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Golshad Food Industries Co. located in Mashhad city is one of the most longstanding and greatest producers of different kinds of industrial milk
powder, food coating powders, and authorized additives in the Iranian Food Industries which was exploited in the year 2000 with a capacity
of 15 metric tons per day. This company obtained the permit for producing the aforementioned powders from the Ministry of Industry, Mine,
and Trade and the Ministry of Health and Medical Education. The products of this company include different kinds of industrial milk powders,
white and colored cheese powder and whey powder in various formulations and other flavored powders which are supplied with the highest
quality as the intermediate products in order to be used in producing different kinds of dairies, ice-cream, snacks, chips, cakes, cookies, meat
products, macaroni, chocolate, etc. One of the main objectives of this company is supplying diverse products for you, dear customers, in
order to participate as wide and strong as possible in the competitive national and international markets. Our company is proud to produce
new, diverse, and unique products through employing national and international specialists and with the cooperation of you, the reverend
customers, which prepares the ground for competition of your products appropriate to any taste. In producing the products of this cons

the best raw materials are used and all of the production processes are controlled carefully in laboratory and accurate instrumentati

by experienced engineers. Employing experienced specialists and using modern equipment and methods in order to contre

the quality of the products has brought various achievements for our company including:

- To obtain the Iranian national Standard Mark and Quality Certificates such as HACCP, 1S022000, and 1SO9001,2000

- To access to the ports and international waterways in the south of Iran via the safe and cheap road and railway p

the Caspian Sea in the north of Iran.

- To be located on the course of Silk Road

all of Which have provided significant privileges for the customers of our products in the neighboring co

privileges are:

» The cost price more reasonable than the similar products in the European countries

» Quick access to the products

» To attend the company in person in the least time for consultation, negotiation, and making contrac
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L d Powders

Kinds of
cheese
powders

Yy Powders

'hey Powder (Colored & White) (55 9 Aaban) (siiue yuiy T j3g

Whole Milk Powder

Y oVeaxo

(Jol5 ) ©y2 pp S>> yuis o

Permeate Powder (Colored & White) (655) 9 3abw ) Glgy yuiy OT j3g9

Non Fat Dried Milk Powder

2 e Sy e

De-mineral Whey Powder e yaiy 0T j393

(Instant) Skimmed Milk Powder

(o3 (5)59) punl K> s«

Pure Cheese Powder (Colored & White) (655) 9 3abw) 30 5> Mo yuiy yd

Fat Filled Milk Powder With Vegetable Oil

OS2 L Sias b o

Coating Powder (Colored & White) (3w 9 S5y ) S o> Linidgy 39

Formulated Milk Powder

I G Sl S yuid Elgil o

FormulatedCheesePowder(Colored&White) (Siaw 9 53y ) Ugeyd yuis j3g1 o Type A (Ags) o
Whey Protein Concentrated iy T 0)0LuiS jdg) o Type B Beui) o«
Type C (Cws) o

Flavoring Powders

oy b wYgaxo

Salt & Vinegar Flavoring Powders el dSyw 300> a2b e Cheese Flavoring Powders Gy s oridd eeb -
Pizza Flavoring Powders ljin 02i2> a2b oo Cheddar Cheese Flavoring Powder JAz yuiy 03> p=b ee
Smoke Flavoring Powders (9550)L ) (6395 635> @2b  ee Feta Cheese Flavoring Powder L8 yaiy 030> a=b e
Paprika Flavoring Powders Kol oid> a2b oo Nacho Cheese Flavoring Powder 92U uly 0300 a=b oo
Fruit Flavoring Powder S 0920 8335 @b ;39) @ Gouda Cheese Flavoring Powder 1363 i3 63503 @2b oo
Lemon Flavoring Powder G29ed 833 @=b )3g) e CreamyCheese Flavoring Powder 6! Wl 5 62025 peb e
Strawberry Flavoring Powder 59y8 393 630> @2b j3g1 ee Butter Cheese Flavoring Powder ! 0)S yuiy 03> p2b e
Orange Flavoring Powder Gy 03103 @b )3g) ee Pepper Cheese Flavoring Powder Glald yui 0302 peb e

