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MasterChef manufactures raw materials
that are used in confectionery and bakery
items, including whipped topping
- Pastry Cream - jelly Decorating
muffin mixtures, cake, red velvet and
others This is in accordance with
the requirements of skilled chefs

in the field of pastries and bakery
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Cream Chantee Master Plain

Cream Chantee Master Sugery
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Cream Chantee Mega Plain
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Cream Chantee Mega Sugery
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Sponge Cake Master Vanilla
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Muffin Vanilla
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Muffin Chocolate

Brownies

VARITIES
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red velvet
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Pound Cake Chocolate Master
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VARITIES
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Hot polishing jelly
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Cold Jelly Decoration

(Chocolate/Caramel/Strawberry/Mango)
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Doughnats
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Cake gel improver Softened baking Bread improver



Chocolate Stlcks
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Distribution
Exports

GROUP

Egypt
Libya

UAE
Bahrain
Kuwait
Oman
Tanzania
Zimbabwe
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