
SFDA & Civil Defense Approved 
 
Compliance with food safety and quality standards.

 A highly skilled and integrated team, fully trained to deliver
exceptional service. 

 Flexible storage solutions with specific temperature settings,
 enhanced by IT technology for detailed temperature
monitoring

Comprehensive Q.C & Q.A Standard.

 Routine quality assessments during the product lifecycle
within the facility.

 Compliance with international food safety and professional
standards, in line with KSA regulations. 

 Tailored reports offering detailed inventory data for each
customer. 

 Flexible operations with multiple shifts to accommodate
customer needs, focused on minimizing costs.

 Assistance in meeting regulatory requirements and industry
standards for food safety


