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M BASIR DAIRY FACTORY

Start of an amazing day with Basir

In the heart of the year 1380, a sweet dream took
shape: the dream of producing cheese with an
authentic taste and unparalleled quality. Mesbah
Isfahan Zayandeh Rood Company, with the Basir
Dairy brand, was born from this very dream and, with
a love and passion for healthy dairy products free
from additives, stepped into the path of production.
From the very beginning, Basir captured everyone's
attention by producing various types of traditional
lactic cheese and feta. But this was only the
beginning of the journey. Over time and through
understanding customer needs, Basir moved
towards producing sterile products, processed
cheeses, and pizza cheese. Today, Basir proudly offers
you an extensive collection of packaged cheeses,
diverse tins, and delicious pizza cheeses, alongside
sterile breakfast cream and pasteurized animal
butter in various weights. At every stage of
production, from selecting the best milk to the final
packaging, Basir prioritizes your health and
environmental preservation. Basir is more than a
name; it is a commitment: a commitment to quality,
authenticity, and health. With Basir, experience the
authentic taste of cheese alongside a smile of
satisfaction.
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Capacityand Production

With a monthly production capacity of
3,000 tons of milk powder and a daily
production of over 260 tons of freshmilk.

Quality Management
Global standards to maintain quality at all
levels of production and service.
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Good productionmethods

Adherence to hygiene principles and

healthy productionprocesses atallstages
of production.

Modern Animal Husbandry
Utilization of advanced dairy farms with
large-scale freshmilk production.

Information
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Milk Powder Production
Production of various types of milk

powder wusing the latest global
technology.

Food Safety Management

Ensuring the safety and quality of
products in accordance with international




& T d 3
S
- &

p— N

e
¥

. -
§e =m

)

- v
L. . v
v - v .~
-t .
. LR L
“.d".
- -es

v

!l‘.
%

s 1
a0 i
<y
- W "
L32 b By
- '; 3:'
"
(S 59919)Sa0 Wlatuive
C<Ioo.oo¢ 51, (culs JGgs) ng)‘g)iy S Ob)lad ¥ )959)
hie o510 0PI (L piyleds VI 092
(e o Byl 655 e ) (21 w7)
A 051 UugSeSaldlial (5L Gyl ~ 117100 e
Clo,.‘.SI.b 51 yad0 9 @S) <<F. O% t Q,m)
Disk A dibgw w3
(m L4 cls )
o S | GRub - gl il - psb - )

L i

* : -~

«“ BASIR DAIRY FACTORY




/— Fat Free Skim Milk Powder

Product Description

Regular skim milk powder is made by drying fresh pasteurized fat free milk
using spray drying process.

Product Properties

e Protein: 337 min

e High dispersibility

e Low fat content

o Pleasant taste with no additives

Uses

Fat free skim milk powder is used in a variety of food products including
dairy products, chocolate, confectionary, bread, etc.

Packaging

o Offered in packets with a composite layer on the outside and a polyethylene layer on the inside
o Net weight: 25kg

Preservation

e Keep in a cool and dry place (below 25°C)

o Best before 24 months from manufacture

Microbiological Properties Physico-chemical Properties
( Total Count in 1 Gram <100,000 ). Lactose 46%-50% )

( Escherichia Coli Count Negative }{ Fat <1%
Solubility Index ml

Color - Taste - Texture Natural & Favorite
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/—— Full Fat Milk Powder

Product Description
Full Fat milk powder is one of the types of milk powder with a high fat content of

267/-327.

Product Properties

e Protein in fat free dry matter: 31/ min

o No precipitating after melting

« High solubility in both hot and cold water

e Good dispersibility

e Long shelflife

e A high fat content of 26 /.-327.

» Pleasant taste with no additives

e Dried using spray drying process

Uses

This productis used in a variety of food products including dairy products, chocolate, confectionary, bread,
ice creams, yoghurt, cakes and cookies, candies, beverages, sauces, soups, etc.

Packaging

o Offered in Packets with a composite layer on the outside and a polyethylene layer on the inside

o Net weight: 25 kg
Preservation

e Keep in a cool and dry place (below 20° )
e Best before 12 months from manufacture

( Total Count in 1 Gram < 100,000 ) Lactose 38%-40% )
( Escherichia Coli Count Negative ), Fat ~28%
Yeast And Mold <10 Moisture <4.5% )

S

Color - Taste - Texture Natural & Favorite
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/— Instant Fat Free Skim Milk Powder

Product Description

This product is made by drying pasteurized fat free milk using spray drying
process.

