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Sunflower seed

Sunflower is one of the oldest plants classified in two types including oil seeds and nuts.

Nuts includes large seeds containing 20-25% oil content and the other type (oil seeds) includes small size containing
40-50% oil content.

Sunflower is one of the main oil seeds in the world cultivated in huge area due to its high nutritional value, high oil
content, lack of anti nutritional agents, its high bioactivity and simple cultivation approach.

Sunflower oil

Basically the structure of sunflower seeds' oil such as other types of oils is composed of triacylglycerols. From
nutritional view, this oil contains omega-6 essential fatty acid, moreover the obtained oil from sunflower, contains
lower content of Palmitic acid compared to other types of oil obtained from herbal sources, (Palmitic acid is
considered as the main cause of blood cholesterol enhancement). On the other hand, sunflower seeds' oil is
extensively used in frying, cooking as well as salad dressing due to its high oxidative stability and gentle taste.

Sunflower meal

Sunflower meal is obtained through seeds extraction process with shell or without it. The contents of protein, raw fiber
and other compounds found in meal might be varied based on the extraction approach as well as whether the seeds'
shell are mixed with the seeds grain or not.

Sunflower meal might be used in considerable content as protein The obtained data of some determined parameters of
supplier in animal feeding, moreover sunflower meal with low fiper ~ sunflowers mealand its crude extracted oil

content and high protein content might be used in poultry diet. One _—
of the important advantage of sunflower meal is that, the meal
contain high quantities of Methionine amino acid that may be : -

mixed with other types of meals in preparing animal and poultry

diets with high quality and nutritional values
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Corn seed

Corn is categorized as a Herbaceous plant and is one of the most oldest cereals cultivated in the world. Maize has
different varieties including flour, sweet, nut, waxy and crystalline. Corn seeds contain 3-6% oil, where the main
quantity of that (>80%) is accumulated in seedlings. Corn seeds' protein content is 9-15%. Corn is considered as a
source of vitamins specifically B, C etc. categories. Furthermore corn is a source of edible fibers that is useful in
treatment of gastrointestinal disorders including constipation.

Corn germ's oil

Corn germ' oil has gentle odor and high nutritional value. This oil contains considerable quantity of phytosterols
preventing the absorption of cholesterols in body, moreover the quantity of tocopherols (Vitamin E) in this oil is high.
Corn germ' oil due to containing fatty acids including omega-9, omega-6 as well as natural antioxidants is commonly
used in the production of frying oils.

Corn germ's meal

Corn germ's meal contains 22-27% protein, 4% sugar, at least 0.5% fat and 10% ash. This meal has the highest
digestibility, moreover the presence of high quantity of Lysine amino acid in corn germ's meal has made it as a high
nutritional animal diet in case of its mixture with other compounds.

The obtained data of some determined parameters of
corn germ's meal and it's crude extracted oil

Moisture content (12-13) Moisture content (<0.2)
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Soybean seed

Soybean is the first ranked oil seeds cultivated in the world. The high quality of its protein and oil and its economic
price as well as its abundance have made that as the first ranked seeds found in local and universal markets. This is
the cause that soybean seeds play noticeable role in human nutrition and animal diet. Soybean contains 40% protein,
18-23% oil, 25% carbohydrate and 5% raw fiber as well as 6% ash (based on dry material).

Soybean oil

Soybean oil is one of the important oils from plant source produced in the world, that is commonly extracted by the
assistance of appropriate solvents. This oil is liquid in a wide range of temperatures and contains high quantities of
non-saturated fatty acids and tocopherols (vitamin E). This oil contains high quantities of omega-6 fatty acids in fatty
acid profile classifying soybean oil in special rank from nutritional value, moreover this oil has shown considerable
roles in cardiovascular disease reductions.

Soybean meal

Soybean meal is obtained by oil extraction from soybean seeds, and is considered as the most appropriate nutritional
supplement in the production of animal and poultry diets. Soybean meal contains the highest quantity of protein
compared to meals obtained from other oil seeds. The meal has shown considerable quantity of vitamins and

minerals. Soybean proteins are full of Lysine
) . y P . Y The obtained data of some determined parameters of Soybean meal and it's
amino-acids, therefore this meal could be crude extracted oil

with low content of Lysine.
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Flaxseeds

Flaxseeds could grow in hot and dry climates in Iran and is categorized in bush plants group. It could be found in
brown or golden yellow. This seed contains 40-45% oil content and has presented considerable quantity of omega-3
fatty acids. These essential fatty acids must be reached in human body and present important role in human health.

Flaxseeds' oil

The consumption of this seed may decrease cardiovascular disease and cancer rates. Flaxseed oil in the past was
considered very invaluable due to its application in industrial paints production. Nowadays the scientists recommend
the application of this oil in production of food as nutrients due to the abundance of omega-3 fatty acids in this oil.

