(i jg—ST

J95Teumiuo g cuinS (5 adgi s )LS 0g,S

www.AgoreLaban.com



1 )9—ST e

JSSI GRiuo g oS L5.\.LJ9JI-JL2JL>J[S 09)5

...Lo 60_)[__)_)_‘)
ABOUT US




G )9—ST e

JSSI dRiuo g S L5.LJJ9.J\.J[J.JL>J[S 09)5

9 2pao slo S jl Sy Ulgies 1384w 53 joST Cusinn g cubsS wlils)lS 09,3
o> Gl 03lgs Uy g jgub g IS 830l EljgS elgil wilsdgs uwiuo )5 Al deiwgs
AT 95Tz (Uulig )il e o) (poli Lo b g yauaio (§ys1S SIS0 L
Sgos culleo a jlet

oy 138l Gl 38T 25y b 1400 Jlw 55 degazo (ol wd10 (pl deuwgs gliwly 5>
iy 9 QA (jiro 9 ;S oS i (5laySgy Algs dilB)S (gjlasl ol g uanls
Cublags Olig 9 Wylas ydwe o Cylig jl jgre 51 L (SShe> Glpicy) i
L @olbwo g joy @ g o Wliupzd jl GuSa 4o U g Sty Ubjgel 9 uleysg
g5 Lo jgj glosylasliwl

cald 84S g dold yuiy T390 lgil iliind yuid 135y glgil Jolib caSpib (ol liguazo
&b Gloylaslinl g wudS Gopipr b She> Glpice) 9 iy puiy « gpinSed gillo

Al 50 52 g GBI Lo b dudpe 3ot gl g ST b ulde & luo

J [i'v :

N( i




G jg—ST

SSIMQLLJL»SLE_UJQJ;J'.)J[JJ[SOQ}S

o 835lgS  Pood  ple (9 ducll wleliunl) j jgST ®o0 iy
duiloll Sl olleUl ZLUl deluo UQ dyghinllg &)Wl wiSpall
u.mJog.o m_dog_u dLL? U-° d.u'g.x_?.” 09)4J| uUJ_\.o 8")9"9 UJIQ_\JIQ

degozall i Wit « g 4o3T dyylaill dollsll go Pobl ple 49
355 EliSg « 8asjllg Sy WU Guoluwo LU giwoo Jusisg
8,ljg 9 §)lillg polinllg deliuall §)ljg (po yousyi plelll Wguj diusig

a2l 8jp5 U plaziwl bl pulsillg dxuall

EI9"I &r02g o2l Culall E|9"| &> dSpbll 0do Wilniio Jouis
dui> ;U_J}Lw&_._\ 9_;JLo :(luLJ..uJ' o_x_J}Jlg O_LJ.u_Q_”g ol LJJ.D.O L_gg.l.w.o

.__U-L?Ulg Cpadoll ellosel) lpouadil ZS)'mL?‘EL__JI_'u%JI

AGORE agro-industry complex started in 2005 as one of the
prominent and developed companies in the industry of
production of ready-made feed for livestock and poultry and
distribution of livestock inputs by employing specialized staff
with the aim of providing food chain (protein) under Agore
Laban brand . In 2021,with the Agore Laban brand, this group
established and operated a factory for the production of dairy
powders, cream, butter, as well as refining and packaging of
edible oils with a license from the Ministry of Industry, Mine
and Trade and the Ministry of Health and Medical Education,
using modern equipment.

The products of this company include all kinds of powdered
milk, all kinds of whey powder, cream and bulk butter , Malt
dextrin, Cheese Pizza and edible oils with the best quality and
common standards of the food industry, ready to be offered to
domestic and foreign customers.
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FULL FAT

MILK POWDER

T —
PREPARED FROM FRESH COW MILK
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MILK POWDER
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MILK POWDER

T ——
PREPARED FROM FRESH COW MILK
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Full Fat Milk Powder S iy Skimmed Milk Powder (Sl S b
Chemical Specification ol sbasire Chemical Specification lesd Sbiadiie
Loctos 3540 [ Sy [0 505 o00) el
~ Protein Min 31-34 FI-PE Joloa) osien
Protein Min 26 Y8 gilaal oo oo e \ -
PH Min 6.45 FIED pis1aa | PH| o Min 6.45 188 pis13] PH
Moisture Max 5 D piflas =agb)| [ Moisture Max 5 B pislas eSS
Solubility Max 1ml Aml 1 yieS| =lla| [Scorched Particle Disc A ADisc argus 23
~ 3 N - N N Solubilty [Max 1mi Aml 1 o] s
Microbiological Specification RJI9gn9 )50 bazl
Microbiological Specification N2 )9)919 )50 basuiio

