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d Mashhad Food Industries Co.

™

Background & Products

Golshad Food Industries Co. located in Mashhad city is one of the most long-
standing and greatest producers of different kinds of industrial milk powder, food
coating powders, and authorized additives in the Iranian Food Industries which
was exploited in the year 2000 with a capacity of 15 metric tons per day. This
company obtained the permit for producing the aforementioned powders from
the Ministry of Industry, Mine, and Trade and the Ministry of Health and Medical
Education. The products of this company include different kinds of industrial milk
powders, white and colored cheese powder and whey powder in various
formulations and other flavored powders which are supplied with the highest
quality as the intermediate products in order to be used in producing different
kinds of dairies, ice-cream, snacks, chips, cakes, cookies, meat products, maca-
roni, chocolate, etc.One of the main objectives of this company is supplying
diverse products for you, dear customers, in order to participate as wide and
strong as possible in the competitive national and international markets.

Our company is proud to produce new, diverse, and unique products through
employing national and international specialists and with the cooperation of you,
the reverend customers, which prepares the ground for competition of your
products appropriate to any taste. In producing the products of this company, the
best raw materials are used and all of the production processes are controlled
carefully in laboratory and accurate instrumentation systems by experienced
engineers. Employing experienced specialists and using modern equipment and
methods in order to control and guarantee the quality of the products has
brought various achievements for our company including:

-To obtain the Iranian national Standard Mark and Quality Certificates such as HACCP,
1S022000, and 1S09001.

- To access to the ports and international waterways in the south of Iran via the safe and
cheap road and railway paths as well as the ports of the Caspian Sea in the north of Iran.
- To be located on the course of Silk Road.

all of Which have provided significant privileges for the customers of our products in the
neighboring countries and the Middle East. These privileges are:

» The price is more affordable than the similar products in European Countries.

» We define and validate with you what is most important to you by consultation,
fast-paced negotiations and taking your order.

» Delivering the product on time.



Application of Milk Powder

Milk powders contribute nutritionally, functionally and economically
to a variety of food formulations including:

* Yoghurts

* Baby food * Desserts, ice-creams

* Animal food * Nutritional beverages

* Frozen foods * Coffee (tea) whitener

* Confectionery * Bakery, pastry, chocolate

* Dairy products * Soups, sauces and dressings
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Index

Dairy Powders

Types of Dairy Powders

-Types of milk powders, typed milk powder, pasteurized
butter, butter powder, malt extract powder, sodium
caseinate powder, cream powder, malt milk powder,
whole milk powder

Types of Cheese

- Pre cheese, types of whey powder, types of
powdered cheese, powdered cheese pizza, cheese
pizza

Cake Powder
- Instant powder cake

Types of Seasoning & Flavoring

- Meat, chicken and fish marinate powder, ice cream
powder , dried fruit flavoring, cheese flavorings for
bulk products and potato chips, sweet and chocolate
flavoring, various fruit flavorings

Types of Coffee

- Powdered coffee creamer, Hot chocolate drink
powder, three-in-one instant coffee powder,
two-in-one instant coffee powder
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Item

Fat

Moisture

PH

Protein(IN SNF)
~—— Scorch Paraticles

Lactose

Volume:
Min1.5

Max 5
Min6.5-6.65
Min31

Disc A

Bet 40-55
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Volume:
0-156

Max 5
Min6.5-6.65
Min31

Disc A

Bet 45-565

Volume:

Min 26

Max 5

Bet 6.5-6.65
Min 31%

Disc A
Bet 38-40
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Types of Milk Powder

* Full fat milk powder (whole)
» Skim milk powder (instant)
* Fat-filled milk powder

* Types of medicated milk powders
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ATLEI DOEINg delivered into prope orage
tanks, High-quality fresh milk is defatted
based on the intended level of fat and pro-
tein in the product, and after pasteurization,
homogenization, and condensing process,
is dried by a spray dryer, and then packed
under hygienic conditions in multi-layered
packages.

