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Melodi Cikolata'nin temelleri, 1957 yilinda Kemal Tasar tarafindan Samsun'da
atildi. Ailesinin cikolata ve sekerleme fabrikasinda mesle§e adim atan Kemal
Tasar, Melodi Cikolata markasini 1968 yilinda Istanbul’'a tasidi ve faaliyetlerini
burada sirdirdi.

KugoHor boyunca aktarilan gi|<o|ofo ustaligi; titiz kalite on|oy|§|, yeni|ikgi|ik
ve iretim disipliniyle ge|i§ﬂ. Ozenle segi|en kakao, kuruyemi§|er ve diger tim
hammaddeler; gog‘jdog tretim teknolojileri ve gl'jg|'u Ar-Ge yetkinligiyle bu|u§Jru.

Bugiin Melodi Cikolata, butik cikolata ve draje tretimindeki deneyimini genis
bir endistriyel triin portféyiine tasiyor. Esnek tretim altyapisi ve ¢cozum odakli
yok|o§|m|y|o Tirkiye'de ve uluslararasi pazarlarda segkin gida markalarina

givenilir bir is ortakligi sunuyor.

1957'den bu yana sUrege|en uzmon||§;|m|z|o, her Grintn ayni kalite on|oy|§|n|

tagimasi icin caligiyoruz.
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The foundations of Melodi Chocolate were laid by Kemal Tasar in Samsun in 1957.
Having begun his career at his fomi|y's chocolate and com(ec’rionery foc’rory, Kemal
Tasar relocated the Melodi Chocolate brand to Istanbul in 1968 and continued its
operations there.

Passed down through generations, our chocolate-making croHsmonship has evolved
through a meticulous approach to quality, innovation and production discipline.
Corefu”y selected cocoa, nuts and other ingredients are brought together with
modern production technologies and strong R&D capabilities.

Today, Melodi Chocolate brings its expertise in boutique chocolates and dragees
tfo an extensive porh(o|io of industrial products. With its flexible production
infrastructure and solution-oriented approach, the company serves as a trusted
business partner to distinguished food brands in Turkiye and international markets.

Building on expertise dating back to 1957, we work to ensure that every product
reflects the same unwavering commitment to quality.
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Her Melodi Cikolata tiriini; 6zenle secilen hammaddeler, dengeli receteler ve iiretim
uzmanhginin bir araya gelmesiyle §eki||enir. 1957'den bu yana ge|i§’rirdi§imiz kalite on|oy|§|nl,
bug[jn farkl, satis kanallarinin ve profesyone| IS ortaklarimizin ih’riyogbrmc uyorhyoruz.

Ozel giinlerin vazgecilmezi olan Melodi Cikolata'da, “Cikolatanin Melodisi’; lezzette tutarlilik
ile tiretimde uzmanlhgin ayni standartta bu|u§m05|o||r.
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. Every Melodi Chocolate takes shape where carefully selected ingredients, balanced recipes

~ and production expertise come fogether. The standard of quality we have refined since 1957 is
~ one we adapt today to the needs of different sales channels and of our professional partners.
' For Melodi Chocolate — an essential part of life’s special occasions — “the Melody of

- Chocolate” is the point where consistency in taste meets
~ expertise in producﬂon, at one and the same standard.
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KUVERTUR,
PUL VE DAMLA

Melodi Cikolatahin bitter, siitlli ve beyaz cikolata
portfoyU; farkli kakao profilleri, akiskanlik secenekleri
ve Urun formatlariyla profesyonel mutfaklardan
surekli Gretim hatlarina kadar farkli proses
gereksinimlerine uyum saglar. Kaplama, kaliplama,
ganaj, dolgu ve dekorasyon uygulamalari icin
gelistirilen secenekler, recete ve Uretim olcegine gore
dogru drdnd belirlemeyi kolaylastirir.

COUVERTURE,
COIN AND DROPS

The Melodi Chocolate dark, milk and white
chocolate portfolio offers a range of cocoa
profiles, fluidity levels and formats for
applications ranging from professional kitchens
to continuous production lines. Developed
for coating, moulding, ganache, filling and
decorating, the range makes it easier to
select the right product for each recipe and
production scale.

ARTIZAN CIKOLATA

/957 MELODI on lors
CIKOLATA FABRIKASI

INDUSTRIAL
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Endistriyel Uriin Katalogu 2026

Bitter Cikolata

Dark Chocolate

MELO _13_'1

i

MELODI

KUVERTUR, PUL VE DAMLA / COUVERTURE, COIN AND DROPS

TOPLAM KAKAO KURU MADDESI - TOTAL COCOA SOLIDS

MELODI

GIKOLATA FABRIKASI

Paketleme - Packaging

1 10 x 2,5 kg Kutu/Box @e & 2,5 kg Paket/Pack

KULLANIM ALANLARI / APPLICATIONS

S &

GANAJ KALIPLAMA
GANACHE MOULDING

= @

PASTA DEKOR
CAKE DECORATION
Kuvertur
[[[]]
Couverture

=

MUS KURABIYE DONDURMA
MOUSSE COOKIE ICE CREAM
KAPLAMA SUSLEME & DIGER
COATING DRIZLE UYGULAMALAR

DECORATION & OTHER
DRIZZLE APPLICATIONS
Pul Damla
Coin Drops

BITTER - DARK

6606060

Yogun - Uzun Kalici / Intense - Long-Lasting
~%40 Yag - Fat

Ul IN-CVR-10-10003 Al IN-CVR-10-10002
@w» [N-CON-10-10002

TEMPERLEME ONERILERI - TEMPERING RECOMMENDATIONS

500C 45 - 50°C

40°C
30 - 32°C
30°C
27 - 29°C
20°C
Eritme / Melting

Sogutma / Cooling Calisma / Working

DUYUSAL PROFIL KARSILASTIRMASI
SENSORY PROFILE COMPARISON

Kakao Yogunlugu
Cocoa Intensity

Acilik
Bitterness [ 5

Kalicilik
5 Persistence

) Erime Hizi
Melting Rate

Tathiik 3.
Sweetness

Kremsilik
Creaminess.

