INGREDIENTS

PRODUCT CATALOGUE

Reimagining the futiure of food




Premixes &
Concentrates

® Fgg-Free Application
® Fgg-Based Application

For classic vanilla cakes

with Purity*
saxer

Classic Egg Free Vanilla Cake Mix

= The most desired classic 1y e
chocolate flavour

+ Great sugar syrup absorption

= Perfect mouth feel
<« Dark attractive colour

< Soft texture

< Lovely shines and texture
= Higher shelf life

< Unique chocolaty taste . =
Unit Weight: 5 kg in Bag Unit Weight: 5 kg in Bag

For premium vanilla cakes For tasty chocolate cakes

ity

sarer

Premium Egg Free Chocolate Cake Mix

@ Good volume = Sinful chocolaty flavour =

= Good volume e

W
= Great texture L L
= Higher shelf life S |

< Great texture
+ Higher shelf life

Unit Weight: 5 kg in Bag Unit Weight: 5 kg in Bag
=
ENH ANCE’ EGG For tasty chocolate cakes ENﬂH ANCE’ A multi purpose premix for
””””” = 2 Pertermancs with Purit varieties of usages
Chocoholic Cake Mix All Purpose Vanilla Cake Mix
< Sinful chocolaty flavour T_h_;s'w ._T = Optimum balance of rich vanilla Ve ]
E NHancE | Ennance |
+ Good volume == flavour and sweetness g
= Great texture I
= Higher shelf life e

E | < |t contains high quality milk solids ]r ‘ )

% | alopgwnh finest vanilla ﬂavourto | S9N l e

it deliver arobust and consistent e
L e—

uality product experience
Unit Weight: 5 kg in Bag a YpP P Unit Weight: 5 kg in Bag
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Premixes &
Concentrates

® Egg-Free Application

E = ° @ For tasty
NHANCE

o e _FREE chocolate cakes
Egg Free Choco Lava Cake Mix -

For tasty brownie cakes

= o
ENHANCE

American Fudge Brownie Cake Mix

« Perfect centre burst
# Filled in riched molten chocolate
< Sinful chocolaty flavour

Unit Weight: 1 kg & 5 kg in Pouch

= Yummy & Nourishing
<= Easy to make
« Longer shelf life

=

Unit Weight: 5 kg in Pouch

For tasty
chocolate cakes

For vanilla muffins
R FREE

\ 4

Egg Free Vanilla Muffin Mix -

= Moist and resilient crumb structure

< High volume, longer shelf life
< Thin crust for better yield per kilo of ]r

muffin mix EJ IQ-;;.-K l?l“
< Dark chocolate crumb colour e

Unit Weight: 5 kg in Bag

< Vanillabase note to give muffins the
extra flavour lift

= Unique crumb structure, white
crumb colour

| 8
I =y ;'-:. Il

Unit Weight: 5 kg in Bag

+ High volume, longer shelf life

For vanilla cakes

=~ .
ENHANCE
| et FREE

Classic Egg Free Concentrate Vanilla Cake Mix ¥

For premium
vanilla cakes

= .
ENHANCE @
,,,,,,,,,,, FREE

Premium Egg Free Concentrate Vanilla Cake Mix %

<= Excellent sponge cakes, cup cakes
and layer cakes

+ Easy time efficient mixing
= Good crumb structure

e —

Unit Weight: 1 kg in Pouch

<= High yield with great quality

Premixes & Concentrates

<= Excellent sponge cakes, cup cakes
and layer cakes

+ Easy time efficient mixing
= Good crumb structure

<= High yield with great quality 4 :
Unit Weight: 1 kg in Pouch
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Premixes &

Concentrates

® Egg-Free Application
® Egg-Based Application

= =~
ENH ANCE® EGG For tasty chocolate cakes ENH ANCE® EGG For vanilla muffins
Egg Free Concentrate Chocolate Cake Mix Egg Free Concentrate Vanilla Muffin Mix
= Excellent sponge cakes, cup cakes and — = A muffin for all occasions

layer cakes

X < Great flavour 1
= Higher shelf life -
! i %" ) gind o
_] - B el

< Rich chocolaty mouth feel
< Higher yield with great quality

=2
Unit Weight: 1 kg in Pouch Unit Weight: 1 kg in Pouch
For tasty chocolate Muffin < EGG For tasty vanilla cakes
Egg Free Chocolate Concentrate Muffin Mix @ Egg Free Vanilla Cake Mix @

« Excellent sponge cakes, cup cakes _ = Vanilla base note to give pastries the
and layer cakes extra flavour lift

¥

“F
-

P ) '
: }f-:lff! i
)
i
'
i

< Rich chocolaty mouth feel = Unique crumb structure, white crumb

= Higher yield with great quality colour

= High volume, longer shelf life g o
Unit Weight: 1 kg in Pouch Unit Weight: 5 kg in Bag
EGG For tasty vanilla cakes EGG For tasty chocolate cakes
BASED, X ’
Egg Based Vanilla Cake Mix Egg Free Chocolate Cake Mix

<= Vanilla base note to give pastries the
extra flavour lift

< Easy to use and convenient

= High volume, longer shelf life

< Unique crumb structure, white crumb & Soft and moist crumb structure

colour e ai A
) . : S o = Thin crust for better yield per kilo
< High volume, longer shelf life FLE e e of cake mix
Unit Weight: 5 kg in Bag Unit Weight: 5 kg in Bag
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Premixes &
Concentrates

® Egg-Free Application
® Fgg-Based Application

Descre EGG For tasty chocolate cakes For Tasty Red Velvet Cakes
X BASED
Egg Based Chocolate Cake Mix Egg Free Red Velvet Cake Mix

