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Zarrin Ghazal Co.
Producer of Daity ice cream & dairy

The company started production of ice cream in 2005
and dairy products in 2008. At the present time, the
company is capable of producing over 300 tons of ice
cream and 500 tons of dairy products per day.

The staff of 1700 are working for the company. The
company is established in an area of 10 hectares with a
superstructure area of over 70000 SQ/M. The number of
staffs working in branches, exclusive and non-exclusive
agencies, contractors and distribution networks (suburban
and urban) is spread over 3000 people. In a short course
of time, Daity products have been able to achieve
popularity and success in gaining quality standards such
as standard of ISIRI (institute of standard of Islamic
republic of Iran), standard of quality management (ISO
9001), (ISO 22000), Halal sign, Title of "the best dairy
production unit in fars in 2008" granted from the
department of supervision of food, beverage, cosmetics
and health, competency certificate of colleague lab (by
ISIRI), acquired a token of appreciation for outstanding
entrepreneurship & exporter in Iran, the golden token for
marketing management in Iran food industry, and also
recri‘pient of golden statue for supproting consumer
rights.

One of the outstanding features of Daity products is the
very high quality of raw materials and milk consumed in
the production of such products. With respect to the fact
that animal breeding unit is under the control and
possession of the company, it plays a remarkable role in
the quality of the final products. Daity ice - cream & dairy
products have another feature of not using preservatives.
Daity products has also made attempts to attract
satisfaction of consumers with respect to their health by
acquiring ISIRI sign & Halal sign.

The goals of the company are established on four
principles:

Job creation & entrepreneurship

producing products with the highest quality
Reasonable profit

Customers satisfaction

R & D unit of the company promotes and improves the
quality of products after receiving data from marketing
research unitin a short - term planning and development
and innovation of new products is in the long - term
planning of the unit.
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