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Brotland

Brotland serisi ekmek mikslerimiz, %100 kullanima
sahip icerigindeki tiim fonksiyonel hammaddelerin
maksimum oranda kullanildigi, miikemmel
lezzetlerinin yaninda premium algisi olusturan son
urtinler yapilabilmesini saglayan 6zellikli ekmek
mikslerimizdir.

Our Brotland series bread mixes have 100% usability,
with all functional raw materials utilized to the

maximum extent. In addition to their excellent taste,
they enable the creation of final products that evoke
a premium perception.
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Brotland
Esmer
Brotland Dark

Karisik tahilli, esmer renkli ekmek Gretimi icin gelistirilmistir.
Bugday, cavdar, yulaf ezmeleri, aycekirdegi ici, susam ve
keten tohumu gibi vitamin ve minerallerce zengin icerige
sahiptir. Homojen gdzenek yapisina sahip, hacimli ekmek
Uretimini saglar.

It has been developed for the production of dark-colored
mixed grain bread. It contains a rich mix of vitamins and
minerals including wheat, rye, oats, sunflower seeds, sesame,
and flaxseeds. It ensures the production of voluminous bread
with a homogeneous pore structure.

Cﬁ 25 kg kraft
liﬁ_clg 9 ay / month
SN 100%

Uygulama
recetesi
Recipe:

Brotland Esmer

Brotland Dark 1000 gr
Su / Water 640 gr
Yas maya / Fresh yeast 40 gr



Panovite

Panovite serisi ekmek mikslerimiz, %100 kullanim
oranina sahip oldugundan, su ve maya disinda
herhangi bir ilave gerektirmez. Panovite Ekmek
Miksleri ile ekmeklerinizde muhtesem lezzeti her
zaman ayni kalitede sunabileceksiniz.

Our Panovite series bread mixes have 100% usability,
requiring no additional ingredients other than water
and yeast. With Panovite Bread Mixes, you will always
deliver the same exceptional taste and consistent
quality in your breads.
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Uygulama
Recetesi
Recipe:

Panovite Aycekirdekli
Panovite Sunflower Seed

Aycekirdekli ekmek Gretimi igin gelistirilmistir. Homojen gdzenek yapisina sahip, hacimli, esmer
renkli ekmek Uretimini saglar. Miksin icerisinde yaklasik %8 aycekirdegi i¢i mevcuttur.

It has been developed for the production of sunflower seed bread. It ensures the production
of voluminous, dark-colored bread with a homogeneous pore structure. The mix contains
approximately 8% sunflower seeds.

() e 25

25 kg 9 ay / month 100%

Panovite Aycekirdekli
Panovite Sunflower Seed
Su / Water

Yas maya / Fresh yeast

Aycekirdekli Galeta
Uygulama Recetesi
Application Recipe for

Sunflower Seed Breadsticks:

1000 gr
640 gr
40 gr

aygek‘

Panovite Aycekirdekli
Panovite Sunflower Seed
Sivi yag / Vegetable oil
Seker / Sugar

Yas maya / Fresh yeast
Su / Water

1000 gr
50 gr
30 gr
20 gr
550 gr




Uygulama
Recetesi
Recipe:

Panovite Kepek
Panovite Bran

Kepekli ekmek uretimi igin gelistiriimistir. Homojen gézenek yapisina sahip, hacimli ve esmer renkli
ekmek Gretimi icin uygundur. Miksin iceriginde yaklasik %20 kepek mevcuttur.

It has been developed for the production of bran bread. It is suitable for producing voluminous,
dark-colored bread with a homogeneous pore structure. The mix contains approximately 20% bran.

i £ 5

25 kg 9 ay / month 100%

Panovite Kepek
Panovite Bran

Su / Water

Yas maya / Fresh yeast

Kepekli Tost
Uygulama Recetesi
Application Recipe for
Bran Toast:

Kepekli Tost Uygulama Recetesi
Application Recipe for Bran Toast:
Panovite Kepek / Panovite Bran
Margarin / Margarine

Seker / Sugar

Yas maya / Fresh yeast

Su / Water
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Panovite Yulaf
Panovite Oat

Yulafli ekmek Uretimi icin gelistirilmistir. Keten tohumu ve susam ile zenginlestirilmis, homojen
gozenek yapisina sahip, hacimli ekmek Gretimi icin uygundur. Miksin iceriginde yaklasik %15 yulaf
unu ve yulaf ezmesi mevcuttur.

