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1977 yilindan itibaren insaat sektoriinde yer alan Kizikli Grup , 2003
yilinda biinyesine kattigi KIZIKLI Gida A.S. ile , www.netto.web.tr gida
sektoriin de yerini almistir. UHT teknolojisi ile trettigi, %100 meyve
suyu , meyve nektari, meyve aromali icecek , stit ve sit Grtinlerini
karton ve cam sise ambalaj secenekleri ile nihai tiiketici ile
bulusturmaktadir. Kizikli Gida, bu anlamda (iriin yelpazesini
genisletmeye devam ediyor. Yaptigi yeni yatirimlarla simdi de %100
yerli tiretim olarak NETTO Bitkisel UHT Sivi Krema ve Bitkisel
Sivi Krem Santi irtinlerine girmistir. Bu anlamda pastacilik
alaninda yeni (riin yatirimlarina da devam edecektir.

« Kizikli Gida trrtinleri, HACCP Gida Giivenligi Sistem Belgesi (DNV)
ve 1ISO 9001:22000 Kalite Yonetim Belgesi ve FSSC 22000
Uluslararasi Gida Giivenligi Yonetim Belgesine sahiptir.

o Uriinlerimiz Amerika Birlesik Devletlerine ihrag edilmekte olup ,
FDA standartlarini saglamaktadir.

Kizikl Gida , 2 yil siiren Ar-Ge calismalari sonrasinda uzmanlarla
gelistirdigi receteleri ve her amaca uygun 5 farkli sivi krema gesidi ile
NETTO Sivi Krema cgesitleri sektoriin yeni yildizlari olmaya aday.

« NETTO Libra Bitkisel Yemeklik & Pastalik Sivi Krema- Sekersiz
¢ NETTO Nova Bitkisel Yemeklik & Pastalik Sivi Krema - Sekersiz
« NETTO Capella Bitkisel Sivi Krem Santi -Sekerli

« NETTO Vega Bitkisel Sivi Krem Santi- Sekerli

* NETTO Antares Bitkisel Sivi Yemeklik Krema

Established in 1977, Kizikli Group started operating in the construction
sector. In 2003, it expanded its portfolio with KIZIKLI Food Inc. and entered
the food industry. Using UHT technology, Kizikli Gida produces 100% fruit
Jjuice, fruit nectar, fruit-flavored beverages, milk, and dairy products, which
are presented to the final consumers in carton and glass bottle packaging
options. Kizikli Gida continues to expand its product range in this regard.
With new investments and a lengthy R&D operation, it has now entered the
market with NETTO Plant-Based UHT Liquid Cream and Plant-Based Liquid
Whipping Cream, both of which are 100% domestically produced. Further-
more, the company plans to continue investing in new products in the
confectionery field.

* Kizikli Gida products hold industry standard certifications, including the
HACCP Food Safety System Certificate (DNV), 1S0 9001:22000 Quality
Management Certificate, and FSSC 22000 International Food Safety
Management Certificate.

* The products are exported to the United States and meet FDA Standards.
NETTO Liquid Cream varieties, developed after two years of R&D work with
experts, are poised to become the new stars of the industry. There are five
different types of liquid cream Suitable for various purposes:

e NETTO Libra Plant-Based Culinary & Pastry Liquid Cream - Sugar-Free

e NETTO Nova Plant-Based Culinary & Pastry Liquid Cream - Sugar-Free

e NETTO Capella Plant-Based Liquid Whipping Cream - Sweetened

e NETTO Vega Plant-Based Liquid Whipping Whipping Cream - Sweetened
e NETTO Antares Plant-Based Liquid Culinary Cream

Capella |
Whipping Cream
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NETTO CAPELLA %100 Bitkisel Sivi Krem Santi - Sekerli

NETTO Capella Plant-Based Liquid Whipping Cream - Sweetened

Adini gogun zirvesi anlamina gelen CAPELLA yildizindan alan, NETTO
Capella Bitkisel Sekerli Krem Santi, lezzeti, kalitesi ve performansi
ile Sivi Krema santi tercihlerinde zirveyi hedefliyor.

