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/ Production and research
Center of RAZI improver

The list of products of
Razi improver Co.

Types of modifiers for flour factories

Baguette bread modifier

2z

Barbari bread modifier
Tufton and lavash bread modifier ¢
Sangak bread modifier ‘(

Special modifier for aged flour s
Modifier to increase product shelf life ,4 Pk j
Attenuator of all types of flour i

Premix of iron and folic acid to enrich flour

Types of bread improvers
Baguette Bread Improver '
Toast Bread Improver

Hamburger Buns Improver it , » g
Croissant Bread Improver

Ciabatta Bread Improver

Roggen Improver o j
Baking Powder i i
Vanilla Muffins :
Chocolate Muffins

Pizza Premix
Null Flour

@ www.razi.co © @razizaym
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Production and research
Center of RAZI improver

Benefits

o Significant volume increase

o Improved softness and texture
e Enhanced crust color

e Prolonged shelf life

e Smooth surface

Shelf life

12 months in closed original package (three layered composite
with food grade), stored in proper conditions.

Hamburger Buns Improver

A special improver for the manufacturing

of different kinds of soft buns and rolls

Production and wﬁ- ‘of RAZI imp!

>
et

7

Ingredient
Wheat Flour, Enzymes, Permitted Preservative Additives

Storage
Dry, cool and light-protected conditions.

Dosage
4.8kg 40 kg on flour

Suggested Formulation for making Hamburger Preparation Method

Wheat Flour 40 kg

Ciabatta improver 4.8 kg

Dry Yeast 450-500 gr

0il 2600-3200 gr

Water 19-21 Litre
(Adjust the water based on the quality
of the flour)

First,mix all the ingredients on slow

Mixing step speed for 2-3 minutes, then on high speed
for 7-8 minutes
Moisture: 75-85 %

sl Temperature:32-35 C

Baking step Temperature: 200-220 C

Time: 12-15 minutes

@www.razi.co Add:Razi Research Complex, 104 Street, Phase 1,
Razi.co@yahoo.com KhairabadIndustrialTown,Arak-IRAN Phone:086-33814
® @razizay m Salesunit: 09129404720 - 09129404730
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Production and research
Center of RAZI improver

Benefits

o Improved softness and texture condensed
o Improved taste

o Significant volume increase

e Enhanced crust color

e Prolonged shelf life

Shelf life
12 months in closed original package (three layered composite
with food grade), stored in proper conditions.

Suggested Formulation for making Toast

Wheat Flour 40 kg

Toast improver 4 kg

Dry Yeast 400-450 gr
oil 800-1200 gr
Water 19-21 Litre

(Adjust the water based on the quality of the flour)

Note: In this improver, salt and sugar are intended to speed up
production

Toast Bread Improver

An improver designed to give high volume,

better crumb structure and softness
to toast bread.

O
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rch Center of RAZI impréver
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Ingredient
Wheat Flour, Enzymes, Permitted Preservative Additives

Storage
Dry, cool and light-protected conditions.

Dosage
4 kg/40 kg on flour

Preparation Method

First,mix all the ingredients on slow
speed for 2-3 minutes, then on high speed
for 7-8 minutes

Mixing step

Proofing step Moisture: 75-85%
Temperature: 32-35 C
Temperature: 180-200 €

Baking ste ; .
g step Time: 35-40 minutes

@www.razi.co Add:Razi Research Complex, 104 Street, Phase 1,
= Razi.co@yahoo.com KhairabadIndustrialTown,Arak-IRAN Phone:086-33814
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Production and research
Center of RAZI improver

Benefits

e Improving the crust color and bread texture

e As a natural color and flavor

o Due to proper water absorption, it increases the shelf life

Shelf life
12 months in closed original package (three layered composite
with food grade), stored in proper conditions.

Suggested Formulation for Making Roggen Bread

Wheat Flour 40 kg

Roggen improver 1200-2000 gr

Razi 5000 improver  60-80 gr

Sugar 250-400 gr

Salt 500-600 gr

Dry Yeast 360-400 gr

0oil 300-500 gr

Water 23-25 Litre
(Adjust the water based on the quality
of the flour)

Roggen Improver

Roggens bread improver is designed
to produce dark breads by incresing
flavor and intensifying color.

