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HISTORY

Faravari Fructose Nab Company was opened and started operating by the Honorable Minister of Industry,
Mining and Trade in 2016. Currently, this company has two sites in Nazarabad Industrial Town. The first site
has a variety of products that include starch and different types of modified starch such as oxidized starch,
cationic starch, pre-gelatinized starch, types of dextrin and starch glue, as well as corn by-products such as
corn germ, enriched corn bran (G+), corn gluten, liquid Gluten , concentrate types and animal supplements.
The second site also produces a variety of natural sweeteners such as fructose syrups, glucose syrups,
dextrose, maltose, liquid maltodextrin, maltodextrin powder and glucose powder for various uses. In order to
provide high quality products in accordance with global standards, experienced human resources and
modern technology have been used. The main goal of this company is to ensure the provision of high-quality

products, timely delivery and provide efficient services and advice to customers.
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NFCS55

Fructose 55 is a natural and odorless sugar with high sweetening property
and desirable brix. This sugar increases the durability of the product and
prevents premature decay by reducing water activity. Other major
reasons for using fructose syrups are easy use and optimized energy and
manpower while increasing the product.

Applications: drink industry, fruit juice, carbonated drink, non-alcoholic
beer, bread and pastry industries, all types of sauce, dairy products, and
frozen desserts.

NFGS42

Fructose 42 is applied in the food industries as a sweetener,
flavor, Brix, and viscosity improver. The major reasons for
using this product are suitable composition with fruit flavor,
gloss in the end product, and consistency of flavor and odor.
Suitable easy fermentation of this sugar has increased the use
of such sugar in the bread and pastry industry due to the
higher effect of yeast on simple sugars. In addition, higher
consumption of this syrup in the bakery industries can delay
staling of bread. Application of this sweetener in the bread
and pastry industries leads to crispy products and suitable
light brown or golden color.

Applications: bread and pastry industry and all types of fruit
drinks.

PHYSICOCHEMICAL PROPERTIES
NFGS42 NFCS95

MIN MAX MIN MAX

Metal Barrel

BRIX(200) 69 7 74 76
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FARAVARI
FRUCTOSE

FRUCTOSE SYRUP

NFGS10

Fructose 10 prevents crystallization, retains gloss and freshness, and
prevents drying, and granulation on the pastry.
Applications: Baklava juice, jawbreakers, and all types of pastry.

NFGS20

Fructose 20 improves consistency, controls sweetness rate, and
favorable taste in the end product.

Applications: pudding, Turkish delight, dessert, nougat, caramel,
marshmallow, ice cream.

Fructose 30 improves odor and flavor and durability due to its
sweetening property, suitable Brix, viscosity, and also prevents the
crystallization in the end product. The important features of this
product are the prevention of oxidation, the creation of textures and
suitable color, and also favorable taste in emulsified sauces and
ketchup.

Applications: jam, canned fruit, marmalade, Baklava, halwa, ice cream,
mayonnaise sauce, ketchup, and all types of desserts.

PHYSICOCHEMICAL PROPERTY

NFCS10 NFCS20 NFCS30
MIN MAX MIN MAX MIN MAX

BRIX(20C) 79 80
DE 62 63
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GLUCOSE SYRUP

NGSA42

Glucose syrup 42 is the product of corn starch enzyme hydrolysis
with dextrose of DE of 42.

This product prevents crystallization and increases mouthfeel by
improving viscosity leading to a stronger feeling of the flavor in
the mouth. It also increases the gloss of the product, creates a
suitable texture, and improves chewing properties.

Applications: chewing gum, jawbreakers and jelly candies,
chocolate, ice cream, toffee, and nougat.

NGS60

This product is the product of com starch enzyme hydrolysis with a
dextrose (DE) of 60. Glucose 60 retains air bubbles in the complex
network at the time of the mixture and creates a very suitable texture in
the products with the stability of the floor colloidal network leading to
the production of ahomogenous product with a high retention time and
better flavor and organoleptic properties.

Applications: emulsified sauces and ketchup, ice cream, marshmallow,
candy and toffee.

