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Mushroom & Cheese Noodelite Mushroom Nooodelite VegEtﬂble Nooodelite BEEf Nooodelite Chicken Noooelite
piz g 2ul8 Sdisgs 2 L8 G Jisg 5 Olay jaaw Sudlsgs CungS Cadlsgs E—o S Jl>gs

Saffron Noeoodelite MASALA Noooelite CURRY Noooelite Tomato Chili Noodelite BBQ Nooodelite
Ul-ac j Sudldgs Ulowloo i llsgs 5 JLS o dlD g S5 15559 6295 Luuw Cudlngs 9._1_5.._1_._!_]'._! dldgo

Page No 2




Nooodelite

Nurtition Facts

Flaveur (fer 100¢r)

chicken

Beef

Vegetable

Mushroom & Cheese (pizza)

Mushroom

Tomato Chili

Saffron

Masala

Barbeque

Curry

Packaging

Sachet
Pack

Carten

Protein
9/43
9/49
9/54
9/45
9/23
9/10
9/22
9/33
9/49

9/33

Carton= 40 pcs of noodles

2YFATVAAE

Carton= 8 Pack x 5 pcs

TUYV
AUSTRIA
CERTII_:IED

EM 150 3001
Ceriificale No. 20000303007 T17
TOW AUSTRIA CERT GMBEH

TUY
AUSTRIA
CER'[IFII?D

EN 150 23000
Cartificabs No, 2054203007718

TOW AUSTRLA CERTGMBH

TUY
AUSTRIA
CERTIFIED

Cerlificaies No, 301122030077 19
TOW AUSTRLA CERTGMBEH

21/42
21/42
21/44
21/42
21/42
21/40
21/52
21/42
21/42

21/42

Carbohyorate

58/07
57/42
57/58
56/06
56/84
56/71
56/84
57/2

57/42

57/2

489/01
486/80
487/70
486/20
487/01
479/60
480/11
485/11
486/80

485/01

03y B jaw 1598 Olil ) 3 jua0 884k
|_.|T(L;J|373J P) yidd o Foo jo 1 cdlsgs Iail
3.5 bglao g2
o8Lal T o 1 oty JSIS 625 pxb u
S 0283 Pudo 80 Iyl 2 (59 9 03 5
S o D AL oo gw ddlol lad Cudings
Soolas SAT 1 T Slgs oo Joles
How to prepare:
Place Noodelite into 400 ml (2 glasses)
of boiling water
Add contents of seasoning and let it
cook for 3 mins
Your delicious Noodelite is ready to

serve R
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Whole Weat Nooodelite

Whole‘Wheat

. J Noodellté *
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VEGETABLES READY IN

HEALTHY &
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IT'S B kv NUTRITIOUS |
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Whole Weat Noooelite Jlauwguw i vgs
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VEGETABLES READY IN READY IN CHICKEN READY IN
FLAVOR! QMINUTES FuLL HEALTHY & B MINUTES FuLL HEALTHY & FLAVOR SO MINUTES FuL HEALTHY &
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Vegetable Whole Wheat Nooodelite Beef Whole Wheat Noooelite Chicken Whole Wheat Nooodelite
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Noodelite JIdawguw Sl ngs

Nurtition Facts

Flaveur (fer 100¢r) Protein Carbohyorate

chicken 10/91 20/05 68/11 485
Beef 10/91 20/05 68/11 485
Vegetable 10/91 20/05 68/11 485

Packaging

03 B (598 Ol 8 juao od b

n_l-T(L;]lg,gJ I‘])_)-'l'fle_.,ll-.hﬁl':ﬂﬂ g 1y Saadlags 1]

-3 bglao g2

Carton= 40 pcs of noodles Carton= 8 Pack x 5 pcs SALE T bally PR 6383 mabyy s
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How to prepare:

Place Noodelite into 400 ml (2 glasses)
of boiling water

Add contents of seasoning and let it
cook for 3 mins

Your delicious Noodelite is ready to

serve
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Sachet 1 —
Pack - 5
Carten 40 40

TUVY TUY TUVY
@ AUSTRIA AUSTRIA AUSTRIA
- CERTIFIED CERTIFIED CERTIFIED
VVFAYYVAAE ORI BT -
TOW AUSTRIA CERT GMBH TOW AUSTRLA CERTGMBH TOW AUSTRIA CERT GMBH
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Cup Noooelite

