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WHIPPING CREAM APPLICATION 9Gaall doays

Non-dairy whipping cream has udel Gilidg Juaal drahg aflbads jueii e
better functional properties and Auilddll gaall dayyba dijlao

stability compared to dairy whipping
cream.
IFFCO Solutions glal Jlauio
® IFFCO PRO SCO 39 IFFCO PRO SCO 39 @
® IFFCO PRO SCO 35 NV IFFCO PRO SCO 35NV @
® IFFCOSCO 35T4 IFFCOSCO35T4 @
Benefits: :uaibaill
- Steep melting profile " sk oligs Luaio -
- Heat resistance compared to dairy fat oWl emay dijlao 6)lall u‘.Lci dogléo -
- Good crystallization characteristics . 6312 Jolui yailaa -
- Better foam stability and overrun (Overrun) panall (na ¢glaijlg 694l el g -
- Non hydrogenated options available ' 8pagio dajago pe Jljlia -
- Cholesterol free Jopiwd gl o dulla -
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CHOCOLATE SPREAD FATS ditlgSguinll yoms |
7 AN, 4 spall dilall §

" Highly specialized fat for spreads udel Alidg Juaal drahg paibaiy juaii
and fillings applications with excellent Auilddll gaall dayyba dijlao

tolerance to nut pastes and high stability to

oil separation.

IFFCO Solutions glal Jlauo

® IFFCO PRO CSPR - Regular IFFCO PRO CSPR - Regular @
® IFFCO PRO CSPR HR - Hot Region IFFCO PRO CSPR HR - Hot Region @
® IFFCO PRO CSPR WB - Cold Region IFFCO PRO CSPR WB - Cold Region @
Benefits: :uaibaill

- Soft and spreadable texture

- Stable against oil separation

- Superior tolerance to nut pastes (<15%).
- Solutions available for hot

ol Jilag pcli guolo

Cupl Jlaaill 8jliowo doglao -

Calpudodl Graleo Joai e dille 6)a4 -
(107 g0 Jal nia)

63)dlg &yl Alalied dwnlio Jgla -

@all gulualllg dglill jjei -
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and cold climates
- Enhances flavor and mouthfeel




BAKE STABLE FILLING FAT

o

Highly specialized fat for bake stable
filling applications. Specially formulated to
withstand high baking temperatures (up to
10-12 minutes), maintains excellent texture and
stability throughout the baking process, making it
ideal for applications such as filled cookies, pastries,
croissants etc.

IFFCO Solutions
® IFFCO PRO CFF TS075

Benefits:

- Designed to withstand baking
temperatures (up to °220C)

- Maintains creamy texture, shape,
and flavor during baking

- Low water activity

- Stable crystalline structure

- No oil migration or separation

- Compatible with chocolate-based recipes

- Enhances mouthfeel and flavor release

- Trans-fat free
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BISCUIT & WAFER DOUGH FAT

Dough fat plays a crucial role in

determining the texture, flavor, and shelf
life of baked products. At IFFCO, we have
designed different types of shortening for
biscuits, cookies and wafer dough solutions for
memorable  indulgence.

Ggduull disac jgms

sasai g lomwla gy gaaell ooy ciels
auailall syiag wdgdill solgall yailas

Bjoandl Silaiiall
833250 glo il pighiy Liad g 4al & d
wugdanll oihel Gasaiall gigiigddl o
cbsdll dlle Jgla jpagil spaiglly sjusodll

dupai paaail g guilgidl aiied Iégg:;ﬂ(',_mml a¥]

IFFCO Solutions

® IFFCO STAR SHORT SOFT
® IFFCO STAR SHORT HARD

44l Jilaiio

IFFCO STAR SHORT SOFT @
IFFCO STAR SHORT HARD @

iLaall

@927 8glih g jlgio yualo -

aiiadl (e Blanll 8wl sus ke <l -
6_)-.".; - & J_é -

dajage e 09> -

dlgaiell Gemall jo JUa -

Benefits:

- Excellent crumb structure
- Good oxidative stability
- Good crispiness

- Non hydrogenated fats

- Trans-fat free
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CHEESE FATS

* % Plant based alternatives to animal
~ derived ingredients are becoming more
popular nowadays for those seeking
healthier and more sustainable diet. The fat
provides structure, texture, delivery of flavors
and a specific mouthfeel in cheese application. We
have developed a specialized portfolio of vegetable
dairy fat alternatives for the application in analogue
and processed cheese.

