O®o 0

Bt s st g2

A pure product from the pure nature of Zagros

ZAGSHIRD
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l Zagshir is on the way to progress
i In a short period of 4 years|after opening
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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 west-to-east and north-to-
uth communication axis. This lush greenery and natural potential provide an ideal foundation for producing high-
ality, world-class livestock products and play a vital role in the development of agriculture, animal husbandry, and
ployment in the region. In this regard, the Damon Zagros Food Industries Company (a private company) launched its
erations in March 2022 under the brand name Zagshir, with the goal of achieving global health.  In its first phase,
the company has prioritized the production of industrial milk powder, permitt powder, and cream, leveraging knowledge
anagement, specialized personnel, and modern equipment in line with global standards, thereby embarking on a path
of value creation in the dairy industry. With an innovative and developmental approach, Zagshir has moved to complete
the dairy value chain, inc g the production of infant formula, animal butter, pharmaceutical lactose, and food-grade
lactose. The company is recognized as one of the developed entities in t roduction of strategic products for food
security and the dairy chain, and is moving to!var‘d becommg the symbol of Iran's mllming.
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MpoBuHUKMA JlopecTaH, «3eneHas XemudyxuHa» rop 3arpoc, bnarogapsa cBoMM 6GoratbiM BOAHBIM M MOYBEHHbLIM
pecypcam, a Takke cTpaTternieckomy reorpaduyeckomy nomnoKeHuo Ha TPaHCMNOPTHOW OCK CTPaHbl, CBA3bIBAIOWEeN .
3anaj ¢ BOCTOKOM W CeBep C IOroM, CHUTAETCH OAHUM M3 BaXKHENLLWX LIEHTPOB XXMBOTHOBOACTBA B MipaHe. OTa seneHbn  — -
NPWPOAHbBIA NOTEeHUMan co3falnT kaeanbHY OCHOBY OMfs MNPOM3BOACTBA BbICOKOKAYEeCTBEHHOW MNPOAYKLWUK
XMBOTHOBOACTBA MWPOBOrO YPOBHS, Urpasi XM3HEHHO BaXHYID pONb B pPasBUMTUM CENbCKOMo XO3AWCTBA,
XVBOTHOBOACTBA W 3aHATOCTM B peroHe. B cBA3W ¢ aTuMm KoMmnaHus «Damon Zagros Food Industries» (4acTHas
KOMMaHWA C OrpaHUYeHHOW OTBETCTBEHHOCTbIO), AEWCTBYIOLas noa ToprosBelM BpenaoM «Zagshir», Hayana cBoio
AesiTenbHocTb B MapTe 2022 rofa ¢ Lenbto obecnedeHns 340poBba BO BCEM MUPE.
Ha nepeom 3atane komnaHwa ygenuna npuMopuTeETHOE BHUMAHWE MPOWM3BOACTBY MPOMBILLMEHHOMO CYXOro MOIIOKA,
CyXOro nepmeara v CIvBOK, UCMONb3Ysi yNpasfeHne 3HaHUSMU, KBANUULIMPOBAHHbI NepCOHas U COBPEMEHHOE g, i
o6opyfoBaHWe B COOTBETCTBMM C HOBEMLUMMW MWPOBLIMU CTaHAAPTaMM, TEM CambiM BCTYNWB Ha MyTb CO3O@HUSA ... -
AobaBneHHoW CTOMMOCTM B MOMOYHOW MpOMbILneHHocTM. Cnegys WHHOBaUWOHHOMY W OpPWEHTMPOBaHHOMY Ha
paseuTWe nogxody, «3arwvp» npucTynuna K hopMUPOBaHWIO MOMHOW LIENOYKN CO3AaHUSA CTOMMOCTM B MOMOYHOW
oTpacnu, BKM4Yas NpovM3BOACTBO AETCKMX CMecen, CIMBOYHOMO Macna, nakTtosbl apmaueBTUHecKoro 1 nNyLeBoro
Ka4ecTBa, a TaKKe ApyrMx npogyktoB. KomnaHus npu3HaHa OgHMM n3 Havbonee pasBWTbIX NpeanpusaTUA Mo
NMPOW3BOACTBY CTPaTErMYecky BaXHbIX NMPOQYKTOB ANA obecneyeHns NnpogoBONsCTBEHHOW 6e30NacHOCTH U LENOYKN
NoOCTaBOK MOMNOYHOMW npoaykunn n HaxoauTCAa Ha NYTU K TOMY, 4TOOBI CTaTb 3TANOHOM B 06nactn HEDGDBGOTKM MOMOoKa
B MpaHe.
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— Skimmed Milk Powder — gi Protein
’ ANALYSIS REPORT ..Za Shlr r' ‘.
Row Test Performed Result g 3 o r
1 Moisture =4 =5 INSO 2012 . oy
& 2 | Ash <8 >7.6582  INSO2012 F ‘H’ﬂ w;l’ 0"‘" w‘“ &w
4 | Titratable Acidity normal : 502012 | | R ot ... oot s a
.
5 Protein 34apro - INSO 2012 3 - ‘ MRS
1 | 6 | Lactose approx50.55 245,555  INSO 2012 U!P o’” .”"H"“u ‘
7 | Sulfide (as Lactate) <015 <015 INSO 2012
8 Solubility in Cold Water  insoluble : INSO 2012 9U @‘; G )J-W )I (-] J-M-l d. L‘
R a0 AP NS {1 Praduced From Fresh Cows Milk
10 Addity <1 <1 INSO 2012
n Anti-caking Agent negative negative INSO 2012 . 1 ( Uml ) G)_Mll‘ LJM’) M DM M&)
12 Diatase A A-B INSO 2012
B | e | R 'f. Produced by Spray Dried Method-—---------oeo-
14 Heat-stable Bacteria negative negative INSO 2406 [ UJL\.E} CJLMO 1._9).&:,1& ? 5
’ - 15 Salmonella negative negative INSO 2406 Type O'F COﬂSUmPhon FUOd IﬂdLIS'tI"Y
Total Coliforms 53000 53000 INSO 2406 . .
Aflatoxin M1 €1 ND INsO 5925 ru’gljﬂ'ﬁ :I‘.'n'ﬁ Qﬂm' 0J9 -‘W G155 S5 g Slih gl 55 :
Lead <02 ND INSO 12968 IRC |,
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skim milk powder

