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THE FOUNDER

In not-too-distant years, wheat flour was traditionally
produced by outdated equipment resulting in poor
quality flour and high range of wastage of which the
consumable bread was the most important part.
Meanwhile, Mr. Fayazollah Sharifi (with a rich
engineering background) responsibly decided to
enhance the quality of the flour and to increase the
quality of the consumable bread for Iranian families. He
succeeded to establish a large advanced production
complex, knowned as one of the first modern Iranian
flour suppliers, kept up-to-date with world-class
technologies.

Now, the brand name of Zarin Khoosheh is recognized
as one of the most well-equipped flour mills in Iran
which supplies top quality products with highest
production capacity.
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In 1996, Zarin Khoosheh Hashtgerd Co. (PJS), started
their enterprise in the field of wheat flour production.
The Company has partnered with the world's most
renowned brands such as Buhler (Switzerland),
Petkus (Germany), Prado (Spain) and others, to
professionally engineer production and maintenance
processes in addition to provide modern machinery
and equipment, to become the

The R&D and TQM departments are equipped with
modern and high-level laboratories which have a
great role in high quality assurance in storage and
production phases and in diversification of flour
production according to different needs of
customers.

Selection and supply of high quality wheat, are of
main factors for a high quality flour production.
Accordingly, Zarin Khoosheh has strict standards for
this factor to be set and met.

About the Company
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The best and the largest company of wheat flour production and other

VISION

wheat-based products provision until 2024 in the Middle East (in the fields

of product quality, production capacity and customer satisfaction).

Organization

Commitment to supply high quality and high standard flours for industrial

and traditional units to increase the quality of the final flour-based products,

Strategy

VALUES

specially the consumable bread.

Honesty and Ethics / Respect for the Staff / Innovation and Development

Customer Orientation




/SUPPLY CHAIN
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Sustainable Supply Chain Management

Supply Chain Management in Zarin Khoosheh is a Closed Loop Supply Chain. in other words, it has a Forward Supply
Chain system for its core product mission, follows the Reverse Supply Chain seriously to have the ultimate spirit of
customer-centric business.

The most important part of the supply chain in Zarin Khoosheh is to provide high quality wheat as the first principle of
quality wheat production. As most of the wheat produced in the country does not have the essential quality for flour
production, “Wheat Quality” is at the heart of the activities of the department.

International Supply / Domestic Supply /
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Russia, Germany, Kazakhstan, Ukraine Khuzestan, Fars, Golestan
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LATEST STORAGE TECHNOLOGIES

Maintaining the quality and health of raw wheatat and the flour has a high-level importance. Accordingly, utilizing the
most advanced and up-to-date equipment and considering the following factors are the major priorities of Zarin

Khoosheh Co. :
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Transfer Management

Online Wheat Mixing and
Flour Carriage
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Hygienic Storage

Prevention of biological
contaminations
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Storage Capacity
100.000 MT of wheat
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Technology

Latest global innovations
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Storage duration

long-term storage in
highest quality
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Storage Factors Control

temprature, humidityand
ventilation
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Wheat Flour Production in Zarin Khoosheh Co.

In order to produce world-class standard flours, the production plant of Zarin Khoosheh Co. hires experienced
and skillful staff and employs young trained specialists. In addition, the use of state-of-the-art roller
production system, has enabled the department to work simultaneously in two separate and independent
production lines with maximum power and efficiency. These items, result in maximum output and optimize the

use of space and personnel in the same time.

The equipment and facilities provided in production plant enable it to produce more than 800 tons of
wheat flour daily.

(Pl Modern Machinery and Equipment
O y
[ CI:D Use of the world's most professional machinery and equipment with roller technology by Buhler
and Petkus, enable Zarin Khoosheh Co. to produce the highest-possible quality wheat flour.

Production Capacity

Production of more than 800 tons of flour daily by using two separate lines enables Zarin
Khoosheh Co. to supply 240,000 tons of flour for the related customer industries annually.
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Technical & Engineering Management
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Zarin Khooseh Flour
Company has constantly
refurbished and installed
new equipment and

machinery in production lines, hasllS s lsgos, S g Syl Lol adys
in order to improve and upgrade Oylde 55 S Tos
it duction technologies, lit .

its production technologies, quality okigng b Elaasliy Olyas Ty

and quantity of the products. The
continuity of this policy is a business success
principal. In this regard, using qualified
personnel trained by the Swiss Buhler and
German Petkus companies in addition of
harnessing the latest technologies and machinery

has resulted in avoiding stoppage and deploying the
machinery in its best possible condition and

increasing the overall feedback so much.

