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So help us God and by supports of our dear people, Omaj Food Industry started its work
since year 2001 to produce different types of sweet bread improvers. This group presents
its products via the advanced technologies in the world, by use of the best imported raw
materials, and considering all technical and health regulations under supervision of pro-
fessional experts.
Other successes of Omaj Food Industry include more than hundreds of research
projects, technical knowledge, new formulations in order to improve the quality of
different types of breads, new products, change and improvement of production
technology aiming at bread quality improvement and less bread wastes.
Desired quality has always been the slogan of this company which depicts our loyalty
to the consumers.
The new products of Omaj are different types of classic and sparkling glazes, heat- resistant fill-
ings, confectionery cream powder, various color of fondant dough, and different types of coin
and bar chocolates which are ready to present to dear customers.
Aiming at making a close relationship, organizing distribution process, price reduction and in-
creasing the work health coefficient, Omaj Company initially created a distribution department
which has been able to achieve the pre-determined objectives in this field by help of experts and
compassionate staff that is a customer positive relationship, trust making and loyalty.
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OMaj’s Bread Improvers

OMaj’s bread improvers are designed and packaged in different types and colours
based on the flour weakness and strongness.

These strong improvers using for increase volum, Quality and extend shelf life of breads.
The recommended dosage is 0.3-0.5% based on flour weight.
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Different Types of Bread Permix

Different Types of Omaj premix are used for baking various kinds of diet and special
bread including omega 3 rich bread, toast bread, soft Rogan bread, barley Rogan
bread, croissant, and burger bread.

Its usage volume is between 5-10 percent of used flour weight and it depends to the
type of baking bread.
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Different Types of Glazes and Coatings

For coating and dressing of different types of sweets, suitable for keeping fresh the
fruits and sweets with high durability and good looking appearance.

Instruction of Omaj glazes use is very easy and the thin layers should be rubbed on
the sweets and cakes by spatula and palette.

These glazes are ready to use and they are presented in different flavors such as
chocolate, caramel, classic and fruity flavors.

Classic, chocolate, strawberry, mango, blueberry, green apple, banana, pineapple,
white shell, coffee, caramel, lime, sour cherry, frappuccino and blackberry coatings.
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Different Types of Heat- Resistant Fillings

Ready for use edible fillings with various flavor, high durability and resistant against
heating and freezing, with desirable scents and flavors are used in final products.
Today, such products are wildly used in confectionery industry and they are eco-
nomically affordable for consumers and are used commonly.

Milky, vanilla, chocolate, honey, saffron, caramel, lime, coconut, pistachio, banana,
cardamom, cinnamon, and cinnamon apple fillings.
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Different Types of Sparkling Glazes

With a new formulation, variety of colors and new flavors, the mirror sparkling glaz-
es of Omaj Company creates a nice appearance for the cakes, and the features of
this product are even spreading and high glittering over the time.

White shell, strawberry, caramel, blueberry and pineapple glaze coatings.
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Frutions are the products of omaj Co which derivated of fresh fruits a delicious and
attractive fruit filling in Marmalad and whole pieces form.
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Different Types of Sponge and Chocolate Cake Powders

The sponge cake is a kind of cake. No fat cake or foam cake are called sponge cake too.
A sponge cake is a kind of cake with a sponge appearance and texture. Currently, most
of cakes are sponge ones. A half of confectionery art is baking a good sponge cake,
which is possible only by adding water and eggs to Omaj sponge cake powders.
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Red Velvet Cake Powder

Red velvet cake is a delicious and exciting cake. Though of its time consuming and
complicated appearance and people suppose they should spend long time in the
kitchen, this cake has an easy recipe and it can be simply baked at home.
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Different Types of Ordinary and Chocolate Muffins

The ready muffin cake powder with good taste and scent is used to bake fat-cake
and muffins.

Extra durability, suitable volume and soft texture are unique features of this cake powder.
Ingredients for baking vanilla muffin:

Vanilla muffin cake powder: 10kg Egg: 4kg Oil: 4kg Water: 2kg

Ingredients for baking chocolate muffin:

Chocolate muffin cake powder: 10kg Egg: 4kg Oil: 4kg Water: 2kg

BAKING
POWDER
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Baking Powder

Baking powder makes better dough and more hollowness and porosity for
non-fermented productions.

It is used according to cake and sweet recipes (usually 2-5 percent of flour weight).
This product is presented as 1, 5, 10 and 25kg for home and industrial uses.
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CHOCOLATE
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Chocolate Bar

This chocolate has been produced from cocoa powder for confectionery use. Omaj
chocolate Bar is presented as 1kg packs.
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Considering the wide use of fondants dough in confectionery industry, the first trou-
ble customers face with is separating and putting away the fondant from the cake
surface. The new fondant of Omaj Company with natural colors and new formula-
tion has a good taste and is delicious.

The features of this product are being non-sticky, easy getting thin and formation,
various flavors and nice colors.
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Non-Dairy Cream Powder

(It is similar to dairy cream powder)

It is a new product which is unique in terms of texture, flavor, and rheological prop-
erties and it is totally similar to dairy cream powder.

The most important features of this product, comparing with similar products, are
no shrinking in cream volume in the fridge, cost reduction, easy transportation and
longer durability.
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