This products complies with national and
international Standards, and used in the

following industries:
* Yoghurts

* Baby food

* Animal food

* Frozen foods

* Confectionery

* Dairy products

* Coffee (tea) whitener
* Nutritional beverages
* Desserts, ice-creams

* Bakery, pastry, chocolate
* Soups, sauces and dressings

S



Classified milk powders

Based on consumer demand in
various industries, fat and protein
levels are balanced in the product,
and available in (A-B-C) types.
Likewise, in these dry milk products,
high quality fresh milk is mixed with
other dairy base products.

its fat and protein is adjusted and
balanced to meetcustomer's demand
and taste.

It is used in different industries.

*Dairy industries

*Ice-cream and desserts

+Cakes and Cookies

*Chocolate and Toffee

*Biscuits and Pastry

*Meat products
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Milk Powder Mixed Permeate Powder

Item Volume:
Salt Max 3.2
Moisture Max 5
<3, PH Min6
Protein(IN DM) Min20

09 |Golshad.ir

Milk Powder Mixed Permeate Powder

Volume:
Max 3.3
Max 5
Min6
Min15

Milk Powder Mixed Permeate Powder

Volume:
Max 3.4
Max 5
Min 5.9
Min 8
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Pasteurized Butter

First, the fat is separated from raw milk and then pasteurized. This fat, which is
the cream, is cooled to 4 degrees Celsius after Pasteurized and then turned into
butter with a churn. After packaging, this product is transferred to a subzero
cold store at -18 degrees and is supplied to the market.

This product is used as an animal fat base in all food industries.

Specification:

Item Volume:
PRODUCT: Unsalted sweet butter Fat Min 82
COUNTRY OF ORIGIN: IRAN Maisture Max 16
Acidity Max 0.45

peroxide Max 1.70

Golshad.ir|10
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Butter Powder

After processing and homogeniza-
tion, pasteurized butter is dried using
a spray dryer and is ready to use in
various industries after packaging.
Application:

* Dairy industries

* Biscuits

* Ice-Cream

* Beverages

* Replacing pasturised btter in
production line for cake and cookies
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Specification:

Chemical:
Item Volume:
Total sugar based on maltose Min 55
PRODUCT: Malt Extract Powder Moisture Max 5
COUNTRY OF ORIGIN: IRAN sl Max 1.5
PH (10% solution) Bet 5-5.5
Protein Min 4

Golshad.ir|12



Malt Extract Powder

This product is a barley derivative that is obtained by powdering malt extract (germi-
nated and roasted malted barley) using the spray method. This product is of great
interest in the world due to its enzymatic properties, flavoring power, color, and high
nutritional value. Also, the vitamins contained in this product, especially vitamin B,
greatly increase its nutritional value. Malt extract powder contains maltose, sucrose,
dextrin, protein, and other nutrients and vitamins. One of the applications of malt
extract powder is in the food industries such as confectionery, biscuits, fermented
crackers, various caramels, and breakfast cereals.

13|Golshad.ir



Sodium Caseinate Powder

After skimming, raw milk is pasteurized
and transferred to processing tanks. By
adding edible acid and increasing the
temperature, the formed clots are
drained and washed with sanitary
water.

Finally, the pH is adjusted by adding
food alkali and the product is
spray-dried, packaged and ready for
sale.

Application: Protein supplement for
milk to improve the texture and stability
of various food products (emulsifier,
thickener) such as cheese, ice cream
and various types of sausages. This
powder is also used in the production
of health and cosmetic products.

PRODUCT: Rennet caseinate
COUNTRY OF ORIGIN: IRAN
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Specification:

Chemical:

Item Volume:

Fat Max 2
Moisture Max 8

PH Bet 6.5-7.2
Protein(IN DM) Min 70
Lactose Max 1

Golshad.ir| 14
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Cream Powder
After confirming the quality of raw milk, its fat is extracted and pasteurized as cream. Then it

is dried by spray dryer and packaged in polyethylene bags.
Application:

Bakery and Confectionary industries, Dairy, Beverages and Substitute for pasteurized cream.

