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PRISTINE

m ABOUT US

Prlstlne from the house of Tiffany Foods, is a global bakery specialist brand preferred by reputed chefs across the\
globe. With a superior range of specialized bakery premixes, Pristine gives life to a baker's passion through quality
ingredients and signature applications.

Pristine's range of products include an assortment of patisserie mixes, bakery mixes, bread improvers and speciality
mixes such as donut mixes, brownie mixes, cookie mixes etc. It also has a range of superior quality bakery fats and
seasonings.

Tiffany Foods is now happy to introduce Pristine Fillings & Decors, our latest range of bakery ingredients perfectly
engineered to fulfil the dreams of passionate bakers. With this new range of Fillings & Decors, Pristine is all set to
become a one-stop solution for all your baking needs.

With the farsightedness of the Allanas and with an ambition to be a leader in baking solutions in India, Tiffany Foods
has also come up with a new state-of-the-art production facility in Khopoli, near Mumbai which is laid over a sprawling

45 acres of land and equipped with machinery from Holland's finest technology manufacturers.

With its high global quality standards, world class manufacturing capability, dedicated R&D and an agile Sales &
Distribution team, Pristine Fillings & Decors will surely inspire professional bakers to take their baking expertise to the

\nextlevel. /
m CERTIFICATIONS

At Pristine we believe that world class products are a result of consistency in the production process and hence, we
insist upon impeccable safety, hygiene and quality standards.

. FSSC 22000 Certified . HALAL Certified







PRISTINE

Pristine Glazes offer a brilliant and practical enhancement for patisserie and bakery products. But our pastry glazes don't just

help to emphasize product colour, beauty and appeal; they also improve taste and texture while protecting and prolonging
freshness.

FEATURES
SFEATURESY \

Ideal cold glaze solution for bakery & patisserie applications

Freeze thaw stable

Convenience of ambient storage and application stability
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Optimum performance with manual method or automated process such as injection and depositing

Amplifies shine, colour, appearance, taste & texture

4
P Preserves freshness and prevents fruit oxidation
4

Offers excellent shine with thixotropic properties

PRISTINE GLAZE IS AVAILABLE IN TWO VARIANTS.

1. Neutral Glaze 2. Cocoa Glaze

SHELF LIFE
CONVENIENT PACKAGING AVAILABILITY: 09
* 2.5 Kg X 4 Pails =10 Kg Carton MONTHS

* 5 Kg X 2 Pails = 10 Kg Carton (Industrial Packaging)

Close the bucket after use and store in a cool & dry place



FRUIT FILLING [e

Ideal partner for bakery/patisserie application for nature lovers.
Produced with select farm fresh fruits that impart a delicious fruity
taste to the filling and to the applications. Ready to use, freeze thaw

stable and its appealing look makes it most suitable for the

applications.

FEATURES
| ey \

p Either 25% or 50% fruit content

P Used as a topping on Cheesecakes, Pastries, Cakes,
Cupcakes, Danish Pastries, Puff Pastries.

P Can be applied as a layer in layered cakes & is
freeze thaw stable

P Bake-stable, can be infused in whipping cream

PRISTINE FRUIT FILLING IS AVAILABLE IN TWO VARIANTS.

1. Blueberry Filling (50% W/W) 2. Strawberry Filling (25% W/W)

CONVENIENT PACKAGING AVAILABILITY: SHELF LIFE
* 2.5 Kg X 4 Pails =10 Kg Carton 09
« 5 Kg X 2 Pails = 10 Kg Carton (Industrial Packaging) MONTHS

Close the bucket after use and store in a cool & dry place



CREAM FILLING e

Pristine Cream Filling is the perfect solution for bakery & patisserie
applications. It provides convenience of ambient storage and
application stability. Optimum performance with manual method or
production process such as injection and depositing. Ideal for pre &
post bake applications

FEATURES
| FEATURES \

The perfect solution for bakery & patisserie applications

Convenience of ambient storage and application stability

Ready to Use
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Can be used as a topping in Cupcakes, Danish Pastries
and Puff Pastries

) Ideal for pre & post bake applications like centre filled
muffins, donuts, croissants and many more

p Can be blended with whipping cream
o %

PRISTINE CREAM FILLING IS AVAILABLE IN ONE VARIANT.