Razi - IMPROVER

Production and, rﬂmﬁ Center of RAZI impFover
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Ingredient
Wheat Flour, Dark Malt Flour, Permitted Preservative Additives

Storage
Dry, cool and light-protected conditions.

Dosage
1200-2000 gr/40 kg on flour

Preparation Method

First, mix all the ingredients on slow speed
for 4-5 minutes, then on high speed for 6-7

Mixing step minutes
Note: Resting time should be about 15 minutes
Proofing ste Moisture: 75-85 %
g step Temperature: 32-35 C
Baking step Temperature: 210-220 C

Time: 15-30 minutes

@www.razi. Add: Razi Research Complex, 104 Street, Phase 1,
= Razi.co@yahoo.com KhairabadIndustrialTown,Arak-IRAN Phone:086-33814
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Production and research
Center of RAZI improver

Benefits

Crispy crust

e Enhanced crust color

e Suitable good texture

Very good texture

o Asuitable substitute for baguettes

Shelf life

12 months in closed original package (three layered composite
with food grade), stored in proper conditions.

Suggested Formulation for making Ciabatta Bread

Wheat Flour 40 kg

Salt 680 gr

Sugar 400-600 gr

Ciabatta improver 1200-2000 gr

Dry Yeast 400 gr

Oil or Olive Oil 400 gr

Water 20.5-21 Litre
(Adjust the water based on the quality
of the flour)

P Ciabatta Bread Improver

An ideal improver for the manufacturing

of ciabatta.

P
(Kv)‘,
Razi - IMPROVER

Ciabatta
Bread

Production andrﬁmﬁ Center of RAZI impréver
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Ingredient
Wheat Flour, Enzymes, Gluten, Permitted Preservative Additives

Storage
Dry, cool and light-protected conditions.

Dosage
1200-2000 gr/40 kg on flour

Preparation Method

First,mix all the ingredients on slow
speed for 2-3 minutes, then on high speed
for 5-6 minutes

Mixing step Note: Early rest must be about 45 minutes
in the mixer then mix the dough for one
minute on slow speed

. Moisture: 75-85 % )

Proofingstep o nerature: 32-35 ¢

Baking step Temperature: 200-220 C

Time: 20-25 minutes

@www.razi.co Add:Razi Research Complex, 104 Street, Phase 1,
= Razi.co@yahoo.com KhairabadIndustrialTown,Arak-IRAN Phone:086-33814
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Production and research
Center of RAZI improver

Benefits

o Improved softness and texture
o Significant volume increase

e Enhanced crust color

e Prolonged shelf life

Shelf life

12 months in closed original package (three layered composite
with food grade), stored in proper conditions.

Suggested Formulation for making Baguette Bread

Wheat Flour 40 kg

Razi 5000 improver  60-80 gr

Dry Yeast 360-400 gr

Sugar 250-400 kg

salt 500-600 gr

oil 300-500 kg

Water 23-25 Litre
(Adjust the water based on the quality
of the flour)

Baguette Bread Improver

This improver is designed to increase
the quality and produce bulky breads
for weak flours.
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Ingredient
Wheat Flour, Enzymes, Permitted Preservative Additives

Storage
Dry, cool and light-protected conditions.

Dosage
60-80 gr/40 kg on flour

Preparation Method

First,mix all the ingredients on slow speed
for 4-5 minutes, then on high speed for
6-7 minutes

Note: Resting time should be about 15

minutes

Moisture: 75-85%
Temperature: 32-35 C

Temperature: 210-220 €
Time: 20-25 minutes

Mixing step

Proofing step

Baking step

@www.razi.co Add:Razi Research Complex, 104 Street, Phase 1,
= Razi.co@yahoo.com KhairabadIndustrialTown,Arak-IRAN Phone:086-33814
® @razizaym Salesunit: 09129404720 - 09129404730
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Production and research
Center of RAZI improver

To ensure perfect pizza dough-the right texture,
consistent softness, and the most important
that is taste that can be ensured by using
this pizza base premix. This pizza base premix
provides italian pizza style soft and thin pizza
crust and American pizza style volume and
suitable texture.