Product Properties

e Protein: 337 min

o High solubility

o High dispersibility

o Low fat content

o Pleasant taste with no additives

Uses

Instant fat free skim milk powder is used in a variety of food products including
dairy products, chocolate, cakes, cookies, confectionary, etc.

Packaging

o Offered in packets with a composite layer on the outside and a polyethylene layer on the inside
o Net weight: 25 kg

Preservation

e Keep in a cool and dry place (below 25°C)

e Best before 24 months from manufacture

Microbiological Properties Physico-chemical Properties
Total Count in 1 Gram < 100,000 Lactose 46%-50%

Coliform Count Negative J Protein 233%
Escherichia Coli Count Negative Fat <1%
Staphylococcus Count Negative Acidity ~13-15.5
Yeast And Mold <10 Moisture <4.5%
Scorched Particles Disk A
Solubility Index s1ml

Color - Taste - Texture Natural & Favorite
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/— Instant Whole Milk Powder

Product Description

Instant whole milk powder is made by drying fresh pasteurized fat free milk
using spray drying process.

Product Properties

e Protein in fat free dry matter: 317 min

e Instant solubility

e Good dispersibility

« A high fat content of 26 7-31 7.

e Pleasant taste with no additives

Uses

Instant whole milk powder is used in a variety of food products including
dairy products, chocolate, confectionary, bread, etc.

Packaging

o Net weight: 25 kg

Preservation

e Keep in a cool and dry place (below 20°C)
o Best before 12 months from manufacture

o Offered in packets with a composite layer on the outside and a polyethylene layer on the inside

Microbiological Properties Physico-chemical Properties

Total Count in 1 Gram < 100,000 f;Al;actose

38%-40% |

Coliform Count Negative Protein z231%

( Escherichia Coli Count Negative :( Fat

Staphylococcus Count Negative Acidity
( Yeast And Mold <10 {/ Moisture

~—

~28%

~+13-15.5

<4.5% )

e

Scorched particles Disk A

'(_:Solubility index

Color Taste Texture

i
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/— Pasteurized Butter (Non-lactic, Unsalted)

Product Description

Pasteurized butter (non-lactic, unsalted), which is offered under the brand name of Baya, is
made with high-quality fresh cream. In order to improve its longevity, this product is frozen im-
mediately after manufacture.

Product Properties

e Made with pasteurized cream

e Pleasant taste with no additives

e Light yellow in color, creamy taste

e Appropriate texture

Uses

Pasteurized butter (non-lactic, unsalted) is used in a variety of food products including dairy
products, chocolate, confectionary, bread, etc.

Packaging

o Offered in a 5-layer carton

o Net weight: 25 kg

Preservation

e This product should be stored frozen (-25 to -1 8°C)

o Best before 12 months from manufacture

Microbiological Properties Physico-chemical Properties

Total Count In 1 Gram 1000 Fat ~ 82%
Coliform Count Negative Acidity 6.75
Escherichia Coli Count Negative Moisture And Volatile Compounds 16%

Staphylococcus Count Negative Color - Taste - Texture Natural & Favorite

Yeast And Mold

Aflatoxin M1

i
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/— Pasteurized Cream (40%)

Product Description

This product is made with high-quality fresh milk using a cream separator machine. In order to
improve its longevity, pasteurized cream is frozen immediately after manufacture.

Product Properties

e Made with fresh cow’s milk

e Pleasant taste with no additives

e Cream and light cream in color

e Appropriate texture

Uses

Pasteurized cream is an ingredient used in breakfast cream, confectionary cream and butter,
cream yoghurt, ice cream, and also in milk-based desserts and beverages such as chocolate
milk and banana milk.

Packaging

e This productis sold by weight.

Microbiological Properties Physico-chemical Properties
Total count in 1 gram <10.000 } Fat
Coliform count Negative ACIdlty

Escherichia Coli count Negative ) Color Taste Texture wh.te
Yeast and mold 0)

Aflatoxin M1 0.002

/i
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/— Pasteurized Cream (50 %)

Product Description

Frozen pasteurized high fat cream (50 /), also called heavy cream or double cream, is made with
high-quality fresh cow’s milk using a cream separator machine. In order to improve its longevity,
pasteurized cream is frozen immediately after manufacture.

