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THE :/: MESkEMTEe GROUP

Trading Company (Pvt) Ltd.

RICE - OUR FLAGSHIP PRODUCT

MFTC is among the largest miller and exporter of rice in Pakistan with a
customer base in more than 141 countries. MFTC has strengthened its position
as the most trusted supp|ier among private and goverment organizations

around the world. Naubahar is the trademark brand of MFTC high quality

basmati rice with different varities.

(naubahar)

Naubahar Rice Seed

Commodity Trading House Farming Equipment rental collaboration with chinese
including Rice, Corn, Guar and expertise training. company Wuhan Qingfa
and Soybean. Hasheng Seed.

mftc IGyhota

__g ums— For Earth, For Life

Guar Gum and Guar Meadl Agents for Kubota agricultural

Manufacturer equipments in Pakistan.
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OUR INDUSTRIAL COMPLEX

MFTC ESTABLISHED
IN 2006

EXPORTS TO
OVER 141
DESTINATIONS

IDEALLY LOCATED
MILLS NEAR
PORT QASIM

TRADERS OF WHEAT
CORN, SOYABEAN,
CANOLA, SESAME

RICE PROCESSING
CAPACITY OVER
1320 TONS/DAY

XK/ X/ 71X\

.

TOP THREE
COMMODITY
EXPORTERS FROM
PAKISTAN SINCE 2010

\

GUAR DIVISION

ESTABLISHED IN 2014
GUAR SPLIT
PRODUCTION

STARTED IN 2016

LOGISTICS
DEPARTMENT
HANDLING UPTO
7500 CONTAINERS
ANNUALLY

)

-
OVER 200,000 SQFT OF

WAREHOUSE SPACE
SILOS FOR 3,000 TONS
OF GUAR SEED

W +92-21-34741816

FOOD GRADE &
INDUSTRIAL
GUAR GUM MILL
STARTED IN 2019

@guar@mftcgums.com @ www.mftcgums.com
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GUAR SEED - THE RAW MATERIAL

Guar seed or cluster bean is a drought-resistant leguminous crop, generally
cultivated in dry sandy areas of India and Pakistan.

GUAR SEED COMPOSITION: Meal

Meal
(14-17 %)
Actual size of Grain (seed)

(43-47%)
Split (35-42%)

GUAR FLOW CHART:

Guar Gum
Powder

~\ Guar Split
) Guar Split |

Guar Korma Meal

Guar

Guar seed -/ Semi Tosted Meal

Guar Toasted Meal

mftc gums is a registered tfrademark of MFTC



GUAR PRODUCTS PACKAGING BAGS

Paper bag for guar gum

Polypropylene bag for
guar split, guar korma
and guar meal

1000 kg

Polypropylene bulk bag for
guar gum, guar split,
guar korma and guar meal




GUAR GUM POWDER

Guar gum, also called guaran go|oc’romonnon, is a natural thickener obtained

from ground endosperm of guar seed. The guar seeds are de-husked and
milled to obtain guar gum. It is ’rypico”y produced as a free—ﬂowing off-white
to pale yellow, coarse to fine ground powder. The EU food additive code of
guar gum is E-412 and H.S. code is 1302.3210

PROPERTIES:

- Excellent thickening quality

- Stable in solutions over a wide range of pH values

- Easily soluble in both cold and hot water

« Excellent film forming properties

- Good resistance to oils, grease and solvent

 High viscosity

. Abilify to function at low temperatures

« Excellent water binding capacity

. Compofib|e with many other hydroco”oids used in food formulations

. Versatile because of a number of free hydroxy| groups that can make
derivatives for different opp|ico’rions

@+92—21—34741816 @guar@mftcgums.com & www.mftcgums.com

mftc gums is a registered tfrademark of MFTC



SPECIFICATIONS:

