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Al arabiya

FOR FOODSTUFF & PICKI.ES

WHY US

BECAUSE WE ARE AMONG THE FEW PEOPLE IN EGYPT AND THE MIDDLE EAST WHO HAVE THE OXIDATION LINE SO

WE SUPPLY THIS OLIVES WORLDWIDE .BECAUSE OUR QUALITY IS PREMIUM ONE BECAUSE WE ARE BIG ORGANIZATION
AND TRUSTABLE ONE TO WORK WITH .ALSO BECAUSE WE WORK SMART NOT HARD
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Al arabiya

FOR FOODSTUFF & PICKI.ES

OUR CERTIFICATES

CERTIFICADO | CERTIFICATE | ZERTIFIKAT

Tottaw us LSQA S.A.
LSQA S.A. certifies that having conducted an audit
Fox the scope ies: Pickling. cressing, washing. ion, grading, iling i L ¥ olives
|green i whole, diced or

Exclusions from scope: N/A
Product Category: 11-Low/righ ocid in cars/goss
At the Al-Arabiya
Company For Foodstuff
And Pickles.

Meets the requirements set out in the:

BRC GLOBAL STANDARD for FOOD SAFETY
ISSUE 8: AUGUST 2018

Address of the audi : ~Entrance of Bmabroka - Sadat city - Monolya - Egypt.
BRC Ste Code: 3695284
Actieved Grade: A
N PEARIMOR SEHER Dates of oud: ke 910, 221
I Re-audt due date: om Apd 17 1o May 15, 2022
v number: 20697 Pt ksue dofer ke 18,2020
FeEmAa o C WD) ‘Carticotion Deciion Dofe: iy 28,2021

Cerificate expry dote: June 26, 2022

ORGANISMO ¢
7 i BRES &,
OCP NRO, 001

Montevideo, Juy 28, 2021

=
— —ﬁg

£0g. Jorge Arsmendi
Exceculive Drecior

Tris cerificote remains propedy of SGA SA.

Il the 8RCGS —
process dreclly to BRCGS, please contoct fellbeogs.com
fo ticity

A talda €201 { CP:11500, 1 1

'. Institute of Giobal Certification

ML

8 System Certification Body No. MSCB-105

A

CERTIFICATE

No. 19-HACCP-0004 IGC
: '.lﬁkﬁ centify that the HACCP System of
-abiya Co. For Foodstuff And Pickles
Entrance, llt::m Of El Mabrouka Farm, Sadat
Center- Menofeya - Egypt
Company Reg. No.: NA

d and da HACCP in iance with the
ng’lln-nluﬂhw

C et

?;,,,,/,/;( ale g” @WWZ

This is to Certify that
Food Safety Management System of

AL ARABIYA CO. FOR FOODSTUFF
AND PICKLES

AL KHATATBA DESERT ENTRANCE, mﬂ OF EL MABROUKA FARM, SADAT
CENTER, MENOFEYA - EGYPT

fas been assessed and found to conform to the requirements of

ISO 22000:2005

for the following scope :

PROCESSING, PACKAGING OF PICKLED OLIVE

(CATEGORY C & SUBCATEGORY CIV)

Centificate No * 19IFEL29M

Initial Registration Date  18/12/2019 Issuance Date ~ : 18/1222019
Date of Expiry 17122022

Ist Surve. Due 1811122020 2nd Surve. Due @ 18/112021

“Director
: I AS AccREDTED (AT =
| Wanagement Spsters O
Certification Body
MSCB-119

AQC MIDDLE EAST FZE.
HendOffe ELO1 E Al Gem Towe, Sk K Bi Zayed R, 2, Ao, UAE. il ifeagrot o,

S P WA
enificnte \
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Al arabiya

FOR FOODSTUFF & PICKI.ES

VISION & MISSION

OUR VISION

TO BE THE FAVORED PROVIDER OF QUALITY PACKAGED FOOD IN EGYPT & INTERNATIONAL MARKETS WITH
A COMMITMENT TO EXCELLENCE & UNIQUENESS & A DRIVE TO LEAD.

OURMISSION
TO DEVELOP NEW OPPORTUNITIES AND GROW OUR CORE BUSINESSES TO THE FULL POTENTIAL IN FOOD

PROCESSING, LEVERAGING OUR EXPERTISE AND RESOURCES WITH UNCOMPROMISING DEDICATION TO
EFFICIENCY, INNOVATION, QUALITY AND SERVICE.
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Al arabiya

FOR FOODSTUFF & PICKI.ES

WHOLE OXIDE OLIVE

* WHOLE BLACK OLIVES CURED IN SALT, VINEGAR, AND SPICES

. RICH IN ANTIOXIDANTS, THESE DELICIOUS BLACK OLIVES ARE PERFECT FOR SALADS AND SANDWICHES.
. REFRIGERATE AFTER OPENING.

. STORE IN COOL DRY PLACE FAR FROM HEAT AND LIGHT.

370G 700 G 1050 G 400 G 3KG 4 KG 8 KG

EASY OPEN A10 A12 A24
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Al arabiya

FOR FOODSTUFF & PICIKI.ES

PITTED OXIDE OLIVE

. PITTED BLACK OLIVES CURED IN SALT, VINEGAR, AND SPICES
RICH IN ANTIOXIDANTS, THESE DELICIOUS BLACK OLIVES ARE PERFECT FOR SALADS AND SANDWICHES.

. REFRIGERATE AFTER OPENING.
. STORE IN COQL DRY PLACE FAR FROM HEAT AND LIGHT.