EKSTRA BITTER %70 EKSTRA BITTER %60
EXTRA DARK CHOCOLATE70% — — EXTRA DARK CHOCOLATE 60%

EKSTRA BITTER %55 — e - EKSTRA BITTER %45 eeeneneaaa
EXTRA DARK CHOCOLATE 55% EXTRA DARK CHOCOLATE 45%

duct

08 Melodi Cikolata ve Gida San. A.S. @ [

BITTER - DARK

%70 %60

6060600

Dengeli - Aromatik / Balanced - Aromatic
~%38 Yag - Fat

BITTER - DARK

%55

660600
Yumusak - Kremsi / Soft - Creamy
~%34 Yag - Fat
Il IN-CVR-10-10000
@e N-CON-10-10001

® IN-DRP-10-10000

BITTER - DARK

%45

660600

Yumusak - Akici / Soft - Fluid

~%33 Yag - Fat

A8 IN-CVR-10-10001

@» N-CON-10-10000

DUYUSAL PROFIL TABLOSU - SENSORY PROFILE TABLE

EKSTRA BITTER %70
EXTRA DARK CHOCOLATE 70%

Kakao Yogunlugu
Cocoa Intensity

Acilik Kalicilik Acilik
Bitterness Persistence Bitterness

Tathilik
Sweetness

Erime Hiz! Tatlilik
Melting Rate. Sweetness

Kremsilik
Creaminess

EKSTRA BITTER %55
EXTRA DARK CHOCOLATE 55%

Kakao Yogunlugu
Cocoa Intensity

Acilik
Bitterness | 5

Kalicilik Acilik
5] Persistence Bitterness

3) Erime Hizi Tathlik
Melting Rate Sweetness

Tathik
Sweetness

Kremsilik
Creaminess

Termin Siiresi Uygulanir Sinurls Oretim
Lead Time Applies Limited Production Depolam

EKSTRA BITTER %60
EXTRA DARK CHOCOLATE 60%

Kakao Yogunlugu
Cocoa Intensity

Kalicilik

5 5] Persistence.

S 3 Erime Hiz

Melting Rate

Kremsilik
Creaminess

EKSTRA BITTER %45
EXTRA DARK CHOCOLATE 45%

Kakao Yogunlugu
Cocoa Intensity
5

Kalicilik

5 5] Persistence.

g 3 Erime Hiz

Melting Rate

5

Kremsilik
Creaminess

a 18-22°C - 12 ay - detay s. 46
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itlii Cikolata

Milk Chocolate

MELODI
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KUVERTUR, PUL VE DAMLA / COUVERTURE, COIN AND DROPS

TOPLAM KAKAO KURU MADDESI

SUTLU - MILK

%35

N R NN

Yumusak - Akici / Soft - Fluid
~%38 Yag - Fat

TR IN-CVR-11-10001
@s |N-CON-11-10001
L i

TEMPERLEME ONERILERI
500C 45 - 50°C
40°C

30°C

- TOTAL COCOA SOLIDS

SUTLU - MILK

%30

6d800

Yumusak - Kremsi / Soft - Creamy
~%34 Yag - Fat
IR IN-CVR-11-10000
@s IN-CON-11-10000
& IN-DRP-11-10000

- TEMPERING RECOMMENDATIONS

29 -31°C

26 - 28°C

20°C
Eritme / Melting

Sogutma / Cooling

Calisma / Working

DUYUSAL PROFIL KARSILASTIRMASI
SENSORY PROFILE COMPARISON

Kakao Yogunlugu
Cocoa Intensity

SUTLU CIKOLATA %35

MILK CHOCOLATE 35%

Storage 18-22°C - 12 months - details p. 46

Karamel
5] caramel

51 Kremsilik
Creaminess

SUTLU CIKOLATA %30
MILK CHOCOLATE 30%

Yem Uriin

Siparise Ozel Uretim

New Product @ Made to Order

RER 10 x 2,5 kg Kutu/Box

MELODI

GIKOLATA 195?;‘) FABRIKASI

Paketleme - Packaging
@ & 2,5 kg Paket/Pack

KULLANIM ALANLARI / APPLICATIONS
b & & @
Al = g
GANAJ KALIPLAMA MUS KURABIYE DONDURMA
GANACHE MOULDING MOUSSE COOKIE ICE CREAM
- '
PASTA DEKOR KAPLAMA SUSLEME & DIGER
CAKE DECORATION COATING DRIZLE UVGULAMALAR
DECORATION & OTHER
DRIZZLE APPLICATIONS
Kuvertir Pul Damla
nmn .
Couverture Coin Drops
DUYUSAL PROFIL TABLOSU - SENSORY PROFILE TABLE
SUTLU CIKOLATA %35 SUTLU GIKOLATA %30
MILK CHOCOLATE 35% MILK CHOCOLATE 30%
Kakao Yogunlugu Kakao Yogunlugu
Cocoa Intensity Cocoa Intensity
/5 /5
i -
/':f/ 47 /;./ 47
S = el e

4

< 5 Kremsilik

Vanilya
Vanilla / Creaminess
-
5
\\/"

Siit
Milk

Termin Siiresi Uygulanir Sinirli Uretim
Lead Time Applies Limited Production

5. Kremsilik

Vanilya
Vanilla Creaminess
N
-
S
s
siit
Milk

Melodi Cikolata ve Gida San. A.S. 09
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Beyaz Cikolata

White Chocolate

MELODI

s () —
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MELODI

i TR s—

SUT KURU MADDES] - DRY MILK SOLIDS

TEMPERLEME ONERILER] - TEMPERING RECOMMENDATIONS

50°C
40 - 45°C
40°C
BEYAZ - WHITE 28 - 309C
%29
0
25 = ZC
AP
Yumusak - Kremsi / Soft - Creamy Eritme / Melting Sogutma / Cooling Calisma / Working
~%39 Yag - Fat
IN-CVR-12-10000
IN-CON-12-10000
IN-DRP-12-10000
SUTLU / BEYAZ - MILK / WHITE
%30
0
KULLANIM ALANLARI / APPLICATIONS
Yumusak - Kremsiv/ Soft - Creamy #:’
~%37 Yag - Fat f’f’é
. PASTA KAPLAMA SUSLEME & DIGER
CAKE COATING DRI UYGULAMALAR
DECORATION & OTHER
! DRIZZLE APPLICATIONS

IN-DRP-13-10000 (F)

MELODI

GIKOLATA FABRIKASI

Paketleme - Packaging
10 x 2,5 kg Kutu/Box 2,5 kg Paket/Pack

KULLANIM ALANLARI / APPLICATIONS

S & dJd

GANAJ KALIPLAMA MUS KURABIYE DONDURMA
GANACHE MOULDING MOUSSE COOKIE ICE CREAM
PASTA DEKOR KAPLAMA SUSLEME & DIGER
CAKE DECORATION COATING DRIZLE UYGULAMALAR
DECORATION & OTHER
DRIZZLE APPLICATIONS
Kuvertir Pul Damla
Couverture Coin Drops

DUYUSAL PROFIL TABLOSU
SENSORY PROFILE TABLE

BEYAZ GIKOLATA %29
WHITE CHOCOLATE 29%

Kremsi Yapi
Creamy Texture

Kalicilik
Persistence |5

Vanilya
Vanilla

Erime Hizi 15
Melting Rate

Tathlik
Sweetness

Siit.
Milk.