Cyxoe 06e3)XupeHHOe MOJIOKO

Product description:
Zagshir skim milk powder is prepared

‘Jgrazo 2y

cuwl 6)39-")‘“"‘6')(:“)9()9“”6‘“*7)“"
035 0y 95wy joulh (93)S SuaS jl aS

394 (50 dagh al)d Gyl U9) L 2)2 WIN

by drying pasteurized milk without fat
by spray dryer method.

Ul cipnil] iyl (o903 1192 0l

OnuncaHve npoaykTa:

Cyxoe 06e3XMPEHHOE MOJIOKO «3arLimp» — 3TO NMOPOLLOK
NoMyYeHHbIV MyTem pacnblfUTeNbHOM CYLLKM NacTepU3oBaHHOIO
06Ee3XXMPEHHOTO MOJIoKa.

Specification Product: :Jgamo gl Siug
‘Protein at least 34% 3033 PE SB35 (i
-High solubility UL;UWJH,;

-Good taste without any additives

5329391 BigSzud (g wglbo psb
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XapakTepucTuky NpoaykTa:
CopepxaHue 6enka: He MeHee 34%Bbicokasi
pacTtBopuMocTblIpuATHbIN BKycbe3 nobaBok

consumption: 1800 3)lg0
For human consumption and food industries . .. .
5 i . i dnl.ﬁ.lb_.gl.)..c&gu»ogu:l.uul W)laso gl
including dairy ,chocolate, cake and cookie

9162392 Glewidning) €193l 9 53U8 > 03)91,8

industries protein, confectionary products
and all kinds of powdered drinks , etc.

elaSUlg &5YgSginllg WUl oleluast3 18 Loy &Sl slgall deliuog (6 puind| IMgiwl: JlasiwYl clgs
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O6nactv NnpyMMeHeHus:

Ons noTpebneHuns noabMU U B NULLEBON NPOMBILLIEHHOCTH,

B TOM 4MCre B NPON3BOACTBE MOSOYHbIX NPOAYKTOB, LLIOKONaaa,
TOPTOB M NEYEHbS, GENKOBBLIX NPOAYKTOB, KOHOUTEPCKMUX U3OENUIA,
PasnunyHbIX MOPOLLKOBbLIX HAMUTKOB U T. A.

Packing: 16 iy
Packaging with multi-layer paper (composite)
with inner layer, polyethylene lining 3985 B 1é g il Gl );;M,T‘ G QYL
ar.1d |mp.erV|ous to fat and moisture 50,SolS YoV yljol b cugh) g 2 Jilio 5
with weights of 20-25 kg.
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YnakoBka:

YnakoBbIBaeTCsi B MHOTOCONHYO (KOMMO3UTHYHO)

Bymary ¢ BHyTPEHHMUM CIIOEM, MOKPbITbIM NOMNITUIIEHOM U
3awuLiaow MM oT Xnpa 1 Bnaru, B ynakokax secom 20—25 Kr.

