- Fﬁnrllfuj:iulﬁ

Www

.magnolia-flavor.com




el s Bl

Lo T oo losty b ouianso Lotz b 1) Loy wuibgs § b pws eS| g5 Lol o Lol obis G 2w jl 6313 o j1 S 5 [l
68 ol bl 6egaz0 ol § ot pas0 M YT I 9 S0 S5 03929 Gac b g PiSipo umod | Lo T 53 4w 9 505 ea9a50 1
(R Sl ShlS (53 59T S 0 i iang> 9 L sdgay (3 LS8 5 i 39450 5833 1 o g3 2 A Caely b0 Liso Lo S5 j o
Fil lo ol g 3929 o 1 g 35S 1S 55 | o ulgs b 35 ¢l Ui jlo jos 635 Cusub 55 Cuwl iasgo yioS gy L0 bLE g (5oL
(olgll LS o o lo ()9S 5. 39,0 51 1S5 o 0 5110 1S 6 S35 gl panls pun 33 9 Mg ¢l j1 68 Camlossng al 9 3,138,
b (5laSo ) g b I (5103 i wS ciub (5919 g CuiBUS ol « a G2815 L g 315 395 45 |y Ly yigs 9 Loy il j 63 cueb I
88 ol 6350 (gl 6 lgam Lo Lills . saS suse | S 5l awsl g cudd o Siollw )8 355508 a0 6065 puiS 3gi g 5l | LolS
S (51 pomb §loou jS (g yigy Sl s LayT sl jlo oS53 L g pubil 395 5 jLas (a8 b (5l j2 slsicl 390 ol j00

oS SeS 52,15 g LIB1S B sl 1L s leyT 3990 jgua> o0 g il layT JS > (LixiUgiazs

CEO MESSAGE

B Each of us daily from morning to night repeatedly, see different foods, desserts and drinks with our eyes, taste them with our tongue, smell them,
touch their warmth and coldness , and percept them in our depth and enjoy. These are all the feelings that give meaning to our lives, making us enjoy
life, cause to have close friendships together, to recall sweet memories, and to feel happiness.

Less blessing is in the nature that at the same time can affect all our senses to this extent, and impact upon our depth of emotion. This is the
phenomenon that since of birth and throughout life is repeated for all of us several times. Now we are proud to be inspired by the nature that has the
best and the most beautiful things in its , and by combining art, science, creativity and innovation create and produce a wide variety of natural flavors
and colors that will gift the health, and sense of joy and freshness to consumers. We have always tried to be a trusted companion for our business
partners, and by understanding their needs help them to choose the best options of flavors for their product portfolio, and help them to minimize their
risks and set their team up for success in competitive domestic and foreign markets.
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CAPARBILITIES

® Producing over 700 special types of flavors and natural colors for food industries and food trades
® 7 specialized Flavor laboratones

® Modern and world leading equipment

m Production and laboratory facilities in an area of 11000sqm in Iﬂwrn Industrial City

m Matural food color production

m Matural smoke flaver production through three level of filtration

® Production of long durable encapsulated flavors by new ultra-extruder technology

m Identification and classification of Persian local flavor profiles throughout the country

m Production of food flavors and marinades according to flavor pattern of each region and
special herbs of that region in Iran
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ACHIEVEMENTS. =

® Designing and Registration of 5000 products.

m Official Registration of 15 patent.

B Codification and publication of 11 title of flavor and herbal reference book.

B Codification and publication of 85 scientific article (related to food flavors and natural colors).
® Participating in 19 intermational scientific seminars.

B Lecturing in 47 nabional and intemational seminars.

B Research and authorship of 31 scientific and practical report in the field of flaver industry,

m Convening 35 scientific and practical work shop in the field of flavor.

B Acquiring the best product award in 2016,

® Acquiring the best entrepreneur award in 2016

m Acquiring the national quality award in 2016.

B Acquiring the best cooperative company award in 2012, 2013, 2016.

