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ALLSPICE NATURAL MARINADES

MAGNOLIA FLAVOR & FRAGRANCE CO.




Saffron Chicken Kebab Flavor
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Ingredients: Saffron, Lemon Extract, Onion Extract, Salt, lSJ:!Lu""c 'T"L.‘S q?g? t:“"l?

Oil, Gum, Yellow Natural Color Turmeric (E100), Local Ashayeri chicken Kebab FIavor

Essential Oils and Spices, 100% natural, NO preservative.
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Ingredients: Lemon Extract, Salt, Edible Qil, Onion Extract,

Natural Extract & Essential Oils, Gum, Brown Natural
Color Caramel (E150d) Natural Smoke Flgor 100%
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For use in: Chicken, red meat and fish, both for barbecue or frying, pasta, macaroni and grilled vegetables.
Instruction: Add 2 to 3 Spoons of this product per kg of meat and mix well, after 3 min it is ready to barbecue or frying for chicken and fish, and after 30 min for red meat.
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Jangali Chicken Kebab Flavor
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Ingredients: Aromatic Herbal Extracts, Lemon Extract,
Salt, Edible Oil, Local Essential Oils and Spices, Gum,

GreenjNatural Color Chlorophyll (E140), Yellow Natural
, Colo eric (E100), 100% natural, NO preservative.
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Shandizi Chicken Kebab Flavor

0olS azgs augi )y ubile ol 1 Spao 3)lgo
JosS b 6 @l g3 palo g éso pub LS Lalo
.\J.JS (] JlJS oslaiwl Sjg0

:Q:gg_ﬂ S t@l.nm 0] :o_jL‘i JLA.J g jaw @ l_:LuSJJ
aihio oS jheo g pebubes lagty) g lwojlac
sheo Wlou juw oglwlys

Ingredients: Extract of onion and garlic, Cumin, Sumac,
Salt, Gum, Edible oil, Local traditional spices and essential

oils (belong to khorasan province), 100% natural, NO
preservative.
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For use in: Chicken, red meat and fish, both for barbecue or frying, pasta, macaroni and grilled vegetables.
Instruction: Add 2 to 3 Spoons of this product per kg of meat and mix well, after 3 min it is ready to barbecue or frying for chicken and fish, and after 30 min for red meat.
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Dezfoli Chicken Kebab Flavor
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Ingredients: Extract of onion and garlic, salt, green chili

pepper, edible oil, local traditional spices and essential

oils (belong to khozestan province), green natural color
cholorophyll (E140d), 100% natural, NO preservative. -

Baiochi Chicken Kebab Flavor
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Ingredients: Extractr_gi@niori’and garlic, Salt, Hot

spices, Cardamon, Gum, Edible oil, Local traditional %
— spices and essential oils (belong to Sistan and
~Balochistan province), Natural color papnka (E160c),

-100% natural NO presen/atwe
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For use in: Chicken, red meat and fish, both for barbecue or frying, pasta, macaroni and grilled vegetables.
Instruction: Add 2 to 3 Spoons of this product per kg of meat and mix well, after 3 min it is ready to barbecue or frying for chicken and fish, and after 30 min for red meat.
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BUSHEHRI NATURAL FLAVOR
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color (E160c), 100% natural, NO preservative.

Bushehri Chicken Kebab Flavor
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Ingredients: Extract of onion, Fresh garlic, Salt,

Edible oils, Hot pepper, Lemon juice, Local spices,
Herbal extracts and essential oils, Paprika natural
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Bandari Chicken Kebab Flavor
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Ingredients: Natural Extract of Red Pepper, Lemon
Extract, Onion Extract, Salt, Edible Oil, Local Essential

Qil and Spices, Gum, Paprika Natural Color (E160c),
100% natural, NO preservative.
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For use in: Chicken, red meat and fish, both for barbecue or frying, pasta, macaroni and grilled vegetables.
Instruction: Add 2 to 3 Spoons of this product per kg of meat and mix well, after 3 min it is ready to barbecue or frying for chicken and fish, and after 30 min for red meat.
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Gilaki Fish Natural Marinade
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Ingredients: Lemon extract, Salt, Edible oil, LSJ;*-.’ L,-QLD L,MUI,?.

