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CONTRACT  MANUFACTUR ING SERV ICES

SAUCES  AND POWDERED DRESS INGS

Mustard 
BBQ Sauce 
Soy Sauce 
Lemon Substitute 
Teriyaki Sauce 
Tempura Mix 
Maxi Sauce 
Macaroni Cheddar Sauce 
Pizza Sauce Base 
Syrups 
Vinegar 
Merken Chili Sauce

Whole Egg (Baker's Grade) 
Dough Egg (High Yolk Content) 
Scrambled Egg 
Standard Egg White 
High-Whip Egg White 
Egg White with Lemon for Pisco Sour
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Premium Powdered Mayonnaise 
Yolk 
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Whipped Cream 
Waffles and Pancakes 
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Puff Pastry 
Cookies / Tartlets 
Christmas Fruitcake
Vanilla or Chocolate Sponge Cake  
Pizza Dough Premix 
Whole Wheat or White Chilean
Kneaded Bread 
Baking Powder 
Hallulla Enhancer 
Marraqueta Enhancer 
Preservatives 
Emulsifiers 
Egg White, Egg, or Cheese Extender

Dellanona Mayonnaise 
Queen’s Mayonnaise  
Hamburger sauces 
Sandwich sauces 
Salad sauces 
Oriental sauces 
Protein granola bar

Dressings Processing Line 
Dressings Packaging Line 
Powder Mixing Line 
Powder Packaging Line3



foods

ABOUT  US
At BT Foods we specialize in providing

cutting-edge solutions for the food industry.
With years of experience in research,

development, and manufacturing, we are
committed to delivering high-quality products
that meet the evolving demands of our clients.

Our facility is equipped with the latest
technology and adheres to strict HACCP

standards to ensure the safety and integrity of
our products.
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H O M E M A D E  M A Y O N N A I S E  
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G A R L I C  L E M O N  M A Y O N N A I S E  

P E R U V I A N  S E A S O N E D  M A Y O N N A I S E

M E R K E N  C H I L I  M A Y O N N A I S E

V I N A I G R E T T E  S A U C E  

Just add water and oil.

Packaging formats: 
Metalized pillow bag 500g - 1kg
Sacks of 20kg - 25kg
Display box: 8 packets of 90g each

Shelf life: 12 months from elaboration date.
 

Just add water and oil.

Packaging formats: 
Metalized pillow bag 500g - 1kg
Sacks of 20kg - 25kg
Display box: 8 packets of 50g each

Shelf life: 12 months from elaboration date.

Just add water and oil.

Packaging formats: 
Metalized pillow bag 500g - 1kg
Sacks of 20kg - 25kg
Display box: 8 packets of 90g each

Shelf life: 12 months from elaboration date.

Just add water and oil.

Packaging formats: 
Metalized pillow bag 500g - 1kg
Sacks of 20kg - 25kg
Display box: 8 packets of 40g each

Shelf life: 12 months from elaboration date.

Just add water and oil.

Packaging formats: 
Metalized pillow bag 500g - 1kg
Sacks of 20kg - 25kg
Display box: 8 packets of 90g each

Shelf life: 12 months from elaboration date.
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Just add water and oil.

Packaging formats: 
Metalized pillow bag 500g - 1kg
Sacks of 20kg - 25kg
Display box: 8 packets of 50g each

Shelf life: 12 months from elaboration date.

C O R N  F L A V O R E D  M A Y O N N A I S E  
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H I G H - P E R F O R M A N C E  M A Y O N N A I S E

1kg yields 60-100 litres. Just add water and oil. 

3 flavors: Base, Garlic-Lemon, and Peruvian Seasoning.

Packaging formats: 
Metalized pillow bag of 500g - 1kg 
Sacks of 20kg - 25kg

Shelf life: 12 months from the elaboration date

T A R T A R  S A U C E  

V E G A N  M A Y O N N A I S E  

C H E D D A R  C H E E S E  M A Y O N N A I S E  

Just add water and oil.

Packaging formats: 
Metalized pillow bag 500g - 1kg
Sacks of 20kg - 25kg
Display box: 8 packets of 80g each

Shelf life: 12 months from elaboration date.
 

Just add water and oil.

Packaging formats: 
Metalized pillow bag 500g - 1kg
Sacks of 20kg - 25kg
Display box: 8 packets of 90g each

Shelf life: 12 months from elaboration date.
 

Just add water and oil.

Packaging formats: 
Metalized pillow bag 500g - 1kg
Sacks of 20kg - 25kg

Shelf life: 12 months from elaboration date.
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In 3 selectable versions. Just add water. 

Packaging formats:
Metalized pillow bag 500g - 1kg
Sacks of 20kg - 25kg

Shelf life: 12 months from elaboration date.