The civil and utility engineering department provides the
appropriate infrastructure for machinery installation,
maintenance of wheat and flour, as well as providing the appropriate
facilities.
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Technical & Engineering
Management



E=3

High Quality and Variety
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The Mixing Plant technology enables the
production of proprietary formulations with
different percentages of qualitative parameters
such as gluten, protein, etc. for ease of use in
different industries. Utilizing this technology,
Zarin khoosheh is able to produce flours with
the needed qualities and quantities of each
parameters and to prevent the waste from
growing due to the lack of suitable and

standard flour in traditional and industrial units.

Aroduction Process Management
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Online Production Management
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Control of production lines is carried out using
computers and precision process control tools
to provide the highest standard of flour
production.




Total Quality Management

The heart of Zarin Khoosheh Co. is the Quality Control
Department which is backed by years of continuous effort
and utilization of TQM's comprehensive international
quality management system. It is important for the QM
department to maintaining the quality as well as developing
specific formulations for various needs of the customers. it
Leads the way in the company and provide specialized
consulting to help different companies in the same field.

Bakery Laboratories set (Traditional Bread)
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The set of Bakery Labs in Zarin khoosheh Co., include bakery
Laboratories of traditional breads. They work in accordance with the
methods of baking bread in traditional bakeries. They get different
flour samples for baking and carefully control the quality of the
finished product.

Quality Assurance
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Accurate implementation of 1ISO9001: 2015 quality management, food
safety 1ISO 22000: 2018 and HACCP and Halal in Zarin Khoosheh Co.,
in addition of controlling the important bottlenecks according to CCP
and PRP standards, reduce the possibility of food safety risks to the
lowest level.

HACCP

CERTIFIED

Auality Control
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Set of Equipped Laboratories
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Laboratories set in Zarin Khoosheh Co., consists of five separate sectors
for chemical, microbial, physical, rheological and also bakery tests in

which varieties of wheat and flour are analyzed by modern equipment.
The test results are acceptable by official and international references.

Bakery Laboratories set (Industrial Bread)
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Utilizing the lab equipment, it is possible to bake all kinds of Industrial

bread for quality testing and control. This can be performed for all
kinds of wheat flour produced in different lines and batches.




Aol gy guioiaxly ;o Lol dlaall SO
wlmeu%}wugmmj
olS s canliabis)f3l sl ololo Ltals L

AS&«S@LQJJymoMfLwMJ

A main target of R&D Department in
Zarin Khoosheh Co. is producing a
high quality flour desired by different
industries in order to reduce the waste
of poor quality flour and thus to
reduce the overall price of the bought
product.
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According to the mission of Zarin
Koosheh Co, the company is
committed to improve the bread
industry so that optimal baking and
processing methods are constantly
tested and under control.
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The R&D Dept. is constantly striving to
provide solutions for producing high
quality flours.
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In addition to the standard flours
produced in the country, some flours
are formulated exclusively by
dynamism of R&D Dept. professionals.
These creative products have had an
considerable effect on the rise of
customer production feedback.
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Null Flour for Pasta, Spaghetti and stripes

This product is high in protein and gluten and its particle size can be changed upon customer request.
This flour is very suitable for pasta production units. Shipping Features: 40kg bag / bulk carriage
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French Style Bread Flour

This flour consists of soft bran which increases the elasticity of the dough. Additionally, the gluten of this
flour adds the highest crust to the final product. Softness and color of this product is adjustable based on
customer’s order and request. ~ Shipping Features: 25kg Laminate Bag / 40kg Bag / Bulk Carriage / 500
and 900 gr packs
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Traditional Breads Flour

This flour is made from a mixture of high-protein and gluten-free hard wheat and semi-hard wheat with
medium protein and gluten, and according to Iran's national standard for bran and grading according to
different names such as flour 18%, 12% 15% , Is controlled and separated and packaged based on the
amount of bran, protein and gluten flour for various uses such as sangak, barberry, taftoon, lavash and
machine upon customer request and its equipment. Shipping Features: 40kg bag
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Gluten & Starch Flour

This product is high in gluten and its particle size is such that it produces starch from gluten when
producing the least physical contact with starch.
Shipping Features: 40kg bag / bulk carriage

Hgmazo
Products
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Pastry & Cake Flour e ’

