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A pure product from the pure nature of Zagros
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Damoun Zagros Food Industries Company of Borujerd T
Sy g o u.l.-.L..E.fﬂ —lelall .."'"'ﬂ_.:l's:‘l..'r ;'.f!-'iil'-" -."I'.‘.J#-.--:-' -.
KomnaHus «damyH 3arpoc $yn MHoactpuas, Bopyoxepn 11l




#
- e il &
M#H;Jrg',
e 8l 5] g Je—w Foligs o o

Zagshir is on the way to progress
In a short period of 2 years after opening
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3arump Ha nyTu K nporpeccy

33 KOPOTKUW YeTbIpEXNEeTHUN nepunos
C MOMEHTA OTKPbLITUA
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Lorestan Province, the green gem of the Zagros Mountains, is one of Iran's most important livestock farming hubs,
thanks to its rich water and soil resources and strategic geographical location on the country's wesi-to-east and north-1o-

south communication axis. This lush greenery and natural potential provide an ideal foundation for ;ﬁmduciﬂg nigh-
quality, world-class livestock products and play a vital role in the development of agriculture, animal husbandry, and
employment in the region. In this regard, the Damon Zaﬁms Food Industries Company (a private :::::mpanyf] launched its
pperations in March 2022 under the brand name Zagshir, with the goal of achieving global health.  In Its first phase,
e company has prioritized the production of industrial milk powder, permitt powder, and cream, leveraging knowledge
. management, specialized personnel, and modern equipment in line with global standards, therei:r;.nr embarking on a path
L Ofvalue creation in the dairy industry. With an innovative and developmental approach, Zatﬁshir has moved 10 complele

_the dairy value chain, including the production of infant formula, animal butter, pharmaceutical lactose, and food-grade

“actose. The con ang_is recognized as one of the developed entities in the production of strategic products for food

2 airy chain, and is moving toward becoming the symbol of Iran’s milk processing.

OPECTaH, «3eneHad Xemdy:uHa» rop 3arpoc, bnarogapsa cBoMMm DoratbiM BOOHLIM W NMOYBEHHLIM
KK 1“:_ reorpauyeckomy NonoXeHu Ha TPaHCGNOPTHOM OCKM GTPaHbl, CBA3bIBAIOLLEN
W CEBED C IOroM, CHMTAETCH OOHWMM U3 BaXKHEWLLWX LIEHTPOB X XMBOTHOBOACTBA B MpaHe. 3Ta 3eNeHb U
t‘-i AaT WaeanbHYH OCHOBY ANS NPOW3BOACTBA BbICOKOKA4YECTBEHHOW NpOOYKLMW
WPOBOIO YPOBHA, Wrpad XW3HEHHO BaXHYHK POk B pa3BUTUWM CENbCKOIo X03AWCTBA,
IBa W 3aHATOCTM B pernoHe. B ¢BA3W ¢ 3TUM KoMnaHua «Damon Zagros Food Industries»
MHaHUA C OrpaHW4YeHHOW OTBETCTBEHHOCTbLHD), OEWCTBYHLAA NoL4 TOProBbiM DpeHOoM
M, Havar 1;: B Mapte 2022 roga ¢ uenesto obecne4yeHs 300p0BbA BO BCEM MUPE.
,ﬂdp KOMNaHWsa yoenuna npuopuTeTHOE BHMMaHWe NPOWM3BOACTBY NPOMBILLNEHHOIO CYXOro
0 NEPMEaTa W CIIMBOK, UCNONb3YA ynpaeneHne 3HaHWAMW, KBanu@uuUMpoBaHHbIN NepcoHan u
0 E:!'.I;.-ﬂ_ihmf € B COOTEETCTBMWN C HOBENLLWMW MUPOBbLIMKW CTaHAAPTaMW, TEM CaMbIM BCTYTNUB
19 JODaBNEHHOW CTOMMOCTM B MOMNOYHOW NPOMbILLINEHHOCTU. Lneayd WHHOBaLWOHHOMY W
1y Ha f nogxogy, «3arwup» NpucTynuna K OpMUPOBaHWID MOMHOW LUENOYKMK
CTOMMOGCTM B MOMOYHOW OTpacnu, BKMW4adA NMPOW3BOACTBO OETCKUX CMEeCeMW,
CNWBOYHOIO Macna, NakTo3bl apMaleBTWYecKoro M NULLIEBON0 KadyecTRa, a
. TakKke Opyrux npoaykTtoB. KOMnaHuWA nNpu3HaHa ogHuWM W3 Hawbonee
Pa3BUTLIX NPEanpUATAA NO MNPOWM3BOACTBY CTpPaTervyeckn BaMHbIX
NpoaykToe Ang obecnedyeHws NpogoBoNbCTBEHHOW DE30NACHOCTU W
LENOYKKM NOCTAaBOK MOMOYHOW NPOOYKLUWMKM W HAX0OWTCA Ha NYTU K

