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Nooodelite

Nutrition Facts

Flaveur (fer 100gr) Protein Fat Carbehydrate Energy
chicken 9/43 21/42 58/07 489/01
Beef 9/49 21/42 57/42 486/80
Vegetable 9/54 21/44 57/58 487/70
Mushroom & Cheese (pizza) 9/45 21/42 56/06 486/20
Mushroom 9/23 21/42 56/84 487/01
Tomato Chili 9/10 21/40 56/71 479/60
Saffron 922 21/52 56/84 480/11
Masala 9/33 21/42 57/2 485/11
Barbeque 9/49 21/42 57/42 486/80
Curry 9/33 21/42 57/2 485/01
Chili 9/43 21/42 58/07 489/01

Packaging
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Carton= 40 pcs of noodles Carton= 8 Pack x 5 pcs X 00 0) SR b S S
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J How to prepare:

0 Bring 2 cups of water (around 400cc) to
a boil in a small saucepan. Add the
noodles and cook for 3 minutes. Add
the flaver packet, stir, and confinue to

“ / cook for another 30 seconds.
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Pack - 5
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VEGETABLES READY IN w3 READY IN P CHICKEN READY IN x
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Vegetable Whole Wheat Noooelite Beef Whole Wheat Noodelite Chicken Whole Wheat Neoeoelite
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Nutrition Facts

Flaveur (fer 100gr) Protein Fat Carbehyorate Energy
chicken 10/91 20/05 68/11 485
Beef 10/91 20/05 68/11 485
Vegetable 10/91 20/05 68/11 485

Packaging

3l 2w 598 ol j oI puan odi b
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Carton= 40 pcs of noodles Carton= 8 Pack x 5 pcs - - g e
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How to prepare:
Bring 2 cups of water (around 400cc) to

= T ~ a boil in a small saucepan. Add the
19cm k ) noodles and cook for 3 minutes. Add
00& the flaver packet, stir, and continue to
cook for another 30 seconds.
“ / (w40 aw £+« Jlg>) clall go glos o
?‘—(’ angdll gl owsl L ufe jab O
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Pack - 5
Carten 40 40
() TOV | IOV (| UV
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Cup Noooelite

Beef Flavour Noooelite Vegetables Flavour Noooelite Chicken Flaveur Neoodelite
CaidrgS ilga) cagllngs il jaaw 19 Cagll s gs £ —o g gl gs
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Cup Noooelite

Nutrition Facts

Flaveur (fer 100gr) Pretein
chicken 10/13
Beef 10/13
Vegetable 10/13

Packaging

Fat
19/39
19/39
19/39

Carbehyodrate

69/45
69/45
69/45

Carton= 12 Cup noodles

14cm

m4

TOV TOV TOV

AUSTRIA AUSTRIA AUSTRIA

e

AVFATYAAE

CERTIFIED CERTIFEED

HACLCF

Energy

19 it 399 B a0 0y b

Soulas edlal | Sudlags saiass mab oiuu
a3l (id o FOo) Uhg2 T ylgal Sy
Solad puo 6855 Mg iy |y Bk oy
soulas o |y a3 salo] udlsgs

How to prepare:

Add seasoning to your Noodles

Add a glass of boiling water (250 ml)
Put the cup lid on it and wait 3 minutes
Your Moodles is ready

: puaandll nas o
SAL! . juanill Go pw o paddl I\ Jigi busl
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Bouillons

Saffron Chicken Bouillen Be
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Smoked Rice

Smokeo Rice Bouillen
529 R & jlaac
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Tomato Bouillon

alnd el Slda

Temato Bouillen Curry Bouillen
> 9 6293 8 jluac SIS & jLoac
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. ,"- Beef Bouillon

sl eal A B)e 4

Beef Bouilloen
Mhugiﬁgi‘:ggb_;bm

Vegetables Bouillen
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Rice Bouillon
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Hi:ce Bouillen
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Umnion bouillon

