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WHO WE ARE

A young and dynamic company, MAWADUNA Ltd was established in January 2010, in Riyadh, Kingdom
of Saudi Arabia. MAWADUNA Ltd. is positioned as a business platform connecting renowned international
suppliers of raw materials, machinery and related services in the food industry to customers in the vibrant
and evolving market of the Middle East. Combining our internal expertise with the support of our partners, we
thrive to become our customers one-stop solution.
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Innovative Offerings

* Customized offering to serve customer needs
* A one stop solution of equipment and ingredients

Exceptional After-Sale Support

* Certified technicians with outreach throughout Saudi Arabia
* On-stock genuine replacement parts
* 2-Year warranty coverage
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Geographical Outreach

* Professional sales consultants throughout Saudi Arabia
* Warehousing points in Riyadh, Jeddah, Dammam & Qassim

oIl yladi i
duyell dslonll cboii gron o Jgosino Gleyo (yylitiuw -
dysgeudl
ou08llg ol 630 . yo Ul 6 Gujal S0 «

oy Lidiw I SLossd

olahn]l Jub Jo 64500 dausgi yogye
6329 ydU I (9 duy il Ldylood ggusls olab -

Consultation Services

* Frequent chef demonstrations

* In-house chefs for our demo kitchens in Riyadh and Jeddah
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OUR PRODUCTS

MAWADUNA specializes in the provision of
ingredients and raw materials for the food industry
as well as equipment for food concepts (gelaterias,
restaurants, patisseries, catering companies, etc.).
Further, we focus on providing top notch after sales
service, training and support for the equipment we
sell to our clients.

INGREDIENTS EQUIPMENT SERVICES




CARPIGIANI
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Carpigiani - an Ali Group Company, incorporated in 1946 - a producer
of the world’s finest machines for Gelato (Ice Cream) and Soft Serve
(Soft Ice Cream) equipment, embodying the best of Italian Technology.
Carpigiani is highly focused on product innovation, service development
and continuous improvement in the manufacturing process in order to
better deliver tailored solutions to their customers specific needs through
the excellence of their distribution and service networks.
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Batch freezers Jbloo
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Batch freezers
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Batch Freezers Slalos
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Pasteurization Machines
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Established in 1963, ISA is a leading company
specializing in the supply of shop furnishing and
professional refrigeration sectors. They deliver
highly aesthetic and technologically advanced
solutions, which cater to the wide range and needs
of pastry shops, ice cream outlets, restaurants,
coffee shops and supermarkets.
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ISA has a wide range of professional pastry O go dewlg dcgano () al ywul gl ellio]
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Market Display Cabinet
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Market Display Cabinet
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UNOX

Unox was incorporated in 1990 and breaks into the
market of professional ovens with a product
designed to bake frozen bread and frozen croissants
without proofing. Thanks to the new AIRMaxi™
technology that guarantees uniform air diffusion
using multiple fans, Unox immediately established
itself as a market leader.



Convection Oven
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DIGITAL CONTROL DIGITAL CONTROL
Dimension 80 x 81 x 50 Dimension 800x811x500

ATrays 460*330mm 4Trays 600*400mm
XEFT-O4HS-ELDV-GB XEFT-O4EU-ELDV

Convection ovens use the hot air circulating inside them
to cook food. Thanks to the convection motion, the heat is
distributed evenly in the air, and this makes the cooking of
food homogeneous. Unox commercial convection ovens were
created with the precise intention of facilitating the cooking
process of breakfast products, snacks and bread. They are the
answer to the needs of businesses that handle frozen bakery
and pastry products.
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Combi Oven
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Dimension 860x675x967

4Trays 600*400mm
XEBC-0O4EU-EPRM
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0.0 400*600 qug.to Al
Dimension 860x842x967

6Trays 600*400mm
XEBC-0O6EU-EPRM

Combi ovens contain all the technology needed to cook any
recipe in a simple and intuitive way wombining heat, hot air
flow and steam a unox combi oven can work 24/7 everyday.
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12Trays 600*400mm 12Trays 600*400mm 8Trays 460*330mm
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Speed Ovens
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CHOCOLATE TECHNOLOGY
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Pomati

In the italian and international market since 1967, Pomati
Group offers machines and accessories for the manufacture
of chocolate. The wide range of professional products can
meet various types of customers: pastry, ice cream, catering,
bakery. The experience is combined with modern technology
to create a product that is always

present, reliable and good quality.

