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Bagislar Un Sanayi, degirmencilik sektoriine 1960 yilinda tas degirmen ile adim atmistir. Daha
sonra Gircir fabrikasi kuran Bagjis ailesi, 2005 yilinda Bagislar Un fabrikasini kurmuslardir.

Diiristliik, kaliteden ddiin vermeyen calisma, ve miisterilerin isteklerine yénelik tretim politikasi
Badiglar markasini bugiin oldugu noktaya getirmistir. Her yil fabrikamiza son teknoloji yakindan
takip ederek yatinmlar yapmaktayiz ve yapmaya devam edecegiz.

Hedefimiz, tim Tiirkiye' ye ve Diinya' yadaki kaliteli un tiketicileri tarafindan bilinen ve sevilen
bir marka olmaktr.

Bagislar Flour Company is in the business since 1960. Through the years Bagislar Flour upgraded
the facilty with the latest technology and still continues to use most advenced milling technologhy
available.

As a family business, Bagislar Flour Company always known for their honesty and fairness. This
attitude in the industry is one of many reasons why Bagislar Flour Company is now in the leader
league of Turkish flour business.

Our goal is serving all the cultures in the World hence becoming well known flour company for all
the quality flour users around the world.
















BAKLAVALIK VE BOREKLIK UN
PHYLOO AND PUFF PASTRY FLOUR

KULLANIM ALANI DESCRIPTION

Ozenle segilmis bugdaylar Produced from carefully
kullanilarak tretilmis, her cesit | selected high quality wheat,
baklava ve bdreklik imalatina suitable for all kinds of Baklava
uygun bir undur. (Phyloo) and Borek (Puff and
pastry)production.Also suitable
for milfoy production.

OZELLIKLERI PROPERTIES
Rahat agilmasi. It is possible to make very thin
I Sagjlam bir yapiya sahip olmasi. | dough layers like “phyloo and
| 25kg
BAKLAVALIK 1) Farkl makine tiplerinde puff-pastry” easily with
rahatlikla iglenebiir. machine or rolling pin.
Standart iiriin verebilmesi. The dough is resistant to tearing
Baklavada yadjini ve serbetini during thinning process.It can
kolay cekebilmesi. be easily processed on different
Son Uriinde istenilen parlakhidin | machine types.
ve rengin alinabilmesi. Ability to provide standard
products.Easy to absorb sugar

sorbet in baklava and highly
able to carry shortening or
butter.

The desired smoothness and
color can be obtained in the
final product.

URUN DEGERLERI PRODUCT SPECIFICATIONS
PROTEIN Min %12,50 PROTEIN
YAS GLUTEN Min %32 WET GLUTEN

Bugday unu, Antioksidan (Askorbik asit)
Wheat flour, Antioxidant (Ascorbic acid)

ICERIK INGREDIENTS

25 Kg'lik Kraft Torba/50 Kg'lik Bez Cu-

val/25 Kg Polipropilen Cuval
25 Kg Kraft Bags/ 50 Kg Cloth Sacks/ 25
Kg Polypropylene Sack

PACKING

Gluten igerir
Contains Gluten

NEM Max % 14,50 MOISTURE
KOL Max % 0,55 ASH

ALERJEN ALLERGEN STATEMENT

BnCiISLnR







MILFOYLUK & BOYOZLUK UN

PUFF PASTRY (MILLE-FEUILLE) FLOUR

|5LQR

25K6

)| BA

MILFOY &
BOYOZLUK

OZE \y.{,w;u BUGDAY UNU

KULLANIM ALANI

DESCRIPTION

Ozenle segilmis bugdaylar
kullanilarak tretilmis, milfoy

ve benzeri dretiminde yiiksek
diizeyde yag kullanilan iriinlere
uygun bir undur.

Rahat aglimasi.

Sajlam bir yapiya sahip olmasi.
El veya farkh makine tiplerinde
rahatlikla islenebilir.

Standart Giriin verebilmesi.
Yiiksek yaq toleransi vardir.

Produced from carefully
selected high quality wheat.
Suitable for all kinds ofproducts
like puff pastry (mille-feuille)
whichto be used in high level
shortening.

OZELLIiKLERi PROPERTIES

It is possible to make very thin
dough layers like “puff pastry
and mille-feuille” easily with
anautomatic lines or handmade
process.

The dough is resistant to tearing

Son diriinde istenilen parlakhigin | during thinning

www.bagislarun.com.r ve rengin alinabilmesi. process.
A It can be easily processed both
SR — P, - on handmade or different ma-
chine types.

Ability to provide standard
products.Highly able to carry
shortening or butter.