IFFCO Solutions

® IFFCO PRO SCO 35 NV - Hard cheese

® IFFCO PRO SCO 38 NV2 - Hard cheese

® IFFCO PRO SCO 28 - Cream and soft cheese
® IFFCO PRO Cream Fill - Hard cheese

® IFFCO HQ PO 36-39 - Soft and cream cheese

Benefits:

- Good oxidative stability.
- Improved shelf life
- Improved texture, sliceability, and Spreadability.
- Consistent performance.
- Non hydrogenated and PHO free
fats solutions are available.
- Suitable for vegan, vegetarian, and

non-dairy cheese alternative. -
- Trans-fat free - j
- Cholesterol free 1 e
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IFFCO PRO SCO 35 NV - Hard cheese @

IFFCO PRO SCO 38 NV2 - Hard cheese @

IFFCO PRO SCO 28 - Cream and soft cheese @
IFFCO PRO Cream Fill - Hard cheese @

IFFCO HQ PO 36-39 - Soft and cream cheese @

- .:l ° II

aiiall (ale hlaall 3.l sua alle clsi -

diadlall 630 (awua’ -

spall ailag sguhaill dggug spuololl Gpuai -

-_I..ILI clsl -

dajagall goaall go &lla Jola -
(PHO) Lija dajagell Gigyjllg

dlgaiall Hgasdl (o dlla -

Josutglll jo dlla -

N
N Y




PRALINE FILLING FATS

Chocolate pralines are complex food
products that contain a soft filling
surrounded by a chocolate shell. The
design of the fat is a key parameter in such
confectionery filling to get the desired behavior

in the end product. The sensory attributes,
compatibility with other fats in the system and the
crystallization properties are all part of the fat design.

7

IFFCO Solutions

® IFFCO PRO SCO 28 - Soft filling

® IFFCO PRO CRF 31 M 200 - Medium hard filling
® IFFCO PRO ICM 25 - Soft filling

® CBS SOFT RSPO - Soft Filling

Benefits:

- Good oxidative stability.

- Medium, creamy and soft texture solutions
are available.

- Excellent melting profile and flavor release

- Heat resistant versions available

- Good speed of crystallization

- Stability against oil migration through
the time

- Non hydrogenated.

- Trans-fat free
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BISCUIT FILLING FATS

Biscuit filling fats play a crucial role in
both the functional and sensory aspects of
bakery products. Filling fats provide firmness
and body to the cream, helping maintain the
shape and alignment of sandwich biscuits.

IFFCO Solutions
® SHORT HARD IFFCO STAR -
Medium Hard Filling
® SHORT SOFT IFFCO STAR -
Medium Soft Filling
® IFFCO PRO CRF 40-41NV -
Medium Hard Filling

Benefits:

- Good oxidative stability.
- Excellent melting profile and flavor release
- Good speed of crystallization

- Low oil migration through the time
- Non hydrogenated.
- Trans-fat free
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FATS FOR CONFECTIONERY AND
BAKERY COATINGS

Chocolatecompoundsareproducts,similar

in appearance and physical properties to

real chocolate that can be formulated using

different alternatives of specialty fats according

to the cocoa butter compatibility and the type of
application in coated or molded products.

IFFCO Solutions

® IFFCO PRO CBS SCO 32 -
Molding/Coating

® IFFCO PRO RCOFL 38 NPHO STANDARD 2 -
Molding

® IFFCO PRO SCO 39 - Coating

® IFFCO PRO SCO 35 NV - Coating

® IFFCO PRO SCO 38NV2 - Coating

Benefits:

- Excellent melting profile and flavor release
- No tempering required

- Faster setting times

- Fat bloom resistance

- Superior gloss and appearance
- Heat resistant versions available
- Optimal flexibility for coating applications
- Trans-fat free
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IFFCO PRO CBS SCO 32 ®
— Molding/Coating
IFFCO PRO RCOFL 38 NPHO STANDARD 2 ®
- Molding
IFFCO PRO SCO 39 - Coating ®
IFFCO PRO SCO 35 NV - Coating :
IFFCO PRO SCO 38NV2 - Coating
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FATS FOR ICE CREAM dosiiuuoll Gomall
e pudll na

a .
-~ Vegetable fats offer several benefits sic xflgd e padi dyilill Hoaall
when used in ice cream formulations, both clguu soa 8 G T u:I‘Ll'.‘l,ﬁJ..I' U lgolsaiul
from a functional and nutritional standpoint. .dagi=ill gl drayhgll dnalidl (o
We have designed vegetable alternatives for o I elhal dyil Jila esosaiy les sdg
the ice cream segment with different benefits go +dilalialg Gguull Gilalaill laag o1
according to the market £ J8] daline adlga

trends and necessities.