Yiksek doygunlukta kabarma potansiyeli, ptrtizstiz dokusu, yiksek
stabilite kabiliyeti, sivama, sos ve farkli pasta uygulamalarindaki
performansi ile tam bir profesyonel.

Renk kaybi ve ¢atlama olmadan, atistirmaliklardan, soslara, sutli
tathlardan, kutlama pastalarina kadar bir cok alanda mikemmel lezzet,
uzun 6émiirli dekorasyon saglar.

» Dort kata kadar hacim alma

» Pasta (izeri uygulama sonrasi donma ve
¢ozlinmeye dayanikli

* Mikemmel lezzet

» Pasta kaplamalari, soslar,sislemeler ve ttim stitli
tatl uygulamalari igin ideal

* Pirlzslz doku, yuksek stabilite kabiliyeti

* %7100 bitkisel

Kullanma Talimati :

En iyi cirpma performansi icin, ¢irpmadan once 4 ila 6 °C de 12 saat
sogutulur. Tercinen sogutulmus girpma kabi ile uygulanir. Girpma siresi
istenilen kivama, makina cinsine, Uriin miktarina ve ¢irpma hizina gore
degisiklik gostermektedir. Fazla girpmamaya 6zen gosterilmeli. Girpiimis

{irlinii so§uk ortamda muhafaza ediniz. Uriin acildiktan sonra buzdolabin-

da saklanmali ve 3 giin igerisinde kullaniimalidir.

Saklama Kosullar:

Kapali ambalajda serin ve rutubetsiz yerde oda sicaklhiginda ( +4C ile
+20C ) saklayiniz. Paket acildiktan sonra (+4C /+8C) saklayiniz ve 2 glin
icinde tlketiniz.

NETTO Capella Plant-Based Sweetened Whipping Cream, named after
the Capella star, meaning "the top of the sky," aims to be the pinnacle
choice for liquid whipping cream preferences, thanks to its taste, quality,
and performance. With its high potential for volume expansion, smooth
texture, and excellent stability, it functions as a complete professional
whipping cream. It provides excellent taste and long-lasting decoration
in various areas, including snacks, sauces, dairy desserts, and
celebration cakes, without losing its colour or cracking.

* Quadruple volume expansion

* Resistant to freezing and thawing on cake applications.

* Excellent taste

e [deal for cake coverings, sauces, decorations, and all dairy
dessert applications

* Smooth texture, high stability capability

* 100% plant-based

Instructions for Use:

For the best whipping performance, cool the cream between 4°C to 6°C
for 12 hours before whipping. Preferably, use a chilled whisking
container for application. The whipping time may vary depending on the
type of machine, product quantity, and whipping speed. Avoid overwhip-
ping. Store whipped product in a cold environment. After opening, keep
the product refrigerated and consume within 3 days.

Storage Conditions:

Store in a cool and dry place at room temperature (+4°C to +20°C) in
closed packaging. After opening, store between +4°C and +8°C and
consume within 2 days.



NETTO VEGA %7100 Bitkisel Sivi Krem Santi- Sekerli

NETTO Vega Plant-Based Liquid Whipping Cream - Sweelenét¥ag
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Adini gegmisin ve gelecegin takim yildizi VEGA'dan alan, NETTO VEGA
Bitkisel Sekerli Krem Santi, lezzeti, kalitesi, performansi ve rakabetgi
fiyat politikasi ile kaliteden 0ziin vermeyenlerin tercihi olacak.

Yiiksek doygunlukta kabarma potansiyeli, pirlizsiiz dokusu, yiilsek
stabilite kabiliyeti, sivama, sos ve farkli pasta uygulamalarindaki
performansi ile tam bir profesyonel.

Renk kaybi ve ¢catlama olmadan, atistirmaliklardan , soslara, sttli
tathlardan, kutlama pastalarina kadar bir cok alanda mikemmel lezzet,
uzun 6miirli dekorasyon saglar.