The desired smoothness and
color can be obtained in the
final product.

URUN DEGERLERI PRODUCT SPECIFICATIONS
PROTEIN Min %12 PROTEIN
YAS GLUTEN Min %32 WET GLUTEN

Bugday unu, Antioksidan (Askorbik asit)
Wheat flour, Antioxidant (Ascorbic acid)

50 Kg'lik Polipropilen Guval
50 Kg Polypropylene Sack

INGREDIENTS

ICERIK

PAKET PACKING

Gluten igerir
Contains Gluten

NEM Max %14.50
KUL Max %0.55 ASH

ALERJEN ALLERGEN STATEMENT

MOISTURE

BQCE!SLQR






HAMBURGER-SANDVIG UNU

HAMBURGER-SANDWICH BREADS FLOUR

HAMBURGER
SANDVIC

URUN DEGERLERI
PROTEIN
YAS GLUTEN

ICERIK
PAKET

ALERJEN

NEM
KUL

Unlu mamullerde veya endiistri-
yel hatlarda bilegiminde yiiksek
diizeyde yag ve seker kullanilan
hamburger-sandvi¢ ekmekleri,
tost ve tava ekmekleri Gretimine
uygundur.

OZELLIKLERI

Yiiksek yaq ve seker toleransi
vardrr.

Uriinlerde istenilen rengi
verebilmesi.

Uriinlerde kabarma dzellii ve-
rebilmesi.

Uriinlerde tazeligi uzun siire
koruyabilmesi.

Kisa ve uzun proseslere
uygundur.

Soguk ve donuk islemeye
uygundur.

It is suitable for the

production of hamburger
sandwich breads, toast and pan
breads in bakeries or industrial
lines. It has high tolerance to
sugar and shartening.

PROPERTIES

Gives the desired color in the
products.

Ability to have perfect volume in
products.

To maintain freshness for a long
time.

High shortening and sugar
tolerance.

Suitable for short and long
processing.

Suitable for cold and freeze
processing.

PRODUCT SPECIFICATIONS

Min %12

PROTEIN

Min %32

WET GLUTEN

Bugday unu, Antioksidan (Askorbik asit)
Wheat flour, Antioxidant (Ascorbic acid)

50 Kg'lik Polipropilen Guval
50 Kg Polypropylene Sack

PACKING

Gluten igerir
Contains Gluten

INGREDIENTS

ALLERGEN STATEMENT

Max %14.50

MOISTURE

Max 9%0.55

ASH

Bnq!smn







PiZzZA UNU
PiZZA FLOUR

:

s

) [BAGISLAR |

T wonisinud

PIZZA

25 K6

www.bagislarun.com.ir

URUN DEGERLERI
PROTEIN
YAS GLUTEN

ICERIK
PAKET

ALERJEN

NEM
KUL

KULLANIM ALANI DESCRIPTION

Kiiclk isletmelerde veya Pizza flour that will provide
endistriyel hatlarda iretilen products with unique features
pizza hamurlari igin essiz for pizza dough produce in
ozelliklerde driin saglayacak | small shops or industrial lines.
pizza unudur.

OZELLIKLERI PROPERTIES
Yiiksek yaq ve seker toleransi | High oil and sugar tolerance.
vardr. Dough can be easily thinned by
Elveya merdane ile kolaylikla | hand or roller.
acilr. The crispiness and softness
Gevreklik ve yumusaklik properties are provided in the
ozelliklerini aymi hamurda same dough.
salanir. To maintain freshness for a long
Uriinlerde tazeligi uzun siire time.
koruyabilmesi. Suitable for short and long
Kisa ve uzun proseslere processing.
uygundur. Suitable for cold and freeze
Soguk ve donuk islemeye processing.
uygundur

PRODUCT SPECIFICATIONS

Min %12

PROTEIN

Min %31

WET GLUTEN

Bugday unu, Antioksidan (Askorbik asit)
Wheat flour, Antioxidant (Ascorbic acid)

INGREDIENTS

50 Kg'lik Polipropilen Guval
50 Kg Polypropylene Sack

PACKING

Gluten igerir
Contains Gluten

ALLERGEN STATEMENT

Max %14.50

MOISTURE

Max 9%0.55

ASH

BnCli!SLnR







PASTALIK-BOREKLIK UN
PATISERRIE-PHYLLO FLOUR

}
\V

KULLANIM ALANI

DESCRIPTION

Pastaneler ve unlu mamullerde
iretilen gesit ekmeklerde, uzun
fermantasyon gereken Ramazan
pidesi ve diger yoresel pidelerin
imalatinda kullanilir.