Beef Flavour Noooelite Vegetables Flavour Noooelite Chicken Flavour Noooelite
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Cup Noooelite

Nurtition Facts

Flaveur (fer 100¢gr) Protein Carboehyorate

chicken 10/13 19/39 69/45 485
Beef 10/13 19/39 69/45 485
Vegetable 10/13 19/39 69/45 485

Packaging

910 I gs U8 juao 6diy b

S_ules 88Lal | Cudlngs 833D xb Sl
08Lal (i luo PO o) Ubge T ylgd S
Salad puo 0255 Mg a1 I 4b )
Sulad o | 6.3 oslol cudlngs

Carton= 12 Cup noodles

How to prepare:

Add seasoning to your Noodles

Add 1 glass of boiling water (250 ml)
Close the cup and wait 3 minutes
Your Noodles is ready
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TUY TUY TUY

AUSTRIA AUSTRIA AUSTRIA

)

2YFATVAAE

CERTIFIED CERTIFIED CERTIFIED
- EN 150 22000

HACCP

EM 150 3001
Ceriificale No. 20000303007 T17 Z £ 0
TOW AUSTRIA CERT GMBEH TOW AUSTRLA CERTGMBH TOW AUSTRLA CERTGMBEH
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Elite Bouillon

Chicken bouillon
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Bouillons
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Saffron Chicken boullon o o rneeesny, [amb Bouillon N mA MO TR 'a Beef Bouillon il S TN Chicken bouillon
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Saffron Chicken Bouillon Boe Beef Bouillon Chicken Bouillon
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Chicken Kebab Bouillon Vegetables Bouillon
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Garlic Bouillon

Rice Bouillon
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Garlic Bouillen Smoke Rice Bouillon
59 RJ )— o jloac

Saffron Bouillon

Tomato Bouillon Mushroom Bouillon
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’ curry Bouillon
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Toemate Bouillen Curry Bouillon Onion Bouillon Mushreom Bouillen
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Bouillons

Nurtition Facts

Flavoeur (for 100¢r)
chicken Bouillon
Beef Bouillon

Lamb Bouillon
Vegetable Bouillon

Mushroom Bouillon

Garlic Bouillon

Onion Bouillon

Curry Bouillon

Rice Bouillon

Dried Lime Bouillon
Saffron Bouillon

Saffron Chicken Bouillon
Tomato Bouillon

Chicken Kebeb Bouillon

Packaging

Box —
Display 48
Cartoen 1152

Protein

6/80
5/04
5/37
4/94
5/44
5/23
5/07
4/59
2/54
4/99
0/80
8/35

3/33

6/33

240
1920

6.5cm

TUY
AUSTRIA
CERTIFIED

EN 150 93001
Carificale Mo, 200100303007 717
TOW AUSTRIA CERT GMBH

TUY
AUSTRIA
CERTIFIED

EMN |80 23000
Cantifioats No, 2054203007718

TOW AUSTRLA CERTGMBH

TUY
AUSTRIA
CERTIFIED

HACLCP
Cerlificale Na, 301122030077 19
TOW AUSTRIA CERTGMBH

Fat

6/80

8/16
8/46
7/60
6/65

7/98

8/08
5/24
7/42
7/37
5/43

4/67

12

288
1728

Carboehyorate

23/50
31/20
31/24
29/66
30/39
31/63
28/32
31/39
32/94
22/53
47/66
41/04
31/18

38/18

Energy

178/50

207/96
219/88
214/54
207/76
207/29
205/38

213/85
242/33

157/24
260/62
260/00
184/15

220/07
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Elite Soup
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Barley & mushroom soup -l - =% Mushroom cream soup

Barley & mushroem Seup  Mushreem Cream Soup Vegetables Cream Soup  Chicken Cream Soup Barley Cream Soup
gili9g—=vgw pJl—Suog—w Sljawogsw g u G ' Gt

O3 g £)—b Lo HSEEEEN.  (55)5a500 s

Chicken & corn soup ' Sl ok Barley & tomato soup

Juaey g £ 8 Qg
Chicken & Vermicelli Soup

Lapainll alas Agh

e

T D WV el 8T e eblablly paibl

Onion Soeup (french) Chicken & Corn Seup Barley & tomato Soup Chicken & Vermicelli Soup
Gus)8 jl g D39 Epogaw SipdezgSggrugw o g9 &0 g
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Soup

