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SINAR Food

Pishgaman fruit product and juice cooperative
KoonepaTtus no nponssoactsy GpykToB U COKOB «[TnluramaH»

Production & Export of Natural Fruit Concentrates
[MpoM3BOACTBO M 3KCMOPT HaTypasbHbIX GPYKTOBbIX KOHLLEHTPATOB



Sinar at a Glance 0630p Sinar

Company Name: Sinar Food Industries HaseaHue komnaHuu: Sinar Food Industries

Core Business: Production of Premium Fruit Concentrates OcHoBHOM 6u3Hec: MNpPOM3BOACTBO  GPYKTOBbIX
Competitive Advantages: KOHL,eHTpaToB NpeMnyM-Knacca

* 100% Natural Products KoHKypeHTHble NpenMyLLecTBa:

* Certified to ISO 22000 & HACCP Standards ¢ 100% HaTypanbHble NpomyKThl

» Over 7 Years of Continuous Export to Global Markets ¢ Ceptudukauus no ctaHgaptam I1SO 22000 wu
* Customized Food Packaging Solutions HACCP



Our Story

Our facility covers an area of over 22,000 m?, including a dedicated 5,000 m? production hall, strategically located
in Yazd Industrial Estate — the industrial heart of Iran.

This central location offers convenient access to airports, railways, and major highways, providing a key logistical
advantage for exports and international distribution.

Using state-of-the-art European machinery from Italy and Germany, Sinar produces a wide range of 100% mnatural
fruit concentrates under strict hygiene and food safety standards.

Every production stage is closely monitored by our quality control team, ensuring consistent, world-class results.
Since our founding in 2018, Sinar has proudly focused on exporting premium Iranian fruit products to global
markets, earning the trust of international partners.

Our vision is to share the authentic taste of Iranian fruits with the world, expanding our markets and setting new

benchmarks for natural quality.



Hawa ucropusa

Hawe npepnpustne 3aHumaet nnowanb bonee 22000 m?, BkNtoyas OTAENbHbIN NPOU3BOACTBEHHbIN LiexX
nnowapbio 5000 M2, cTpaTernyecky pacrosnoXeHHbI B MPOMbILLIIEHHOR 30He Me3na — NpoMbILLneHHOM
ueHTpe MpaHa.

3To UeHTpanbHoe pacnosiokeHne obecneymBaeT ynobOHbIA [OCTYyN K aspornopraM, >Kele3HOLOPOXHbIM
CTaHUMSM W OCHOBHbIM aBTOMArucTpansiM, 4YTO CO3[AET BaXKHOe JOruMcTUYeckoe MpPeuMyLecTBO Ans
aKCnopTa U MeXAyHapoLHOro pacnpeneneHus.

Mcnonb3ya coBpeMeHHoe eBponeiickoe obopygoBaHue w3 Wrtanum u [epmanuun, komnawug Sinar
npousBoauT WKpoknini accoptuMeHT %100 HaTypanbHblX GpPYKTOBLIX KOHLLEHTPATOB B CTPOroM
COOTBETCTBMM C CAHUTAPHO-TUTMEHNYECKMMU U MULLEBbIMU CTaHAapTamMun 6e3onacHoCTy.

Kaxpbli 3Tan npov3BOACTBA TLLATENIbHO KOHTPOSMPYETCH Hallel KOMaHAOW OTAena KkayecTBa, 4TO
rapaHTupyet cTabunbHble pe3ynbTaTbl MMPOBOTO YPOBHS.

C MoMeHTa ocHoBaHus B 2018 rogy koMnaHus Sinar ¢ ropfocTbio COCPefoToYMIa CBOK AeATeNbHOCTb Ha
3KCMOPTE BbICOKOKAYECTBEHHbIX MPAHCKMX GPYKTOBbIX MPOLYKTOB HA MUPOBbIEe PbIHKW, 3aBOEBaB OBEpUE
MeXX[yHapoAHbIX NapTHEPOB.

Hawa muccus — nopenntbcs MOLMHHBIM BKYCOM WPAHCKUX GPYKTOB C MUPOM, paclUMpsis PbIHKA U
yCTaHaBnMBas HOBble CTaHAAPThbl eCTECTBEHHOIO KayecTaa.



Certificates
CepTndunKkaThl

In addition to the mandatory production and health licenses, SINAR has international certificates for the quality of

its products.
B pononHeHnne Kk ob6s3aTenbHbIM MPOWM3BOACTBEHHBIM W CaHUTApHbIM nuueH3uaMm, komnaHus SINAR

obnapaet MexayHapofHbIMU cepTudmKaTaMmn KayecTBa CBOEM NPOLYKLUW.

