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Kesht & Sanat Vafer Rouyesh Arian Group
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9 Office: Unit3, 112 Number, West Atefi Abe
Q Africa Blv, Tehran-IRAN

& +98 21 22020040-50

9 Factory: No.G28, Mikhak st, Nazarabad Industrial Park
) Karaj - Alborz - IRAN

75 +98 26 45333861 - 2

www.arianlaban.com Office@arianlaban.com
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In 2005, the Arian Vafer Agriculture and Industry Group started to operate as one of the prominent and developed companies in the industry of ready-to-eat and

Poultry feed products and distribution of livestok institutions, employing expert staff with the aim of the food chain(protein) under the Arian Rovish brand.

In line with development of this goal, in the year 2021, the group established and started a factory for the production of dairy powders, cream, butter, as well as the
Refining and packaging of edible oils, with the permission of the Ministry of Treament and Medical Education of Alborz province - using modern and up- to date
Equipment and according to the world standards.

The products of this company under the Arian Laban include dry milk powder, types of whey powder, cream, bulk butter, pizza cheese and edible oils with the
Best quality and common standards of the food industry under the Arian Laban brand, ready to be supplied to domestic and foreign customers.

Also, with the aim of developing other diverse products, including all kinds of juices, nectars, and permitted drinks, all kinds of flavored milks under the Vafer Cook

Brand, a big step has been taken in the beverage industry, and Vafer Cook products are currently with the best quality and the mass production stage.
It is supplied to domestic and foreign consumption markets.
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Peach Nectar

Product of Wafer Raish Agricalture and Indus Try
Arian Laban.
Ingredients: Peach Puree,Sugar,Citric Acid,

Ascorbic Acid, wat@ther permitted food additives .
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’ p Green Apple nectar
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o X 3 6 Apple Nectar
Product of Wafer Raish Agricalture and Indus Try

| 3= Arian Laban.
E Ingredients: Apple Canstantre,Sugar,Citric Acid,

Ascorbic Acid, water,Other permitted food additives -
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‘ » Orange nectar
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- x36 Crange Necr
Product of Wafer Raish Agricalture and Indus Try
(- Arian Laban.
Ingredients: Orange Constantre,Sugar, Citric Acid,

Ascorbic Acid, water, Other permitted food additives.
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: 4 Pineapple Nectar
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Pineapple Nectar

Product of Wafer Raish Agricalture and Indus Try
Arian Laban.

Ingredients: Pinapple Constantre Sugar, Citric Acid,

Ascorbic Acid, water,Other permitted food additives.
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3 p Pomegranate nectar
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Pomegranate Nectar

Product of Wafer Raish Agricalture and Indus Try

Arian Laban,

Ingredients: Pomegranate Constantre,Sugar, Citric Acid,

Ascorbic Acid, water,Olher permilted food additives.
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. > Chel’l'y Nectar
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Cherry Nectar
Product of YWafer Raish Agricalture and Indus Try
Arian Laban.

Ingredients: Cherry Constantre, Sugar,Citric Acid,

Ascorbic Acid, water, Other permi’)cd additives-
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Molito Juice

Product of Wafer Raish Agricalture and Indus Try
Arian Laban.
Ingredients: Lemon Constantre,Sugar,Citric Acid,

Water Natural Flavour Mind, Natural Food Chlorophyll,

Ascorbic Acid.
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» > Watermelon Juice
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Watermelon Juice

Product of Wafer Raish Agricalture and Indus Try
Arian Laban.
Ingredients: Watermelone Constantre, Sugar,Citric Acid,

Ascorbic Acid, Natoral food Beta-Caroten, Natoral fiavor

watermelone, water. ‘
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Red Grape Juice
Product of Wafer Raish Agricalture and Indus Try
Arian Laban.
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Ingredients: Grape Concentrate,Sugar,Gitric Acid,
Natural Grape Flavour, Natural Food Color Entocyanin.
Ascorbic acid, Pectin water .
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Lemonade Juice
Product of Wafer Raish Agricalture and Indus Try
Arian Laban.

E‘ Ingredients: Lemon Constantre, Sugar, Citric Acid,
Natural Flavor Lemon, ascorbic Acid, Natural food
Flavor Betacaroten,water,
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Test Unit | AcceptableRange | Result | Reference

Color - Suitable Suitable | [SIRI 2837

Texture - Suitable Suitable | ISIRI2837

Taste - Suitable Suitable | ISIRI2837

Brix at20 degrees celsus | gr/100g Min10 1l ISIR 2837

Total acidty in terms of | gr/100mii 0/ 0 ISIR 2837
citric acid

M 24 3 ISIRI 2837

sugars gr/100mi Max8 05| SR 2837

Ethylalcohol | gr/100mli | Max0/15 O | ISIRI2837

Formalin number | go/100mii Min1 48 | ISR 2837

Acid resistant bacteria | CFU/G Less thand Negative | ISIRI3414

lacticacidbacteria | CFU/G Less thanl Negative | ISIRI472L

Mold and Yeast (FUfG Lessthan Negative | ISIRI0899-1
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P Mango nectar