1G85 o g byl
(215 il 42 Y0 jl 5iaS) i 9 Sula 612 )0 613655
olo YE 3ugi (loj 1 6512655 oo

Conditions and duration of storage:
Store in adry and cool place
24 months from the time of production

2UOUI 8y (o g VF (12555 8518(dagio d2)> YO 1ro JBT) 3)bg Blo 5o (8 wjsuidineg 1)l b

YcnoBus XxpaHeHWsi U CPOK roAHOCTY: -

XpaHUTb B NPOXJIaiHOM CYXOM MecTe

(npn Temnepatype He Bbiwe 25 °C).-

Cpok rogHocTu: 24 Mecsiua ¢ AaTbl U3rOTOBMEHUS.

A pure product from the pure nature of Zagros
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Test Acceptable

¢ sier QEILLTIP

Row | Tests performed s limits Reference
1 | Moisture content <4 P oEnn ' l’,ﬂ',ﬂ ‘ﬂglj u,—‘l.‘ ',—ll.&é a.ll.uﬂ
2 Total ash 6apro | >5.<=6 | INso 2012 %
Evaluation of [ u
3 organaleptic Suitable | Natural | INSO 2012 dﬂ) M M
properties
4 Protein 33apro <31 INSO 2012 o
1 ) Ay dy
5 Lactose 40apro | >38.<40 | INSO 2012 9'-5 BJL; P "'i o3ub 2
o | Acdiyepressdas | oo | _0ro | 1uso aom Pr‘oduc edFromFresh Cows Miik

lactic acid
Uniform and

2 Texture Suitable not INSO 2012
clumping

( oladl :'LSJ"—W*] 09, 3 03 -hdg.a
Produced by Spray Dried Method--

L__‘,_||..!..I: e_:l.ua ! B pucn §

8 Fat 27 apro 326+ <42 | INSO 2012

-
: mhné«'er

[ Solubility index <1 <1 S0 2012 .
10 |  Anbiotics | Negative | Negatwe | SO 0~ Type of consumption: Food industry

ol
11 Particle disc A AB INSO 2012 ‘ = P)g’]__;fat,,ra '..l'““-“ i) 5l lSJ' S' P ) S .s |5L?-_JJ
12 Total coliform count <10 <=10 INSO 2406 - _ . o - H i%

o ! : C
13 éd::':"!r'ﬁ;:::"cgﬂ Negative | Negative | INSO 2406 " N \1- A f'YY OFFI

Identification of I p l ' -.-. )

14 | Staphylococcus | Negative | Negative | INSO 2406 & [ s 23000018

aureus
Tatal microaraganisn
count

i [woseonzors  AEILEP-N (e
o Eweer TV EAVIEAL, 1d2 )

<30000 <=100000 | INSO 2406

Aflatoxin M1 ND <1 INSO 5925

CAVARFAER-1 s | tﬁ-qﬁw 00 @ompsaaliont Glase - 33250 obuy]
EPF-9AN - ETS-IAYY 9 il 2281 b jusws$
§ Syl
¢ el oy 15

INSO

17 Lead ND <02 et

-t
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whole milk powder :

Product description
Whole milk powder produced by Zagshir is a powder

that is prepared by drying fresh pasteurized whole milk
with a spray dryer method.

Specification Product:

Protein at least 33 %

High fat content

Good taste without any additives

onsumption:

For human consumption and food industries
including dairy, chocolate, confectionery and
bakery products, etc.

Packaging:

Packaging with multilayer paper(composite)

with an inner layer « polyethylene liner and impermeable
to grease and moisture with a weight of 25 kilograms

Conditions and duration of storage:
-Store in adry and cool place
18 months from the time of production

ZAG

Cyxoe uenbHoe MOJIOKO:

OnuvcaHve npogykTa:

Cyxoe LefnbHoe MOMoKo «3artump»

NPOU3BOAMNTCSH METOLOM pacbIMUTENbHON

CYLLIKV CBEXKETO MacTepU30BaHHOTO LIEMbHOMO MOJIOKa.

XapaKTepucTuku npoaykra:

cogepxaHue 6enka He MeHee 34%);

BbICOKOE coepaHue xupa (He MeHee 26%);
NpUSITHBIN BKYC; 63 o6aBoK.

O6nacTunpuMeHeHus:

[nsinoTpebneHns niogbMu1 v B NALLEBO NPOMbILLIIEHHOCTH,

B TOM YMCIe B POV3BOACTBE MOMOYHbIX,

LUOKOMaAHbIX, KOHAUTEPCKUX U X11E600YNOYHBIX U3OENUAUT. 4.

