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BAKE, BLEND AND SAVOR

Baking elegance
Delightful banana-infused treats for rich, moist, and

irresistible baked goods.

Smoothie Symphony

Refreshing, nutrient-packed banana smoothies for a
delicious energy boost.

Ice cream Infusions
Creamy, dreamy banana desserts for a tropical and indulgent
experience.

Premix Innovations
Convenient, ready-to-make banana-based

mixes for quick and tasty creations.

Nutritional Powerhouse

A nutritious blend for strength, recovery, and
sustained energy.
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BAKING ELEGANCE

Decadent Banana-
Chocolate Indulgence Cake

VELVETY CHOCOLATE MEETS SWEET BANANA FOR A MOIST, IRRESISTIBLE TREAT.

Ingredients

 Raw Banana Powder — 30%

 Whole Wheat Flour - 40%

* Cocoa Powder - 10%

* Brown Sugar - 15%

* Baking Powder — 3%

* Eggs (or Flaxseed Substitute) - 2%

* Milk or Plant-Based Milk — As required

Process
1. Mix all dry ingredients.

2. Blend with wet ingredients and whisk
until smooth.
3. Bake at 180°C for 30-35 minutes.

"Bake, enjoy, and
savor the goodness! "




Almond Banana Mutlins

SOFT, NUTTY, AND NATURALLY SWEET-PURE BANANA-ALMOND BLISS!

Ingredients

 Raw Banana Powder — 35%
 Almond Flour — 25%

* Oat Flour — 20%

* Honey - 10%

* Baking Soda - 3%

* Cinnamon Powder - 2%

* Milk (or Almond Milk) — As needed

Process

1. Mix dry and wet ingredients separately.
2. Combine and pour into muffin molds.
3. Bake at 175°C for 20-25 minutes.

"A delightful bite of
health and flavor!"




Vanilla - Banana Bliss
Pancakes

FLUFFY BANANA PANCAKES WITH A HINT OF VANILLA FOR A BLISSFUL BITE!

Ingredients

 Raw Banana Powder - 40%

 All-Purpose Flour — 40%

 Vanilla Extract — 5%

* Baking Powder — 5%

* Eggs/Milk (or Vegan Alternative)
— As required

Process
1. Mix dry ingredients.

2. Add wet ingredients and whisk.
3. Cook pancakes on a greased pan
until golden brown.

"Soft, sweet, and
irresistibly fluffy! "




SMOOTHIE SYMPHONY

Strawberry-Banana
Velvet Fusion

A SMOOTH, VELVETY FUSION OF STRAWBERRY AND BANANA DELIGHT!

Ingredients

 Raw Banana Powder — 40%
e Strawberry Powder
(or Fresh Strawberries) — 30%
* Greek Yogurt - 20%
* Honey (or Stevia) — 5%
* Almond Milk — As required

Process

1. Blend all ingredients until smooth.
2. Serve chilled.

"Pure fruity bliss in
-~ everysip! Try it now! "




Tropical Mango-
Banana Llixir

REFRESHING MANGO-BANANA BLISS!

Ingredients

 Raw Banana Powder — 35%
 Mango Powder
(or Fresh Mangoes) - 30%
* Whey Protein or Plant
Protein — 25%
e Coconut Milk — 10%

Process
1. Blend all ingredients with ice.
2. Serve fresh.

"Velvety, fruity, and
oh-so-smooth!"




\utty Banana-Butter
Protemn Powerhouse

BANANA AND PEANUT BUTTER FOR A TASTY ENERGY BOOST!

Ingredients

 Raw Banana Powder - 40%

* Peanut Butter Powder — 30%

* Dates Powder (or Whole Dates) — 20%

* Milk (or Plant-Based Alternative) — 10%

Process

1. Blend ingredients until creamy.
2. Serve chilled.

"A delicious burst of
energy inevery sip!"




ICE CREAM INFUSIONS

Siken Vanilla -
Banana Dream

CREAMY VANILLA-BANANA BLISS!

Ingredients

 Raw Banana Powder — 50%

 Full-Fat Milk Powder — 25%

e Vanilla Extract — 10%

* Honey or Sugar — 10%

e Stabilizer (Xanthan Gum or Guar Gum) - 5%

Process

1. Blend ingredients and chill mixture for 4 hours.
2. Churn in an ice cream maker.
3. Freeze for 6-8 hours before serving.