Wolume

29_0cc

X36

X24

X12

ol JuSsegaall
i T Uty 8y Cimiuag CuliS I lguazs
oS3 jlae Septenl S0 wodl 8 pplbaS
galitT T 81 453 jlas S gSanl Syl

Mango Nectar

Product of Wafer Raish Agricalture and Indus Try
Arian Laban.
Ingredients: Mango Puree,Sugar, Citric Acid,

Ascorbic Acid, water |
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p Blackcurrant Juice
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Blackcurrant Juice

Product of Wafer Raish Agricalture and Indus Try
Arian Laban.

Ingredients: Blackcurrant Constantre,Sugar,Citric Acid,
Ascorbic Acid,Anthocyanin natural color,.

Blackecurrant natural flavoring, waler,
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Strawberry Juice

Product of Wafer Raish Agricalture and Indus Try
Arian Laban.
Ingredients: Strawberry Constantre,Sugar,Citric Acid,

Ascorbic Acid, Anthocyanin natural color,,
Strawberry natural flavoring, water.
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Pinacolada Juice

Product of Wafer Raish Agricalture and Indus Try
Arian Laban.

Ingredients: Pineapple Constantre,Sugar,Citric Acid,

Ascorbic Acid, Natural Coconut flavoring, Natural
Beta-carooten Color, water.
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Test Unit | Acceptable Range | Result | Reference
Color - Sutable Suitable | ISIRI2837
Texture - Suitable Suitable | ISIRI2837
Taste - Suitable Suitable | ISIRI2837
Brivat20degrees celius | gr/o0gr | Minld | SR
Totalaciityinterms of | go/100mii N 0f5 ISIR 2837
Citric acid
PH -4 3 ISIRI 2837
sugars gr/100mii Max§ 15 | SR 2837
ylaohol  [g/t00mi|  Max0)5 T
Formalin number | gr/100mli Min1/7 48 | ISR 2837
Acid resistant bacteria | CFU/G Less thant Negative | ISIRI3414
lacicacdbacteria | CFU/G | lessthant | Negafive | ISRTL
MoldandYeast | CFU/G Less than 1 Negative | ISIRI10899-1
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Tropical Juice
Product of Wafer Raish Agricalture and Indus Try
Arian Laban.

Ingredients: Amixture of several frurits Constantre,
Sugar,Citric Acid Natural Blackcarut Color, water,
Ascorbic Acid, Natural Amixture of several frurits,
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I . p Blood Orange Juice
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Blood Orange Juice

Product of Wafer Raish Agricalture and Indus Try
Arian Laban.

Ingredients:Blood Orange Constantre,Sugar,
Citric Acid, Natural Orange flavoring, water,
Ascorbic Acid Natural Beta-Carotene Color.
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Withe Grape Juice

Product of Wafer Raish Agricalture and Indus Try

Arian Laban.

Ingredients: Grape Constantre,Sugar,Citric Acid,
E Natural Grape Flavour, Natural Food Entocyanin.

Ascorbic Acid, water.
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Test Unit | AcceptableRange | Result | Reference
Color - Suitable Suitable | ISIRI2837
Texture - Stable Sutable | ISIRI2837
Taste - Stable Sutable | ISIRI 2837
Brix at20 degrees celsus | gr/100gr Mint0 11| ISR 2897
Totalacidity intermsof | gr/100mi 0/t 05 | ISR 2837
Citric acid
PH M 3 ISIRI 2837
sugars g1/100rml Max8 15 [SIRI 2837
Ethyl alcohol /00l Max0/15 o [SIRI 2837
Formalin number | g/200mi Min2 4f8 | ISIRI 2837
Acid resistant bacteria |  CFU/G Less than Negative | [SIRI3414
lacticacidbacteria | CFU/G Less thant Negative | ISIRI4TL
MoldandYeast | CRU/G |  lessthand Negative | ISIRI10899-1
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Tomato Juice
Product of Wafer Raish Agricalture and Indus Try
Arian Laban.

E Ingredients:Lemon Constantre,Purified water,
Citric Acid, Tomalo Puree,Black pepper powder,
Ascorbic Acid,Salt, Pepper Flavoring,Water.
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>Cornelian Cherry
Juice
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Comelian Cherry Juice
Product of Wafer Raish Agricallure and Indus Try

Arian Laban.
Ingredients:Cornelian Chery Constantre, Sugar,
Acid citric, Natural Cornelian cherry flavoring,
Ascaorbic Acid Natural Anthocyanin Color,Water.
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Product of Wafer Raish Agricalture and Indus Try

Arian Laban.

