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Today, we are celebrating our 53th anniversary of establishment. Our company was
established by Mr. Ayoub PAYDARI in 1971. He has started business with a simple ice cream
pushcart when he was a young boy. From the earliest days of Mihan, his mission was to
give happiness to the people with Innovative and Superior Quality products. with this
mission, We became the most successful Ice Cream and Dairy brand in Iran.Today, Mihan
is a giant food group with more than 25,000 employees. Mihan factories have more than
350.000 m? Production Hall space. We are market leader for Ice Cream and UHT Milk.
We have 65% Market Share for Ice Cream & 50% Market Share for UHT Milk. We have
penetrated more than 200.000 retail outlets all around Iran. We put major attention on
the company’s quality standards. We have successfully gained ISO 22000:2005,
ISO 9001:2008 & HACCP certifications at each of our plants. Our products have gained
strong reputation and loyalty in international markets as well. Iraq, Kuwait, UAE, Qatar,
UK, Afghanistan & Pakistan are our major export markets. The skill, experience and
passion of our team are some of the key elements enabling our business to grow and
succeed. We believe in the continuous improvement of every aspect of our business.
We challenge what we perform today and make it efficient in order to achieve a better quality.
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Market Leader in Iran & Iraq.

Challenging Brand in Russia, UAE, Iraq, Oman, Qatar,China,
Turkmenistan, Azerbaijan, Bahrain, Australia,Libya, Kuwait,
Canada, Uzbekistan, Georgia, Malaysia,Pakistan, Afghanistan.

Employees: More than 30,000
Production Hall Space: ................ 350,000 m?

Number of Distribution Trucks: .......covvcerevrriernrnne. 4,500
Cold Storage Capacity: ............ccwwmme. 300,000 Tons
@le 9 oll 3 Gy )l ey

i oaaia whlal bl ylac pupa g S japrha s sy
ol Sas 5 g LSl i Lasy gl sl il g LiwsaSy g3 Il a
oliuolesl g glawst sLls Ll

220 POs jl aials
2o pda By i i, 0aubig jun saulgi sliad
ol aws Fid- 5l hw mjes ullgls




ULTIMATE PLEASURE
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Chocolate & Hazelnut &
Biscuit Ice Cream with
Milk Caramel Chocolate &
Cashew Nut Vol.:120ml

PEANUT
L bl 0)S ian
Jobhl5 G g WUSLD iSg)
ridls P ans Giusielibig
Peanut Butter Ice Cream

Coated with Chocolate &
Caramel Sauce & Peanut

Vol.: 120ml
GOLD
MINT JblS assn b sl i
Sy GUSLD S g 9 (Sl
PRIIMLA S Jia Ppas, Al
3818 LiSg b wlg e Vanilla Ice Cream with Milk
>ddea 1P s Caramel Ripple & Coated
Vanilla Ice Cream Coated with Milk Chocolate &
Almonds Vol.:120ml

with Cocoa Vol.: 120ml
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Vanilla Ice Cream Coated
with Milk Chocolate &
Almonds Vol.120mlL

CEOCOLATTE
UK asnn b AUSE i
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Chocolate Ice Cream with
Chocolate Sauce & Coated
with Dark Chocolate &
Almonds Vol.: 120 ml

CHOCOLATE DOUBLE
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Chocolate Ice Cream with L’S:}‘gug" 9 St

Chocolate Sauce & Coated Peledin 1P ipos

with Milk Chocolate & Vanilla Ice Cream Coated

Almonds Vol.: 120ml with Milk Chocolate &

Strawberry Vol.:120ml
[A]



ULTIMATE PLEASURE
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Coffee Ice Cream : !:“'* S,
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Vol.: 170 ml :i s ! ii .
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Saffron Ice Cream
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‘ Vol.: 170 ml
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Chocolate Ice Cream
Vol.: 170ml
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ULTIMATE PLEASURE

Dutch Ice Cream
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Melon Ice Cream
Vol.: 170 ml
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Vanilla Ice Cream
P io Vol.: 170ml
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Vanilla & Mixberries 37727 ]
Ice cream Cappuccino lce cream
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Peanut Butter Ice Cream Coated
with Chocolate & Toffee Sauce
& Peanut Vol.: 75ml
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Coconut Ice cream with Chocolate

Coating

Vol.: 75ml
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Strawberry

Yoghurt

Ice cream

with Raspberry
Coating
Vol.:.120ml
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Vanilla Ice cream
Coated with Fruit
Sauce Vol.:120ml
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Vanilla lce Cream with Chocolate
Sauce Vol.: 130 ml

Chocolate Ice Cream with
Caramel Sauce Vol.: 130 ml
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rHdoda IF-pas
Chocolate Ice Cream with
Chocolate Sauce Vol.:130 ml

rdls 1P ans
Vanilla Ice Cream with Chocolate
Sauce Vol.: 130 ml
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Coffee Ice Cream Vol.: 80 ml
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illa Ice cream & Vanilla

; Vol.: 120 ml
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Saffron Vol: 120 ml
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Vanilla Ice cream with Cocoa
Biscuit Vol.: 80 ml
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yidlalPiaas Glulg
Vanilla SN PRI Chocolate Vol.:120 ml