TR T A

Onion Bouillen
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L hicken bout lan

I

Chicken Bouillon
é-: 0 ﬁJl Lo
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Mushroom Bouillen
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Bouillons

Nutrition Facts

Flaveur (fer 100gr) Protein
chicken Bouillon 6/80
Beef Bouillon 5/04
Lamb Bouillon 5/37
Vegetable Bouillon 4/94
Mushroom Bouillon 5/44
Garlic Bouillon 5/23
Onion Bouillon 5/07
Curry Bouillon 4/59
Rice Bouillon 2/54
Dried Lime Bouillon 4/99
Saffron Bouillon 0/80
Saffron Chicken Bouillon 8/35
Tomato Bouillon 3/33
Chicken Kebeb Bouillon 6/33

Fat

6/80

8/16
8/46
7/60
6/65

Carbehydrate

23/50
31/20
31/24
29/66
30/39
31/63
28/32

31/39

47/66
21/04
31/18
318/18

Energy

178/50
207/96
219/88
214/54
207/76
207/29
205/38
213/85
242/33
157/24
260/62
260/00

184/15

Packaging

Box - 8
Display 48 240
Carten 1152 1920

15

1152

22cm

P 50.5cm

13cm

T~ _~305cm W,

26.5cm 26.5cm

TUY TUY TUY
AUSTRI A AUSTRIA AUSTRIA
CERTIFIED CERTIFIED

N B HACEP

il iy N ) BEJE R T Carifigmis He 51V FIS389TTI0
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Elite Soup
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Mushroom cream sour
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Barley & mushroom soup e =4 Mushroom cream soup

S i) Tag)S i

Barley & mushreem Soup Mushreom Seup Vegetables Soup
)59 9—=>ug—w I wg—w Sl2y jow g
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Chicken & comn soup

By 31 glas)l gl

icken cream soup

¥# Barley cream soup

Chicken Seup Barley Soup

E 0 9w 9—2

iiaseyg § £ g
Chicken & Vermicelli Soup

el plss Ay

Onion Seup (french) Chicken & Corn Soup Barley & tematoe Soup Chicken & Vermicelli Seup
§9uail S jls igaw 39 Epogun  S9)90295992 g Ji10 59 9 & 40 g
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Nutrition Facts

Flavour (fer 100gr) Protein Fat
Barley Cream Soup 7/13 5
Chicken Cream Soup 7/18 10/48
Mushroom Cream Soup 7/68 9/59
Barley & Mushroom Soup 6/14 12/65
Chicken & Vermicelli Soup 9/9 6/14
Vegetable Soup 7/17 10/54
Chicken & Corn Soup 7/86 11/39
Barley & Tomato Soup 6 11
Onion Soups 5/90 6/40

Packaging

Carbehyéorate
52/82
60/96
66/62
66/86
71/32
62/79
64/59

46/31
64/20

Carton= 12 boxes x 12 sachets
box= 12 sachets

14cm 13cm

[116¢cm

X1
Sachet -
Display 12
Carton 144
@ TUY TUY TUY
AUSTRIA AUSTRIA AUSTRIA
E_EF!T.EIEI:I ﬁfﬂ:’ﬂiﬂ EEE-.[.IEFH

AAYY-FAM

Energy
284/8
366/88
383/51

405/85

374/7

392/31

308/24
338

ol g 3 a0 08y b
i looo) 3 T glgd F L oSy ggine
335 bglaw (|
Ol Shgine L 6 idldS &l 59, 1) B8
Sibgas LWalS
16 Al 1o Cao o pills Cyl 2 59y g
et ju s 0l T oy 0B
How to prepare:
Mix contents into 4 glasses(1000 cc) of
cold water.
|EL_|"1"".=." -r [ ] | +|'|L='.‘ ;l':._”-l'lﬁ r]:-l':._ll |.:|.'i|_':!:_J -|‘I' 1o
bail.