Banana Flavoring Powder ()90 03i> @=b )39y

Parsley & Onion Cheese Flavoring Powder

(62822 9 5l yuip 03503 p=b e

Pineapple Flavoring Powder OoLUT 61i> a2b )39)

Spicy Flavoring Powders

sl wgdl g sridd> e2b =

Mixed Fruit Flavoring Powder Wla 8910 LaiS)yS 63003 b )39

Ketchup Flavoring Powders

PlxS 03525 b oo

Chocolate Flavoring Powder IS0 225 pb j3g) oo Chili Flavoring Powders Gz 03 peb e
Coffee Flavoring Powder 0908 03i2> p=b )dg1 oo Barbecue Flavoring Powders 6250)b 022> aeb e
Espresso Flavoring Powder 4B 82i> a=b )dg) e Onion & Parsley Flavoring Powders 6822 jly 602> peb e
Flavoring Powder Cacao P s3> a=b j3g) ee Pepper Flavoring Powders Glald 63> peb e
Curry Flavoring Powders )5 032> peb oo

Non Dairy Products 62393 S 639145 plw
Egg yolk powder E o @35 63)) )dg) <o Malt Extract Powder o oylac j3gy woe

Egg white powder E o @35 03,8u0 5399

Maltodextrin Powder

UJ).MMSJ 94.".4: )39 oo

Whole egg powder

U5 & 5,93 -
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After being delivered into proper storage tanks, High-quality fresh milk is defatted
based on the intended level of fat and protein in the product, and after pasteurization,
homogenization, and condensing process, is dried by a spray dryer, and then packed
under hygienic conditions in multi-layered packages. This product complies with
national and international standards, and used in the following industries:

e Cakes and Cookies e Biscuits and Pastry @ Chocolate and Toffee @ Dairy industries
@ Ice-cream and desserts @ Meat products

Fat Filled Milk Powder (Vegetable Oil) Skimmed Milk Powder Whole Milk powder

Fat i 0-1.5 Min26

Moisture Max 5 Max 5
PH in6. Min 6.3 Min6.3

e 1- Whole Milk Powder
A 2- Low-fat dried mllk Powder e

; 3- (Instan'Q,Sklmmed Mllk Powdﬁ“
T %Fatfllled ﬁl}k Powder vyth Vegetable 0|I i
- 5- Fo‘rmula’ted Mllk Powder (Types AB, C)

Protein(in nonfat dry) i Bet 31-34% Min 31%

: L/ g _-’- _-J’,t"' L
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Based on consumer demand in various industries, fat and protein levels are balanced in
the product, and available in types (A-B-C).

Likewise, in these dry milk products, high quality fresh milk is mixed with other dairy
base products, its fat and protein is adjusted and balanced to meet customers’ demand
and taste.

oy v‘tﬁ‘}

Itis used in the following industries:

e Cakes and Cookies @ Biscuits and Pastry @ Chocolate and Toffee @ Dairy industries
@ Ice-cream and desserts @ Meat products

Item: Volume: Volume: Volume:

Packaging: 25 Kg Multi-layer Bag with Polylines. / Storage: Should be stored in dry and cool place. / Expected Shelf Life:1 year when properly stored.
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When the required tests are done and quality is assured according to PH level, raw
whey is stored in suitable primary tanks and after pasteurization, homogenization,
concentration, and drying, is packed in sealed & multilayer 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 and white whey with a PH of about 4.8 to 5.5 are mainly used in puffed
cereal industries.

White whey with sour taste is used in curd and black curd taste production.

White whey with a sweet taste and high PH in cakes and cookies, ice cream, chocolate,
biscuits and desserts industries as a partial replacement for dry milk.

