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Pooshesh Tehran Navid CONTENTS.
In Brief

Pooshesh Tehran Navid is the largest

manufacturer of plastic sausage casings ]

in the Middle East, located in Iran. > Hlstory ....................................
Pooshesh employs over 150 people, with

skills and knowledge ranging from

chemical and electrical engineering to > Today's locations...................
food technology, meat science and

environmental health.

Our products have been exported to over > Pu rpose 4 nd values...............

30 countries in Africa, Asia, South
America and Europe with an excellent

drgel recoel ©f CUSImner SCsemlen »  Sausage Casing......cceeueeeenee.
during the past 25 years.

Our staffs are in regular contact with our > CSR
customers worldwide, providing technical

advice and support for sophisticated food

manufacturing operations.

We offer the most productive solutions to
our clients in all of our product lines.
We've achieved this not only by listening
to our customers and tailoring our
products based on their needs but also
by providing the optimal solutions and
support.

Learn more at:
Poosheshnavid.com

% Linkedin.com/company/poosheshnavid




HISTORY. LOCATIONS.

For many years, Iranian market was dominated by cellulose With our two plants together with head office in Tehran and an
and fibrous casing from Viskase, Viscofan and T-Pack. In 1994 office in Germany we employ approximately 150 people.
Pooshesh Tehran Navid Co. was established and started

producing plastic sausage casing. Soon after that, all those

big companies had to leave Iran because they couldn’t

compete with domestic products. Among three existing

manufacturers of plastic sausage casing in Iran, Pooshesh

has the biggest capacity and possesses about 70% of market H E ﬂ
share. Hn
1994 Production plant construction and machinery installation Head Office: Germany Office:
2000 Establishing a printing plant specifically for big calibers \10-6, South Gandhi Ave’ Wiesboden, Germong
2001 Adding 6 more extruders to production line 1517717117 Tehrcm, Iran
2006 Starting 5-layer casing production
2007 Starting ring shaped casing production as the first and only h h

manufacturer in lran
2008 Establishing Germany office Production plant: Printing plant:
2010 Adding 8 more extruders to production line No, 102, 5 Eastern Street, N0.31, Banafsheh 23,
2011 Starting EASY PEEL casing production Simin Dasht Phase 3, Hashtgerd,
2015 Adding 2 more extruders and 5 more printing machine for mini- 3165963714 KC]I’CJJ, lIran ran

calibers
2016 Starting recycling line at site
2017 Adding 1 more printing machine to printing plant for big

Calibers

2019 Starting producing Vacuum Film / Bag


https://www.viskoteepak.com/en/about-us/locations
https://www.viskoteepak.com/en/about-us/locations

Purpose and Values.

We at Pooshesh Tehran Navid build our business culture focused on results and commitment
to customers. To achieve its goals, Pooshesh Tehran Navid holds on to its strong values such
as Service, Teamwork, Quality, Pioneering spirit and Environmentally friendly methods.

e Generating value for our customers;

e Responding to consumers' needs around the
world with innovative customized solutions;

e Providing customer service excellence;

e Performing under environmentally clean p_— e —
condition; y

Vision.

e Maintaining our leadership in Iran and Middle East market as the first

and the biggest artificial food casing manufacturer;
e Building value-based reputation in global market;
e Becoming a global market player in artificial food casing industry;
e Developing a dream team to build up a fast-moving organization;
e Maximizing benefits of our stakeholders;



SAUSAGE CASINGS.

Pooshesh offers a vast selection of plastic casings in terms of caliber range, layers, thickness and printing. Our products come with the excellent
caliber consistency and processing properties using a perfect combination of different types of high-performance polyamides from world’s top
brands, to achieve a unique level of performance. The superior mechanical properties of our plastic casings, makes it an excellent choice for
sausage production. Our casings are used for a wide range of sausage products including cooked, uncooked, smoked and unsmoked sausages.
We also offer Easy Peel casing for automatic peeling machines and for sliced sausages. To learn about technical features of all products please
see ...

Plastic Sausage Casings Pooshesh Tehran Navid Co. in Monolayer and Multilayer multilayer  plastic  casings.

Our casings are used for a wide
range of meat sausages and
also for dairy products. Primary
materials for production line are
supplied from world class
European suppliers including
polyamide,
adhesive and printing ink in
compliance with highest
standards for food contact
products. Benefiting from the

masterbatch,

equipment  developed  for

i

Germany and Switzerland, the
latest technology of polymer
extrusion has been applied in
sausage
casings. All of our products
passed industrial toxicological
tests, heavy metal content,
GMO and allergens tests with
excellence. We have IS0,
HALAL, CE and HACCP
certificate.

manufacturing

Casings

Applying solo extruder or
several extruders in production
line, we offer both monolayer
and multilayer casings for
different applications. In order
to provide prolonged shelf life
for sausages and to enhance
seal factor of the casings to
avoid weight loss, also to keep
quality of the final products at
optimum levels, we offer

Regular shelf life provided by
monolayer casings dare 3 weeks
and for multilayer casings
extends to 6 weeks. Of course,
storage condition must be
considered to achieve
prolonged shelf life.