Simmer for 10-15 min stirring
occasionally aaadl GE5k
00 (weso gw Veov) Llgsl £ D eginall kbl

Sk . 16 65 g wmll e fawsg L)Wl clal
{30 Sl paill go ffuby Vo JI \ + Ban) Rauad i e
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Express Soup
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Chicken & Vermicelli Soup Vegetables Flavour Soup Mushroom Flaveur Seup
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Express Soup

Nutrition Facts

Flaveur (fer 100gr) Pretein
Chicken & Vermicelli 5/07
Mushroom 3/34
Vegetable 3/11

Packaging

Fat Carbehyodrate
11/85 63/86
7/83 69/17
2/63 21/73

Carton= 12 Cup Soups

14cm

m4

T o
o
™ N,

]

TOV TOV TOV

AUSTRIA AUSTRIA AUSTRIA

CERTIFIED CERTIFEED

HACLCF

AAYYTLFAM

1 CN
¥

Energy
382/73
360/51
132/00

2194l o gaw L9 a0 by b

adLal (i Glao POo) Jhige T ylgd Sy
Samlad puo 88485 | godla 13 B s
Soulad o |y 62 oalol g

How to prepare:
Add boiling water (250 ml)
Put the cup lid on it and wait for1 minute

Your soup is ready

s Mudandll ady jlo
Ban) jlaiilg wgall claé b ool clo)l Aol
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Seasonings

. : e |

EINNAMUN GARLIC

Powder

TURMERIC

Powder

BLAGI( PEPPEH |

Puwder

Cinnamon Seasoning Sumac Seasoening Chili pepper Seasoning  Garlic Seasoning Black pepper Seasening Turmeric Seasening
U—=2ld0 g0l 9 l—ouw 0—gol a2 Jdlsegsl ) g | oliw Jaloo_ugsl 692> ougol

e ij j59— |
GINGER

PAPRIKA

Powder

Curry Seasoning White pepper Seasening  Onion Seasening Paprika Seasoening Ginger Seasoning Thyme Seasoning
SIL—S ogol Soaban Jals ogol _jl__!._l?__;bg_l?ﬁ._rﬂgﬂ WY Py — R Ui j gl u.l.uugl )9 STRY
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Seasonings

YOGHURT

Seasoning

LEMON&PEPPER |

@D g £)0 Lill?

CHICK EN & FISH

PIZZA & L ASAGNA

Seasoning

Italian seasening Salad seasoning Yoghurt seasoning Kebab seasening Lemon & pepperseasoning Chicken & fish seasoning
TE .- « A I Ea . Ii.l - e - N - = s . = s
I—,',—"J”S'J—‘-,E;'t:—‘-'”l-"._?‘ AU - L"_:_l' wwl o L:_I_I.I.IIJ“' l—ll—lst:—l-u.ll—-? Lj_nJ.ag_n.&JL.,_n_ng u_ih[.ﬂgé_j.ﬂ l_.,.l.u.I'L?

Packaging

6 pcs Shrink
X1
Sachet 1
Shrink 6

TOV TOV TOV

AUSTRIA AUSTRIA AUSTRIA

CERTWIED
LR
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Elite Seasoning Sl gl danaS ougo

iz Jalsydg, LS a9l d9—23)j )39~
CHIL CURRY TURMERIC

Powder & Powder

S oy e CEgEeS

BLACKPEPPER ¢ SEASONING&SPICE

Powder @8 -

w 5
P “a) ] +
"'.1 O l_r ;

Chili pepper Seasening Curry Seasoning Turmeric Seasoning Black pepper Seasening Seasoning & Spice
a2 J-als ogol SIS o090l 0923 j 629l olrw Jalo o g0l o—iiil> g 6—g >l

e ]
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Carton= 144 pcs Box= 12 pcs

