IFTEKHAR AHMED & CO.




The Company

Trade is one constituent that remained with civilizations throughout human history.
From ancient empires to modern era, exchanging commodities that are rare or not
produced in specific regions gave birth to the phenomena of international business.
Here at IAC, we understand this age old concept fully well and integrate it seamlessly
across our business model and that’s one prime reason why we can safely dub
ourselves as the exclusive exporters of finest Pakistani produce to the rest of the
world — fruits and vegetables that is.

Iftekhar Ahmed & Company (IAC) has been a force to reckon with for over half a
century of successful operations in the industrial sector of fruits and vegetables with
an export footprint stretching over 40 countries across the globe. Our reputation
exceeds our own expectations and we thrive with zeal with this underlying principle.
Be it the processing or storage of the produce or selling and

production of fresh fruits, vegetables, processed

fruit pulp/puree, paste, fruit concentrates
or clarified juice concentrates, IAC makes
sure that it provides its buyers with the
best in class, adhering to international
standards and best practices world-
wide. With a specialization in the
produce of Mangoes and Kinnows
(Mandarin), our offerings go right

down to the specific demands of both
our buyers and the international
market a like.

Being the torch bearer as the
single largest company in
Pakistan with a well integrated
" Supply Chain Management
System, |IAC successfully
delves into the core areas of
our business.

Vision
To be a leading supplier of fresh fruits, vegetables and

related value added ingredients to global and local super
markets and renown brands of food, beverage, dairy & bakery around the world.



Mango (The King of fruits)

The Pakistan's Mangoes possess excellent flavor, taste, aroma, vibrant
shades and beneficial nutritional values which helps in

reducing cancer & heart diseases , due to

exceptional attributes it is recognized as

one of the best among mango lovers.

Pakistan is considered a leading mango Pl .0
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producing country which has extensive [ AP ‘\
seasonal timeline as commences from LY A

May and remains still the first week of
October. The most popular and
successful cultivation areas of Pakistan
mangoes are Multan, Rahim Yar Khan
Shujaabad & Interior part of Sindh
Province.

Health benefits of Mangoes

Mango fruit is rich in pre-biotic dietary fiber, vitamins, minerals, and poly-phenolic
flavonoid antioxidant compounds.

According to new research study, mango fruit has been found to protect
against colon, breast, leukemia and prostate cancers. Several trial studies
suggest that polyphenolic anti-oxidant compounds in mango are known to
offer protection against breast and colon cancers.

Mango fruit is an excellent source of Vitamin-A, B, & C and other antioxidant
vitamins.

Fresh mango is a good source of potassium which is an important
component of cell and body fluids that helps controlling heart rate and blood
pressure.

Being a source of antioxidant vitamins, it helps the body in developing
resistance against infectious disease.



Popular Mango Varieties

There are number of varieties which have distinctive colors, aroma and tastes. it is
indeed amazing that so many unique tastes come from the same fruit originating
from so close proximity.

Sindhri:

For many Sindhri mango is the epitome of
perfection in the mangos. It is oval in
shape with a beautiful yellow colour, very
low fiber and an incomparable aroma.
Availability is from 20th may to 30th
June.

Chaunsa:

Known for being very sweet, firm and low
fiber. It's available between end of June
to mid of August. Chaunsa is one of a
kind and is much sought after by its
aficionados.

Gulaab Khaas:

Gulaab Khaas as the name suggest the
mango is reddish in appearance have a
sweet taste and is known for its rosy
flavour and aroma nonfibrous pulp and
has a different taste and texture.
Availability is from 20 May to 10 July




Dusehri:

Medium size fruit with greenish yollow
colour. Dusehri is slightly aromatic. Pulp is
fibreless. availability is from 20th May to
10th July.

Anwar Retol:

Anwar Retol is a small size mango, sweet
in taste with pleasunt aroma with beautiful
yellow colour, and has very low fiber.
Availability is from 05 July to 30 July.

Other Mango Varieties

Mango Seasonal Time Line

Varieties Harvest Month
Langra 20 May to 30 July
Sunera, Began Phali 25 June to 30 July

Black Chaunsa, White

Chaunsa 1st Aug to 1st Oct



State of The Art Hot Water Treatment (HWT) Facility

The freshness quality and taste are the hallmarks of IAC mangoes. The maintenance of
quality means constant effort in quality improvement and hence the IAC is continuously
on the lookout for the latest technology to improve and enhance quality. Hot Water
Treatment plant was imported from Aweta B.V. Holland which is the only ultra fast,
accurate and product friendly grading system can grade mangoes by color, weight
and diameter.

While HWT is endorsed an effective disease control technology, The facility entails
dipping of freshly harvested Mangoes in heated water at specific temperature for
definite time as per requirement of quarantine protocols of importing countries to
control pests and get rid fruit flies.

Approved (HWT Plant) by International Quarantines

Our Fresh Mango Hot Water Treatment Plant has approved by International Quarantine
departments of following importing countries (China, South Korea, Mauritius, Lebanon,
and Iran), however approval from Australian Quarantine is in process.

The company has been also approved for the export to USA.

How We Care Quality

IAC’s experience is not in exports alone, its is eqyally skilled in orchard
management, pre & post-harvest treatments. Behind our Quality
Products there is a team of Pomologists, Horticulturists,

Engineers, Nutritionists and Quality Assurance specialists
~ who are dedicated to earn our Buyers’ trust with safe
- products of the highest quality.

o Ii Research & Development

~ We keep abreast with the latest research &
W- developments for maintaining a progressive
course to changes and expansion, we avalil
services of international reputed consultants
to work and supervise our team for product
improvement. We have strong affiliation with
accredited universities under MOU for R&D
and also offers internship to students for

professional training and skills development.



Flow Diagram of Hot Water Treatment
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International Certifications

IAC constantly maintains the International processing, grading & manufacturing
practices and upgrade by adopting innovations & latest techniques. Thus so far
IAC obtained following quality certifications: ISO 22000, ISO 9001, HACCP,
HALAL, FSSC 22000, SEDEX and FDA.

Cold Storage

Total Capacity of 14000 metric tons of cold storage in which we have designed special Ethylene
Ripening chamber for controlled ripening of mangoes to maximize quality and improve shelf life
and further storage capacity for storing fruits pulp/puree & juice concentrates / other fresh
produce.

Available Packaging

2Kg, 3Kg, 4 Kg, 5 Kg, & 8 Kg gross weight corrugated cartons ship through By Air, Dry Box
Container & Reefer Containers depending on length of transit for destination.

Brands

We market our fresh produce under the following brands:

IFTEKHAR AHMED & GO.

GROWER, PACKER, PROCESSOR, EXPORTER OF FRESH FRUITS,
VEGETABLE, FRUIT PULP & CLARIFIED JUICE CONCENTRATE

Plot #.7, New Fruit & Vegetable Market,

Super Highway, Karachi-Pakistan

Info: iac@iac-fruit.com | www.iac-fruit.com
UAN:+92-21- 111 666 422,

Tel: +92-21- 36871092-93 Fax: +92-21-36871121
L :@iacfruit | &i/IftekharAhmedCo