» Dort kata kadar hacim alma

¢ Pasta iizeri uygulama sonrasi donma
ve ¢oziinmeye dayanikli

* Mikemmel lezzet

» Pasta kaplamalari, soslar,stislemeler ve
tlm sutli tath uygulamalarr igin ideal

¢ Piiriizstiz doku, yliksek stabilite kabiliyeti

* %100 bitkisel

Kullanma Talimati:

En iyi cirpma performanst igin, girpmadan 6nce 4 ila 6 °C de 12 saat
sogutulur. Tercinen sogutulmus ¢irpma kab ile uygulanir. Girpma suresi
istenilen kivama, makina cinsine, tiriin miktarina ve girpma hizina gére
degisiklik gostermektedir. Fazla girpmamaya 6zen gosterilmeli. Girpiimig
{iriinii soguk ortamda muhafaza ediniz. Uriin acildiktan sonra buzdolabin-
da saklanmali ve 3 guin igerisinde kullanilmalidir.

Saklama Kosullar:

Kapall ambalajda serin ve rutubetsiz yerde oda sicakliginda (+4C ile +20C)
saklayiniz. Paket acildiktan sonra (+4C /+8C) saklayiniz ve 2 giin iginde
tliketiniz.

NETTO Vega is a 100% plant-based sweetened liquid cream named after
the past and future constellation Vega. It aims to be the choice for those
who seek quality without compromise, with its taste, quality, performan-
ce, and competitive pricing. Like NETTO Capella, it has a high potential
for volume expansion, smooth texture, and excellent stability, making it
ideal for professional applications. It retains its color and doesn't crack,
providing excellent taste and long-lasting decoration in various areas,
including snacks, sauces, dairy desserts, and celebration cakes.

¢ Quadruple volume expansion
* Resistant to freezing and thawing after application on cakes.
* Excellent taste
* [deal for cake coverings, sauces, decorations,
and all dairy dessert applications
* Smooth texture, high stability capability
* 100% plant-based

Usage Instructions:

For the best whipping performance, cool the cream between 4°C to 6°C
for 12 hours before whipping. Preferably, use a chilled whisking
container for application. The whipping time may vary depending on the
type of machine, product quantity, and whipping speed. Avoid overwhip-
ping. Store whipped product in a cold environment. After opening, keep
the product refrigerated and consume within 3 days.

Storage Conditions:

Store in a cool and dry place at room temperature (+4°C to +20°C) in
closed packaging. After opening, store between +4°C and +8°C and
consume within 2 days.
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NETTO LIBRA %100 Bitkisel Sivi Yemeklik & Pastalik Sekersiz Krema : i 7 Eﬁ@
NETTO Libra Plant-Based Culinary & Pastry Liquid Cream - Sugar-Free :

Adini Libra takim yildizindan alan ve dengeyi temsil eden NETTO LiBRA
Bitkisel Sivi Yemeklik & Pastalik Sekersiz Krema essiz formiili,
agizda biraktigi siit kremasi lezzeti, kalitesi ve yliksek performanstile hem
pastacilik uygulamalari, hem de ¢orba ve sicak yemek uygulamalarinda
kullanabileceginiz sekersiz cok amagli bitkisel bir kremadir.

« (¢ kat hacim alma

» Pasta kaplamalari, soslar,stislemeler ve
tlim stitli tath uygulamalarr icin idealdir

« Uriinlerin sekerini azaltmak icin kullanilabilir

* Cikolatali ganajda plriizsiiz yapi saglar

» Tasimali pastacilikta miikemmel sonug verir

» Sicak yemeklerde, corbalarda ve soslarda
essiz krema dokunusu yaratir.

Lezzetinden ddiin vermeden (riinlerinizin seker igerigini azaltmak amaciyla
miikemmel ¢ozimler sunar.

