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About Us:

Farrukh Mehr Spadana Company is among the leading factories in
the production and packaging of pasteurized butter, Margarine,
butter oil, and various types of pasteurized cream. This company
started in 2010 in one of the most prominent industrial sites of
Isfahan (Mourchekhart Industrial Town). The Farrukh Mehr Spadana
Company entered the food industry as the first and most important
producer of butter from pasteurized cow cream.

This company has been among the exemplary factories of Isfahan
province from the Food and Drug Administration since 2011. We are
proud that throughout all these years, we have brought the start of
a perfect day for the people.

All products of this company are produced with the license and
supervision of the National Standards Organization of Iran (ISIRI),
the Food and Drug Organization (IFDA), and under the international
certification of Quality Management System (ISO9001:2015),
International Food Safety Standard (ISO22000:2018), International
Critical Control Point Standard (HACCP), Integrated Management
System (IMS), Occupational Health and Safety Standard
(ISO45001:2018), Envir

onmental Management (ISO14001:2015), Halal Standard, and IR
code from the Veterinary Organization of Iran for export purposes.
This leading company is also involved in exporting to various
countries, including Turkiye, Azerbaijan,Russia, Turkmenistan, Irag
and others.

Our company is always trying to provide the high-quality product by
using modern equipment and employing specialized personnel.
This company hopes that in the light of the beneficent God and the
prudence and efforts of its managers and employees, it will provide
the best quality of its products to the people of Iran and the world.
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pasteurized butter

Pasteurized butter made from fresh cow i, ~ = e T

cream is one of the most beneficial dairy " B A 1 DA WA A ééﬁ%g}%/‘%ﬂﬂ% /2
products. The energy levels of this product is L g ' TR
very important for children, adolescents, and
adults who have an good level of physical
activity during the day. Additionally, the
presence of vitamins A, D, E, and K, as well as
essential fatty acids, indicates the significant
nutritional value of this product.

4*250 GR
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The Margarine is one of the delicious

food items, and the reason for the

popularity of this product is the no use

of animal products. This product is

made from the margarine base oil,

which is a combination vegetable oils

such as sunflower, palmolein, etc.

The Margarine is an ideal option for the

following gropes:
1. Those who follow a vegetarian diet 1
2.Those who are lactose intolerant
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3.Those who experience specific dietary / E ﬂ? E ﬁ?

restrictions +4 24 200¢g +4 100 10g
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butter oil:

butter oil has a high purity percentage,
and no preservatives or essences are
used in its production process. This
product is a rich source of vitamins and
essential fatty acids. Butter oil is used
for cooking food (low heat) and making
desserts, and it can also be used on top
of the food at the end of the cooking
process.

Acidity (2/100) | Max 0.8

Peroxide (Meg/kg) | Max 1.5

Melting Point (°C) | 28 — 34 °C

Energy (g/100) 900 Kcal

Fat (2/100) Min 99.3
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Vanak pasteurized butter in weights of 5,10 and
25kg and mandegar margarine in weight of 10 kg
are available for major uses.
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