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Nooodelite

Nutrition Facts

Flaveur (fer 100gr) Pretein 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 9/22 21/52 56/84 480/11
Masala 9/33 21/42 57/2 485/01
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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= = How to prepare:
) Place Moodles into 400 ml (2 glasses

No0o?  Ceempecds
of boiling water

Add conftents ot sedsoning and et it
{ 7y -
“ cook for 3 mins

/ Your delicious Noodles is ready to serve
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Nutrition Facts

Flaveur (fer 100gr) Pratein
chicken 10/91
Beef 10/91
Vegetable 10/91

Packaging

Fat

20/05

Carbehyorate

68/11
68/11
68/11

Carton= 40 pcs of noodles
Carton= 8 Pack x 5 pcs

25.5cm

Carton(Export)= 40 pcs of noodles

Energy
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How to prepare:
Place Noodles into 400 ml (2 glasses)
of boiling water
Add contents of :.-EL']SL‘.:'I‘I-II'IEJ and let it
cook for 3 mins

Your delicious Noodles is ready to serve
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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) Protein Fat Carbohydrate Energy
chicken 10/13 19/39 69/45 485
Beef 10/13 19/39 69/45 485
Vegetable 10/13 19/39 69/45 485

Packaging
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Aled sdlal | Sudlags saims peb ek
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Carton= 12 Cup noodles

Soulod | Lo |y a0k salel Cadlags

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
-

13cm

Your Noodles is ready

27% 4{3”
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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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| CHICKEN FLAVOUR

Kios Chicken Noeoeodelite
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Kios 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

Packaging
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How to prepare:
Place Noodles into 400 ml (2 glasses)
z, of boiling water
=) =

Add contents ot seasoning and let i
g

':'::Iﬁlll'-' JI'-l:Jl 3 r'l_:lir:-"_'.
Your delicious Noodles is ready to serve
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Bouillons

Saffron Chicken Bouillen Be
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Smoked Rice

Smokeo Rice Bouillen
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Tomato Bouillon
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. ,"- Beef Bouillon

sl eal A B)e 4

Beef Bouilloen
Mhugiﬁgi‘:ggb_;bm

Vegetables Bouillen
llll_'-uﬂj_l.lu &J|_|.:I.I:

ad)—e)lac
Rice Bouillon

I:"-'I [T

Hi:ce Bouillen
o o juac

Umnion bouillon
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Bouillons

Nutrition Facts

Flaveur (fer 100gr) Protein
chicken Bouillon 4/97
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 Carbehyorate

7/22 32/15

7 31/20
8/16 31/24
8/46 29/66
7/60 30/39
6/65 31/63
7/98 28/32
777 31/39
8/o8 39/93
5/24 22/53
7/42 47/66
7/37 41/04
5/43 31/18
4/67 38/18

Packaging

Boex - B8
Display 48 240
Carten 1152 1920

12 2 -
288 60 -
1728 1800 15

1152

31.5cm
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~

32cm

20cm
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32cm

~q o

14cm

TUV
AUSTRIA
CERTIFIED

TUY
AUSTRI A AUSTRIA
CERTIFIED CERTIFIED
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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

Flaveur (fer 100gr)
Barley Cream Soup
Chicken Cream Soup
Mushroom Cream Soup
Barley & Mushroom Soup
Chicken & Vermicelli Soup
Vegetable Soup

Chicken & Corn Soup
Barley & Tomato Soup

Onion Soups

Packaging

Pretein
7/13
6
7/68
6/14
8

7/17

Fat

10/48
9/59

6/14

10/54

11/39
11
8/5

Carbehydrate
52/82
60/96
66/62
66/86
71/32
62/79
64/59
46/31
71/56

Carton= 12 boxes x 12 sachets

box= 12 sachets

16.5cm 13cm

1|16cm

Energy
284/8

366/88
383/51

380

374/7
392/31

308/24
384/74

Sl g 5 pune oay b
Wl ooo) 3 T Glgd 1 L ) Sk ggine
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ol Sligias L e idldS oyl e g9y |y A6
A abigau U olS
16 Al 1o Sao a0 pulls Syl 2 150y (e
3th ju o 0l 4T oy a8
How to prepare:
Mix confents into 4 glasses(1000 cc) of
cold water.
Leave it on the flame and bring it fo
boil.