IFFCO Solutions gdal Jlaiio

® IFFCO PRO SCO 28 - IFFCO PRO SCO 28 @

Ice cream mass/ coating - lce cream mass/ coating

® IFFCOPROICM 25 - IFFCO PROICM 25 @

Ice cream mass/coating - lce cream mass/coating

® IFFCO CBS SOFT RSPO - IFFCO CBS SOFT RSPO @

Ice cream mass/coating - lce cream mass/coating

Benefits: :uaibaill

- Excellent mouthfeel eall jlico Gubwal -

- Superior aeration properties adle (audlgm) duggi yaibas -

- Good crystallization properties éa2 jolii yailas -

- Excellent flavor release dglill jlioo Gubl -

- Different range of textures and obodl Giliiaing plgall a ggii -

melting profiles Jopuulgddl o dulla -

- Cholesterol free Blaall 3w il ua (le clsl -
- Good oxidation stability adiell (e

- Non hydrogenated. da)rgo pe -

- Trans-fat free

dlgaiall Hgmall o ddls -
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SOUP SOLUTIONS

Oils and fats for culinary and savory
applications are key components that

provides flavor delivery, texture, and
specific mouthfeel. Our range of fats for the
elaboration of cubes/bouillons and soups meet
the specialized requirements in performance and
sensory attributes.

IFFCO Solutions
® IFFCO STS 55
® IFFCO STC 50

Benefits:

- Enhancing the overall sensory experience
- Excellent oxidative stability and shelf life
- Vegetarian friendly =
- Healthier and sustainable
- Allergen free

- Trans fat free

- Cost effective
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cLdll ausai Jola
634j1b Juugluuullg

Bl Juglung il Lilayhi (na
logo 1j9> pmiledly uilidl Growudl el
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For cake and butter cookie applications,
shortenings and margarine play an
important role in the aeration, texture, and
overall taste of the end product. Our margarine
and butter blends are excellent options that offer
an optimized balance between performance and
taste that suit your requirement.

IFFCO Solutions
® FERN BUTTER BLEND
® SUNNY VEG BUTTER

FERN BUTTER BLEND @
SUNNY VEG BUTTER @

24

. - £ °
Benefits: :vaibaall
Cake Butter Cookies osapl Sugluu o T4

gila oleal - 5jlios hlaialg d1ggi yailas -

- Excellent aeration and - Superior Lubrication o ‘9" SO °J a9 oe U“"" ‘
. . 8jlico yuilaio plgs - Guaodl el oan 63l -
retention properties - Excellent crumb structure sl J81 5392 - diiliimg dogai yisl wlys -
- Improved cake volume - Better eating quality Blaall 5 il i lle sl - 8jliow 550j dgli -

- Softer cake crumb and
sponginess
- Excellent Butter flavor

- Good oxidative stability

- No hydrogenated Fat

IFFCO Egypt Industrial Business Catalogue

- Good oxidative stability
- Good crispiness

- Optimal nutrition

- Premium Butter flavor

- Non hydrogenated fats
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LAMINATED PRODUCT SOLUTIONS

~ Specialized margarine and fats for
laminated products such as croissants

and pastry applications are required to
get a well defined layered product with a
crispy texture, good volume and good eating
properties. We offer a range of non hydrogenated
margarines for different weathers with specialized
attributes and benefits to get the best flaky product.

4 |
IFFCO Solutions

® Margarine Hard
® Margarine Hard NH
® Margarine Soft

Benefits:

- Barrier between dough layers
- Good Plasticity

- Excellent layer definition

- Flaky texture and high volume
- Non hydrogenated Fat

- Good mouthfeel

- Excellent butter flavor
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VEGETABLE GHEE

Vegetable ghee is a non-dairy
alternative to traditional ghee, made
from vegetable oils. It mimics the texture,
flavor, and cooking properties of clarified
butter (traditional ghee) but is entirely plant-
based.

