
WHY TECHNO TARGET?
Techno Target stands as a trusted partner for food manufacturers, distributors, bakeries, confectionery companies, and industrial processors.
We combine premium product quality, strict quality control, and a customer-first service model to ensure your business always gets reliable, high-performing ingredients for consistent results.
We don’t just supply products —
We supply quality, consistency, and confidence.

OUR COMMITMENT TO QUALITY
At Techno Target, we work tirelessly to ensure that every product we deliver is:
· Crafted with superior raw materials
· Tested, verified, and certified
· Stored and handled under the best conditions
· Delivered safely with intact packaging
· Designed to help our customers achieve perfect results every time
Our products power hundreds of industrial bakeries, confectionery factories, beverage companies, and food processors — giving them stability, functionality, and premium performance across all applications.

WHY YOU SHOULD CHOOSE OUR PRODUCTS
1. We maintain premium quality without compromise
No matter the cost, we never dilute quality. Our brands remain consistent, stable, and reliable.
2. Third-party quality assurance
Independent QC firms evaluate our products to ensure they meet:
· Chemical composition standards
· Technical specifications
· Microbiological safety
3. Perfect storage conditions
All products are stored in clean, cool, dry, and ambient-controlled warehouses to preserve shelf life and ensure stability.
4. Best-in-class packaging
We prioritize durable packaging to ensure products arrive in perfect condition, with all specifications retained.

WHAT MAKES US SPECIAL?
Techno Target stands out in the market because we deliver what others often fail to guarantee:
1. Premium Raw Materials
We use pure, clean, safe, and high-grade ingredients tested for quality and performance.
2. Consistent Performance
Our products work the same way, every time — ensuring predictable results for manufacturers.
3. Safety & Compliance
We meet all regulatory standards, including:
· Food safety protocols
· Hygiene requirements
· Quality certifications
4. Durability & Stability
Our fats, powders, and additives are long-lasting, stable in storage, and resistant to damage.
5. Good Manufacturing Process (GMP)
All products are produced under strict GMP guidelines to ensure maximum quality.
6. Superior Customer Experience
Better taste.
Better texture.
Better results in recipes.
Better value for money.
Every product is designed to improve your production output and consumer satisfaction.

OUR PRODUCT PORTFOLIO & APPLICATIONS
Below is a professionally refined product description for website or brochure use:

ICC Premium Green H – Multipurpose Vegetable Fat
Applications:
· Dry biscuit
· Sandwich biscuit
· Cookies
· Crackers
· Wafer
· Cream filling & spreads
· Ice cream
· Confectioneries (hard & soft candies)
Key Benefits:
✔ Stable melting profile
✔ Smooth texture
✔ Excellent aeration
✔ Perfect for high-performance bakery and confectionery needs

ICC Premium Yellow H – Industrial Vegetable Fat
Applications:
· Industrial bakery margarine
· Donut frying fat
· Soap manufacturing
· Instant noodles
· Seasoning cubes
· Non-dairy whipped toppings
Key Benefits:
✔ High frying stability
✔ Clean flavor release
✔ Great performance in both food & non-food industries

ICC Premium Orange H – Specialized Creaming & Bakery Fat
Applications:
· Wafer cream sandwich
· Biscuit cream fillings
· Chocolate / hazelnut spreads
· Cake margarine
· Cream fillings
· Icing & frosting
· Non-dairy creamer
· Ice cream base
· Whipping toppings
Key Benefits:
✔ Smooth mouthfeel
✔ Excellent whipping properties
✔ Perfect for premium bakery & confectionery products

ICC KOTE Premium Red H – Coating & Confectionery Fat
Applications:
· Ice cream
· Biscuit chocolate coating
· Wafer chocolate coating
· Chocolate spreads
· Soft compound coatings
· Frozen desserts
Key Benefits:
✔ Superior shine
✔ No blooming
✔ Smooth coating consistency
✔ Perfect for chocolate manufacturers

JEWEL Margarine – 10kg Pail
Applications:
· High-quality cakes
· Buttercreams & icing
· Cream fillings
· Premium bread
· Snacks & pies
· Danish cookies
· Donuts
· Croissant
Key Benefits:
✔ Strong stability
✔ Rich creamy flavor
✔ Perfect aeration for pastries and cakes

BELLA Instant Fat-Filled Milk Powder
Applications:
· Greek yoghurt
· Premium thick yoghurt
· Ice cream
· Dairy beverages
· Nutritional drinks
· Cookies
· Toffee & caramels
· Premium cheese
Key Benefits:
✔ Rich creaminess
✔ High solubility
✔ Smooth taste profile

BRIGHT Premium Instant Fat-Filled Milk Powder
Applications:
· Premium yoghurt
· Flavored milk (chocolate, vanilla, fruit)
· Tea & coffee creamers
· Nutritional beverages
· Frozen desserts
· Milk tea & chai premixes
· Cakes, breads, cookies
· Cream fillings & spreads
Key Benefits:
✔ Excellent solubility
✔ Smooth creamy body
✔ Enhanced taste

BESAN – Corn Starch (25kg)
Designed For:
· Industrial food production requiring premium quality starch
· Applications needing viscosity, binding, thickening & stability

BESAN – Liquid Glucose Syrup (300kg Drum)
Designed For:
· Premium confectioneries
· Bakery production
· Caramel, toffee, ice cream stabilizing
· High-quality industrial applications

BRIGHT Premium Skimmed Milk Powder (25kg)
Specifications:
· Produced to high European standards
· Smooth, fresh, and creamy taste
· Excellent texture and solubility
Ideal for:
✔ Yoghurt
✔ Ice cream
✔ Cheese blends
✔ Beverages
✔ Bakery products

RECORD Instant Full Cream Milk Powder (25kg)
Specifications:
· Superior quality
· Rich, creamy, fresh taste
· Wonderful mouthfeel
· Excellent for industrial and retail applications
Perfect for:
✔ Milk beverages
✔ Ice cream
✔ Desserts
✔ Bakery products
✔ Tea & coffee