+ For cakes with premium cheesy and
unique taste

+ Easy to use and convenient

<= High volume, longer shelf life

= Soft and moist crumb structure = Naturals colours used

= Thin crust for better yield per kilo « Good Volume - —
of cake mix = No preservatives added 4 i T
Unit Weight: 5 kg in Bag Unit Weight: 5 kg in Bag
For tasty chocolate muffin mix Descre EGG For tasty chocolate muffin mix

BASED
Egg Free Chocolate Muffin Mix Egg Based Chocolate Muffin Mix

= Moist and resilient crumb structure
= High volume, longer shelf life

< Thin crust for better yield per kilo of
muffin mix

<= Moist and resilient crumb structure
< High volume, longer shelf life

< Thin crust for better yield per kilo of
muffin mix

+ Dark chocolate crumb colour é

< Dark chocolate crumb colour .
Unit Weight: 5 kg in Bag Unit Weight: 5 kg in Bag

% For tasty For tasty W The versatile dessert mix
| FREE o BASED .

vanilla vanilla

Vanilla Muffin Mix muffin mix Vanilla Muffin Mix muffin mix Dessert Mix

<= Vanillabasenote - « Vanillabasenote + Easy to prepare milk based or

togive muffinsthe
extraflavour lift

= Unique crumb

to give muffins the
extraflavour lift

<= Unique crumb

water-based dessert pudding
« Faster setting point at ambient

structure, white structure, white temperature

crumb colour crumb colour . C ientt d i " P /{"_‘“
+ Highvolume, « Highvolume, 2N onvenient to use and easily gets E == @y

longer shelf life i longer shelf life mallia . demolded — —

Unit Weight: 5 kg in Bag Unit Weight: 5 kg in Bag Unit Weight: 1 kg in Pouch
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Compounds

® Compounds
® Cocoa Powder
® Choco Chips

Dark Compound

For garnishing, truffle
making and filling

For garnishing, truffle
making and filling

Milk Compound

« Fast melting, quick setting
< Dark rich in colour, soft texture
<= Mild bittersweet mouth feel

*

Unit Weight: 500 gms in Slab

< Distinct sweet milky flavour

= Glossy finish and clean breaking
quality

= Soft, even texture

Unit Weight: 500 gms in Slab

For garnishing, truffle
making and filling

White Compound

Ideal for sponge cakes,
icings and cookies

Cocoa Powder

< Pure white in colour
@ Rich and creamy mouth feel
= Smooth texture with crisp snap

LA

Unit Weight: 500 gms in Slab

< Dutch Processed Cocoa
< International flavour

< Dark Colour to ensure economy
of usage

Unit Weight: 950 gms Pouch & 25 Kg bags

Ideal for garnishing, cake
dressings & dessert fillings

Dark Compound Chips

< Easy to use and helps in quick
decoration setting

@ Dark rich in colour, soft texture
= Mild bittersweet mouth feel

Unit Weight: 500 gms in Pouch

Compounds
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Whip Toppings
& Glazes

® \Whip Toppings

o 1
Lﬁ’m For icing & filling
Whip Topping

Explore creativity in you

= .
ENHANCE

Glaze Solution

= Ready-to-whip topping

< For highly defined decorations

« Deliciously light with a creamy flavour
<= Smooth texture and rich mouth feel

Unit Weight: 1 kg

Jenna For icing & filling

< Rich Vanilla Taste
= Glossy white appearance

Whip Topping

| Teees g 3

« Excellent stability with varieties of

applications i, :

Unit Weight: 1 kg

Jenna”

GOLD

Whip Topping

For icing & filling

= Premium Dairy Taste
= Snow White Appearance
<« Versatile Applications

Unit Weight: 1 kg

Whip Toppings & Glazes

= Ready-to-use glaze. No heat process
required.

= Gives cakes and pastries a perfect shiny
and sparkling look

= Protects the pastries and cakes from
dryingout.

< Stability, especially in high humidity

= Prevents drying and discolouring of fresh
fruit garnishes & fruits and nuts

Unit Weight: 1kg & 2.5 kg in Tub
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FOR ANY QUERIES PLEASE CONNECT TO

HEAD OFFICE ADDRESS: O 1800 - 266 - 8989
. @ www.masterlineonline.com

Bunge India Pvt. Ltd.
601-C/D, é6th Floor, BWing, The Capital, ﬂ /BungeMasterline
C-70, GBlock, Bandra Kurla Complex,
Bandra (East), Mumbai - 400051 /bunge_masterline
Ph.: 022 - 6681 9500

° /bunge_masterline
REGIONAL STUDIO BAKERIES:
PUNE DELHI:
Masterline Bakery Service, Bunge India Pvt. Ltd.
Office No.23, 3rd Floor B1/7 2nd Floor, Janak Puri East,
Kedar Empire, Erandwane, Janak Puri East Metro Station.
Paud Phata, Pune-411038 New Delhi 110058
BANGALORE: KOLKATA:
Bunge India Pvt. Ltd. Bunge India Pvt. Ltd.
No.1, Victor Mansion, Masterline Bakery Service
Kodihalli, Old Airport Road, 2A, Everest House,
Bangalore - 560008 2nd Floor, 46/C, J.L.Nehru Road,

(Chowringhee Road), Kolkata - 700071

KOCHI:

Bunge India Pvt. Ltd.

No. B3, (Door No. 54/3988E),
First Floor, Infinity Impresa,
Jawahar Nagar, Palathuruth
Road, Elamkulam, Kochi - 682020

SCAN TO EXPLORE