Guar Gum Specifications
Parameter Food Grade
MF 500 MF 450 MF400 MF350
Viscosity (1% soln. with
Brookfield viscometer 5000-5500 4500-5000 4000-4500 3500-4000
RVF at 25 C 2hr) [cps]
Moisture[%] 10 Max. 10 Max. 10 Max. 10 Max.
Color off white to pale yellow | off white to pale yellow | off white to pale yellow | off white to pale yellow
Mesh[%] through 200 95 Min. 95 Min. 90 Min. 80 Min.
Ash [%] 1.0 Max. 1.0 Max. 1.0 Max. 1.5 Max.
Protein [N x 6.25] [%] 5.0 Max. 5.0 Max. 5.0 Max. 7.0 Max.
pH 5.5-7.0 5.5-7.0 5.5-7.0 5.5-7.0
AIR [%] 3.0 Max. 3.0 Max. 3.0 Max. 3.0 Max.
Total Plate Count 5000 Max. 5000 Max. 5000 Max. 5000 Max.
[cfu/gm]
Moulds[cfu/g] 500 Max. 500 Max. 500 Max. 500 Manx.
Ecoli/gm Absent Absent Absent Absent
Salmonella/25gm Absent Absent Absent Absent
Coliform/gm Absent Absent Absent Absent
Shelf life (under
recommended 02 Years 02 Years 02 Years 02 Years
conditions)

Note: We can produce Guar Gum Powder of customer-desired viscosity i.e. 1000cps to 5500cps

GUAR GUM PACKAGING OPTIONS:

Net Weight Packaging Material Qty of Bags/Total Weight in 20" FCL
Strong open mouth 4-ply 800 Bags
25 kg L
paper bag with inside liner 20 Tons
800 Bags
25 kg Strong valve pack 4-ply paper bag 90 Tons
1000 kg Woven polypropylene 20 Bags
bulk bag with inside liner 20 Tons on 10 pallets

« Private label packaging and printing available for 25 kg and 1000kg bulk bag




Guar Gum Specifications

Non-food Industrial Grade

Parameter M| 250 MI 150
Viscci(s]ci’r)id(l% soln with
Brookfield viscometer 2500-3000 .
RVF at 25°C 2hr)[cps] 1500-2000
Moisture[%] 10 Max. 10 Max.

Color off white to pale yellow off white to light gray
Mesh[%] through 200 80 Min. 80 Min.

Ash [%] 2.0 Max. 2.0 Max.
Protein [N x 6.25] [%] 10 Max. 12 Max.

pH 5.5-7.0 5.5-7.0

AlR [%] 4.0 Max. 5.0 Max.

Total Plate Count [cfu/g]

Shelf life (under

recommended 02 Years 02 Years
conditions)

Note: We can produce Guar Gum Powder of customer-desired viscosity i.e. 1000cps to 5500cps

GUAR GUM PACKAGING OPTIONS:

Net Weight Packaging Material Qty of Bags/Total Weight in 20" FCL
Strong open mouth 4-ply 800 Bags
25 kg il e e 1s
paper bag with inside liner 20 Tons
800 Bags
25 kg Strong valve pack 4-ply paper bag 90 Tons
1000 kg Woven polYprc?pﬂene. 20 Bags
bulk bag with inside liner 20 Tons on 10 pallets

« Private label packaging and printing available for 25 kg and 1000kg bulk bag

[ Oszzissisis @ auremitcaums.com @) wwwmitcaumscom
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GUAR GUM POWDER HOME USE PACK

Guar gum powder is a versatile food oddiﬂve, used as a ’rhickener, binder,
stabilizer, mouth feel improver and texture enhancer.

With excellent thickening quality, easy solubility in hot and cold water,
water binding capacity; it is an essential part of beverages, soup and
sauces, ice cream and frozen desserts and also gluten-free cooking and
baking.

