feature: Appropriate texture / high durability / Natural and attractive colors / pleasant aroma and taste

o Applications: Flora Velvet Cake Mix is suitable for preparing various types of cakes, cupcakes, cheesecakes, pies, oily and frozen cakes

o Direction for use: Required Ingredients: Cake powder: 10 kg, Eggs: 3/5 kg, Water: 2/25 kg OQil: 3 kg,
Using a mixer, combine the above ingredients and mix them for 2 minutes at low speed and 2 minutes at medium speed. Then, pour the mixture into
baking molds. If desired, add various fillings such as cream filling, fruit filling, and thermal resistant chocolates. Then bake it at a temperature of

170-180°C for 35-40 minutes.

Keep in a cool and dry place, away from direct sunlight.
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MODERN TECHNOLOGY, PREMIUM QUALITY

Cake Gel

Unit Weight / ojgll :

5kg / 13kg

Packaging / «aulszillg dusdl

5kg X 2pcs / 13kg x Tpcs

Cake Gel

/ Fine and orderly texture

\/ Maintaing softness and moisture

/ Excellent volume

/ Eagy to bake

o Product feature: Fine and orderly texture / Maintains softness and moisture / Excellent volume / Easy to bake
o Applications: Flora Cake Gel is usable as an emulsifier and stabilizer in various cakes and pastries, such as sponge cake powders, Swiss rolls, and
more, to create excellent volume and maintain moisture and high durability.

o Direction for use: Depending on the product type, Flora Cake Gel can be added at 3-4% in various sponge cakes and other confectionary products.

Keep in a cool and dry place, away from direct sunlight. Close the pack after each use.

sl Jguw / jlian pas / dghyllg dogmill le Bilay / alaiiag ack Guols : pisall duog o
Layieg Joy pguly paitudll el Ggaune Jio wligladly elisl glgsl grand ciiog cilaiwaS hold eluS Jo plasiiwl ooy Gliudasll o
olaiiall o lapeg Lt elesl gloil gras 8 %4-3 du hold cLiS Jo 48La] o Sa piall g9 e hlaicly : pladiuwdl &yl

Azl JS ss punall @lel spibiall Guaddl dsil oe lus 3by Bl oo 8 bass

TOV

AUSTRIA HACCP System |1SO 9001:2015 | ISO 22000:2018

www.roozbehchocolate.com



44

lora
Concentrated Paste

J—S)—>o 09 >2.0

Unit Weight / ojgll :

Concentrated Pagte

/ Dleasant aroma and taste

kg

Packaging / vaulszillg &uszill :

e —
kg X 8pcs =
Variety / gguio:
Limon Pistachio Orange Mango banana Caramel Strawberry Raspberry
vged G Jasy glo Jjgo Jabs aglyo RSSRUIS

EN

e Product feature: Pleasant aroma and taste

o Applications: Flora Concentrated Paste can be used in sponge cakes, cookies, creams, desserts, and ice creams to enhance the aroma, flavor, and
color of products
o Direction for use: The Flora Concentrated Paste can be used in a ratio of 4-8% in various cakes, pastries, and other confectionary products. Direct use

of it is not recommended.

Keep in a cool and dry place, away from direct sunlight. Close the pack after each use.
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