ognar

Inspiring Better Taste COM PANY
PROFILE



http://www.ognar.com

DAIRY: BASIC INGREDIENTS, COCOA POWDER, COCONUT OIL, COLORS, FLAVOURS, FRUIT PREPARATIONS, I1QF
FRUITS, MILKPOWDERS, MILKPROTEIN CONCENTRATES, NATURALFLAVOURS, POWDER BLENDING, SHORTENING,
STABILIZERS, SWEETENERS, TAILORED MIXES, VEGETABLE OIL, VITAMINS, WHEY POWDERS. BEVERAGE:
ACIDITY REGULATORS, ANTIOXIDANTS, COLOUR, CONCENTRATES, EXTRACTS, FLAVOURS, NATURAL FLAVOURS,
STABILIZERS, VITAMIN MIXES. BAKERY: ANTIOXIDANTS, BREAD IMPROVER, BREAD MIXES, CAKE MIXES, COCONUT
OIL, EMULSIFIERS, INSTANT DRY YEAST, PGPR, SAUCE, SHELF LIFE EXTENDERS, SHORTENING, SYRUPS, TAILORED
BLENDS, VEGETABLE OIL, VITAMINS, YEAST. DESSERT: ALLINONE SOLUTIONS, BASICINGREDIENTS, COCONUT OIL,
COLOURS, DRY FRUITS, EMULSIFIERS, FLAVOURS, FRUIT PREPERATIONS, IQF FRUITS, NUTS, READY BASE MIXES,
SAUCES, SHELF LIFE EXTENDERS, SHORTENING, STABILIZERS, SUGAR REDUCTION, SWEETENERS, TAILORED

BLENDS, VEGETABLE OIL.

JUICE: CITRIC ACIDS, COLORS, EXTRACTS, FLAVOURS, JUICE CONCENTRATES,

JUICEPUREES, NATURALFLAVOURS, ORGANICBABYSOLUTIONS, PULPS,SACS, STABILIZERS, SWEETMODULATORS.
COFFEE: COCONUT MILK POWDERS, COFFEE CREAMER, FREEZE DRIED, COFFEE POWDER, GREEN COFFEE BEANS,

POWDERS, CHOCOLATECF
POWDERS, COLOURS, EM
NUTS, PASTES, PGPR, SHO
IN ONE SOLUTIONS FOR M

NSTANT COFFEE POWDER, ROASTED COFFEE BEANS, VEGAN COFFEE CREAMER. CONFECTIONARY: CARAMEL

IPS, COATING, COCOABUTTER,COCOAMASS,COCOAPOWDER,COCONUTOIL,COFFEE
ULSIFIERS, FLAVOURS, GLAZING, HAZELNUT POWDERS, LECITHIN, MILK POWDERS,

RTENING, STS, SWEETENERS, VEGETABLE OIL, WHEY POWDERS. PLANT-BASED: ALL
EAT SUBSTITUTES, ALL IN ONE SOLUTIONS FOR PLANT-BASED PRODUCTS, ALMOND

POWDERS, BASIC INGREDIENTS, COCONUT MILK POWDER, PLANT-BASED PROTEINS, POWDER BLENDING. SNACK
& SAVOURY: BASIC INGREDIENTS, BINDERS, TASTE INTENSIFIER, COLOUR INTENSIFICATION, DRY MARINADES,
EMULSION MARINADES, ENCAPSULATED SPICES, EXTRACTS, GROUND SPICES, HERBS, MEAT SUBSTITUTES,
MICROBIOLOGICALLYSTABILISEDHERBS & SPICES, STABILIZERS, OILMARINADES, ROASTED SPICES, SEASONINGS,
SHELF LIFE EXTENDER, SPRINKLING HERBS WITH STABLE COLOURS. TOBACCO: COLOURS, FLAVOURS,
FRUCTOSE F42, FRUCTOSE F55, GLYCERIN, LIQUID NICOTINE, SALT NICOTINE, STABILIZERS.




