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frozen semi-fried potatoes by IQF method under the brand

name of Shahouni. Relying on more than 10 years of
experience in supplying, producing and selling frozen products,
we have been able to gain a good share of the domestic and
export market for such products. We are always trying to increase
the quality of our products by employing the up-to-date
knowledge and the support of our expert research and
development team, so that to be worthy of the trust of our loyal

customers.

KomnaHuA no npon3ssoacTey NULLEBbIX NPOAYKTOB
"llaaH Xyp HukaH"

BbIMyCKaloLLas CBO NpoayKuuio nog openaom «LLUIAXYHWN,
ABNAETCA MPON3BOANTESIEM 3aMOPOXKEHHOTO MOJY>KAPEHOIO
KapTodens ¢pu c Mcnonb3oBaHMeM MeTofa IQF. Vimea bonee
yeM 10-NIETHUI OMbIT MOCTaBOK, MPON3BOACTBA 1 MPOAAXN
3aMOpPOXKEHHO NPOAYKLMI, Halla KOMMAaHWA 3aBoeBasa
3HaUNTENbHYIO A0S0 BHY TPEHHENO M SKCMOPTHOO PbIHKA
3To NpoayKuunn. Mbl Bcerga Hanpasifaem Bce CBOU YCUMINA Ha
MOBbILLIEHNE N ONTUMM3ALIMIO KaueCTBa HaLlen NpodyKumuu, v
[J151 5TOrO UCMOSIb3yeM CaMble COBPEMEHHbIE
cneunan3npoBaHHble 3HaHKA 1 NPOdECCMOHAN3M HaLLIEe
KOMaH[,bl U3 BbICOKOKBaNMQULIMPOBaHHbIX CMeLuanicToB
oTaena «MccsiefoBaHN U Pa3paboToKy HalLe KOMMaH
(R&D), CrieLanm3mnpyoLmxca B 061acTv NULLEBO
MPOMbILLSIEHHOCTI, YTOObI 3aCNY>KNTb JOBEPME HALLINX
NMOCTOSIHHbIX KITMEHTOB.
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Frozen

French Fries

Sl'ghouni

Frozen




Straight Cut 12x12 mm
Straight Cut 10x10 mm
Straight Cut 9x9 mm
Straight Cut 8x8 mm
Straight Cut 7x7 mm
Crinkle Cut

Diced

Baby Potatoes

Potato Wedges

Sliced cut
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The way the Shahouni products are frozen %a‘\

IQF, or Individual Quick Freezing method, is used to
freeze Shahouni products. This method preserves the
taste and increases the quality of the product.

Why the IQF freezing method?

It preserves the taste, color and quality of potatoes.
Since the freezing is conducted at a short time with high
speed, all the properties of the product are preserved.
This method also allows each potato slice to be frozen
individually, which makes it easy for the consumer to
choose the desired number of slices at the time of use.

MeTtopa 3amopo3ku npoaykuum «<LLUAXYHW»

ns 3amopo3km NpoayKToB «LLaxyHu» ncnonb3yercs
mMeTop ObICTPOI 3aMOPO3KK, N3BECTHDBIN Kak METOL,
IQF. 2TOT MeTOA COXpaHAET BKYCOBble KauecTBa
NPOAYKLUM1N, N NOBbLILLAET KAYeCTBO MPOAYKTOB.

Mouemy mbl Ncnosbsyem MMeHHO
metop 3amopo3ku IQF?

OTOT METOA, COXPAHAET BKYC, LIBET 1 KQUECTBO
KapTodensa. 3a CUeT KOPOTKOro BpeMeHI 1 BbICOKOM
CKOPOCTU 3aMOPO3KI COXPAHSIIOTCA BCE CBOWCTBA
npoaykuun. bonee Toro, 3ToT MeTog NO3BONAET
3aMOpPO3MTb Kakyto CONIOMKY KapTodensi OTaesNbHO,
11 3TO NO3BONAET NOTPeOUTENIO NIErko BbIOpaTb
erlaemoe KoNmM4ecTBO CONIOMOK KapTodens ¢pu Bo
BPEMs NPUroTOBNEHNS.
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frozen semi-fried potatoes by IQF method under the brand name of Shahouni.
Relying on more than 10 years of experience in supplying, producing and selling
frozen products, we have been able to gain a good share of the domestic and
export market for such products. We are always trying to increase the quality of
our products by employing the up-to-date knowledge and the support of our
expert research and development team, so that to be worthy of the trust of our

loyal customers.