MELODI

s () st

o
L ¥
(£ .'7

GIFT RENK DAMLA GIKOLATA
DOUBLE-COLOUR DROPS CHOCOLATE

Tathilik
Sweetness

Karamel Vanilya
Caramel 5 5 vanilla
Kremsilik siit
Creaminess Milk

-29°C - o H Yeni Uri Siparise Ozel Ureti Termin Siresi Uygulanir Sinirh Ureti i Ci
Storage 18-22°C - 12 months - details p. 46 @ e pioeeeszelet e sl retim Melodi Cikolata ve Gida San. A.S. 11



A§1lama Yontemi ile Temperleme

Tempering Using the Inoculation Method

Bitter Cikolata

Dark Chocolate

Adim/Step islem/Process
Tim kakao yadi kristallerini eritiniz.
Melt all the cocoa butter crystals.
2. Sogutma Asilama igin uygun sicakhga distriiniz.
Cooling Cool it down to the appropriate temperature for seeding.
Toplam miktarin %15-20'si kadar ince kiyillmis
temperlenmis bitter cikolata ilave ediniz.
Add finely chopped tempered dark chocolate equivalent to 15-20%
of the total amount.
4. Karistirma Homojen kristal dagilimi saglanincaya kadar nazikge
e — karistiriniz.
Mixing

Gently stir until a homogeneous distribution of crystals is achieved.

Kullanima hazir sicaklik.
Ready-to-use temperature.

Bl
Sticlii Cikolata

Milk Chocolate

Adim/Step

islem/Process

Tim kakao yagdi kristallerini eritiniz.
Melt all the cocoa butter crystals.

2. Sogutma
Cooling

Asilama igin uygun sicakhga disuriiniz.
Cool it down to the appropriate temperature for seeding.

Toplam miktarin %15-20'si kadar ince kiyillmis
temperlenmis sitll ¢ikolata ilave ediniz.
Add finely chopped tempered milk chocolate equivalent to 15-20% of
the total amount.

Homojen kristal dagihmi saglanincaya kadar nazikge

karistiriniz.
Gently stir until a homogeneous distribution of crystals is achieved.

4. Karistirma
Mixing

=
Beyaz C;ikolata

White Chocolate

Kullanima hazir sicaklik.
Ready-to-use temperature.

Adim/Step

islem/Process

Tim kakao yadi kristallerini eritiniz.
Melt all the cocoa butter crystals.

2. Sogutma
Cooling

Asilama icin uygun sicakhida disdiriiniiz.
Cool it down to the appropriate temperature for seeding.

Toplam miktarin %15-20'si kadar ince kiyillmis
temperlenmis beyaz cikolata ilave ediniz.
Add finely chopped tempered white chocolate equivalent to 15-20%
of the total amount.

Homojen kristal dagihmi saglanincaya kadar nazikge

karistiriniz.
Gently stir until a homogeneous distribution of crystals is achieved.

4. Karistirma
Mixing

Kullanima hazir sicaklik.
Ready-to-use temperature.

999
w

Uygulama/Application

Eritme
45-50°C Melting
34-35°C

B3 (V) kristallerinin olusumu baslar.
B (V) crystal formation begins.
Temperli ¢ikolata tamamen erimelidir.
The tempered chocolate must be completely melted.
30-32°C
Sogutma
Cooling

Uygulama/Application

C

45-50°C
33_340C '
Asilama
3 (V) kristallerinin olusumu baslar. Inoculation

B (V) crystal formation begins.

Temperli ¢ikolata tamamen erimelidir.
The tempered chocolate must be completely melted.

-

29-31°C

Karistirma
Mixing
Uygulama/Application
40-45°C
32-34°C
3 (V) kristallerinin olusumu baslar.
B (V) crystal formation begins. C a | I $ ma
Working

Temperli ¢ikolata tamamen erimelidir.
The tempered chocolate must be completely melted.

28-30°C

12 Melodi Cikolata ve Gida San. A.S. - 1957'den bugline



Temperleme Sirasinda Kritik Noktalar

Critical Points During Tempering

O

Su ile Temastan Kaginin

Cikolatanin su ile temasi topaklanmaya
(seizing) neden olur ve islenebilirligini
kaybetmesine yol agar.

Avoid Contact with Water

Contact with water can cause chocolate
to seize, resulting in a grainy texture
and loss of workability.

Onerilen Sicakliklari Asmayin

Yiiksek sicakliklar kakao yaginin kristal
yapisini bozabilir, aroma kaybina ve mat
ylizey olusumuna neden olabilir.

Do Not Exceed the Recommended
Temperatures

Excessive temperatures can disrupt
the crystal structure of cocoa butter,
leading to flavour loss and a dull surface
finish.

Sirekli ve Homojen Karistirin

Temperleme boyunca diizenli
karistirma, stabil B (V) kristallerinin esit
sekilde olusmasini destekler.

Stir Continuously and Evenly

Consistent stirring throughout the
tempering process promotes the
uniform formation of stable B (V) cocoa
butter crystals.

%o

Ortam Kosullarini Kontrol Edin

Calisma ortaminin 18-22°C, bagil nemin
ise %60'In altinda olmasi onerilir.

Control the Working Environment

For optimum tempering results,
maintain the working environment at
18-22°C with a relative humidity below
60%.

Cikolatay! Uzun Siire Bekletmeyin

Temperlenmis ¢ikolatanin uzun siire
yiiksek sicaklikta beklemesi kristal
yapisinin bozulmasina neden olabilir.

Do Not Hold Chocolate at Elevated
Temperatures for Extended Periods

Keeping tempered chocolate at
elevated temperatures for prolonged
periods may disrupt its crystal structure
and compromise its temper.

Ekipmanlarin Kuru ve Temiz Oldugundan

Emin Olun

Kap, spatula ve diger ekipmanlar
tamamen kuru ve temiz olmalidir.

Ensure All Equipment Is Clean and Dry

Bowls, spatulas, and all other
equipment must be completely clean
and dry before coming into contact with
the chocolate.

Melodi Cikolata ve Gida San. A.S. - 1957’den buglne
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PARCA CIKOLATA
VE PARCA KOKOLIN

Farkli boyutlarla ve farkli kakao profilleriyle sunulan
Melodi Cikolatanin parca urlinleri; pastacilik ve
dekorasyon uygulamalarinda, recete icinde ya da
son dokunus olarak fark yaratmanizi sagliyor. Uriin
formuna gore manuel veya endUstriyel besleme
slireclerine uyarlanabilir.

