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ZARIN KHOOSHEH

Production of various types of
wheat flour

Genaral Catalogue. ver.2026 (P)S)

This company produces various types of wheat
flour. These products are used to manufacture
bread. confectionery. cakes. pasta. noodles.
and biscuits. and are also essential for starch
and glucose production. catering to both
professional and home-cooking sectors.
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COMPANY POLICY

wlguaxe ggii yoguas jo Ybyide slajls wslob-
wozlz jo uUT sla diwlgs g9 Lajls sl g sadg
cobs) uds g yb piine du wg b wlods d iyl g ojlabliwl
23S oo

Uials o ylojluw jo Buuy) j G 585 zagyi-IF
D ail1j8 o yge sl oy wglhboli sladoly

ol mbow Gl L vuiisd Wyon wollw (yytadi-0
wlga=o

S i 1l ogaer §2ub jI L8 Uolie jo 50 b=
WGud)ljL pew uinlj8l g bas g jo il g wilgwse
We-0j1 ol tidS g emio e bo du jlginil cugs jo Gilli-V
G2 olaicl gbuw UL L ygojl gl &l g

g y)j Ol Joole wuy i (o il Guniigd il
oo b (dai 035g1)0 tag o 5o A5 pulaiue g oy A d®
#La)ljgy 6)9Lid jl 65 0y drlgi a8 divnj j0 j3-550
lojlw ugs= 9 gy Licde Sl wlbli)l oLl g Uiy jaiwo
U=l Bloml o vy jo 0)lg-om 0090 jld 59,8 (guiniigd g jl
ladl piuw ol g jlu wjguo jo g il Litgs ey i

zlai ulyo spaijba

02

www.zarinkhoosheh.com

(Uels olow) disgs 1y j el pis

Gleis i s L L jl -5y oyl dulig o j e
gz jo o)lgam 45 uiluo jgiid Ehw jo 9yl ouiis ugs
lyd88g L Ubli 0g-& Wilgamo (Gl g oS Fhw < Laj)
s 4S5 el gL ol g ool I8 og i ls ol doglyw
e poiwuw L85l g wld g bas slpy g cuw (-Slasl
iwaw g 1SO 9001 L, all (w0 jlas bl uluwl ju cwars
ol o ojlasbiowl pulwlp olde slgo Gl cpie
800 §g-85 jl esilwo ISO/IEC-17025 L odl ¢y o jlasliwl
Lo wold) ulgs yilj8l g ysaul Uguame aigi g ouiis

il 00gas el uj sletygalo

9 UL sloibl8 L uiailgl ywauaixio wjlss jl oolaiwl-|
s Lo T -2 5T abow £ La5)l g 0000 Ui jg-ol il golie
9219 @b jl 1580 Sle-bjgol ploul L by sleidled
rPglio wdjgal sl daliy g Uikl v ;pae

oluislojlg ugi umgd Wi =i 9 6JgJgitas jl oolaiwl-F
Sgi wilgiamo Gyl g S xhus Uil j9l g hao cipo




L doliudlgs g el Ll

Honors & Certifications

[ ks)

ulplo)Tglio aio sl gexil ugils
(O )

Gl oo sio il Givlas

19 i i1 45 i i 14950V

JPudizgl

g5 (30| e s

fosiznn dmrl Gl WLyl g ki AlBobo Slesblls A oydiaw e
g o &y 45

1195 Yl iniin o il )l

a5 g5 syt iy e (ol sy g ool gl oaress
L3531 85 50950 s o i g 51 ot AL o

Pl cilfasa xsss gl oliay )

OUsmg Usmg Usmg

LA
Quality. Commitment & Credibility



V
N7
Ql

ZARIN KHOOSHEH

inllu g CdaS Lo &
- ! T
5 dpdelyugs

—

L

Welcome to The World
of QualityandHealth
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Founderand Creator of Zarin Khoosheh

Founderof ZarinKhoosheh

Not so long ago. wheat flour in Iran was produced using
traditional methods and outdated. worn-out equipment.
This resulted in low-quality flour and high levels of waste
in finished products. most notably the waste of bread
consumed by the public.

Under these circumstances. the late Eng. Feyzollah Sharifi,
taking on this responsibility and drawing on 80 years of
milling experiencepasseddownthroughthreegenerationsof
hisfamily. decidedtoimproveflourqualityand.consequently.
enhance the quality of bread consumed by households. By
establishing a large and advanced production facility.
he succeeded in becoming one of Iran’s first modern
producers to employ up-to-date technology for efficient
wheat flour production.

Today. Zarin Khoosheh is recognized among various
industries in Iran for superior quality and as one of
the country's most advanced and well-equipped
high-capacity flour production facilities.
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Mr. Feyzollah Sharifi

(witharichengineering background)
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ABOUTTHECOMPANY
ORGANIZATION STRATEGY
ZARINKHOOSHEH Co. diig (1 j o i

In 1996. Zarin Khoosheh Hashtgerd Co. (PJS). started their
enterprisein 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 nation's leading producer of high quality wheat flour with
the capacity of 50.000 tons of wheat storage. 600 tons of flour
productiondailyand 220.000tons annually.