YnakoBka:
MHorocnoiiHasi KoMNo3uTHas BymaxkHas ynakoBka c

BHYTPEHHWUM FrepMETUYHBIM MOSIMSTUNEHOBbLIM BKNaAbILIEM,
o6ecneynBaroLLMM 3aLLUTY OT NPOHUKHOBEHWS Xupa n

Bnarn.Macca HeTTo: 25 Kkr.

YCrnoBusi XxpaHEHMUS U CPOK FTOAHOCTM:

XpaHWTb B NpOX/IagHOM CyXOM MecTe

(npy Temnepatype He Bbiwwe 20 °C).

CpoK rogHOCTU C AaThl M3roToBneHus: 18 mecsiLes.



_ Instantskim milk powder

ANALYSIS REPORT

ﬂ Jest Carformed m
1

Moisture 54

2 Ash <8

a Titratable Acidity normal

5 Peroxide Value approx 33

6 Lactose approx 50.55
Sulfide (as Lactate) £0.15

8 Solubility in Cold Water  insoluble

9 Fat <1

10 Acdity =1

11 Anti-caking Agent negative

12 Diatase A

13 Starch <10

14 Heat-stable Bacteria negative

15 Salmonella negative

16 Total Coliforms <3000

17 Aflatoxin M1 51

18 Lead <02

Acceptable
Range
55

»7.6,<82

z 45, <55

<045

<1
<1
negative
A-B
<10
negative
negative
= 3000
ND

ND

INSO 12968

Reference

INSO 2012
INSO 2012
INSO 2012
INSO 2012
INSO 2012
INSO 2012
INSO 2012
INSO 2012
INSO 2012
INSO 2012
INSO 2012
INSO 2406 [
INSO 2406
INSO 2406
INSO 2406

INSO 5925

|
|
|
|
|
|

J

QUALITY

SAFETY

Instant Skimmed Milk Powder.
VLol &2 puw sl JL Sl cud>
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Instant skim milk powder

0O6e3xnpeHHoe 6bLICTPOPACTBOPUMOE CyXO€e MOJIOKO :

Product Description: ) :dg;a:?.z{ e)_w
699 US> U (52)2 g dy SlnS il
222 9N 03 03)giwly juus (93)S S i

2394 (50 dagd 2> Gyl Ug)

Instantly soluble skimmed milk powder
is produced by spray drying

pasteurized skimmed milk.

OnuncaHvie npoaykTa:

O6e3XMPEHHOE CyX0e MOIOKO C MFHOBEHHOW PacTBOPUMOCTbIO
NPOW3BOAMTCA MYTEM CYLLIKW NacTepu3oBaHHOTO 06E3KMPEHHOMO
MOJIOKa METOAOM PacbINUTENBHON CYLLKW.

@iall Log

UL pdnoll doyySIl e B! carlal b Gaplo e 3 1198 13U oSl ro I Landol Ggoumo
Specification Product: :Jgamo g1 Siag
Protein at least 34% 20> V¥ JBlao (g
‘High solubility YL ewUs

-Good taste without any additives

5329391 BigSzuud (yg ) wglbo psb
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XapakTepuCTuKk/ NpoaykTa:
CopepxaHue 6enka: He MeHee 34%Bbicokas
pacTtBopuMocTbl1puATHBIN BKycbe3 nobaBok

consumption:

Instant-soluble milk powder, due to its high solubility,
can be mixed with water and used as daily drinking
milk for human consumption and in the food industry,
including the dairy, chocolate , cake and cookie,

rotein, confectionery, and various powdered e e TG
geverage industries, gtc. i 916392 Sleinbg’ Elgil 9 5L gl 03,91,
&U.ASPMJ «wbgdl dJlalI d.u.blsd,»am slall g_.,ci,;s Ol Gomunadl cdsdl bals (5Soy ieoléuudas]
elaSUlg (5VgSgidly wyl Ul elelad ell3 (8 Loy edfl il eleluall (8 W3Sy «g pinsd| SUgiwW 052 (ranl>
tS)-"i lelbd (o (d8gzmnll g pinall wilelnd caligog «biglsllg cdainigyl wixiiallg wlixsally

:téyo.a 3)lgo
Jolids (plie &boo g (Sl té)bmo sy

O6bnactnnpumeHeHunss : Cyxoe MOfoKo BbICTPOro pacTBOpeHNst
6narogapsi BbICOKOV pacTBOPUMOCTU MOXET CMELLMBATLCS C BOAOM
1 MCMNONb30BaTbCs B KAYECTBE MOSOKa A1 XXEAHEBHOIO
noTpebneHns HENOBEKOM, a TAKKE B NMULLEBOW NPOMBbILLNIEHHOCTH,
BKITH04as! MOMOYHYO MPOMBILLIIEHHOCT, MPOM3BOACTBO LLIOKOMaaa,
TOPTOB M NeYeHbs, GeNKOBbIX NPOAYKTOB, KOHAUTEPCKUX U3AENUIA,
Pasnn4YHbIX MOPOLLKOBbLIX HAMUTKOB U ...

