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Factory Address: At " har Flour Industrial Complex
opposite Sahand Airport, 5th Km of
Maragheh Road,Bonab, East Azerbaijan, Iran

Head Office: Ipek Commercial Complex, 2nd Floor,
Unit 203 ,Mansour Crossroad, Tabriz,
East Azerbaijan, Iran

N Tel/ Fax: Postal Code: (¢ \
@ +98 413121 5154917769 '

www.atharflour.com




Athar Flour - Pioneering Specialty & Flavored Flours in Iran

Since 1990, Athar Flour has been shaping the future of Iran's milling industry as the nation'’s first producer of
specialty and flavored flours. What started with a daily capacity of 80 tons has grown into a powerhouse of
600 tons per day, with a portfolio of more than 30 premium flours serving both domestic and export markets.
Our brands—Athar Flour, Shirin Athar, Basharat, and Rozghaneh—are trusted by bakers and food producers
across the region, available in consumer and bulk packaging from 500 g to 50 kg.

Quality is at the heart of everything we do. Since 1997, our state-of-the-art Quality Control Unit has ensured
product consistency and reliability at every stage, from raw material intake to final delivery. Equipped with
modern laboratories and a team of experts, Athar guarantees compliance with international benchmarks of
excellence.

Driven by innovation, our in-house R&D Department constantly explores new formulations and technologies
to anticipate customer needs and pioneer Null flour products. This commitment to research, paired with
decades of expertise, empowers us to deliver solutions that are both scientifically precise and commercially
valuable.

At Athar Flour, we don't just produce flour—we create the foundation for excellence in every bakery;,
confectionery, and food industry that partners with us.
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Industrial Flours:
Tailored for large-scale factories
producing cakes, cookies, biscuits,
cotton candy, wafers,and more.
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Bread Flours:
Wide range of breads, including
fully leavened, semi-leavened,
and flatbreads.
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Confectionery & Bakery Flours:
Ideal for cakes, pastries, croissants,
baklava, pancakes, and waffles,
offering precision and consistent
performance.

Flavored Flours:
Innovative flavored flours that set
new benchmarks in creativity and
SEnsory experience.
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Wholemeal Flours:
Including traditional Lavash flour
for classic flatbreads.
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Foodservice Flours:
Specialized for fast food chains and
restaurants, including authentic
Italian pizzas and Neapolitan pizzas.

Barley Flour:
A wholesome option for functional
and nutritional applications.
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Cake Mixes & Ready-to-Use
Powders:
A variety of convenient pre-mixes
crafted for retail chains and modem
packaging formats.

Wheat Bran:

A natural by-product rich in fiber
and nutrients, supplied for both
food andindustrial uses.
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Why do the most customers choose At har flour?
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ISO 9001, ISO 22000, IS
ISO 10004, ISO 14001, ISO 450 1
HALAL, ISIRI

Certified by International Certification of
ISO 9001, ISO 22000, ISO 10002,
ISO 10004, ISO 14001, ISO 45001,
\HALAL. ISIRI

Production of more than 30 types
of professional flour with daily
producion capacity of 600 tons.
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Having 4 commercial brands in
domestic and export markets:
At har, Shirin At har, Besharat &
Rozghaneh.

Equipped with the moden:| laboratory
and machinery tecgnology under

\ world up to date standards.
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Specialty Flour Production: Customized formulations designed
to meet the precise needs of diverse customer segments.
Advanced Technology: Manufacturing processes aligned with the
latest global innovations in flour milling.

Robust Infrastructure: Strong production and storage capacity
to ensure uninterrupted supply and scalability.

Raw Material Monitoring: Continuous sampling and inspection of
incoming wheat to guarantee superior end products.

Consistent Quality Control: Ongoing laboratory tests throughout
the production cycle to maintain stability and reliability.
Comprehensive Testing: Detailed microbiological, chemical, and
physical analyses for every batch produced.

