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Tuna fish in brine
Ingredients: Havoor fish meat ratio 70% , Salt 1.8%, Water
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Tuna fish in Oil
Ingredients: Havoor fish meat ratio 80.5% , 0il18% , Salt 1.5%

p)s VAo g 170 « Yo :yligl y> gadjLy OLuaT 3 b (sbgd J




>3 (olo 9 yanniS
©DE25 =05 5>

0¥ olo gpumis

V) VLY

O V€9) )3 O (DL 9yl mm
VO S« LA o) gy « LAo/B gy (gl 455 joem (ol CaidgS : 3LS)s

0931 Co 3L Dgl) 0o mmm
AV/0 ko ¢ ZVA Ogna3Hl S AN 3958 Digh pod 1 LKLl

Tuna fish in olive Oil
Ingredients: Havoor fish meat ratio 80.5% , Olive 0il18% , Salt 1.5%
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Tuna fish in oil with vegetables (pepper) m=

Ingredients: Havoor fish meat ratio 80% , Oil17.4% , Salt 1.5%
Vegetables(Pepper) 1.1%
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Potato beef stew )

Ingredients: Potato , cotyledon , meat 14% , tomato paste, oil , salt 1%
dried limes , onion , turmeric powder , cinnamon powder, chili powder
, water
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Green herb stew

Ingredients: Herbs, bean, meat 14%, oil, salt 1.3%, dried limes, onion,
verjuice, turmeric powder, cinnamon powder, chili powder, water
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Fried vegetables

Ingredients: Leeks, parsley, coriander, fenugreek, dill, spinach,
vegetable oil, salt 1.8%, water
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Eggplant beef stew i

Ingredients: Eggplant, cotyledon, meat 14%, tomato paste, oil,
salt 1%, dried limes, lemon juice, onion, turmeric powder,
cinnamon powder, chili powder, saffron, water
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Pinto beans in tomato sauce

Ingredients: Pinto beans, tomato paste, oil, vinegar, starch, sugar, chili powder,
Salt max 1.5%lemon juice, spice 0.5%, water
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Special Pickled w

ingredients : cucumber, garlic, vinegar, Salt 4.5%,
water, pepper, tarragon
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Superior Pickled =

Ingredients : cucumber, garlic, vinegar, Salt 4.5%,
water, pepper, tarragon
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Ordinary Pickled

Ingredients : cucumber, garlic, vinegar, Salt 4.5%,
water , pepper, tarragon
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Bandari Pickle (Mixed Pickled Vegetables) mmm

Ingredients : cucumber, garlic, vinegar, Salt 2.5 %
water, green pepper, carrot, eggplant,

cauliflower, spices, shallot, tomato paste, aromatic
herbs
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Large Mixed Pickle ==

Ingredients : cucumber, garlic, vinegar, salt 2.5 %
green pepper, carrot, cauliflower, celery, spices,
shallot, aromatic herbs, water
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Pickled Leite w

Ingredients : cucumber, garlic, vinegar 11%, salt
2.5%, green pepper, carrot, eggplant,
cauliflower, spices, shallot, aromatic herbs, water
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Pickled Garlic

Ingredients : garlic, vinegar, water, Salt 2%
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Pickled Garlic w

Ingredients : garlic, vinegar, water, Salt 2%,
aromatic herbs, caramel
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Pickled Shallot

Ingredients : shallot, water, Salt 2.5%, vinegar
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Fig Jam

Ingredients: Suger, Fig, citric acid, water
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Carrot Jam
Ingredients: Suger, Carrot, rose water,
pectin, citric acid, water
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Cherry Jam
Ingredients: Suger, cherry without
stones, clucose, rose water, pectin, citric
acid, water
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CERTIFICATE of REGISTRATION =S
ISO 9001
Certificate Number: QMS05101013-001
KAMKAR JONOUB FOOD INDUSTRIAL Co.
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vegetables "Torshi” and Fried Vegetable

L e —
Dateof Remesal: 7 Decsmber s016

ISO 9001

Vel & el ran
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Runaiag Spings, Calforia, USA
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1SO 14001
Cortificate Number: EMSO05101013-001
[KAMKAR JONOUB FOOD INDUSTRIAL Co.
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‘vegetables "Torshi” and Fried Vegetable
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Dateof Rencials > December 2016
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vegetables "Torshi” and Fried Vegetable
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 1SO 22000

Springs, California, USA
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‘Then eat of what Allah has provided for you [which is] halal and good (Holy Qurar)

ﬂAﬁL CERTIFICATE

& Infor ion Center
(ICRIC)

Name of the company: KamKkar Jenoob Co

Head Office: Izeh Industrial City, Skan beiween side road Izeh
Shahre kord, Iran.

HALAL Certification is registered for the following products:

Tuna Fish

According to the report and its annexations of the
“ICRIC Supreme Monitoring Committee”
The HALAL Emblem is awarded

Registration No.:1601
Validity date:Dec 38, 2612
Expiry date; Dec30, 2015

Dr. Mohammad Nahavandian

No. 175, Tloghar Ave, 1553548430 Tohran - RAN, To 621 88410527 Fac 062 Be300352
iGorg _ www.halaiworid.org _mat: dg@icric.org - Info@icr




Kamkar Jonoub Food Industries

Founded in 2004, is the producer of Berkeh trademark and initiated its presence in an area of 6000 square meters in the industrial estate of the city of
Izeh, located in the Khouzestan province of Iran.

The company initially focused on the production of tinned fish, but with the extension of investment and the expansion of the production line, Kamkar
Jonoub Food Industries began to produce a full range of food products such as tinned meat, stews, pickles, dill pickles and jams.

Kamkar Jonoub Food Industries utilizes the most expert and skillful staff in the field of food processing and due to its well-equipped, state of the art
laboratory, it was able to qualify for the contracts tendered by the Khouzestan Food and Drug Organization and the laboratories of the Khouzestan
Offices of Standards

( VISI), and was awarded 1SO 9001, ISO 14001, and ISO 22000 Certificates, in addition to the Halal brand from the Islamic Chamber which has lead the
company to be among the foremost in the country, distributing its products both domestically and a portion in Asian and European markets.

Kamkar Jonoub Food Industries with its persevering continual productivity, along with its expert staff and state of the art machinery seeks to expand its
distribution network while retaining the quality of its products and customer satisfaction. This company strives to compete with the most illustrious brand
names in the business in the Middle East in the near future.




Design By Negarad.com

A gD > dy

A Ldgasob ol an =

- " =
o5 1PParrodA (JE o5 mparssrr,t 1035l 93 dish (ydw gaize wlikms g o3ljind pbli o BT ol glsl liujsi gy b3 pust Q)
o5 |FPs Ao FPE ||§ o5 1FFsdorPotr o I isio gl (i Coliell mio S 5,50 - 64l 0302 & yiaghS @il lisjes ailslS )3T O

berkefood.com & Info@berkefood.com Ed

www.berkefood.com