Packaging:

Packaging with multilayer paper(composite)
with an inner layer « polyethylene liner and
impermeable to grease and moisture with

a weight of 25 kilograms

RV

(cujgrelS) Y sz SES L (G35 diwy

3o o8y 9 LIl Gy yiwl « GBI UL
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YnakoBka:

MHorocnonHasi KomMno3uTHasi BymaxHas ynakoBka c
BHYTPEHHVUM repMETUYHbBIM NONN3TUINEHOBBLIM
BKNagblliem, obecneunBaonm 3amTy oT
NPOHMKHOBEHUSA Xupa 1 Bnarn.Macca HetTo: 25 Kr.

16)1 265 w0 g bl
(318 isluw 42 Y0 jl 5i0S) SiS 9 Sl gl 13 613655
olo V¥ 3Jgi loj 6510655 e

Conditions and duration of storage:
Store in adry and cool place
24 months from the time of production

2USYI €89 (90 150 VF (92355 8,18(digin do )3 YO o JB1) 3)bg Blo 150 58 wjsuidineg wajsil bg s

YcnoBusi XxpaHeHUs U CPOK rOAHOCTM: -

XpaHUTb B NPOXNaiHOM CYXOM MecTe

(npun Temnepatype He Bbiwe 25 °C).-

Cpok rogHocTu: 24 mecsila ¢ Aatbl U3rOTOBMEHUS.

A pure product from the pure nature of Zagros
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Permeate powder

] v 25 [ e Shosotit e

1 Moisture content <=4 INSO I ‘
20265 ”
NSO X m w‘.' W ) H
2 Total ash <14 <14 20265
\ 8 E
Organoleptic — 1 0l Ha.'l l,ll M s At
4| joperies | Suitable Natural 20265 Prepared from fresh whey -
5 Protein <5 <5/1 2':;:5 ( puisl ) G )il 9 &3 0240 "\'!‘I"
- i
6 Lactose 762 >76 2’;‘25;:.. Spray Dried
8 Texture Suitable el al.“d INSO 1 dl“ al"a : ‘J)‘a‘, &,"
non-clumping 2]:255; Type of consumption: Food industry
= e s
o Fat 1 — 20265 PSSO/ Gly  S9ib s i Kty LSS gl )3
Total coliform et =
10 pin <10 <10 INSO 2406 N SV IRCos
1 | |dentificationof |\ - tive Negative INSO 2406 @ e Tl
Escherichia coli oy
Identification of
12 Staphylococcus Negative Negative INSO 2406
aureus FAN AL e 1y 5[ EF 5 AN DD SO0 AT Ohdse = 33090 - i ) @
13 | Towl """:“b'a' <-30000 <-100000 INSO 2406 LF-AA - EYFAAAY D i 030 Vslaglss
coun
i Sy
14 Aflatoxin M1 ND <1 INSO 5925 ' mg::
=!-l% ‘F

ZAGSHIR
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Permeate powder is actually the same whey powde

that is concentrated, dried and then turned into powder in the factory.

This powder contains large amounts of lactose and can be - 3940 )33 ) 35 o g
Cal jgiSY (5oL polio 69> o5 ol

2351 13 2l 53 dulgl asle lgie d dlétul caaliB g

used as a raw material in the food industry.

835 y0ll ©lplas)l Uil giuaall b lonuiai pis yills el Juas @gouune Luds @dlsll 8 5 zlossll Gsmeumos ol Ggounn
148 slgall delina 8 plb BalaS dalaiul oSosg jeiS Ul o B ©liaS Lo Gomural 130 gginy -Gomusn ol Jamis o (rogdBlally