Ingredients: milk(1/5% fat & 3% fat),
Suger,Banana Puree, Carrageenan,Guargum
Mono-and diglycerides flavars.
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Pasteurized low-fat banana milk

Test Unit | Acceptable | Result
Range
Golor - Suitable Suitable ISIRI 1527
Taste - Suitable Suitable ISIRI 1527
Foreign Material - Suitable Suitable ISIRI 1527
PH - 6.1-6.85 6.64 ISIR 9670
Plant sterols % Max3 2.9 ISIR 9670
Fat % 0.5-1.8 1.5 ISIRI 384
Cholesterol % Min: 97 o7.1 ISIR 9670
Sugars % Maoc:8 7.2 ISIR 2450
Total dry % Min:13 13.2 ISIRI 637
Fat-fres dry maitter Fo Min:7 7.2 ISIRI 2450
Enterobacteriaceaes | Cfu/g Max10 o ISIRI 111-
=1
Total count Cfufg Max2x10+ 200 ISIRI 5272
E.coll Cfu/g MNegative Negative | ISIRI 5234
Pasteurized high fat banana milk
Test Unit | Acceptable | Result | Reference
Range
Color - Suitable Suitable 1SIRI 1627
Taste - Suitable Sultable ISIRI 1627
Foreign Material - St Suitable ISIRI 1627
PH - 6.1-6.85 6.64 ISIR 9670
Plant sterols % Max3 2.9 ISIR 9670
Fat % Min:3 3.1 ISIRI 384
Cholesterol % Min:87 27.1 ISIR 9670
Sugars U 7.2 ISIRR 2450
Total dry matter % Min:13 13 ISIRI 637
Fat-free dry matter % Min:7 7.2 ISIRI 2450
Entercbacteriaceas | Cfu/g Max10 o ISIRI 111-
66
Total count Cfulg MaxZ =10+ 200 ISIRI 5272
E_coli Cfu/g MNagative MNegative | ISIRI 5234
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Cocoa Milkiiow fat- Full faty

Product of Wafer Raish Agricalture and Indus Try
Arian Laban.
Ingredients: milk(1/5% fat & 3% fat),
Suger,Cacao Powder,Carrageenan.
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Pasteurized low-fat cocoa milk
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> Coffee vin

Low Fat & Full Fat
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Coffae Milkow fat- Full faf)

Product of Wafer Raish Agricalture and Indus Try
Arian Laban.
Ingredients: milk(1/5% fat & 3% fat),

Suger Coffee Powder,Carrageenan.
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Pasteurized full fat coffee milk
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Full Fat Milk

Product of Wafer Raish Agricalture and Indus Try
Arian Laban,
Ingredients:milk{3% fat).
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Semi Fat Milk

Product of Wafer Raish Agricalture and Indus Try
Arian Laban,

Ingredients:milk{2.2% fat).
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Honey Milkgiow fat- Full fat)

Product of Wafer Raish Agricalture and Indus Try
L @ T Arian Laban.
hi B Ingredients:milk{1.5% fat & 3% fat),
\é‘ . Honey.Carrageenarn.
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Pasteurized low-fat honey milk

-
g/ Test Unit | Acceptable | Result | Reference
:@ Range
E,_.; E Color = Suitable Suitable | ISIRI 1527 |
Taste B St ISIRI 1627
Foreign Material = st Suitabl ISIRI 1627
PH - 6.1-6.85 B.64 ISIR 8870
Plant sterols % Max3 2.9 ISIR 9670
Fat % 0.5-1.8 15 ISIRI 384
700(:(: x 1 2 Cholesterol o Min:97 a7.1 ISIR 9670
= Sugars % Max:3 1.2 ISIR 2450
Total dry matter % Min:13 13.2 ISIRI 637
Fal-fres dry matter | % Min:7 T2 ISIRI 2450
Enterobacteriaceas | Cfulg Max1D o ISIRI 191- 3 f
&6
Total count. Cfulg | Max2x10* | =200 | ISIRI 5272
E.coll Crurg Negative Negative | ISIRI 5234 @
_ Pasteurized high fathoney milk 3‘“\
Test Unit | Acceptable | Result | Reference
Range
Color - Suitable Suitable | ISIRI 1527
Taste - Suitable Suitable | ISIRI 1527
Foraign Material = Suitable Suitable | ISIRI 1527
PH - 6.1-6.85 6.64 ISIR 9670
Plant sterols % Max3 290 ISIR 9670
Fat % 0.5-1.8 1.5 ISIRI 384
Cholesterol % Min:07 97.1 ISIR 9670
Sugars % Max:2 1.2 ISIR 2450
Total dry matter % Min:13 13.2 ISIRI 637
Fat-free dry matter | % Min:7 7.2 ISIRI 2450
Enterobacteriaceas | Cfulg Max10 (1] ISIRI  141-
66
Total count Cfulg Max2x104 200 ISIRI 5272 tﬁg@@‘@ (!,.}-ﬁ‘)[b afﬁ"gﬁ @@gf@ﬂb
E.coli Cfulg Negative Negative | ISIRI 5234
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Low Fat Milk