Nurtition Facts

Flaveur (fer 100¢r) Protein Carbohyorate

Barley Cream Soup 7/13 5 52/82 284/8
Chicken Cream Soup 7/18 10/48 60/96 366/88
Mushroom Cream Soup 7/68 9/59 66/62 383/51
Barley & Mushroom Soup 6/14 12/65 66/86 405/85
Chicken & Vermicelli Soup 9/9 6/14 71/32 380
Vegetable Soup 7/17 10/54 62/79 374/7
Chicken & Corn Soup 7/86 11/39 64/59 392/31
Barley & Tomato Soup 6 11 46/31 308/24
Onion Soups 5/90 6/40 64/20 338

Packaging

Sl g S junro 0y b
el ooo) S ol ylgd F L 1) Sl (5gize
S35 bgl2o (o
Carton= 12 boxes x 12 sachets Tl L3 2 TS Sl oy [ .(3,5
box= 12 sachets g LLolS
16 Sl 1o o oy palle Syl 2 (59 g
S o 0l T ou 0B

How to prepare:
Mix contents into 4 glasses(1000 cc) of

cold water.

Lleave it on the flame and bring it to

boil.

Simmer for 10-15 min stirring

occasionally sl G5 o
(W o V) guls ¢ 2o ywall Sbgiao kbl
)Wl ela i po

9 Qslm)l - > \o-\+ Oay ue ai g
daiy > 05y ja]

X1
Sachet .
Display 12
Carten 144
— I ——
TUY TUY TUY
AUSTRIA AUSTRIA AUSTRIA
TOW AUSTRELA CERT GMBH TOW AUSTRLA CERTOGMBH TOW AUSTRLA CERTGMBH
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Elite Express Soup
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Express Soup

Chicken & Vermicelli Seup Vegetables Flavour Soup Mushreom Flavoeur Soup
JHuro y9 9 £ 50 (599 g Sl o (5599 g QIL— 59— D 9—w
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Express Soup

Nurtition Facts

Flaveur (fer 100¢gr) Protein Carboehyorate

Chicken & Vermicelli 5/07 11/85 63/86 382/73
Mushroom 3/34 7/83 69/17 360/51
Vegetable 3/11 2/63 21/73 132/00

Packaging

Carton= 12 Cup Soups 194 L gaw L6 jua0 0y b
08Lal (i Gloo Po) g T Ylgsl S
Saled puo 8848 | g odluay |8 4B s
Sales Juo 1 0308 o3lo] guw

How to prepare:

Add boiling water (250 ml)

Close the cap and wait for1T minute
Your soup is ready

: Jeaadll oy Jb

120 (Jo Yo +) clo Lgs Bl
Gilos \ glaiil g ¥l ywl) Uad k)l
il clws Jglis

TUY TUY TUY

AUSTRIA AUSTRIA AUSTRIA

-

FITYFAA

CERTIFIED CERTIFIED CERTIFIED
- EN 150 22000

HACCP

EN 50 3001
Cantificats Mo, 20000003007 717 Cartificabs No, 2054203007718 Carlificats Na, 2011 2303007719

TOW AUSTRIA CERT GMBEH TOW AUSTRLA CERTGMBH TOW AUSTRLA CERTGMBEH
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Elite Seasonings



Seasonings

ﬁagmac Qbiu

Lrglass en o=

Elite IMPROVES | srasonngs e natucy SRe IMPROVIES | seaven sy 22 oy Sessonings 21 elite elite casonings are 131
tHe taste of e | o '. . '. taﬂtﬂ of TfE i ST = i il bl 1-H.E tamy% J thHe tnﬁrﬁyﬁ g
Blast Wiighilz 552 596 0F il & g0X6 “at Weinht: 60Z 5% Pl WA T+ §E

Cinnameon Seasoening Sumac Seasoning Chili pepper Seasening Garlic Seasoning Black pepper Seasening Turmeric Seasoning
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Mot Wisight: 60 5%

Curry Seasoning White pepper Seasoning  Onion Seasoning Paprika Seasoning Ginger Seasoning Thyme Seasoning
GIL—S o—0gdl Sabaw Jals o gl j'—_l_-JJ)HHS)I 'J.I_HI.:!O_IS)I J—tts j O g Ciugl J 9 ougol
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Seasonings

[ 100%
-\ Natural

S haeR

Sea80NinG.

