


ABOUT US

Nobarsabz Agro industial Complex

The Nobarsabz Company began operating since 1998 as the founder of frozen fruits and vegetables production
using the IQF method in Iran. With the application of the latest European and American tfechnology and
machines, we have managed to produce high - qudlity products. As of now, our products are exported fo over 10
countries all around the world.

Cultivated fields: 500 hectares

Direct Employment: 180

Exporting counties: 10 counfries

Annual production: 10,000 tones

Nobarsabz, supporter of stable agriculture

Nobarsabz co., with constant research and innovation in the field of agriculture, supports the development of this
sector of the economy. We believe that with the modern methods of agriculture, the maximum efficiency and
quality in agricultural products can be achieved dlong with minimizing the impact on the environment, and this is
the stable agriculture.

Summary of the Individually Quick-Freezing method (IQF):

In this method, fruits and vegetables are frozen ai a femperature of -40 C° and in the condition of weightlessness
(floating state). Within a few minutes, the high speed freezing prevents the interstifial water between plant cells to
form ice crystals. As a result, much less damage is imported into the tissue and plant cells, which preserves the
quality, freshness, flavor, smell, properties, and vitamins of the produce. Weightless conditions also make
vegetables and fruifs freeze separately and individually from each other. Are any preservatives required in vegetables
and fruits frozen using the Individual Quick-Freezing method ?

No, because af -18 C° (food storage temperature in the freezer) there is no active bacteria and microorganisms
that can cause food spoilage. Therefore, there is no need fo add preservatives.

Nobarsabz, from the farm to the kitchens.

Vegetables and fruits begin to lose vitamins and nutrients from the moment they are harvested. Usually, the fruits
and vegetables we buy are harvested, transfered to the warehouses weeks before, and then they are fransfered
to the market. Meanwhile, many of the nutrients in vegetables and fruits are lost. According to researches on fruits
and vegetables, they lose 30 to 40 percent of their quality due to the passage of fime. Many products are harvested
prematurely fo mainfain a betterlook and have a longer life. In the Nobarsabz factory, by cutiing the time from
harvest to production (over a few hours), we allow the products fo be fully ipe and therefore have a much better
taste and more vitamins and nutrients. On the other hand, using the IQF technology, we make sure the products
do not lose more vitamins and nutrients. Frozen vegetables and fruits using IGF method have better flavor and
more nutrients compared to the fresh products in the market. :

Internal and external extensive distribution and sale network:

Many consumers across Iran and four continents are using our products and se

nefwork as much as possible.
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FRESH

FROZEN FRUITS

Nobar Sabz choose the best varieties of fruits which are ripe enough in the
field and they are including high content of natural sugar taste and flavor.
They are washed, cleaned & deep freezed immediately after harvesting.

We bring the best frozen fruits to your kitchen. you can use them in all kind of smoothies, pies
tarts, yoghurts & instead of fresh fruifs in cocktails.



Frozen Strawbernry

Frozen Blackbemnry

Frozen Sour Cherry
With Seeds, Pitted & Pulp

Frozen peach

@ Simply Green... 2




Frozen Melon

Frozen Pomegranate seeds

Frozen chemy

@ Simply Green... 3



Frozen Sour cherry Pulp

1kg
8 Pcs Per Carton

FROZEN

Mo

Frozen Mulbeny

kg
8 Pcs Per Carton

Frozen Mango

1kg
8 Pcs Per Carton




Fresh Frozen
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Frozen Strawbermny
4000r

24 Pcs Per Carton

Frozen Pom4%%rono’re Seeds
or

24 Pcs Per Carton

Frozen Sour Chemny
400gr

24 Pcs Per Carton
Pitted & Unpitted




Frozen Sour Chenypitted) Frozen Melon
2.5kg)

4 Pcs Per Carton 4 Pcs Per Carton
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Frozen Cherry Frozen Pomegranate Seeds
2.5kg -- 2.5kg
4 Pcs Per Carton 4 Pcs Per Carton 6



Frozen Peach
2 SKO

4 Pcs Per Carton

Frozen Sour Chery(unpitted)
2.5kg

4 Pcs Per Carton

SIMPLY GREEN aa
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Frozen Strawberry
2.9kg

4 Pcs Per Carton

SIMPLY GREEN & .
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Frozen Blackberny
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4 Pcs Per Carton 7
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ABOUT IQF:

You may not have been satisfied by things known as individually quick-frozen or IQF fruits and vegetables before, butin fact those are

very good choices and suitable altematives for fresh produces.
Individually Quick-Frozen or IGF fruits and vegetables have a great advantage:
In this method, the majerity of vitamins and nufrients are preserved due to the fact that the product is sent to the factory immediately affer
harvest and frozen using the IQF method in only a few minutes at a very low temperature. vegetables and fruits frozen using this method
have better color, flavor, and more vitamins compared tfo fresh produce.
Frozen vegetables and fruits (IQF) of Nobarsabz excel in quality, making cooking easier and shorter in the kifchen and prevent waste of
energy. These vegetables and fruits have dready been washed and dsinfected in the factory with new methods of washing and disinfection
and chopped using high-tech machines. The resulting package is just ready fo be opened and used to cook all kinds of food. The unused
portions of the package can easily be put back in your fidge for later use.
Best way fo reduce disintegration of nutrients.
Other advantages of selecting frozen vegetables and fruits using IQF method:

Washed, disinfected and chopped

Always ready to use

Easy to use

Stable price

Long expiration date, from 18 months fo 3 years without any preservative (At femperature of -18)

Highest amount of vitamin and nuirient preservation, even more than fresh produce

Without any waste

Avdailable throughout the year

| kg of frozen vegetables and fruits = 1 kg of final product on your plate
Method of Using:
The method of using frozen vegetables:
frozen vegetables using individually quick-frozen method (IQF) do not require de-freezing affer leaving the freezer and it's better fo directly
use them in cooking. This helps in preserving the texture of vegetables and their vitamins.
The method of using frozen fruits:
It's better to leave the frozen fruifs after faking them out of the freezer at the room temperature for 30 minutes or in the refrigerator for
90 minutes, letting them defrost a bit and tum into semi-frozen state. You can then use these fruits to make a variety of smoothies, shakes,
jams, mamalade, tars, cockiails, efc. Also you can enjoy the frozen fruits as a cold dessert with some cream or ice cream.

The frozen vegetables and fruits using individually quick-frozen method (IQF) are full of vitamins.

The amount of nuirients and the vitamins of vegetables and fruifs decrease as more time passes since the harvest. This is why the amount

of vitamins in produce in shipping from other cities or nations drops significantly.

This procedure counters the fact that seasonal products that are harvested prematurely, fransferred from the farm fo a warehouse or a cold
storage and with a lof of delay offered fo the sales market, have litfle to no nuirients when delivered to the final consumer.

Mutudlly the frozen vegetables and fruifs using individually quick-frozen methods are frozen in factories near the fields only in a few hours
after the harvest. Individually Quick-Freeze (IQF) stops degradation and lefs the customer have access fo any kind of fruit and vegefable 8
with the best qudlity in any season.



FRESH FROZEN

. VEGETABLES

Having a four season climate give us the abillity of growing
a wide range of vegetables like as: borad beans, green peas,
green beans, sweet corn, okra, carrot, onion, beet root,
pumpkin, zucchini & ....




Frozen Garlic Colves
& Garlic Puree

Frozen Bell pepper
Green, Red, Yellow
Diced 10*10 Sliced

Frozen
Chopped Onion
Diced 10*10 & Sliced

Frozen

Broad beens whole
not peeled

Simply Green...



Frozen

Broad beens Kernels
peeled

Frozen Mixed
Vegetables

Green peas, Carrof, sweet corn -

Frozen Mixed
Vegetables

Green peas, Carrot, Potato

Frozen
Sour Grape

Simply Green... 11



Frozen broccol

Frozen Sweet
Corn Kernels
& Corn on the cob

Frozen Okra
cut & Whole

Frozen Carrot
diced 10x10, 6x6 & sliced

Simply Green...



Frozen Green Beans
400gr

24 Pcs Per Carton

Frozen Mixed Green Peas,
Carnot & Potato

400gr

24 Pcs Per Carton

Frozen Sweet Com Kemels

400gr

24 Pcs Per Carton

Frozen Mixed Green Peas,
Camot & Green Beans

400gr

24 Pcs Per Carton




Frozen Okra
400gr

24 Pcs Per Carton

Frozen Mixed
Green Peas & Carrot
4000r

24 Pcs Per Carton

Frozen Green Peas
400gr

24 Pcs Per Carton
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Frozen Mixed Green Peas,
Carot & Sweet Com

400gr

24 Pcs Per Carton

Frozen Broad Beans

400gr

24 Pcs Per Carton

Frozen Broad Beans Kermels
400gr

24 Pcs Per Carton
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Frozen Broad BeansKemels  Frozen Broad Beans Whole
2.5kg 28K

4 Pcs Per Carton 4 Pcs Per Carton

Frozen Diced camotioxio) Froen' Dicéd CCIITOT(éé)
2.5kg e 2.5kg

4 Pcs Per Carfon 4 Pcs Per Carton 16



Frozen Diced Bel Pepper Frozen Diced Onion(1ox10)
2.5kg 28K

4 Pcs Per Carton 4 Pcs Per Carton

.