1. Vanilla Filling

SHELF LIFE
CONVENIENT PACKAGING AVAILABILITY: 09
* 2.5 Kg X 4 Pails = 10 Kg Carton MONTHS

* 5 Kg X 2 Pails = 10 Kg Carton (Industrial Packaging)

Close the bucket after use and store in a cool & dry place



DONUT ICING e s

L
Pristine Icings provide a fine, smooth, shiny and semi-solid coating on \
~

donuts that also imparts sweet taste, soft and crunchy mouth feel

giving your donuts a good appearance and taste.

FEATURES

p Easy application

e

P Easy to set and gives a fine and even coating

D Gives a semi-solid coat on the donuts which
enables them to be stacked side by side without
sticking to each other

P Soft mouth feel and rich in taste

1. Donut Icing Cocoa 2. Donut Icing Neutral
SHELF LIFE

_ o 3 3. Donut Icing White 09
5’) P\ CONVENIENT PACKAGING AVAILABILITY: MONTHS
~ p— « 5 Kg X 2 Pails = 10 Kg Carton (Industrial Packaging)

DOMUT ICiNG COCOA

25 Kg only for Industrial customers

Close the bucket after use and store in a cool & dry place



Chocolate cake the world over is a heart melting and mouthwatering
experience. Pristine Ganache makes chocolate application a supreme
experience. A ready to use from the pail product, it can be stored at
ambient storage. A consistent product with excellent taste, texture,
mouthfeel and stability.

FEATURES
| PEavrEs \

Made with 40% compound chocolate

Ready to Use
Easy to apply in layers and top of chocolate cake
Easy to make rosettes and designs

Rich in taste and mouth feel
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Provides longer shelf life to cakes compared to
\ traditional Ganache /

PRISTINE GANACHE IS AVAILABLE IN TWO VARIANTS.

PRISTINE 'r 1. Dark Ganache 2. White Ganache SHELF LIFE
| CONVENIENT PACKAGING AVAILABILITY: 09
£ o amnce " @l - 2:5Kg X4 Pails =10 Kg Carton -

« 5 Kg X 2 Pails = 10 Kg Carton (Industrial Packaging)
e 25 Kg only for industrial customers

Close the bucket after use and store in a cool & dry place



MASTERPIECE FROM THE
WORLD OF

FILLINGS & DECORS IS HERE...




CHEESECAKE DELIGHT FILLING °

Pristine Cheesecake is a ready to use and ready to bake cheesecake base that allows you to make a unique egg-free baked
cheesecake with 30% Cream Cheese, with mouth-watering taste and cheesy mouth-feel with consistent quality every time.

You can make a delicious egg free cheesecake in combination with Pristine Cheesecake topped with Pristine Blueberry filling
(50% W/W)

FEATURES
_FEATURES \

Made with 30% volume of CREAM CHEESE

Ready to BAKE - Convenient and hassle-free

EGG-FREE product

Rich creamy & cheesy taste profile

Good strength which resist cracking
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Get a biscuit base ready in a cheesecake ring - pour “Ready -To-Bake
\ Cheesecake and bake at 160°C for 55-60 minutes /

PRISTINE CHEESECAKE.

CONVENIENT PACKAGING AVAILABILITY:

PRISTINE SHELF LIFE
} * 2.5 Kg X 4 Pails = 10 Kg Carton 06
|;h { MONTHS

“HIERECAKE DOLITE FLLP
e TS S_—— o

Close the bucket after use and store in a cool & dry place



PRISTINE

TIFFANY FOODS
Allana House, Allana Road, Colaba, Mumbai - 400001, Maharashtra, India.
For enquires, please get in touch with us on
Tel.: 9122 2279 1144 | Email : wecare@pristineingredients.in | www.fal.co.in