PHYSICOGHEMICAL PROPERTIES

NGS42
MIN MAX

Metal Barrel

BRIX(20C) 80 84
DE 42
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Metal Barrel

FARAVARI
FRUCTOSE

NAB

GLUCOSE POWDER

Glucose powderis an odorless and white powder that is made from
corn starch enzyme hydrolysis using the spray dryer technology
(spray dryer). This powder has (DE) 25-36 dextrose equivalent.
Since the product is powder-like, it is easy to use, preserve and
transport it. In the same applications, liquid glucose syrup and
powdered food such as instant beverages, ready-made soups, and
child food are used. This product is a transparent liquid and has a
mild sweet flavor.

Functionality:

. It prevents the crystallization of the end products.

. Itincreases mouthfeel by improving viscosity.

. Itis brilliant and shiny.

. It creates desirable stability in the end products.

. It improves chewing properties with increasing softness in the
products.

. It preserves the shape of products during cutting and packaging.
Applications:

Bread and bread products, beverages and fruit juice, breakfast
cereals, cake, biscuit, candy, chocolate, jam, toffee, halva,
marshmallow, fondant, baklava syrup, nougat, chewing gum, Ice
cream, dairy, sauce, drink powder, sports drinks, and supplements,
frozen products, ready and instant food, baby food, canned food,
powdered milk, nutritious snacks, hydrating vegetables, spices and
condiments, and medicine.

PHYSICOCHEMICAL PROPERTY
MIN MAX

Appearance White Powder
Moisture content (%) 10

DE 25 85
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MALTOSE SYRUP

ARIAD

NM40

This product is a syrup of corn starch with a maltose content
of 40% which is less sweet than fructose syrup. The
important features of this product are gloss, lighter color,
prevention of viscosity, and removal of roughness and
crispiness in the end product.

Applications: chewing gum, jawbreakers and jelly candies,
caramel, ice cream, jelly, gelatin products, and gummies.

NMS0

Maltose syrup 50 ,is product from corn starch by enzymatic
hydrolysis with 50 percent maltose .It is used in Candies, Jams
and Ice Creams By using it consumption of modifiers will be

decreased. It makes a suitable texture and it controls sweetness
and makes a favorable taste. It prevents unfavorable taste that
has originated from small Lactose Crystals. It prevents the big ice
particles gets shaped and it finally makes a very suitable texture.

PHYSICOCHEMICAL PROPERTIES
NM40
MAX

Metal Barrel

BRIX(20C) 81
63
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Dextrose

Dextrose is known as glucose or corn sugar and is a simple
carbohydrate with a very high glycemic index which is produced
by corn starch enzyme hydrolysis. Dextrose find different
applications in different industries such as chemicals, medicine,
food, and the nutrition of animals. Dextrose is used as a suitable
carbohydrate source for the fermentation of yeasts and
microorganisms in the alcohol, acid, bread, and beer production
industries. Food producers can control the sweetness rate and
nutritional value of the products, reinforces Maillard reaction

, increases durability time, and improves production expenses.
Dextrose is an energy source with the same calorie of 4 kcal/g as
a sugar cube and a high glycemic index (100). Dextrose can
reduce freezing point and control water activity rate in food.
Dextrose also finds several applications in medicine. It is also
used in intravenous injections to be combined with other drugs
to increase the blood sugar of the individuals.

PHYSICOCHEMICAL PROPERTIES

MIN MAX

35 65
96
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Starch

Starch is a Polysaccharide which consists of Amylose and
Amylopectin. In addition to its consumption in Food Industry it is
consumed in manyother industries too. In most countries in the
world starch is extracted from the corn. Some of the starch
consumption areas are: Food Industry (Differentkinds of Sweets,
Food additives, Meat Products, Producing different sweetening
Liquids such as Glucose, Dextrose and Fructose), Different sizes in
textile industry, Paper production, Cartons, Different
Adhesives, Wrappers, Stabilizer production, Cosmetics, Hygienic
Products, Serums and fillers in Pharmaceutical Industry.

PHYSICOCHEMICAL PROPERTIES
MIN MAX

MOISTURE (%) 14
PROTEIN (%) 0.7
FAT (%) 0.5
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Maltodextrin \ & NAB

Maltodextrin is a mixture of saccharides with a molecular
weight between polysaccharides and oligosaccharides with DE
lower than 20 (not sweet), which is available as white powders
or concentrated solution. Maltodextrin is more soluble in water
than native starches, also is cheaper in comparison with other
major edible hydrocolloids and its solutions have a bland flavour
and smooth mouthfeel . It performs multifaceted functions in
food systems, texture improvement, films formation, giving
surface sheen, increasinge of solubility, serving as oxygen
barriers .crystallization inhibition and control of freezing point.
It has been proven useful to reduce Maillard reactions and is
used in microencapsulation of food components such as
vitamins, minerals and colourants. One of the most unique
processing characteristics of maltodextrin is its ability to retain
product odor for a long time.