M U S T A R D

C A E S A R ' S  D R E S S I N G  

H O N E Y  M U S T A R D

Just add water, oil, parmesan cheese and vinegar.

Packaging formats: 
Metalized pillow bag 500g - 1kg
Sacks of 20kg - 25kg

Shelf life: 12 months from elaboration date.

B B Q  S A U C E

foods

Just add water, oil and vinegar.

Packaging formats: 
Metalized pillow bag 500g - 1kg
Sacks of 20kg - 25kg

Shelf life: 12 months from elaboration date.

Different versions, tailored to your needs.
Just add water. 

Packaging formats: 
Metalized pillow bag 500g - 1kg
Sacks of 20kg - 25kg

Shelf life: 12 months from elaboration date.

Just add water. 

Packaging formats: 
Metalized pillow bag 500g - 1kg
Sacks of 20kg - 25kg

Shelf life: 12 months from elaboration date.
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S O Y  S A U C E

T E R I Y A K I  S A U C E

Soy version and Caramel version.
Just add water. 

Packaging formats: 
Metalized pillow bag 500g - 1kg
Sacks of 20kg - 25kg

Shelf life: 12 months from elaboration date.

L E M O N  S U B S T I T U T E  

T E M P U R A  M I X

Sweet or classic flavor. Just add water. 

Packaging formats: 
Metalized pillow bag 500g - 1kg
Sacks of 20kg - 25kg

Shelf life: 12 months from elaboration date.

M A X I  S A U C E  

Just add water. 

Packaging formats: 
Metalized pillow bag 500g - 1kg
Sacks of 20kg - 25kg

Shelf life: 12 months from elaboration date.

For Japanese-style frying.
Just add water. 

Packaging formats: 
Metalized pillow bag 500g - 1kg
Sacks of 20kg - 25kg

Shelf life: 12 months from elaboration date.

Perfect for burgers. Just add water. 

Packaging formats: 
Metalized pillow bag 500g - 1kg
Sacks of 20kg - 25kg

Shelf life: 12 months from elaboration date.
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Chocolate, caramel, milk caramel, passion fruit,
raspberry, orange, pineapple, and peach. 
Just add water.

Packaging formats: 
Metalized pillow bag 500g - 1kg
Sacks of 20kg - 25kg

Shelf life: 12 months from elaboration date.
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V I N E G A R

M E R K E N  C H I L I  S A U C E
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M A C A R O N I  C H E D D A R  S A U C E  

P I Z Z A  S A U C E  B A S E

S Y R U P S

Just add butter and milk. 

Packaging formats: 
Metalized pillow bag 500g - 1kg
Sacks of 20kg - 25kg

Shelf life: 12 months from elaboration date.

Just add water and oregano. 

Packaging formats: 
Metalized pillow bag 500g - 1kg
Sacks of 20kg - 25kg

Shelf life: 12 months from elaboration date.

Just add water. 

Packaging formats: 
Metalized pillow bag 500g - 1kg
Sacks of 20kg - 25kg

Shelf life: 12 months from elaboration date.

Just add water. 

Packaging formats: 
Metalized pillow bag 500g - 1kg
Sacks of 20kg - 25kg

Shelf life: 12 months from elaboration date.
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D O U G H  E G G  

( H I G H  Y O L K  C O N T E N T )  

W H O L E  E G G  ( B A K E R ' S  G R A D E )  

S C R A M B L E D  E G G

S O U F F L É  M I X

S T A N D A R D  E G G  W H I T E  

H I G H - W H I P  E G G  W H I T E  

foods

Packaging formats: 
Metalized pillow bag 500g - 1kg
Sacks of 20kg - 25kg

Shelf life: 12 months from elaboration date.

Packaging formats: 
Metalized pillow bag 500g - 1kg
Sacks of 20kg - 25kg

Shelf life: 12 months from elaboration date.

Just add water. 

Packaging formats: 
Metalized pillow bag 500g - 1kg
Sacks of 20kg - 25kg

Shelf life: 12 months from elaboration date.
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Just add water. 

Packaging formats: 
Metalized pillow bag 500g - 1kg
Sacks of 20kg - 25kg

Shelf life: 12 months from elaboration date.

Just add water. 

Packaging formats: 
Metalized pillow bag 500g - 1kg
Sacks of 20kg - 25kg

Shelf life: 12 months from elaboration date.



E G G  W H I T E  W I T H  L E M O N  

F O R  P I S C O  S O U Rfoods

Suitable for bakery applications, mayonnaises, and as a
glaze for empanadas. Preserves the original yolk
characteristics.