It has been developed for the production of oat bread. Enriched with flaxseeds and sesame, it is
suitable for producing voluminous bread with a homogeneous pore structure. The mix contains
approximately 15% oat flour and rolled oats.

() £ 5

25 kg 9 ay / month 100%
s\ Yag
f: %,
Uygulama ~#15°
S Qo
o 1 hu \‘Q\
Recetesi '
Recipe:
Panovite Yulaf
Panovite Oat 1000 gr
Su / Water 640 gr
Yas maya / Fresh yeast 40 gr
Yulafli Sandvic
Uygulama Recetesi
Application Recipe for
Oat Sandwich:
Panovite Yulaf
Panovite Oat 1000 gr
Sivi yag / Vegetable oll 50 gr
Seker / Sugar 30 gr
Yas maya / Fresh yeast 40 gr
Su / Water 570 o¢gr
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Panovite
Misir
Panovite Corn

Misirli ekmek turlerinin Gretimi icin gelistirilmistir. Homojen
g6zenek yapisina sahiptir. Miksin iceriginde yaklasik %30
misir irmigi ve misir unu mevcuttur.

It has been developed for the production of corn bread

varieties. It has a homogeneous pore structure. The mix
contains approximately 30% corn grits and corn flour.

25 kg kraft

100%

[
% 9 ay / month
oy

Uygulama
Recetesi
Recipe:

Panovite Misir / Panovite Corn 1000 gr
Su / Water 640 gr
Yas maya / Fresh yeast 40 gr

Panovite Cavdar
Panovite Rye

Cavdarli ekmek Uretimi icin gelistirilmistir. Homojen gézenek yapisina sahiptir. Miksin iceriginde
yaklasik %30 cavdar unu mevcuttur.

It has been developed for the production of rye bread. It has a homogeneous pore structure. The
mix contains approximately 30% rye flour.

() £ 5

25 kg 9 ay / month 100%

Uygulama
Recetesi
Recipe:

Panovite Cavdar / Panovite Rye 1000 gr
Su / Water 640 gr
Yas maya / Fresh yeast 40 gr
yA
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Cavdarli Simit
Uygulama Recetesi .

: : : S’sg
Application Recipe )
for Rye Simit:

Panovite Cavdar / Panovite Rye 1000 gr
Zeytinyag / Vegetable oil 30 gr
Seker / Sugar 20 gr
Yas maya / Fresh yeast 35 gr
Su / Water 530 o¢gr
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Konsantre

ekmek miksleri
Concentrated
bread mixes




Panoplus &
Panomix

Panoplus ve Panomix serisi, icerigi sayesinde higbir gelistiriciye
ihtiyac duymadan standart iiretim yaparak her defasinda muhtesem
sonuglar elde etmenizi saglar. Panoplus ve Panomix serisi konsantre
ekmek mikslerimiz, icerigindeki son liriine 6zel gelistirilmis hamur
gelistiricilerimizin yaninda, yapilacak son uriin icin gerekli olan cesitli
unlari, yagh tohumlari, tahillari veya gerekli diger tiim fonksiyonel
hammaddeleri barindiran kullanimi kolay premikslerdir.

The Panoplus and Panomix series allow you to achieve excellent results
every time by enabling standard production without the need for any
additional improvers. Our Panoplus and Panomix series of concentrated
bread mixes are easy-to-use premixes that, in addition to our specially
developed dough improvers tailored for the final product, contain various
flours, oilseeds, grains, or any other essential functional raw materials
required for the intended final product.
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Iskandinav

Ekmegi Tarifi
Scandinavian
Bread Recipe:

Panomix Iskandinav
Panomix Scandinavian

iskandinav ekmegi (Nordlander) (iretimi icin gelistirilmistir.
iceriginde yiiksek oranda tahil, cavdar unu, Zeelandia
tarafindan gelistirilmis maltlandirilmis unlar ve toz formda
cavdar eksisi barindirir. Tahillar ve tahil unlarindan gelen
yuksek lif icerigiyle sindirimi destekler ve nemli i¢ yapisi
sayesinde uzun sure tazelik saglar.

It has been developed for the production of Scandinavian
bread (Nordlander). It contains a high amount of grains, rye
flour, malted flours developed by Zeelandia, and powdered
rye sourdough. It supports digestion with its high fiber
content from grains and grain flours, and its moist structure
keeps the bread fresh for a longer time.