Permeable and barrier Casings
Beside barrier casings used for
unsmoked products, smoke
permeable casings are also
offered for smoked meat and
cheese products. Permeable
casings are  monolayer to
enhance the penetration of
smoke through the casing.
Smoking is done in  smoke
chamber in specific conditions of
temperature, pressure and
humidity. Smoking time is different
for different products with the
average of 2 hours. The perfect
smoke taste is achieved using
special wood chips.

Biaxially orientated casings

Orientation makes the casings
stronger and more stable through
alignments of its polymer chains
to acquire better properties. Being
biaxially oriented gives the
casings benefit of enhanced
mechanical and barrier
properties. The shrinkage force

built up in the casing structure will
be released during sausage
making procedure and exposure

to heat. This feature adds up to

the adhesion quality between
meat and the casing as well as
avoiding wrinkle formation on the
product.

Soaking
Our mini-calibers don’t require

soaking before stuffing. However, 78

some consumers prefer to soak
them before use.

Big calibers require soaking
properly before application in 28
°C water for about 1 hour to allow
the casing to absorb water
adequately. Both interior and
exterior surface of the casing must
be exposed to water for an
effective soaking.

Improper stuffing or breakage "
during stuffing and cooking will

occur in case of improper soaking.

=< AL .

; - Perfect Stuffing

By nature, our casings must be
stuffed to the recommended
diameters. If the over-stuffing is not
done properly, then there will be

w2 wrinkles on final product. General

expansion is about 10% for all
products;, however, it could vary
based on machinery and emulsion
specifications. Choosing correct size

of filling horn which is just little bit

smaller than interior diameter of the
casing is necessary for stuffing.

' Closure can be done using
- appropriate  clipping and  tying
methods. Aluminum clips are very
” popular. Choosing the right clip size
" is important. Applying a too big clip

will lead to slippage and wrinkles on

the products. On the other hand,
applying a too small clip will cause

cut and breakage of the casings
~ during  filing and  processing.

Clipping can be done using
automatic clippers or manually.

- Twisting is a replacement for

clipping. This method is popular in
many markets and applied widely.



Cooking
Cooking position can be both
horizontal and vertical. For
different products based on
their weight and emulsion,
cooking time and temperature
varies. Average cooking time
could be from 1 hour for small
sausages to 3 hours for big
calibers. Cooking temperature
must be set to achieve desired
core temperature depending
on product weight and
emulsion. Normally, the
cooking temperature is set to
80°C. The core temperature of
/2°C  should be

during cooking.

reached

Cooling

Cooling down is done without
the risk of bursting, applying
common usual ways. The only
consideration is to avoid fast
cooling with high airflow or
iced water. For a perfect

result, following measures can
be taken (optional): Right after
cooking let the sausages rest
in room temperature for about
12 hours. Cold showering;
Transfer the sausages into
cooling room and let them rest
to reach core temperature of
4°C. The long cooling time is
to reach desired cohesion and
consistency in sausage
texture to get nice slices of

final product.

Casing colors
One of the advantages of
using plastic casing
benefit from the option of
unlimited colors!

IS to

Pooshesh offers casings in
variety of unlimited colors
from beautiful shiny colors to
tint and clear casing. All
pigments used for production
of colored casings comply
with standards and

regulations for materials that
come in contact with food with

health
certifications. We color-match

accredited

our casings to your specific
color requirement.

Printing

All products are offered with
the option of multi-color
printing on one or both sides
of the casings. For mini-
calibers we do 6+6 and for big
calibers we do 8+3. Picture
designs are also beautifully
printed on big calibers with
high quality flexo printing. Our
graphic designers in printing
plant are in regular contact
with our clients in order to
bring new creative ideas to
their art works. By producing
exclusive designs for our
customers, we help them to
make a perfect presentation
of their products in the market.




Reels and shirred sticks
Mini-calibers are offered in shirred
sticks and big calibers are available in
reels and shirred sticks. Length of
shirred sticks can be adjusted upon
request. Shirred sticks are available in
open and closed ends. Shirred sticks
are wrapped in nets for more
protection. One important benefit of
using shirred casing over reels s
convenience for proper soaking which

is very helpful for big calibers.

Storage time and conditions

Storage time of 24 months is suggested
for all casings under
conditions characterized as:

optimum

Cool and dry place protected from frost
(4°C to 30°C). Keeping in original sealed
packaging until ready to use. Un-used
casings must be kept in airtight plastic
bags to maintain moisture content.

Minimum weight loss
One of the advantages of using plastic
casing over other natural or artificial

casings such as fibrous and cellulose
casing is the issue of weight loss.
During sausage processing, high heat
causes evaporation of water and
therefore weight loss of final products.
High barrier features of our plastic
casings prevent any weight loss during
thermal process and cooling. Weight

loss for our casings is almost zero.

EASY PEEL Casing

EASY PEEL casing provides optimum
sausage release from casing due to the
characteristics of special plastic resins
used in its production which prevents
formation of strong bonds between
meat and the casing. This quality
makes EASY PEEL casing an excellent
choice for sliced, canned or vacuumed
products. This casing is suitable for

manual or high-speed automatic
peeling machines. EASY PEEL s
recommended in light or

semitransparent colors to make any
unpeeled casing parts visible.



