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BAKERY FATS




BAKERY FATS

ALFA PUFF VANASPATI

Is a high quality fat blend for puff pastries and
kharis

Benefits:

- Excellent plasticity

- Provides high volume to puffs / kharis

- Enhances taste and colour of the food products
- Lustrous finish to the puff pastry and khari

- Ready to use convenient block format

Shelf life : Best before 9 months from packaging
Pkg. : 15 Kg BIB
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ALFA PUFF MARGARINE

Is a superior quality margarine for various types of
puffs

Benefits:

- Imparts stability to the food product

- Promotes layer separation

- Odourless and doesn't produce greasy feel in the
mouth

- Excellent taste in the finish products

- Ready to use convenient block format

Shelf life : Best before 6 months from packaging
Pkg. : 15 Kg BIB

ALFA GOLD VANASPATI

A specially designed vanaspati for khari and
puffs.

Benefits:

- Good and uniform volume

- Lighter and flakier end product

- Good plasticity and easy spread

- Helps to get golden brown shiny finish

Shelf life : Best before 9 months from packaging
Pkg. : 15 Kg BIB

ALFA PB

Offers wonderful elasticity and crispiness to pej
butter and biscuits

Benefits:

- Produces lightweight end product

- Superior volume and good crunch

- Smooth taste and excellent mouth feel
- Superb plasticity

Shelf life : Best before 9 months from packaging
Pkg. : 15 Kg BIB




ALFA BISCUIT M

Vanaspati for crispier and crunchier biscuits and
cookies

Benefits:

- Excellent dough stability

- Biscuits remain crispy for longer

- Produces lighter and tastier biscuits
- Good volume and even rise

Shelf life : Best before 9 months from packaging
Pkg. : 15 Kg BIB

BAKERY FATS

A premium shortening choice for crispy cookies
Benefits:

- Requires less mixing time

- Superior quality aerated shortening
- Longer shelf life

- Outstanding volume

- Produces a desirable crunchiness

Shelf life : Best before 9 months from packaging
Pkg.: 15 L BIB
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ALFA BISCUIT PLUS

A premium vanaspati product for high quality
and crunchy biscuits

Benefits:

- Higher tolerance while mixing
- Outstanding product shine

- Greater yield for biscuits

- Superb mouth feel

Shelf life : Best before 9 months from packaging
Pkg. : 15 Kg BIB

ALFA BISCUIT VANASPATI

A multi-purpose vanaspati for cookies, biscuits
and several other bakery applications

Benefits:

- Excellent for lighter and crunchy cookies

- Increases product shelf life

- Promotes volume, texture, taste and colour of
the product

- Good aeration property

Shelf life : Best before 9 months from packaging

Pkg. : 15 Kg BIB




fJAlfa BAKERY FATS

ALFA CAKE MARGARINE ALFA CREAM MARGARINE
Is an excellent quality margarine for cakes and Best margarine in the market for pastry cream and
muffins icing

Benefits: Benefits:

- Increases batter volume, therefore producing higher - Impart a bright white colour to cream

number of cakes - Excellent color mixing properties

- Provides rich taste and mouth feel - Superior stability and high volume

- Imparts a desirable soft and moist crumbly - Blends in with any flavours you add, therefore
structure to the cake enhancing it

- Keeps the cakes and muffins fresh for longer - Superb melt-off characteristic

Shelf life : Best before 9 months from packaging Shelf life : Best before 6 months from packaging
Pkg. : 15 Kg BIB Pkg. : 15 Kg BIB

ALFA CREAM SHORTENING

A great choice for whiter, lighter and tastier icing
and fillings

Benefits:

- Imparts bright white colour to the cream
- Easily imparts the flavour which is added
- Excellent stability

- Great colour mixing properties

for extra light & white
Cream fillings & icings

Shelf life : Best before 9 months from packaging Satery st raris
Pkg.: 15 L BIB 3
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PRISTINE PUFF VANASPATI

For extra crispiness & uniform layering across all
varieties of puffs & khari's

Benefits:

- Exceptionally uniform layering due to better sheeting

- Ready to use convenient block format

- Good melt in the mouth property

- Extra crispiness and layer separation

- Saves labour and time, suitable for mechanized bakery

Shelf life : Best before 9 months from packaging
Pkg. : 15 Kg BIB

BAKERY FATS
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ALFA BREADZ

An ideal choice for breads, buns and rusk
Benefits:

- Improves crust colour of the end product
- Increases shelf life

- Gives uniform crumb texture

- Multi-purpose use

Shelf life : Best before 9 months from packaging
Pkg. : 15 Kg BIB
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ALFA BISCUIT TRANS FAT FREE

PRISTINE CAKE MARGARINE

Your go-to premium trans-fat free vanaspati for
crispy and tasty biscuits

Benefits:

- Trans fat free healthy alternative

- Rich mouth feel and texture

- Ideal melting point
- Releases the flavor very well

Premium quality trans-fat free solution for our
healthy cake and pastries

Benefits:

- Healthier cakes as it is Trans Fat free

- Good volume and uniform texture

- Provides rich taste and mouth feel

- Keeps the cakes and muffins fresh for longer
- Imparts a desirable soft and moist crumbly
structure to the cake

Shelf life : Best before 9 months from packaging
Pkg. : 15 Kg BIB

Shelf life : Best before 6 months from packaging
Pkg. : 15 Kg BIB
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PRISTINE BAKERY SHORTENING
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ALFA CROISSANT MARGARINE

A premium trans-fat free shortening for crispy
cookies

Benefits:

- Non oily and healthier option

- Requires less mixing time

- Superior quality aerated shortening
- Longer shelf life

- Outstanding volume

- Produces a desirable crunchiness

Premium quality trans-fat free Crosissant
Margarine for soft laminated dough application
Benefits:

- Good volume and great shine

- Rich taste and mouth feel

- Gives stability to the dough
- Produces crisp and light croissants

Shelf life : Best before 6 months from packaging
Pkg. : 15 Kg BIB

Shelf life : Best before 6 months from packaging
Pkg. : 15 Kg BIB




FOR PROFESSIONAL BAKERS

Frigorifico Allana Private Limited (FAPL) For enquires, please get in touch with us on

Sidhwa House,3rd Floor, N.A Sawant Marg, Q +91 22 2279 1100

Colaba, Mumbai - 400005, Maharashtra, India.

wecare@allanaconsumer.com | & www.allanaconsumer.com