Gluten free Baking:
use as a binder and

texture improver

PREMILIM QUALITY / Bakery: use as a
texture.improver,
GUAR binder and shelf life
GUM enhancer

PO WDER

NCN OWO . BLWTEN FREE. KETD FRIENDLT

Shakes and Smoothies:
use as a thickener,
improves mouth feel

Ice cream and Frozen
dessert: use to
improve mouth feel
and freezing points

Soups and Sauces: use

as a thickener, emulsifier
and stablizer

e+92—21—34741816 @guar@mftcgums.com & www.mftcgums.com

mftc gums is a registered trademark of MFTC




SUGGESTED MEASUREMENTS:

1 tsp. Guar Gum for every cup of Gluten Free Flour

Baking

11/4 to 11/2 tsp. Guar Gum for every cup of Gluten
Free Flour.

I =R

Bread Baking

Substitution

for Xanthan Gum 1 tsp. Guar Gum for every %2 tsp of Xanthan Gum

O

GUAR GUM HOME USE PACK PACKAGING DETAILS:

Net Weight Packaging Material Qty of Bags/ Carton in 20" FCL
283 grams (10 oz) Resealable Ziplock 24 Pouches in 1 carton
Standup Pouch 1056 cartons

PREMIIM QUALITY

Resealable ziplock standup pouch
Net Weight : 283grams (100z)

e+92—21—34741816 @guar@mftcgums.com & www.mftcgums.com
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BAKERY
* IMIPROVES TEXTURE PROCESSED CHEESE
 INCREASES
DOUGH YIELD « IMPROVES TEXTURE
 INCREASES AND FLAVOR
SHELF LIFE  STABILIZER
« IMPROVES
CRUMB
STRUCTURE
ICE CREAMS, SOFT SERVES
SOUPS FROZEN CAKES
o THICKENER  IMPROVES MOUTH FEEL
« STABILIZER « PREVENTS MOISTURE L0SS
 PREVENTS FORMATION OF
ICE CRYSTALS
« CONTROLS FREEZING POINTS
NOODLES
« IMPROVES MEAT
TEXTURE « BINDER IN SAUSAGES
AND FORM » ABSORBS FREE WATER
« IMPROVES * IMPROVES FLOW RATE
MOISTURE « PREVENTS SEPARATION
RETENTION AND MIGRATION
DRESSINGS AND
SAUCES BEVERAGES
« CONTROLS VISCOSITY
* THIGKGNER « IMPROVES BODY
* IMPROVES FLOW  IMPROVES SHELF LIFE
PROPERTIES




GUAR SPLIT

Guar split is a pale-yellow, non-ionic, endosperm part of the guar seed. It is
obtained by roasting, cracking and de-husking the guar seed. The guar split is
further passed through sortex machine for double and triple refining to obtain
highest de-husking rate splits as per customer demand. The H.S. code of guar
split is 1302.3210.

MFETC has a We||—equi|o|oeo| sp|i’r processing p|onJr with a producﬂon capacity
of 18,000 ton per annum . We provide premium quality guar splits to leading
guar gum manufacturers across varied industries.

Our high standards and quo|i+y—cen+ric po|icies make us a preferred choice of
local and international customers. With our consistent prodchr quo|i’ry and
service. We have deve|opeo| a customer-base in mu|’rip|e counftries, including

Belgium, China, Germany and Switzerland.

e+92—21-34741816 @guar@mftcgums.com @ www.mftcgums.com

mftc gums is a registered trademark of MFTC



SPECIFICATIONS:

Parameter Specification
De-husking [%] 93.00 Min.
Moisture [%] 10.00 Max.

Color off-white to pale-yellow
Gum Content [%] 82.0 Min.
Protein [N x 6.25] [%] 5.0 Max.

Ash [%] 1.0 Max.

AIR [%] 3.0 Max.
Ultimate Viscosity [cps] 6000 Min.

Red and Black Split [%] 3.0 Max.
Broken Splits [thr. Mesh 14][%] 3.0 Max

Note: We can produce customer-desired guar splits with de-husking level ranging from 85% to 98%.