Glo— 39—
SUMAC
Powder __

|"1-D:|'.!'.
| Mokl

w==yl> j39
CINNAMON 4

.P owd s i

P 35—
GARLIC

Powder

Cinnamen Seasoening Garlic Seasoning Sumac Seasening
HJIJ'&_!_B_'\E L :ujﬂ... :H;ﬁl él_ﬂ_l.uh__l_.s_"ll

- J

AUSTRIA AUSTRIA AUSTRIA
CERTIFIED CERTIFIED CERTIFIED

b o) [E ]t ==
il s . TEVRAFRARR TP Larufoam Ma. b b e Fii Enpillyaie M 3011 IRl FFin
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CREAM & CURRY

dol s Liw Tomato & Basil pasta
SIS 9 4els Lowly 4 ) ) liwly : Sisb 498 eab  Luuly
$)Lall g a1y5 digyaao - ally djg --

Cream & Curry Pasta Mushreom & Cheese Pasta Tomato & Basil Pasta
LS g ol > L_iwl SENS SR | m— B ¥ Ol 9 1055 39 6598 Liwl

d w

Bolognese Pasta

9 Lol

Cream & Basil Pasta Bolognese Pasta
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Nutrition Facts

Flaveur (fer 100gr) Protein
Pasta Tomato & Basil 5/2
Pasta Mushroom & Cheese 9/95
Pasta Cream & Basil 9/90
Pasta Cream & Curry 9/58
Pasta Bolognese 10/24

Packaging

Fat

5/14
3/15
3/00

Carbehyodrate
71/14
72/24
71/39
72/05
72[75

Carton=12 pcs

TOV | TUY | TV

T ) Toia HASER
Coarnplsts o FH D EFTE

AVFATYAAE

Energy
323/81
375/02

353/00
353/00

il Ll o8 uao 6y b
ke Poe) pod Glgd 1 o 1) sl g9l
g oty (i glus Boo) T glgd v g (45
golo ey 5u5-=lae G 1 /4 8lgala D jgue
| o— 16 gael Jlg= oo jl Ju g 639381 T &y
s (elgaly plgd e auw; U) sdd>
How to prepare:

Pour the contents of the sachet into «
g|l:'.:.: of milk I:';:"E-l:lr1'||]cn'|c:] 2 g|-::::.5 of
water (S00ml). Add 1.5 tablespoons
of cooking oil ,if desired. Bring it to boil
tor 10-15 minutes (until the desired
Eﬂf'lj!-:‘illfr-lf.}" i'._. |'EE|'1_.:'-|L=.'L_J.:|. -
sl oy o
g0 (Jo Yo.) g5 b gusll Sbgiao Sl
afelo V.0 bl .clall o (Jo @« ¢ ) JuosSg wulsll
LA (S 0wt Pl s mlall Su) o plakall
olgall JI Jo.ogll gl i) aduds Vo JI Y+ oxal
. lwgliagll
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Elite Fried Onion
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Fried Onion

Nutrition Facts

Flaveur (fer 100¢r) Protein Fat Carbehyorate Energy

Fried Onion 2/3 55 14/1 560/6

Packaging

Carton= 6 pcs

19cm

19em ™~ Afﬂ

TOV TOV TOV

5 i AUSTRIA AUSTRIA AUSTRIA

EEEEEEEE
[

CERTRFIED
T - AL F
Cariifeiske e JTETIEISGNTIE Lot e i b 5Pl Ca il o Mak 20T I000ETFIN
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Elite Stew

Ash-e reshte

)¥eTV] TV
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Ash-e reshte 3 Vegetables stew |

Ash e reshte Stew Vegetables Stew Barley Stew
[N Ty ] L5 Sty 0 | 9 -8
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Nutrition Facts

Flaveur (fer 100gr) Protein Fat Carbehyodrate
Ash e Reshte 14/70 7/5 51/13
Vegetables Stew 13/4 6/6 58/67
Barley Stew 14/73 6/31 54/41
Packaging
Carton=12 pcs Pet= 1kg - f:;,,