OMY, 4YTODbI CTAaTb 3TAanOHOM B 0DNacTu NnepepaoTki MOINOKa B
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Types of milk powder
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Instant skim milk powder
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FacTeopuMoe obesKupeHHoe
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skim milk powder whole milk powder
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Cyxoe obezxupeHHoe Cyxoe UenbHOE MOMOKO
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Type of consumption: Food induetry
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Instant Skimmed Milk Powder
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Product description:
Zagshir skim milk powder 15 prepared
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by drying pasteurized milk without fat
by spray dryer method.
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Product: Specification gaze sl (Shig
Protein at least 32%- suoys VY Sl Cpaiig
High solubility- UL el

Good taste without any additives-
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consumption: | _ _
For human consumption and food industries

including dairy ,chocolate, cake and cookie
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Packing:
Fackaging with multi-layer paper (composite)

with inner layer, polyethylene lining Sgai JJE s g gophail L:_J,_,. r}_,.,_wl Sl sl b
and impervious to fat and moisture
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with weights of 20-25 kg.
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: “onditions and duration of storage: : lgRiaa 9 bl
Store in m:lry' and cool place (315 il dzpp YOl jia5) S g Sulam gl o gl g5
nonths from the time of production
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Praduced From Fresh Cow's Milk i1
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Type of consumption: Food industry
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Onucadue npogykra:
Cyxoe obesxuMpeHHoe MONOoKo «.3arlvp®» — 3TO NOPOLLIOK
NoOMNy4YeHHBIW NyTeM PacnbMTENEHOW CYLUKK NacTepu30BaHHOMo

obesxK PEHHOINO MONOk4.

XapakTepuCTUKW NpoaykTa:
Conep#adHune Denka: He meHee 32%Buicokan
pacTBopUmMocCTel IpnaTHLIM BKyCcbes nobaBok

Conacty npUMeHeHKA:
AnA noTpebneHua NadbMA U B NULLEBOW NPOMbILLINEHHOCTH,
B TOM YWCNe B NPOWM3BOACTBE MOMOYHLIX NPOOYKTOB, LWOKOoNaaa,

TOPTOB W NeYeHbA, OeNKoBLIX NPOOYKTOE, KOHOWTEPCKMX M30ENMIA,
DA3NWYHBIX NOPOLLKOBLIX HANWMTKOB U T. 4.

YnakoBkKa:

YNakoBLIBAETCA B MHOMOCNOWHYH (KOMNO3WTHYHD)

Dymary ¢ BHYTPEHHUM CNOeM, NOKPLITHIM NONU3TUNEHOM M
3aLMLLAHOLLIMM OT #Mpa ¥ BNarv, B yNakoBKkax Becom 20—25 kr

YCNoBWA XpaHeHWA U CPOK MaHOCTH: -
APaHWTEL B NpoxXnajHoM CyXoM MecTe
(NpK TEMNepaType He Bbille 25 °C).-

CpoK rogHoCcTH: 24 mecaua C 0aTthl M3roTOBNeHHWA.
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QoA dilws  Ynakoeka:
(cujgaolS]atone 3elB b gaiu diwy  YNaKOBLIEAETCA B MHOTOCTOAHYH (KOMMO3MTHYHO)
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Instantskimmilk
powder

Instant skim milk
powder

15 prepared by drying
pasteurized skim milk
Lsing a spray dryer.