CHOCOLATE AND
COMPOUND CHUNKS

Offered in a range of sizes and cocoa profiles,
Melodi Chocolate's chunk products make a
difference in pastry and decoration work -
whether folded into the recipe or added as
a finishing touch. Depending on the product

form, they adapt to both manual and industrial

feeding systems.

ARTIZAN CIKOLATA

/957 MELODI on lors
CIKOLATA FABRIKASI

INDUSTRIAL
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Bitter Parca Cikolata

Dark Chocolate Chunk

PARGA CiKOLATA VE PARGA KOKOLIN / CHOCOLATE AND COMPOUND CHUNKS

TOPLAM KAKAO KURU MADDESI - TOTAL COCOA SOLIDS

BITTER - DARK

%60

Elek Araligi (mm) - Mesh Size (mm)
4-6mm No.O Mat @ IN-CHK-10-12000
6-8 mm No.1 @ IN-CHK-10-13001

8-10 mm No.2 @ IN-CHK-10-14001
8-10mm No.2 Mat @ IN-CHK-10-14002

BITTER - DARK

%45

Elek Araligli (mm) - Mesh Size (mm)

2-5mm Kirinti/Crumb @ IN-CHK-10-11000

6-8 mm No.l @ IN-CHK-10-13004
6-8 mm No.1Mat @ IN-CHK-10-13003
8-10 mm No.2 @ IN-CHK-10-14003

16 Melodi Cikolata ve Gida San. A.S.

BITTER - DARK

%55

Elek Araligi (mm) - Mesh Size (mm

MELODI

GIKOLATA FABRIKASI

Net Agirlik - Net Weight
5 kg

KULLANIM ALANLARI / APPLICATIONS

0

S & & J

GANAJ KALIPLAMA KURABIYE DONDURMA
GANACHE MOULDING MOUSSE COOKIE ICE CREAM

PASTA DEKOR KAPLAMA SUSLEME & DIGER
CAKE DECORATION COATING DRIZLE UYGULAMALAR
DECORATION & OTHER
DRIZZLE APPLICATIONS
Parca
Chunk

)

2-5mm Kirinti/Crumb @ IN-CHK-10-11001

4-6 mm No.O @ IN-CHK-10-12001
6-8 mm No.1 @ IN-CHK-10-13000
6-8 mm No.1Mat & IN-CHK-10-13002

8-10 mm No.2 @ IN-CHK-10-14000

Siparige Ozel Uretim Termin Siiresi Uygulanir Sinirl Uretim
Made to Order Lead Time Applies Limited Production

Depolama 18-22°C - 12 ay - detay s. 46
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Siitlii Parca Qikolam

Milk Chocolate Chunk

PARCA CIKOLATA VE PARGA KOKOLIN / CHOCOLATE AND COMPOUND CHUNKS

TOPLAM KAKAO KURU MADDES] - TOTAL COCOA SOLIDS

2-5mm
4-6 mm
6-8 mm
8-10 mm
8-10 mm

Storage 18-22°C - 12 months - details p. 46

SUTLU - MILK

%35

Kirinti/Crumb iy
No.0 Mat #iy
No.T iy

No.2 i

No.2 Mat iy

Elek Araligi (mm) - Mesh Size (mm)

IN-CHK-11-11001
IN-CHK-11-12000 {E)
IN-CHK-11-13001 (F)
IN-CHK-11-14000
IN-CHK-11-14001 (F)

-

*

\ Yeni Uriin
J New Product

GANAJ
GANACHE

%
PASTA
CAKE

SUTLU - MILK

%30

Elek Araligi (mm) - Mesh Size (mm)

KALIPLAMA
MOULDING

&

DEKOR
DECORATION

2-5 mm Kirinti/Crumb Mat g IN-CHK-11-11000 ®

6-8 mm

6-8 mm

Siparise Ozel Uretim
Made to Order

No.1 # IN-CHK-11-13002 (F}
No.1Mat @ IN-CHK-11-13000 ()

Termin Siresi Uygulanir
Lead Time Applies

®

Sinirh Uretim
Limited Production

Melodi Cikolata ve Gida San. A.S.

MELODI
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CIKOLATA 195?_'_’) FABRIKASI

Net Agirlik - Net Weight
5 kg

KULLANIM ALANLARI / APPLICATIONS

2

& &

MUS KURABIYE DONDURMA
MOUSSE COOKIE ICE CREAM
-
@ Z S
&z @E
KAPLAMA SUSLEME & DIGER
COATING DRIZLE UYGULAMALAR
DECORATION & OTHER
DRIZZLE APPLICATIONS
- Parca
Chunk

17
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Beyaz Parca Qikolam MELODI

White Chocolate Chunk

CIKOLATA FABEIKASI

Net Agirlik - Net Weight
5 kg

KULLANIM ALANLARI / APPLICATIONS

Soodd

GANAJ KALIPLAMA MUS KURABIYE DONDURMA
GANACHE MOULDING MOUSSE COOKIE ICE CREAM
PASTA DEKOR KAPLAMA SUSLEME & DIGER
CAKE DECORATION COATING DRIZLE UYGULAMALAR
DECORATION & OTHER
DRIZZLE APPLICATIONS
- . Parca
SUT KURU MADDESI - DRY MILK SOLIDS Chugnk

BEYAZ - WHITE

%28

Elek Araligi (mm) - Mesh Size (mm)

6-8 mm No.1 &% IN-CHK-12-13000 ®
8-10 mm No.2 Mat &= IN-CHK-22-14000 ®
. ] L | ]
- - L L.

18 Melodi Cikolata ve Gida San. AS. (%) im0, () st () mnaimaiz (%) iSsif,,  Depolama18-22°C 12y - detay s. 46
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Konfiseri Parca MELODI