Bake Testing & Texture Analysis: Evaluation of baking
performance and crumb quality to ensure end-user satisfaction.
Blending Capabilities: Ability to mix different wheat varieties or
flour types (Mixing Plant) for market-specific needs, while
ensuring consistent year-round quality.

Product Diversification: Flexibility to develop and expand new
flour varieties tailored to emerging trends.

Flexible Delivery Options: Supply in both packaged formats and
bulk tankers for industrial customers
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Special Cake & Pastry Flour (0000)
Softness & Precision

Athar’s Special Cake & Pastry Flour (0000) is produced
with a high level of branseparationand controlled gluten
content, delivering a soft and light texture. It is the
perfect choice for delicate cakes, layered sponges, and
traditional pastries where consistency and refinement
areessential.

From airy sponge cakes and moist layered desserts to
crisp dry pastries, this flour guarantees stable
performance in both home baking and industrial
production. Itis particularly favored by professional
bakeries that demand precision and long-term quality

(0000) oguaixo )l
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stability.

<14 % (Moisture) cuglby  (Nationalstandard i ooyl ik h
8-9% (Protein)yuiigy  (Suitablefor cakes & pastries) vi.r_»ﬁlgd:ﬁt,l.luu;'
(24-26 % (Wet Gluten) ighye igls  (Highlevelofbranseparation) u—Suwg —oy |
<045 (Ash)jusls>  (Soft dlightness) by S wg—wdzys.

( 48_53 0/0 (Water Absorption) E’T‘r' Ao (Balanced for light textures) Suuw e 9L b cuwlis |

Special Confectionery Flour (0000)
Precision & Reliability

Athar’s Special Confectionery Flour (0000) is formulated (oooo) UOQM _~,J'|'
to guarantee consistent texture and a soft, tender i &

crumb, enabling uniform baking across a wide variety of o 9 =
confectionery products.

Itis the trusted choice for pound cakes, Swiss rolls, layer
rolls, tarts, and traditional Iranian pastries— where
finesse and structure must coexist. With its neutral
flavor and stable quality, it is the premium solution for
professional confectioners seeking both reliability and

refinement.
—Loylasliwl
<% (Moisture) cugl, (National standard compfiance) )
» 9-10% (Protein) yuiigy (Soft crumb) o olis
o [ e 25-07 % (Wet Gluten) Lghbyo igl8 (Stabletexture) =l gla—b
< 0556 (Ash) sl (Highclarity)J—cuSlad

49-54 % (Water Absorption) ol wio (Evenbaking)edly — iScx by |
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Special Baklava Flour (OO00)

Fineness & Flexibility

A finely milled, high-protein flour designed for
delicate layered pastries such as baklava

Athar’s Special Baklava Flour (O000) delivers an
exceptionally fine grain structure, crafted specifically for
delicate layered pastries like baklava. With high protein
content and complete bran separation, it produces thin,
flexible sheets that perform flawlessly in both artisanal
handwork and industrial production lines.

Its scientific formulation prevents drying or cracking
during baking, resulting in a shiny appearance and soft,
tender texture. The natural aroma and stable color ensure
every piece of baklava radiates quality and refinement.
For brands seeking to distinguish themselves with
luxurious, long-lasting baklava, this flour provides a
unique competitive edge.

<14 % (Moisture) cugly (Shelflife durability) plgs
1-13% {Protein) caigy (Soft, resilient texture) pyi sl
31-33 % {WetGluten}u,nghpUng. (Flexibility)g)—siydlo_nil
<065 (Rsh)iusto (Medumbranseparationlbuugin xSy dzys

51-54 0, (Water Absorption) i wis (Thin, stretchable sheets) uSjli gl adyg

219§

Special Croissant Flour (0000)
French Tradition, Scientific Precision

A flour with stable gluten and controlled protein,
designed for light, voluminous croissant layers

Athar’s Special Croissant Flour (0000) unites the art of
French pastry-making with scientific precision.