B Acquinng cerfificates: iso9001, iso18001, iso14001, iso22000, HACCP, GMP, HALAL, 17020,
17025, GC Mark:
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PRODUCTION UNITS

B Liguid food flavors for food industries

® Liquid food flavors for food trades

m Powder food flavars for food industries

® Powder food flavars for food trades

® Fruity flavors

B Food mannades and sauces

m Special Encapsulated Flavors for tea and herbal tea
m Encapsulated (Ruby) Saffron flavor

m Natural food colors
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LABORATORIES

B Flavor Designing and formulation lab

m Sampling lab

m Application lab (Testing flavors in final products)
m Test Panel and sensory evaluation lab

®m Microbiological lab

B Physicochemical analysis lab

m Gas chromatography lab
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PRODUCTS
N DAIRY FLAVORS
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B Magnolia special flavors for dairy industries include a collection of diverse
flavors in liquid, emulsion, powder, pasty, and granule physical forms. These
flavors have diverse dairy applications like ice-creams, dough, cheeses,
curds, creams and dairy desserts.

Low dose, wide diversity, innovation in design and formulation of the diverse
traditional flavors especially Iranian traditional dairy products such as Dough,
are some of the characteristics of thesa flavors.

Because of the nature of the dairy products, we use natural or natural -based
ingredients in formulation of dairy flavors, so this group of Magnolia flavors
have special harmony and similarity to the base of dairy products.

Create new dairy
products with natural healthy
Magnolia Aavors
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B Magnolia special flavors for sweet goods, breads and flour industries include a collection
of diverse flavors in liguid, powder and granule physical forms that are thermo stable in
addition to having low dose. The mix flavors are another type of these special fiavors that
have been made from natural frut concentrates and strengthened with relevant colors,
flavors, and some aromatic compounds,

These flavors can be used in industrial breads, cookies, sweet goods, cakes, pancakes,
biscuits, sweet desserts, chocolates, candies, jellies, gummy candies, chewing gum, cake
powders and breakfast cereals,

Sustainable, versatile
confectionary favors
compatible to consumer desire
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M Our company is proud of designing and producing diverse flavors in liquid, powder, emulsion, granule and compound
physical forms for various applications like carbonated and non-carbonated drinks, sports drinks, non-alcoholic beers,
mineral waters, compaotes, fruit juices, syrups, and beverage powders. Natural encapsulated flavors are another important
and umque achievements of Magnoka Company thal can be used in several tea and herbal tea products.

These flavors are low dose and with their good taste and delightful aroma will evoke the natural fruits taste and freshness
fealing for consumers.

Sustainable, versatile confectionary
Aavors compatible to consumer desive
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B Magnolia special flavors for snack industries include a collection of
diverse flavors in liguid and powder physical forms. These diverse type of
flavors can be used in potato chips, com chips, soy chips, popcoms,
crunchy snacks, puff snacks, fruit and vegetable snacks, nuts, and cereal
snacks.

Being low dose and oil solubility are some characteristics of these flavors. In
Magnolia, snack fiavars are designed and formulated without using any
unauthorized food flavor enhancers and all food industry standards such as
salt percentage are considered.

Exotic, new delicious
snacks, ready to share and enjoy
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B Our company is proud of designing and producing diverse flavors with liquid, powder, emulsion and pasty physical
forms for various applications of meat and convenience foods. Low doses, high quality and great diversity of these
flavors, give the possibility to owners of related food industries (o choose the most appropriate options of flavors. These
flavors are designed, formulated and produced in two groups of single or combined flavors,
These flavors have varous applications in meat and convenience foods ke sausage & cold cuts products,
harmburgers, raw meat pieces, chicken, and fish products.

Amazing, unforgettable

meat and ready to eat

products right on consumer

table by magnolia meat favors
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Flaver & Fragrames Co.
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¥ Magnolia sauces and pickles flavors have natural sources and are
available in liquid, emulsion, and powder physical forms.

