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SPECIALISED STRONGER SUPERIOR
INGREDIENTS FUNCTIONALITY TASTE

At BLDL, food is more than a business—it's a legacy. For over three generations, our family
has blended time honoured expertise with a forward thinking approach to source
specialised food ingredients from around the globe.

Since our founding in 1957, our vision has been simple yet powerful - transform the way
food is experienced by unifying flavour and functionality. From improving taste, texture and
durability to enhanced nutrition and performance, we work closely with our clients to help
formulate smarter with efficient solutions that meet evolving demands of today's consumer.
Our enduring success is built on robust relationship with our principals, meticulous quality
control and an unparalleled understanding of the clients' need.

For us, empowering customers with quality ingredients & timely supplies is a promise we
have kept since 1957.
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Net Wt

Net Wt

Net Wt

Net Wt.

Net Wt.

Net Wt.

Net Wt

Net Wt

Net Wt

Net Wt

.500 gm

.500 gm

.500 gm

.1kg /25 kg

.25 kg

.10 kg

.20 kg

BARRY ({)) CALLEBAUT

VAN LEER

VAN HOUTEN

COCOA POWDER

OTHERS

Net Wt

Net Wt

Net Wt

Net Wt.

Net Wt

Net Wt.

Net Wt

Net Wt

Net Wt

Net Wt

.500 gm

.500 gm

.500 gm

1kg

.Tkg

.Tkg /25 kg

.25 kg

.15 kg

. 20 kg




KERRY

INDIA

m CAKE CONCENTRATE « CHOCOLATE & VANILLA) m EF CAKE CONCENTRATE ( CHOCOLATE & VANILLA)

m MUFFIN CONCENTRATE ( CHOCOLATE & VANILLA

Net Wt. 20 kg

OTHER BAKERY CONCENTRATES

Net Wt. 20 kg Net Wt. 20 kg

Net Wt. 20 kg Net Wt. 20 kg

IMPROVERS, CAKE GEL & GLAZES

Net Wt. 1 kg / 20 kg Net Wt. 1 kg / 20 kg
Net Wt. 2 kg /10 kg Net Wt. 2.5 kg /10 kg
Net Wt. 500 gm / 5 kg / 30 kg Net Wt. 500 gm / 5 kg / 30 kg

Net Wt. 500 gm / 5 kg / 30 kg Net Wt. 500 gm /5 kg / 30 kg




KERRY

= ADMUL GMS = MYVEROL DMG

= MYVEROL PGMS = ADMUL PGE

= MYVEROL SMG

Sodium Stearoyl Lactylate

artaric Acid Esters of Mono & Di Glycerides Lactic Acid Esters of Mono & Di Glycerides

Poly Glycerol Poly Ricinoleate Sorbitan Esters & Polysorbate

Blended Cake Emulsifier Blended Cake Gel Emulsifier

FUNCTIONAL INGREDIENTS

Confectionery Aeration Solution Bakery & Confectionery Enzyme
Ice Cream Stabilizer Bread Crumb & Coating System
Plant Based Protein Whipping Cream Powder

Immunity Booster Probiotics




DCM

AGROTECH

a

m PANGHAT VANASPATI = ROSHNI BAK

Net Wt. 14 kg BIB

= PANGHAT BAKERY VANA

Net Wt. 15 kg BIB

VEGETABLE OIL
Net Wt. 1 Ltr /15 kg Net Wt. 1 Ltr /15 kg
Net Wt. 15 kg Net Wt. 15 kg
Net Wt. 15 kg Net Wt. 15 kg
Net Wt. 15 kg Net Wt. 15 kg
BAKERY INGREDIENTS
Net Wt. 1 kg / 25 kg Net Wt. 1kg /10 kg

Net Wt. 500 gm Net Wt. 1gm /10 gm




CRUSTOFOREST CAKE PREMIX

OTHERS PREMIXES

OTHER BAKERY INGREDIENTS




—\\

INSTANT DRY YEAST

YEAST EXTRACTS (FLAVOUR ENHANCER)

(High Salt) (Universal Grade)
(High Umami Content) (20% Salt Reduction)
(Flavoured Yeast Extract) (MSG Replacer)
(Flavour Enhancer) (Flavour Carrier)
(Immunity Booster) (80%+ Protein)

(Nutritional Base) (Wine / Distillery )




m SOYA LECITHIN m QRGANIC LECITHIN

m SUNFLOWER LECITHIN m RAPESEED

m |NSTANTIZING LECITHIN

ESTERS
Glycerol Monostearate Distilled Monoglycerides
Polyglycerol Esters of Fatty Acids Poly Glycerol Poly Ricinoleate
Sorbitan Mono Stearate Sorbitan Tri Stearate
Crystallising Agent Citric Acid Esters of Mono & Di Glycerides

Diacetyl Tartaric Acid Esters of Mono & Di Glycerides Lactic Acid Esters of Mono & Di Glycerides




SKIMMED MILK POWDER

WHEY POWDER

BUTTER
ANHYDROUS MILK FAT

Net Wt. 15 kg

Net Wt. 1 kg

Net Wt. 1 kg

Net Wt. 250 gm

The Talste of India

= WHOLE MILK POWDER

m SWEET CONDENSED MILK

m CHEESE
= DAIRY WHITENER

Net Wt. 7.5 kg / 280 kg

Net Wt. 200 gm

Net Wt. 1kg

Net Wt. 250 gm




m CARAMEL COLOUR LIQUID = CARAMEL COLOUR POWDER

m BEETROOT COLOUR (ReD) Al

Net Wt. 5 kg / 25 kg

= CURCUMIN

et Wt. 5 kg / 25 kg

Net Wt. 5 kg / 25 kg

Net Wt. 5 kg / 25 kg Net Wt. 5 kg / 25 kg
SPECIALITY FATS

Chocolate Bar Chocolate Coating

Ice Cream & Frozen Dessert Biscuit & Rusk

VEGETABLE OILS




BEHARI LAL DARSHAN LAL PVT LTD

Contact Details

Q@ C-36, Lawrence Road, Industrial Area, New Delhi - 110035
C +9170110 09777 @ 011 - 4504 8919, 4701 1550

=« info@BLDL.in & www.BLDL.in