i e T B
CIKOLATA 195?_'_’) FABRIKASI

Compound Chunk

Net Agirlik - Net Weight

5 kg
KULLANIM ALANLARI / APPLICATIONS
na . ol
& S &3
GANAJ KALIPLAMA MUS KURABIYE DONDURMA
GANACHE MOULDING MOUSSE COOKIE ICE CREAM
S @ W Z 8
PASTA DEKOR KAPLAMA SUSLEME & DIGER
CAKE DECORATION COATING DRIZLE UYGULAMALAR
DECORATION & OTHER
DRIZZLE APPLICATIONS
PARCA CIKOLATA VE PARCA KOKOLIN / CHOCOLATE AND COMPOUND CHUNKS
Parca
Chunk
BITTER - DARK SUTLU - MILK BEYAZ - WHITE
Elek Araligi (mm) - Mesh Size (mm) Elek Araligi (mm) - Mesh Size (mm) Elek Araligi (mm) - Mesh Size (mm)
4-6 mm No.O i} IN-CHK-20-12000 () 4-6 mm No.O el IN-CHK-21-12000 (F) 4-6mm  No.O IN-CHK-22-12000 (g}
6-8 mm No.1 ol IN-CHK-20-13000 () 6-8 mm No.1 «fl} IN-CHK-21-13000 6-8 mm  No.1 IN-CHK-22-13000 ()
8-10 mm No.2 «f IN-CHK-20-14000 6-8 mm No.1Mat & IN-CHK-21-13001 @ 8-10 mm  No.2 IN-CHK-12-14000 ®
13 mm iri/Coarse Mat o IN-CHK-20-15000 8-10 mm No.2 ¢l IN-CHK-21-14000
KARAMEL AROMALI PARCA FRAMBUAZ AROMALI PARCA PORTAKAL AROMALI PARCA
CARAMEL FLAVOURED CHUNKS RASPBERRY FLAVOURED CHUNKS ORANGE FLAVOURED CHUNKS
Elek Araligi (mm) - Mesh Size (mm) Elek Araligl (mm) - Mesh Size (mm) Elek Araligi (mm) - Mesh Size (mm)
6-8 mm No.1Mat @ IN-CHK-23-13000 @ 8-10 mm No.2 «#8 IN-CHK-23-14000 @ 6-8 mm No.2 IN-CHK-23-13001 @

-29°(C . . H = Yeni Uriin Siparise Ozel Uretim Termin Siiresi Uygulanir Sinirli Uretim i Ci
Storage 18-22°C - 12 months - details p. 46 f’-*\ YSICIIIN oo e et 2 ® e o Melodi Cikolata ve Gida San. A.$. 19
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KOKOLIN

Melodi Cikolata kokolin serisi; temperleme
gerektirmeyen yapisi, kolay islenebilirligi ile bitter,
sutll, beyaz ve aromali secenekleriyle kaplama,
dolgu ve dekorasyon proseslerine pratik cozlmler
sunar. Farkli Uretim olceklerinde tutarli uygulama
performansini destekler.

COMPOUND

The Melodi Chocolate compound range offers
easy processing without tempering, with dark,
milk, white and flavoured options for coating,
filling and decorating. The range is designed
to support consistent application performance
across different production scales.

ARTIZAN CIKOLATA

/957 MELODI on lors
CIKOLATA FABRIKASI

ENDUSTRIYEL INDUSTRIAL






Endistriyel Uriin Katalogu 2026

Konfiseri MELODI

GIKOLATA FABRIKASI
Compound

Paketleme - Packaging
10 x 2,5 kg Koli/Box

KULLANIM ALANLARI / APPLICATIONS

s edd

MELODI

) e

GANAJ KALIPLAMA MUS KURABIYE DONDURMA
GANACHE MOULDING MOUSSE COOKIE ICE CREAM
S & M Z 6
PASTA DEKOR KAPLAMA SUSLiME & DIGER
CAKE DECORATION COATING DRIZLE UYGULAMALAR
DECORATION & OTHER
DRIZZLE APPLICATIONS
Konfiseri
Compound
BITTER KONFISERI SUTLU KONFISERI BEYAZ KONFISERI
DARK COMPOUND MILK COMPOUND WHITE COMPOUND
~%31Yag - Fat ~%31Yag - Fat ~%33 Yag - Fat
BEIR IN-CVR-20-10000 EIEE IN-CVR-21-10000 EIEE IN-CVR-22-10000
= ] E==N L] S ]
8 ] b ] & ]
& ] £ ] [ v

e

FRAMBUAZ AROMALI KONFISERI
RASPBERRY FLAVOURED COMPOUND

~%33 Yag - Fat

I IN-CVR-23-10000

o i
] .
& .

T Ci N\ Yeni Uri Siparise Ozel Ureti Termin Siiresi Uygulanir Sinirh Ureti _22°C . 3
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ENDUSTRIYEL

N
URUNLER

Kakao tozu, cikolata tozu ve baklavalik toz
secenekleri; farkli recete, renk, aroma ve kullanim
ihtiyaclarina yonelik alternatifier sunar. Profesyonel
mutfaklar ve endUstriyel Uretim sirecleri icin farkl

ambalaj ve Urlin ozellikleriyle sunulur.

POWDER
PRODUCTS

Cocoa powder, chocolate powder and baklava
powders provide options for different recipe,
colour, flavour and application requirements.
The range is available in product specifications
and pack formats suitable for professional
kitchens and industrial production.

ARTIZAN CIKOLATA

/957 MELODI on lors
CIKOLATA FABRIKASI

INDUSTRIAL

25



Endistriyel Uriin Katalogu 2026

Kakao, Cikolata ve Baklava Tozu

Cocoa, Chocolate and Baklava Powder

MELODI

GIKOLATA FABRIKASI

KULLANIM ALANLARI / APPLICATIONS

00
=
% O
5
GANAJ KALIPLAMA MUS KURABIYE DONDURMA
GANACHE MOULDING MOUSSE COOKIE ICE CREAM

PASTA DEKOR KAPLAMA SUSL_EME & DIGER
CAKE DECORATION COATING DRIZLE UYGULAMALAR
DECORATION & OTHER
DRIZZLE APPLICATIONS
TOZ URUNLER / POWDER PRODUCTS
Toz
Powder

TOZ KAKAO (%21 YAGLI)
COCOA POWDER (21% FAT)

5kg A IN-PWD-01-10000
25kg A RAW-CACA-0012

BAKLAVALIK TOZ
BAKLAVA POWDER

CIKOLATA TOZU
CHOCOLATE POWDER

%45 8kg A IN-PWD-02-10000
%56 8kg A IN-PWD-02-10001

BITTER/DARK 8 kg A IN-PWD-02-10002
SUTLU/MILK 8 kg & IN-PWD-02-10003

26 Melodi Cikolata ve Gida San. A.S. Depolama 18-22°C - 12 ay - detay s. 46
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KREMALAR,
DOLGULAR VE SOSLAR

Findik kremalari, pralinler, dolgu kremalari ve
soslardan olusan Melodi Cikolata portfoydu; tat,
kivam ve uygulama secenekleriyle pastacilik,
firincilik, waffle ve endUstriyel Uretim ihtiyaclarina
coziim sunar. Uriin ve ambalaj alternatifieri, farkli
dretim hacimlerine uyum saglayacak sekilde
yapilandiriimistir.

CREAMS, FILLINGS
AND SAUCES

The Melodi Chocolate portfolio of hazelnut
creams, pralines, filling creams and sauces
offers a range of flavours, textures and
application options for patisserie, bakery,
waffle and industrial production. Product and
pack formats are structured to accommodate
different production volumes.