CERTIFICATE CERTIFICATE

QMS Bbsd  Q-CERT

QMmsCERT, of third-party
Qs Arian, exclusive partner of QMS ITALIAS.r.L, a provider of third-party attests thaty

system certification attests that: - PR 1
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Agople concentrate
S6104HbIN KOHUEHTpAT

Sinar Company is proud to contribute to building a healthier
society by producing and supplying premium-quality apple
concentrate using state-of-the-art Italian machinery and
The apple
concentrate, with a Brix value of 70+1° Bx, is produced

advanced simultaneous filtration systems.
without preservatives and meets the highest hygiene and

quality standards.

KoMnaHus Sinar c roppocTblo BHOCUT CBOM BK/Iaj B
co3paHne bonee 3popoBoro obuiecTBa, NpowsBoAs W
NMoCTaBss BblICOKOKAYeCTBEHHbIN 6/10YHbIN KOHLLeHTpaT C
MCMOMb30BaHNEM HOBEMLLIEro UTanbsiHCKoro obopyaoBaHus
1 COBPEMEHHbIX CCTEM OAHOBPEMEHHOW GUbTpaLMu.
ABnoyHbI KoHUeHTpaT c nokasaTenem Brix 70+1° Bx
npon3BoanTca 6e3 KOHCEPBAHTOB U COOTBETCTBYET CaMbIM
CTPOTUM CaHWTapPHbLIM U KaYeCTBEHHbIM CTaHAApTaM.

Brix(g/100g)) 1£70  Brixir/00r) 170
Densityikgn 136-134  [NOTHOCTbIxr/n) 1.36-1.34
Total ashig/100my 225-200  0O6bwasa 3onair/100mn)  2.25-2.00

Titrable Acidityig/i00mu 1.48 - 1.32

pH 34-38
Formol numberig/ioomy  17-12

Ethyl alcoholig/i0omy 0.00
Colorisx 12, T % in 440 nm) 58 - 52

Transparency(BX 12, 7% in 610 nm) 98 - 95

Turbidityx 12)intu) 55-3.5

Tutpyemas kncnotHocTb (r./100 Ma.)] 48 - 1.32
Ph 3.4-38
DopMynsipHoe YMCo(r/100 un)17 - 12
3TWUNOBBIA CANPT(r/100mn)  0.00
LIBETHOCTbI(BX 12, T % 8 440 nm) 58 - 52
[po3payHOCTb(BX 12, T % & 610 nm)98 - 95

MyTHOCTbIBX 12)(n,tu) 55-35



Pomegranate concentrate
[[paHaTOBbIN KOHLUEHTpAaT

Sinar Company, using modern Italian equipment,
produces premium pomegranate concentrate with a Brix
value above 63°Bx. This natural, rich product is used in
juices, desserts, and sauces. Thanks to its antioxidants
and amino acids, it helps strengthen the heart and liver,

purify the blood, and support overall health.

Komnanusa Sinar, Mcnonb3ys cCoBpeMeHHoe
UTanbsHCKOe obopynoBaHue, npousBoanT
npeMunanbHbli rpaHaToBbIN KOHLEeHTpaT c

nokasaTtenem Brix Bbiwe 63 °Bx.

3To0T HaTypaJ’IbeIVI n HaCbILLI,eHHbII?] nponykT
npuMeHaeTCcqa B NMPoM3BOoACTBE COKOB, OeCepToB WU
CcoycoB. 5naro,u,apﬂ cogepXaHuUw aHTUOKCULAAHTOB U
AMWHOKWNCNOT, OH CﬂOCO6CTBY€T yKpenneHuto cepaua

n ne4yeHu, oYHNLWLEHNIO KPOBU U O6LLI,EMy yny4dlweHuto

Brix(g/100g)) 1+65  Brixir/00r) 165
Densityikgn 1.29-128  [1NOTHOCTbIkr/n) 1.29-1.28
Titrable Aciditylg/ioomi  58-45  Tutpyeman kncnotrocts (/100 mn) 5.8 - 4.5
pH 32-27  Ph 32-27
Formol numberig/ioomy 45 - 36 DopmMynsipHOe YNCNO(r/100 unl45 - 36
Ethyl alcoholig/100my 000  3TWUNOBbIA CAUPTIF/100mn)  0.00

Coloriexs, 1% in520/430 nm) 1.05 - 0.75
Turbidityx 12intu) Max 35

HMF (g/100my ND

LIBETHOCTb(BX3, T % & 520/430 nm) 1.05 - 0.75
MyTHOCTbIBX 12)(n,tu) Max 35

HMF (r./100 mn) ND



Grape concentrate
BI/IHOFpaLI,H bl KOHUEHTPAT

Sinar Company, using modern technology and advanced Italian
equipment, produces high-quality natural grape concentrate
with a Brix value above 65°Bx, free from preservatives. and no
preservatives. Rich in vitamins A and C, antioxidants, and fiber,
this product—with its natural color and sweet flavor—is widely
used in the production of juices, desserts, jams, confectionery,
and other food products.