immer for 10-15 min stirring

sl fdi g
oo (vebo gw V«v o) LlgSl £ 6 cginall lnlb]
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Express Soup
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Express Soup

Nutrition Facts

Flaveur (fer 100gr) Pratein
Chicken & Vermicelli 5/07
Mushroom 3/34
Vegetable 4.69

Packaging

Fat Carbohydrate
11/85 63/86
7/83 69/17
5/21 58/86

Carton= 12 Cup Soups

13cm

27% 4{3”

35

U

Energy
382/73
360/51

4
/ e T

edlal (yid Sles POo) gz T ylgsl S,
Sulad juo oma8s | godlun |88 oy
Soulas | Lo |y 620k e:r_‘aLnTn.__,-g,...-.r

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

Your soup is ready

Gan) ably oSl claé g laoll cloll Al
il deluws> Adubs
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Elite Plus Soup

Barley .;ind Mushroom

HEALTHY &
Cream soup & NUTRTIOUS™
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Elite Plus Soup

-

as y
im' Vegetables Soup = 442 ; 7
¥ With Chicken flavor &8 o R Vermicelli Soup . HEALTHY &

. . "
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
o p=b b Ol jw g Sl o b Juiro 59 wgaw ool> o2 ls g 9—2 g
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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 6/5 a/42 54/95 297/74

Packaging

Sl lly wigaw o o ad b

w1 000) 3ol Glga b ) &Sk ggiae
3255 bglas (| aw

Ol Sbgiae L eillds &yl po gy 1) B8
Aitigau U olS

Carton= 12 boxes x 12 Sachets

box= 12 sachets

16 Al 1o Do o pulls Dyl o (59 e
A jo o 581 T 6g 08

How to prepare:

Mix contents into 4 glasses(1000 cc) of

cold water.

Leave it on the flame and bring it to

boil,

Simmer for 10-15 mins stirring
 puiandll 0y o
00 (a0 gw - ) ulgsl £ go SLgisall kalsl
ule o | Lol G5 plg wmll | e fows Wl clall

I I U&f&pggﬁjalmJbuﬁﬁmﬂg*J?lﬂ-ﬂlﬂJ

L':-CCI:J'.'!i-!.'J!'II__!”'g.-’

T 13 |._._rT gl 4 =T J—-,n"'"hTJ'—"" JI—*.II.IiI;I:.I

X1 L. ,

g lad wigaw i ol glgd 3 g el glgd

Sachet - oS 23195 6 jadigd Ly 5l 60l g i
Box 12
Carten 144
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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

LEM[IN& PEPPEH |

Seasoning

YOGHURT

Seasoning

KEBAB

2« Seasoning

mzzns.msnsm

Seasoning

Italian seasoening Salaod seasoning Yoghurt seasoning Kebab seasening Lemon & pepperseasoning Chicken & fish seasoning
LHI_jUgljl.E tJ-l'l.-lLL? JUI el r 'iﬁll.':i'I l:l-u.ll—ﬂ L:—.I-!I.IL? lTll_!j- t:—-l-l.'l*.llg':' d—ﬁ.u S—ﬂ:!J u—i—lifl—a' u—ihl.ﬂ 9 é_’-ﬁ l:';-lj:rl"?;
Packaging

6 pcs Shrink
X1
Sachet 1
Shrink 6

Page No 27




TRy

OuuusS

Zudl (sl

ing

Elite Season

SEASONING & SPICE



Elite Seasoning Sl (gl dawaS ougo
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TURMERIC BLACKPEPPER 4 EASONING & SPICE

Powder F Powder_ r 4
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Fomen

Chili pepper Seasening Curry Seasoning Turmeric Seasoening Black pepper Seasening Seasoning & Spice
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Carton= 144 pcs Box= 12 pcs

Ua—yl> 39— Pt J39—) Glo—wys9—

CINNAMON ¢ GARLIC - SUMAC
16 . 5 cm 1 3 cm 4 . P'""“'”’;" ‘,-"r - Powd r-r" Powder.