With stable gluten and carefully controlled protein, it
produces doughs with balanced elasticity and excellent
lamination properties.

Its dedicated formulation ensures croissant layers that are
light yet strong, maintaining their airy, honeycomb
structure even after high-temperature baking. The result
is golden crusts, soft buttery crumbs, and authentic taste
with remarkable shelf life.

For bakeries and professional producers, choosing this
flour means achieving croissants that meet European
standards in every batch.

<14 % (Moisture) cugly (Standard compliance) Lo sjlaitiwl
10-12% (Protein)uisay {Lamination support) gy asll
30-32 % tWetsmem.,..gbmﬁsS (Stableelasticity) jlaub il s
< 065 {Ash)guwsls  (Medium bran separation)buwgio g pd wgu azys

50-53 9, (WaterAbsorption)uluis (Dough flexibility) iy lanil |
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Special Pizza Flour (O000)
Elasticity & Authentic Flavor

A flour with elastic gluten and high water absorption,
the unrivaled choice for classic pizzas

Athar’s Special Pizza Flour (0O0O00) combines elastic gluten
with high water absorption capacity, making it the perfect
choice for authentic, classic pizzas. Its balanced
formulation creates doughs with ideal stretchability, stable

20.. structure, and excellent fermentation properties. o :
d From thin Italian-style pizzas to thick, fluffy American
ones, this flour adapts effortlessly, delivering consistent @

Special Pizza Flour (OO00) results across all styles. With its authentic flavor and ?E‘
Elasticity & Authentic Flavor professional-grade performance, itis the trusted choice for *
restaurants and fast-food outlets alike. 1

A flour with elastic gluten and high
water absorption, crafted for authentic
Neapolitan pizzas baked at high .
temperatures li— iy (e000) ogixo 3
Athar’s Special Neapolitan Pizza Flour (0000) combines w598 b g3l
technical expertise with inspiration from the original tradition
of Naples, Italy. With its elastic gluten and high water
absorption, it produces soft, resilient dough designed to
perform perfectly under extreme baking temperatures.
Thanks to precise protein and moisture control, it creates light,
voluminous crusts with natural charred spots—the signature
of true Neapolitan pizza. At the same time, the dough’s neutral
taste preserves harmony with any topping.

For restaurants and fast-food chains aiming to deliver genuine
Italian flavor at the highest quality, this flour is a strategic choice.

<14 % (Moisture) cugly {Durability) plgs {Maisture) cugly, {standardcompliance} yla stal
1n-12 .% (Protein) yuisgy {Highvalume) UL o5 pas 10-1 6/0 {Protein) g (Highelasticityl b ,—luuis
29-319% (Wet Gluten) wglwn ool (Lightcolor) g —aig) 85 26-28 % (Wet Gluten) wabso (iald {Strong dough structure) pSedus il
<055 (Ash]jusls (Light, airyerust) s pzo <0E5 {ASh) jauusster (Lightcolor) y——aapd—

5D-55 9% (Water Absarption) il wis (Elasticstructure) ecleg)| jaele 49-54 0 (Water Absorption) ol wis (Optimal volume and texture) ms poes
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pancakes and waffles

Athar’s Special Pancake & Waffle
Flour (0O000) is engineered with
controlled gluten and a soft,
refined texture to produce fluffy,
golden pancakes and waffles
with uniform structure.

The result is a product that
combines homemade charm with
professional consistency.

It is the ideal choice for cafés,
hotels, and restaurants seeking
to elevate their breakfast and
dessert menus. With guaranteed
performance and premium
quality, this flour ensures every
serving delivers a flawless dining
experience.

WAFFLE

PANCAKE

<14 %
9-10%

(Moisture) =ugl;

(Protein) yaiigy

24-26 % (Wet Gluten) wgloye yiglh
A flour with controlled gluten and soft texture, <045
designed for light, golden, and uniform  4853%  (WaterAbsorption) iz
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(Lighttexture)ee 8L, Suw
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Croissant Powder - For Laminated Doughs
A flour mix with high elasticity and excellent fermentation
tolerance, designed for laminated doughs such as croissants.