Uses:

Due fo its high
solubility,

instant milk powder
can be

combined with water

as daily milk for human
consumpftion and food
industries, includin
dairy, chocolale, cakes
and cookies, protein,
confectionery products,
and various powdered
drinks, etc.
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Instant Skimmed Milk Powder L
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PacTtBopumMoe

Ge3XMpHOE CcyXoe
MOMOKO DbICTpOro
NPUIOTOBMEHWSA
nony4akT nyTem
pPACNbINMUTENBHOW
CYLLUKW
NacTepWU30BaHHOID
0DEe3¥MpPEeHHOro
MOMOKa.

OQbnacTu NpUMEHEHWS:
MonNoYHBIM NOPOLLOK
MIHOBEHHOIO
gaETEDpEHuﬂ :
narofgapsa cBoeu
BbICOKOW
PacTBOPUMOCTU MOMKET

CMellUWMBaTbCH C BOOOW
AINA NpUrotToeneHnA
MOIOYHOIO HallnTk4
NoB HEBHOIO
NOTPEDNEHNA, a Takhke
MCTONb30BaATbCH B
NMALWLEBOK
NPOMbILLNEHHOCTHA, B
TOM HKMCIHe NpKU
NPOWN3IBOOCTEE
MONOYHBIX NPOOYKTORB,

LLIOKOMaaa, TOPTOB U
neYyeHbs, DEnNKoBLIX
NPOOYKTOB, :
KOHOWTEPCKNX U30eNni
M PA3NNYHbIX
NOPOLLIKOBLIX HANWTKOB
MT. A




used as a raw material in the food industry.

Application of Permeat powder

It has many uses in various food industries
including confectionery, cookies and biscuits
pasta, snacks and puffs, bread production
instant soups, sauces and desserts,

dairy products meat products, etc.

Packing:

Packaging with multi-layer paper (composite)
with inner layer, polyethylene lining and
impervious to fat and moisture with

weights of 20-25 kqg.

Conditions and duration of storage:
-Store in a dry and cool place
-24 months from thetime of production
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ZAGSHIR

Type of consumption: Food industry
o T alal T £¥0 pallh s

Jads -ﬂhﬂ-i‘-ﬂ-:ﬁ-ﬁ_-i-'..#q_-.g:

@D FYF-0YT4; IRC s
bl ntahlis il o Alack

Ir.Ga

sy T lagler
L aglyd gl
el e
25

:ELm...-JI,jg:.t_um

pudi 281l S o Lol Ggoume
lg=aival piy il alll Jao Goouas
835 0)l llosll Uil giaoll (8
9o JI Jooi @5 rogddlally
8peaS WlaoS le Fgmanall 3 ggio
83103 dol il (y5osg jgaSUI o
dilaall slgall deliso 8 ol

Bl e ooyl Gomue @iy

&l il Sleluall (o syanll 8 guwlg
wilaSllg gl detiu el 5 Lo
dcgisoll diuasll clioglly digySealls
sl 2ol d5gdinll daudsll ologlly
Olglally Slakallg ygysdll cluallg

U pat g spgalll laiiag iUl Oloiieg

a9l diaesll

(5 p0) Sliahall 32210 §)g B Bluno
ekl ol o dal=ls EJUM mo

o8 8 8510, ghyllg (yomall dogliic

225 Ya-Yo dow bS]

-dasllall §a0g (2 jaill by i

)y dz s aie Blog 3)b e B o
digio d2)3 Y0 (e 3

il 2056 e g VP idaslall Bas

=

[lo cyTw, cyxas
3TO TO ¥e camoe,

CYLLIKM ¥ M3MENEYEHWA Ha 3aBo0ge

e

MOMOLLIEH PAZNHMYHED TEXHOMOM

NpOUECCOB. 3TOT NOPOLLIOE COAEp#IT
BRICOKWMH YPOBEHE NAKTO3kL!I M MOXET

WCNONBE30BaTLCA B KaYeCTEE ChipbA B
MMLLEBOA NPOMBILLNEHHOCTH.