Coliform/ 1 Negative [ ST YPREITE

Coliform/ 1g Negative (il 25103 pials Slass
E.Coli/ 1¢ Negati L,

Coli' g egative Al Lk E.Coli/ 1g Negative kol A Lt bl
T.P.C Max 100.000 [N 25108 2ils Jogi| 1o Max 100.000 51 o153 s s
Stophylococus/ 1g Negative e S PEN 1g Negative whie] @13 gusSsSshdtiul
Mould & Yeast/ 1g Max 100 Ve i1 25193 paka g 55| [Mould & Yeast 1g Max 100 oo pis1a)] #5103 pato g S
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Powder Milk

* Full Fat Milk Powder

* Low-Fat Milk Powder

* Skimmed Milk Powder

* Classes of Milk Powder (Types A,
B,andC)

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 followingindustries:

* CakesandMuffins

* Ice-creamand Desserts

* DairyIndustries

* Chocolateand Toffee

* Biscuitsand Sweets

* Meat Products
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WHEY POWDER

BREPARED FROM FRESH COW MILK.
it

~ SRODUCTION CODE
FRICION DATE

BAPRY ATE
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Whey Powder PPN PRV
Chemical Specification ey wbastire
Loctos Max 65 #0 )53a J9iSY|
Protein 4_11 &N T
Acidity Max 15 D pis1aa) poxe|
PH Min5.7 /Y yisiaa PH
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Scorched Particle Disc A ADisc | aidgu oil)d
Solubility Max 1ml ml ji yios] EVIITEN
Microbiological Specification S2J9lgn9 )Sae ibosuire
Coliform/ 1g Negative kel 5N 03 3 K slasy
E.Coli/ 1g Negative ey A Lo sl
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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
pasteurization, concentration, 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.

White whey with sour taste is used in
curd and black curd paste production
And white whey with a pH of about
5.5 to 6.4 White whey with a sweet
taste and high pH have

uses in cakes and cookies, ice cream,
Chocolate, biscuits and desserts
industries as a partial replacement for
dry milk.
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Cream

Cream is a product that has been exposed to the thermal sterilization
process in a continuous flow and is packaged in aseptic conditions. It is
produced and supplied with 18% and 70% fat percentage in Tetra Pack
packages with long-term storage capability, even outside the
refrigerator environment. This product can be used in confectionery
chocolate and creamy snacks industries, dairy food industry, baby
food, home consumption, etc. Due to the variety of fat percentage and
its flavored type, it includes a wide range of consumers.
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primary cheese

We usually hear a lot about primary
cheese, its name and its use in the
dairy industry. You may also be
wondering what this cheese is. In fact,
primary cheese, as the name suggests,
is the primary ingredient in the
production of various types of cheese,
includingpizza cheese.

Cheese produced in the dairy industry
has different quality depending on the
production and extraction method.
Certainly, the quality of this cheese
will affect the cheeses derived from it
The primary cheese produced by
Agore Dairy group of factories has a
dry matter of 40 to 42 and its pH level
is below 6, which is of very high
quality. And Agore Group of
Agricultural and Industrial
Manufacturing Factories has a very
high record for its distribution
throughout the country and for
exporting this product to different
country.
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Cake cream or pastry cream is actually very high—fat milk, and its fat is about
10 times that of normal milk. Of course, to form and harden the cream, sugar is
added to very high—fat milk, and finally the obtained dairy product turns into
confectionary cream. Agore production factories use anindustrial creamer to
separate milk fat to prepare cake cream. Then, the very high-fat milk
obtained from the creameris processed into cake cream
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vegetable butter

In response to the question of what is margarine butter, we must say that vegetable
butter or margarine oil is a product obtained from the combination of vegetable oils
and as a result, contrary to having a similar appearance to dairy butter, the main basis
of its production is not milk. Like animal butter, margarine has about 80% fat and in
terms of the production process, it is no different from dairy butter. Margarine butter
is used in different shapes and packages for different users. For this reason, the price
of margarine also varies depending on its quantity and packaging. This vegetable
butter is used in the preparation of various foods and sweets and confectionery
products. The use of margarine in confectionery helps to preserve the bubbles of
cake and pastry dough

Vegetable butter is a combination of vegetable oils, water, beta-carotene (as a
natural colorant and vitamin A precursor), salt and emulsifier. The reason for using
emulsifier is to better combine vegetable oils consumed with water to produce
margarine. As we mentioned, butter Vegetables are prepared from different oils and
the type of oil used affects the properties and type of fats in the final product. Corn oil
and soybeanoil are the most common oils used to produce margarine
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Butter