Benefits

o Ready/ease to use-it require only water and oil
o Anyone can easily make dough, no skilled labor
required

e Multiplenventories not required

Suggested Formulation for making Toast

Premix pizza 1kg
oil 50-70 gr

Water 500 gr

(Adjust the water based on the quality of the flour)

Pizza Premix

This pizza base premix includes all
ingredients which required forming
perfect pizza dough.

D)

2.

Razi - IMPROVER
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Ingredient
Wheat Flour, Enzymes, dry yeast, salt, sugar

Storage
Dry, cool and light-protected conditions.

Shelf life

12 months in closed original package (three layered composite
with food grade), stored in proper conditions.

Preparation Method

Mixing step First,mix all the ingredients for 4-5

minutes

knead the dough until smooth and uniform
AT rest the dough 30-40 minutes
Baking step Temperature: 220 C

Time: 15-17 minutes

@www.razi.co Add:Razi Research Complex, 104 Street, Phase 1,
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Production and research
Center of RAZI improver

Baking powder or confectionery powder
is a type of leavening agent, it is used to
make the dough rise and puff, become
spongy and lighten cakes and sweets.
The use of baking powder increases the
aeration in the dough, creates volume and
porosity in the product and improves the
texture, the ability to release gas is very
high in the product.

Benefits
e Imparts good volume
o Uniform crumb structure

o Releases gas slowly

Shelf life

12 months in closed original package (three layered composite

with food grade), stored in proper conditions.

Razi - IMPROVER

Production and research Center of RAZI improver

500gr-510.25 kg

P
=

Ingredient
Corn starch, Sodium acid pyrophosphate (E450), Baking soda

Storage
Dry, cool and light-protected conditions.

Dosage
Use your standard baking recipe

Preparation Method

.. Put Razi baking powder into flour.
Mixing step Add other ingredients and start mixing.

@www.razi.co Add:Razi Research Complex, 104 Street, Phase 1,
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Production and research
Center of RAZI improver

Benefits

e Prolonged softnes and moistness
o Improved volume

o Dough reduced water release

e Enhanced crust color

e Improved texture

Shelf life

12 months in closed original package (three layered composite
with food grade), stored in proper conditions.

Suggested Formulation for making Croissant Bread

Wheat Flour 40 kg

Croissant improver 2 kg

Dry Yeast 800 gr

Sugar 4 kg

Salt 280 gr

Egg 800-1000 gr

Oil or Margarin 2 kg
18-20 Litre

Water (Adjust the water based on the quality
of the flour)

Croissant Bread Improver

A powerful improver for the production

of croissant and puff pastry products.

P
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Razi - IMPROVER

Croissant
Bread
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Ingredient
Wheat Flour, Enzymes, Permitted Preservative Additives

Storage
Dry, cool and light-protected conditions.

Dosage
2 kg/40 kg on flour

Preparation Method

First,mix all the ingredients on slow
speed for 2-3 minutes, then on high speed
for 7-8 minutes

Mixing step

For every 5 kg of prepared dough, one kg

Layering step
of layered oil should be used

with sheeter

Moisture: 75-85 %

Proofing ste .
gstep Temperature: 32-35 C

Temperature: 180-200 C

Baking ste - .
gstep Time: 15-20 minutes

@www.razi.co Add:Razi Research Complex, 104 Street, Phase 1,
= Razi.co@yahoo.com KhairabadIndustrialTown,Arak-IRAN Phone:086-33814
® @razizaym Salesunit: 09129404720 - 09129404730

Latest revision: August 2023
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P Vanilla Muffin

Q;\»"' Rq zi This muffin mix is easy to use complete mixes for making rich,soft
' Production and research and dense usual style muffins and cupcakes. This is a versatile mix
conrerAimerener that gives you both convenience and consistency in preparing a
variety of muffins of your own style. This muffin mix has been

formulated to meet the evolving need of the market and

delivers consistent result every time you bake.

S22
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222y Production .ndr&.