Application of Permeat powder

It has many uses in various food industries 632 (g dlo | aliso Ll i€ zalio 5>
\S.D.J 9 Soowl &|9}| ‘bjg)lsl.o (LA:IJQS.A.\MJ g d_'>9L7

i) 5le@g1)8 o pu g g 599 Sloggan iyl Algi
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including confectionery, cookies and biscuits
pasta, snacks and puffs, bread production
instant soups, sauces and desserts, dairy products
meat products, etc.
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Packaging: 1§ diw
Packaging with multilayer paper(composite)

with an inner layer « polyethylene liner and imgtrmeatter layer « polyethylene liner and impermeablg ;| sl 15l LY b
to grease and moisture with a weight of 25 kilograms  to grease and moisture with%g&ﬁ?ﬁ SB)%TOQ#Q,W Gl eyt
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Conditions and duration of storage:
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Store in a dry and cool place
-24 months from the time of production

ZAGSHIRD

5TO TO XK€ CaMoe, YTO 1 Cyxas CbiBOPOTKa
KOTOpasi MPOXOAMT NPOLIECC KOHLIEHTpaLMu
CYLLUKM U n3MesibYeHus Ha 3aBoge C
MOMOLLBIO Pa3nUn4YHbIX TEXHONOrM4YeCcKnx
NpoLeccoB. ATOT MNOPOLLOK COAEPXKUT
BbICOKUI YPOBEHb NMaKTO3bl U MOXET
MCMOSb30BaTLCS B KAYECTBE Chbipbsl B
NULLEBOW NMPOMbILLIIEHHOCTY.

WKPOKO MCMoNb3yeTcs

B PasnuYHbIX OTPACNAX NULLEBO
NPOMBbILNEHHOCTH, BKMOYAA NPOU3BOACTEO
neYyeHbs 1 GUCKBUTOB, MaKapOHHBIX U3OEnuii
PasnNUUYHbIX CHEKOB M BO3AYLIHbIX 3aKYCOK
xne6a, cynos GbICTPOro NPUrOTOBNEHWUA
COYCOB 1 IECEPTOB, MOMOYHBIX MPOAYKTOB

MSACHbIX M3AENUA U T. 4.

YnakoBka:

MHorocnoiiHas komno3uTHas bymaxHast
ynakoBKa C BHyTPEHHUM repMeTUYHbLIM

NonMaTUNEHOBbLIM BKNaabllLeM, obecnevnsaioLLmm
3aLlmnTy OT NPOHUKHOBEHUA XUpa n Bnaru.Macca

HeTTO: 25 Kr.

YcrnoBus XxpaHeHWs U CPOK rOAHOCTY:
XpaHWTb B NPOXNagHOM CyXOM MecTe npu
Temnepartype He Boiwe 25 °C.

Cpok rogHocTH: 24 mecsua ¢ gatbl
W3roTOBINEHWA.
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Pasteurized cream analysis =

X Unit of Acceptable range Test
Row Performed _m ° = Exam result b
measurement Minimum | Maximum method

=

1 Color = Matching 191 ' " =

2 Odor - Taste Matching 191

Weight/weight
percentage

3 Fat 35 48 39 191 . 1

Sterol

Percent 191

Maximum
titratable acidity
( expressed as
lactic acid)

Percent 0/09 0.15 o1 2852

Escherichia coli MPN/gr Negative Negative

Coliforms MPNI/gr - 10 Negative 11166

Total
8 microorganism CFUfgr 20000 17000 5272-1
count

Staphylococcus MPNI/gr Negative Negative Negative

Aflatoxin m1 ppb 01 ND

1sed

lead 0:2

1aNa
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Product description
The cream produced by Zagshir company is obtained

from fresh and high-quality milk using

fully automatic machines. fully automatic machines.

Specification Product : Jgrazo gbb 539
Produced from fresh cow's milk o8 oju)_f-ih jloasd wga
Appropriate texture and physical structure Gaanlio (50528 )lislw g ol
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onsumption:
Itis used for the food industry in the production

of many dairy and non-dairy products.
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ZAGSHIR B

MacTtepu3oBaHHbIe CIIUBKU

OnwncaHne npoaykTa:

CnuBkn, NPon3BOAMMbIE KOMMNAHMEN
«3arwmpy», 3rotaBnnBaroTCs U3
CBEXero Moroka BbICOKOrO Ka4ecTsa

C MCNomnb30BaHWEM MOMHOCTLIO
aBTOMaTM3NPOBaAHHOrO 0OOPYAOBAHMS.

XapakTepucTuku npoaykTa:
W3rOTOBMEH U3 CBEXKEr0 KOPOBLETO
MOJTOKa U UMeeT COOTBETCTBYIOLLYIO
KOHCUCTEHLMIO.