INSPIRING BETTER TASTE

WE SUPPLY DAIRY

DESSERT

COFFEE

CONFECTIONARY

BEVERAGE

JUICE

PLANT-BASED

BAKERY

SNACK & SAVOURY

TOBACCO

MANUFACTURERS.

\When it comes to sourcing the best ingredients, you need a
trusted partner who quickly understands your business needs
and is there for you 24/7.

At Ognar we cut out the middle-man and give you the power
and speed of a growing one-stop global hub offering tailormade
mixes, high-quality ingredients and competitive prices.

With us on your side, you get the reassurance of knowing that
we only supply world-class, farm-to-table ingredients from
hand-picked suppliers, which are not manipulated or diluted in
any way.




REGIONS WE
SERVE

Angola
Bahrain
China
Congo

Cote D’lvoire
Egypt
Germany
Iraq

KSA

Kuwait
Lebanon
Libya
Mozambique
Nigeria
Oman

Qatar

Syria

Russia

UAE

Yemen

PARTNERS
LOCATIONS

Belgium
Brazil
Canada
Chile
China
Finland
France
Germany
India
Italy
Russia
Spain
Turkey

OUR
OFFICES

Egypt
Turkey

UAE

YOUR PARTNER IN CREATING
OUTSTANDING FOOD AND BEVERAGE
EXPERIENCES.

We supply world-class, farm-to-table
ingredients from hand-picked, reputable
suppliers, which are not manipulated

or diluted in any way—that’s the Ognar

difference.
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INSPIRING BETTER TASTE

WE SUPPLY CONFECTIONARY

COFFEE
BEVERAGE
BAKERY
Why us
DAIRY

JUICE

PLANT-BASED

SNACK & SAVOURY
TOBACCO
MANUFACTURERS.

One-Stop Solutions Two-Week Lead Time No Dilution Guaranteed Cost Saving Solutions
Improved Cash Flow Farm-to-Table Ingredients 24/7 Business Support No Minimum Orders

Mixed Containers Flexible Scheduling No Middle Man



INSPIRING BETTER TASTE
WE SUPPLY BAKERY

PLANT-BASED

JUICE

SNACK & SAVOURY

15+ YEARS OF EXPERIENCE

BEVERAGE

13 PARTNER LOCATIONS DESSERT

COFFEE

- Food, Beverage, and Tobacco Ingredients
- Technical Trainings and Support
- Trend and Innovation Seminars
- Black Box Solutions
, DAIRY
- Co-Packing Support
- Consultation Services
- Cost & Product Optimization TOBACCO

MANUFACTURERS.

CONFECTIONARY




stand out in
the market .

Qo The right colour can make or break a product. At Ognar
6

we provide a range of natural and synthetic colours
concentrates and extracts that enhance your product’s
sensory appeal. We focus on providing natural solutions
with consistent stability and appetite inducing vibrancy.

2210341125925




Our aim is to add taste, freshness, and variety to life
through world-class standard liquid flavours, emulsions,
standard powder mixtures, micro-encapsulated powder
flavours, spray-dried flavours, and extruded flavours.

- Bakery Flavours
- Beverage Flavours

POWDER MIXES - Confectionary Flavours
R _ - Dairy Flavours

2210341125925

‘ tailor-made
cost saving solutions R AR - Dessert Flavours

- Savoury Flavours
- Tobacco Flavours




Solutions
from start
to finish.




\When it comes to premium cocoad powders, we supply
the highest grades and solutions that help you stand
out in the global market, so your customers can enjoy
the uniqueness of your products. Testimonials from our
stand out in regional and global clients always highlight the change
the market they have witnessed after using our solutions.