ARTIZAN CIKOLATA

/957 MELODI on lors
CIKOLATA FABRIKASI

ENDUSTRIYEL INDUSTRIAL
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Endistriyel Uriin Katalogu 2026

Kakaolu Findik Pralin

Cocoa Hazelnut Praline

KREMALAR, DOLGULAR VE SOSLAR / CREAMS, FILLINGS AND SAUCES

FINDIK FURESI ORANLARI - HAZELNUT PASTE CONTENTS

KAKAOLU FINDIK PRALIN
COCOA HAZELNUT PRALINE

%20

TENEKE/TIN I IN-CRM-01-10001
KOVA/PAIL I IN-CRM-01-10000

KAKAOLU FINDIK PRALIN
COCOA HAZELNUT PRALINE

%25

EZME/PASTE TENEKE/TIN W IN-CRM-01-10006

30 Melodi Cikolata ve Gida San. A.S.

RESITAL KAKAOLU FINDIK PRALIN
RESITAL COCOA HAZELNUT PRALINE

%10

TENEKE/TIN I IN-CRM-02-30001
KOVA/PAIL Il IN-CRM-02-30000

Termin Siiresi Uygulanir
Lead Time Applies

Siparise Gzel Uretim
Made to Order

@

MELODI

GIKOLATA FABRIKASI

Net Agirlik - Net Weight
10 kg

KULLANIM ALANLARI / APPLICATIONS

S &

GANAJ
GANACHE

= & 0 Z

PASTA
CAKE.

Sinirh Uretim
Limited Production

d

DONDURMA
ICE CREAM

5

DIGER
UYGULAMALAR

Y

KURABIYE
COOKIE

KALIPLAMA

MOULDING MOuSSE

KAPLAMA
COATING

SUSLEME &
DRIZLE
DECORATION & OTHER
DRIZZLE APPLICATIONS.

DEcoRmoN

- Pralin
Praline

Depolama 18-22°C - 12 ay - detay s. 46
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Pralin

Praline

KREMALAR, DOLGULAR VE SOSLAR / CREAMS, FILLINGS AND SAUCES

BEYAZ PRALIN
WHITE PRALINE

TENEKE/TIN Il IN-CRM-01-10005
KOVA/PAIL Il IN-CRM-01-10007

|

MELODI

i e T B
CIKOLATA 195?_'_’) FABRIKASI

Net Agirlik - Net Weight
10 kg

KULLANIM ALANLARI / APPLICATIONS

= -y
==F
T
GANAJ KALIPLAMA MUS KURABIYE DONDURMA
GANACHE MOULDING MOUSSE COOKIE ICE CREAM
PASTA DEKOR KAPLAMA SUSLEME & DIGER
CAKE DECORATION COATING DRIZLE UYGULAMALAR
DECORATION & OTHER
DRIZZLE APPLICATIONS
W Pralin
Praline

Net Agirlik - Net Weight
10 kg

KREMALAR, DOLGULAR VE SOSLAR / CREAMS, FILLINGS AND SAUCES

BOMBA PRALIN
BOMB PRALINE

KULLANIM ALANLARI / APPLICATIONS

& & &

GANAJ KALIPLAMA MUS KURABIYE
GANACHE MOULDING MOUSSE COOKIE

BITTER/DARK M IN-CRM-01-10003 (E)
SUTLU/MILK B IN-CRM-01-10002 (E)
BEYAZ/WHITE Il IN-CRM-01-10004 (E)

-29°(C . . H ay Yeni Uriin Siparise Ozel Uretim Termin Siiresi Uygulanir
Storage 18-22°C - 12 months - details p. 46 ( J New Product Made to Order Lead Time Applies
s

Pralin
B .
Praline

Sinirh Uretim Melodi Cikolata ve Gida San. A.S. 31
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Waffle Sos MELODI

Waffle Sauce

GIKOLATA FABRIKASI

Net Agirlik - Net Weight

W 10 kg

I 900 g x 6 Adet/Pieces
i 300 g x 12 Adet/Pieces

KULLANIM ALANLARI / APPLICATIONS

Od o2
= £9 ko

@ & Jd

GANAJ KALIPLAMA MUS KURABIYE DONDURMA

GANACHE MOULDING MOUSSE COOKIE ICE CREAM

PASTA DEKOR KAPLAMA SUSL_EME & DIGER
CAKE DECORATION COATING DRIZLE UYGULAMALAR
DECORATLON & APPBII;\ETIRONS

KREMALAR, DOLGULAR VE SOSLAR / CREAMS, FILLINGS AND SAUCES
Waffle Sos

in Waffle Sauce

BITTER - DARK SUTLU - MILK
Kova/PAIL M IN-SCE-01-10007 kova/PAIL M IN-SCE-01-10006
900g W IN-SCE-01-10001 900g R IN-SCE-01-10000 (¥)
300g B IN-SCE-01-10004 300g 0 IN-SCE-01-10003
BEYAZ - WHITE
KOVA/PAIL IN-SCE-01-10008
900 g IN-SCE-01-10002
300 g IN-SCE-01-10005

~29°(C . . H Yeni Uriin Siparise Ozel Uretim Termin Siiresi Uygulanir Sinirli Uretim i Ci
Storage 18-22°C - 12 months - details p. 46 @ e JeoitpcC e S Melodi Cikolata ve Gida San. A.S. 33
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DEKORLAR

Draje, granil ve fleks secenekleri; Urlinlere
lezzet, doku ve gorsel farklilik kazandirmak tzere
gelistirilmistir. Melodi Cikolatahin farkli renk, aroma
ve format alternatifieri; dekorasyon ve recete ici
kullanim ihtiyaclarina uyarlanabilir.

DECORATIONS

Dragees, granules and flakes are developed
to add flavour, texture and visual distinction.
Melodi Chocolate offers a variety of colours,
flavours and formats that can be adapted for
decoration and recipe inclusion.