The flour is made from low protein wheat, featuring white flour and a super soft texture that is suitable for
making sponge cookies and pastries such as cake types. It also meets standards that help improve texture
and shelf life of the finished product. Shipping Features: 25kg Laminate Bag / 40kg Bag Bulk Carriage /
500 and 900 gr packs
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Danish pastry Flour

The characteristic of this flour is soft texture and high gluten which is mixed with exclusive improvers. In
addition, this flour provides the best quality on product’s texture and minimizes oil usage. Shipping
Features: 25kg Laminate Bag / 40kg bag
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Sohan Flour

The flour is made from low protein wheat, featuring white flour and a super soft texture that is suitable for
making sponge cookies and pastries such as cake types. It also meets European standards that help
improve texture and shelf life of the finished product. Shipping Features: 25kg Laminate Bag / 40kg Bag
Bulk Carriage
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Biscuit and Cracker Flour ST

This flour is made from low protein wheat, the characteristics of this flour is white color and very soft
granulation. This product is used for Biscuit and Cracker Production. Based on customer’s order and
requirements the granulation is adjustable. ~ Shipping Features: 25kg Laminate Bag / 40kg bag
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Rusk Bread Flour

The flour is made from high gluten and low protein wheat that is suitable for making Rusk breads with
sponge texture. It also meets standards that help improve texture and shelf life of the finished product.
Shipping Features: 25kg Laminate Bag / 40kg Bag Bulk Carriage

Products
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Pizza Flour

This flour is made from a blend of soft and hard wheat. This product is ideal for pan bread and pizza in
highest possible quality. ~ Shipping Features: 25kg Laminate Bag / 40kg bag
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Nugget Flour (S FoauS

This flour is made from low protein wheat, the characteristics of this flour is white color and very soft
granulation. This product is used for chicken, fish and shrimps nuggets and based on customer’s order
and requirements the granulation is adjustable. ~ Shipping Features: 25kg Laminate Bag / 40kg bag
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This flour is made from medium protein wheat, the characteristics of this four is light color and soft
texture. This product is ideal for adding crust to chicken, fish and shrimps. Based on customer’s order and
requirements the recipe includes spicy and lemon. This flour comes in two types fine and coarse.
Shipping Features: 25kg Laminate Bag / 40kg bag
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Ice cream Waffle Flour

The flour is made from high gluten and low protein wheat that is suitable for producing ice cream waffles.
It also meets standards that help improve texture and shelf life of the finished product. Shipping
Features: 25kg Laminate Bag / 40kg Bag Bulk Carriage
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Home-used Flour

This product is packed in suitable packages as Premium White flour used for pizza, traditional baked
sweet (Halva) and cutlet; and the Premium Wheat Flour used for cake, pastry and ...  Shipping Features:
500 and 900 gr Pack
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Business Development vision

With respect to more than 80 years of reputation in
business management and utilize the innovative
methods of modern management, Zarin Khoosheh
Co. defines their vision in the following framework to
be met until 2026:

The brand and the largest company of wheat flour
production and other wheat-based products
provision in the Middle East. Product Quality,

producion capacity and customer satisfaction are the s
horizons of development of the vision. . . . . ’
The company's Business Development Department, 5280 b 5 o)lge 285 Syl danags Sy 9lie (rnem 4
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has special consideration about the following Items:
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Pasta production Confectionery shops and Traditional and Industrial
plants pastry production centers Bakeries
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Bread Industries
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Chain and large fast foods
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Ice cream and meat
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Cake, Cookie and

and ... in near future
retail consumers
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Export
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resources and potentials, in order to
enter the huge markets of the
region, and to play the role of a
great supplier of strategic food
products for other countries

product companies
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Expanding CRM Plans
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Including special offers and facilities for
active customers in order to increase
the overall sales; quality Guarantee,
long-term payments, working
in-circulation capital increase, deploying
CRM software to improve customer
relations

biscuit companies
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Detailed Branding and Marketing Plans
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To promote the brand name and the
recognition of Zarin Khoosheh Co.
An important priority of the Business
Development Dept.
Includes effective advertising
campaigns, sales festivals,
strengthening the presense in main
markets and powerful entry into the
retail market, ...
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Technical and Business relationship with
world’s most professional brands

years
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rich background and experience

in milling and quality
wheat flour production
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in product quality assurance
and production of wheat
flour upon exclusive and
customized formulas
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of capacity in daily flour of capacity in raw wheat
production Storage
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Some of the largest customers