Packaging formats: 
Metalized pillow bag 500g - 1kg
Sacks of 20kg - 25kg

Shelf life: 12 months from elaboration date.

Y O L K  

P O W D E R E D  E G G  F O R  M A Y O N N A I S E  

P A S T R Y  C R E A M

You only need pisco, ice, and gum syrup to make a
pisco sour.

Packaging formats: 
Metalized pillow bag 500g - 1kg
Sacks of 20kg - 25kg

Shelf life: 12 months from elaboration date.

Just add water and oil.

Packaging formats: 
Metalized pillow bag 500g - 1kg
Sacks of 20kg - 25kg

Shelf life: 12 months from elaboration date.

Just add water and oil.

Packaging formats: 
Metalized pillow bag 500g - 1kg
Sacks of 20kg - 25kg

Shelf life: 12 months from elaboration date.
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P R E M I U M  P O W D E R E D  M A Y O N N A I S E  

1 0

Just add water and oil.

Packaging formats: 
Metalized pillow bag 500g - 1kg
Sacks of 20kg - 25kg

Shelf life: 12 months from elaboration date.
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W A F F L E S  A N D  P A N C A K E S  

M E R I N G U E

S P O N G E  C A K E  /  S W I S S  R O L L  

A M E R I C A N  O R  T R A D I T I O N A L  

B R O W N I E

Premix o or base (both with egg included).

Packaging formats:
Metalized pillow bag 500g - 1kg
Sacks of 20kg - 25kg

Shelf life: 12 months from elaboration date.

W H I P P E D  C R E A M  

In 2 selectable versions. Just add water. 

Packaging formats:
Metalized pillow bag 500g - 1kg
Sacks of 20kg - 25kg

Shelf life: 12 months from elaboration date.
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Premix o or base (both with egg included).

Packaging formats:
Metalized pillow bag 500g - 1kg
Sacks of 20kg - 25kg

Shelf life: 12 months from elaboration date.

Premix o or base (both with egg included).

Packaging formats:
Metalized pillow bag 500g - 1kg
Sacks of 20kg - 25kg

Shelf life: 12 months from elaboration date.

Premix o or base (both with egg included).

Packaging formats:
Metalized pillow bag 500g - 1kg
Sacks of 20kg - 25kg

Shelf life: 12 months from elaboration date.
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V A N I L L A  O R  C H O C O L A T E  M U F F I N

P U F F  P A S T R Y

C O O K I E S  /  T A R T L E T S

C H R I S T M A S  F R U I T C A K E

B E R L I N E R  A N D  D O U G H N U T S
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Premix o or base (both with egg included).

Packaging formats:
Metalized pillow bag 500g - 1kg
Sacks of 20kg - 25kg

Shelf life: 12 months from elaboration date.

Premix o or base (both with egg included).

Packaging formats:
Metalized pillow bag 500g - 1kg
Sacks of 20kg - 25kg

Shelf life: 12 months from elaboration date.

Premix o or base (both with egg included).

Packaging formats:
Metalized pillow bag 500g - 1kg
Sacks of 20kg - 25kg

Shelf life: 12 months from elaboration date.

Premix o or base (both with egg included).

Packaging formats:
Metalized pillow bag 500g - 1kg
Sacks of 20kg - 25kg

Shelf life: 12 months from elaboration date.

Premix o or base (both with egg included).

Packaging formats:
Metalized pillow bag 500g - 1kg
Sacks of 20kg - 25kg

Shelf life: 12 months from elaboration date.
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Double-acting leavening agent, high reaction capacity. 
Acts effectively during mixing and baking.

Packaging formats:
Metalized pillow bag 500g - 1kg
Sacks of 20kg - 25kg

Shelf life: 12 months from elaboration date.

H A L L U L L A  E N H A N C E R

For the presentation of Hallulla bread, Colisa, and Hard
Doughs. Increases volume, crunchiness, color, aroma, and
shelf life.

Packaging formats:
Metalized pillow bag 500g - 1kg
Sacks of 20kg - 25kg

Shelf life: 12 months from elaboration date.
 

B A K I N G  P O W D E R

S I N G L E - A C T I N G  O R  D O U B L E - A C T I N G

P I Z Z A  D O U G H  P R E M I X  

Regular or gluten-free version. Add flour, yeast, baking
powder, oil, and water.

Packaging formats:
Metalized pillow bag 500g - 1kg
Sacks of 20kg - 25kg

Shelf life: 12 months from elaboration date.

W H O L E  W H E A T  O R  W H I T E  

C H I L E A N  K N E A D E D  B R E A D  

V A N I L L A  O R  C H O C O L A T E  

S P O N G E  C A K E  
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Premix o or base (both with egg included).