, ARAUERIAERR

2210341125925

COCOA
POWDERS

Hazelnut, Caramel, Coffee,
Cocoa Butter & Cocoa Mass

- Cocoa Powders

- Cocoa Mass

- Cocoa Butter

- Cocoa Butter Substitut
- Chocolate Chips

- Chocolate Coins

- Chocolate Couverture




COST-

EFFECTIVE
SOLUTIONS

DAIRY INNOVATIONS == - Coffee Based Drinks - Milk Shakes
‘ allin one | gé - Desserts - Protein Shakes
solutions possible =" - Fortified Dairy Drinks - Smoothies
- Functional Dairy Drinks - Yoghurts
- lce Cream - Yoghurt Drinks

- Milk Drinks




For high-quality powder solutions, we work with a

cost effective, reliable partner with over 70 years of
experience in reshaping the non-dairy/vegan industries.
This means that we can provide you with delicious all-in-
one solutions that are considerably more cost effective
than sourcing single ingredients.

- Cheese Alternatives

- Milk Alternatives

- Plant-based Meat Solutions

- Yoghurt Alternatives

-Vegan Ice Cream

- Vegan Acidified Drinks

- Vegan Baked Goods

- Vegan High Protein Desserts and Drinks

PLANT-BASED CHEESE

powder mix solutions
for non-dairy, dairy, bakery,
and desserts
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We nelp you

grow.




INSPIRING BETTER TASTE

Juice
Concentrates

We deliver what manufacturers around the world search
for: delicious, high quality natural fruit and vegetable
concentrates to improve your own formulations while
reducing cost and complexity.

- APPLE - APRICOT - BANANA - BLACK CARROT - BLACKBERRY -
BLUEBERRY-CARROT-GUAVA-SOURCHERRY-POMEGRANATE-LEMON
- MANGO - ORANGE - PEACH - PEAR - PINEAPPLE - PLUM - QUINCE - RED
GRAPE - STRAWBERRY - WHITE GRAPE

Colours

Orange Juice
Concentrate

Flavours

Stabilizers




INSPIRING BETTER TASTE

Depending on our clients’ requirements, we supply L
vegetable and fruit preparations in various sizes in )
different types of spoonable products, as well as multiple 7"
forms of dairy drinkables, including but not limited to

Greek yoghurts. With the move tot healthier options,

we also supply low sugar/sugar free preparations and

solutions.




INSPIRING BETTER TASTE

\When it comes to stabilizers, we work with a cost
effective, reliable partner with 30+ years of experience
offering concentrated stabilizers that provide optimal
results. This means your bottom line improves, quantities
required reduce, shipping, and storage are optimized.

Proven track record taking over global conglomerates in
this field.




INSPIRING BETTER TASTE

One of the leading suppliers of crystalline sugar powder
across continents to food and beverage manufacturers.
Moreover, our sizeable positioning in the fructose market
for the molasses industry, supplying the entire region is
something we are extremely fond of.




INSPIRING BETTER TASTE

Here are just a few examples of
how we made a big impact on our
clients’ bottom lines whilst en-
suring their ingredients stand
out.

saved on
reduction of milk powder

saved on
concentrated colours

saved on
cultures with speed in
production

saved on

customer-made stabilizer
systems instead of diluted
products from global
market leaders

saved on

one flavour by matching
and concentrating a
diluted flavour from a
global market leader
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Middle East

Ognar Middle East L.L.C. - FZ
Business Center 1, M Floor, The Meydan Hotel,
Nad Al Sheba, Dubai, UAE

+971 502590323

WWW.ognhar.com

ognar

Turkey

GIDA ITH. IHR. SAN. TIC. A. S.
Camiserif Mh. Istikal Cd. No: 34, 4/4 Atat Apt.
33060, Akdeniz, Mersin, Turkey

+90 505747 61 61

Click the
numbers to get
in touch with us

)

ognar

Egypt

Ognar Egypt
48 El Thawra St. Office #72
Dokki, Cairo, Egypt

+20 100 543 4343


http://www.ognar.com
https://api.whatsapp.com/send/?phone=971502590323&text&type=phone_number&app_absent=0
https://api.whatsapp.com/send/?phone=905057476161&text&type=phone_number&app_absent=0
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