URUN DEGERLERI
PROTEIN
YAS GLUTEN

ICERIK
PAKET

ALERJEN

NEM
KUL

g l BnG ISJ_ﬂR 1 J Yiksek yag ve seker toleransi
& &S ;i vardr.
> 50K6 ¢ Uriinlerde istenilen reng
3 PASTALIK : verebilmesi.
] BOREKLIK % Uriinlerde kabarma bzellgi
; | verebilmesi,
g ‘é Uriinlerde tazeligi uzun siire
7 { koruyabilmesi.
; \wgbaghlom iR ¢ | Kisa ve uzun proseslere

; i A uygundur.

g B Soguk ve donuk islemeye
uygundur.

Itis used in all kinds of bakery
products and pastries produced
in bakeries. Also suitable for
seasonal Ramadan breads.

OZELLIiKLERi PROPERTIES

High oil and sugar tolerance.
Gives the desired color in the
products.

Ability to have perfect volume in
products.

To maintain freshness for a long
time.

Suitable for short and long
processing.

Suitable for cold and freeze
processing.

PRODUCT SPECIFICATIONS

Min %11,00

Min %31

Bugday unu, Antioksidan (Askorbik asit)
Wheat flour, Antioxidant (Ascorbic acid)

50 Kg'lik Polipropilen Cuval
50 Kg Polypropylene Sack

Gluten igerir
Contains Gluten

Max % 14,50

Max % 0,55

PROTEIN

WET GLUTEN

INGREDIENTS

PACKING

ALLERGEN STATEMENT

MOISTURE
ASH

Bnal!smn







URUN DEGERLERI
PROTEIN
YAS GLUTEN

ICERIK
PAKET

ALERJEN

NEM
KUL

PASTALIK UN

ALL PURPOSE FLOUR

Min %11,50

KULLANIM ALANI

Pastaneler ve unlu mamullerde
iretilen her gesit unlu mamdl ve
bdrek imalatinda kullanilrr.
Hamburger ekmekleri, tost ve
tava ekmekleri, pizza tabani ve
grisini tretimine uygundur.

Yiiksek yag ve seker toleransi
vardir.

Uriinlerde istenilen rengi
verebilmesi.

Uriinlerde kabarma ozelli
verebilmesi.

Uriinlerde tazeligi uzun siire
koruyabilmesi.

Kisa ve uzun proseslere
uygundur.

Soguk ve donuk iglemeye
uygundur.

DESCRIPTION

Itis used in all kinds of bakery
products and pastries produced
in bakeries. Specially designed
for patisseries. Especially
suitable for hamburger buns,
toast and pan breads, pizza,
grissini.

OZELLIKLERi PROPERTIES

Suitable for short and long
processesing.

Suitable for cold and freeze
processing.

Provides highly elastic dough
without tearing.

High oil and sugar tolerance.
Gives the desired color in the
products.

Ability to haveperfect volume in
products.

To maintain freshness for a long
time.

PRODUCT SPECIFICATIONS

PROTEIN

Min %30

WET GLUTEN

Bugday unu, Antioksidan (Askorbik asit)
Wheat flour, Antioxidant (Ascorbic acid)

25 Kg'lik Kraft Torba/50 Kg'lik Polipropilen Cuval

25 Kg Kraft Bags/50 Kg Polypropylene Sack

Gluten igerir
Contains Gluten

INGREDIENTS

PACKING

ALLERGEN STATEMENT

Max % 14,50

MOISTURE

Max % 0,565

ASH

Bnq!st







MAKINA YUFKALIK UN
PHYLLO FLOUR AUTOMATIC LINES

) BAGISLAR |

N l/

25K6

MAKINA YUFKASI

| OZEL AMAGLIBUGDAY UNU | 1]

www.bagislarun.com.ir

URUN DEGERLERI

PROTEIN Min %11,50

KULLANIM ALANI

Farkl tiplerde hatlarda makina
yufkasi imalatina uygun olacak
bigimde Gretilmistir.

OZELLIiKLERi

Farkliisleme hatlarinda kolay
aciim saglar ve yirtimaz.
Yiiksek oranda su kaldirir.
isleme sirasinda kuruma
yapmaz.

Sulanan yufkalarda askida
dayaniklilik gdsterir.

isleme ve paketlemede
yufkalar Gst tiste konuldugunda
birbirine yapismaz.

isleme sirasinda kinima
yapmaz ve elastik yufka
uretimine olanak saglar.
Boreklerde giizel kabarir ve renk
alr.

DESCRIPTION

Flour can be used easily in
different processing lines.
Produced especially for
automatic phyllo processing
lines.