LViSg) g p0g L L ulg iu
i Gls A cans oM

Vanilla Ice Cream with Chocolate
Coating & Waffle Vol.: 80ml

LS9y 9 9IS g b gilSLS Liuw
Fulola Aipns adw ClSE
Cocoa Ice Cream with White Chocolate
Coating & Cocoa Waffle Vol 80ml
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Mango Ice cream Vol.: 80 ml Strawberry Ice cream  Vol.: 80 ml
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Strawberry lce cream Vol 110 ml Saffron Ice cream Vol:110 ml
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Cocoa lce cream  Vol.:110 ml Vanilla Ice cream Vol 110 ml
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Coffee Ice cream with Caramel Vanilla Ice cream with Sour
Sauce Vol.: 130 ml Cherry Sauce Vol.: 130 ml
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il Ll ‘Ao il LialP -t
Chocolate Ice cream with Mango Ice cream with Passion
Chocolate Sauce Vol.: 130 ml fruit Sauce Vol.: 130 ml
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Vanilla Ice cream + BlackBerry and Vanilla Ice cream + Mango Sorbet
Sour cherry sauce  Vol:130 ml and Passion fruit sauce Vol.1130 ml
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Pink Guava Sorbet

Vol.: 120 ml il uslPrass aul cupw Smw
Mango Sorbet Vol.: 120 ml

SERENDIPITY
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Pink guava & Lemon
Sorbet

Vol.: 120 ml

598 Wgi g awl Copun
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Mango & Strawberry

Sorbet  Vol.:120 ml



' Cheese cake Ice cream wit Raspberry
Coating Vol.: 90 ml
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Cheese cake Ice cream wit
Coating Vol 3
viSg) L glaad) SuSjas
rudoLa P x O ass




ojLij_ubjloabaual

JLlawgl 5

ko 00 aas  Gih8e) Gl iiuw oo N jans Gilie) Gl Gl

Traditional Saffron Ice cream Vol.: 550 ml Traditional Saffron Ice cream Vol.: 180 ml
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Marash Ice cream with Goat Milk Vol.: 550 ml Marash Ice cream with Goat Milk Vol.180 ml
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Gaz Ice Cream Vol.: 100ml Sohan Ice Cream Vol.: 100ml

ICECREAM

MAGNIE]

Chocolate & Mint Ice cream with Bitter
Gaz ice Cream Vol.: S0ml Chocolate Coating Vol.: 80 ml
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Pineapple & Blood orange
lcecream Vol 80 ml

MilkY

AL

Banana Ice cream b [AITRIA<
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Mango Ice cream Melon Ice cream ridolie 9ans CUSG
: Vanilla Ice Cream With
Chocolate coating

Vol.: 90 ml
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Strawberry Icecream

rdhe Apas
Vol.: 80 ml
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Watermelon | Ice Lolly Saffron
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Watermelon Ice cream Orange Ice lolly il A pas diug g
Vol.: 80 ml Vol.: 80 ml Traditional Saffron IceCream

with Frozen Cream &
[ e Pistachio Vol.: 80ml



Lemon Ice Lolly"\.-‘al.: 60 ml 5,
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Sour cherry, Mango,
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Blue berry Ice lolly Pineapple Icelolly with  Black plumicelolly Orange Ice lolly with
Vol.:.80 ml Fruit Pieces Vol:80ml Vol:80ml Fruit Pieces Vol..80 ml

rdlia Vi pas lolgS S 50
Pink guava Ice lolly
Vol.:70 ml

rdliaVeipas goud g ollli 50
Sour cherry & Lemon Ice lolly Vol.70 ml
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Pineapple Icelolly Sour Cherry & Orangelcelolly Mixberries Ice lolly
:'cirilin ':f;l?;g f:l glalc;g IHT Ice lolly with Fruit Pieces Rampion Icelolly  with Fruit Pieces with Fruit Pieces

e i ehe Vol.: 80 ml Vol: 80 ml Vol.: 80 ml Vol.: 80 ml
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Sour cherry Vol.: 105 ml

id el 0ipas wgild Jdolel-0pns Vg S
Black berry  Vol:105ml Cola Vol.: 105 ml
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Mango Ice lolly Vol.:.80 ml
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Orange lce lolly Vol.:80 ml
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Mango Ice lolly  Vol:80 ml
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Chocolate Ice cream with
Cocoa Coating Vol.: 80 ml
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Vanilla Ice cream with Banana
Coating
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Vanilla Ice cream with
Cocoa Coating Vol.: 80 ml
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Vol.: 80 ml
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Vanilla Ice cream with Mango

Coating Vol.: 80 ml
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e A sidolo A aas
- Vanilla Ice cream with Strawberry Vanilla Ice cream with Orange
Coating Vol.: 80 ml Coating Vol.: 80 ml
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lce cream
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Vanilla Ice cream with Cocoa
Coating Vol.: 80 ml MRX'
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Vanilla Ice cream with Cocoa