Athar’s Croissant Powder is specially formulated for the production of
laminated doughs. With its high elasticity and extended fermentation
tolerance, it enables the creation of light, crisp, and perfectly layered
croissants. Its main competitive advantage lies in maintaining
consistent quality under varying climatic conditions while boosting
production efficiency. Athar's croissant powder in the desired
packaging allows you to bake delicious homemade croissants.

10-12 % (Protein) yutap
30-32 % (Wet Gluten) wglyo gl
055-065 % (Ash) musls
<12% (Moisture) =ugh,
50-53% (Water Absorption) ol wis
Ulimaglasliglimpuniry luug)S 9p003)lgn
Croissants, lamiratedand puff pestries (Application)

sl glouns g sly ojug yorwland b ypbl 5l luwgyS oslol 30
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Flour (0000) - For Cakes & Pastries

Flour with a pure white color and soft texture,

ideal for producing cakes, dry pastries, and soft breads

Athar’s Four Zero Flour is produced with consistent quality and a
refined white appearance. Specially formulated for cakes and
delicate pastries, its competitive advantage lies in the uniformity
of texture and the ability to maintain stable quality throughout
the year. With balanced protein content and excellent water
absorption, And considering the zipped Doy-Pack packaging
model, it is the best option for home use

9-10% (Protein) puisap
24-26% (Wet Gluten) wgbyo o5gl8
0.40-045 % (Ash) psis
<12% (Moisture) cugb,

48-53%  (Water Absorption) uTwis

ot U 9 et 88 ieati i
it (Application) wpan sjlgo




Neapolitan Pizza Powder - Authentic [talian Standard
A specialty Powder for authentic Italian pizzas,

designed for high-temperature baking with thin, light crusts /
Athar’s Neapolitan Pizza Powder is crafted according to authentic PIZ7ZA M‘
Italian standards. With its balanced protein content and high heat FLOU ‘I, II: | |
tolerance, it produces doughs that deliver light, airy textures and

thin, crisp crusts.

Its competitive advantage lies in enabling the creation of true
Neapolitan-style pizzas under home baking conditions, ensuring
both authenticity and consistency at scale.

112% (Protein) gabigy
29-31% (Wet Gluten) wglsyo (5gl8
0.50-055 % (Ash) iwsle
<12% (Moisture) cugls
F0-65% (Water Absorption) ol wio
wide Ul pas 8 —anslgo
Neapolitan pizza dough (Application)

Pizza Powder - For Fast-Food Style Pizzas
A powder blend for fast-food style pizzas, delivering crisp
Al crusts with excellent long-fermentation stability
NEAPOLITAN T | Athar’s Pizza Powder developed to bake the most delicious
PIZZA | ATHAR pizzas in home ovens. This formulation produces doughs with
FLOUR I Dl excellent elasticity and crisp crusts, perfectly suited for
el fast-food style pizzas.lts key competitive advantage lies in its
ability to support long fermentation while maintaining consistent
quality in every bake. Reliable, versatile, and efficient, it is the

—_— preferred choice for pizzerias and industrial kitchens aiming for
bl ppblsl o 3deli o osl_ol j3g o

consistent excellence. 10-11% (Protein) gy,

erl ol osa J_Lia—_l—r-LL“__L Jwol sl sylaoliwl 26-28% (Wet Gluten) ygb}nuigﬁ
wJolmio yuiigp g Ub el Yoo b Jg—axo 050-055 % (Ash) jauusle
A8 o0 sleul S glaiwgr g Suw g oS <12% (Moisture) cugly

s oilailicdl Lol Gl ol cujo 49-549%,  (Water Absorption) uT e
ol SSile ciz bauluds _ A 5398 caund glimliiy puns 8y »noylgn

Fast-food style pizzadoughs {Application)
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Pancake & Waffle Powder
Soft, Fluffy, and Easy to Use

Perfect for pancakes and waffles, offering a soft texture,
ideal rise, and effortless preparation.