Product of Wafer Raish Agricalture and Indus Try
Avrian Laban,
Ingredients: milk(1.5% fat).
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Lactose-Free

p Low Fat milk
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X 36 (Lactoss-Free)Low Fat Milk

Product of Wafer Raish Agricalture and Indus Try
n@ Arian Laban.
f-@ Ingredients: milk(1.5% fat), Lactase Enzyme.
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Chemical Specification

Whey Powder
When the required tests are done and quality is
assured according to pH level, raw whey is stored
in suitable primary containers and after
F and drying, is
packed in laminated paper bags. These products
comply with permits issued by the Ministry of
Health and Standards Organization and is
packaged in a variety of pH and colors to meet

consumer demands.

Colored whey is mainly used in puffed cereal
industries.

And white whey with apH ofabout 5.5 to 6.4
White whey with sour taste is used in curd and
black curd paste production

White whey with a sweet taste and high pH have
uses in cakes and cookies, ice cream, chocolate,
b and d rts d ies as a partial
replacement for dry milk.

Powdered Milk

* Full Fat Milk Powder

* Low-Fat Milk Powder

» Skimmed Milk Powder

* Classes of Milk Powder (Types A, B,
and C)
After being delivered into proper storage
tanks, high-quality fresh milk is defatted
based on the intended level of fat and protei
in the product, and after pasteurization,
homogenization, and condensing process, it
dried by a spray dryer, and then packed unde
hygienic conditions in multi-layered
packages. This product complies with
national and international standards, and
used in the following industries:

» Cakes and Muthns

* Biscuits and Sweets

= Chocolate and Toffee

» Dairy Industries

» Ice-cream and Desserts

+ Meat Products

Full Fat Milk Powder
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Skimmed Milkk Powder
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Lactes Max 65 o e = - — ctos . pe=
Protein 411 1 s 2 =30 i ”'_” Protein Mina1-34 TN b s
Acdity Max 15 10 flan eied Protein Min 26 ST i Fat Max 1 V =

PH Min5.7 BY il PH PH Min 6.45 ity s PH PH Min 645 TS B PH|

Moisture Max 4 T e g Molsture Max 5 L gl Molsture Max 5 3 s ik
|Scorched Particle | Disc A A Disc e A Solubility Max 1ml hml | e Scorched Particle | Disc A A Disc sl
Solubility Max 1ml vml g ms Sl Microbiclogical Specification P T Solubility Max iml il ) el =Pl
Microblalogicd) Syse ciication sitlpnsSen Slatie Coliform/1g Negative iir] L ph 5 st t:';:"-'""'"'"ﬂ --WWN catior sislby i ;*?‘-“1 = —

Coliform/1g Negative P AP 7 e 3o om,/1g egative [ B B e
EColi/1g Negative e i EColi/1g Negative o ke EColij1g Negative P B
T.P.C Mok 100000 Voreer | BN e T.PC Max 100.000 reoes flisl  pf e cdl g TPC Max 100.000 [ESET A a1l oy
[stophylococus /1y |Negative e |Stophylococus/1g | Negative whis| pFY TS it Stophylococus/1g | Negative | rE Y e |
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Cream dols
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Butter o5

Arian Laban butter is made from freshly sweetened cream Ay glF pudi jlond S amial oyl 503l sels 5l el o T glae 8
extracted from cow’s milk and is produced and packaged in ilizeo gl e 50 3 duded wpalie e be ) op i e b g S e 0
different weights with the most equipped method of Slgs LA 2510 g s LAY JBlas 11000541 8 cpl.oed o guivdiun
continuous buttering. This product has at least 82% fat and a bl o gy Kb a8l LY g T 11F) ym pud
maximum of 18% non- greasy material (16% water and 2% non- & =
fat dry matter). °Ae)
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Crude vegetable oils extracted from oilseeds contain small amounts of insoluble suspended oyl s il yay dedaa dnly 0 015 by dind o 255 B 31 8 eal il
solids that are removed by simple filtration or by centrifugal decanters. Crude oil in the oil w958 et el e S (59 08 IS 1000 4 08 g0 A ke 1S
refining unit of this company is refined under quality control supervision and is supplied both . B0,F ondd po g gty iy

in pure form and in combination oils such as frying, packagingandsupply. ;’-.!)
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Butter
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Acidity Max 0.4 AT oo i
Arian Rouyesh ARIAN LABAN Fat Min 82 - Sl il
Microbiological Specification i¥e0e S Slakia
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