22cm

28.%4'“

oY | TN

0 TITOR

CERTIFIED

CERTWIED
LR

e -
et il e TRV REPESE TN F - o e i Bk e T 1l Emiflsabe We 011 200ESEF 0

Energy
330/82
347/68
333/35

Call it uaoedy b

2065 bglao
t....L_.‘.L"lm._..JLL.I:- gl = L a8 Mo Saau
63 )5

How to prepare:

Mix contents into 5 glasses (1200¢c¢) of
cold water

Let it cook on medium heat for 30 min
Your food is ready to serve

s Madaadl] 0dy ylo
a0 (weso aw VY- +) Llgsl & go Sbginall kalsl
Aol )l Le aduds ¥+ oaa) Lomdabsl @i o)Wl clall
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Nutrition Facts

Flavour (fer 100gr) Protein Fat Carbehyorate Energy

Halim 6/59 10/32 46/23 304/16

Packaging

Sl pals 8 pae say b

- Ve )3 g ol ¢lgad L | oSL cgs
Carton= 12 boxes x 12 Sachets B e N
Box= 12 Sachets \ ) gt 5153, 5 55 o usd UnlS | T o18T
e = o ol Sl o Laauds 1 4—Fo Ddo bu
:._q..d‘.m_'i;':._:uz._j

14cm 13cm
\

How to prepare:

Mix contents into 3 glasses (750 cc) of
cold water

Leave it on the flame and b ing it to boil
Cook for 15-20 min and stir until you
get a uniform

: gl 0y o

U0 (waso guw Ve« ) Llgsl v go Sbgisall ks
bl . ol a5 olg wmll | e daus o)Wl clall
. Cuwilsio anad s | Gduds Vo I Y+ Ganl

X1
Sachet -
Display 12
Carton 144
@ TUY TUY
AUSTRIA AUSTHRIA
i bl om et

AAYY-FAM

Coarnplsts o FH D EFTE
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Hamburger, Cutlet Seasoning

Cﬂ;j a)S}.}M L
Elite Mix

ISl g o)l abl.
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Hamburger, Cutlet Seasoning

- IS ‘Jg : : . .-.L..?

Nutrition Facts

Flavour (fer 100gr) Protein

Hamburger, Cutlet Seasoning 8/82

Packaging

Carton= 12 boxes x 12 Sachets

28.5cm

3%4”

Box= 12 Sachets

14cm

16cm

X1
Sachet =
Display 12
Carten 144

N\ TOV TOV TOV

AUSTRIA AUSTRIA AUSTRIA

CERTIFIED

HALLOF
Fisi il N TETITIRINC VR

Carbehyodrate

58/16

o
=

—J
\

—_/

)
kaao)

Energy
276

ol S S e i L2 o8 uas sa b

05 S Sy b |y el SIS g S paas il
3,55 bylian 63 45 3 2 abgS

33 g b g3 j ma UslS |y T

2 6.9 83,5 o3laT Ji5 3,90 JSb &y | oS
DS 3 paw Saiansd sl 65,45 ygu0

How to prepare:

Add the mix to 1 Lq:_,] of mince.

Knead well in deep bowl.

Shape into individual pieces and cock
as you wish.

: Jwaadll 6y o
imisel 09 a0 asll go aas \ ) aujoll Bl
o ghao JI alSalii 00 . guac cleg L0 lu>

2l gla LS Imadblg
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Elite Coating Mix
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Coating Mix

Nutrition Facts

Flavour (fer 100gr) Protein Fat Carbehyodrate

Energy
Coating Mix 11/77 1/44 63/74 315
Packaging
ﬁ il 55 guu 39y 18 o0 8y b
SanS sl saui 03 ) £ o paili| £ 0
Carton= 12 boxes x 12 Sachets a7 - R i s
Box= 12 Sachets L_) E1S (sEg 43 0583 10l 10 3085 ugan g
14cm 13cm @
\ —_— How to prepare:
"-“HF"" )54 | Dip chicken into beaten egg.
Roll it in Elite Coating Mix.
Fry it in o1l for 10-15mins.
s peandll s o

ln> >3 . ggasall yaul 0 Al glad yuads
GV 830) Cu) b S 2l oMo gujo Sl
B rl.ﬂ_LI:u Vo

