PUURA

PROFESSIONAL OILS & FATS

PROFESIONALNi RADA PRO PEKARSTVi, CUKRARSTVi A GASTRONOMII

Oleje a tuky
pro spolehlivy vykon

OILS & FATS FOR RELIABLE PERFORMANCE

Ctyfi pfesné definované vyrobky — margarin, pekarsky tuk, fritovaci tuk a tekuty
fritovaci olej. Neztuzené, s kompletni dokumentaci ke kazdé Sarzi.

Four clearly defined products — margarine, bakery fat, frying fat and liquid frying oil. Non-
hydrogenated, fully documented for every batch.

MIRA 80 CEDRA FALCO FLUMA
Margarin 80 % tuku Palmovy tuk 100 % Palmovy fritovaci tuk 100 % Tekuty fritovaci olej
Margarine 80 % fat Palm fat 100 % Palm frying fat 100 % Liquid frying oil

MARGARINY -

PEKARSKE TUKY - FRITOVACI TUKY - FRITOVACIi OLEJE
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PUURA PROFESSIONAL OILS & FATS

Jedna fada. Ctyfi jasné definované role.

One range. Four clearly defined professional functions.

MIRA 80 M CEDRA c FALCO F

MARGARIN 80 % Tuky
MARGARINE 80 % FaT

Margarin 80 % tuku
Margarine 80 % fat

FORMA - FORM
Plasticky - Plastic

POUZITI - USE
Peceni - kuchyné - Baking -
cooking

BALENI - PACK
10kg

Univerzalni margarin pro
sladka i slana tésta, krémy
a kuchyni.

Universal margarine for
sweet and savoury
doughs, creams and
cooking.

~~PRekarny
Bakeries

4 aERe

CEDRA
N

PALMOVY TUK 100 %
PALM FAT 100 %

Palmovy tuk 100 %
Palm fat 100 %

FORMA - FORM
Pevny - Solid

POUZITI - USE
Pekafstvi - cukrafstvi -
Bakery - confectionery

BALENI - PACK
10kg

Pevny zaklad pro tésta,
krémy, naplné a polevy.
A firm base for doughs,
creams, fillings and
coatings.

Lukrarny -
Confegtionery
.

FALCO

PALMOVY FriTo
PALM FRYING FAT 10y

VACI TUK 100 9

Palmovy fritovaci tuk
100 %
Palm frying fat 100 %

FORMA - FORM
Polotuhy - Semi-solid

POUZITI - USE
Fritovani - Frying

BALENI - PACK
10kg

Stabilni fritovaci tuk pro

Cisty a kfupavy vysledek.

A stable frying fat for a
clean, crisp result.

FLUMA

Tekuty fritovaci olej
Liquid frying oil

FORMA - FORM
Tekuty - Liquid

POUZITI - USE
Fritovani bez palmy - Palm-
free frying

BALENI - PACK
0L

Snadno davkovatelny olej
bez palmového oleje.
Easy-to-dose liquid oil,
free from palm oil.

Gastronomie
jervice

SYSTEM RADY - RANGE SYSTEM

F M C

Fritovaci tuky a oleje Margariny Pekarské a cukrarské tuky  Kuchyrské tuky Oleje
Frying fats & oils Margarines Bakery & confectionery
fats

Kazdy vyrobek PUURA nese pismeno své skupiny — v dokumentaci i na obalu je na prvni pohled jasné, kam patfi. Rada se bude rozsifovat ve stejném systému.
Every PUURA product carries its family letter, so its role is clear at a glance in documents and on the pack. The range will grow within the same system.
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PROFESIONALNi VYKON V KAZDE APLIKACI

Od laminace po fritovani.
Jednarada, konzistentni vysledek.

From lamination to frying — one range, consistent performance.

PROC PUURA

PUURA
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Neztuzené tuky, trans-tuky =1 %
Non-hydrogenated fats, trans fat <1 % — Reg. (EU) 2019/649

Kontaminanty v limitech EU
3-MCPD and glycidyl esters within Reg. (EU) 2023/915 limits

Bez alergent dle pfilohy I
No Annex Il allergens (Reg. (EU) 1169/2011)

Cislo Sarze a COA ke kazdé dodavce
Batch number and certificate of analysis with every delivery

Prakticka baleni10 kg a10 |
Practical 10 kg and 10 L formats

PROFESSIONAL OILS & FATS

SPRAVNE FRITOVANI -

T - ____._* - - S '--h -

FRYING GUIDE

Pracovni teplota 160 - 175 °C
Working temperature 160 - 175 °C; do not exceed 180 °C

Tuk ohfivejte pozvolna, pevny tuk rozpustte na nizky
vykon
Heat up gradually; melt solid fat at low power

Denné filtrujte a dopliujte ¢erstvym tukem
Filter daily and top up with fresh fat

Nesolte a nekorente nad fritézou
Do not salt or season over the fryer

Vyménte nejpozdéji pfi 24 % polarnich latek
Replace at 24 % polar compounds at the latest, or on dark
colour, foaming, smoke or off-taste
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MARGARINY - MARGARINES 0 PUURA MIRA 80

MIRA 80

80 % tuku. Plasticky, spolehlivy, univerzalni.
80 % fat. Plastic, reliable, universal.