Cﬁ 10 kg kraft
Lﬁclg 9 ay / month
SN 50% veya / or 100%

Cavdar Bazli
Ekmek Yapimi Tarifi
Rye-based Bread

Panomix iskandinav
Panomix Scandinavian
Su / Water

Yas maya / Fresh yeast

1000 ¢gr
700 gr
100 g¢gr

Recipe:

Bugday unu / Wheat flour 500
Panomix iskandinav

Panomix Scandinavian 500
Su / Water 650
Yas maya / Fresh yeast 40

gr
gr

gr
gr
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Panoplus Light

Karisik tahilli ekmek Gretimi igin gelistirilmistir. Alti
farkli tahil (bugday, misir, cavdar, dari, arpa, yulaf) ile
aycekirdegi, keten tohumu ve bugday kepegi icerir;
yuksek besin degeri sunar. Ayrica, toz formda cavdar
eksisi sayesinde kendine has aromaya sahiptir.

It has been developed for the production of mixed
grain bread, containing six different grains (wheat,
corn, rye, millet, barley, oats), as well as sunflower
seeds, flaxseeds, and wheat bran, providing high
nutritional value. It also has a distinctive aroma thanks
to the powdered rye sour.

Uygulama
Recetesi
Recipe:

C@ 10 kg kraft
% 9 ay / month
By 25%

Bugday Unu / Wheat flour 1000 gr
Panoplus Light 250 gr
Su / Water 800 g¢r
Yas maya / Fresh yeast 50 gr
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Panoplus Ciabatta

Ciabatta ekmegi Uretimi icin gelistirilmistir. Gozenekli i¢
yaplyl, kabukta istenen ¢itirligi ve rengi saglayacak 6zel bir
hamur gelistirici yaninda, kendine has lezzeti elde etmenizi
saglayacak toz eksi hamur barindirir. Premiksin ozel
formulasyonu sayesinde ¢ok yiiksek su kaldirma kapasitesi
sunar ve bu sayede son Urlinin bayatlamasini geciktirir.

It has been developed for the production of Ciabatta bread.
In addition to a special dough improver that ensures the
porous interior structure, desired crispiness, and color of the
crust, it contains powdered sourdough that gives it a unique
flavor. Thanks to the special formulation of the premix, it
offers a very high water absorption capacity, which helps
delay staling of the final product.

Eﬁ] 10 kg kraft
W ui_';h..“ X
ﬁ*&ﬁ‘ ?‘@ 9 ay / month
SN 25%

Panoplus Dark

Uygulama
R °
Karisik tahilli ekmek tretimi icin gelistirilmistir. Bes egeteSI

farkl tahilin yani sira aygekirdegi, keten tohumu,

susam ve bugday kepegi icerir. Cavdar eksisi kendine Re C I p e ¢

has aroma ve koku olusturur; cavdar malt unundan
gelen koyu renge ve aromaya sahiptir.

Uygulama
Recetesi
Recipe:

It has been developed for the production of mixed
grain bread. In addition to five different grains, it

contains sunflower seeds, flaxseeds, sesame, and o
wheat bran. Rye sour creates its unique aroma and Bugday Unu / Wheat flour 1000 gr &d heat f
scent. Additionally, it has a dark color and aroma that Panoplus Dark 250 gr Bugday Unu / Wheat flour 1000 gr
comes from the rye malt flour. :
Su / Water 800 gr Panoplus Ciabatta 250 gr
Yas maya / Fresh yeast 50 gr Su / Water 900 gor
Cﬁ) 10 kg kraft Yas maya / Fresh yeast 40 gr
Zeytinyag / Olive ol 60 gr
ﬁ@ 9 ay / month
By 25%
| 19
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Donut icin
Uygulama Recetesi
Recipe for Donuts:

Panoplus Donut &
Berliner

Panoplus Croissant

Donut ve Berliner dretimi igin gelistirilmistir. Tek bir premiksi iki ayri uygulama regetesiyle
kullanarak mayali donut ve/veya berliner tiretmek miimkiindr. icerigindeki siit tozu sayesinde
disaridan siit ilavesine gerek yoktur. Ozel hamur gelistirici sayesinde de agizda kolay dagilan,
lezzetli, hacimli ve homojen gériinime sahip son urtinler elde etmek mimkunddr.

It has been developed for the production of donuts and Berliners. It is possible to produce yeast
donuts and/or Berliners by using a single premix with two separate application recipes. The milk
powder in its content eliminates the need for adding extra milk. Thanks to the special dough
developer, it is possible to obtain final products that are easily dispersed in the mouth, delicious,
voluminous and have a homogeneous appearance.