Packaging formats:
Metalized pillow bag 500g - 1kg
Sacks of 20kg - 25kg

Shelf life: 12 months from elaboration date.

Premix o or base (both with egg included).

Packaging formats:
Metalized pillow bag 500g - 1kg
Sacks of 20kg - 25kg

Shelf life: 12 months from elaboration date.



M A R R A Q U E T A  E N H A N C E R

P R E S E R V A T I V E S

E M U L S I F I E R

EGG WHITE, EGG, OR CHEESE 
EXTENDERS

foods

For the presentation of Marraqueta bread. Increases
volume, crunchiness, color, aroma, and shelf life.

Packaging formats:
Metalized pillow bag 500g - 1kg
Sacks of 20kg - 25kg

Shelf life: 12 months from elaboration date.

They extend the shelf life of pastry and bakery products,
while maintaining the desired texture and moisture
characteristics.

Packaging formats:
Metalized pillow bag 500g - 1kg
Sacks of 20kg - 25kg

Shelf life: 12 months from elaboration date.

They confer an ideal level of moisture, elasticity, texture,
and uniformity to the crumb, while also extending the shelf
life of bakery products.

Packaging formats:
Metalized pillow bag 500g - 1kg
Sacks of 20kg - 25kg

Shelf life: 12 months from elaboration date.

Just add water to extend different products.

Packaging formats:
Metalized pillow bag 500g - 1kg
Sacks of 20kg - 25kg

Shelf life: 12 months from elaboration date.1 4
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BURGER SAUCES

Such as Maxi Sauce, BBQ Sauce, Bacon-flavored
Mayonnaise, or Cheddar Mayonnaise.

10kg box: 1kg pillow bags

*This product can be packaged with your own brand*
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DELLANONA MAYONNAISES 

QUEEN’S MAYONNAISES

Classic and flavored mayonnaises.

10 kg box: 1 kg pillow bags

*This product can be packaged with your own brand*

Homemade Premium Mayonnaises

10kg box: 1kg pillow bags

900g jars and 240g bottles

*This product can be packaged with your own brand*

SALAD SAUCES

Such as Vinaigrette or Caesar's Sauce.

10kg box: 1kg - 2kg pillow bags

*This product can be packaged with your own brand*

SANDWICH SAUCES

Such as Tartar Sauce or Corn-flavored Mayonnaise.

10kg box: 1kg pillow bags

*This product can be packaged with your own brand*

1 5



foods ORIENTAL SAUCES

SUPER HUMAN - GRANOLA BARS WITH

PROTEIN AND SUPERFOODS

Bulk box of 200 units: 
40g per unit

Box of 150 units: 
Box with 15 displays of 10 units each display.

2 flavors: Berry Original and Belgian Chocolate with
Peanut Butter.

Shelf life: 12 months from elaboration date.

Teriyaki Sauce, Soy Sauce.

Formats: Jar or drum, customized.

*This product can be packaged with your own brand*
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ACEVICHADA SAUCE

Teriyaki Sauce, Soy Sauce.

Formats: 1kg pillow bag, bottle of 240g, or customized.

*This product can be packaged with your own brand*
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DRESSINGS PROCESSING LINE 

Processing lines for producing sauces, dressings, and
mayonnaises.

We have 2 homogenizers with batch capacities of 300
and 600kg.

The mayonnaises produced can vary in their oil content
(even less than 10%) while maintaining excellent
consistency, color, and flavor.

DRESSINGS PACKAGING LINE 

Any type of packaging is possible.

Some examples:

Doypack containers 500g - 1kg 
çPillow Bag containers 1 - 2kg 
Sachet 80g - 200g 
Pet Squeeze containers up to 500g 
Wide-mouth containers

POWDER MIXING LINE 

3 processing lines capable of producing any type of
powdered product.

Some examples:

Sachet from 30g 
Pillow Bag up to 1kg 
Sacks up to 25kg

Production capacity: 20 tons/day in 250kg batches.

POWDER PACKAGING LINE

1 7

3 processing lines capable of producing any type of
powdered product.

Some examples:

Sachet from 30g 
Pillow Bag up to 1kg 
Sacks up to 25kg

Production capacity: 20 tons/day in 250kg batches.



 

+56 227 640 746
+56 932 306 523

www.buraschitrading.com

contacto@buraschitrading.com 
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PHONE

E-MA I L

WEBS ITE

THANK YOU FOR  CONS IDER ING BT  FOODS  FOR  YOUR  FOOD
INDUSTRY  NEEDS .  

WE  LOOK FORWARD TO PARTNER ING W ITH  YOU TO BR ING YOUR
CUL INARY  V IS IONS  TO L I FE .

CONTACT  US