4 * Demineral Whey Powder Permeate Powder Whey Powder
(85 %) (Colored & White) (Colored & White)

Iltem: Volume: Item: Volume: Volume:
J
; - Fat Max. 1.8 Salt Max 3.5 Max 3.6
/ \ Ash Max. 9.5 Moisture Max 5 Max 5
— V PH (10% solution) Min. 6.00 PH Min 5.8 Min 5.7
1-Wh d ( ht d | d) Protein Min. 1% Protein 4-8 Min10
3 ey powaer (white and colore - 2. - o T -
yp ( (JS") 9 *'\"'n"") (Ce ] ‘T’l )29 ! Lactose Min .61
2- Powder Permeate (Wh|te and co|ored) T — ( i ~) 9 . ) ol 9 Ry sl 392 RY TW Packaging: 25 Kg Multi-layer Bag with Polylines. / Storage: Should be stored in dry and cool place.
. . i L B _—  —  —  Expected Shelf Life:1 year when properly stored.
3- Demineralized Whey powder Jhized iy ol jog9 -V Content of water at 87 c (%) Max 4.5
4- Whey Protein Concentrated s O 0)5LwiS j3gy -F
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When UF white cheese is delivered by accredited national firms and after being stored
in equipped fridges for formulation and processing, they are entered in production
line and after pasteurization, homogenization, concentration, and drying, is packed in
sealed & multilayer paper bags.

When the required tests are done and quality is assured according to PH level, raw whey
is stored in suitable primary tanks. These products comply with permits issued by the
Ministry of Health and the standardization organizations and is mainly used in puffed
cereal industries.

1- 100% cheese powder (white & colored)

2- Edible coating powder (white & colored)

3- Formulated Cheese powder (white & colored)

Coating Powder Cheese Coating Powder For Snacks Industries (Formulated)

Salt 4-6 Salt 5-8
Moisture Max 5 Moisture Max 5

PH 5-6 Fat Min 10

Fat Min 11 PH 45-6
Protein Min12 Protein(IN DM) Min11

Sn Max 200 ppm Sn Max 200 ppm

13 | GOLSHAD.ir
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Fruit and chocolate flavoring products with specific formulation and great variation are
widely used in cake, confectionery industry, desserts, ice cream and puffed products.

e Strawberry flavoring powders e Pineapple flavoring powder
e Lemon flavoring powder e Mixed fruit flavoring powder
e Orange flavoring powder e Chocolate flavoring powder
e Banana flavoring powder e Coffee flavoring powder
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Various cheese flavorings in a variety of unique tastes and flavors are produced by using
the latest global methods in accordance with the Persian taste and they are highly
welcomed by consumers. These kinds of flavors are used as covers for puffed products
or bread products.

Cheese flavors types include:

e Cheddar Cheese Flavoring Powder @ Feta Cheese Flavoring Powder @ Nacho Cheese
Flavoring Powder @ Gouda Cheese Flavoring Powder @ CreamyCheese Flavoring
Powder e Butter Cheese Flavoring Powder @ Pepper Cheese Flavoring Powder e Parsley
& Onion Cheese Flavoring Powder
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Malt-Extract Powder: Malt extract powder is a type of cereal grains which is abstracted from malt-extract (Germinated and roasted grains) and produced
by spray process. This product is enormously popular all over the world based on the advantages including: Enzyme unique features, the power of flavoring,
Color and nutritional value. In addition, there are number of specific vitamins in malt-extract powder in case to highly improve its nutritional value, especially
vitamin B. There are lots of food ingredients like, Sucrose, Dextrin, Maltose, Protein and another nutritional material in malt-extract powder.Malt-extract powder’s
applications in food industries consumption including:

Confectionaries, Biscuits, Yeasty crackers, Caramels, Sweats and vinegars, Alcohol, Cereals, Breakfast, All kinds of soda and milk, Used as drink with tea , Milk and
etc...

Egg powders include: Is made from packaged pasteurized eggs and is used in cooking and supplements industries.
e Whole egg powder e Egg yolk powder @ Egg white powder
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