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Egg White Powder
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Formulated Egg White Powder is produced from liquid
egg whites that have been spray dried to form a powder.
With a shelf life of up to 2 years, our egg powders
provide a more convenient option when using egg
products in many common manufacturing processes.
Egg albumen powder is very high in protein but only
contains fraces of fat.

Product Benefits:

» Long shelf life.

» Easy storage and transportation.

» Saves time and removes waste during production.

* Reduces cost.

Product Applications:

» Used in bakery products as a substitute for egg whites.
+ 800 grams of liquid albumen can be replaced by just
100 grams of Egg Albumen Powder.

+ Used to produce protein-rich foods.

Formulated Egg
White Powder

Formile Edilmis Yumurta Beyazi Tozu, toz olugturmak
Uzerespray kurutucu kullanarak sivi  yumurta
beyazlarindan Uretilir. 2 yila kadar raf émriine sahip
yumurta tozlarimiz, yumurta Grtinlerinin birgok yaygin
Uretim sirecinde kullanimasinda daha uygun bir
secgenek sunar. Yumurta aki tozu protein agisindan
¢ok ylksektir ancak yalnizca eser miktarda yag igerir.
Uriin Avantajlan:

* Uzun raf dmr.

* Kolay saklama ve tagima.

» Uretim sirasinda zamandan tasarruf saglar ve israfi
ortadan kaldirr.

» Maliyetleri azaltir.

Uriin Uygulamalan:

* Unlu mamullerde yumurta aki yerine kullanilr.

* 800 gram sivi albiimin yerine sadece 100 gram
Yumurta Akisi Tozu kullanilabilir.

* Protein agisindan zengin gidalarin Gretiminde
kullanilir.




Egg Yolk Powder
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pasteurizing and spray drying the yolk of an egg to form a
powder. With a shelflife of up to 2 years, our egg powders
provide a more convenient option when using egg
products in many common manufacturing processes.
Egg yolk powder contains a high percentage of protein
and it is a source of calcium, magnesium, and iron.
Product Benefits:

* Long shelflife.

» Easy storage and transportation.

» Good emulsifier.

* Reduces cost.

Product Applications:

» Used in recipes that require the emulsification properties
of egg yolk.

* Applicable to be used in mayonnaise, dressings, ice-
cream, pasta and confectionery products.

* Added to sauces as a thickener.

Formulated Egg Yolk Powder is produced by separating,
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Formille Edilmis Yumurta Sansi Tozu, bir yumurta
sarisinin bir toz olusturmak Uzere ayrimasi, pastorize
edimesi ve puskUrtllerek kurutulmasiyla Cretilir.
2 ylla kadar raf émriine sahip yumurta tozlarimiz,
yumurta Urdinlerinin birgok yaygin Gretim stirecinde
kullaniimasinda daha uygun bir segenek sunar.
Yumurta sarisi tozu ylksek oranda protein igerir ve
kalsiyum, magnezyum ve demir kaynagdir.
Urin Avantajlar:

» Uzun raf 6mru.

* Kolay saklama ve tagima.

* lyi bir emtilgatordr.

* Maliyetleri azaltrr.

Uriin Uygulamalari:

* Yumurta sarisinin emisifikasyon 6zelligi gerektiren
tariflerde kullanilir.

* Mayonez, sos, dondurma, makama ve sekerleme
Urinlerinde  kullanima  uygundur.

» Soslara koyulastirici olarak eklenir.




Whole Egg Powder
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Tam yumurta tozu, butun yumurtalarin spray kurutucu kullanarak yapilan bir Grinddr. Taze
yumurtalara uygun ve uzun sire dayanabilen bir alternatiftir ve ¢irpilmis yumurta, omlet, un
ile yapilan urunler ve yumurta gerektiren diger tarifler yapmak igin su ile yeniden karistirilabilir.
Bitlin yumurta tozu yapma sireci asagidaki adimlari icerir:

Kirma ve Ayirma: Taze yumurtalar kirilarak sarilar ve aklari ayrilir. Karistirma: Tam yumurta
karisimi yapmak icin sarilar ve beyazlar istenilen miktarda kanistinhr. Pastérizasyon:
Yumurta kanisiminin tamami, zararli bakterileri yok etmek icin pastérize edilir. sprey
kurutucu: Pastorize edilmis butun yumurta karisimi daha sonra sprey kurutucu ile kurutulur.
Bu islemde, sivi karigsim sicak bli@'odaya sprey olarak, burada su hizla buharlasir ve geride
kurumus yumurta tozu kalir. Ogiitme ve Paketleme: Kurutulan yumurta tozu daha sonra ince

toz haline getirilerek satisa sunulur. Ortaya ¢ikan btlin yumurta tozu, pisirme veya firinlama
icin gerektiginde su ile yeniden yapilabilir.
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Powdered milk, dry milk, is a dairy manufactured product made by

evaporating milk to dryness. One purpose of drying milk is to preserve it;

milk powder has a far longer shelf life than liquid milk and does not need

to be refrigerated, due to its low moisture content. Another purpose is to

reduce its bulk to malt transportation trinomial. Powdered milk and dairy

products include such items as dry whole milk, nonfat (skimmed) dry

milk, dry buttermilk, dry whey products and dry dairy blends.

