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To strengthen customer trust by meeting their quality and food safety
requirements, and to improve its internal organization, SOMADIR has
adopted a quality and food safety management system in accordance
with ISO 9001 and ISO 22000 standards. SOMADIR is also HACCP
certified, and all of its products are Halal certified.
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KNOW-HOW
& TECHNOLOGY

SOMADIR’s performance is largely attributed to the development of its
team, made up of professionals trained in the best specialized schools.
The commitment, expertise, and motivation of all company staff are
key to SOMADIR’s success. All of its specialists are fully versed in
quality management principles and highly attentive to hygiene and
food safety issues.

For several years, SOMADIR has undertaken a significant investment
program that has led to the automation of all its equipment and
industrial installations, bringing its production units in line with the
most advanced technological standards.
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RESEARCH
& DEVELOPMENT

To meet customer expectations and anticipate the constant evolution
of the market, SOMADIR has a team of experts dedicated to research
and development. In this regard, SICAL, a subsidiary of SOMADIR,
operates a baking center where tests are conducted by a team of
technical bakers who rigorously and continuously monitor all
developed formulas, adapting them while respecting various
bread-making methods.
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Instant dry yeast is a natural yeast suitable for various
bread recipes and different types of dough.

Benefits

» Easy to use: it can be incorporated directly into
ingredients and does not need to be activated.

* 2 Years of shelf life.

* Provides exceptional volume to products.

* Easy to store; does not require refrigeration.

* Adapts to all types of flour.

Directions for use

* Add warm water for more effective results.

* Avoid direct contact between the yeast and salt
to maintain its activity.

* After opening, keep the yeast in a closed container.

Dosage
* From 500 g per 100 kg of flour (0.5%).

Packaging
* Available in 125 g, 450 g, 500 g,
and bags of 10 kg and 25 kg.
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Germa fresh yeast is the iconic yeast brand in Morocco,
used by professionals and home bakers to create the best bread recipes.

Benefits

* Easy to use.

* Provides exceptional volume to baked goods.
* Gives bread an authentic taste and flavor.

* Adapts to all types of flour.

¢ Crumbly, it integrates quickly into the dough.

Directions for use

* Add lukewarm water for more effective results.

* Avoid direct contact between the yeast and salt
to maintain its activity.

* After opening, store the yeast in the refrigerator.

Dosage
* 20 to 30 g of yeast per 1 kg of flour.

Packaging
* Available in 40 g, 100 g, 225 g and 500 g.
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It provides good tolerance to the different conditions

of the dough-making process, ensuring excellent dough quality
and optimal volume of the finished product.

Benefits il 1o oll
* Good tolerance of the dough under different ddac Lifldal iaall agrhll sy Joaie
conditions of the dough-making process. gaelle La
* Stability and excellent dough rising. Jjliteo JSi aclaiyl g gaedl ilud e
* High-quality dough with optimal volume of the u‘dl_l.o e godsgalldlled iace
finished product. ul_fLe_n_II e_l.uLU
* Light, airy crumb. O3 diggiiguaraiale
» Crispy and well-colored crust. A ool dld g d oy 606y wd e
Directions for use Jloe L dll GilsLay)
* Add to the flour during the first stage of mixing. sl dilay sie Guasdl gl 6piiluo Gl caliay ©
Dosage Jlo il dpui
* Between 0.2% and 0.5% 0.5%¢ 0.2% Lo ®
(200 g to 500 g per 100 kg of flour). (820> ol 9118 100 Y4 ol2 500 ] ol 2 200)

* Also available in concentrate fomula o paa pa L:.b__[i }agio
(50g for 50kg of flour). (Gadl o @28 50 JXI olya 50)
Packaging il oillgd Lieill
* Available in bags of 50 g, 500 g, '(°|JJ 500 '(°|JA >0 uJJl—’—‘I Jua jag-io ¢
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Improver for pastries and all fine bakery products, including sugar and fat
(croissant, brioche, milk bread, eftc.).

Benefits il 1o oll
* In leavened puff pastry (croissant, etc.): (e igguulg il ) paidall §ygall Guaell Ju *
makes folding easier and guarantees good duloc Joas g poiill il Iaa Balai goua
holding during fermentation. d.e.Lui Jall

* In kneaded leavened dough (brioche, milk bread, etc.): - ( all el ju3 s yugapdl) paidall (uasll s @
facilitates the incorporation of fat and guarantees agiioll s Blatil gouasg Gl ajo Jgun

good development of the finished product. uLﬂ.e.lJ|
* Provides tolerance and machinability to the dough. il Jguug tlani 8l el Joay @
* Offers a soft crumb. why ol ey
* Gives good coloration to the finished product. Julgill agiiall uns (gl (phey ¢
* Provides special volume to the finished product. Julgill aiiell jroo pan (shoy ¢
Directions for use Jlo= il GilsLayl
* Add to the flour during the first stage of mixing. sl dalag sice gudadl g spnilo ool cabay ©
Dosage dLOJLI_.u.I.!." d..l.u.l.l
* Between 0.3% and 0.5% o112 500 ! ola 300) 0.5%¢9 0.3% (s ©

(300 g to 500 g per 100 kg of flour). (@l (o olpa olug 100 J4I
Packaging il oillgd Lieill

* Bag 0f 500 g. .lp 500 duc ¢
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It partially or totally replaces the added sugar in different bread recipes,
offering an optimized product (quality/price).

Benefits

* Reduces the use of sugar.

* Quick start of fermentation.

* More attractive crust color.

* Shorter baking time.

* Soft bread.

* Good preservation of the finished product.

Directions for use

* Add to the flour during the first stage of mixing.

Dosage
* 0.1% to 0.2% of the weight of the flour
(100 g to 200 g per 100 kg of flour).

Packaging
* Bag of 1 kg.
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AN EXPERTISE HUB
AT THE SERVICE OF BAKERS

SOMADIR provides bakeries with technicians who move to different
regions around the world to offer technical advice to professionals.
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ONGOING SUPPORT FOR BAKERS

SOMADIR’s expertise hub is dedicated to serving its clients, with the
goal of assisting bakers in preventing and resolving technical issues.
A responsive and efficient team of advisors is available to share their
experience and expertise.
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SOMADIR®

at your service since 1938

Bd. Oukat Badi - Casablanca 20230 - Morocco
Phone : +212 522 40 13 57/58/59
Fax:+212 522 24 20 38
germa@somadir.com - www.somadir.com