Athar’s Pancake & Waffle Powder is precisely formulated to
create light, fluffy, and evenly textured batters. This product
ensures consistent volume, a soft crumb, and a delightful taste.
Its main competitive advantage lies in its ease of use and
guaranteed quality, making it the perfect solution for producing
standardized pancakes and waffles in both cafés and

industrial bakeries.

956-106% (Protein) yuisgn
24-26% (Wet Gluten) _gloyo gl
040-055 % (Ash)usle
<N% (Moisture) cuglh,

48-53% (Water Absorption) ol wis

;’:m"k“;;"“md;g& =4 application) e ylgo
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Strawberry Cake Powder

Natural Flavor & Vibrant Color
A strawberry cake powder infused with natural aroma
and color, delivering soft, moist, and flavorful cakes

Orange Cake Powder
Balanced Formula, Fresh Aroma

Anorange cake powder enriched with natural citrus extract,
creating voluminous cakes with a long-lasting orange aroma

Athar’s Orange Cake Powder is formulated with natural
citrusextract and a balanced recipe to produce high-volume
cakes with a stable, refreshing aroma. Its controlled pH
prevents excessive browning, ensuring even performance
in home and industrial baking alike.
The key competitive advantage of this product lies in its
ability to preserve the fresh scent of orange even after
baking, delivering consistent results every time. Ideal for
producing ring-shaped, rectangular, and family-sized
cakes with professional quality.

Athar’s Strawberry Cake Powder combines natural fruit
aroma and color to create soft-textured, flavorful cakes
with a delicate crumb. With scientifically controlled
moisture levels, stable formulation, and precise batter
viscosity, it ensures consistent performance across
different environmental conditions.

Every bake delivers professional results, making it ideal for
home baking of layered cakes, muffins, and family-size
sponge cakes.

Its advantage lies in guaranteeing stable color, aroma, and
texture, bake after bake.

<10% (Dry Mix Moisture) i bolixo cugly (Product freshness preservation) Jgass il has <10% { Dry Mix Moisture) &> bglio cugly (Safety and shelf stability) l5ailo g inul 3ylaitisl

560-620g/L {Bulk Density) gmls Jie (Lowdust, good flowability) wiss g il @S Uiy 560-620g/L { Bulk Density) gyl JlEc (Easy dosing and mixing) blli! g ¢jgs clogas
1800-2400 cP/25C (Batter Viscosity) uos aijgSung (Smooth surface after baking) iy jl uy blo gous 1800-2400 cP/25C { Batter Viscosity) suos aisjgSuug {Uniform shaping capability) e lgiSs yms S culld
68-72 (Batter pH) juni> pH (Controlled browning) uads sloggs s 68-72 (Batter pH) ysai pH (Stable color and flavor) Lyl mab g iy
P inlls R T oo e T g S Comtiglr e b
28-33 min / 70-180°C (Baking Temperature / Time) cuz yloj/ slos (Stable citrus aroma) laub oSy o 30-35 min / 1770-180°C (Baking Temperature / Time) cu yloj/slos (For 2030 cm tray or 12 muffins) wudle WL Moxto LJld
oalgils> 8% /1 Family cake (Approximate Vield) gujaiosjl (Proper aeration) wgliae ,ms pos 8slgils S8 8 /1 Family cake (Approximate Vield) ,uas o3l (Soft and moist texture) wglbys g oy cudls

a_ads F M [ 3-4 minutes (Mixing Time) ysj puo yloj a_adsF I [ 3-4 minutes (Mixing Time) ysj pao yiloj (Properaeration) wgliae ,ms pas




w90 SUDSS Gl ig£p0 69 LS50
w5lgiSs op 58 Lg p—nbyigs
o228 ole uillbg gy Ggilsls sy bplol 3T SIS S8 30
8283 S b .aiS oo sloul wislg iS 005 8y g ik pab b wogloro (SuS
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A premium chocolate cake powder made with high-quality cocoa,
delivering moist cakes withrich flavor and uniformdark color