Ring-shaped casings

We are proudly the first and the
only producer of Ring-shaped
casings in lran. The technology
was developed in our factory with
the hard work of our technicians
and experts using 100% domestic
resources. This type of casing is
available is caliber 32, 36 and 38
and specific colors. Because of
unique technology in our factory
and so many demands from
domestic clients, this line s
mostly dedicated to domestic
clients and fully booked almost
all year round.

Thermal resistance

Our plastic casings benefit from
high thermal resistance coming
from special plastic resins used in
their structure. This feature is very
important and useful is some
procedures food
manufacturing such as freezing
and sterilization. Our casings can

required in

be used for frozen products as
well as pasteurized and sterilized
products meaning temperature

ranging from -20°C to +121°C can
be tolerated.

Water-vapor and oxygen
transmission rate

Testing our casings in specific
temperature and relative
humidity conditions shows the
lowest levels of transmission rate
for oxygen and water vapor in
compliance with ASTM E-398,
ASTM D-1653 and ASTM D-398b.
Because of such properties, the
weight loss of products during
processing and storage s
minimum. *values depend on
temperature, casing material,

thickness and pressure.

Allergens and GMO

Our products are not edible, and
made up of plastics only; no plant
or animal derivatives were used
in their production. In accordance
with  European regulation (EU)

1169/2011, our casings do not
contain  allergenic  materials.
Primary materials used in

production of our casings do not

contain  genetically  modified
organisms and therefore there is
no need for specific labeling
according to European
regulations (EC) 1829/2003 and

1830/2003.

Packaging and labeling
We have ¢
packaging
designed for all types of our
products. Our packaging protects
the casings

practical and

protective system

and keeps the
moisture at optimum levels during
transportation to final destination.
Our packaging protects the
specifications of the products
during long storage times. For our
esteemed customers all around
the world we provide the option of
putting specified labels on the
boxes with every details required
in their own language.

Shipping and logistics

For all of our clients both in our
vicinity and in other continents,
we offer flexible shipping options
Best

for their convenience.

transportation option will be
offered based on the shipment
volume, time limits and price. With
the efforts of our logistic team
who are in close contact with high
profile international
transportation companies, we
offer services for land, sea and
airfreight to every corner of the

globe.

Pet food

Pet’'s foods as well as human food
need a safe and protective
packaging to keep their nutrition’s
and provide a reasonable shelf
life. Our polyamide casings with
the option of eye-catching
designs keep the pet food rolls
fresh. With features such as high
temperature resistance, excellent
seal factor and low oxygen /
water-vapor transmission, our
casings are an excellent choice

for pet food.



Corporate Social Responsibilitye

Long Standing Business Partnerships

Partnerships with our customers and cooperating parties systematically increase quality and efficiency of our operations and procedures. We
align ourselves with the success of our customers. We put every effort to meet our customers’ demands. Our technical team creates new
developments for specific requirements of consumers worldwide. In return, we are rewarded with the satisfaction of our customers.

Environmental Issue

As an industrial production unit, we are also concerned about environmental aspects of our work and for that matter we started a recycling line
in our facility to develop an environmentally friendly procedure.

Certificates

Pooshesh Tehran Navid has the highest level of certification in the food casing industry. We go under yearly auditing to assure all requirements
for internationally accredited certificates are fulfilled. We take our responsibility very seriously when it comes to food safety and health of our
consumers. Our dedication to achieving the highest standards is confirmed by several certifications including HACCP and CE along with ISO

9001 certified by National Accreditation Center of Iran (NACI) and HALAL awarded by Islamic Chamber of Research and Information Center
(ICRIC).




Servicee

Warehouse sale

Some materials are available in our stock with exceptional price.
Please contact export@poosheshnavid.com for more information.

Distributorship opportunity

In order to develop a well-organized widespread distribution system,
we hereby announce opportunity of DEALERSHIP contract for active
high profile agents in United Arab Emirates, Turkey, Eastern Europe,
Africa and Colombia. After couple of months of primary evaluation,
agents will be appointed as our "EXCLUSIVE AGENT" to be the main
supplier of our products in their respective countries. All active
agents/distributors from the aforementioned countries are invited to
contact us by Email at export@poosheshnavid.com.

Direct selling from Europe

For the convenience of our customers, we are establishing
wdarehouse is some locations in Europe. Through this development
we’'ll be able to respond to our customers’ demands more efficiently
in terms of price, time and logistics.

HEAD OFFICE

No.6, South Gandhi Ave,
1517717117 Tehran, Iran

+9821 8877 2921
+9821 8379 1101
+9821 38379 1824
+9821 8379 2921
+9821 83883 /1

info@poosheshnavid.com
export@poosheshnavid.com
import@poosheshnavid.com
financial@poosheshnavid.com
production@poosheshnavid.com
technical@poosheshnavid.com
sales@poosheshnavid.com



mailto:export@poosheshnavid.com
mailto:export@poosheshnavid.com