."Indulge in a scoop of
4 creamy banana-vanilla
delight!"




Chocolate Chip
Banana Delight

SWEET BANANA MEETS RICH CHOCOLATE CHIPS!

Ingredients

 Raw Banana Powder — 45%
 Cocoa Powder — 10%

* Milk Powder — 25%

* Dark Chocolate Chips — 10%
* Honey or Sugar — 10%

Process

1. Blend and chill mixture.
2. Churn and freeze until set.

"A perfect blend of
banana and chocolate
In every scoop! "




I'xouc Coconut-
Banana Paradise

CREAMY COCONUT MEETS SWEET BANANA

Ingredients

 Raw Banana Powder — 50%

* Coconut Cream - 30%

* Coconut Sugar or Jaggery — 10%
* Vanilla Essence - 10%

Process

1. Blend all ingredients and chill.
2. Churn and freeze.

\

"A dreamy coconut-
banana treat! "




PREMIX INNOVATIONS

Instant Banana Bhiss
Smoothie Mix

QUICK, NUTRITIOUS BANANA SMOOTHIE

Ingredients

 Raw Banana Powder — 50%
* Whey Protein or Plant Protein — 30%
» Maltodextrin (for solubility) — 10%
* Natural Sweetener
(Stevia or Jaggery Powder) — 5%
* Flavor Enhancer
(Cinnamon or Vanilla Powder) — 5%

Usage
Mix with milk or water for an
instant banana smoothie.

"Blend, sip, and enjoy
instant banana bliss!"




Banana Cloud
Pancake Mix

CREAMY, SMOOTH, AND BANANA-PACKED DELIGHT!

Ingredients

 Raw Banana Powder - 40%
 Whole Wheat Flour — 30%
e Baking Powder — 10%
 Jaggery Powder — 10%
* Natural Flavor
(Vanilla or Cardamom) — 5%
 Egg Powder or Flaxseed Powder — 5%

Usage
Add milk and cook on a greased pan for
instant pancakes.

"Quick, fluffy, and
. delicious—just cookK
_ &enjoy!"




Banana Boost
Protem Shake

POWER-PACKED BANANA PROTEIN SHAKE!

Ingredients

 Raw Banana Powder — 45%
e Soy or Whey Protein — 30%
* Cocoa Powder - 10%
* Dates Powder — 10%
* Almond Powder - 5%

Usage
Blend with water or milk for a
nutritious shake.

"Fuel up with a
protein-packed
banana shake! "




NUTRITIONAL POWERHOUSE

Banana Digestave Harmony

A BALANCED BLEND OF BANANA GOODNESS FOR GENTLE DIGESTION!

Ingredients

 Raw Banana Powder — 60%

* Psyllium Husk — 20%

* Inulin (Prebiotic Fiber) - 15%
* Ginger Powder - 5%

Benefits
Supports digestion and gut

health.

"Boost digestion &
energy naturally
with every sip"




Fnergizing Banana
Vitality Drink

A REFRESHING BANANA DRINK FOR A NATURAL ENERGY BOOST!

Ingredients

 Raw Banana Powder — 50%

* Coconut Water Powder — 20%
* Himalayan Salt - 10%

* Dried Honey Powder — 10%

* Lemon Extract Powder — 10%

Benefits

Natural electrolyte and
energy booster.

"Power up with
nature’s best
ingredients!”
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Immunity Gold
Banana Fhixir

A REFRESHING BANANA DRINK FOR A NATURAL ENERGY BOOST!

Ingredients

 Raw Banana Powder — 50%

* Turmeric Powder — 20%

e Black Pepper Extract — 10%
* Ginger Powder - 10%
 Ashwagandha Powder — 10%

Benefits

Supports immunity and
overall wellness

"Stay energized,
stay refreshed—fuel
up naturally! "
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FACTORY LOCATION

Q@ BEHIND RESTAURANT PET POOJA,
KHAKNAR ROAD, DHABA, BURHANPUR,
MADHYA PRADESH-450331

CONTACT US

@bananify.in

Q) Registered address: 201, Pushp
Ratan Petal, 60 B.B, Vijay Nagar,
ndore, Madhya Pradesh, 452010