15 |Golshad.ir
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Caramel Milk Powder

Fresh raw milk is concentrated after pasteurization and then combined with malt
extract. In the next step, it is dried by a spray dryer and packaged in powder form.
Application:

Suitable for dairy, chocolate, dairy, ice cream, baby food, and hot/cold drinks.

Golshad.ir|16
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Malted Milk Powder

Quality raw milk is pasteurized, defatted and then concentrated through a
process.

In the next step, malt barley extract and vegetable/animal fat are added to it
and then powdered by a spray dryer.

Application:

« A suitable food supplement for athletes, children and adults.

* High nutritional value, rich in calcium, vitamin B12 and essential nutrients for
maintaining health

* It can be used in the production of all kinds of beverages and all kinds of confectionery
products, cakes, cookies, etc.

17 |Golshad.ir



Types of cheese and its derivatives

e Pre-Cheese +Whey Powder ¢Cheese Powder ¢Cheese Seasoning ¢Pizza Cheese
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Pre-Cheese

Pre-cheese is the main ingredient in the production of processed cheeses and pizza
toppings. Pasteurized raw milk becomes coagulated after defatting using renin enzyme.
After cutting, the clot is drained and then washed with hot and cold water to completely
remove the whey and lactose, and it is transferred to the sub-zero storeroom.

19|Golshad.ir



2 390 gl

ot 999K 0,55 5 CBl)d e il 1 ol (S Sl g abogiye sl igal plodl | gy Pl iy
G Bl ALY 4 s gls e Sl 0, S S id g bl e ilisigen soypilinygiol Jale b
olejlw 5 cilige ©)lis jleplio clajeme L ¥ game (10l 33,5 (oo gty d o3l (A (BB Y L

23,5 (o (g3 dwd 5y 9 PH calises bz 45 0aiS Gpne 5l (slie o g asly cdllas 5,k

Do (oo o3l SiS 1ud B pae | sy 130l lgis A jwdg Cu gy (M ¢ s 2 lS 4

() 9 b)) Blyy s O 3391 =Y (ST 9 ) o iy & 4291 -

Types of Whey Powders

When the required tests are done and quality is assured according to PH level, raw
whey is stored in suitable primary tanks and after pasteurization, homogenization
concentration, and drying, is packed in sealed & Multi Paper Bags with Gusseted
Polyethylene Interior.

These products comply with permits issued by the Ministry of Health and Standards
Organization and is packaged in a variety of PH and colors to meet consumer
demands. Colored whey and white whey are mainly used in puffed cereal industries.
White whey with sour taste is used in curd and black curd production. White whey with
a sweet taste and high PH is used in production line of cakes and cookies, ice cream,
chocolate, biscuits and desserts industries as a partial replacement for dry milk.

1-Whey powder (white and colored) 2- Permeate Powder (white & Colored)

Item Volume: Volume:
Moisture Max 5 Max 5

PH Min 5.8 Min 5.7
Protein 4-8 Min 10
Acidity Max 0.14 Max 0.14
Ash Max 14 Max 11

Golshad.ir|2()



Types of Cheese Powder

After receiving white UF cheese from
domestic certified factories and storing in
equipped cold stores, it is transferred to the
production line for formulation and
processing.

After pasteurization, homogenization, concen-
tration and drying, it is packaged in multilayer
paper packets. These products comply with
the licenses issued by the Ministry of Health
and the Standards Organization and are
mainly used in the bulk grain industry as

product coatings.