KomnaHusa Sinar, npuMeHsis COBPEMeHHble TEXHONorMn U
nepepoBoe  UTanbsHCcKoe — obopygoBaHWe,  MPOU3BOAMT

BbICOKOKA4Y€CTBEHHbIN HaTypanbHbIn BMHOIPagHbIN
KOHLeHTpaT ¢ noka3aTtenem Brix Bbiwe 65 °Bx, 6e3
KOHcepBaHToB.boratbi BUTaMUHaMu A " C,

aQHTUOKCMAAHTAMU M KNeT4yaTkoM, 3TOT  MPOAyKT ¢
HaTypanbHbIM  LBETOM W CNagkMM  BKYCOM  LUMPOKO
MCMOoNb3yeTCs NpY NPOU3BOACTBE COKOB, JECEPTOB, IXKEMOB,
KOHAUTEPCKUX U3LENNIA U APYrUX NULLEBbIX NPOAYKTOB.

Brix(g/100g)) 1470 Brixir/100r) 1270
Densityikgn 1.29-1.28  [NOTHOCTbIkr/n) 1.29-1.28
Total ashig/100my 0.43-04  0OOLLAa 301a(r/100 mn.) 0.43-0.4
Titrable Aciditytg/ioomi  1.2-0.9  Turpyeman kucnotrocts (r/100mn) 1.2 - 0.9
pH 4-39  Ph 4-39

Formol numberig/ioomy ~ Max40  ®opmynsapHoe 4ncolr/100 wn) Max 40

Ethyl alcoholig/ioomy ND  STWNOBbLIV CIUPTIr/100 mn) ND
Coloriex 12, 7% in 440 nm) Max 50  LLBETHOCTbIBX 12, T % 8 440 nm) Max 50
Transparency(BX 12, % in 610 nm) 96 - 91 [po3payHOCTb(BX 12, T % & 610 nm)96 - 91

Turbidityx 12)intu) Max50  MyTHOCTb(BX 12)(n,tu) Max 50



Sour Cherry Concentrate
KoHUeHTpaT KUCNOWN BULLHWA

Sinar Company, using modern technology and Italian

machinery, produces natural sour cherry concentrate with
a Brix value above 64°Bx, free from preservatives., free
from preservatives. and no preservatives. This
nutrient-rich product, with the natural color of cherries,
helps cleanse the body, supports heart health, relieves
muscle pain, and is widely used in the production of
juices and desserts.

KoMmnaHusa Sinar, npuMeHsis COBpEMeHHble TEeXHONIorMU U
uTanbsiHckoe obopynoBaHWe, MNPOU3BOAWT  HaTypasibHbIN
KOHLLEHTPaT 13 KMUCNIOM BULLIHK C noka3aTeneMm Brix Bbilwe 64
°Bx, 6e3 KoHcepBaHTOB.

3T1oT npopykT, boraThli nNWTaTeNbHbIMW BeLLeCcTBaMU U
obnafatoLLnii eCTeCTBEHHbIM LIBETOM BULLUHM, criocobcTByeT
OYMLLIEHNIO OpraHM3Ma, YKpernieHuo cepaevHo-CcocyamMcTon
CUCTEMBI, CHWXEHWIO MbllleyHblXx boneid u  LIMPOKO
Mcnosb3yeTcs Npv MPOM3BOACTBE COKOB U 1eCEPTOB.

Brixlg/100g)) 1+66  Brixir/00r) 1466
Densityikgn 1.29-128  T1NOTHOCTbIkr/n) 1.29-1.28
Titrable ACidity[gHOOmll 6.2-45 TutpyeMas KncnoTHocTs (r/100Mn) 6.2 — 4.5
pH 35-26  Ph 35-26

Formol numberig/ioomy 100 - 75 MopMynspHoe Yncnolr./100 wa) 100 - 75

Ethyl alcoholig/100my ND  3TWNOBbIA CAWPTI(/100 wn) ND
Color®xs, 1%in520/430nm]  Max 1.5  LIBETHOCTbIBX12,T% 8 440 nm) Max 1.5
Turbidityx 12)intu) Max 10 MyTHOCTbI(BX 12)(n,tu) Max 10

HMF (g/100mu) ND  HMF (r/100 mn) ND



SINAR

Contact us

CBA3aTbCd C HaAMMW

www.sinarfood.com
info@sinarfood.com