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 productionaccording to different needs of customers.
Selection and supply of high quality wheat. are of main factors fora
high quality flour production.

Accordingly. Zarin Khoosheh has strict standards for this factor to
besetand met.
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Values Mission Vision

Commitment & Responsibility
Customer Orientation
Creativity & Innovation
Profitability
Excellence
Trust & Integrity
Respect for Employees
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Commitment to supply high quality

and highstandard floursforindustrial

and traditional units to increase

the quality of the final flour-based

products. specially the consumable
bread.

In our five year horizon. we at Zarin
Khoosheh continuously strive to
utilize the latest scientific findings.
advanced milling technologies. and
our team of skilled and dedicated
personnel to produce healthy and
safe products. By doing so. we aim to
achieve a major share of the market
and secure the position of the highest
product quality inthe country.



SUSTAINABLESUPPLY CHAINMANAGEMENT
LATESTSTORAGETECHNOLOGIES
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WHEATFLOURPRODUCTIONINZARINKHOOSHEH CO.
MODERNMACHINERY AND EQUIPMENT
PRODUCTION CAPACITY

Wheat Flour Productionin 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 outputand optimize theuse of spaceand personnel
inthe same time.

The equipment and facilities provided in production plant
enableit to produce more than 600 tons of wheat flour daily.

d
-
Modern Machinery and Equipment
Useoftheworld'smostprofessionalmachineryandequipmentwith

rollertechnology by Biihlerand PETKUS. enable ZarinKhooshehCo.
toproducethehighest-possiblequality wheat flour.

Production Capacity

With a daily production of over 600 tons of flour through two
fully independent production lines. Zarin Khoosheh is able to
produce approximately 220,000 tons of various flour types
annually and supply them to downstreamindustries.
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Technical & Engineering Management
High Quality and Variety
Online Production Management

Technical & Engineering Management

The Technical and Engineering Department of ZarinKhoosheh
Flour Company continuously upgrades and installs new
equipment and machinery on its production lines to improve
and modernize production technology and enhance the
quality and quantity of its products. The company considers
the continuation of this policy one of its core principles. In this
regard. by employing experienced personnel trained by Biihler
of Switzerland and PETKUS of Germany. the company not only
selects and utilizes machinery and equipment based on the
latest technology. but also keeps them in optimal operating
condition to prevent downtime and maintain the factory
at maximum capacity.The Civil Engineering and Technical
Facilities Department prepares the appropriate infrastructure
fortheinstallation of machinery and the storage of wheatand
flour.and provides the necessary facilities.

High Quality and Variety

The Flour Mixing Plant technology enables the efficient
production of customized formulations with different levels
of qualitydifferent target specifications for parameters such
as proteinand glutenfor useinvariousindustries.

Using this technology. Zarin Khoosheh is able to produce
different types of flour according to the quality requirements
of each industry and prevent increased waste resulting
from the use of unsuitable flour in industrial and traditional
productionunits.

Online Production Management

The production lines are controlled using computerized
systems and precision process-control instruments to
achieve maximum efficiency and ensure that the final flour
meets therequired standards.

i www.zarinkhoosheh.com
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EQUIPPED LABORATORIES

Total Quality Management

The Quality Control Department is at the heart of Zarin
Khoosheh's production facility. Backed by years of continuous
effortandexperienceandutilizing theinternational Total Quality
Management (TQM) system. the department considers itself
the customer’s representative within the factory. It has been
a leader in producing and maintaining high-quality products.
as well as developing specialized formulations for various
industries. In this field. it also provides specialized consulting
services toassistand guide different companies.

Set of Equipped Laboratories

The Zarin Khoosheh laboratory complex consists of five
separate sections for chemical. microbiological. physical.
rheological. and bread-baking tests. Various wheat
varieties and flour products are analyzed using advanced
laboratory equipment. and the results are accepted by
officialand international authorities.

Traditional Bread Baking Laboratory Complex
The bread-baking laboratory complex at Zarin Khoosheh
includes laboratories for baking various types of traditional
bread. following the same baking methods used in
traditional bakeries. Samples from each production batch
are prepared for baking. and the quality of the final product
Js carefully controlled

Industrial Bread Baking Laboratory Complex
Using laboratory machinery and equipment. various types
of fancy and industrial breads can be produced for the final
quality testing of flourintended for commercialand industrial
applications. Samples from all production batches are tested
and carefully controlled.