Univerzalni rostlinny margarin pro pekarny, cukrarny a

e / profesionalni kuchyné. Neztuzeny, bez mléka a soji, s
a ‘/ Cistou jemné maslovou chuti a stfedné tuhou
plastickou konzistenci, ktera se dobre Sleha a drzi
PUURA strukturu pfi peéeni.

A universal vegetable margarine for bakery, confectionery
and professional kitchens. Non-hydrogenated, free from milk

and soy, with a clean, mild buttery note and a medium-firm,
plastic texture that creams well and holds structure in the

oven.
: ® 80 % tuku ® Neztuzeny
MARGARIN 80 % TUKU i 80 % fat Non-hydrogenated
MARGARINE 8¢ % FAT
o Trans-tuky =1% ® Vegansky
Trans fat = 1% Vegan
® Bez mléka a soji @ Bezalergen (pril. 1)
No milk, no soy No Annex Il allergens
KLIiCOVE PARAMETRY - KEY DATA
Obsah tuku 80 % (= 80 < 90) Voda =20 %
Fat content Water
sal 01-1.0 % Pevny tuk 10/ 20/ 30 °C 33-56 /18-34 / 8-19 %
Salt SFC 10 /20 /30 °C
Nasycené MK 29-45g/100¢g Trans-tuky =19 /100 g tuku
Saturates Trans fat
3-MCPD / glycidylestery =2 500/ =1000 pg/kg Energetickad hodnota 2 960 kJ / 720 kcal
3-MCPD / glycidyl esters Energy
Trvanlivost 2 6 mésicl / months Skladovani +5 az [to +15 °C
Shelf life Storage

POUZITIi - APPLICATIONS

; OBJEDNAVKA - ORDERING
Kynuta a sladka tésta

Yeast and sweet doughs
53365 EAN 8594230533657
KFfehka a suSenkova tésta

Short and biscuit doughs Baleni / Pack 10 kg karton — blok

Ttena a $lehana tésta IO Elasa) = HeD

Creamed and whipped batters

Dalsi formaty na Other formats on
Dorty, muffiny a piSkoty vyzadani request
Cakes, muffins and sponges

Naplné a pekarské krémy
Fillings and baking creams

Vareni a restovani
Cooking and sautéing
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PEKARSKE A CUKRARSKE TUKY - BAKERY & CONFECTIONERY FATS e PUURA CEDRA

CEDRA

100 % palmovy. Pevny, neutralni, spolehlivy.
100 % palm. Firm, neutral, dependable.

Cisty pevny palmovy tuk pro pekarny a cukrarny —
bez prisad. Profil pevného tuku zajistuje pevnou
plastickou konzistenci pfi pokojové teploté, Cisté tani,
dobré naslehani tést a stabilni zaklad pro polevy,
glazury a naplné.

A pure solid palm fat for bakery and confectionery — nothing
added. Its/solid-fat profile gives afirm, plastic texture at
room temperature, clean melt-down, good aeration in batters
and a stable base for coatings, glazes and fillings:

® 100 % palmovy tuk ® Bez pfidatnych latek
100 % palm fat No additives
3 ® Pevny ® Neztuzeny
LMOVY TUK 100 % 1 Solid Non-hydrogenated
PALM FAT 100 %
® Trans-tuky =1% ® \Vegansky - bez
Trans fat <1 % alergenti

Vegan - no allergens

KLICOVE PARAMETRY - KEY DATA

Slozeni Rafinovany palmovy tuk 100 % Bod skluzu 34-40°C
Ingredient Slip\melting point
Pevny tuk 10 / 20/ 30/ 40 °C 45-56 /20-34 /716 /| =6 % Volné mastné kyseliny =010 %
SFC 10./20 /30 /40 °C Free fatty acids
Peroxidové Cislo = 1.0 meq O,/kg Nasycené MK 48-539g/100¢g
Peroxide value Saturates
Trans-tuky =10g/100g 3-MCPD / glycidylestery =2 500/ =1000 pg/kg
Trans fat 3-MCPD / glycidyl esters
Trvanlivost = 12 mésicli / months Skladovani +5 az [to +20 °C
Shelf life Storage

] T T i POUZITIi - APPLICATIONS

OBJEDNAVKA - ORDERING
Kfehka a susenkova tésta

Short and biscuit doughs
53367 EAN 8594230533671

Kynuta a laminovana tésta
Yeast and laminated doughs Baleni / Pack 10 kg védro
Trena tésta a piSkoty g erel]
Cak tt

ake batters and sponges e TG e
Pekarské krémy a naplné 10 kg carton

Bakery creams and fillings

Polevy a glazury
Coatings and glazes

Koblihy a smazené pecivo
Doughnuts and fried dough

PUURA PROFESSIONAL OILS & FATS 5/9



FRITOVACIi TUKY -

FALCO

100 % palmovy olein. Neutralni, stabilni, dlouha zivotnost ve fritéze.