The attention to details in design has allowed it to offer the
entire range of tempering a great number of innovative
elements. Pomati is a pioneer in the revolutionary “One
Shot” technology, making it accessible to all confectionery
companies.
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Tempering Machine T8 8 i pypai jlao

= Totally AISI 304 stainless structure. 304 AlSI do s Juiw guudisiwe
= Tank capacity 9 Kg. Suall pgléo=
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Tikting Enrobing Belt
180/250 MM
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=Network loading mesh belt with
start/stop function
=Cover net with product vibration area

= Unloading belt with start/stop system

powered by paper reel
= Foldable structure
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Also availabe for:

T8,SL16,SL50 and SL80O
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Vitti Muktifunctional Dosing i 2 d 180
Machine & Mold Loader i 9‘_" rals
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Vitti Multifunctional Dosing Machine & Mold Loader
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= Hopper capacity 12 Kg
=Possibility of working in "single-shot" or "long-shot" mode.
= Gear dosing system.
= Hopper and dosing head heated separately.
= Ability to save up to 50 recipes within the panel.
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Chocolate Panning

Machine

Bassina
= Drum capacity 16 kg
(8 kg available on request).
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Mini Bassina
= Drum capacity 4.5 kg
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Horizontal Cooling
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GEMM

With consolidated experience in the field GEMM has become
leader in manufacturing of refrigerated equipment for

professional catering. In just few years, with its modern 8500
square meters factory and initiatives and efforts for total
customer satisfaction, GEMM has managed to conquer the
ltalian and foreign markets.

GEMM'’s pride is in its ability to develop and implement
cutting-edge refrigerated systems with the most advanced
technologies, evaluating every single aspect from structural
components to thermo-dynamic systems, finishes and many
other technical details.
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Upright Refrigerators Upright Freezers
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Baking Accessories
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ALL YOUR OVENS ARE CONNECTED
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PAVONI

PAVONI ITALIA® was founded in 1980 by Maurizio Pavoni.
Within a few years the company specialized and takes a leading
role in the pastry and bakery sectors. The PAVONIDEA" brand
was born in the late '?0s and expands the Pavoni's horizons,
bringing it to position itself with authority in the houseware
sector, where soon imposes itself with an image of freshness
and practicality and identity closely linked to the design and
innovation. In 2000, the owner Maurizio Pavoni decides to
target the company's own efforts of an innovative product:
molds for cake baking and freezing made in silicone .
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Silicone Molds
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FABBRI 1205

Since establishment in 1905 in Bologna - ltaly, Fabbri
has excelled in the supply of premium ingredients
for the production of Gelato, Pastry & Barista items.
Fabbri offers a wide range of services, such as technical
support, training and application support.
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Slmple,FRUIT FLAVOURS Slmple,CI.ASSIC FLAVOURS POWDER FLAVOURING POWDERS FOR GELATO & SORBETS

24y 2 joan

2L

i <Y -
BBER ehigEd GESEERR EEEEER
5 BEE ERE EEEE
o SHBES SHRBES
4 L7 = P P
Loy 65i08 dy0j yhd dgu> sl GUg5guls Ggsyy bacls LS s ygugu Ugssawlo Sl 550
POMEGRANATE PRICKLY PEAR PINK COTTON CANDY DARK CHOCOLATE SDL BASE RICOTTA NEW YORK CHEESECAKE MASCARPONE FABBRIYOG
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DELIPASTE <lj550

CONCENTRATED FLAVOURING PASTES

CONCENTRATED FLAVOURING PASTES

I DELIPASTE CLASSIC FLAVOUR I | II:)REI}II'F%ISAI.'F ]
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DELIPASTE FRUIT NAT.®—‘
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PEACH EU PINEAPPLE EU RASPBERRY EU  STRAWBERRY EU WILD FRUITS EU AMARENA G COCONUT EU GREEN APPLE EU KIWI EU MANDARIN EU MANGO EU
PISTACHIO PASTES STRACCIATELLA  GIANDUIA (NOUGAT) VANILLA
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DELIPASTE <l j550

CONCENTRATED FLAVOURING PASTES
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COATING AND GLAZING yuih e’ Gl

GLAZES FOR PASTRY APPLICATIONS FRESCAFRUTTA

COATINGS FOR STICK GELATO
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MARBLINGS <slgo
CONCENTRATED FLAVOURING PASTES