O6nacTti NnpUMeHeHus:

Mcnonb3yetcsa B NMLLEBOMN
NPOMbILLNIEHHOCTU AN NPON3BOACTBA
MHOXEeCTBa MOJOYHbIX N HEMOJTOYHbIX
NPOAYKTOB.



o
sl
‘“:",’:;’q.mw
T

Butter oil analysis

criteria Analysis Acceptable range
Results
Min Max
Flavor Typical - -
Texture Typical - -
Moisture 0.2 - 0.5
Fat 99.8 99.30 -
Acid 0.37 - 0.8
Melting Point 31.c
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butter oil

Madefromfreshcow'smilk
that,throughaprocess,is
transformedintoseveral
productsandultimately
yieldsthisbeneficialoil.

Usesofanimalfat:

Oneofthemainfeaturesof
anlmalfat_|8|tsveryh|gh
smokepoint(around250
°C),whichmakesitagoodoil
forfryingandcooking. The
excellentaromaandtlavorof
Kermanshahanimalfatare
anotherofitsfeatures. For
example,animalfatcanbe
addedatthebeginningof
cookingrice,orattheend,
afterit'sfullycooked,a
portionofthefatcanbe
drizzledoverthericesoit
meltswiththeheatoftherice.
Animalfatcanalsobeused
raw(asasubstitutefor
butter).

Propertiesofanimalfat:
reducingintestinal
inflammation, relieving
constipation, strengthening
bones,boostingtheimmune
system,richinvitaminsA, E,
D,andK,andmore...

Storageconditions:
Storeinacool,dryplacein
sealedcontainers.
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TOMNMEHOEe CNMBOYHOE Macrio

M3roToBNEHON3CBEXKEIO
KOPOBLErOMOJIOKA,
KOTOpoe
nepepabaTbiBaeTcsB
pasnuYHbIENPOOYKTbI, B
pesynbsrateyero
nony4aeTcaaTononesHoe
mMacno.

Vcnonb3oBaHWEKNBOTHOIO
Xnpa:ogHOMN30CHOBHbIX
XapaKTEPUCTUKKMBOTHOIO
XMpasiBNseTCAerooyeHb
BbICOKaﬂTeMFIepaE/é)a
abiMneHns (okono250°C),
yToLenaerero
noaxogsMMmacioMmans
XKapK1MMpUroToBIEHNS
nuwin. EweonHon
0COOEHHOCTbLIOXXMBOTHOIO
XupansKepmaHiiaxa
ABMSETCAEro
NPEBOCXOAHbIApoOMaTu
BKyC. Hanpumep,KMBOTHbIN
XUPMOXHO400aBNATLB
HayYanenpurotToBrneHnst
puca, UNIMBKOHLE, KOrgaoH
Y>KEMONMHOCTBLIOMOTOB,
MOXXHOCOPbI3HYTbPUC
HeBOoMNbLUNMKONNYECTBOM
Xnpa,YToObIOH pacTasn
noABo3aenCcTBMEMTENMNA
nnosa. > XMBOTHbIXK
TaKkke MOXHOYNOTPebnATh
BChbIpOMBWAE (BKa4YecTBe
3aMeHUTENS CIIMBOYHOIO
macna).

CBoOWCTBaXXMBOTHOrOXMpa:

CHMMAaeTBOCMNaneHMeB
KULLEYHMKE, MoMOoraeTnpu
3anopax, yKpenmnsieTKoCTH,
CUNNBAETUMMYHUTET,
oratButammHamuA, E,Dn
KuT.g.

YcnoBusaixpaHeHus:
XpaHUTbBMNPOXIaZAHOM
CyXOMMECTEBMNMIOTHO
3aKpbITOMTape.



Pasteurized Non-Lactic Animal Butter, Unsalted

ANALYSIS REPORT

o Parameter Test Result Standard Limit ReloIeRce
. Method
Uniform and non- Uniform and non-
Texture / Odor granular / granular /
1 and Taste Characteristic Characteristic and SIREREE
and natural natural
2 Color Yellow Creamy white to yellow | ISIRI-162
3 Fat Content (%) 82% Minimum 82% ISIRI-162
4 M“'“"E;U‘)“’“"’"t 16% Maximum 16% ISIRI-162
5 Acidity 0.38 Maximum 0.4 ISIRI-162
6 Peroxide Value 0.1 Maximum 1.7 ISIRI-162
7 Melting Point (°C) 30°C 28-34°C ISIRI-162
g | Saponification 227 225-235 ISIRI-162
Value
9 lodine Value 30.4 26-40 ISIRI-162
10 Coliforms Less than 10 Maximum 10 1SIRI-2406
11 | Molds and Yeasts Less than 10 Maxi 100 ISIR1-2406
12 E“hc“;:'l'i“) coli (E. Negative Negative ISIR1-2406
13 | Staphylecoceus Negative Negative ISIRI-2406
aureus
14 | Psychrotrophic 70 Maximum 10,000 | ISIRI-2406
Micr

Compliance Statement: The original report states that the sample complies with Iranian

National Standard No. 162; however, the image also contains the phrase “Does not comply.”

