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Atiyenagaran Pooya Tejarat company with the brand of Chiral
is an international producer and supplier of the chain of raw materials needed by the
food industry, in which it pursues several goals

A: Improving the health of food and society

B: Helping to reduce the total price of factory products by maintaining quality and
nutritional value

A: Delivery of the healthiest type of raw materials according to the standard and E E
compliance with health requirements - =
D: Presenting the latest production technology to the managers of production and

quality control and development and research E o

E: The best prices with the best quality
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Stabilizers are one of the most important additives in the food industry,
which are used in small amounts and with high effectiveness in food
products, especially meat, candy, ice cream, etc,

This material with its hydrocolloid structure and high molecular weight and
forming a chain structure leads to increased performance in cutters and
tumblers, improving the texture and color of the product, creating puffiness
and forming the product, maintaining and increasing the moisture content
of the product, and preventing water from escaping in the packaging.
Prevents vacuum
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Among the stabilizers produced by Chiral company:

Chiral101 katri stabilizer

This product has a high performance in the emulsion products of meat
technology and increases the quality in terms of consistency and texture of
the product.

Tumbler stabilizer chiral102

This product has a high performance in water absorption technology in the
scales of 30 to 70 percent and reduces the price while maintaining the
quality and nutritional value.
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Chiral 103 Meat Block Stabilizer

This type of stabilizer for soft meats (chicken dough and similar) that have a
high percentage of fat and are soft and tender after grinding creates a very
high performance in creating a strong texture and elasticity in the
production process.

anti shrinkage stabilizer

This product makes all kinds of burgers juicier and creates a desirable
texture, which prevents hamburgers from burning and sticking after frying.
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This material increases the elasticity and final performance of the product
and improves the texture

Cairal company's improving and stabilizing products

Chiral201 hamburger improving and stabilizing powder
Chiral202 Chiral Bite Improver and Stabilizer Powder
Chiral203 nugget improving and stabilizing powder
Chiral204 falafel improving and stabilizing powder
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In the technology of meat products, etc, this substance has the ability to
replace all or part of the fat and protein used in the formulation, which, while
maintaining the quality and nutritional value, leads to a reduction in the
price of the final product.
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Types of gel makers of Chiral company:

Chiral301 oil and water gelling agent

chiral302 fat and water gelling agent

Chiral303 chicken skin and water gel maker

These products act as emulsifiers for water and oil (fat, chicken skin), by
forming a gel that replaces part of the oll (or fat, chicken skin) in meat
products and improves the texture of the product and the slicing ability. The
quality reduces the price of the final product and can be used in all kinds of
meat products

Chiral304 water and protein emulsifier

As an emulsifier that replaces meat in meat products, this product forms a
strong gel while maintaining quality and nutritional value, in addition to
reducing the cost of the product, it reduces the consumption of meat.
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This powder makes products such as burgers, sausages, sausages, etc. fully puffed up during
cooking and gives the product a nice and delicate texture after cooking.
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Special taste for chiral401 meat products

This product is produced in two types of meat flavor and chicken flavor with
the special formulation and compounds of the research and development
team of Khairal company, which can be used in meat products, which in
addition to the special taste that gives the product an affordable price. also
has

Seasoning for semi-prepared foods chiral402

This product is used in all kinds of stews, soups, broths, and in addition to
the good taste it gives to the food, it creates a glaze in the food and makes
the consumer unnecessary to use other spices. .
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Chiral soup powder402

Soup powder can be used in the following cases:
1- Direct use of soup powder with boiling water
2- It can be used directly in the preparation of all kinds of soups without the
need to add chicken or meat, and in addition to creating a pleasant taste
and aroma, it is economical.
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List of spices of Chiral company:

Chiral501 hamburger seasoning

Spice for chiral502 ham

Chiral503 sausage spice

chiral504 hamburger seasoning

Chiral505 spice for kebabs OF0|
Spice for chiral506 nugget .
In addition to the above spices, the research and development team of the [=] %
company has the ability to produce any type of spice desired by the
customer.
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Ice cream stabilizer

This substance prevents the product from clotting and controls the melting
point of the ice cream

Stabilizer for low-fat and regular milk

This stabilizer can give consistency and good mouth feel to the desired milk

Regular and fruity yogurt stabilizer OF0|
This product can improve the texture of yogurt, prevent the final product
from becoming watery, and increase its storage time in the refrigerator. [=] %

Chiralco.net




N

CHIRAL

Fo9Dbh ADDITIVES

I psb puis g o dulivgs g ££9 ) jollusiawl

Uinljol g Jgiazo cidlg (Silovs yus Sgupse il i &5 jl (589l jglhio 1 Jouazo (il
I Wpao Gulwi szl g dijgSauug

dol>  jolluiawl

5039409 il Jguomo il 9335 5o aols gjluil Lljl gile g 0313 plgd Jguozoe 4 o3l

.M“. ‘.

buttermilk stabilizer; And soft drinks and flavored milk

This product is used to prevent the settling of particles, to
improve the mouth feel and texture of the product, and to
increase the viscosity and create a suspension.

Cream stabilizer

This substance gives consistency to the product and prevents
the cream from watering and improves the texture of the
product.
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This product is a colored pea powder that consists of natural raw materials
including proteins, vegetable oil, vitamins A, C and E, minerals and flavor,
This tasty product is used to produce a variety of products made with eggs
in the meat and poultry industry, sauces and other household and industrial
foods, and has a more suitable and stable price than egg powder,
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Benefits of consumption

1- A complete substitute for eggs and ensuring quality stability. 2- Improving
the texture of the product and replacing it from wrinkling after frying and
heating.

3- Creating the desired volume and increasing the protein content of the
product compared to egg powder

4- Removing the steps of freezing, breaking and disinfecting eggs and
microbial products

5- Reducing the use of oil and stabilizers in the formulation and increasing
the consistency. 6- Being free of cholesterol and fat.

This product has been formulated for the first time in Iran by our team and
is known in the world under the brand name Allegra

will be
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This powder is orange-yellow in color and contains protein, vegetable oil, vitamins and
minerals and is used in the branches of snacks and puffs.
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Baking powder or baking powder has a fermenting role in baking cakes and
sweets and makes the cakes and sweets containing it puffy, spongy and
light.

Our team has been able to use internal resources to prepare this material
and supply it to the market with a much higher quality than the current

products, [m]: E
Ot
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This product is a colored pea powder that consists of natural raw materials
including proteins, vegetable oil, vitamins A, C and E, minerals and flavor.
This tasty product is used to produce a variety of products made with eggs
in the meat and poultry industry, sauces and other household and industrial
foods, and has a more suitable and stable price than egg powder.
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More diverse and newer products will be added to
Chiral's product portfolio.

Chiral's research and development team is constantly
researching and formulating new products.
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