X1

Sachet =

Display 12

Carten 144

@ TUY TUY TUVY
AUSTRIA  AUSTRIA  AUSTRIA

4-ANYFAN

TUW ALETELL CONTOMEH |
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Elite Bechamel Sause

Bechamel sauce
Jasliny] Anla
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Bechamel Sause

Nutrition Facts

Flavour (fer 100gr) Protein Fat

Elite Bechamel Sause 2/52 4f12

Packaging

Carton= 12 boxes x 12 Sachets

Box= 12 Sachets
14cm 13cm

=il

~—

e {hatibg) sphin g Ty

Bechamel sauce
chuatdai dlnls

Carbehydrate

71/46

X1
Sachet =
Display 12
Carten 144

CERTIFEED CERTIFEED

LR <0 i}

<1 LE L =Ry
Cariifeale Sa JETIUEIRIOT
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How to prepare:

Dissolve the sachet content in 500ml. of
cold milk (If you want thin sauce you
can add more milk)

Stir gently to reach suitable texture
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Nutrition Facts

Flaveur (fer 100gr)
Ab goosht

Packaging

Fat

Carbehyorate

Carton= 12 boxes x 12 Sachets

Box= 12 Sachets
14cm 13cm
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How to prepare:
Dissolve the broth powder in 1000ml.
cold water (4 glasses).
Coock it for 15minutes with medium
heat after boiling.
Now you can eat it with fresh bread.
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Elite Potato Puree
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Potato Puree

Vegetables Flaveur Petato Puree Butter Flavour Potato Puree
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Tomate Flaveur Potate Puree Lamb Flavour Potato Puree
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Potato Puree

Packaging
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Carton= 12 boxes x 12 Sachets EL v j: b 2 43 5% fag. Thin 'ﬂiﬁuﬁ? ;i

- Al Eslg sy & g e

Box= 12 Sachets 000 a0 83T L 8y

How to prepare:

Pour sachet contents into 250ml boiling
water or hat milk.

Stir well until smooth

Your puree is ready now

28.5cm

: peaa ] iy ylo

gl )l clall go Jo Y0+ b yussll (0in0 o
9%auuo lach avar Ji> L ooy o ludl wulsll
. il 0 jml>

N

X1
Sachet =
Display 12
Carten 144

TOV TOV

AUSTRIA AUSTRIA

CERTIFEED CERTIFEED

LR <0 i}
Cariifeale Sa JETIUEIRIOT

o e e
Larufoand Ma. i bada 3T Fii

o % Page No 44




Cudl Sl g5 g Sl ygSs bl

————

Elite Dish & Stew Seasoning

Dish seasoning with SATTTON
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Seasonings

Dish Seasoning with Saffron  Stew Seasoning with Saffren Dish Seasoning with Curry
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Seasonings

Nutrition Facts

Flaveur (fer 100gr) Protein Fat Carbehyorate Energy
Dish Seasoning with Saffron 3/33 1/4 46/67 212/6

Stew Seasoning with Saffron 3/20 1/87 46/93 217/60
Dish Seasoning with Curry 4/00 2/67 43/33 213/33

Packaging
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Carton=288 Sachets

How to prepare:
Add Elite Seasoning in to the ingredi-

B y
ents ot stew

Add water into the contents & stir it well

then bring it to boil and cover the pot.
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let it cook for encugh time
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Elite Olive Oil
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Olive Oil

250 ML 500 ML 750 ML

Packaging

Carton= 12 bottles x 250 ml Carton= 6 bottles x 500 ml Carton= 6 bottles x 750 ml Carton= 6 bottles x 1000 ml