Athar’s Chocolate Cake Powder is formulated with
premium cocoa and a scientifically balanced sugar-to-fat
ratio to create moist, flavorful cakes with an even dark
color. With carefully controlled pH and batter viscosity,
this powder guarantees consistent results, stable volume
in deep molds, and resistance to crumbling during slicing.
Its competitive advantage lies in delivering a professional-
grade chocolate cake thatisrich, stable, and indulgent-ideal
for both industrial production and specialty bakeries.

<10% { Dry Mix Moisture) e bglio cugly
580-640 e} /L ( Bulk Density) gyl JiS>
1900-2500 cP/25C (Batter Viscosity) sn aijgSuug
T0-74 (Batter pH) ua pH
wrgy o= e M/ Fio - Fria mil /g,e paas 1 oS Deogly sslgidiy Jand

3 eggs + 230-210 ml water + H0-90 ml ol
30-35 min /170-175°C
aalgilé L8 % /1 Family cake
6-8% ( Cocoa Content in Mix) balis s giiSIs avys

Suggested Formula (per 500 g mix)
(Baking Temperature / Time) cué yloj/ slos
(Approximate Yield) i asjl

@ ATHAR

(Shelflife stability) g)Baite sylailiwl

(Strong flavor and rich color) ggé pab g &)
(Even baking) wurlgiSs vy

(Moist, compact crumb) wglsys g 838 LenlyS

(Balanced bitterness and color) &) g ,&li  Jslni
(Forlayered cakes) 58 glvasll wuwlio

(Feem round mold) YFem 8 L
(Moist texture, excellent sliceability) Jle wuisuin wsbye cidl

r ... B

<10%
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A vanilla cake powder made with natural vanilla,
delivering light, fluffy, and sponge-like cakes

Athar’s Vanilla Cake Powder is crafted with carefully
selected natural vanilla and balanced protein levels to
create light-colored, soft, and sponge-like cakes. With
controlled batter viscosity and moisture, it ensures a
uniform, fluffy crumb every time.

Ideal for Swissrolls, cupcakes, muffins, and base cakes, this
powder guarantees consistent and professional results
with every bake.
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(Shelflife and stability) g)8ailo g plgs

{Bulk Density) gymlbs iz (Optimalaeration and volume) uglls mspzs
( Batter Viscosity) was aujoSuug (Light and soft crumb) s g wubigyaohs
{Batter pH) i pH (Roulette: Thinner dough) 5§.8; yo iy

o5 Boo sly salgiiduy Jgoyd

(20x30 cm tray or cupcakes) SSUBL Poxte LIS
(Soft, moist texture) wgbyo g caulal w8l
(Approximate Yield)  .udi asjl

(Mixing Time) yaj po ¢loj



. . . : .

W
: _ P

& |
= k1
&

Wor

Producer of Professional Flours
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Mediterranean freshness - every bite agentle awakening
Athar’s Lemon Flavored Flour brings Mediterranean
vitality into every creation. Blending natural lemon
particles with premium wheat, it produces cakes and
pastries that deliver energy and freshness with
every bite.

The balanced formulation, with controlled acidity and
pH, prevents unwanted bitterness while ensuring
stability in flavor and color throughout the baking
process. The result is a product that is scientifically
precise yet emotionally unforgettable.

