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Razaeil Dry Fruit Group began its operations in 1997 under Mr. Alireza Razaei, initially focusing on a
single product (hazelnut). After years of dedication and effort, it has succeeded in improving the pro
duction, pracess q and storage of hazelnuts by educating farmers, thereby enhancing the quality and

ot For this reason, he is proudly known as the "Father of Hazelnuts ir

The company h:? expanded its activities and now produces and offers a vanety of dry fruits. Golde

Hazelnut pioneered the introduction of hazelnu‘. kernels and dry fruits into Iran's confec:mmry and

chocolate industry. Today, Aria Nab Dry Fruit Company is recognized as one of the main price

for dry fruit products, producing and precessing high-guality goods at competitive pr

Cperations at Aria Nab Company are fully mechanized and adhere strictly to international hcalth stan-
dards, enabling it to deliver high-quality products that meet the needs of our country’s food industry

This path of progress and development continues with unwavering commitment,




THE ART OF NUTS
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We proudly offer a variety of premiurn nut kermels in vacuum-sealed packaging and various weights.
Qur products, with their diverse sizes and exceptional quality, are the ideal choice for use in confectionery, chocolate making, food industries, and wide distribution.
QOur vacuum packaging preserves the freshness and vitality of the kernels, allowing for long-term storage.
Partner with us to elevate the taste and quality of your products and provide your customers with a unigue experience of the finest nuts.

www.goldenhazelnut.com
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Qazvin % Pistachiais kﬁo’w rits bright emerald green kernel, exceptional flavor and aroma, and

expart-guality standards oits high density and optimal fat content, it Is excellent for slicing and
hughly suitable for use in the confectionery and chocolate industries,

i c’f‘érmlng. early harvesting, and precise drying ensure that this product is free

from aflatoxin.
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d indiedtries. Due to their high fat content, they must be
o maintain their desired quality and flavor over the
4 term

walnut kernels can be stared with standard moisture
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& known?lotfally with:24 ongmal arieties, 14 of which are found in Iran. The;.r arecultwa(ed in the northern,
g qions of Iran, uinder names such as Fertile, Round, etc. Iran's annual hazelnut proi on. reach-
ingisixth worldwude Pure {ranian hazelnuts are grown organrcally and tradmonally in

ine
%ures have enhanced quality, reduced waste, and |mproved flavor resultlng ina premlum produ
ri Hazelnut” For this reasan, Mr. Razaei is recogized as the "Father offHazelnuts in'lran:
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maond kernels are available in Iran in both ic and ic vareties. N
are indirectly imported into the country and, due to their affordable price, uniform size, desirable
of bitterness, and consistent availability, are mars popular armaong producers, However the tasted
ity, and nutritional walue of domestic almonds atill hold & share of the market.

The most important feature of aimond kernels is the absence of bittar taste, which uafortunate
denge in domestic production. In some cases, producers (farmers) mo: bitter and sweet alm
which reduces the value of Iranian almonds and | the pref far nan:d
Domestic almond kernels are categorized into vanious types auch Be Mamaei, Snahroudi, Aza
while non-domestic varieties include American, Uzbek, Afghan, and others: !
In terms of color, almond kermels are classified into two categones; caramet and golden

are mostly consumed as snacks, while caramel almonds are primasily used snihe conf

and food industries, Processed forms of almond kemels inchude slices, granukes, pows
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The flake size of nut kermals typically ranges from 1.8 10 2.2
milimeters, This size i5 designed 1o maintain the desirable tex-
ture and flavor of the kemel while allowing essy incorporation
into various food products such as cakes, pastries, and pro-
cessed snacks.

Simitary, nut slivers, which have & comparable thickness usu-
ally between 1.8 and 2.2 millimetars, are well-suited for decora-
tion and blending in food items due to this characteristic.

On the other hand, nit I produced In si 0
from 1 to 3 mi Thes: ez, be f their
mediurn size, are sutable for use in processed foods that re-
quire relathely larger particles and can effectively convey the
flawor and texture of the nuts,

Mut powders are made in much finer sizes, typically ranging
froem 30 to 700 miceons. Due to their fine texture, these pow-
ders are widely used in making dessens, ice creams, and
baked goods that require uniformity and & emooth textuns.
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