FRYING FATS

° PUURA FALCO

100 % palm olein. Neutral, stable, long frying life.

Cisty fritovaci tuk pouze z rafinovaného palmového
oleinu — bez pfisad. Vyvazeny pomér nasycenych a
nenasycenych mastnych kyselin zajistuje vysokou
tepelnou a oxidacni stabilitu pfi opakovaném fritovani,
neutralni chut a suchy, kfupavy povrch bez mastného
filmu.

A pure frying fat made only from refined palm olein —
nothing added. Its balanced saturated / unsaturated profile
gives high heat and oxidation stability for repeated frying, a
neutral taste and a dry, crisp finish without a greasy film.

FALCO

PALMovy FRITOVAC| TUK 100 %

PALM FRy ® 100 % palmovy olein ® Bez pfidatnych latek
ING FAT 100 9, 100 % paim olein No additives
e Polotuhy ® Neztuzeny

Semi-solid

® Bod zakoureni = 210°C
Smoke point = 210 °C

Non-hydrogenated

Vegansky - bez
alergenti

Vegan - no allergens

KLIiCOVE PARAMETRY - KEY DATA

Slozeni Rafinovany palmovy olein 100 % Volné mastné kyseliny =010 %
Ingredient Free fatty acids

Peroxidové Cislo = 1.0 meq O,/kg Jodové cislo 55-62
Peroxide value lodine value

Bod skluzu / zakalu =24°C/=10°C Bod zakoureni z 210 °C
Slip melting / cloud point Smoke point

Nasycené MK 42-479g/100¢g Trans-tuky =10g/100g
Saturates Trans fat

3-MCPD / glycidylestery
3-MCPD / glycidyl esters

=2500/=1000 pg/kg Trvanlivost - skladovani = 12 més. - max. +20 °C

Shelf life - storage

POUZITIi - APPLICATIONS

OBJEDNAVKA

53366 EAN 8594230533664

Baleni / Pack

- ORDERING
Hranolky a bramborové vyrobky
French fries and potato products

Rizky a obalované vyrobky
Schnitzels and breaded products

10 kg karton s PE vakem
10 kg carton with PE liner

Koblihy, pala¢inky, smazené pecivo
Doughnuts, pancakes, fried dough

Ryby a morské plody
Fish and seafood

Zelenina a tempura
Vegetables and tempura

Pekarstvi a cukrarstvi
Bakery and confectionery

PUURA
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FRITOVACIi OLEJE - FRYING OILS

FLUMA

Bez palmoveého oleje, tekuty. Lehké, Cisté fritovani.
Palm-free and liquid. Light, clean frying.

° PUURA FLUMA

Fritovaci olej bez palmového oleje ze smési
rafinovaného fepkového a slune¢nicového oleje.
Tekuty pfi pokojové teploté pro snadné nalévani a
dopliovani, s nizkym obsahem nasycenych tukd,
vysokou tepelnou stabilitou, neutralni chuti a lehkym
suchym povrchem.

} FLUMt A palm-free frying oil blended from refined rapeseed and
[ e sunflower oils. Liquid at room temperature for easy pouring
1 and topping-up, low/in saturated fat, with high heat stability,

a neutral taste and a light, dry finish.

® Bez palmového oleje e Tekuty pfi20°C
Palm-free Liquid at 20 °C

TEKUTY FRITOVAG] oL gy
LIQUID FRYING o).

® Nasycené=12g/100g e Neztuzeny
Saturates =12g/100 g Non-hydrogenated

53368

@ Bod zakoureni = 210°C @ Vegansky - bez
Smoke point = 210 °C alergenti
Vegan - no allergens

