


Cake & Flour 
mixes



Cake mixes collection

Cream cakes (oil & eggs)

Classic oil cakes

Special cakes
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Cream cake mixes

• 9004 AKTICAKE MOIST – 9005 AKTICAKE MOIST CHOCO

• 9260 SUPERCREAM VANILLA – 9261 SUPERCREAM CHOCO

• 9015 AKTICAKE RED VELVET

• 9060 AKTICAKE CARROT

• 9061 AKTICAKE LEMON



CHARACTERISTICS:

A versatile cake mix for the preparation of cream cake, with delicate
taste, crunchy crust, unified structure and high moisture. Having a
flat surface makes it ideal to use in layer cakes. It has good carrying
abilities and clean sliceability.

DOSSAGE :

Mix 1 kg, Water 220 g, Sunflower oil or odorless seed oil 300 g, eggs
350 g

CHOCO: 1kg Dry mix, 300gr sunflower oil, 350gr eggs, 250gr water
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Cream cakes
AKTICAKE MOIST 15KG & MOIST CHOCO 15KG
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Cream cakes
SUPERCREAM VANILLA 25KG & CHOCO 25KG

CHARACTERISTICS:

Cake mix for the preparation of cream cake, with homemade
taste, unified structure and extra moisture. Having a flat surface
makes it ideal to use in layer cakes. It has good carrying
abilities and clean sliceability.

DOSSAGE

Mix 1000g, Water 220 g, Sunflower seed oil 300 g (or any
odorless vegetable seed oil), Eggs 350 g

CHOCO: Mix 1 kg, Water 250 g, Sunflower seed oil 300 g (or any
odorless vegetable seed oil), Eggs 350 g
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Cream cakes
AKTICAKE RED VELVET  15KG

CHARACTERISTICS:

A mix for the preparation of the classic American Red Velvet
cake. High moisture, dense structure and a delicate
aftertaste of forest fruits.

Having a flat surface makes it ideal to use in layer cakes.

DOSSAGE

Mix 1 kg, Water 220 g, Sunflower seed oil 300 g (or any
odorless vegetable seed oil), Eggs 350 g
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Cream cakes
AKTICAKE CARROT  15KG

CHARACTERISTICS:

A mix for the preparation of traditional Carrot Cake. High
moisture, dense structure and a distinguished taste and
aroma.

DOSSAGE

Mix 1000g, Water 220g, Sunflower seed oil 300g (or any
odorless vegetable seed oil), Eggs 350g
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Cream cakes
AKTICAKE LEMON 15KG

CHARACTERISTICS:

A mix for the preparation of Lemon Cake.

High moisture, dense structure and a delicate lemon taste
and aroma.

DOSSAGE

Mix 1000g, Water 220 g, Sunflower seed oil 300 g (or any
odorless vegetable seed oil), Eggs 350 g



Classic oil cake mixes

9002 AKTICAKE GOURMET – 9003 AKTICAKE GOURMET CHOCO

9034 AKTICAKE GOLD – 9035 AKTICAKE GOLD CHOCO
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Classic oil cakes
AKTICAKE GOURMET 15KG & GOURMET CHOCO 15KG

CHARACTERISTICS:

A classic cake mix with a crumbly crumb structure, rich taste, 
melting mouthfeel. Good carrying properties and sliceability.

DOSSAGE:

1000g mix, 400g water, 375g sunflower-oil or odourless seed-
oil

CHOCO: 400g sunflower oil
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Classic oil cakes 
AKTICAKE GOLD 15KG & GOLD CHOCO 15KG

CHARACTERISTICS:

A classic cake mix delicate taste, melting mouthfeel.
Good carrying properties and sliceability.

DOSSAGE:

Mix 1000g, Water 400 g, Sunflower seed oil 400 g (or
any odorless vegetable seed oil)



Special cake mixes

• 9018 AKTICAKE no added sugar – 9245 AKTICAKE no added sugar CHOCO

• 9040 ANGEL’S CAKE VEGAN

• 9000 AKTICAKE TRADITIONAL (BUTTER CAKE)

• 0000 SUMMER CAKE (ADD SUGAR)
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Special cake mixes
NO ADDED SUGAR 15KG & NO ADDED SUGAR CHOCO 2KG

CHARACTERISTICS:

A cake mix that permits the indulgence without
remorse. Delicate taste, complete mouthfeel. Good
carrying properties and sliceability

DOSSAGE

Mix 1000g, Water 400 g, Sunflower seed oil 400 g (or
any odorless vegetable seed oil)
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Special cake mixes
ANGEL’S CAKE VEGAN 15KG

CHARACTERISTICS:

A cake mix for the preparation of Vegan cake.
Satisfying taste, complete mouthfeel. Good carrying
properties and sliceability.