PROPERTIES

Provides high elasticity dough
without tearing during
processing.

Absorbs high amount of water
and does not dry out during
processing line.

Dough sheets do not stick
together when placed on top of
each other in processing and
packaging.

It does not crumble during
processing and enables the
production of elastic sheet.
Enables the production of
well-puffed and well-colored
pies

Il Y 0 I} ey )

PRODUCT SPECIFICATIONS
PROTEIN

YAS GLUTEN Min %30

WET GLUTEN

v B .

—

Bugday unu, Antioksidan (Askorbik asit)

TR Wheat flour, Antioxidant (Ascorbic acid)

INGREDIENTS

25kg ve 50 Kg'lik Polipropilen Cuval
25kg and 50 Kg Polypropylene Sack

PAKET PACKING

Gluten igerir
Contains Gluten

NEM Max %14.50 MOISTURE
KUOL Max %0.60 ASH

ALERJEN ALLERGEN STATEMENT

BAGISLAR
20







YUFKALIKUN

PHYLOO AND TORTILLA FLOUR

KULLANIM ALANI

El yufkasi imalatina uygun
olacak bigimde dretilmistir

c
N

El yufkasinda kolay aciim saglar
1 BnGISLnR 1 ve yirtimaz.
N = v Yiiksek oranda su kaldinr.
50K Isleme sirasinda kuruma
YUFKALIK yapmaz.
Sulanan yufkalarda askida

dayanikhilik gasterir.

Isleme ve paketlemede yufkalar
ust tste konuldugunda birbirine
yapismaz.

Boreklerde giizel kabarir ve renk
alr.

DESCRIPTION

It is produced in accordance
with the production of hand
made pastry sheets. Also
suitable for wheat tortilla.

OZELLIKLERi PROPERTIES

Provides high elasticity dough
without tearing during
processing.

Absorbs high amount of water
and does not dry out during
processing line.

Dough sheets do not stick
together when placed on top of
each other in processing and
packaging.

Enables the production of
well-puffed and well-colored
pies

URUN DEGERLERI
PROTEIN
YAS GLUTEN

Min %11,50
Min %30

Bugday unu, Antioksidan (Askorbik asit)
Wheat flour, Antioxidant (Ascorbic acid)

25 Kg'lik Kraft Torba/50 Kg'lik Polipropilen Guval
25 Kg Kraft Bags/50 Kg Polypropylene Sack

ICERIK

PAKET

Gluten igerir

ALERJEN Contains Gluten

NEM Max % 14,50

KOL Max % 0,55 ASH

PACKING

PRODUCT SPECIFICATIONS
PROTEIN
WET GLUTEN

INGREDIENTS

ALLERGEN STATEMENT

MOISTURE

BAGISLAR
22







MAKINA LAVASLIK BUGDAY UNU
LAVASH FLOUR FOR INDUSTRIAL
LAVASH BREAD PROCESSING LINES

KULLANIM ALANI DESCRIPTION
Otomatik veya yari otomatik It is a flour specially produced
‘ lavag ekmek isleme hatlarina for automatic or semi
ozel olarak Uiretilmis bir undur. | automatic lavash bread

\\", OZELLIKLERI

) LBAGISLAR | ko kg

Lavaslarda yirtilmadan kolaylikla

g 2 25 K6
2 MAKINE acilma saglar.
? LAVASLIK Kisa siirede piser.
: Istenilen gignenebilme dzelligi,
§ AR . tat ve lezzeti verir.
Lavaslarin diiriim yaplimasi
www.bagislarun.com.fr sirasinda sikayet edilen kinlma

olayini ortadan kaldirr.

processing lines.
PROPERTIES

High water absorption capacity.
Better dough properties.

It provides highly elastic dough
for lavash breads without effort
and tearing.

It gets baked in a short time.

It gives the desired taste and
decreases chewiness.

Perfect and shiny crust color.
Rollability and softness can be
preserved for a long time.

URUN DEGERLERI PRODUCT SPECIFICATIONS

PROTEIN

Min %11,50 PROTEIN

YAS GLUTEN Min %29 WET GLUTEN

ICERIK
PAKET

ALERJEN

NEM
KUL

Bugday unu
Wheat flour

25 kg ve 50 Kg'lik Polipropilen Guval
25 kg and 50 Kg Polypropylene Sack

PACKING

Gluten igerir
Contains Gluten

Max % 14,50 MOISTURE

Max % 0,6 ASH

INGREDIENTS

ALLERGEN STATEMENT

BAGISLAR
24
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CESITLIK UN
ALL PURPOSE PATISERRIE FLOUR

KULLANIM ALANI DESCRIPTION

:

%
) [BAGISLAR |

25K6

CESITLIK

www.bagislarun.com.ir

URUN DEGERLERI
PROTEIN
YAS GLUTEN

ICERIK
PAKET

ALERJEN

NEM
KUL

Unlu mamuller igletmelerinde
dretilen mayall ve mayasiz
drlinler, kekler, kurabiyeler, simit
ve benzeri triinler, gesit
ekmekler gibi hafif finnciik
drlinlerinin Gretimine uygundur.