=z

=

=
=
=
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370G 700 G 1050 G 400 G 3 KG
EASY OPEN A10 A12 A24
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Al arabiya

FOR FOODSTUFF & PICKIL.ES

SLIDES OXIDE OLIVE

* SILDES BLACK OLIVES CURED IN SALT, VINEGAR, AND SPICES

. RICH IN ANTIOXIDANTS, THESE DELICIOUS BLACK OLIVES ARE PERFECT FOR SALADS AND SANDWICHES.
. REFRIGERATE AFTER OPENING.

. STORE IN COOL DRY PLACE FAR FROM HEAT AND LIGHT.
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370 G 700G 1050 G 400 G 3KG 4 KG 8 KG

EASY OPEN A12 A24
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Al arabiya

FOR FOODSTUFF & PICKI.ES

GREEN OLIVE

. DELICIOUS WHOLE GREEN OLIVES CURED IN VINEGAR, SALT, AND SPICES.
. REFRIGERATE AFTER OPENING.
¢ STORE IN COOL DRY PLACE FAR FROM HEAT AND LIGHT.

370 G 700 G 1050 G 400 G 3 KG 10 KG 150 KG
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Al arabiya

FOR FOODSTUFF & PICKI.ES

PITTED GREEN OLIVE

. DELICIOUS PITTED GREEN OLIVES CURED IN VINEGAR, SALT, AND SPICES READY FOR YOU TO USE.
. REFRIGERATE AFTER OPENING.
J STORE IN COOL DRY PLACE FAR FROM HEAT AND LIGHT.

370G 700 G 1050 G 400 G 3 KG 10 KG 150 KG

EASY OPEN A10
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Al arabiya

FOR FOODSTUFF & PICKI.ES

SLICED GREEN OLIVE

DELICIOUS PITTED AND SLICED GREEN OLIVES CURED IN VINEGAR, SALT, AND SPICES READY FOR YOU TO USE.
THESE OLIVES ARE PERFECT FOR PIZZA, SALADS AND SANDWICHES.

REFRIGERATE AFTER OPENING.

STORE IN COOL DRY PLACE FAR FROM HEAT AND LIGHT

400 G 3 KG 10 KG 150 KG

EASY OPEN A10

-~ 1S O

22000 200




Al arabiya

FOR FOODSTUFF & PICKI.ES

NATURAL BLACK OLIVES

. WHOLE BLACK OLIVES CURED IN SALT, VINEGAR, AND SPICES.
RICH IN ANTIOXIDANTS, THESE DELICIOUS BLACK OLIVES ARE PERFECT FOR SALADS AND SANDWICHES

. REFRIGERATE AFTER OPENING.
. STORE IN COCL DRY PLACE FAR FROM HEAT AND LIGHT
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370G 700 G 1050 G 400 G 3 KG 10 KG 150 KG
EASY OPEN A10
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Al arabiya

FOR FOODSTUFF & PICIKI.ES

KALAMATA

. WHOLE BLACK KALAMATA OLIVES CURED IN SALT, BALSAMIC VINEGAR, AND SPICES.
. PAIRED PERFECTLY WITH GRAPES AND COTTAGE CHEESE.

. REFRIGERATE AFTER OPENING.
. STORE IN COCL DRY PLACE FAR FROM HEAT AND LIGHT
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10 KG 150 KG

370G 700G 1050 G 400 G 3KG
EASY OPEN A10
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Al arabiya

FOR FOODSTUFF & PICIKI.ES

HALPINO PEPPERMINT

. HANDPICKED JALAPENO PEPPERS CURED IN VINEGAR AND SALT, SLICED AND READY TO BE EATEN.
. SODIUM METABISULFITE LESS THAN 100 P.P.M.

. REFRIGERATE AFTER OPENING.

. STORE IN COOL DRY PLACE FAR FROM HEAT AND LIGHT

370G 700 G 1050 G 400 G 3 KG 10 KG 150 KG

EASY OPEN A10
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Al arabiya

FOR FOODSTUFF & PICKI.ES

MEXICAN PEPPERMINT

HANDPICKED MEXICAN HOT PEPPERS CURED IN SALT, VINEGAR, AND GARLIC.
SODIUM METABISULFITE LESS THAN 500 P.P.M

REFRIGERATE AFTER OPENING.

STORE IN COOL DRY PLACE FAR FROM HEAT AND LIGHT.

370G 700 G 1050 G 400 G 3 KG 10 KG 150 KG
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Al arabiya

FOR FOODSTUFF & PICKI.ES

MIXED PICKLES

THE MIXED PICKLE JAR INCLUDES, CARROTS, ONIONS, TURNIPS, OLIVES AND OTHER PICKLED VEGGIES ALL HANDPICKED AND PRESERVED RIGHT
AWAY TO ENSURE MAXIMUM FRESHNESS.

THE VEGGIES ARE CURED IN VINEGAR, SALT, GARLIC, AND SPICES, WITHOUT THE USE OF CHEMICAL ADDITIVES OR PRESERVATIVES.

SODIUM METABISULFITE LESS THAN 100 P.P.M.

REFRIGERATE AFTER OPENING.

STORE IN COOL DRY PLACE FAR FROM HEAT AND =HT

400 G 3KG 10 KG

EASY OPEN A10

150 KG
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Al arabiya

FOR FOODSTUFF & PICIKI.ES

[

Best Regards,

General Manager

MAHMOUD AHMED MAHDY

+20 100 39 30 317
mahmoud@alarabiya-egypt.com

Sales Manager

ABDELRAHMAN ELHUSSEINY

+20 122 980 1758
abdelrahman@alarabiya-egypt.com
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