This flour is the choice for bakers and producers who
want their brand to be forever associated with
freshness and vibrancy.
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<10% ( Dry Mix Moisture) i bglas cugly (Shelflife) gl8ailo
560-620g /L (Bulk Density) s i (Citrusy flavor) ilSo pab
1800-2300 cP/25C (Batter Viscosity) uns aujgSuug (Easy mixing) gluTbilzs]
69-72 (Batter pH) uuai pH (Light structure) Sa sl
2-3% { Lemon Particle Content) LSuis gaul o s (Flavorbalance) yonb Jslas
25-28 min /170-180°C (Baking Temperature / Time) = yloj/ sles (Muffin molds) suélo LB
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Tropical softness — the warm signature of your showcase
Athar’s Banana Flavored Flour bridges the gap
between tropical aroma and modern baking
technology. Blended from carefully selected soft
wheat and natural banana particles, it delivers lasting
softness, silky texture, and a delightful aroma that
endures from the first slice to the last bite.With
precisely balanced moisture and viscosity, this
powder guarantees stability in flavor and color
throughout baking. The result: cakes and pastries
with professional appearance, consistent taste, and a
unigue sensory appeal.

Choosing this flour means adding a warm, distinctive
signature to your brand—an experience that will
bring your customers back, time and again.

<10% ( Dry Mix Moisture) Wi bglixo cugly
560-640g/L { Bulk Density) gymlb Jiz
1800-2400 cP/25C (Batter Viscosity) un aujgCuug
68-72 (Batter pH) s pH
3-4% ( Banana Particle Content) i jgo wilid suops

25-30 min /170-180°C

(Baking Temperature / Time) e gloj/ glos
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AdlySamlg bl e lgaso cuoaudsgbgsgobgs

(Shelflife and safety standard) insl g g8l 3jlailiuwl
(Guaranteed flavor and color) i) g pab guads

(Easy dosing and mixing) bllisl g yujgi clagw
(Smooth, uniform texture) py g cubrlgiSs sl

(Flavor and color stability) & g pob g laul
(Standard 20=30 cm tray) MeoxVe slailiwl Lulé




Bold pink — a flavor that stops the showcase

Athar’s Raspberry Flavored Flour is a fusion of daring
color and delicate flavor. With its natural reddish-pink
hue and fragrant raspberry notes, it creates baked
goods that stand out in every display.

Thanks to its scientifically balanced acidity and
precise pH control, this flour guarantees stable color
and taste throughout the entire baking process. Even
in large-scale production, the quality remains
consistent and reliable.

This flour is the choice for brands seeking to capture
the future of the market with a bold, modern, and
innovative product.
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<10% ( Dry Mix Moisture) s bglias cughy (Shelflife and durability) g,8ilo g plgs
560-620 g /L ( Bulk Density) gml i {Natural red color) o joyd Sy
1800-2400 cP/25C (Batter Viscosity) uns aijgSuug (Good flowability) suisuluz
6.8-71 (Batter pH)uos pH (Soft crumb) i canhs
2-3% (Raspberry Particle Content) (Sdu> Sdias i aoys (Acidity balance control) gauwl Jslas |y5is

25-30 min /170-180°C

(Baking Temperature / Time) vy yloj/ glos

(Muffin or round mold) 33 b ¢uslo LJB
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Flavored Flour
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Signature pink - the timeless favorite of every showcase

Athar’s Strawberry Flavored Flour adds a delightful
fragrance and a striking pink hue to every product.
With its exclusive formulation, it guarantees stable
quality in every bake and delivers a memorable
experience for customers.

Blending premium wheat with natural strawberry
particles, it creates baked goods that are visually
captivating and uniquely flavorful. More than just an
ingredient, this flour is a tool for building a distinctive
brand and producing products that go beyond
competition.