[lopowok PazpeweHne

LUMPOKO MCNONLIYETCA

E pasNWuHbLIX OTPacnAX NULEB0r
NPOMBILLNTEHHOCTH, BENKYAA NPOWZB0ACTED
NeyeHeA W DUCKEWMTOE, MaKapOoHHBX Magenui
PA3NWUHLL CHEKOE WM BO3OYLUHED 23Ky COK
¥neba, cynoe DLICTPOro NPUIroTOBNEHUA
COYCOE W AeCepToB, MONOYHbLX NPOayETOR

MACHLEX M3O0enuA U T. 1O

Y¥nakoBka:

¥NakoBaHO B MHOMOCTIOWHYHD (KOMMO3IWTHYH)
DymMary ¢ BHyTPeHHEW NoNUITUNEHOB0N
NPOKNaaKoN, HE NPONYCKALWYD ¥Mp 1 BRary.
[locTaenAeTcA B mewkax no 20-25 kr

YCnoBUA XpaHeHWA W CPOK rogHOCTH:
XPaHKTE B NpOXNagHOM CyX0OM MECTE npw
TEMNEpATYpe He Beile 25 “C.

Cpok rogHocTi: 24 mecAua c gatel
W3TOTOBMEHUA.




pasteurized cream: 00 )g0w b dols
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OnucaHue npoaykra:

CTIMBKW, NPOM3BOOVMMbIE KOMMaHWEN
. 3arlmp», U3roTaenNMBaKTCA M3
CBEXEero MONMoKa BbICOKOIo Ka4ecTBa

G MCNoNnb30BaHWEM NONHOGTBH
dBTOMaATHU3IMPOBaHHOINO GED[]}I’,EI,GEEHHFI.

XapakTepucTUKW NpoayKTa:
M3rOTOBIEH M3 CBEKETND KOPOBLETO
MOMOKa U UMeeT COOTBETCTBYIOLLYHO

KOHCUCTEHLMIO.

OBnacTn NpUMEHEHWSA:

Icnonk3yeTcd B NULLIEBOW
NPOMbILLNEHHOCTH OANA NPOW3BOACTEA
MHO¥ECTBa MOMOYHbIX W HE':MDHD'—IH .

NPOOYKTOB.

1



Butter

Madefrompasteurizedcow'scream

Zagshir animal butter is a
pure product made from

pasteurized cow cream

and Is free of -
preservatives, retaining its

;I:;rﬂperties when frozen.

his product is a rich
source of energy that Is

easy to digest, containing
essential tatty acids

(omega-J) and fat-soluble
vitamins (A, D, E, K2).

Due to its content of

calcium, potassium,
antioxidants, and acids

such as lauric and butyric,

it Is effectivein
strengthening the immune

system, promoting bone
health fpre\.fent_lng _
osteoporosis), improving
skin, reducing
iInflammation and heart

disease, and regulating
cholesterol. This product

s available in 25-Kilogram

packaging. ( -
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Macno

WMzarotoBneHous NacTepriI0BaHHBIX
CNMNMBOKKOPOEBREND MONOKa

CnMBOYHOE Macno
«3artmp» — 3710

HaTyparibHbIA NPOAYKT,
N3rOTOBMNEHHbIN M3
NacTepu3oBaHHbIX
KOPOBbLWX CITMBOK, He
coaepaLlnii
KOHCEpBaHTOB U
COXPaHALLWA CBOW
CBOWCTBA Nnpw

3aMopaKMBaHuUK. 3TOT
NPOOYKT ARNAETCSA
DoraTbiM MCTOYHUKOM
NerkoyceBosieMon
SHEepruu, coaepatlnm
HezaMeHUMbIE XXUPHbIe