: |- o Seasonings are naturs Seasonings are nalura elite improves s
elite ImpR Seasonings are naturs Clite IMPROVES | seasonngs are s €iite IMPROVES  Seasonnss are nelis _l
te tagte E‘;" nefg Flavoring aditves S35 tHe taste Of fife | Fam i i tHe taste Of fife Fonninaure tHe taste of iife

i |L'J =] '.'-._-.!-l i | ]
Mel Weight Nz Mat Weaight: 65 = 5% . Mel Weig ot

Italian seasoning Salad seasoning Yoghurt seasoning Kebab seasoning Lemon & pepper
Lol jU g 1joiey bl SUL_w (—iil> Cuwlo (il ol S il J4ls gou) bl

6 pcs Shrink

X1
Sachet 1
Shrink 6

TUY TUY TUYV
AUSTRIA AUSTRIA AUSTRIA
CERTIFIED CERTIFIED CERTIFIED

EN 150 3001 EN |50 22000 HACCP
Cerlificate Mo, 201000303007717 Cartlificabs Mo, 20154203007 T18 Carlificats Na, 230112203007719

TOW AUSTRLA CERT GMBH TOW AUSTRIA CERT QMBH TOW AUSTRIA CERT GMBH
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Seasoning

Seasonings are
herbs and
Spices , which
are directly
IUsed as

food flavoring

easoningG J=uajj Ja

ith Different Taste!! Uglaio cnoob

elite IMPROVES | seasonings are natural
> Flavoring additives straight
tHe taste Of Iif€  Fromthe nature.
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Elite Seasoning

tHe taste Of life | Fom thangue 0

Chili pepper Seasoening

w22 J-alsosgol

Carton= 144 pcs

ith Differant Taste!!

elite impPROVES

tHE taste Of fife | Furhs >

Curry Seasoning
GJlJ t‘.k__ggﬂ

Box= 12 pcs
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tHe taste Of ife | Fom e nawee.

Turmeric Seasoning
6923 629>l
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Elite IMPROVES | secsomos: e ey
tHE taste Of Kfe | Fionitroue "

Cinnamen Seasoening
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| Natural |-
"-._ A

EIitE “ﬂpmu&s ::-:.n. -" IE._'.'-'-'". ':...:.!..'-.h_
tHe taste Of [f€  Fromthe nature,

Black pepper Seasoning
ﬁl_“LLU ‘J.:IJS b._!__g_‘d

With Differant Taste!l

tHE taste Of Hfe | fonneme

Garlic Seasoning
J—m 09>l

Bl | it
“‘wﬁﬁ*

fith Different Tasta!!

Eﬁte “ﬂpﬂﬂ‘g&g . sonings are natura
tHe taste Of fe | rromme naure

Ginger Seasoning

J—25j 69>l

e 1ml:.:f=} I:
| Natural /-

e s
$77

3UMmac

B Dilforant

Eiite IMPROVES | seasonings are natua
tHE taste Of ife om0

Sumac Seasoning
@l_n.u.l - — LY

TUY TUY TUYV
AUSTRIA AUSTRIA AUSTRIA
CERTIFIED CERTIFIED CERTIFIED

EM 150 3001 EN |50 22000 HACCP

Cerificals Mo, 2000303007717 Cariificats Mo, 2054203007718 Cerlificate No, 0112203007719

TOW AUSTRLA CERT GMBH TOW AUSTRIA CERT GMBH TOW AUSTRIA CERT GMBEH
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Teta

' CREAM & CURRY

Cream & Curry Pasta Mushroom & Cheese Pasta Tomato & Basil Pasta

O g

' Cream & basil pasta ' Bolognese Pasta
L= 9 4wl Ll e ) Loiwl o

v
.':", o f-

Cream & Pasta Pasta Bolognese Pasta
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Nurtition Facts

Carbehyorate

Flaveur (fer 100¢r) Protein
Pasta Tomato & Basil 5/2
Pasta Mushroom & Cheese 9/95
Pasta Cream & Basil 9/90
Pasta Cream & Curry 9/58
Pasta Bolognese 10/24

Carton=12 pcs

22¢cm

28,50 Am

TUY TUY TUV
AUSTRIA AUSTRIA AUSTRIA
CERTIFIED CERTIFIED CERTIFIED

&)

2YFATVANE

EN 50 3001 EN 150 23000 H&CCP
Cantificats Mo, 20000003007 717 Cartificabs No, 2054203007718 Carlificats Na, 2011 2303007719