Yiiksek isi direnci sayesinde, pisirilmesi gereken corbalar ve soslar gibi
uygulamalarda da kullanilabilir. ister sicak ister soguk, cirpilmis veya pismis
olsun, tariflerinize kremali bir dokunus eklemek istediginiz her yerde NETTO
Libra Bitkisel Yemeklik &Pastalik Kremaya glivenebilirsiniz.

Kullanma Talimati:

En iyi cirpma performansi icin kullanmadan 6nce en az 12 saat (+4C /+8C)de
sogutulmali. Soguk bir girpma kabi ile cirpicida 2-3dk yada istenen kivama
gelene kadar ¢irpilabilir. Fazla girpmamaya 6zen gosterin. Girpilmis drani
soguk ortamda muhafaza ediniz. Uriin acildiktan sonra buzdolabinda
saklanmali ve 3 glin icerisinde kullanilmalidir.

CICELQNTEINEIETGER

Kullanmadan dnce iyice calkalayin. Uriinii gerek gordigiiniiz miktarda
dogrudan ilave ederek kullanin. Ttim sicak mutfak uygulamalarinda kullanima
uygundur. Isiya ve asitlere karsi dayaniklidir.

Saklama Kosullar:

Kapall ambalajda serin ve rutubetsiz yerde oda sicakliginda ( +4C ile +20C )
saklayiniz. Paket acildiktan sonra (+4C /+8C) saklayiniz ve 2 glin icinde
tiiketiniz.

Cooking/& Whipping
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NETTO Libra is a versatile, sugar-free plant-based cream named after the
Libra constellation, symbolizing balance. It offers a unique formula with the
taste of milk cream, high quality, and excellent performance, making it
suitable for both pastry applications and soup and hot meal preparations.

* Triple volume expansion
e |deal for cake coverings, sauces, decorations, and all dairy
dessert applications
e (an be used to reduce the sugar content in products.
* Provides a smooth texture in chocolate ganache.
* Offers excellent results in mobile confectionery.
* (Creates an exceptional cream touch in hot meals, soups, and sauces.

It offers excellent solutions to reduce the sugar content in your products
without compromising on taste. Thanks to its high heat resistance, it can
also be used in applications that require cooking, such as soups and
sauces. Whether hot or cold, whipped or cooked, you can trust NETTO Libra
Plant-Based Culinary & Pastry Cream to add a creamy touch to your recipes
anywhere you desire.

Instructions for Use:

To achieve the best whipping performance, cool the cream for at least 12
hours between +4°C and +8°C before use. Whip it with a cold whisking
container for 2-3 minutes or until reaching the desired consistency. Avoid
overwhipping. Store whipped cream in a cold environment. After opening,
keep the product refrigerated and consume within 3 days.

For Hot Applications:
Shake well before use. Add the product directly in the desired amount.
Suitable for all hot kitchen applications. Resistant to heat and acidity.

Storage Conditions:

Store in a cool and dry place at room temperature (+4°C to +20°C) in
closed packaging. After opening, store between +4°C and +8°C and
consume within 2 days.



NETTO NOVA %100 Bitkisel Sivi Yemeklik & Pastalik Sekersiz Krema
NETTO Nova Plant-Based Culinary & Pastry Liquid Cream - Sugar-Free

Adini, enerjisini ve lezzet patlamasini NOVA yildiz
patlamasindan alan NETTO NOVA Bitkisel Sivi
Yemeklik & Pastalik Sekersiz Krema hem
pastacilik uygulamalari, hem sicak yemek ve sos
uygulamalarinda kullanilabileceginiz sekersiz ¢ok amagli
bitkisel bir kremadir.Agizda kalan nefis siit kremasi ve
tereyag lezzeti, ile tim uygulamalarda ki yiiksek
performansi ile mutfaklarin yeni yildizi olmayr hedefliyor.

« Ug kat hacim alma

* Pasta kaplamalari, soslar,stslemeler ve
tim sutli tath uygulamalarr icin idealdir

« Uriinlerin sekerini azaltmak icin kullanilabilir

 (Cikolatali ganajda plriizsiiz yapi saglar

¢ Tasimali pastacilikta mikemmel sonug verir

« Sicak yemeklerde, gorbalarda ve soslarda egsiz krema
dokunusu yaratir.