PHYSICOCHEMIGAL PROPERTIES Powder Maltodextrin
MIN MAX

Moisture 10
D] 20

PHYSICOCHEMICAL PROPERTIES Liquid Mtaltodextrin

MIN MAX

50

2 FARAVARI
g, FRUCTOSE
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It is a kind of starch that has been physically modified. To
produce this type of starch, the native starch is first
gelatinized and then quickly dried, and roller dryers, spray
dryers, and extruder can be used for drying. Pregelatinized
starch has the ability to dissolve in cold water as soon as it is
placed in the aqueous environment, it absorbs water into its
structure and creates a high viscosity, It helps to improve the
viscosity in products without cooking, or with cooking, and it
gives consistency to food products. Gelatinous starch in the
paper industry binds the paper fibers together like glue and
increases the strength of the paper. It is used in the
cardboard industry to prepare cardboard glue and in casting
and concrete making for molding. Pregelatinized starch is
used to form and create adhesion in tablets and as a filler in
medicines. It can be also used to cool the drill bit and reduce
water consumption.

Pregelatinized Starch

PHYSIGOCHEMICAL PROPERTY

h PTowder
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WHITE DEXTRIN NAB

White or yellowish powder dextrin is one of the starch
derivatives that has a solubility in cold water of at least 40%,
and its viscosity is stronger than native starch and the
resulting film is stronger and has the ability to stick and form
a strong bond. It is lighter than native starch. White dextrin is
used in food industry, textile, paper industry, glue
production, paint production, casting, mold coal, wetting
adhesives and postage stamps, labels and animal feed.
Dextrins are used in drilling, ceramic formulation and in the
production of wood pellets by compressing wood chips
under a press, sticking sawdust together and obtaining wood
with the desired hardness. It is also used in the production of
pellet coal by compressing coal powder under the press and
production of the desired hardness and preparing coal
pellets.

PHYSICOCHEMICAL PROPERTY

MIN MAX

Appearance White-yellowish powder
Moisture content (%) 5

pH 7
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YELLOW DEXTRIN

Yellow dextrin powder is one of the derivatives of starch, which
has a solubility in cold water of at least 70% and has strong
adhesion and is used to produce adhesives with a high
percentage of dry matter. Yellow dextrin in food industry,
carton industry, glue production, paint and composite ink,
dyeing industry, carbon paper, cardboard tubes and spindles,
detergents, bottle label glue, wall paper glue, fireworks and
gunpowder, welding electrode powder, steelmaking, concrete
additives, tiles and ceramics are used. Dextrins are used in
casting, drilling and in the production of wood pellets by
compressing wood chips under a press, sticking sawdust
together and obtaining wood with the desired hardness. It is
also used in the process in the production of pellet coal by
compressing coal powder under the press and obtaining the
desired hardness and preparing coal pellets.

PHYSICOCHEMICAL PROPERTY
MIN MAX

Appearance yellow Powder
Moisture content (%) 5

pH 7
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N NAB

BROWN DEXTRIN

Brown dextrin powder is one of the derivatives of starch,
which has a solubility in cold water of at least 85%, and has
high adhesion properties and drying speed, and is used to
produce adhesives with a high percentage of dry matter.
manufacturing, glue production, composite paint and ink,
dyeing industries, carbon paper, cardboard tubes and
spindles, detergents, bottle label glue, wall paper glue,
fireworks and gunpowder, welding electrode powder, steel
making, concrete additives , ceramic tiles are used. Dextrins
are used in casting, drilling and in the production of wood
pellets by compressing wood chips under a press, sticking
sawdust together and obtaining wood with the desired
hardness. It is also used in the process of obtaining pellet coal
by compressing coal powder under the press and obtaining
the desired hardness and preparing coal pellets.