OZELLIiKLERi

Yiiksek yaq ve seker toleransi
vardrr.

Uriinlerde istenilen rengi
verebilmesi.

Uriinlerde kabarma ozelli
verebilmesi.

Uriinlerde tazeligi uzun siire
koruyabilmesi.

Kisa ve uzun proseslere
uygundur.

Soguk ve donuk islemeye
uygundur.

It is suitable for the production
of well puffed bakery products
such as cakes, cookies, bagels
and similar products. Specially
designed for patisseries.

PROPERTIES

High oil and sugar tolerance.
Gives the desired color in the
products.

Ability to have perfect volume in
products.

To maintain freshness for a long
time.

Suitable for short and long
processing.

Suitable for cold and freeze
processing.

PRODUCT SPECIFICATIONS

Min %10,50

PROTEIN

Min %27

WET GLUTEN

Bugday unu, Antioksidan (Askorbik asit)
Wheat flour, Antioxidant (Ascorbic acid)

50 Kg'lik Polipropilen Guval
50 Kg Polypropylene Sack

PACKING

Gluten igerir
Contains Gluten

INGREDIENTS

ALLERGEN STATEMENT

Max % 14,50

MOISTURE

Max % 0,60

ASH

BAGISLAR
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PIDELIK - LAVASLIK BUGDAY UNU
PITA - LAVASH WHEAT FLOUR

KULLANIM ALANI DESCRIPTION
Farkl firn tiplerinde Suitable for the production of
dretilebilecek her tiirlii pide all kinds of flat breads eg. pita,
‘ ekmeklerin imalatina uygun bir | lavash, sangak, taftoon breads.

undur.

\\"’ OZELLIKLERI PROPERTIES
Yilksek su absorbsiyon High efficiency with high water
1 BnG |SLnR 1 kapasitesi ile fazla randiman absorption capacity.
N = %

alinabilmesi. Better dough properties.
Pidelerde yirtiimadan kolaylikla | It provides highly elastic dough

. : 25K6 ‘ L
PIDELIK acima saglar. for flat breads pitas without
Kisa slirede piser. effort and tearing.
- Istenilen tat ve lezzeti verir. It gets baked in a short time.
S o2 Arag UG U B Miikemmel kabuk rengi. It gives the desired taste.
Tazeligin uzun siire Perfect and shiny crust color.
www.bagislarun.com.ir korunabilmesi. Freshness and softness can be

Lezzet ve gorintiide istenilen preserved for a long time
ozellikleri verebilmesi.

T . T

URUN DEGERLERI PRODUCT SPECIFICATIONS
PROTEIN Min %10,50 PROTEIN
YAS GLUTEN Min %27 WET GLUTEN

N

0

Bugday unu

Wheat flour INGREDIENTS

ICERIK

25 kg ve 50 Kg'lik Polipropilen Cuval
25 kg and 50 Kg Polypropylene Sack

PAKET PACKING

Gluten igerir

ALERJEN Contains Gluten

ALLERGEN STATEMENT

NEM Max % 14,50 MOISTURE
KOL % 0,5-0,7 ASH

BAGISLAR
28




.
=
&

.
s e

i

A iy




OZEL AMAGLI BUGDAY UNU
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ADOVA LUKS PIiDELIK UN

1 e PRdelile

——
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URUN DEGERLERI
PROTEIN
YAS GLUTEN

ICERIK
PAKET

ALERJEN

NEM
KUL

KULLANIM ALANI

Farkl firin tiplerinde
iretilebilecek her tiirlii pide
ekmeklerin imalatina uygun
bir undur.

Ozellikle uzun iglemlerde
kullaniimaya uygundur.

OZELLIiKLERi

Pasada uzun siire zayiflamadan
kalabilir.

Yiiksek su kaldirma kapasitesi
ile fazla randiman alinabilmesi.
Pidelerde yirtiimadan kolaylkla
agiima sadlar.

Kisa siirede piger.

Istenilen tat ve lezzeti verir.
Mikemmel kabuk rengi.
Tazeligin daha uzun siire
korunabilmesi.