* Yemek uygulamalarinda istah agici, matlasmayan parlak
gortnimind muhafaza eder.

NETTO Nova, named after the nova star explosion, is a
plant-based sugar-free cream suitable for both pastry and
hot meal and sauce applications. It provides the same
delicious taste of milk cream and butter in all applications,
making it a star in the kitchen.

* Triple volume expansion
Ideal for cake coverings, sauces, decorations,
and all dairy dessert applications
Can be used to reduce the sugar content in products.
Provides a smooth texture in chocolate ganache.
Offers excellent results in mobile confectionery.
Creates an exceptional cream touch in hot meals,
soups, and sauces.
Maintains an appetizing, non-dulling,
shiny appearance in food applications.

Yiksek i1si direnci sayesinde, pisirilmesi gereken corbalar, sicak yemek
uygulamalar ve soslar gibi uygulamalarda da kullanilabilir. ister sicak
ister soguk, ¢irpiimis veya pismis olsun, tariflerinize kremali bir dokunus
eklemek istediginiz her yerde NETTO Nova Bitkisel Yemeklik &Pastalik
Kremaya guvenebilirsiniz. Lezzetinden 6diin vermeden Urinlerinizin seker
icerigini azaltmak amaciyla miikemmel ¢éziimler sunar. Rakiplerine gére
rekabetci fiyat politikasi ile ekonomik ¢oziimler sunar.

Kullanma Talimati:

Eniyi ¢irpma performansiigin kullanmadan énce en az 12 saat (+4C
/+8C)de sogutulmall. Soguk bir cirpma kabi ile ¢irpicida 2-3dk yada
istenen kivama gelene kadar cirpilabilir. Fazla ¢irpmamaya 6zen gosterin.
Cirpilmis diriini soguk ortamda muhafaza ediniz. Uriin agildiktan sonra
buzdolabinda saklanmali ve 3 glin igerisinde kullaniimalidir.

Thanks to its high heat resistance, NETTO Nova Plant-Based Culinary &
Pastry Cream can also be used in cooking applications such as soups,
hot meals, and sauces. Whether hot or cold, whipped, or cooked, you
can trust NETTO Nova to add a creamy touch to your recipes anywhere
you desire without compromising on taste. It offers excellent solutions
to reduce the sugar content in your products without sacrificing flavour.
Moreover, it provides economic solutions with a competitive pricing
policy compared to its competitors.

Instructions for Use:

To achieve the best whipping performance, cool the cream for at least
12 hours between +4°C and +8°C before use. Whip it with a cold
whisking container for 2-3 minutes or until reaching the desired
consistency. Avoid overwhipping. Store whipped cream in a cold
environment. After opening, keep the product refrigerated and consume
within 3 days.

BIELQUTEEIETGER

Kullanmadan dnce iyice ¢alkalayin. Uriin gerek
g6rdiginiiz miktarda dogrudan ilave ederek
kullanin. Ttm sicak mutfak uygulamalarinda
kullanima uygundur. Isiya ve asitlere karsi
dayaniklidir.

Saklama Kosullar::

Kapali ambalajda serin ve rutubetsiz yerde oda
sicakliginda ( +4C ile +20C ) saklayiniz. Paket
aclldiktan sonra (+4C /+8C) saklayiniz ve 2 giin
icinde tuketiniz.

For Hot Applications:

Shake well before use. Add the product directly in
the desired amount. Suitable for all hot kitchen
applications. Resistant to heat and acidity.

Storage Conditions:

Store in a cool, dry place at room temperature
(+4°C to +20°C) in closed packaging. After
opening, store between +4°C and +8°C and
consume within 2 days.

NETTO ANTERES %100 Bitkisel Sivi Yemeklik Krema

Anifa;

) Cooking Cream’