I_I 2559 4

16cm

SUMAG
POWDER

Cinnamen Seasening Garlic Seasoning Sumac Seasoning
LJ_L.‘-'Jlbb_rﬂ_'\I 1 ias O :5_}' @|_G_l.uh_l_5b|
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Elite Dish & Stew Seasoning

Dish seasoning with SATTTON

ON——ocY0y AL s Jade
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Seasonings

Dish Seasoning with Saffron  Stew Seasoning with Saffren Dish Seasoning with Curry
ObacjLSLgs uwnlz  ghaejbludjgd gl LS L SLgS il
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Seasonings

Nutrition Facts

Flaveur (fer 100gr) Protein Fat Carbehyaodrate 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

a9 § 5195 12 B as eby b
adlal Cud 195 LS jlgs sulgl slgo oy |5 udils

——

Box= 24 Sachets

1 ia 0320 o s UolS g saSedbal T ol T

Carton=288 Sachets

L 5193 U susi | o8 4B v s ool gaaT g
Sy 12 UslS a9

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

5 Py
2N1s OT stew

Add water into the contents & stir it well

then bring it to boil and cover the pot.
| | .
let it cook for enough time

s Haaandll Ao o

Slgshs e ol akl> | dol

guldll a0y fwld g gGpall e clall _dusl g
VYols §yall A ai i> jadll AlE

X1
Sachet —
Display 24
Carten 288
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Dish & Stew seasoning
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Dish & Stew seasoning Sl g5 g9 Cul g5 ubl>

|

91)g5 Lubl>
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L ) e e Ry T

WSPICE GHEIMEH

oF "
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Stew & Dish seasoning with saffron Gheimeh stew spice Ghermeh stew spice
Ol-de j b S 95 g SlygS il o018 Cuis y g5 il 5 - 00 199 s 5§ (il

Nutrition Facts

Flaveur (for 100gr) Protein Fat Carbehydrate Energy
Gheimeh stew spice /7 0/42 56/97 262
Ghormeh stew spice 8/21 2/8 47/14 246
Stew & pish seasoning with saffron 3/20 1/87 46/93 217/60
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CHEESE & CURRY | Mushroom & Cheese pasta
LS 9 iy Liwl) 4 9 26 pab Ly Liwl
S8 g g aall figsane a

' Bolognese Pasta i

ol g dals Ll —gl— Ll
Wlaylg )5 aig a0 sl iggenn
Cream & Basil Pasta Bolognese Pasta

dlag i

09559 g5 b b Lialy

Tomato & Basil Pasta
Ul 9 9 6293 Liwly
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Nutrition Facts

Flaveur (fer 100gr) Protein
Pasta Tomato & Basil 9/37
Pasta Mushroom & Cheese 9/95
Pasta Cream & Basil 9/90
Pasta cheese & Curry 9/58
Pasta Bolognese 10/24

Packaging

Fat
6/97
5/14

3/15

Carton=12 pcs

21.4cm

zzm\ Acm

& s

Pl'—

by ) peb Ly Ll
N %;"‘l e,
o AR LR {,'

. T~

Carbehyodrate

69/55
72/24
71/39
72/05
72[75

Energy

37841
375/02
353/00

350
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Elite Fried Onion
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Fried Onion

Nutrition Facts

Flaveur (fer 100¢r) Protein Fat Carbehyodrate Energy
Fried Onion 2/3 55 14/1 560/6
Packaging
Carton= 6 pcs

19cm

19cm Am
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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 100er) Pretein
Ash e Reshte 14/70
Vegetables Stew 13/4
Barley Stew 14/73

Packaging

Carton=12 pcs

21.5cm

22cm\4‘:m

Fat

7/5

Carbehyodrate Energy
51/13 330/82
58/67 347/68
54/41 333/35

Caall jishd jua0ody b
(o o 1 Poo) 3puel load B L 1y cuSly g9
545 bglis
Sy el Syl o L e ads e Dol o
635 p 5
HH&L#JBEI.}HEIAJI__;_:.MLD
How to prepare:
Mix contents into 5 glasses (1200cc) of
cold watei
Let t cook on medium heat for 30 min
Your tood is ready to serve

: peandll 08y o
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Nutrition Facts

Flaveur (fer 100¢r) Protein Fat Carbehydrate Energy

Halim 6/5 15/15 67/45 438/71

Packaging

Sl il B s el ik

( Vo) ol ¢jlgad L | oSl  eghae
Carton= 12 boxes x 12 Sachets ~ Wk AR e L s

Box= 12 Sachets L. J 3gd CuSlgasy 15 A e UslS | T o181
et o o pulle Sl o Leauls | Vo Do bo
16.5cm 13cm

_‘-5_|....r i - U_‘-._j

How to prepare:
Mix contents info 3 glasses (750 cc) of
cold wate

Leave it on the flame and b ing it to bail

Cook for 15-20 min and stir until you
get a uniform
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Hamburger, Cutlet Seasoning
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Elite Mix
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Hamburger, Cutlet Seasoning ~ —aliS « JS 05D l.-r””L.?