Product Properties

o Made with fresh cow’s milk

e Pleasant taste with no additives

e Cream and light cream in color

e Appropriate texture

Uses

Frozen pasteurized high fat cream (507) is an ingredient used in breakfast cream, confectionary
cream and butter, cream yoghurt, ice cream, cream cheese, and also in milk-based desserts
and beverages such as chocolate milk and banana milk.

Packaging

o Offered in a 5-layer carton

o Netweight: 10 kg

Preservation

e This product should be stored frozen (-25 to -1 O°C)

o Best before 6 months from manufacture

Microbiological Properties Physico-chemical Properties

Total Count In 1 Gram <10.000 Fat ~50.5%
Coliform Count Negative M Acidity 9-10
Escherichia Coli Count Negative Color - Taste - Texture

Staphylococcus Count Negative M PH

Yeast And Mold 30

Aflatoxin M1

&
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/— White Whey Powder with Enzymes

Product Description

Commonly manufactured in the European countries, this product is made
by drying whey created in the process of making cheese.

Excluding water, the nutritional composition ratio of this powder is the
same as that of liquid whey.

White Whey Powder PH in a 107 solution has to be over 5.6.
Product Properties

e Made from UF cheese

e Protein: 107 min

¢ Pleasant taste with no additives

o Creamy white, no artificial color

e Dried via spray drying process

e Appropriate texture
Uses

Due to its high viscosity and its emulsifying properties, this product is an alternative to the egg white and
thereby can be used in sauces, yoghurt, bread dough, etc.
Packaging

o Offered in packets with a composite layer on the outside and a polyethylene

layer on the inside

o Net weight: 25 kg

Preservation

e Keep in a cool and dry place (below 20°C)

e Best before 24 months from manufacture

Microbiological Properties Physico-chemical Properties

Total Count In 1 Gram <100,000 Lactose 61%-67%
Coliform Count <10 Protein 85%-10%
Escherichia Coli Count Negative Fat 2% max
Staphylococcus Count Negative Acidity 13-16
Yeast And Mold 100 Moisture 3.5%-4%

Aflatoxin M1 0/02 Scorched Particles Disk A

BASIR DAIRY FACTORY
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/— Sweet Whey Powder

Product Description

Whey protein is one of the two main proteins in milk. Whey, a by-product of making cheese,
provides essential amino acids, which play an important role in body functions.

Product Properties

e Substitute for fat in food products

e Suitable for use in the pharmaceutical industry

e Pleasant taste with no additives

e Creamy white, no artificial color

e Made by spray drying process

e Appropriate texture

Uses

This product is used as an additive to increase the protein content in dairy products, sauces,
infant food, bread, confectionery, etc.

Packaging

o Offered in packets with a composite layer on the outside and a polyethylene layer on the
inside

o Net weight: 25 kg

Preservation

e Keep in a cool and dry place (below 20°C)

e Best before 24 months from manufacture

Microbiological Properties Physico-chemical Properties

Total Count In 1 Gram <100,000 Lactose 65%min

Coliform Count <10 Protein 11% max
Escherichia Coli Count Negative Fat 2% max
Staphylococcus Count Negative Acidity <0/16
Yeast And Mold <100 Moisture 5% max

Scorched particles Disk A
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/— White Permeate Powder

Product Description

The white permit powder is made from fresh, ultra-filtered milk obtained through a process

called “ultrafiltration”. This product is essentially the same as cheese whey powder, but it

undergoes a different process for protein extraction.

Product Properties

e Used as an alternative to fat in food products

e Used in pharmaceutical products

e Pleasant taste with no additives

e White in color

e Appropriate texture

Uses

This product is used in various food types including sweets, chocolates, snacks, spices,

pasta, and dairy industries.

Packaging

o Offered in packets dual layer packets consisting of an outer composite layer and an inner

layer of polyethylene.

Preservation

e Keep in a cool and dry place (below 25C) o

« Best before 24 months from manufacture =~ % b
VRN

1
PERMEATE POWDER
] s

iy

Microbiological Properties Physico-chemical Properties

Total Count In 1 Gram <100,000 Lactose 67% min

Coliform Count <10 Protein 5.1% max

Escherichia Coli Count Negative Fat 1.5% max

Staphylococcus Count Negative Acidity 13-16

Yeast And Mold <100 Moisture 5% max
Scorched Particles Disk A

2
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/— Pasteurized Fat Free Evaporated Milk

Product Description

Evaporated fat free milk, also known as thickened skim milk or skim milk concentrate, is a fresh
fat free milk alternative. This product is made by thickening fresh fat free milk. In order to enable it
to retain all the nutritional characteristics of fresh fat free milk, it is immediately frozen after man-
ufacture.