1. 100% Cheese Powder (white and colored)
2. Edible Coating Powder (white and colored)
3. Formulated Cheese Powder
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Coating Powder Cheese Coating Powder For Snacks Industries(Formulated)

&
?
q

py Item Volume:
Salt 4-6
Moisture Max 5
&h PH 5-6
“J i Fat Max16
Protein Min10

21|Golshad.ir

Item
Salt

Volume:
5-8

Moisture Max 5

Fat
Ph
Protein

Max17
4.5-6
Max22
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Pizza Cheese Powder

This powder product replaces pizza cheese for topping and processing.
Eliminating refrigeration makes it easy to transport and Store. Other advantages
of this product include increasing shelf life and the ability to add different flavors
to this powder.

Item Volume:
Fat Min 30
Moisture Max 5

PH Bet5.2 - 6
Protein Min:36
sait Max:2

Golshad.ir|22
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Pizza Cheese

This product Is produced and
supplied in two types of processed
and toppings.

Processed pizza cheese is produced
using cream and milk fat. Vegetable
fats are used in the production of
pizza topping cheese. It is available in
various flavors and colors in bulk or
grated form with packaging tailored
to Customer's needs.
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o Cake Powder

«Instant Cake Powder
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Instant Cake Powder

This product includes flour, baking powder, premix powder, and permitted food
additives. This product does not require the addition of eggs and oil, and therefore
brings you ease in producing homemade and industrial cakes in different colors and
flavors.

Item Volume:
Salt Max 1
Moisture Max 5
Acidity Max 1

PH (10% solution) Bet 6.7-6.9
Protein Min9

Fat Min 6
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Types of
Seasoning & Flavoring

Meat, chicken and fish marinate, Candy and chocolate flavoring,
Ice cream flavoring, Dried fruit flavoring powder, chips and Pop
corn Seasoning




Spicy Seasoning Powders
including:

» Ketchup Seasoning Powders

* Barbecue Seasoning Powders

* Onion & Parsley Seasoning Powders
* Pepper Seasoning Powders

» Curry Seasoning Powders

* Pizza Seasoning Powders

* Smoke Seasoning Powders

» Paprika Seasoning Powders

» Chili Seasoning Powders

» Salt & Seasoning Powders
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Ice cream flavors
hot and cold drinks

Ice Cream:
Saffron,Vanilla, Cocoa, Fruit, Coffee
Persian traditional ice cream

Hot Drinks:
3*1 & 2*1 Instant Coffees

Cold Drinks:
Various Fruit Drink Powders
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Seasining Powders (Dried Fruits)

» Chili seasoning

» Salty vinegar seasoning

* Cheese seasoning

* Pizza salsa seasoning

* Balsamic vinegar seasoning
* Lemon seasoning

* Peppery lemon seasoning

» Ketchup seasoning

* Barbecue seasoning

* French cheese seasoning

» Garlic and butter seasoning
» Ranch seasoning

» Tandoori seasoning

*And .....
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Spice and pasta Seasoning powder

Various cheese flavorings in a variety
of unique tastes and flavors are
produced by using the latest global
methods in accordance with the
Persian taste and they are highly
welcomed by consumers.

These kinds of flavors are used as
covers for puffed products or bread
products.

Cheese Seasoning Powders

* Feta Cheese Seasoning

* Cheddar Cheese Seasoning

* Nacho Cheese Seasoning

* Gouda Cheese Seasoning

* Pepper Cheese Seasoning

« Cream Cheese Seasoning

* Onion Parsley Cheese Seasoning
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Cheese Seasoning Powders (Chips)

Cheeses (cheddar, French nacho, prato), Chili, Parsley onion, Parsley yogurt,
Cucumber yogurt, Yogurt and basil, Shallot yogurt, Balsamic vinegar, Salty vinegar,
Mushrooms and cream, Lemon, Vegetables, Pizza, Chicken, Ketchup, Barbecue,
Tandoori, Pickled cucumber ,Lemon pepper




Seasoning Powders
(popcorn and pellets)

* Pizza

* Lemon

* Chili

* Ketchup

« Caramel

* Barbecue

* Chocolate

« Cappuccino

* Garlic and butter

* Lemon and pepper
* Honey and butter

- Salt and vinegar

* Onion and parsley

* Honey and mustard
» Various cheeses (feta, cheddar, and khamai)
*And ....
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Candy & Chocolate Flavoring