KLICOVE PARAMETRY - KEY DATA

Oleje
Oils

Peroxidové cislo
Peroxide value

Nasycené MK
Saturates

Odpénovac E900
Antifoam E900

3-MCPD / glycidylestery
3-MCPD / glycidyl esters

Repkovy, sluneénicovy

= 1.5 meq O,/kg

=12g/100g

=10 mg/kg

<1250 / = 1000 pg/kg

Ryby a morskeé plody
Fish and seafood

Zelenina a tempura

Wok and pan frying

PUURA PROFESSIONAL OILS & FATS

Vegetables and tempura

Koblihy a smazené pecivo
Doughnuts and fried dough

Wok a smazeni na panvi

Volné mastné kyseliny =0.20 %
Free fatty acids

Bod zakoureni =210 °C
Smoke point

Mono- / polynenasycené 45-70 [ 20-45 g

Mono- / polyunsaturates

Trans-tuky =10g/100g
Trans fat

Trvanlivost - skladovani =9 més. - +5-+20°C

Shelf life - storage

POUZITIi - APPLICATIONS

OBJEDNAVKA - ORDERING

53368 EAN 8594230533688

101 kanystr / kbelik
10 L canister / bucket

53369 EAN 8594230533695

Baleni / Pack

Hranolky a bramborové vyrobky
French fries and potato products

Rizky a obalované vyrobky
Schnitzels and breaded products

Baleni / Pack

101 bag-in-box
10 L bag-in-box
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BALENi - PACKAGING

Baleni podle vasich potreb.

Packaging your way — the same product, in the format and look your business needs.

Stejny vyrobek dodame v prémiovém obalu, v praktickém kraftovém baleni nebo v provedeni podle vaseho zadani —
od bloku a kartonu pfes védro a kanystr az po bag-in-box.

We supply the same product in premium packaging, in practical kraft packs or to your own specification — from block and carton
to pail, canister and bag-in-box.

PALMOVY TUK 100 %
PALM FAT 100 %

PALMOVY FRITOVAC] TUK 100 %
PALM FRYING FAT 100 %

_— - MARGARIN 80 % TUKU
Prémiovatada - o ? MARGARINE 80 % FAT
Premium line

&ruura 5
FLUMA |

TEKUTY . 5 U MA | PROFESSIONAL PROFESSIONAL
TY FRITOVAC| oLes [l ¢ LIQUID FRYING OIL LIQUID FRYING OIL
bl VoY T

LIQUID FRy)
NG oIL PROFESS'?":;AC}IL
LIQUID FRYI!

BAKERY & CONFECTIONERY SHORTENING

iN 80 %
ARGARIN 8
TAARGARINE B9

Blok - Block Karton - Carton Védro - Pail Kanystr - Canister Plechovka - Ti

Vlastnidesign - Custom design

n Bag-in-box
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PREHLED RADY - RANGE OVERVIEW

Spravny vyrobek pro kazdou aplikaci.

The right product for every application.

Vyrobek - Product MIRA 80 CEDRA FALCO FLUMA

Druh Margarin 80 % tuku Palmovy tuk 100 % Palmovy fritovaci tuk Tekuty fritovaci olej
Type 100 %

Zaklad Rostlinné tuky a oleje Palmovy tuk Palmovy olein Repkovy, slune&nicovy
Base olej

Forma pfi 20 °C Plasticky - plastic Pevny - solid Polotuhy - semi-solid Tekuty - liquid

Form at 20 °C

Hlavni pouziti Peceni, kuchyné PekaFstvi, cukrarstvi Fritovani, peceni Fritovani
Core use

Nasycené MK 29 - 45 48 - 53 42 - 47 <12
Saturates, g/100 g

Bez palmového oleje Ne - No Ne - No Ne - No Ano - Yes
Palm-free

Pridatné latky Emulgatory aj. - Z&dné - none Zadné - none Odpénovaé E900
Additives emulsifiers etc.

Trvanlivost = 6 mésicl = 12 mésicd = 12 mésictd = 9 mésicl
Shelf life

Skladovani +5-+15°C +5-+20°C max. +20 °C +5-+20°C
Storage

OBJEDNACIi UDAJE - ORDERING INFORMATION

ART. C. - ART. NO. VYROBEK - PRODUCT BALENI - PACK EAN

53365 PUURA MIRA 80 10 kg karton - carton 8594230533657
53366 PUURA FALCO 10 kg karton s PE vakem - carton with PE liner 8594230533664
53367 PUURA CEDRA 10 kg védro nebo karton - pail or carton 8594230533671
53368 PUURA FLUMA 10 | kanystr / kbelik - canister / bucket 8594230533688
53369 PUURA FLUMA 10 | bag-in-box 8594230533695

SPC DoC ALG TDS COA
Specifikace ProhlaSeni o shodé Prohlaseni o alergenech Technicky list Osvédceni o analyze ke
Specification Declaration of Allergen declaration Technical data sheet kazdé Sarzi

compliance Certificate of analysis
per batch

Kazdé baleni nese Cislo Sarze a datum minimalni trvanlivosti pro plnou dohledatelnost. Dokumenty zasleme na vyzadani.
Every pack carries a batch number and best-before date for full traceability. Documents are available on request.

GEZGIN OUTDOOR s.r.0.
Vojtésska 211/6, Nové Mésto, 110 00 Praha, Ceska republika
info@gezginoutdoor.com - www.gezginoutdoor.com

KONTAKT - CONTACT
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