DOSSAGE

Mix 1000 g, Water 400 g, Sunflower seed oil 400 g, 
Honey or Raisin concentrate 60 g

Use honey for fasting-suitable cake or raisin 
concentrate for vegan cake.
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Special cake mixes
AKTICAKE TRADITIONAL 15KG (BUTTER)

CHARACTERISTICS:

A mix for the preparation of a traditional cake with
warm homey flavor crumbly crumb structure and
delicious crust. Very good sliceability.

DOSSAGE:

2 kg dry mix, 900 g eggs, 900 g PANLUXUS margarine
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Special cake mixes
SUMMER CAKE 25KG (ADD SUGAR) - SUMMER CAKE CHOCO 25KG (ADD SUGAR) 

CHARACTERISTICS:

A mix for the preparation of a traditional breakfast 
cake dense structure, extremely good sliceability.

Just add the sugar, oil and water.

DOSSAGE
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Flour mixes collection
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Flour mixes
9O10 SPONGE CAKE 15KG – 9011 SPONGE CAKE COCOA 15KG

CHARACTERISTICS:

A mix for the preparation of a traditional sponge cake. 
Very soft and light cake with a rather dry mouthfeel.

Good carrying properties and sliceability.

DOSSAGE:

Dry mix 1 kg, Eggs 600 g, Water 200 g
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Flour mixes
9103 SPONGE CAKE PREMIUM 15KG – 9104 SPONGE CAKE COCOA PREMIUM 15KG

CHARACTERISTICS:

A mix for the preparation of sponge cake. Very soft 
and light but strong structured.

Good sliceability and high rollability.

DOSSAGE:

Dry mix 1 kg, Eggs 600 g, Water 200 g
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Flour mixes
9195 SPONGE CAKE SUPER P 15KG– 9193 SPONGE CAKE COCOA SUPER P 25KG

CHARACTERISTICS:

A mix for the preparation of sponge cake. Very soft
and light but strong structured.

Good sliceability even against industrial slicing lines.

DOSSAGE

Mix 1 kg, Eggs 600 g, Water 200 g
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Flour mixes
9200 BRIOCHE MIX 15KG

CHARACTERISTICS:

A mix for the preparation of brioche. Very soft and 
light, with a delicate buttery taste. Ideal for sweet or 
savory preparations.

DOSSAGE

Mix 1 kg, Margarine Panluxus or butter 50 g 
(optionally), Yeast 40g, Water ±400g
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Flour mixes
9020 DOUGHNUT MIX 15KG (fry & bake)

CHARACTERISTICS:

A mix for the preparation of doughnuts.

Equally delicious and easy to handle in the pan of the 
oven. 

DOSSAGE

Mix 1 kg, Margarine Panluxus 50 g (optionally), Yeast 
40g, Water ±350g
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Flour mixes
9017 CHOCOLATE SOUFFLE MIX 15KG – (9157 – 2KG) 

CHARACTERISTICS:

A mix for the preparation of chocolate soufflé.

Rich mouthfeel, soft but dense, easy to produce,
remains runny even in ambient temperature.

DOSSAGE:

1kg Dry mix, 350gr sunflower oil, 600gr water, 400gr
Dark Couverture AKTINA
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Flour mixes
9086 VANILLA COOKIES – 9087 COCOA COOKIES – 9088 OAT COOKIES 

CHARACTERISTICS:

A mix for the preparation of cookies.

Rich mouthfeel, delicate taste.

DOSSAGE

Mix 1 kg, Panluxus Margarine 350 g, Honey - Glucose syrup 150 g, 
Eggs 2 pieces, Water 50 g

Alternative recipe: Mix 1 kg, Butter - Margarine 300 g, Honey -
Glucose syrup 100 g, Water 100 g
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Flour mixes
9089 AMERICAN TYPE COOKIES 15KG – 9088 AMERICAN TYPE OAT COOKIES

CHARACTERISTICS:

A mix for the preparation of American type cookies.

Chewy mouthfeel, dense structure, satisfying taste.

DOSSAGE

Mix 1 kg, Panluxus Margarine 250 g, Water 90 g
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Flour mixes
9156 RAVANI – SEMOLINA CAKE MIX 2 KG

CHARACTERISTICS:

A mix for the preparation of Ravani semolina Cake.

Soft but dense with a crumbly structure. Holds the
syrup and offers a delicate and distinguish taste

DOSSAGE:

1kg Dry mix, 300gr sunflower oil, 350gr water, 100gr
yoghurt (optionally)
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Flour mixes
9194 PANETTONE MILANESE MIX

CHARACTERISTICS:

A mix for the preparation of Panettone Milanese.