Product Properties

e Longer shelf life than compared to fresh milk

e High solubility

e Pleasant taste with no additives

e Creamy in color

e Appropriate texture

Uses

Pasteurized fat free evaporated milk is used in different food products including dairy products,
chocolate, confectionary, bread, etc.

Packaging

e This product is offered by weight.

Preservation

« Store frozenin -25t0 -18°C

e Best use before ... months from manufacture

Microbiological Properties Physico-chemical Properties

Total Count ~~1000 Protein In Non-Fat Solids

Escherichia Coli Count Negative Fat

Enterobacteriaceae Negative Brix

Yeast And Mold <10 Color - Taste - Texture

100%

i
«F

Total Solids

BASIR DAIRY FACTORY

20%
1% max
50%
Natural

50%







/— Pasteurized Evaporated Whole Milk

Product Description

Evaporated whole milk, also known as thickened milk or whole milk concentrate, is a fresh milk
alternative. This product is made by thickening fresh whole milk. In order to enable it to retain all
the nutritional characteristics of fresh milk, it is immediately frozen after manufacture.

Product Properties

o Longer shelf life compared to fresh milk

o High solubility

o Pleasant taste with no additives

e Creamy in color

e Appropriate texture

Uses

Pasteurized evaporated whole milk is used in a variety of food products including dairy products,
chocolate, confectionary, bread, etc.

Packaging

e This product is offered by weight.

Microbiological Properties Physico-chemical Properties

Total Count ~~1000 Protein In Non-Fat Solids 20%
Escherichia Coli Count Negative Fat 15.5%
Enterobacteriaceae Negative Brix 50%

Yeast And Mold <10 Color - Taste - Texture Natural

Total Solids 50%

§
BASIR DAIRY FACTORY
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/— Maltodextrin Powder

Product Description

This product is a white powder made from corn starch, rice, potato starch or wheat.

To make this powder, starch is firstly cooked and then thermostable enzymes are added to it in
order to make it decompose even more.

Product Properties

e Used a fat alternative in food products

e Used in pharmaceutical products

e Pleasant taste with no additives

e White in color

e Appropriate texture

Uses

e used in a variety of food products including spaghetti, cereals, sauces confectionary, soups,
energy drinks, and frozen foods

e used as a meat alternative

Packaging

o Offered in packets with a composite layer on the outside and a polyethylene layer on the inside
o Net weight: 25 kg

Preservation

e Keep in a cool and dry place (below 20°C)

e Best use before 12 months from manufacture

Physico-chemical Properties

20% max

Reducing Sugar In The Dry Matter (D-glucose)

Protein 05%/ max

Total Solids 90% min
Sulphated Ash 05%/ max
Lead 0.5 mg max

Heavy Metals 0.5 mg max (lead)

r Dioxide 0.25 mg max

4"3‘; BASIR DAIRY FACTORY
100%
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/— MPC Powder

Product Description

MPC powder is the milk protein concentrate made using ultra filtration and spray drying process-
es. This powder is considered highly nutritious as it contains casein. a-Lactalbumin

and B-Lactalbumin are the two proteins in MPC powder.

Owing to its efficient production technology, MPC powder enjoys a high solubility index. As itis
well-hydrated, it is capable of creating a desirable texture in different products and simultane-
ously, it could be used as an alternative to stabilizers.

Product Properties

e Used as an alternative to fat in food products

e Used in pharmaceutical products

o Pleasant taste with no additives

o White in color

e Appropriate texture

Uses

This product can be used as an alternative to sodium caseinate to give a homogeneous texture
to meat products, and to improve the texture and the nutritional value of dairy products such as
yoghurt, milk, cheese and cream.

Packaging

o Offered in packets with a composite layer on the outside and a polyethylene layer on the inside
« Netweight: 5kg 10 kg

Preservation

e Keep in a cool and dry place (below 20° C)

o Best before 12 months from manufacture

Microbiological Properties Physico-chemical Properties

Total Count In 1 Gram 1000 max Lactose 17.9%
Escherichia Coli Count Negative Protein 70.1%
Staphylococcus Count Negative Fat 1.4%
Yeast And Mold 50 max Moisture 3.5%

Scorched Particles Disk A




u.uLAS cale Sal
Contact Information

Info@ZYXholding.com
Sarina@ZYXholding.com

(+98) 991 968 2293
(+98) 0132 3278 9940
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Additive & Palm oil free
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