KUCMNOTLI (OMera-3) 1
KUPOPacTBOPUMBIE

BUTaMuHbl (A, D, E, K2).
boratoe Kansuuem,
Karuem,
AHTMOKCHUOAHTAMW U
KUPHBLIMKW KMCIOTaMM,

TdkMMKW Kak T1aypPHUHOBAA
M MdCJIHHdA, OHO

3MMPEKTUBHO YKPEennAeT

UMMYHHYIO CUCTEMY,
cnocoDCTBYET 300POBLIO

KOCcTel (NpoUnaKkTHKa

0CTEeOonopo3a), ynydLiaeT
COCTOSAIHNE KOXMW,

CHWARAET
BOCIHaAlIMTEI1bHEIE

Nnpoueccbl 1 PUCK
CepldedHO-COCYINCTBIX

2d00IeBaH K, d Takke

pDerynupyeTt ypoBeHb
xorniectepuHa. MNpoaykT

NOCTaBNAETCA B
YNakoBKax rno 29 Kr.
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Ghee

Madefromireshcow's
milkthat,througha
process,istransformed

intoseveralproductsand
ultimatelyyieldsthis
beneficial oil.

Usesofanimalfat:

Oneofthemainfeatures
ofanimalfatisitsveryhigh
smokepoint(aroundZ
ﬂG?,WhIEhmERESIEEQGGd
oiltorfryingandcooking.
Theexcellentaromaand
flavoroftkermanshah

animalfatareanotherof
iisteatures.Forexample,
animalfatcanbeaddedat
thebeginningofcookin
rice,orattheend, afterit’s
fullycooked,aportionof
thetatcanbedrizzled
overthericesoitmelts
withtheheatoftherice.
Animalfatcanalsobe
usedraw(asasubsiifute

forbutter).

Propertiesofanimaltat:

reducingintestinal
inflammation, relieving
constipation,
strengtheningbones,
boostingtheimmune
sysiem,richinvitaminsA,
E.D andK,andmore...

=lorageconditions:
sloreinacool,dryplacein
Ssealedcontainers.
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BazenuH

3roToOBNEHON3CBEXKETD
KROPOBLETOMOIORA,
KROTOpPOE

nepepabaTbiBaeTCAR
Pa3MWYHbIENPOAYKTHI, B
De3ybTaTeyero
Nony4aeTcasTo
None3HoeMacno.

Vicnonb3oBaHue .
HKWUBOTHOTOXMpPA:0QHOW

N3 0CHOBHbIX
XaPaKTEPUCTUK
HUBOTHOTOXMPA
ABNAETCHAEI0O04YeHb
EI:-LEDI{E:IFITEMTIEFJEIEY &
ObIMNeHna (oKkonoZa0
“C),YyToQenaeTero
noaxXxoasawmMMmmMacnom
ONAXapKUK
NPUIOTOBNEHWANMMULLW.
LeoaHOW
0CODEeHHOCTLIO
HUBOTHOTOKNPA N3
KepMaHLaxanaBnaeTcH
EronpeBOCX0aHbIN
ApOMaTUBKYC. y
ANpPUMED, KUBOTHbLI I
AHUPMOXHOO00aBNATHR
HavyanenpuroToBneHus
DUCa, M MABKOHLE, Koraa
OHYENONHOCTLIOINOTOR,
MOXHOCODbLISHYTEPUG

HeEDONLLLUKMM
KONWYECTBOMKMPA,
4YTODBIOHpacTasannoL
BO3OencTBUEMTENNA
NNoBa. KMBOTHBIN KNP
TAKKEMOXHO
ynoTpebnATLBChIpOM
Buae(BKa4yecTBe
3aMeHWUTENACNTMBOYHOIOD
Macna).

CBOWMCTEBaWBOTHOIO
KUpa:
CHUMaeTBOoCNnaneH1er
KULLEeYHWKe, MoMoraeT

npu3anopax,ykpennaer
KOCTH, _
AMMYHWTET,

i K

HWS:
Uia/1HOM
BNIOTHO
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