GUAR SPLIT PACKAGING OPTIONS:

: . : Qty of Bags/
Net Weight Packaging Material Total weight in 20’ FCL
50 kg Woven polypropylene bag with inside 400 Bags/ 20 Tons
iner
1000 kg Woven polypropylene bulk bag with 20 Bags/
inside liner 20 Tons on 10 pallets

« Private label packaging and printing available for 25 kg and 1000kg bulk bag

APPLICATIONS:

We produce guar sp|iJrs for both local and international customers. Guar sp|i’rs
are primarily used to make guar gum or its derivatives i.e, Carboxyl Methyl
Guar Gum, Hydroxylpropyl guar gum and other modified gums.

@ guar@mftcgums.com @ www.mftcgums.com

W +92-21-34741816



GUAR MEAL

« Guar Meal is @ by—produc’r obtained from germ of guar seed during guar
sp|iJr produc’rion.
« It is 100% natural agricultural product without any additives.

« It is rich in protein and corbohydro’res that are main macronutrients in doiry,
poultry and fish feed.

« Guar Meal has two basic varieties, namely Guar Korma Meal and
Guar Meal Powdered (untoasted and toasted).

PROPERTIES:
We guarantee the finest quo|i’ry of guar meal that is:

« Free from toxins, including Salmonella, Aflatoxin and E-Coli
« Free from Ethylene oxide (ETO)
« Free flowing (guar korma meal)

100% natural and Non-GMO

Substitute of soybean and canola meal, partially or completely

mftc gums is a registered trademark of MFTC




« Guar Korma Meal contains up to 51% protein
« ltisa comp|e+e nutritional component for doiry, pou|’rry, and fish feed

comprising all necessary amino acids required for growth and body
functions.

« The H.S. code of guar korma meal is 1302.3900
SPECIFICATIONS:

Parameter Specifications
Protein [N x 6.25] [%] 48.0-51.0
Moisture [%] 8.0 Max.
Qil (fat) [%] 6.0 Max.
Fiber [%] 8.0 Max.

GUAR KORMA MEAL PACKAGING OPTIONS:

. ' _ Qty of Bags/
Net Weight Packaging Material Total Weight in 20 FCL
50 kg .Wc-wen.po|ypropy|ene bag with 400 Bags/20 Tons
inside liner
g oven polypropylene bulk bag 20 Tons on 10 pallets

« Private label packaging and printing are available on demand.




GUAR MEAL POWDERED:

« Guar Meal Powdered is a by-product obtained from the husk and germ of
guar seed having protein 42% or below

- Two varieties of guar meal powdered; Semi tosted meal and toasted meal

containing slight difference in specifications

. Semi tosted meal undergoes a heating process to produce toasted meal

oﬁ[ering better digestibility and nutritional content
« The H.S. code of guar meal powdered is 1302.3900

SPECIFICATIONS:

Specifications

Parameter LA N Toasted Meal Toasted Meal
emi toste ea (High Pro’rein) (Low Pro’rein)
Protein [N x 6.25] [%] 37.0-41.0 38.0-42.0 28.0-32.0
Moisture [%] 7.0 Max. 6.0 Max. 6.0 Max.
Oil (fat) [%] 6.0 Max. 6.0 Max. 6.0 Max.
Fiber [%] 12.0 Max. 12.0 Max. 12.0 Max.
GUAR MEAL POWDERED PACKAGING OPTIONS:
: | . Qty of Bags/
Net Weight Packaging Material Total Weight in 20' FCL
50 kg .\"/c.)ven.po|ypropy|ene 7l 400 Bags/20 Tons
inside liner
1000 k lypropylene bulk b 20 Bags/
J Woven polypropylene bulk bag 20 Tons on 10 pallets

» Private label packaging and printing are available on demand.




GUAR MEAL APPLICATIONS

Dairy Feed: Guar Meal is an
excellent source of protein and
carbohydrates with high digestibility
necessary to boost growth and milk
producﬂon.