These flavors can be used in varous sauces such as lalian, Thousand
Island, keichup, mayonnaise, tabasco, BBQ, salsa, musiard, cheese,
garlic; various pickles such as Bandari, Litteh, eggplant. seven fruits mix,
pepper, Indian; various salted pickles such as salted cucumber pickle,
salted pickled olives;

Long durability, low dose, and good stability in pickled foods are other
characteristics of these flavors so they will not have phase separation in oily
pickled foods, such as Indian pickles.

Exceptional delicious sauces
created by exceptional Aavors
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Flavor & Fragranee Co.
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I Magnolia natural colors include yellow-orange spectrum (Y1, ¥2, ¥3, ¥4), red (R1, R2), green (G1, G2),
and brown (B1, B3). These natural colors extracted from high quality herbal raw materials using modem and
world leading technologies and are compliant with the Eurcpean Union standards, FDA, and Iran National
Standard organization rules. Our high quality colors will be distributed to the consumer market after camying
out spectrophotometry, heavy metals , physico-chemical and microbiclogy tests and obtaining QC
confirmation,
The most important characteristics of our natural colors are as follows:
« Mo special smell
« Good transparency
« Very high color value
+ Long-time durability and stability
These colors can be used in creams, snacks, candy gum, Sohan, ice-creams, rice dishes, chocolate, sweet

goods, beverages, desserts and puddings. ice-pops jelly and gummy candy, fruit yogurt, cake and pancake,
and other kinds of food,

Intense, highly potent,

natural food grade colors
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W Matural herbal extracts, oleoresins, and essential oils are extracted from
the best seeds and plant leaves using the latest world leading technologies.
These products can be used in food, pharmaceutical, and cosmetic industries,
Mo microbiological contamination, easy to use, consistent quality, low dose, very
low amount of residual solvents, and reasonable prices are among the
important charactenstics of these products.

Natural healthy magnolia

extvacts from heart of the

nature
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'FOOD & MEATMARINADES
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B Magnolia chicken and fish marinades simultaneously flavor and tenderize raw meats and make them more delicious. These
marinades can be used for meat preparation before barbecuing, griling, or frying.

Food marnades are another new type of Magnolia special products that ame produced in concentrated pasty form (like sauce). These
marinades are made of local spices, natural extracts, and aromatic essential ods eriginating from Iran's different regions and are named
with the name of that specific region.

These marinades can be also used when cooking and senving foods. Among the differences with the usual condiments and sauces ane;
« 100%: Matural

» Delicious and diverse

« Consist of varous Persian herbs and aromatic essential ocils, which are very useful for health

« No preservatives and additives

» Multi-purpose usages in cooking, and serving foods

« Wide applications in accordance with the consumers tastes and preferences

Magnolia marinades, combination of art, tradition
and science for creation ethnic dishes in just a few
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W The great effects of encapsulated flavors in the confectionery, beverage, herbal tea and medicinal plants industries, and the significant
global growth in manufacturing and supplying of the medicinal herbs and the public welcome to using these products instead of chemical
products, has prompted owners of those industries to produce and supply a great, unique, and diverse product portfolio using this new type
of flavors, and also ensure higher durability of taste and aroma in their products. Magnolia company as the first and only manufacturer of
encapsulated products in Iran by completing the construction and commissioning of the ultra-extruder equipment, and by developing unigue
formulations, in 1395 was able to produce encapsulated extracts and aromatic essential cils for foods and medicinal products.
Some advantages of these products are as follows:
« Increased shelf life of flavor
« Easy slorage and preservation
« Easy handling and transportation
«» Extended durability of the product taste
« Lower dose of encapsulated flavors than the liquid and powder flavors

« Increased thermo-stability of encapsulated flavors, especially in sweet goods that in the process of preparation must suffer high heat.
« Product stability to acid-base disorders, and oxidations

Sustainable, long lasting encapsulated flavors, a new
great achievement of magnolia company
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