Lezzet ve goriintiide istenilen
ozellikleri verebilmesi.

ADOVA LUXURY FLAT BREAD FLOUR

DESCRIPTION

Suitable for the production of
all kinds of flat breads ex. pita,
lavash, sangak, taftoon breads.
Especially suitable for long
fermentation process.

PROPERTIES

High tolerance for long
fermentation process.

High water absorption capacity.
Better dough properties.

It provides highly elastic dough
for flat breads pitas without
effort and tearing.

It gets baked in a short time.

It gives the desired taste.
Perfect and shiny crust color.
Freshness and softness can be
preserved for a long time.

PRODUCT SPECIFICATIONS

Min %10,50

PROTEIN

Min %28

WET GLUTEN

Bugday unu
Wheat flour

INGREDIENTS

50 Kg'lik Polipropilen Cuval
50 Kg Polypropylene Sack

PACKING

Gluten icerir
Contains Gluten

ALLERGEN STATEMENT

Max % 14,50

MOISTURE

Max % 0,6

ASH

BAGISLAR
30
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BAGISLAR ELMAS EKMEKLIK UN
BAGISLAR ELMAS BREAD FLOUR

KULLANIM ALANI DESCRIPTION

Farkl firin tiplerinde dzellikle tag | It is suitable for all kinds of
finnlarda dretilebilecek her cesit | bread and bakery products that
ekmek Gretimine uygundur. can be produced in different
oven types especially traditional
rock deck ovens.

9 BAGISLAR

Yiiksek su kaldirma kapasitesi | High water absorption capacity.

B“a‘dmf am(,g ile fazla randiman alinabilmesi. | High fermentation tolerance.
% / V Uzun igleme proseslerine Beautiful break shield in breads.
} f uygundur. Perfect crust and crumb color.
[ EKMEKLIK BUGDAYUNU | Ekmeklerde giizel bicak agmasi. | Keeping freshness for a long
| “ Miikemmel kabuk rengi. time.
9 k Tazeligin uzun siire Ability to give desired taste.
j ADANA , korunabilmesi. Good results can be obtained in
) Net:50 kg e a Lezzet ve gorintiide istenilen all types of baking ovens.

ozellikleri verebilmesi
Hem doner hem de taban firinda
— iyi sonug alinmasi.

URUN DEGERLERI PRODUCT SPECIFICATIONS
PROTEIN Min 7%10,50 PROTEIN
YAS GLUTEN Min %27 WET GLUTEN

Bugday unu, Antioksidan (Askorbik asit)
Wheat flour, Antioxidant (Ascorbic acid)

ICERIK INGREDIENTS

50 Kg'lik Polipropilen Cuval PACKING

PRk 50 Kg Polypropylene Sack

ALERJEN Gluten igarir ALLERGEN STATEMENT
Contains Gluten

NEM Max % 14,50 MOISTURE
KUL Max % 0,7-0,8 ASH

BAGISLAR
34
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BAGISLAR ADOVA EKMEKLIK UN
BAGISLAR ADOVA BREAD FLOUR

KULLANIM ALANI

DESCRIPTION

d

Farkl firin tiplerinde
iretilebilecek her cesit ekmek
ve unlu mamul iiretimine
uygundur. Ozellikle ddner tabanli
finnlara tavsiye edilir.

Itis suitable for all kinds of
bread and bakery products that
can be produced in different
oven types. Especially suitable
for Turkish breads, baguette
breads.

OZELLIKLERi PROPERTIES

Yiiksek su absorbsiyon High water absorption capacity.
o kapasitesi ile fazla randiman Beautiful break shield in breads.
e’ alinabilmesi Perfect crust and crumb color.
ERMEKLIKBUE D uny N Ekmeklerde giizel bigak agmasi | Keeping freshness for a long

Uretici Firma: BAGISLAR UN SANAYi

‘@ ADANA

Net:50 kg e

korunabilmesi

(
i
|

URUN DEGERLERI

PROTEIN
YAS GLUTEN

ICERIK
PAKET

ALERJEN

NEM
KUL

Miikemmel kabuk rengi
Tazeligin uzun siire

Lezzet ve goriintiide istenilen
dzellikleri verebilmesi

time.

Ability to give desired taste.
Good results can be obtained in
all types of baking ovens.