Chemical Specification

e ! ) 7’\‘ ‘ Moisture Max 16
P : Ash Max 2
5 pa 3 Fat Win 82
{ o s
Acidity Max 0.4

crobiological Specificati]

Coliform/ 1g 0
E.Coli/ 1g Negative
Stophylococus/ 1g Negative
Mold & Yeast/ 1g Max 100

Butter

AGORE LABAN butter is made from freshly sweetened cream extracted from
cow's milk and is produced and packaged in different weights with the most
equipped method of continuous buttering. This product has at least 82% fat
and a maximum of 18% non- greasy material (16% water and 2% nonfat dry
matter).
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Pizza cheese

Pizza cheese includes several types
of cheese and dairy products that
are produced for use in preparing
pizza. Pizza cheese includes
modified and processed cheese such
as mozzarella cheese and so on. The
most common types of cheese used
in Agore Laban pizza cheese are
Mozzarella, Cheddar, Parmesan,
Ricotta, and Romano cheeses. which
is produced, packed and sent by
experienced and specialized staff

Agure dairy pizza cheese is prepared
and produced from fresh and high-
quality milk by modern machines
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Oil

Crude vegetable oils extracted
from oilseeds

contain small amounts of
insoluble suspended solids that
are removed by simple filtration
or by centrifugal decanters.
Crude oil in the oil refining unit of
this company is refined under
quality control supervision and is
supplied both in pure form and in
combination oils such as frying,
packagingand supply.
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Chocolate

Chocolate is a food made from
roasted and ground cacao seed
kernels thatis available as a liquid,
solid, or paste, either on its own
or as a flavoring agent in other
foods. Cacao has been consumed
in some form since at least the
Olmec civilization  (19th-11th
century BCE), and the majority of
Mesoamerican people -

including the Maya and Aztecs —
made chocolate beverages.
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Smarties

Smarties are color-varied sugar-
coated chocolate confectionery.
They have been manufactured
since 1937,[1] originally by H.l.
Rowntree & Company in the
United Kingdom.

Smarties are oblate spheroids
with a minor axis of about 5 mm
(0.2 in) and a major axis of about
12 mm (0.5in). They come in eight
colors: red, orange, yellow, green,
blue, mauve,[2] pink and brown,
although the blue variety was
temporarily replaced by a white
variety in some countries, while
an alternative natural coloring
dye of the blue color was being
researched
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Coffee 0gp5

Coffee is a drink prepared from 50/50 698 (I
roasted coffee beans. Darkly
colored, bitter, and slightly acidic, 807200905 yl>
coffee has a stimulating effect on (Suye %100 0995 (ls
humans, primarily due to its caffeine
content. It is the most popular hot LuolS 0900 yls

drinkin the world.

Seeds of the Coffee plant's fruits are
separated to produce unroasted
green coffee beans. The beans are
roasted and then ground into fine
particles that are typically steeped in
hot water before being filtered out,
producing a cup of coffee. It is
usually served hot, although chilled
oriced coffee is common.
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Turkish Coffee

Turkish coffee is a style of coffee
prepared in a cezve using very finely
ground coffee beans without
filtering.

Turkish coffee is very finely ground
coffee brewed by boiling. Any
coffee bean may be used; arabica
varieties are considered best, but
robusta or a blend is also used. The
coffee grounds are left in the coffee
when served. The coffee may be
ground at home in a manual grinder
made for the very fine grind, ground
to order by coffee merchants in
most parts of the world, or bought
ready-ground from many shops.
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Masala Chai

Masala chai is an Indian tea
beverage made by boiling black tea
in milk and water with a mixture of
aromatic  herbs and  spices.
Originating in India the beverage
has gained worldwide popularity,
becoming a feature in many cafe
and tea houses.
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Hot Chocolate wlsb ols

Hot chocolate, also known as hot (Sawbgs sl wle L ¢y wlSuh
cocoa or drinking chocolate, is Jols Jgaxmo Jobts aS Cul éls
heated chocolate  milk. Hot J3% L ob wgd b o oay wliSuh

chocolate made with melted ol S g L O £ s g3BLS
chocolate is sometimes called UL’JlJ r’ﬂl;li:” }"Ili":]&'\‘ _959?3'"'-“.*”9_"
drinking chocolate, characterized by gd:;)l_-: sme%gg u-.t-OJ;Z-.’Js _\;gi
less sweetness and a thicker AiSL0 1 35402 LT

consistency. The first chocolate
drink is believed to have been
created by the Maya around 2,500-
3,000 years ago, and a cocoa drink
was an essential part of Aztec
culture by 1400 AD, by which they
referred to as xocolatl.
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