TOW AUSTRIA CERT GMBEH TOW AUSTRLA CERTGMBH TOW AUSTRLA CERTGMBEH

2/05
5/14

3/15

3/00

2/06

heese
Mushroom & f‘-i asd NG
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71/14
72/24

71/39
72/05

72/75

323/81
375/02

353/00
353/00

350

e POo) pi glgdd 1 3 1) ol sgine
) g oty (S o 0o o) T Glgd P g (4
&= L9 59218 GBS 1/6 0lgAls & g0
1 o— 10 >0l g oo |l U § 039 3 S| VIS
Sy (olgRs g8 su yawy U) oduBD
How to prepare:

Contain sachet in 1 glass of milk (250
ml) and 2 glasses of water (500 ml)
and pour, if desired, 1.5 tablespoons of
liquid oll It is added and after boiling
for 10-15 minutes (To achieve consis-

tency desired) Bake.

: Juandll an) po
Yo ) wulal go a>lg ugS L0 S e Sgin
aoolo \/o usuwig (oo ) clo ug S Y g (Jo
g Olay el aws Jiwdl ol oo 0jus
(woc 10 Uil Gudal) aduds \ «-\ 0 ol Julall
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Elite Fried Onion

A _.ﬂ;.‘.-r-

Page No 27



Fried Onion

Nurtition Facts

Flaveur (fer 100gr) Protein Carbohyorate

Fried Onion 2/3 35 14/1 560/6

Packaging

Carton= 6 pcs

TUY TUY TUYV
AUSTRIA AUSTRIA AUSTRIA
[ ERTLI_:IED CEH'E'IFIE_D CERTIFIED

HACCP

EN 50 3001
7

Cartificata No, 2054203007718

: ] -erlificaie Mo, 301122030077 18
TOW AUSTRIA CERT GMBH TOW AUSTRIA CERT GMBEH

Page No 28




vl |
—

Elite Stew
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Vegetables stew
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Nurtition Facts

Flaveur (fer 100¢r) Protein Carbohyorate
Ash e Reshte 14/70 7/5 51/13
Vegetables Stew 13/4 6/6 58/67
Barley Stew 14/73 6/31 54/41

Packaging

Carton=12 pcs
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How to prepare:

Mix contents into 5 glasses (1200cc) of
cold water

Let it cook on medium heat for 30 min
Your food is ready to serve
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Nurtition Facts

Flaveur (for 100gr)

Halim

Protein

6/59

Carton= 12 boxes x 12 Sachets

Sachet
Display

Carten

&)

PIVYFAM

X1

12
144

Box= 12 Sachets
13cm

14cm

10/32
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CERTIFIED
EN IS0 9004

TOW AUSTRIA CERT GMBEH

9
cale Mo, 2M00P03007T17

TUY TUVY
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EN 150 22000
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Carbohyorate
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How to prepare:
Mix contents into 3 glasses (750 cc) of
cold water
Leave it on the flame and bring it to boil
Cook for 15-20 min stirring until you
get a uniform
: puandll oy jlo
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Hamburger, Cutlet Seasoning
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Elite Mix
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Hamburger, Cutlet Seasoning

Nurtition Facts

Flavoeur (for 100¢r) Protein Fat Carbohyorate Energy

Hamburger, Cutlet Seasoning 8/82 1 58/16 276
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Box= 12 Sachets
14cm 13cm
\

How to prepare:

Add the mix to 1 kg of mince texture
Knead well in deep bowl

Shape into individual pieces and cook
as you wish

Carton= 12 boxes x 12 Sachets c} ""; .
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Elite Coating Mix
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Coating Mix

Nurtition Facts

Flavoeur (for 100¢gr) Protein Fat

Coating Mix 11/77 1/44

Carton= 12 boxes x 12 Sachets
Box= 12 Sachets

14cm 13cm
\
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Carbohyorate
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How to prepare:
Dip chicken into beaten egg
Roll in Elite fry mix
Fry in oil for 10-15 Min
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Elite Bechamel Sause

Bechamel sauce
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Bechamel Sause

Nurtition Facts

Flavour (fer 100¢r) Protein Fat Carbehyorate Energy

Elite Bechamel Sause 2/52 4/12 71/46 333

MEJJWMMWLFQGSJ#lJMLWLESM
Soules Jo
Box= 12 Sachets E ST RNCHE . X, Wb B
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Carton= 12 boxes x 12 Sachets
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For 0 N “_/ How to prepare:
'~ Bechamel sauce ?— Solve sachet content infto 500ml. of
= Sl a cold milk (If you want thin sauce you
can add more milk)
Stir gently to reach suitable texture
(you can add sauce to Lasagna or
chicken & egg plant gratin)
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Ab goosht