: g Coating Vol.: 90 ml |
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Banana Ice cream with Chocolate
Coating & Almond Vol.: 80 ml
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Vanilla & chocolate Cocoa Ice cream with Chocolate
_ Vol.: 90 ml Coating Vol.: 80 ml

Biscuit ice cream
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Biscuit Ice cream with Biscuit
Coating Vol.: 80 ml
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Banana, Strawberry & Vanilla Ice Cream
With Decoration Chocolate Vol.: 80 ml

Charze
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Vanilla & Cocoa Ice cream with
Chocolate Decoration Vol 80 ml

Patrtick
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Vanilla & Cocoa Ice cream with

Chocolate Bar With Decoration

Vol.80 ml
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Vanilla & Cocoa Ice cream with
Chocolate Decoration Vol.80 ml
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Vanilla Ice cream with Fruit Juice
Concentrate Vol.: 94 ml
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Sour Cherry ice lolly with
Sour Cheggy Vol..140ml

N

oibglays g Lolg s
5idd Lo 100 a5 laja b
Vanilla & Date & Cinnamon
Ice Cream Mixed with Nuts
Vol.: 155 ml
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Vanilla & Cocoa & Dutch (Butter) yiud Glo 1P jpaas gusgils G
&:Lf:iaomrh?la':kbe”y bt Cappuccino Ice Cream Vol.: 120 ml
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H Filling Vol.: 120ml

\Creamy Cake
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Profiterole with Sweetend
Whipping Minarine Mixed
with Milk Fat ~ Vol:100ml
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Cocoa Biscuit with Cream
Vol.: 80ml

Py



2338 5l Bpons jl Jubas i 85 P LakJ Before use, Please Take Out of the
Agud gyl Freezer & Wait 30 Min.at Room Temp.
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Vanilla & Chocolate Ice cream
with Vanilla Cake Vol.: 1Liter
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Pomegranate & Vanilla Ice cream
900 ml
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Strawberry lce cream Vol.: 1 Liter
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Dark Chocolate Ice cream  Vol.: 1Liter
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Dutch Ice cream Vol.: 1 Liter
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Strawberry & Vanilla & Coffee & Dutch
Ilce cream Vol.: 1 Liter
Chocolate Ice cream Vol.: 1 Liter
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Caramel Ice cream Vol.: 1 Liter
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Melon Ice cream Vol.: 1 Liter
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Coffee Ice cream Vol 1Liter
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Saffron Ice cream
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Majoon lce cream
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Mango lce cream
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Vanilla Ice cream
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Vol 1 Liter
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Vol.: 1 Liter
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Vol.: 1 Liter

ol

Vol.: 1 Liter
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Milk Chocolate & White
Chocolate & Dark Chocolate
Ice cream Vol.: 1 Liter
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Espresso & Caffe latte
& Vanilla madagascar
Ice cream Vol.: 1 Liter
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Banana Vol.:1&2 Liter

Vol:1&2 Liter
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Vanilla

Vol:18& 2 Liter
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Saffron Vol.: 1Liter
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Coffee Vol:1& 2 Liter
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Strawberry Vol:1& 2 Liter

jffkaw/ ary

. @

Fl



— = Special Caleing
b i i B (O T =0
a al LS gd T ] L_|

v

Traditional Saffron Icecream
with Pistachio & Cream
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Banana & Chocolate Blueberry Ice Cream
Ice cream
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Tutti Frutti lce Cream
with Chocolate Dragee
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Banana Ice Cream
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Banana lce Cream with
Chocolate Cake
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Vanilla Ice Cream
with Pistachio Pieces
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Dark Chocolate Ice Cream
with Chocolate Pieces
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Coconut Ice Cream
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Vanilla Ice Cream with Walnut
Pieces & Chocolate Sauce
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Vanilla Ice Cream with
Chocolate Cake &
Pistachio Pieces
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Dutch Ice Cream
with Walnut Pieces
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Caramel Ilce Cream with

Peanut Pieces & Honey Sauce
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Chocolate Ice Cream
with Hazelnut Pieces &
Chocolate Sauce
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Caramel Ice Cream with White Chocolate IceCream & *
Chocolate Sauce Raspberry Sorbet
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Dark Chocolate & Orange Vanilla & Orange & Strawberry Vanilla & Blackberry Ice cream

Ice Cream Ice cream
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Mango & Melon & Strawberry Sour Majoon Ice Cream Melon Ice Cream with Fruity Sauce
lce cream
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Strawberry Ice Cream with Majoon lce Cream Chocolate Ice Cream with
Fruity Sauce Chocolate Pieces
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Pineapple Saffron Blackberry Sorbet
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Caramel Vanilla Dutch
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Dark Chocolate Chocolate
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Pomegranate Sorbet Sour Apple
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MIHAN FOOD INDUSTRIES GROUP
22nd. Km of Tehran-Saveh Rd., Opposite Gha-e-miyeh,
Islamshahr, Tehran, Iran P.O.Box.: 33135-396
Islamshahr, THR/IR Tel.: 0098 21 57524
Fax: 0098 21 89789232 www.mihan-food.com