23 8cm

15 3o~ i

29 5em 29 9¢cm 28.5em

18 2o /Ef'i’c’r; 17 Bom——t /zsﬁm

12,2:;1'“'\ /"ﬁfcm

U9 L9

1000 ML

Page No 49




=
o e
p—— il P e .
—— 2 — — = —
—
P
e —
—— e = ——r—rm -
=" i — — e —
— == g - =
e ————
S —_——
- i P m
. -
T ==

ol Cuall agus ——

e
Elite Plus Soup

Barley .;ind Mushroom

HEALTHY &
Cream soup & NUTRTIOUS™
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Elite Plus Soup
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¥ With Chicken flavor &8 o R Vermicelli Soup . HEALTHY &
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NUTRITIOUS Barley and Mushroom HEALTHY : &
with Vegetable "8E KUTRMOUS |

Cream soup

Vegetables soup with chicken flaver Vermicelli Seup With Vegetables Barley & mushrooem soup with cream
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Elite Plus Soup

Nutrition Facts

Flaveur (fer 100gr) Protein Fat Carbehyorate Energy
Vegetables soup with vermicelli 8/15 7/44 70/91 383
Barley & mushroom soup with cream 6/25 8/3 70/50 381
Vegetables soup with chicken flavor 9/54 a4/42 54/95 297/74

Packaging
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Carton= 12 boxes x 12 Sachets

box= 12 sachets

How to prepare:

Mix contents into 4 glasses(1000 cc) of
cold water,

leave it on the flame and bring it to
boil.

Simmer tor 10-15 mins stirring
occasionally il ads sho
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Elite Kios Nooodelite
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CHICKEN FLAVOUR
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Kios Nooodelite
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Kios Beef Noooelite
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Kios Vegetable Noooelite
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Kios Nooodelite

Nutrition Facts

Flaveur (fer 100gr) Protein Fat Carbehyodrate Energy
Chicken 9/43 21/42 58/07 489/01
Beef 9/49 21/42 57/42 486/80
Vegetable 9/54 21/44 57/58 487/70

Packaging
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How to prepare:
) Place Noodelite into 400 ml (2 glasses)
) o
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k J Add the flavor packet ,stir, and continue
19¢cm 000 to cook for 3 minutes
sl A o
“ / 050 o £+ g clall jo Glgs L_-.-Lm
.-?J: dojodll ol sl b jab b
” /-’(Ja ImS j>g Gmaill hsl  §l6s ¢ oaal Aublg

L J >l Wil v Ban) mball 6 paiwlg
X1
Sachet 1
Pack =
Carten 40

@ TUY TUY TUY
AUSTRIA AUSTRIA AUSTRIA
q*?ﬂrﬁﬁé CERTIFIEG I:EE-I_I.'_:-’-EE

Page No 55




=
il r
¥ ] Rl
E Iy,

SlygS 9 Sl y95 il

Dish & Stew seasoning
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Dish & Stew seasoning Sl g5 g Cul g5 b
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Stew & Dish seasoning with saffroen Gheimeh stew spice Ghormeh stew spice
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Nutrition Facts
Flaveur (fer 100¢r) Pretein Fat Carbohyorate Energy
Gheimeh stew spice /7 0fa2 56/97 262
Ghormeh stew spice 8/21 2/08 47/14 246
Stew & pish seasoning with saffron 3/20 1/87 46/93 217/60
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Barley Flakes
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Barley Flakes
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Barley Flakes

Nutrition Facts

Flaveur (fer 100gr) Protein Fat Carbehydrate Energy
Barley Flakes 11/7 0/8 20 374
Packaging

Carton= 12 Boxes Carton= 12 Sachets
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Head Office: No58 , Balochestan St , Gisha St.
Tehran-lran TeleFax: +98-21-41638000
Factory 1: 8th east st, Simin dasht industrial
zone, Karaj-lran Tel: 498-263-6613910
Factory 2:3" Golestan, Baharestan industrial
Zone, Karaj-lran Tel: +98(26) 36670558
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