é 10 % ( Dry Mix Moisture) S bglao cughy
( Bulk Density) gpmlis =

570-630g/L
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(Standard shelflife) slasliwl
(Natural pink color) oub e

1850-2400 cP/25TC (Batter Viscosity) uas abjgSuug (Easy mixing) lul bllis]
6.8-72 (Batter pH) uas pH (Moist texture) Liglayo sl
2-3% ( Strawberry Particle Content) JSuliér  Lipd wigi il aumys (Flavor balance) onb Jslni

28-32 min / 170-175°C

' ATHAR
@ ,_n..hl

Flavored Flour
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{Baking Temperature / Time) cute gloj/ glos

(Round or cupcake molds) SSuls LS e




Orange Flavored Flour

Citrus Energy, Heat-Stable Performance
Acitrus celebration - the energy of sunshine in your showcase

Athar’s Orange Flavored Flour is a festival of citrus
aroma and color. Made with natural orange particles
and a heat-stable formulation, it retains its vibrant
flavor and color even at high baking temperatures.

The result is flawless performance not only in home
baking but also in professional and industrial
production lines. This flour adds a bright flavor and
lasting aroma to cakes and pastries, delivering an
uplifting and refreshing experience to your customers.
With its consistent quality and reliable performance,
it is the trusted choice for large-scale production.

JU_asy jlspab 57 \
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More than a unique taste, it creates a positive, 3Salgs
energizing memory of your brand in every bite.

<10% (Dry MixMolsture) S bglixs cugby (Shelflife) g Saito
560-640g/L ( Bulk Density) gunlls iz (Natural aroma) youb asl;
1800-2400 cP/25C (Batter Viscosity) uob aijgSuug (Easy aeration) ylul ,m3pas
6.8-72 (Batter pH) soz pH (Smooth surface) Sl alaw
2.30, ( Orange Particle Content) i Jlas wi3 aoys (Acidity control) aisuwl s

25-33min / T710-180°C

(Baking Temperature / Time) v uloj/ glos
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Flavored Flour
ORANGE
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(Cake molds) 5.5 1B
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Banana Flavored Flour
Tropical Warmth, Modern Craft
Tropical softness - the warmsignature of your showcase

Athar’s Banana Flavored Flour bridges the gap
between tropical aroma and modern baking
technology. Blended from carefully selected soft
wheat and natural banana particles, it delivers lasting
softness, silky texture, and a delightful aroma that
endures from the first slice to the last bite.With
precisely balanced moisture and viscosity, this
powder guarantees stability in flavor and color
throughout baking. The result: cakes and pastries
with professional appearance, consistent taste, and a
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unique sensory appeal. S0 9mo
Choosing this flour means adding a warm, distinctive

signature to your brand—an experience that will

bring your customers back, time and again.

<10% { Dry Mix Moisture) S bglixo cugly (Shelflife) plgs

570-630g/L (Bulk Density) smlb iz (Gentle flavor) mllo pob

1800-2400 cP/25C (Batter Viscosity) ssaé abjoSuvg (Uniform distribution) cube S pujss

B69-713 (Batter pH) s pH (Soft texture) py sl

3-4% { Peach Particle Content) LS glem wilj3 susys (Stability) glab
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A striking purple hue with a velvety aroma

Athar’s Blueberry Flavored Flour is more than just an
ingredient; it is the signature of creativity and
refinement. Combining carefully selected soft wheat
with natural blueberry particles, it delivers a deep
purple color and velvety fragrance that bring a touch
of European elegance blended with Iranian innovation
to every creation.This exclusive powder, with precisely
balanced moisture and controlled pH, guarantees
flavor and color stability in every bake—whether in
home ovens or artisanal pastry shops. The result is a
product with stunning visual appeal and a taste
experience that keeps customers coming back.

With Athar’s Blueberry Flavored Flour, every cake and
pastry becomes not just a product, but an edible work
of art.

<10 % (Dry Mix Moisture) s> bglixn cughy
(Bulk Density) gl 82

570-630g/L
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2-3% ( Blueberry Particle Content) i gpol wihs sy (Browning control) yads sleags (Jsiis

30 min /170-175C

Flavored Flour
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(Baking Temperature / Time) v yloj/slos

(Round or rectangular mold) Jusiws b 38 B
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