IFFCO Solutions
® HAYAT GHEE
® AMIRA GHEE

Major Applications:

- Cooking and Frying

- Baking (Baklava, Cake)

- In sweets like halwa, ladoos, and other
traditional desserts

Benefits:

- Allergen free

- High smoke point compared to pure animal ghee
- Non hydrogenated Fat

- Good mouthfeel

- Excellent ghee flavor

- More affordable than dairy ghee

- Vegan friendly

28 IFFCO Egypt Industrial Business Catalogue

y

il Gouull

Ayl Jigj (o goduan

U wailbaig idiglig anlgs (o gl
oo Jolidb aidld i saludl Gosudl nghll

’ LAyl jsbao

‘ o ! &I ....
HAYAT GHEE @
AMIRA GHEE @

:calbolsasuall
gdallg (nghll -

(<lillg sgulall Jio) juall -
oo pég ool isolall Jio Cilyglall (pa -
dpaglail Slglall

£ °
:pailaill
dpubunall Cilas Go JB -
gl.i|9._|;]| ol dijlao gch gﬂpd.o.ﬁ-
dajago Rl Yoo -
deily Houw dgli -
Juloall Goudl o [pagi pisl -
qul.u.” (oUé.iJ.l ulio -

AHhnn




FRYING OILS

How healthy an oil is to cook
with, mostly depends on how it
reacts when heated. Oils and fats

are an important heat transfer medium
during frying applications, providing
crispiness and a golden appearance to
the product with a pleasant mouthfeel and

flavor delivery. Our range of liquid, pourable and
solid alternatives for deep frying of snacks (fries,
nuggets, meats, vegetables, breaded bites, etc.) and
bakery products (donuts) will meet your requirements.
They are designed as per industry food trends providing
excellent taste and quality solutions.

IFFCO Solutions

@® Hayat Olein - Liquid pourable

@ Short H- Frying - Solid block

® IFFCO PFS - Creamy pourable

@ Shortening Medium - Solid block

@ IFFCO Frying oil blend TFF - Liquid pourable

IFFCO Donut Frying Solutions
@ IFFCO FRY RT 51 NH - Solid block
@ IFFCO DHS 50 NH - Solid block

Benefits:

- Extended shelf life for the oil and fried products

- High heat stability

- Easy to handle

- Excellent flavor release

- Crispy fried products

- Non-Hydrogenated and Hydrogenated
solutions are available

30 IFFCO Egypt Industrial Business Catalogue

dall cgy)
i eghll ol dynia (530 s oy
oAl e alclag ude ut..;.uLu..ll
higsd Lago ljgs yg-mallg Cigujll cieli
oy Lo sgdall Sldoc JUa §ylpall d_cu.l
d e dglig Lums U-ek'wg diioyd atiedl
L 13aa Laulwalg
dalbilallg dliludl d...II.)JJI U0 dcgoao 3 di
do=hill GJ.O.&J' el duliallg vl
wogalll ou—iclldl  Lpubladl) Jdo
(b lo—wadl d_n.l.v..oJl Cilaiiell slgpuAaall
— Jbligadl J1io L_IIJQ_D.OJI Jilaiio el 134g
dsdcill dcliva L_lelJ.II(O_IJ.LLICLD.D.Lﬂ.O Lgldg
dlle 63929 ljlioo Losh psdig

a4l ilailio
Hayat Olein = wsuull Juls Jibu @

Short H- Frying = (Jall dilua dlis @

IFFCO PFS — wibaasll Julis oS Jib @
Shortening Medium - ul.l.n.l.l dila dlis @
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.‘9“' I..I ‘.!&I..‘.
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FRYING STABILITY

32

IFFCO Frying General Frying Heat Remarks
Solutions Purpose Stability Resistance
. Non-
Hayat Olein * %% * *%% * %% Hydrogenated
Short H. Frying | *x%%% | x%x%%x | ®%xxxx X XXX Hy;-%rgt;lgted
Partially
IFFCO PFS * %% * * %% P Hydrogenated
Short. Medium XX % *XXR * %% % *% %% Non-
Hydrogenated
IFFCO Frying * %% * * %% * % % Non-
Oil Blend TFF Hydrogenated
IFFCO * % %% X KXK * X% * KR Non-
FRY RT 51 NH Hydrogenqted
IFFCO * % %% KKK * X% * XXX Non-
DHS 50 NH Hydrogenated
*Unfavorable | ***Good | ****VeryGood | *****Excellent
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