= Controlling the quality of all incoming raw materials, including food
ingredients and packaging essentials

= Controlling the quality of the product in the production line

= Controlling the conditions and quality of packaging

= Controlling the environmental health and employees’ personal hygiene to
comply with the health standards principles

= Monitoring strictly the storage principles, temperature and humidity of cold
storage and warehouses

= Controlling the transport chain and the cold chain from the factory to the customer

OT,IJ,EJ'I KOHTpOJ’IFI Ka4yeCcTBa KOMIMaHUU 1NO

NPOn3BOACTBY NULLEBLIX MPOAYKTOB "LI.IAXYH n" s

OThen KOHTPOoNA KayecTBa 3TOM KOMMNaHUK, B COCTaB KOTOPOTo
BXOAAT TEXHONOI W, Cneunannsnpytomeca B 061act NNLWeBon
NPOMbILUAEHHOCTH, U CreLManmncTbl N0 KOHTPOJIIO KauecTBa,
CTPeMUTCA NPefoCTaBUTb CBONM YBaXaeMbIM KNeHTaM NpoayKuunio
CaMOro BbICOKOro KauecTBa. bnarogapsa Hanbonee 060pyfoBaHHbIM
N OCHALLEHHbIM GU3NYECKMM, XUMUYECKUM U MUKPOOHbBIM
nabopaTopuAM KOHTPOSA KauecTBa, OTAeN KOHTPONA KayecTBa
komnaHuu "LHAXYHW" aHanu3snpyeT KauecTBo NpoayKLummn Ha Bcex
3Tanax NpPon3BOACTBA, 1 OYEeHb CTPOro KOHTpoNupyeT
NPON3BOACTBEHHYIO JINHUIO.

= KOHTpOJb KauecTBa BCEro NOCTYMaloLLero cblipbA, BK/oYas
: NPOAYKTbl MMTAHMA UK YNAaKOBOYHbIe MaTepuanbl
= KOHTpOJb KauecTBa NPoAYyKUMY B NpoLecce Npon3BoACcTBa
= KOHTpOsb YCI0BMIA YNaKoBbIBaHMA NPOAYKTOB U KauecTBa YNaKOBKM
= KOHTPOJIb CAHUTAPHO YACTOTbI NPOV3BOACTBEHHbBIX MOMELLEHNI 1
' KOHTPOJIb INYHON FUrMeHol PaboTHNKOB NpeanpuaTna B
COOTBETCTBUW C COOTBETCTBYHOLLUVMMUN CAaHUTAPHBIMI MPaBUIaMu 1
TpeboBaHUSAMN CTaHAAPTOB
= TOUHBI KOHTPOJIb YCIIOBUIA CKNAANPOBaHNA 11 XPaHEHUS
: NpoayKU MK, TEMINepPaTyPHOro peXxrma 1 YPOBHSA BAAXKHOCTU B
' XONOAWIIbHBIX KaMepax 1 CKNaACKNX MOMELLEHUAX
e » KOHTPO/Ib NOrMCTMYECKO LienoYKu (Lenm NocTaBoK) U XONOA0BOA
Llenv Npu TPaHCMOPTUPOBKE U AOCTaBKe MNPOAYKLMN [0 KNNEHTOB
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Shayan Hoor Nikan Company

© Headquarter: No. 13, Sadaf,official & commercial complex,
Shahrak-e-Sadra,Dehkadeh-Ye-Olympic,Tehran, Iran

O TelephoneNo: +982144727914 | +989192252570
® Info@shayanpotato.com @ shahounico @ shayanpotato.com