Min %10,50

Min %27

Bugday unu, Antioksidan (Askorbik asit)
Wheat flour, Antioxidant (Ascorbic acid)

25 kg ve 50 Kg'lik Polipropilen Guval
25 kg and 50 Kg Polypropylene Sack

Gluten igerir
Contains Gluten

Max % 14,50

% 0,7-0,8

PRODUCT SPECIFICATIONS

PROTEIN
WET GLUTEN

INGREDIENTS

PACKING

ALLERGEN STATEMENT

MOISTURE
ASH

BAGISLAR
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EKMEKLIK BUGDAY UNU
ALL PURPOSE BREAD FLOUR
Farkl firn tiplerinde It is suitable for all kinds of
uretilebilecek her gesit ekmek | bread and bakery products that
ve unlu mamul {iretimine can be produced in different
uygundur. oven types.Especially suitable
| ey for Turkish breads,baguette
ot L breads.
BAGISLAR

1 S 1 Yiiksek su absorbsiyon High water absorption capacity.

kapasitesi ile fazla randiman Beautiful break shield in breads.
EKMEKLIK i alinabilmesi Perfect crust and crumb color.

Ekmeklerde giizel bigak agmasi | Keeping freshness for a long
Miikemmel kabuk rengi time.
Tazeligin uzun siire Ability to give desired taste.
korunabilmesi Good results can be obtained in
Lezzet ve goriintiide istenilen | all types of baking ovens.
ozellikleri verebilmesi
Hem doner hem de taban finnda
iyi sonug alinmasi

URUN DEGERLERI PRODUCT SPECIFICATIONS
PROTEIN Min %10,50 PROTEIN
YAS GLUTEN Min %27 WET GLUTEN

Bugday unu, Antioksidan (Askorbik asit)

Wheat flour, Antioxidant (Ascorbic acid) |kt ahil

ICERIK

25 kg ve 50 Kg'lik Polipropilen Guval
25 kg and 50 Kg Polypropylene Sack

PAKET PACKING

Gluten igerir

ALERJEN Contains Gluten

ALLERGEN STATEMENT

NEM Max % 14,50 MOISTURE
KOL % 0,7-0,8 ASH

BQQLSLAR
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BiNBIRDANE

BiNBiIRDANE WHOLE MEAL PREMIX FLOUR

URUN DEGERLERI
PROTEIN
YAS GLUTEN

ICERIK

PAKET

ALERJEN

NEM
KUL

| BINBIRDANE

KULLANIM ALANI

Artizan tipi eksi mayal ekmek
imalatina uygun, icerisinde
bulunan gesitli tohumlar

Q sayesinde essiz lezzette

ekmekler Uretilebilecek tam
tane unlu kansimdir. Uzun islem
proseslerinde ve soguk
fermantasyon sistemlerinde
basari ile kullanilr.

20kg

Kolay islenebilirlik.

Biiyik agirhktaki ekmeklerde i¢
yapi daha iyi pismektedir.
Saglam hamur yapisina
sahiptir.

Yiiksek besin ve diyet lif icerigi.
Ozenle segilmis bugdaylar
kullaniimasi.

DESCRIPTION

BINBIRDANE is a wholemeal
wheat flour - different seeds
and flours mixture. It's suitable
for the production of artisan
type sourdough bread. It is used
successfully in long processing
processes and cold
fermentation systems.

OZELLIKLERi PROPERTIES

Easy machinability and manual
processing.

Better cooking preoperties in
artisan breads.

High nutritional and dietary
fiber content.

Produced from high quality
wheat.

Has it'sspesific aroma.
Freshness and softness can be
preserved for a long time.

PRODUCT SPECIFICATIONS

Min %13,50 PROTEIN

Min %28

Tam Bugday Unu, Aycekirdek igi, Keten Tohu-
mu, Hashas Tohumu, Durum bugdayi kirmasi,
Karabugday unu, Antioksidan (Askorbik Asit)
Whole Wheat Flour, Sunflower Seed, Flax Seed,
Poppy Seed, Durum Wheat Crush, Buckwheat
Flour, Antioxidant (Ascorbic Acid)

20 Kg'lik Kraft Torba

20 Kg Kraft Bag Ll lE

Gluten igerir
Contains Gluten

Max % 14,00

Max % 2,0 ASH

MOISTURE

WET GLUTEN

INGREDIENTS

ALLERGEN STATEMENT

BAGISLAR
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SARI BUGDAY UNU
DURUM WHEAT FLOUR

%
\

) [BAGISLAR |

25K6
SARI BUGDAY UNU

PROTEIN Min %12,50

KULLANIM ALANI

Artizan tipi cesitli ekmeklerin,
makarnalarin ve bazlamalarin
dretiminde kullanilabilen, ma-
karnalk durum
bugdaylarindan elde edilen, su
kaldirmasi yiiksek undur. Uzun
islem proseslerinde ve soguk
fermantasyon sistemlerinde
basariile kullanilir.