Flaxseed meal

Flaxseed meal is obtained through extraction and is considered as a good source of proteins in animals' diet. It
contains 25-30% protein, 9% fiber, 0.4% calcium and 09% phosphorus. The presence of essential fatty acids and high
digestibility of the protein in flaxseed's meal have attracted more attention in this product. Flaxseed meal is laxative,
therefore its consumption along with meals from other sources with costive properties is recommended. The gums
available in flaxseed could absorb moisture in gastrointestinal system of animals and as a result increase digestibility
and efficiency of the diet.

The obtained data of some determined parameters of
Flaxseed meal and it's crude extracted oil

Moisture content (10-12) Moisture content (<0.1)
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Rapeseed seed(Canola)

Canola seeds after soybean and palm have allocated the third rank in providing of the required herbal oil in the world.
This seed contains 38-48% oil and 18-24% protein. The modified species of rapeseed is called canola containing
considerable quantity of erucic acid and glucosinolate and low quantity of anti-nutritional agents preparing this seed
as the best option for animal diet. The most efficient oil extraction approach from rapeseed similar to further oil seeds
with high quantity of oil is mechanical extraction following by solvent extraction method.

Rapeseed oil

Rapeseed oil like soybean, corn, Safflower and sunflower is effective in cholesterol content reduction of blood plasma.
This oil contains low quantity of saturated fatty acids and high quantity of non-saturated fatty acids. One of the causes
making rapeseed oil competitive is that, this oil contains higher quantities of omeg-3 fatty acids compared to other
types of ails, as a result, it might be useful in monitoring of cardiovascular diseases. This oil is also contains high
quantities of vitamin E, and it could be said that rapeseed oil is an ideal oil for human consumptions.

Rapeseed meal

Rapeseed meal is about 50-58% of seed weight based on dry material and contains 38-43% protein. In preparation of
pure protein from rapeseeds from appropriate varieties, the glucosinolate content in the obtained meals and as a
result of it in the obtained protein might be low or at least in The obtained data of some determined parameters of
appropriate limit. Moreover the obtained meals have presented rapeseed's meal and it's crude extracted oil

appropriate composition of essential amino-acids and as a result _—
proved high biological value that is in solid agreement with the
proposed protocol of world health organization (WHO) regarding

Protein (36-38) Acidity (<1)

livestock needs for essential amino acids.
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Sesame seed

Sesame seed is one of the most ancient seeds used frequently from ancient time by mankind that due to it's special
and pleasant organoleptic properties is used in a wide range of foods' preparation including soups, purees, sweets,
snacks, nuts, cakes and breads etc. This seed due to containing high quantity contents of oil (42-56%), protein (20-25%)
and suitable minerals particularly calcium, phosphorus and ferric is considered as an important oil seed.

Sesame oil

Sesame oil is applied in the production of frying and cooking oil, margarine, soap, colour, odour as well as cosmetic products.
This oil due to having phenolic groups is stable against oxidations and has shown several pharmaceutical effects. Sesame oil
compared to further oils, containing high quantity of irreplaceable materials including sterols (organic compounds that are
used for the cells' metabolism, tocopherols and other compounds called lignans (the compounds prevents the oils against
oxidation reactions). Phytosterols that are found in sesame in high quantity prevent of the cholesterol absorption from
human intestine, they also showed anticarcinogenic and immune system enhancement properties. Sesame oil is also used
in the treatments of several chronic diseases including hepatitis, diabetes as well as migraine.

Sesame meal

Protein content in sesame meal is in the confine of 35-42% that is used in preparation of animal diets. Moreover the obtained
meal of the peeled sesame seeds could be used in human consumptions. Sesame meal's protein is full of sulphuric amino acids
including methionine, cycteine, as well as tryptophan making sesame's meal as a good source in animal diet's preparation.

The obtained data of some determined parameters of
sesame's meal and it's crude extracted oil

Moisture content (12-13) Moisture content (<0.2)
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Lecithin

Phosphatidylcholine or Lecithin is important compound of cellular membrane found widely in body
cells as well as foods. Lecithin is considered as a precursor of acetylcholine (a material of the neural
cell) where its consumptions might increase Plasma choline. Soybean is one of the commercial
sources of lecithin. Crude lecithin has at least 60% phosphatid.

Lot
2
Phosphate : > 60
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Address: Phase 2, Khayyam Industrial Park, 20 km road to Neyshabour-Mashhad,
Neyshabour, Khorasan razavi - IRAN Tel: +98 51 43266160, +98 51 43266600
Fax: +98 51 43266719 Business Tell: +98 915 5518296 Business Fax : +98 51 43267031
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