() Cd 5N

25 kg | 9 ay / month | 25%

Bugday unu / Wheat flour
Panoplus Donut & Berliner
Su / Water

Yas maya / Fresh yeast

Berliner icin
Uygulama Recetesi
Recipe for Berliners:

Bugday unu / Wheat flour
Panoplus Donut & Berliner
Su / Water

Yumurta / Egg

Margarin / Margarine

Yas maya / Fresh yeast
Seker / Sugar

Tuz / Salt
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1000 gr
250 gr
550 gr
60 gr
1000 ¢gr
250 gr
380 gr
200 gr
150 o¢gr
70 gr
30 gr
20 gr

Citir kabuklu ve Fransiz tipi kruvasan Uretimi icin gelistirilmistir. Donuk kruvasan tretiminde
kullanilan ¢ig donuk veya fermente donuk proseslerinin her ikisine de miikemmel uyum gosterir.

Donuk Uretim proseslerinin temel gereksinimleri olan kolay hamur agma, ytiksek hamur toleransi,

uzun sireli -18°C'de saklama sirasinda minimum performans kaybi ve fermente edilmis Griiniin
soklanmasi sirasinda minimum hacim kaybi 6zelliklerini kazandirir. Pisme sonrasinda ise yiiksek

hacim, i¢ yapida homojen gozenek dagilimi saglar ve kabukta citirlik ile mikemmel renk olusturur.

It has been developed for the production of croissants with a crispy crust and French-style texture.
It is perfectly suited for both raw frozen and fermented frozen processes used in frozen croissant
production. It offers the key requirements of frozen production processes, such as easy dough
handling, high dough tolerance, minimal performance loss during long-term storage at -18°C, and
minimal volume loss during shock freezing of fermented products. After baking, it ensures high
volume, homogeneous pore distribution in the internal structure, and creates a crispy crust with an
excellent color.

() £ S

25 kg | 9 ay / month | %15

Uygulama
Recetesi
Recipe:

Hamur icin / For dough:

Bugday Unu / Wheat flour 1000 gr
Panoplus Croissant 150 g¢gr
Su / Water 450 gr
Yas maya / Fresh yeast 60 gr
Tuz / Salt 20 gr

Turlama icin / For lamination:

Laminasyon tereyagi veya margarin
Lamination butter or margarine 300 - 350 gr
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Hamur

geh;tmaler
'read improvers




Gamma

Gamma hamur gelistiricilerimiz, istenen son
triine uygun olarak kullanilan yeni nesil enzim
teknolojileri sayesinde hamurun kolay islenmesini
saglar ve hamur dayaniklihgini artirarak daha iyi bir
son (iriin elde edilmesini saglar.

Our Gamma dough improvers, with their next-
generation enzyme technologies tailored to the
desired final product, ensure easy dough handling
and improve dough durability, resulting in a superior
final product.

Gamma Enzyme

Geleneksel Tiirk ekmegi tretiminde kullanilan, E kodlu hammadde icermeyen ve ekmek
tebligine uygun uretim saglayan hamur gelistiricidir.

It is a dough improver used in the production of traditional Turkish bread, containing no
ingredients with E-codes, and fully compliant with Turkish Food Codex.

() £ 5N

12ay/ Un bazinda /

10 kg kraft month On flour weigh 0,33%

Gamma 1000

Cesit ve paketli ekmek tretiminde, ayrica her tlrli mayali Griin Gretiminde kullanilabilen
genel amagli hamur gelistiricidir. Kullanim alanina gére ekmege yumusaklik verir; ekmek
hacmini, kabuk rengini ve parlakhigint iyilestirir.

Itis a all-purpose dough improver that can be used in the production of variety breads,
packaged breads, and all types of leavened products. Depending on its application, it
enhances the softness of the bread while improving its volume, crust color, and shine.

() ¥C 5

12ay/ Un bazinda /

10 kg kraft month On flour weigh 1%

Gamma Soft

Paketli ve yumusak kabuklu ekmekler icin gelistirilmistir. Her cesit yumusak kabuklu
ekmek tretiminde kullanilabilir. Kullanilan enzim teknolojileri sayesinde son triinde
yumusak i¢ ve dis yapi saglar.

It has been developed for packaged and soft-crust breads. It can be used in the
production of all types of soft-crust bread. Thanks to the enzyme technologies used, it
ensures a soft crust and crumb structure in the final product.