Aromatic compounds, Gum, Natural color e 1
chlorophyll (E140), Turmeric (E100), 100% natural, Bandari Fish Natural Marinade

NO preservative.

gab Lol oo augi s Giuible gl i 800 3)lg0
515 o 8 e3latunl 390 S L 8 auli 13 alo :
(rEg e Saigalilejuac jo S Jals 2 iboliaciliS)i -
(S hes ey b uspadnis Jald o anls Jals | SPICE
b aaa i S5logT3lgo Ao o gl qlimjod Ao clajw | \ 2004 g
r = (B1590) S0y b S 155 jlono faso i NI
: \W"SP]CE Fi Ingredients: Natural extract of Red Pepper, Lemon  [iieadi LU

Est. 2004 gt extract, Salt, Edible oil, Aromatic compounds S
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For use in: Fish, both for barbecue or frying.
Instruction: Add 2 to 3 Spoons of this product per kg of fish meat and mix well with a little bit of oil, it is ready to cook after 3 minutes.



® Net wt. of each pack: 200gr
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This pack includes four diffrent chicken
kebab marinades including Saffron, Jangali
(vegetable taste), Bandari (spicy taste) and
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Yummy Hot-Spicy Pack
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This pack includes four diffrent chicken kebab
marinades including Baluchi (spicy), Dezfuli
(spicy green pepper), Bandari (spicy red
pepper) and Bushehri (very spicy) marinade.
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Ashayeri (smoky taste).

LS oo jauiigs Sy

Yummy Barbecued
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This pack includes four diffrent kebab

marinades including Sour kebab, Larry kebab,
Kordi kebab and Kubideh kebab marinade.




Kubideh Kebab Marinade
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Ingredients: Extract of onion, Salt, Edible oil, Lemon

Juice, Local traditional spices & Essential oils, No
preservative, 100% natural.
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SOUR KEBAB MARINADE
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For use in: Red meat, both for barbecue or frying, including kebab and hamburger.
Instruction: Add 5 Spoons of this product per kg of red meat and mix well, it is ready to cook after 30 minutes.
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Ingredients: Extract of onion, Salt, Edible oil, Local
traditional spices and Essential oils,Yogurt extract,

Herbal extracts, Natural tenderizer, No preservative,
100% natural.
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Kordi Kebab Marinade
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Ingredients: Extract of onion and garlic, Salt, Edible
oil, Local traditional spices and Essential oils, Herbal

extracts, Natural tenderizer, No preservative, 100%
natural.
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For use in: Red meat, both for barbecue or frying.
Instruction: Add 5 Spoons of this product per kg of red meat and mix well, it is ready to cook after 30 minutes.
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Butter Flavor
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Butter Flavor: This pleasant natural identical flavor is suitable for

using in rice, soup, kinds of foods, vegetables, chicken meat, steak
and confectionary products including cake and cookies.
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Saffron Flavor: This flavor is a natural extract from
high quality saffron and containing all effective useful

ingredients of saffron.
For use in: Various kinds of foods, ice cream, beverages
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Smoke Flavor: Natural smoke flavor is suitable for using in rice,

L,Jlg.;p L’J-éSJ pab ™ kinds of foods, meats, sauces, bakery and snacks and nuts.
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Ghee Flavor: This flavor is natural and suitable for using in
rice, traditional foods, confectionery and bakery product.
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MAGNOLIA FLAVOR & FRAGRANCE COMPANY
DESIGNER AND PRODUCER OF FOOD FLAVORS

www.magnolia-flavor.com
+98 86 4234 4914  +98 86 48 548

SAVEH, KAVEH INDUSTRIAL CITY