« Cardamom flavor
* Butter flavor

* Lemon flavor

* Peach flavor

* Cherry flavor

« Vanilla flavor

* Melon flavor

* Hazelnut flavor

* Orange flavor

« Cinnamon flavor

* Coconut flavor

« Saffron flavor

* Chocolate flavor

« Caramel flavor

« Cappuccino flavor
* Cream flavor

* Creamy milk flavor
« Strawberry flavor
* Mixture flavor
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Fruit and Chocolate Flavorings

The fruit flavoring products produced
by this company, with their special
and diverse formulations, are reminis-
cent of the aroma and taste of fresh
fruits, and their use in the dairy,
confectionery, and chip and snack
industries has been associated with
remarkable results.

* Pineapple flavoring powder

* Lemon flavoring powder

* Orange flavoring powder

* Chocolate flavoring powder

* Cocoa flavoring powder

« Strawberry flavoring powder

* Coffee and Nescafe flavoring powder

* Banana, apple, peach flavoring powder
* Fruit combination flavoring powder
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Types Of Instant
Coffee Powders

Coffee Creamer powder, Hot chocolate powder, Three-in-one
and two-in-one drink powder
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Coffee Creamer Powder
(Dairy & Non Dairy)

Coffee creamer powder is a low-
calorie powder that adds the taste of
milk and makes the drink creamier,
making the coffee more palatable.
By adding a desired amount of this
product, the taste & creaminess of
the coffee can be improved.
Golshad instant coffee creamer
powder is a non-dairy milk powder
without lactose & cholesterol, which
can be used as a substitute for milk
in coffee. Based on the needs of the
consumer, this powder is available
in different fat percentages and
different flavors such as caramel,
vanilla, hazelnut, classic, etc.
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Hot chocolate powder

Golshad hot chocolate powder contains chocolate powder, milk powder and sugar. This
product with its pleasant taste, quick dissolution & pleasant and creamy texture, simply by
adding boiling water, brings the pleasure of a hot drink in the cold season. Hot chocolate
powder can also be used as an additive in the production of chocolate products, candies,
biscuits, cakes & desserts.

37 |Golshad.ir



S 53 4w (693 0985 jO92

2992 9 )5 (559 ogd Jold 48" Cowsl o iS5 Lol S )5 o 1 oS sl o0 bgles 095 LIS S )5 ds 399
S 5l )3 3990 0AST (gl oS 139y 9 03,5 5 el g (pped |y wab S 5 cpl 3 39290 bl (698 s
wiilo ggie gl wab (35381 b ol (oo |y Jpame (il i o (b 4 (o0)S b o (95 5 By egde

D B ey 068 0 Vi o S
3in 1 Instant coffee Powder

Golshad three-in-one powder is a type of coffee mixture that consists of three
main instant which are instant coffee, sugar and instant creamer powder.

The sugar present makes the taste sweeter, and the cream powder in this
composition, in addition to making it more delicious, gives a creamy appearance
to the drink. This product can be supplied with added flavors such as caramel,
vanilla, hazelnut, etc.
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2 in 1 Instant coffee Powder

Golshad two-in-one powder is a type of instant coffee without added sugar.
This product, while creating a creamy and desirable texture, is offered as a low-
calorie and diet option in different flavors.
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Chocolate Powder
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Dairy & Seasoning Powders

Factory and Administrative Offices Tehran Office

Address: Address:

Mashhad,Toos Industrial Zone, Tehran,Valiasr Street, Opposite Mellat

Phase 2, Andisheh 11, Plot 324 Park, Shahid Abbas Soltani Street,

Fax: +98 51354112 912 Saye Tower =L

Phone: +98 513 541 3689-90 Phone: +98 21 220 19 816 -19 Scan Me