() £ 5

12ay/ Un bazinda /

10 kg kraft month On flour weigh 1,5%

Gamma Super Soft

Uzun raf miirli yumusak kabuklu ekmekler icin hazirlanmistir. Hamburger ekmegi tretimi
icin idealdir. Son Urtinde i¢ ve dis yapinin daha yumusak olmasini saglar, raf dmrii boyunca
yumusakligini korur. Ekmegin tavada uygun sekil almasini destekler.

It is formulated for long shelf-life soft-crust breads and is ideal for hamburger bun
production. It ensures a softer crust and crumb structure in the final product, maintaining its
softness throughout its shelf life. It also helps the bread maintain its shape in the pan.

() £ 25N

12ay/ Un bazinda /
month On flour weigh 3%

10 kg kraft
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Nordix

Nordix serisi hamur gelistiriciler, enzim bazl
formiilasyonlari sayesinde, farkli tiretim
metotlariyla tiretilen donuk uygulamalarinizda
ihtiyaciniz olan hamur performansini elde etmeniz
icin gelistirilmistir.

The Nordix series dough improvers have been
developed to help you achieve the dough
performance you need in your frozen applications,
thanks to their enzyme-based formulations, suitable
for different production methods.

ekeilik Grin katalogu

Nordix UF

Cig donuk olarak iiretilecek tiim ekmekgilik ve mayali Griinler icin gelistirilmistir. Uretim
sirasindaki hamur toleransini artirir, son Gréiniin hacmini ve kabuk rengini iyilestirir, ayrica
uzun depolama kosullarindaki performans diististinii minimize eder.

It has been developed for all bakery and leavened products to be produced as raw frozen.
It increases dough tolerance during production, improves the volume and crust color of
the final product, and minimizes performance loss during long-term storage.

() £ 5N

12ay/ Un bazinda /
month On flour weigh 2%

10 kg kraft

Nordix FF

Fermantasyon sonrasi donuk olarak tretilecek tim ekmekgilik ve mayali Grtinler igin
gelistirilmistir. Uretim sirasindaki hamur toleransini, son Griiniin hacmini ve kabuk rengini
iyilestirir, ayrica fermente donuk hamurlarda sikca gériilen ¢cokme sorununu engeller.

It has been developed for all bakery and leavened products to be produced as frozen after
fermentation. It improves dough tolerance during production, enhances the volume and crust
color of the final product, and prevents the common issue of collapse in fermented frozen
doughs.

() ¥C 5

12ay/ Un bazinda /
month On flour weigh 2%

10 kg kraft

Nordix PB

Yan pismis donuk olarak Uretilecek tim ekmekgilik ve mayali tirtinler igin gelistirilmistir.
Uretim sirasindaki hamur toleransini, son drliniin hacmini ve kabuk rengini iyilestirir, ayrica
yari pismis donuk rtinlerde karsilagilan kabuk dokulmelerini ciddi oranda azaltir.

It has been developed for all bakery and leavened products to be produced as par-baked
frozen. It improves dough tolerance during production, enhances the volume and crust
color of the final product, and significantly reduces crust flaking commonly encountered in
par-baked frozen products.

() £ 5

12ay/ Un bazinda /
month On flour weigh 2%

10 kg kraft
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Protea

Gluteni dusuk, zayif unlar icin gelistirilmis enzim ve gluten bazl bir hamur gelistiricidir.
ilave hamur gelistiriciye ihtiyag duymadan hamura direng kazandirir, yogurma toleransini
ve islenebilirligi iyilestirir. Son triinde i¢ yapinin homojen olmasini saglar, kabuk rengini
ve hacmini artirir.

Itis an enzyme and gluten-based dough improver developed for low-gluten, weak flours.
It enhances dough resistance without the need for additional dough improvers, improves
kneading tolerance and processability. It ensures a homogeneous internal structure in the
final product, and increases crust color and volume.

() o 25

6ay/ Un bazinda /
10 kg kraft month On flour weigh 2-5%

| 31



Zeelandia Gida Sanayi ve Ticaret A. S.
Serifali Mahallesi Barbaros Caddesi
Beyit Sokak No: 15 Umraniye

34775 istanbul

+90 (216) 527 60 30 (pbx)
+90 (216) 527 60 31

T
F

E info@zeelandia.com.tr

W zeelandia.com.tr f/

© /zeelandiaTR

/Zeelandia_Turkiye ZEEIa ndia