A versatile mix that can be prepared with slow or fast method
offering spectacular results.

DOSSAGE

1kg Dry mix, Butter150 g, Eggs 70 g, Timid water (35°C) 280 g,
Yeast 80 g, Honey 40 g

Filling: Candied fruit cubes 320 g, Raisins 140 g, Rum 30 g
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Flour mixes
9215 WAFFLE MIX COMPLETE 2,3KG – 9213 WAFFLE MIX EGG FREE 2,3KG

CHARACTERISTICS:

A double selection of mixes for the preparation of
delicious crunchy waffles with golden crust and buttery
taste and aroma.

DOSSAGE

Complete mix: 1 kg waffle mix , 1,2 L water, 110 g
butter/whirl

Egg free mix: 1 kg waffle mix, 1,1 L water, 110 g whirl
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Flour mixes
9214 CREPE MIX PREMIERE 1KG

CHARACTERISTICS:

A mix for the preparation of crepes

DOSSAGE:

300g Mix, 450g water
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ITEM No PRODUCT TYPE - FORMAT UNIT SALE PACKAGING  (unit/carton) (unit/carton)/PALLET
CAKE MIXES

9004 AKTICAKE MOIST 15KG POWDER 15KG BAG 44
9005 AKTICAKE MOIST CHOCO 15KG POWDER 15KG BAG 44
9260 SUPERCREAM VANILLA 25KG POWDER 25KG BAG 32
9261 SUPERCREAM CHOCO 25KG POWDER 25KG BAG 32
9015 RED VELVET 15KG POWDER 15KG BAG 44
9060 CARROT CAKE 15KG POWDER 15KG BAG 44
9061 LEMO CAKE 15KG POWDER 15KG BAG 44
9002 GOURMET CAKE 15KG POWDER 15KG BAG 44
9003 GOURMET CAKE CHOCO 15KG POWDER 15KG BAG 44
9034 AKTICAKE GOLD 15KG POWDER 15KG BAG 44
9035 AKTICAKE GOLD CHOCO 15KG POWDER 15KG BAG 44
9018 AKTICAKE NO ADDED SUGAR 15KG POWDER 15KG BAG 44
9245 AKTICAKE NO ADDED SUGAR CHOCO 2KG POWDER 15KG BAG 44
9040 ANGEL'S CAKE VEGAN 15KG POWDER 15KG BAG 44
9000 AKTICAKE TRADITIONAL (BUTTER) 15KG POWDER 15KG BAG 44
0 SUMMER CAKE 25KG POWDER 25KG BAG 32
0 SUMMER CAKE CHOCO 25KG POWDER 25KG BAG 32

FLOUR MIXES
9010 SPONGE CAKE 15KG POWDER 15KG BAG 44
9011 SPONGE CAKE COCOA 15KG POWDER 15KG BAG 44
9103 SPONGE CAKE PREMIUM 15KG POWDER 15KG BAG 44
9104 SPONGE CAKE PREMIUM COCOA 15KG POWDER 15KG BAG 44
9195 SPONGE CAKE SUPER P 15KG POWDER 15KG BAG 44
9193 SPOMGE CAKE SUPER P COCOA 25KG POWDER 25KG BAG 32
9200 BRIOCHE MIX 15KG POWDER 15KG BAG 44
9020 DONUT MIX 15KG POWDER 15KG BAG 44
9017 CHOCOLATE SHOUFFLE 15KG POWDER 15KG BAG 44
9086 VANILLA COOKIES 15 KG POWDER 15KG BAG 44
9087 COCOA COOKIES 15KG POWDER 15KG BAG 44
9088 OAT COOKIES 15KG POWDER 15KG BAG 44
9089 AMERICAN TYPE COOKIES 15KG POWDER 15KG BAG 44
9088 AMERICAN TYPE OAT COOKIES 15KG POWDER 15KG BAG 44
9156 RAVANI (SEMOLINA) CAKE MIX 2KG POWDER 2KG 8 BAGS 40
9194 PANETTONE MIX 12KG POWDER 12KG BAG 44
9215 WAFFLE MIX COMPLETE 2,3KG POWDER 2,3KG 6 BAGS 70
9213 WAFFLE MIX EGG FREE 2,3KG POWDER 2,3KG 6 BAGS 70
9214 CREPE MIX PREMIERE 1KG POWDER 1KG 12 BAGS 70
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packaging 
options

Paper industrial bags
Standard packaging:
10kg – 15kg – 25kg
Private label packaging options:
8kg – 30kg

Plastic bags flow pack standard 
packaging:
1kg – 2kg – 2,5kg
Private label packaging options:
500g – 3kg
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