Sut tozu, sutin kuruyana kadar buharlastirimasiyla yapilan st Grand bir Grandir. Sutd
kurutmanin bir amaci da onu korumaktir; Stt tozu, sivi site gére ¢cok daha uzun bir raf dmriine
sahiptir ve dusltk nem iceriginden dolayl sogutulmasina gerek yoktur. Diger bir amag ise
hacmini malt tagima trinomialine indirgemektir. St tozu ve sit Urtnleri, kuru tam yagh st,
yagsiz (yagsiz) kuru sut, kuru ayran, kuru peynir alti suyu trdnleri ve kuru sut karisimlarini igerir.

Whey Powder
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Maltodextrin Powder

Maltodextrin is a white powder made from corn, rice,
potato starch, or wheat. Even though it comes from
plants, it's highly processed.

Maltodekstrin misir, piring, patates nigastasi veya
bugdaydan yapilan beyaz bir tozdur. Bitkilerden gelse de
ylksek oranda iglenir.
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== Dr. Sun started its activities in 2017
and has been one of the well-known
brands producing sports nutrition since
then. Using the most recent
knowledge and pure raw materials, this
brand has produced and launched more
than 15 types of various sports nutrition.
Whetheryou are a professional oramateur
athlete, one of your main concerns is
choosing the type of supplement to boost
your physical strength and performance.
As the supplements should be taken
consistently, it is very important to select
sports nutrition in accordance with
international standards.

By Producing Dr. Sun’s sports products
and supplements, we are responsible
and committed to the product consumers
and athletes’ health and resolve all your
concerns.

Building muscle, losing fat, increasing
physical strength, and proper nutrition are
all the benefits of taking Dr. Sun's sports
supplements.

As a particular advantage, Dr. Sun uses
egg white powder, produced by Pamin
Industrial Group, in the production of some
of its sports supplements as a natural and
completely pure protein source.

Dr. Sun's sports products and
supplements are now available in
reputable pharmacies across the country.

Dr. Sun, 2017 yilinda faaliyetlerine
baslamis ve o tarihten bu yana spor
beslenmesiuretentaninmis markalardan
biri olmustur. En guncel olani kullanma
bilgi birikimi ve saf hammaddeler
sayesinde bu marka, 15'ten
fazla  cesitte  spor  beslenmesi
Uretmis ve piyasaya sUrmistir.
Ister profesyonel ister amatér bir
sporcu olun, temel endiselerinizden biri
fiziksel gucuniuzd ve performansinizi
artiracak takviye tarind sec¢mektir.
Takviyelerin tutarli bir sekilde alinmasi
gerektiginden sporcu beslenmesinin
uluslararasi standartlara uygun
olarak  secilmesi ¢ok  Gnemlidir.
Dr. Sun'in spor urtinleri ve takviyelerini
Ureterek, Urin tUketicilerinin  ve
sporcularin  sagligindan sorumlu ve
kararliyizvettimendiselerinizigéziyoruz.
Kas gelistirmek, vyag kaybetmek,
fiziksel gicu artirmak ve dogru
beslenme, Dr. Sun'in spor
takviyelerini almanin  faydalaridir.
Dr. Sun, 6zel bir avantaj olarak, bazi
spor takviyelerinin Uretiminde Pamin
Endustriyel Grup tarafindan dretilen
yumurta aki tozunu dogal ve tamamen
saf bir protein kaynagi olarak kullaniyor.
Dr. Sun'in spor Urlnleri ve takviyeleri
artik Ulke ¢capindaki saygin eczanelerde
mevcuttur.
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Address:
K.Bakkalkéy mahallesi, Kocasinan Caddesi, Selvili Sokak No.4 CANAN Business
Atasehir, 10 kat, birim 64 / ISTANBUL, Bay Caferi

Phone: +98 912 345 2589 whatsapp: +905348601828
Website: www.aydurfood.com.tr Email: info@aydurfood.com.tr