ARTIZAN CIKOLATA

/957 MELODI on lors
CIKOLATA FABRIKASI

ENDUSTRIYEL

INDUSTRIAL
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Mart Fistik ije MELOD1

GIKOLATA FABRIKASI

Unglazed Pistachio Dragee

Net Agirlik - Net Weight
4 kg

KULLANIM ALANLARI / APPLICATIONS

0
SEBK - &
GANAJ KALIPLAMA KURABIYE DONDURMA
PASTA DEKOR KAPLAMA SUSLEME & DIGER
CAKE DECORATION COATING DECgR\MLIEN o UYGA{J)I%:I\EA;LAR
DEKORLAR / DECORATIONS
. Draje
ANTEP FISTIGI ORANLARI - PISTACHIO CONTENTS L 74 Dragee

BITTER - DARK GURME BITTER - GOURMET DARK
%40 %30
(0] (0]
€® IN-DRJ-03-13000 Gurme/Gourmet %® IN-DRJ-03-12000

SUTLU - MILK

%30

%°® IN-DRJ-03-12001

iCi Yeni Jrn Siparige Ozel Uretim Termin Siiresi Uygulanir Sinirli Uretim -272°C . .
36  Melodi Cikolata ve Gida San. A.S. @ . REsiezll . e R, Depolama 18-22°C - 12 ay - detay s. 46
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Cranii MELODI

CIMOLATA (: IHGT_D FABRIKAS]

Granules

Net Agirlik - Net Weight
5 kg

KULLANIM ALANLARI / APPLICATIONS

doadd

GANAJ KALIPLAMA MUS KURABIYE DONDURMA
GANACHE MOULDING MOUSSE COOKIE ICE CREAM
8@ M Z 6
PASTA DEKOR KAPLAMA SUSL_EME & DIGER
CAKE DECORATION COATING DRIZLE UYGULAMALAR
DECORATION & OTHER
DRIZZLE APPLICATIONS
DEKORLAR / DECORATIONS
Granul
*
Granules
BITTER - DARK SUTLU - MILK BEYAZ - WHITE
Elek Araligi (mm) - Mesh Size (mm) Elek Araligi (mm) - Mesh Size (mm) Elek Araligi (mm) - Mesh Size (mm)
1,5-3mm @ IN-GRN-01-10000 1,5-3mm §® IN-GRN-02-10000 1,5-3 mm IN-GRN-03-10000
’ - &5
%o "

FRAMBUAZ AROMALI
RASPBERRY FLAVOURED

Elek Araligi (mm) - Mesh Size (mm)

1,5-3mm  ¥® IN-GRN-04-10000

]

38  Melodi Cikolata ve Gida San. A.S. .'\';

N\ Yeni Uriin Siparise Ozel Uretim Termin Siiresi Uygulanir Sinirh Uretim -22°C - o
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Fleks MELODI

i e T B
CIKOLATA 195?_'_’) FABRIKASI

Flakes

Net Agirlik - Net Weight

3 kg
KULLANIM ALANLARI / APPLICATIONS
GANAJ KALIPLAMA MUS KURABIYE DONDURMA
GANACHE MOULDING MOUSSE COOKIE ICE CREAM
N J:i'q\ &y
&z
& & M Z
PASTA DEKOR KAPLAMA SUSLEME & DIGER
CAKE DECORATION COATING DEngzﬁgN a UVG%;:?\EARALAR
DRIZZLE APPLICATIONS
DEKORLAR / DECORATIONS
Fleks
* Flakes

BITTER - DARK SUTLU - MILK
4 IN-FLX-01-10000 % IN-FLX-02-10000
BEYAZ - WHITE

IN-FLX-03-10000

-29°(C . . H = Yeni Uriin Siparise Ozel Uretim Termin Siiresi Uygulanir Sinirli Uretim i Ci
Storage 18-22°C - 12 months - details p. 46 {:-*\ Yen g et cC e ® S e Melodi Cikolata ve Gida San. A.S. 39
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ISINIZE OZEL
COZUMLER

Standart portfoyiin otesinde, markaniza ve
uygulamaniza ozel Urln ¢ozUmleri gelistiriyoruz.
Vermisel, grandl, piring ve misir gevredi drajeleri

basta olmak lzere; renk, aroma, form, kaplama ve
ambalaj seceneklerini proje gereksinimlerinize gore
ozellestiriyoruz.
Minimum siparis miktari ve termin siresi proje
kapsamina gore belirlenir.

TAILOR-MADE
SOLUTIONS

Beyond our standard portfolio, Melodi Chocolate
develops tailored solutions for your brand and
application. From vermicelli and granules to coated
rice crisps and cornflakes, colour, flavour, format,
coating and packaging can be adapted to project
requirements.

Minimum order quantities and lead times are defined
according to project scope.

ARTIZAN CIKOLATA

/957 MELODI on lors
CIKOLATA FABRIKASI

ENDUSTRIYEL INDUSTRIAL
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Cikolatali Vermiseller MELODI

GIKOLATA (:uua;:‘) FABRIKASI

Chocolate Vermicelli

KULLANIM ALANLARI / APPLICATIONS

deadd

GANAJ KALIPLAMA MUS KURABIYE DONDURMA
‘GANACHE MOULDING MOUSSE COOKIE ICE CREAM
& Mz
PASTA DEKOR KAPLAMA SUSLEME & DIGER
CAKE DECORATION COATING DRIZLE UYGULAMALAR
DECORATION & OTHER
DRIZZLE APPLICATIONS
ISINIZE OZEL COZUMLER / TAILOR-MADE SOLUTIONS
Vermisel
s e
Vermicelli
- ad
r L. ! i
i a7t & L; i 5 i
s o ‘ vy T Y
N | 5 "
S VTAYTA '
o A J% WS Lol
e L | W -
e Mo o~ ‘\: o N
* B OSNOR F
- i -
Bitter Cikolatali Vermisel Siitli Cikolatali Vermisel Beyaz Cikolatali Vermisel @
Dark Chocolate Vermicelli Milk Chocolate Vermicelli White Chocolate Vermicelli

Karamel Aromali Cikolatali Vermisel 9 Frambuaz Aromali Cikolatali Vermisel 9

Caramel Flavoured Chocolate Viermicelli Raspberry Flavoured Chocolate Vermicelli

Gorsellerimiz standart lriin gdérselleri olup temsili kullaniimistir. Uygulamaniza en uygun Product images are standard visuals shown for illustrative purposes only. For the solution
¢6zlim ve gelistirme talepleriniz icin ekibimiz ile iletisime gecebilirsiniz. best suited to your application, or for any development requests, please contact our team.

Siparise Ozel Uretim Termin Siiresi Uygulanir Sinirh Uretim _29°C . .
uct Made to Order Lead Time Applies Limited Production Depolama 18-22°C - 12 ay - detay s. 46
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Seker Bazli Vermiseller MELODI

g —
CIKOLATA 195?;’) FABRIKASI

Sugar-Based Vermicelli

KULLANIM ALANLARI / APPLICATIONS

o . ot
'g i @
% . : . g
o=t o _’
GANAJ KALIPLAMA MUS KURABIYE DONDURMA
GANACHE MOULDING MOUSSE COOKIE ICE CREAM

& M Z 6

PASTA DEKOR KAPLAMA SUSLEME & DIGER
CAKE DECORATION COATING DRIZLE UYGULAMALAR
DECORATION & OTHER
DRIZZLE APPLICATIONS
ISINIZE OZEL COZUMLER / TAILOR-MADE SOLUTIONS
Vermisel
S Vermicelli