Nurtition Facts

Flaveur (for 100gr) Protein Carbehyorate

Ab goosht 14/53 6/3 61/12 352/56
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Carton= 12 boxes x 12 Sachets c@: 5 S hebiscsiol ot ame. T
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How to prepare:

Slove the broth powder in 1000ml.
cold water (4 glasses)

cook it for 15minutes with medium heat

after boiling
now you can eat it with fresh bread
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Elite Potato Puree
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Potato Puree
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Vegetables Flavour Potatoe Puree Butter Flavour Potato Puree
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Tomato Flavour Potatoe Puree Lamb Flavour Potato Puree
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Potato Puree

Packaging
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How to prepare:

Pour sachet contents into 250ml boiling
water or hot milk.

Stir well until smooth

Your puree is ready now
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Elite Dish & Stew Seasoning




Seasonings
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Dish Seasoning with Saffron  Stew Seasoning with Saffron Dish Seasoning with Curry
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Seasonings

Nurtition Facts

Flaveur (fer 100¢r) Protein Carbohyorate

Dish Seasoning with Saffron 3/33 1/4 46/67 212/6
Stew Seasoning with Saffron 3/20 1/87 46/93 217/60
Dish Seasoning with Curry 4/00 2/67 43/33 213/33

Packaging
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Box= 24 Sachets 31 sz 3o usd UolS g S adLial T o 1y T
L Sl bauain 1o b oo ool ool g2

Carton=288 Sachets

How to prepare:

Add Elite Seasoning in to the ingredi-
ents of stew

Add water into the contents & stir it well
then bring it to boil and cover the pot let
it cook for enough time
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Elite Olive Oil




Olive Oil

7

 (100%)
A | NATURAL )

EXTRA VIRGIN

OLIVE

[ "W

— _;" 1 OLIO D OLIVA

i 250 ML 500 ML 750 Ml 1000 ML
Packaging

Carton= 12 bottles x 250 ml Carton= 6 bottles x 500 ml Carton= 6 bottles x 750 ml Carton= 6 bottles x 1000 ml|

23.8cm 29.5cm 29 9cm 28 5cm
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Elite Plus Soup
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HET m Barley and Mushroom |gaie HEALTHY &
Bervingsd Cream soup SO} NUTRITIOUS 1
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Elite Plus Soup

297.Td

With Chicken flavor %t ) €D €D g Vermicelli Soup HEALTHY &

NUTRITIOUS FuLt HEALTHY &
Wwith Vegetable %T NUTRITIOUS

L1
i]lﬁ Vegetables Soup [ 442 5495 554

Vegetables soup with chicken flavor Vegetables soup with vermicelli Barley & mushroom seup with cream
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Elite Plus Soup

Nurtition Facts

Flavoeur (fer 100¢r) Protein Carboehyorate

Vegetables soup with vermicelli 8/15 7/44 70/91 383
Barley & mushroom soup with cream 6/25 8/3 70/50 381
Vegetables soup with chicken flavor 9/54 4/42 54/95 297/74

Packaging
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box= 12 sachets

14cm 13cm How to prepare:
5 Mix contents into 4 glasses(1000 cc) of

cold water.
Lleave it on the flame and bring it to

boil.

Simmer for 10-15 min stirring

occasionally L T
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Kios Noooelite
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Kios Noooelite

Nurtition Facts

Flavour (for 100¢r) Protein Carbohyorate

Chicken 9/43 21/42 58/07 489/01
Beef 9/49 21/42 57/42 486/80
Vegetable 9/54 21/44 57/58 487/70

Packaging
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How to prepare:

Place Noodelite into 400 ml (2 glasses)

of boiling water
Add contents of seasoning and let it

cook for 3 mins

Your delicious Noodelite is ready to

serve R
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Head Office: No58 , Balochestan St , Gisha St.
Tehran-lran TeleFax: +98-21-41638000
Factory 1: 8th east st, Simin dasht industrial
zone, Karaj-lran Tel: +98-263-6613910

Factory 2:3" Golestan, Baharestan industrial
Zone, Karaj-lran Tel: +98(26) 36670558
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