Nutrition Facts

Flaveur (fer 100¢r) Protein Fat Carbehydrate Energy

Hamburger, Cutlet Seasoning 8/82 1 58/16 276/92

Packaging

ﬁ ol i€ % am aLs 8 a0 adiy b
P gl So b 1 Sl SlS g 5 e (Adls
Carton= 12 boxes x 12 Sachets N = - @hw‘;;éﬁjﬁ
Box= 12 Sachets L_J 3am g e b g i jma UalS 1y T
22 62 g 63,5 sslol jEs 5 g0 JSub &y |5 audigS
16.5cm_ __ 13cm 2 P
\ “ / How to prepare:
?——_ Add the mix to 1 kg of mince.
o) /J(-)f:r Knead well in deep bowl.

l l Shape into individual pieces and cook
lécm

as you wish.
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Nutrition Facts

Flaveur (fer 100¢r) Protein Carbehydrate

Fry Mix 11/77 1/44 63/74 315

Packaging

Carton= 12 boxes x 12 Sachets E: T L
Box= 12 SHL‘hEtS Ela g ja odaBs 10l 1o San e usw g

16.5cm_ _ 13cm e
\\

How to prepare:
Dip'} chicken into beaten egqg.

ol g l5ga j300 o8 uns bidy )b
. L@,EMTELd}bbJ&FFi'LJ|J{EF
(=

o\ Roll it in Elite Coating Mix.

l l Fry it in oil tor 10-15mins.
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Elite Bechamel Sause

Bechamel sauce
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Bechamel Sause

Nutrition Facts

Flavour (fer 100gr) Protein Fat Carbohydrate Energy

Elite Bechamel Sause 2/52 4/12 71/46 333

Packaging

t‘ ’S f: el oy w18 ju00 0 b

Lals & s il e oo g3 |y el sgian
Carton= 12 boxes x 12 Sachets R R
Box= 12 Sachets 0 pulls 15> 159 wwlio plgd 6y i

B33 550 5152 6 |y o 63LoT | s | pastan (305
16.5cm 13cm Saglas 08Lal laosl g &0 ol S L Lol jU J2o
/ .\\ “ / How to prepare:

?:(-—' Dissclve the sachet content in 500m|. of
=\ /_I ™ cold milk (f you want thin sauce you

l ’ can add more milk)

Stir gently to reach suitable texture

(you can add soauce to Lasagna or
chicken & eggplant gratin)
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Nutrition Facts

Flaveur (fer 100gr) Protein Fat Carbehydrate Energy

Ab goosht 6/5 9/5 61/12 355/98

Packaging

il gl Tod juan oy b
(OlguF) sid lao 1000y |y udigS LT jagy

Carton= 12 boxes x 12 Sachets Yt gl 4o b BB 1 D D0 b u;r Libigms fw
Box= 12 Sachets Q 83985 iy Bawgis
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How to prepare:

Dissolve the broth powder in 1000ml.

16.5cm 13cm
\

cold water (4 glasses).

Cook it tor 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
Sl s bl oo jursws jgu 65 psb b ok j uaiiw 0 590

Tomate Flaveur Potate Puree Lamb Flavour Potato Puree
2S5 pab by oo j w0 592 6 g peb Ly iao jisw s jgo
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Potato Puree

Packaging

Sl 30 § i 090 o juan ody b
1_.-T o (L Poo )2l | audliw (59 Sme
Aoy EIS pubL g

Carton= 12 boxes x 12 Sachets

- Al Lislg a5y g e
Box= 12 Sachets PR Ty it
16.5cm_ _ 13cm ) T
/ '\\ ﬂ;:;fmf/‘;:\ How to prepare: | N
S e m“ét“;m . Pour sachet contents into 250ml boiling
= water or hot milk.
%& Stir well until smooth
@ “J\w}" et Your puree is ready now
D= N
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Barley Flakes
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Barley Flakes
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Barley Flakes
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Barley Flakes

Nutrition Facts

Flaveur (for 100gr) Protein Fat Carboehydrate Energy
Barley Flakes 11/7 0/8 80 374
Packaging

Carton= 12 Boxes




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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