PHYSICOCHEMICAL PROPERTY
MIN MAX

Appearance Brown Powder
Moisture content (%) 5

pH(Solution%10) 7
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OXIDIZED STARCH

Oxidized starch is a modified starch that has different properties in
the vicinity of oxidizing agents and has lower viscosity and higher
fluidity than raw starch. Starch oxide is used in papermaking in the
press size section, because it reduces the water absorption of
paper and lint and improves its printability. Also, by increasing the
strength of surface bonds, paper resistance such as tensile
strength and burst resistance increases. increases significantly.
Due to the fact that it has a better adhesion property than raw
starch, it is very suitable in the textile industry for gluing all kinds of
fabrics and improves the quality of the fabric. Oxidized Starch is

used in the preparation of starch-based adhesives in a combined,
form It is also used as absorbent powder in medical and sports

products.

PHYSICOCHEMICAL PROPERTY

MIN MAX
Appearance white powder

Moisture content (%) 14
pH (Solution %10) 4/5 S
Viscosity of 10% solution (cps) | According to the customer's order
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Corrugated Cardboard Adhesive Powder(Z4)

It is a white powder that includes native starch, modified starch
and other additives, which is used to make Corrugated Cardboard,
To prepare this adhesive, it is enough to mix th adhesive powder
with water at room temperature in a ratio of 1 to 5 and stir for 30
minutes with a high speed stirrer.

This adhesive has advantages such as :Reducing the consumption
of adhesive per square meter of cardboard compared to the
previous methods of preparing adhesive, Creating proper
viscosity, homogenous and stable texture in the fastest time, High
permeability and high adhesive strength, Reducing energy
consumption (electricity and steam),Reduction of waste and costs
caused by environmental effects resulting from adhesive
production waste and easy to transport and storage.

PHYSICOCHEMICAL PROPERTIES

MIN MAX

Moisture(”) 2

Viscosity 20

(20% Solution, ambient temperature, Based
on the exit time from the ford cup No.4)
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GERM

Oil of the corn germ is a good source of omega 3. it plays an
important role in providing vitamin E & K and essential fatty
acids.

this oil contains high amounts of unsaturated fatty acids and
small amounts of saturated fatty acids, which are very
beneficial for health.

PHYSICOCHEMICAL PROPERTIES
MIN MAX

MOISTURE (%) 6
PROTEIN (%) 112
FAT (%) 40
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LIQUID GLUTEN
(CORN STEEP LIQUOR)

Corn steep liquor (CLS) or Liquid Gluten is a substance which has
protein inside. It has energy which is metabolized very efficiently
too. It is a by-product of Steeping stage.CSL is a good source of
energy and Protein. It prevents the crushing of the feed thanks to
its stickiness. It makes the feed homogeneous.

This substance includes high amount of vitamin B and minerals
which has a wide range consumption in animal feed.

PHYSICOGHEMICAL PROPERTIES
MIN MAX
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GLUTEN

Corn Gluten is a dried substance that is separated in starch
production line. It has large amount of vitamins, minerals and
proteins. It is one of the best protein sources in animal, poultry
and fishery feed. This product gets digested easily and it metabolic
energy is higher than corn. Gluten is a wonderful source for
Carotene and is important in meat and eggs.

PHYSICOGHEMICAL PROPERTIES
MIN
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Corn bran enriched by C.S.L.(g+) NAB

Bran is one of by-products in corn wet milling process.It has
starch, protein and fat inside. Corn Bran is used as rich source

of fiber for animal and poultry feed.

Corn gluten named (G+) has been introduced as one of the products
of Faravari Fructose Nab Company. main components of corn are
starch, gluten, Germ, and barn. Before the start of the isolation
process, corn is steeped in water for 48 hours at50° C.

It is a compound of Corn Bran and corn steep liquor (CSL).

In comparison with Corn Bran it has a noticeable amount of
energy, protein and minerals.It can provide an amount of
protein and energy in animal and poultry feed.

PHYSICOCHEMICAL PROPERTIES
MIN MAX

MOISTURE(%) 1122
PROTEIN (%)
FAT (%)




Head office

Unit 1 - Espinas bldg - Mirzababaei blvd.
Ashrafi esfehani Highway - Tehran

Tel:

2144894835 98+

2144894837 98+

2144894839 98+

Fax:

2144894852 98+

Factory

Nazarabad industrial city
Nazarabad - Alborz

Tel:

2645334129 98+
2645334126 98+
2645330038 98+
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WWW.FFNAB.COM
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