Quality Assurance

The strict implementation of ISO 9001 Quality
Management. ISO 22000 Food Safety Management.
HACCP. and Halal standards at Zarin Khoosheh. together
with the monitoring of Critical Control Points (CCPs) and
Prerequisite Programs (PRPs). reduces food safety risks
tothelowest possiblelevel.

i www.zarinkhoosheh.com
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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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The R&D Dept. is constantly striving to
provide solutions for producing high
quality flours.
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Improving the quality of bread
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According to the mission of Zarin Khoosheh Co.
the company is committed to improve the bread
industry so that optimal baking and processing
methodsare constantly testedandunder control.
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Developing New Products
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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.
These
have had an considerable effect on the
feedback.

professionals. creative  products

rise of customer production
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Nol Flour for Pasta. Spaghettiand Noodles

This productishighinproteinand glutenandits 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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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 Shipping Features: 20kg
Laminate Bag| 40kg Bag | Bulk Carriage 500 customer's order
and request.and 900 gr packs
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Traditional Breads Flour

This flour is produced from a blend of hard wheat with high protein
and gluten content and semi-hard wheat with medium protein and
gluten content. Its bran content and particle size are controlled
in accordance with the Iranian National Standard under different
grades. including 5%. 12%. 15%. 18%. and whole wheat flour.Based
on the flour's bran. protein. and gluten content. it is separated
and packaged for various applications. including Sangak. Barbari.
Taftoon. Machine-made Lavash bread. according to customer
requirements and the type of equipment used.

Shipping Features: 40kg bag
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Gluten & Starch Flour

This productis highin gluten and its particle size is such that it
produces starch from gluten when producing the least physical
contact with starch.
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Pastry & Cake 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
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
whichis mixed with exclusiveimprovers. Inaddition. this flour
provides the best quality on product's texture and minimizes
oilusage. Shipping Features: 25kg Laminate Bag | 40kg bag
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SohanFlour

This flour is produced from low-protein wheat. Its white color and
exceptionally fine texture make it suitable for producing Sohan with
the desired texture. Upon customer request. this flour can also
be blended with permitted additives that comply with applicable
standards. helping toimprove the texture and extend the shelf life of
thefinal product.

Features: 25kg Laminate Bag|40kg Bag Bulk Carriage
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Biscuitand Cracker Flour

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 Shipping Features: 25kg Laminate Bag /
40kg bag requirements the granulationis adjustable.
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Rusk Bread Flour

This flour is produced from high-gluten. low-protein wheat
and is suitable for producing various types of rusk bread
with a spongy texture. Upon customer request. it can also be
blended with permitted additives that comply with applicable
standards. helping to improve the texture and extend
the shelf life of the final product.Shipping Features: 25kg
Laminate Bag | 40kg Bag Bulk Carriage
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PizzaFlour

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: 20kg Laminate Bag | 40kg bag
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Nugget Flour

This flouris 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 Shipping Features: 20kg Laminate
Bag|40kg bagandrequirements the granulationis adjustable.
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Frying Flour

This flour is produced from medium-protein wheat and is
characterized by its coarse granulation. It is suitable for coating
various types of chicken. fish. and shrimp. The granulation can be
adjusted according to the customer's requirements and intended
application. and is available in two grades: Fine Breadcrumb Flour
andCoarseBreadcrumbFlour. Shipping Features: 20kg 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: 20kg Laminate Bag| 40kg
Bag Bulk Carriage
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Home-used Flour

This product is packed in suitable packages as Premium White
flourused for pizza. traditional baked sweet (Halva) and cutlet;
and the Premium Wheat Flour used for cake. pastryand.... 500
and 900 gr Pack
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BUSINESS DEVELOPMENT

HAVINGREGARD TOTARGET MARKETS

Business Development

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. has outlined its vision for the years ahead in
such away that. within the next five years. the company will
become the most recognized. most customer-oriented.
and largest brand of wheat flour and wheat by-products
in the Middle East.Product Quality. producion capacity and
customer satisfactionare thehorizons of development of the
vision. The company's Business Development Department.
has special considerationabout the following Items.
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Having Regard to Target Markets

Pastaproductionplants

Traditionaland

Traditionaland

Bread Industries

Industrial Bakeries Industrial Bakeries
innear futureretail Chainandlarge Icecreamand meat Cake. Cookieand
consumers fastfoods product companies biscuit companies
Export
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planning to increase the required
resources and potentials. in order
to enter the huge markets of the
region.andtoplay theroleof agreat
supplier of strategic food products
for other countries
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Expanding CRMPlans
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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

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
retailmarket....
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Technical and Business relationship
withworld'smostprofessional brands
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In product quality assurance and
production of wheat flour upon ¢
exclusive and customized formulas
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rich background and experience in milling
and quality wheat flour production
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ZarinKhoosheh Co. (PJS)
®© Central Office: No. 1306. Sarv-e-Saie Tower. Block 1034, Valiasr St. Tehran.
Iran. Postal Code: 1433894671
%, Tel:+9821-88720800 +9821-88551079 | Fax:+9821-88551086
®© Factory:Sanaat St. Soheylieh Junction. Hashtgerd. 14th kilometer of
Karaj-Hashtgerd Road. Karaj. Iran
%, Tel: +98 26 44522990 | +98 26 44522991 | 0261814
® www.zarinkhoosheh.com info@zarinkhoosheh.com
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