It is simple to use, by just changing the amount of water/oil
and using additional ingredients like nuts, chocolate chips
etc. you can create a wide variety of muffins that appeal to
a range of customers.

Ingredient
Wheat Flour, Emulsifiers, baking powder, sugar, corn starch,
Benefits Permitted food Additives
e creating great volume
e Soft and unique texture Storage
O Bl s Dry, cool and light-protected conditions.

Long fresh keeping
No artificial color

Shelf life

12 months in closed original package (three layered composite
with food grade), stored in proper conditions. Preparation Method
First,mix all the ingredients on slow speed

. . . Mixing step for 2 minutes, then on high speed for 3-4
Suggested Formulation for making Vanilla Muffin minutes s

Vanilla muffin mix 10 kg Temperature: 160-180 C
Time: 18-20 minutes

Egg 3.5kg LG S Not: the temperature and baking time
. varies depending on the type of mold
oil 3 kg
Water 2.250 Litre @www.razi.co Add:Razi Research Complex, 104 Street, Phase 1,
(Adjust the water based on the quality = Razi.co@yahoo.com KhairabadIndustrialTown,Arak-IRAN Phone:086-33814
of the flour) ® @razizaym Salesunit: 09129404720 - 09129404730

Latest revision: August 2023
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It is simple to use, by just changing the amount of water/
oil and using additional ingredients like nuts, chocolate
chips etc. you can create a wide variety of muffins that
appeal to a range of customers.

Benefits

Creating gret volume
Soft and unique texture
Excellent taste

Long fresh keeping

No artificial color

Shelf life
12 months in closed original package (three layered composit
with food grade), stored in proper conditions.

Suggested Formulation for making Chocolate Muffin

Chocolate muffin mix 10 kg

Egg ke

oil 4 kg
3 Litre

Water (Adjust the water based on the quality
of the flour)

Chocolate Muffin

muffin mix is easy to use complete mixes for making
h,soft and dense usual style muffins and cupcakes. This
is a versatile mix that gives you both convenience and
consistency in preparing a variety of muffins of your
own style. This muffin mix has been formulated to
meet the evolving need of the market and delivers
consistent result every time you bake.

Chocolate
Muffin

-

Production and research Center of RAZI imp¥yer
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Ingredient
Wheat Flour, Emulsifiers, Baking Powder, Sugar, Corn Starch,
Cocoa Powder, Permitted Food Additives

Storage
Dry, cool and light-protected conditions.

e Preparation Method

First,mix all the ingredients on slow speed
for 2 minutes, then on high speed for 3-4

Mixing step !
minutes
Temperature: 160-180 C
Baking st Time: 18-20 minutes
aking step Not: The temperature and baking time

varies depending on the type of mold.

@www.razi. Add: Razi Research Complex, 104 Street, Phase 1,
= Razi.co@yahoo.com KhairabadIndustrialTown,Arak-IRAN Phone:086-33814
@razizay m Salesunit: 09129404720 - 09129404730
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Null Flour
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Production and research
Center of RAZI improver

This flour has a soft and uniform texture
and high protein. The color of this flour is
white and it has a very high bran content
(at least 23% and up to 30% by order of
some trades).

Null Flour

All-purpose flour is a medium-gluten
white flour for all types of baked
goods, from pizza dough to Breads,
Pie crusts, Cakes, Cookies, ...

A "\‘\
fen
Razi - IMPROVER

Null Flour

Weight
750 gr, 25 kg

=3 \ "
ezt Production -ndrﬁ. Center of RAZI impfByer

Benefits
e The color of the pastry flour is light, free of bran and

stains.
o Soft and Uniform quality

Ingredient
Wheat Flour

Storage
Dry, cool and light-protected conditions.

Shelf life
2 months in closed original package (three layered composite
with food grade), stored in proper conditions.

@www.razi.co Add:Razi Research Complex, 104 Street, Phase 1,
= Razi.co@yahoo.com KhairabadIndustrialTown,Arak-IRAN Phone:086-33814
® @razizaym Salesunit: 09129404720 - 09129404730

Latest revision: August 2023
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