FRUIT MARBLING WITH PIECES @
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LOUIS FRANCOIS

FOOD INGREDIENTS SINCE 1908

LOUIS FRANCOIS

Louis FRANGOIS was born in 1882 A self-taught inventor, he developed a passion based on the
researches of Louis Pasteur and other well known scientists at this time. He constructed a laboratory
in Paris and founded his company in 1908. He soon took an active interest in preservation, texture
and emulsion issues that were to be applied in various food applications. Consequently he developed
a great number of specialities based on natural products: agar agar, arabic and tragacanth gum and
egg powder, that finally have found their applications in the art of cooking LOUIS FRANCOIS
continued his passion for innovation and excellence for over a century. With a production site and
a laboratory near Paris (lle de France), LOUIS FRANCOIS produces and sells today a wide range
of products intended for Bread, Pastry, Chocolate, Confectionery, Ice-creamn and Gastronomy
making Industries over the whole world Long-lived passion and know-how require attention and
consideration. For three generations, LOUIS FRANCOIS has complied with this tradition, with
determination, creativity and humility
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TEXTURIZING, THICKENING
AND GELLING AGENTS
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Rapid Set Pectin Xanthan Gum Fish Gelatin Galligum guar
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Agar agar Yellow Pectin

Alginate GF 150 Pectin Nappage NH
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Trehalose Atomised Glucose Isomalt E 953 Sorbitol Powder Inverted Sugar

[ emm— [ e !

TARNS FRONCOS

e

!

'? 3

DE25 hdao joil> Joiu g Joilodl §gauuo J9ao Jhuw
Dehydrated Glucose DE 25 Sorbitol Maltitol Powder Inverted Sugar



STARCH L STABILIZERS

SOFTNESS AND FRESHNESS
PRESERVATIVES dboblgo

EGG PRODUCTS  yaudlOladio
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COATING AGENTS BAKING POWDER
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Mozzom
MAZZON| A 60 year old chain

Thanks to more than 60 years of activity, today Mazzoni Group is the leader in the fresh and
frozen fruits and vegetables chain. Mazzoni started exporting ltalian fresh fruits to European
markets back in the 1950s. It is one of the first ltalian companies to deeply understand the
importance of integration throughout the entire chain of fresh products. Today Mazzoni Group
manages R&D activities for new varieties (check the CIV website — Consorzio ltaliano Vivaisti),
produces fruit trees and strawberry plants, and is one of the primary ltalian producers of fruits
and vegetables. It stores, packages and markets a wide variety of fresh, conventional and organic
fruits and vegetab|es, and frozen berries. Within Mazzoni Group everything is carried out and

accomplished respecting the highest quality standards. .
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PUREES
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GREEN KIWI

BLACKBERRIES PATIP:
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IFFCO - IGLOO

Established in 1975, IFFCO is an international group based
in the United Arab Emirates which manufactures and
markets a well-integrated range of mass-market food
products, related derivatives, intermediates, and service
IFFCO runs 80 operations in 35 countries around the
world and employs more than 12000 people. Its products
reach 5 continents with a portfolio of 80+ brands, it has
firmly established itself as one of the main and most
diversified groups in the Middle East.







ABOUT US

Moka Professional specialises in powdered beverage blends that are ideal
for the food industry.

Our blends with their multiple applications and great taste offer the perfect
product for every season of the year. With a 3 step recipe, each blend can
be prepared frozen, over ice, or in hot application.

Moka Professional specialises in a variety of beverage categories.
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SIMPLE NEVER TASTED SO GOOD
This is all you'll need to prepare your Moka Professional beverage
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Innovation and creativity are front of mind for the R&D team, sharing our love and enthusiasm for beverages far
and wide. We constantly strive to develop products that not only meet but surpass our customer’s expectations
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PROFESSIONAL
BEVERAGE
MIXES

oyl dwlpall Slals
ICE BLENDED FRAPPE MIXES

COFFEE MIXES
Cafe Mocha
Classic Coffee
Espresso Coffee
Iced Cappuccino

TEAMIXES

Indian Spiced Tea

Matcha Green Tea Frappe
Matcha Green Tea
Rooibos Tea

Spiced Tea

INSTANT TEA MIXES

Black Tea Base
Peach Tea
Lemon Tea
Rooibos Tea

SUGAR-FREE
MIXES

Classic Coffee
Decadent Chocolate
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ICE
BLENDED
FRAPPE
MIXES
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SPECIALITY MIXES

Beetroot & Cocoa
Caramel De Leche
Cheesecake
Coconut

Coconut Mocha
Cookies & Cream
Frozen Yoghurt
Lermon Cheesecake
Salted Caramel
Tiramisu