Mavi Vermisel @ Pembe Vermisel @ Kahverengi Vermisel e

Blue Vermicelli Pink Vermicelli Brown Vermicelli

Turuncu Vermisel @ Beyaz Vermisel Sari Vermisel 9

Orange Vermicelli White Vlermicelli Yellow Vermicelli

Lan- ]
. &Y ! ‘“-
e B S
ey €y i - ’
e N SN
b * .l'-l “' &‘-; '\'
SN T AT S ZE o B
PR AR 4 &
7 hd " " £z w0
\\_“‘_ mh%ﬁ\t i
Frwm, ¥ - L
VP,
¥ L4 &
--

Yesil Vermisel Mat Karisik Vermisel Tatli Sefi Vermisel
Green Vermicelli Unglazed

Mixed Vermicelli Pastry Chef Vermicelli

Gorsellerimiz standart driin gorselleri olup temsili kullaniimistir. Uygulamaniza en uygun

Product images are standard visuals shown for illustrative purposes only. For the solution
¢6zlim ve gelistirme talepleriniz icin ekibimiz ile iletisime gecebilirsiniz.

best suited to your application, or for any development requests, please contact our team.

-29°(C . . H Yeni Uriin Siparise Ozel Uretim Termin Siiresi Uygulanir Sinirli Uretim i Ci
Storage 18-22°C - 12 months - details p. 46 @ e et cC e S e Melodi Cikolata ve Gida San. A.S. 43
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Cikolata Kaplh Misir Gevrekli Drajeler - MELODI

GIKOLATA (:ma;:‘) FABRIKASI

Chocolate-Coated Corn Crisp Dragees

KULLANIM ALANLARI / APPLICATIONS

GANAJ KALIPLAMA KURABIYE DONDURMA
GANACHE MOULDING MOUSSE COOKIE ICE CREAM

2 @ M Z

PASTA DEKOR KAPLAMA SUSL_EME & DIGER
CAKE DECORATION COATING DRIZLE UYGULAMALAR
DECORATION & OTHER
DRIZZLE APPLICATIONS
ISINIZE OZEL COZUMLER / TAILOR-MADE SOLUTIONS
Drajeler
v D
ragees
¥ I8 L &
i - i .
"
i |
1
g !
Bitter Cikolatali Misir Gevrekli Draje Sitli Cikolatali Misir Gevrekli Draje Beyaz Cikolatali Misir Gevrekli Draje @
Dark Chocolate-Coated Corn Crisp Dragees Milk Chocolate-Coated Corn Crisp Dragees White Chocolate-Coated Corn Crisp Dragees

Sari Renkli Cikolatali Misir Gevrekli Draje Pembe Renkli Frambuaz Aromal

Yellow Colour-Chocolate Coated Corn Crisp Dragees Cikolatali Misir Gevrekli Draje

Pink Raspberry-Flavoured Chocolate-Coated
Corn Crisp Dragees

Gorsellerimiz standart lriin gdérselleri olup temsili kullaniimistir. Uygulamaniza en uygun Product images are standard visuals shown for illustrative purposes only. For the solution
¢6zlim ve gelistirme talepleriniz icin ekibimiz ile iletisime gecebilirsiniz. best suited to your application, or for any development requests, please contact our team.

Yeni Uriin Siparige Ozel Uretim Termin Siiresi Uygulanir Sinirli Uretim _29°C . o
ew Product Made to Order Lead Time Applies Limited Production Depolama 18-22°C - 12 ay - detay s. 46
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Seker Kaph Misir Gevrekli Drajeler  MELODI

Sugar-Coated Corn Crisp Dragees

KULLANIM ALANLARI / APPLICATIONS

SO 8 & d

GANAJ KALIPLAMA MUS KURABIYE DONDURMA
GANACHE MOULDING MOUSSE COOKIE ICE CREAM
& & W Z 6
PASTA DEKOR KAPLAMA SUSLEME & DIGER
CAKE DECORATION COATING DRIZLE UYGULAMALAR
DECORATION & OTHER
DRIZZLE APPLICATIONS
ISINIZE OZEL COZUMLER / TAILOR-MADE SOLUTIONS
Drajeler
v D
ragees
-
i A
' 3 " i N L
r y # } .' i
i ¢ 3 .
i i ' "
¥ 1
I | ]
Turuncu Misir Gevrekli Draje @ Kahverengi Misir Gevrekli Draje Beyaz Misir Gevrekli Draje

Orange Sugar-Coated Corn Crisp Dragees Brown Sugar-Coated Corn Crisp Dragees White Sugar-Coated Corn Crisp Dragees

¥
. '

- .\a
L Y Y i "
E ] . y T #
- 3 [ Y %1%

’ 4 l\l",'. Y
-~ t,. 7 . "N ¥
o T Ty b"'
-

FEL

Mor Misir Gevrekli Draje

Purple Sugar-Coated Corn Crisp Dragees

Sari Misir Gevrekli Draje Pembe Misir Gevrekli Draje

Yellow Sugar-Coated Corn Crisp Dragees Pink Sugar-Coated Corn Crisp Dragees

Mavi Misir Gevrekli Draje Karisik Renkli Misir Gevrekli Draje @

Blue Sugar-Coated Corn Crisp Dragees Assorted Colour Sugar-Coated Corn Crisp Dragees

Gorsellerimiz standart driin gorselleri olup temsili kullaniimistir. Uygulamaniza en uygun Product images are standard visuals shown for illustrative purposes only. For the solution
¢6zlim ve gelistirme talepleriniz icin ekibimiz ile iletisime gecebilirsiniz. best suited to your application, or for any development requests, please contact our team.

—
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Depolama Bilgisi

Depolama 18-22°C, maksimum %60 bagil nemde
serin ve kuru ortamda yapilmalidir. Dogrudan giines
1sigindan ve gli¢li kokulu Griinlerden uzak tutulmalidir.
Raf émri lretim tarihinden itibaren 12 aydir.

Storage Information

Store in a cool, dry place at 18-22°C with a maximum
relative humidity of 60%. Protect from direct sunlight
and keep away from products with strong odours.
Shelf life is 12 months from the date of production.

Fotografiardaki Uriinlerle gercek Urlinler arasinda renk ve sekil farkliliklari olabilir; yanlislik ve baski hatalari icin sorumluluk kabul edilmez. Melodi
Cikolata ve Gida Sanayi A.S., bu katalogda gosterilen Urlinlerin ambalaj ve iceriklerini dnceden bildirmeksizin degistirme hakkini sakli tutar.

Actual products may differ in colour and shape from the photographs shown; errors and omissions excepted (E&OE). Melodi Cikolata ve Gida Sanayi
A.S. reserves the right to change the packaging and contents of the products shown in this catalogue without prior notice.
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