The final compliance status should be confirmed against the original laboratory report.

Storage Conditions: Store frozen at -18°C.

Note: Units for acidity, peroxide value, saponification value, iodine value, and micrabiological counts
are not specified in the supplied image and have therefore nat been added.




Butter

Madefrompasteurizedcow'scream

Zagshir animal butter is a
pure product made from
pasteurized cow cream
and is free of
preservatives, retaining its
properties when frozen.
This product is a rich
source of energy that is
easy to digest, containing
essential fatty acids
(omega-3) 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 effective in
strengthening the immune
system, promoting bone
health (preventing
osteoporosis), improving
skin, reducing
inflammation and heart
disease, and regulating
cholesterol. This product is
available in 25-kilogram
packaging.

lgzo 05
698 2j)giamly dols 1 02 drgd

el Slgas 0)S
5145wl Gl Jg——amo
g8 6908 091wl dol>
03,1395 dlge 380 g i
,oli}db ly395 Uelg> g il
o2l S — 0 bas Sl
L&)l he g Jgrozo
Vgm0 ylwl puan culble
Sl 5ol g0
9 (¥ Bwl) g y9)0——5 )2
222 93 Jok=o soyelivg
51 )Ly .l (A (D (E K2)
‘IO.M.U'JJ (oA oS
Sl g Byl auS] 0l
Sop990 9 Sy9) wle w2
P gl 5 g Canul
Cwol__ w LSL&)I cb.Lo,ﬂ
I G pS——inn) oylginwl
922 ((wlgF—wl S92
9 Pl G S e gy
el 9 8 sy low
w2l -l ygo Jgyi—mlS
GG )3 Jgaxo
3950 A)E (50595 YO

a0l
8yiumnall j3ul doy)S 0 Egiuao

G dudlguadl " el 830
dou)S 0 € giuao ;B Fhie
oo JLog 8 el 1ol
Bdizyg «dladlal slgoll
Ui Tysuan gotoll 138 Jsug
Curs oacgll dlgan dSUall
welem Ul Gle ggizy
lr0g]) dumluwbl dui ol
dbla)l wlaolizallg (W

2 3 ) ol (8 byl
o SIG it (Y
CJDijaog LDWU&){@
du )l Uslos Vg 8auusUl
LIS A I L e
«delioll jlogz gy (9 Jled
o)1) plsell dovo jyjaig
o A=llg ‘S)Ailzd| BT
w8l (B polg llgVl
2991 . Jg pimn 951 pudiilig
dow wlgre 8 pitoll Iin
Llyegls Vo

ZAGSHIRD

Macno

M3rotoBneHo n3nacrepm3oBaHHbIX
CITMBOKKOPOBLEro MOJIOKa

CnunBo4Hoe macno
«3arwmp» — 310
HaTypanbHbI NPOAYKT,
W3roTOBMNEHHbIN 13
nacTepm3oBaHHbIX
KOpPOBbMX CIIMBOK, HE
cogepxaLlunm
KOHCEPBAHTOB "
COXPaHSALLNIA CBOU
CBOWCTBA npu
3amopaxunsaHun. AToTt
NPOAYKT ABNsieTCH
BGoraTblM UCTOYHUKOM
nerkoycBoseMom
3Hepruu, cogepaiimm
HEe3aMeHMMbIE XUPHbIE
Kucnotbl (omera-3) u
XXMpopacTBOpuMbIe
BuTamuHebl (A, D, E, K2).
Boratoe kanbumewm,
Kanuem,
aHTUOKCMAAHTaMM U
XXMPHBbIMU KACNOTaMWu,
TakMMK Kak fiaypuHoBas
N MacnsiHasi, OHO

3P PeKTUBHO YKpeITPgEK
UMMYHHYIO CUCTEMY,
CrnocobCTBYeET 300POBbLIO
KocTen (mpodmnakTuka
0OCTEeOonopo3sa), ynyyLaet
COCTOSIHUE KOXM,
CHWXaeT
BOCManuTenbHble
npouecchbl U puUcK
cepaeyvHo-CocyancTbIX
3aboneBaHun, a Takxe
perynupyeT ypoBeHb
xoniectepuHa. lNpoaykt
nocTaBnseTcs B
ynakoBKax Mo 25 Kr.
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