1 mﬂ..%‘m-.: . _’-#W“ = - 4

Frozen Caulifiower  Frozen Diced Beet Rootiioxo
2.5kg ' 2.5kg

4 Pcs Per Carfon 4 Pcs Per Carton 17



Frozen Diced Green Beans

2.9k

4 Pcs Per Carton
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Frozen Peeled Garlic CoIQes :

2.5kg
4 Pcs Per Carton

Frozen Sweet Com Kemel

2.5kg
4 Pcs Per Carton

Fl'esh _Flr°z°n{ e~ : g “*%
regetables,Herbs & Fruits

Frozen Broccoli

2.5k
4 Pcs Per (%rron 18



Frbze_h Mixed Vééé’rdBIes FrOZén !v\lxed vege’robles

(Green Peas, Carrot, Green Beans) (Green Peas, Carrot, Sweet Com)
2.5kg 2.5kg

4 Pcs Per Carton 4 Pcs Per Carton
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Frozen Mixed vegetables Frozen Mixed vegetables
(Green Peas, Carrot, Potato) A (Green Peas, Carrot)

2.5kg - 2.5k
4 Pcs Per Carton 4 Pcs Per Carton 19



Frozen Diced Tumip

2.5kg

4 Pcs Per Carton

» SIMI'I.YGI!EEN
'Fresh Frozen

Frozen Okra
2.5kg

4 Pcs Per Carfon




Quality control

Farm quality control:

Nobar sabz co. is collaborating with many farmers across Iran fo grow its produce. The crops we need are
culfivated with the utmost respect for the environment and the health of the consumers. Our objective is the
optimal cultivation of the product in terms of efficiency and quality with full control of the farm and the
minimum usage of ferfilizers and pesticides.

Quality control in the
production process:

Vitamins and nutrition of fruits and vegetables start to
decrease as early as they are harvested from the farm,
as the products are directly fransferred from the farm
to the factory, there is no need to harvest them
prematurely. Thus, we let the products in the fam ripe
naturally to produce the maximum amount of
vitamins and nutrients.Our objective is to fransfer our
products fo the factory in theirr natural form. The produce
is delivered with utmost freshness and the maximum
amount of vitamins and minerals a mere few hours
after the harvest. Using product management
techniques and by focusing on qudlity control in the
production process, we make sure you receive the
best quality from the farm directly to your kitchen.

Final Quality Control:

Our experienced and thorough experts and quality confrol managers sample the final products regularly and
permanently. Those samples are regularly tested in the central laboratory of the Nobarsabz factory. If it is noted
that during those experiments, the physical, chemical and microbiological parameters of the produce are not
up to our standards, the produce is confiscated and-sale is not permitted by the quality control unit.With the
help of our powerful qudlity control feam, we ensure the health and quality of the final product that you put on

your fable.
21




During thousands of yea the leading
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Frozen Sabz Ghormeh
4000r

24 Pcs Per Carton

Frozen Mixed Heros For Ash(pottage)
4000r

24 Pcs Per Carton

@ ‘ 400g

Frozen Mixed Herlos
For Ghalieh Mahi(rish & shimp stew)
400gr

24 Pcs Per Carton

23



Fresh Frozen

Frozen Sabzi KooKookuku
4000r

24 Pcs Per Carton

Frozen Sabzi Kookoo(kulku)

Sabzi Kookoo Surgelés

Frozen Cornander
250gr

24 Pcs Per Carton

Frozen Dill
slazalll, Sl aaadadl

Frozen Dl
250gr

24 Pcs Per Carton

Gefrrorene Dill
Aneth st _Z_'.i.".\‘
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Frozen Salbz Polo
4000r

24 Pcs Per Carton

Frozen Cut Celery
400gr

24 Pcs Per Carton

Frozen Sabzi Ghormeh
1kg

10 Pcs Per Carton

Simply Green...




FROZEN
POTATO PRODUCTS

Nobar Sabzis using best selected varieties of potato fo produce
french fries products (mostly Agria variety). we have different
style of potato products from nomnal cut to wedges cut & diced
potatos, in different type of packaging.

> the market, and this requires having a strong
new products fo the market is because
ly identifying the customer’s needs.



Frozen Wedges Potato
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Frozen Sliced Potato

Frozen Sliced Pofato

Best Selected Varieties 27



Frozen French Fries

200gr

10 Pcs Per Carton

Frozen French Fies
/50gr

12 Pcs Per Carton

h Froxen
-._;'_P:%:;Herbs & Fr

Frozen Sliced Potato
(Skin on)
2.5kg

4 Pcs Per Carton

SIMPLY GREEN

: Fresh Frozen
Vegetables,Herbs & Fruits

Frozen Wedges Potato
200gr

10 Pcs Per Carton
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Zady

Frozen French Fries
8x8 10x10 15x15

2.5kg

4 Pcs Per Carton

Frozen Wedges Frozen Wedges Potato
Potato (Skin on)
2.5kg 25kg 28
4 Pcs Per Carton 4 Pcs Per Carfon



FROZEN
DRIED PRODUCTS

Barhi Date (golden date)
Mazafati date
Dried golden plum
Dried Barberry

For a better shelf life we
advice to keep them frozen

Since many years ago Iranian dried products has been exported to all countries
around the world. Nobar Sabz quality control department is choosing the best quality
products from the best fields around the country.