Istenilen san renk ve essiz lezzet
verir.

Yiiksek besin icerigine sahiptir.
Yiiksek kaliteli makarnalik
durum bugdaylarindan
dretilmistir.

DESCRIPTION

It can be used in the
production of various types of
artisan breads, pastas and flat
breads, produced from durum
wheats, high water absorption.
It is used successfully in long
processing processes and cold
fermentation systems.

OZELLIKLERI PROPERTIES

It gives desired yellow color and
unique flavor.

|t has a highly nutritional
content.

It is produced from high quality
durum durum wheats.
Freshness and softness can be
preserved for a long time.

PROTEIN

YAS GLUTEN Min %30

URUN DEGERLERI PRODUCT SPECIFICATIONS

WET GLUTEN

Durum bugdayi unu
Durum wheat flour

25 ve 50 Kg'lik Bez Torba
25 and 50 kg Cloth Sacs

Gluten igerir
Contains Gluten

ICERIK INGREDIENTS

PAKET PACKING

ALERJEN ALLERGEN STATEMENT

NEM Max % 14,50 MOISTURE
KOL Max % 0,60 ASH

BAGISLAR
44







TAM BUGDAY UNU
WHOLE WHEAT FLOUR
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25K6

TAM BUGDAY

URUN DEGERLERI
PROTEIN
YAS GLUTEN

ICERIK

ALERJEN

KULLANIM ALANI

DESCRIPTION

Artizan tipi tam bugday ve eksi
mayal ekmek imalatina
uygundur. Uzun islem
proseslerinde ve soguk
fermantasyon sistemlerinde
basari ile kullanilr.

Istenilen kabarmay! sagar.
Istenilen rengi verir.

Yiiksek besin ve diyet lif icerigi.
Yiiksek kaliteli bugjdaylardan
dretilir.

Standart Griin verir.

Kendine 6zqii lezzeti vardr.

Suitable for the production of
whole wheat and sourdough
bread in artisan bakeries. It is
used successfully in long
processes and cold
fermentation systems.

OZELLIKLERi PROPERTIES

Provides the desired volume
and colour.

Highly nutritional values and
dietary fiber content.
Produced from high quality
wheat.

Has its spesific aroma.
Freshness and softness can be
preserved for a long time.

PRODUCT SPECIFICATIONS

Min %12,50

PROTEIN

Min %30

WET GLUTEN

Tam Bugday unu, Antioksidan {Askorbik Asit)
Whole wheat flour,Antioxidan{Ascorbicacid)

25 Kg'lik Polipropilen Guval
25 Kg Polypropylene Sack

PACKING

Gluten igerir
Contains Gluten

INGREDIENTS

ALLERGEN STATEMENT

Max % 14,560

MOISTURE

Max % 1,1

BAGISLAR
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TANDIRLIK

URUN DEGERLERI
PROTEIN
YAS GLUTEN

ICERIK

PAKET

ALERJEN

NEM
KOL

PROD
Min %7

KULLANIM ALANI

BAGISLAR TANDIRLIK BUGDAY UNU
BAGISLAR TANDOOR FLOUR

DESCRIPTION

Her tiirlii tandir, sac ekmegi ve
bazlama imalatinda kullanilabilir.
(zel Amagl Bugday Unu
tebligine uygundur.

Yiiksek oranda su kaldirir ve
fazla irlin alinabilir.

Sac ekmeginde yirtiimadan
aclima sadlar.

Tandirda diigmeden iyi tutar.
Istenilen tat ve lezzeti verir.
Uzun siire tazeligini korur.

It is suitable for all kinds
traditional flat bread production
like tandoor, sangak and lavash.

OZELLIKLERI PROPERTIES

It removes high amount of
water and more products can
be produced.

Doughs can be thinned easily by
handwithout tearing.

The doughs adhere well to the
tandoor oven and do not fall off.
It gives the desired taste and
taste.

It preserves its freshness for a
long time.

UCT SPECIFICATIONS
PROTEIN

Min %27

WET GLUTEN

Tandirlik bugday unu, Antioksidan

(Askorbik asit)

INGREDIENTS

Wheat flour, Antioxidant (Ascorbic acid)

25 Kg'lik Polipropilen Guval
25 Kg Polypropylene Bag

PACKING

Gluten igerir
Contains Gluten

ALLERGEN STATEMENT

Max % 14,50

MOISTURE

Max % 2,0

ASH
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RAZMOL
MIDLINGS

INCE KEPEK
FINELY GROUND BRAN

KABA KEPEK
GROUND BRAN
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RAZMOL

www.bagislarun.com.ir
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