Poultry Feed: Guar meal has
binding  properties and  high
orotein source making it best feed
component, aiding in digestibility
and increasing eggs and meat
quo|i’ry.

Fish Feed: Fish requires high nutrients
profi|e with diges’ribih’ry for proper
growth and health. Guar Meal is the
best suitable replacement with high
nufrients prome and diges’ribihfy. It is
one of the preﬁ(ered rep|0cemenf to
other meals such as soybean meal.

@+92—21-34741816 @guar@mftcgums.com & www.mftcgums.com
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QUALITY CONTROL AND COMMITMENT:

As a trusted supp|ier to repufob|e manufacturers around the world, we are
committed to o|e|ivering quo|i+y ’rhrough strict process control and food scnceer
practices.

Precise quality control measures are taken at each step of production - from
procurement of raw material to shipment of finished goods. Each order s

dispatched with an analysis report.

We also work with one of the the world's leading, testing, inspection and
certification company in Pakistan to substantiate the veracity of our internal
testing system from time to time.We also provide specific produc’r parameter
verificoﬂon/’res’ring on customer’s request.

QUALITY ASSURANCE IN-HOUSE TEST:
© Protein Analysis @ Fat Analysis @ Viscosity @ Ash Analysis

© Moisture Analysis @ Dehusking @ Mesh Analysis
O Plate Count @ Molds/Yeast Count Q® Coliform
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QUALITY CERTIFICATIONS:

*%,\Q_‘qv\ tERTrFJc,q 2
% v

¥0
%

SGS.

FSSC 22000 HACCP ISO 9001:2015

~) )

|\ ]

KOSHER
KOSHER
X,
Registrar Corp |,
US FDA

Please Visit Our Website for Latest Certificates

mftc gums is a registered trademark of MFTC
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PRIVATE LABEL
YOUR BRAND PARTNER

= 1 , s e 1 o
GUAR GUM et el GUAR GUM
POWDER - : 18 POWDER

GUAR GUM
POWEER

(ODUCT OF PAKISTA

We understand the importance of the reputation when a company puts their
name on the package. MFTC gums feels proud to be one of the few private
label manufacturers of quality conscious companies in Belgium, Ching,
Germany, Switzerland and Pakistan.

Our experienced staff allows us to produce the rign’r produc’r for you, which
you can ndppi|y call yours.We can also ne|p in deve|oping the pdckoging,
from designing to printing, dccording tfo your brand theme. Some of the
pockoging options we provide are paper bog with mu|’rip|e p|y and
polypropylene bags shown.

Net
_ C dit . . Qty of Bags/ Total
Weight ommodity Packaging Material Weight in 20° FCL
95k Guar Gum Powder Sirong RN 800 Bags
g multiple ply paper bag 90 Tons
with inside liner
50kg Guar Split, Guar Korma Woven Polypropylene bag 400 Bags/

Meal and Guar Medl with inside liner 20 Tons

Guar Gum Powder, Guar | Woven Polypropylene Bulk | 20 Bags/

1000kg Split, Guar Korma Meal Bag with inside liner 20 Tons on 10 Pallets
and Guar Medl

mftc gums is a registered trademark of MFTC




OUR FACTORIES

BONGA HAYAT s

NAROWAL
ey RICE
LARKANA

Narowal

Bonga Hayat

Shikarpur

Larkana

Karachi

RO N G- VXOLIR  RICE, GUAR GUM, SESAME SEED

Mill & Warehouses A-43, A-44, A-45, A-46, Eastern Zone, Port Qasim, Karachi,
Pakistan.

Headoffice: Office# 1008-1013, 10" Floor, Saima Trade Tower B, . Chundrigar
Road, Karachi Pakistan.

@ www.mftcgums.com @ guor@mf’rcgums.com

(O +92-300-8242972 ¢Q Naveed-Sheikh

e +99-21-34741816, +92-21-32275011