Frozen Dried Barberry

Frozen Golden Date

Frozen Dried Golden Plum

30



Frozen Dried Barbemnry
250gr

By _ . . 12 Pcs Per Carton
{c-i:-fl-‘m)JJ

Dried Barberry

Frozen Golden Date
500gr

12 Pcs Per Carton

Golden Date
u_-xj_l ‘Tl—bj
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-‘}EECETS’ 5 ﬂ n g r !
FFFFF

Frozen Dried Plum

l 400gr
12 Pcs Per Carton

S Iyl gJT
Qri.ed Plum ’
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Frozen Fried Eggplant
500gr

12 Pcs Per Carton

Frozen Fried Onion Strips
200gr

12 Pcs Per Carton
N o o3 2w jlu
Frozen Fried Onion Strips
“ec | 200gr

Frozen Fried Sabzt Ghormeh

| 400gr

12 Pcs Per Carton

% : A0)99 (G
|*4 Sazie 03 2w
¥4 Frozen Fried Sabzi Ghormeh
e | 400gr

Frozen Fried Mint & Parsley
250gr

12 PcsPer Carton
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S Fresh Frozen k- z _-
. i"qbleererbs & Fruits .

Frozen Fried Eggplant
2.5kg

4 Pcs Per Carton

Frozen Onion
2.5kg

4 Pcs Per Carfon

mm"éngm .
Fresh Frozen

fegetables,Herbs & Fruits

Frozen BBQ Eggplant
2.5Kg)

4 Pcs Per Carfon

Ftesh Frozen

Vegetables,Herbs & Fruﬂs
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Frozen Fried sabbzi ghormeh

2.5kg

4 Pcs Per Carton 34
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FAQs:

Is it necessary to use preservatives for long maintenance of frozen fruits and vegetables?
Answer: Frozen vegetables and fruits do not need any preservatives. Production includes
a process called Blanching, meaning heating the product (not the cooking process),
destroying tissue lysis enzymes and pigments; Therefore IQF causes retention of vegetables
and fruits for a long period of fime.

Is any pigment added to fruits and vegetables for the purpose of beauty?

Answer: No, in some products, the Blanching process described above causes the fixation
of the natural color of product, and the beautiful color of produce is the actual color of
product, which is preserved finely as a result of IQF.

Does freezing vegetables and fruits in home freezers harm their quality?

Answer: Yes, because the temperature in a home freezer is an average of -18 degrees
celsius. This temperature is only suitable for preserving frozen fruits and vegetables, not to
fransform vegetables and fruits from the fresh state to the frozen state.

In order to freeze vegetables or fruits in home freezers, an approximately 24-hour period
is required. This long process causes the formation of ice crystals in the produce'’s fissue.
These ice crystals damage the tissue cells and after defreezing cause the loss of interstitial
water and thuss many vitamins and nutrients in the process, and also highly damages
the final product quality.

While the IQF method is carried out with the help of high - industrial freezing technology
only over a few minutes and so quickly, there is no possibility of ice crystals forming in cells
and cause very little damage to quality.

If we use fresh vegetables and fruits, how much is it going to turn info waste?

Answer: If you get 1 kg of frozen vegetable or fruit using the IQF method, right up to the
last bit of it is usable and there is no waste.

If you buy fresh vegetables and fruits, besides removing the wastes such as roots, some
stems, shells etc., some fruits and vegetables will always remain in our kitchens for different
reasons, and they tum into waste as time goes by, while we pay for them.

The following diagram shows the result of a comprehensive survey in one of the European
countries declaring how much of fresh vegetables and fruits we buy becomes wastage:
It's an absolute economical and productive choice to buy IQF frozen vegetables and
fruits.

Are vegetables and fruits produced in Nobarsabz fransgenic (genefically modified)?
Answer: No, the Nobarsabz company has strong rules against using tfransgenic products,
as well as the laws of the Islamic Republic of Iran, having strong measures not permitting
the import and production of tfransgenic food products in the country.

The Nobarsabz company has taken effective steps to ensure that the products are not
fransgenic, including:

- Vegetable and fruit seed and seedlings control
: Selection of controlled farms

- Inspection of harvested crops






