











SHINEROAD's

Vanilla

Features
- Easy to use & does not required multiple inventory.

- Uniform texture.

- No artificial color added.

- Soft, fluffy & mouth melting.

- Available in Vanilla & Chocolate
Flavour.

6 Unit Weight: 5Kg (4 units/Bag)

Storage: Store inacool, Dry &

@ Hygienic place. Close the
bag after use.

Shelf Life: Unopened Best before
6 months from the date A
of Manufacture. \-
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SHINEROAD's
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Vanilla Chocolate

Features
- Easy to use.

« Uniform texture.

- No artificial color added.

. Soft, fluffy & mouth melting.

- Available in Vanilla & Chocolate Flavour.

Unit Weight: 1Kg (20 units/Bag)

Storage: Store in a cool, Dry &
Hygienic place. Close the
bag after use.

Shelf Life: Unopened Best before
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Egg Free
Dry Cake Mix




SHINERDAD's

Chocolate

Vanilla

Features
- Easy to use & does not required multiple inventory.

+ Uniform texture.

- No artificial color added.

- Soft, fluffy & mouth melting.

- Available in Vanilla & Chocolate Flavour.
- Versatile use.

Unit Weight: 3Kg (5 units/Bag)

Storage: Store ina cool, Dry &
@ Hygienic place. Close the
bag after use.

Shelf Life: Unopened Best before
8 months from the date
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Korestal
Cake Glaze
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\ Cake Glaze

Features

- Easy to operate.

- Improves shelf life of Sliced fruits.

- Perfect for theme based cakes & desserts decoration.
- Gives a fresh delicious & exotic look to delicacies.

- Excellent glossy shine.

- Remarkable smoothness during application.

Unit Weight: 2.5Kg Starch (4 units/carton)
2.5Kg Pectin (4 units/carton)
1Kg Pectin (12 units/carton)

Storage: Store in a cool, Dry & Hygienic
place. Close the box after use.

*Pectin Based

www.shineroadindia.com



Semi-Dry
Yeast
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SEMI-DRY
YEAST

Features
- Long shelf life (up to 24 months).

- No need to pre-soak.

- Low dosage requirement.

- Improves dough rise and structure.
- Suitable for all bakery products.

- Accurate and consistent scaling.

Unit Weight: 1Kg (10 units/carton)

Storage: Store in condition of -18° C(-12° C ~-20°C)
Immediately store at -18° C after use.

www.shineroadindia.com
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Shineroad

Your Most Reliable Partner in

Food Toduifryy

Corporate Office:
SHINEROAD FOODS INDIA PVT. LTD.
441-442 EPIP, HSIIDC, Kundli, Sonipat, HR-131028 INDIA
§, : +91- 720 6437 441/ 8441/ 9441
@ : marketing@shineroadindia.com
@ : www.shineroadindia.com
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To Book Demo/Chef Training Contact us;

0@2 www.shineroadindia.com \,+91—7082904128 @ marketing@shineroadindia.com