Turmeric & Ginger
Milkshake Base

CHOCOLATE MIXES

Choco Mint
Dark Chocolate

Chocolate Decadence
Mexican Spiced Chocolate
White Chocolate Decadence

White Chocolate

VEGAN MIXES

Chocolate
Classic Coffee
Dark Chocolate
Hot Chocolate
Rooibos

Spices Chai
White Chocolate
Smoothie Base
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INSTANT
HOT MIXES

HOT CHOCOLATE
MIXES

Caramel Hot Chocolate
Hot Chocolate Intense
Hot Chocolate

Mint Hot Chocolate

INSTANT COFFEE
& VENDING MIXES

Cappuccino Topping
Coffee 3in 1

Coffee 2in 1

Mocha 3in 1

Caramel Flavoured 3 in 1
Vanilla Flavoured 3 in 1
Vending Black Tea

GRANITA MIXES

Blue Bubblegum
Blue Raspberry
Natural Base
Cream Soda
Grape

Lemon

Lime

Tropical

Cola

Orange
Strawberry
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Ice Cream Packages

ERREMME

Erremme was born in Foligno in 1985, with a first line
of polystyrene containers for ice cream. Over the years
the range of products has been expanded with the
creation of a huge number of items for ice cream, pastry,
cafeteria and food in general, so much so that we can
offer the most complete range of products offered by
a single company, in order to optimize the service to
its customers. The imagination and creativity of the
company team have contributed to the development
of innovative patented items to improve the packaging
both in terms of image .and practicality and elegance.
All supported by specialized technicians and equipment
with cutting-edge technologies.

In order to maintain the absolutely ITALIAN identity of
the ice cream and pastry shop that has conquered the
world, all our products are strictly MADE IN ITALY; also
for this reason the quality of our articles maintains a very
high standard, in compliance with the hygienic-sanitary
regulations and the protection of work and workers.
We are present with a widespread network of agents
and distributors both in Italy and in the main European
countries and various distributors and customers in
almost all over the world.
QUALITY, SERVICE AND

Our motto is:

INNOVATION.
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Disposable Plastic Spoons
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Quality and Tradition

The laquone family has a history of passion and tradition with more than 65 years
of experience producing flour for professionals and households passion is the engine
of the company the care in the grain selection, the experience, the tradition and the

innovation, make our flour unique.
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ILANGA
ILANGA —— NATURE —

The beautiful story of ILANGA

NATURE vanilla

Thirty years in Madagascar mastering the appropriate trades to produce
exceptional vanilla for any uses.

Our partner farmers work with us to the sublimation of the Island best
vanillas.

Origin of our pods

Our pods are collected and processed in the North East of Madagascar
in the Mananara and Maroansetra area and then transported to
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Tananarive to be refined and prepared for export.
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VANILLE

!

Vanilla Bourbon Pods Vanilla Pearls Vanilla Extract Vanilla Extract
250g 100g 125ML L

Vanille Bourbon Pods
100g
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Mulini Milano

Mulini Milano is an ltalian company dedicated to providing premium pizza bases that can be used

for pizza, focaccia, bread and sandwiches. Our products are renowned for their exceptional quality
and craftsmanship. In addition to our top-notch pizza bases, we also offer a comprehensive range
of high-quality ingredients to help you create the perfect pizza. Elevate your culinary experience

with Mulini Milano where tradition meets innovation in the world of Italian cuisine
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Shapes JLAuudl
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Teglia 4 Slices Teglia 8 Slices
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Mono Portion Pizza
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CORSIGLIA

Is a family business founded in 1896 . The company specializes in producing and selling
candied chestnuts, chestnuts in syrup, chestnut paste and cream, and candied fruit peel,
exclusively for professional use. Their products cater to confectioners, chocolatiers, bakers,
pastry chefs, fine food stores, restaurant chefs, and catering services.

Corsiglia offers a wide range of products, including large packages for professionals and gift
boxes, and ensures high quality with HACCP certification for food safety compliance.
With 40 permanent employees and up to 100 during peak seasons, the company
operates in a 700 sgm office and a 4500 sgm processing facility.

Corsiglia has a distribution network of 40 sales agents in France and importers in Europe,
Asia, the Far East, and Canada, serving 3500 loyal customers in 33 countries. France

accounts for 75% of sales, while exports make up 25%
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Candied Chestnuts
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Chestnut Puree
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Broken Chestnut
candied in Syrup
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Chestnut Paste Chestnut Cream
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Supreme Candied Candied Chestnut Candied Chestnut
Chestnut Preparation Extra B Naples Irpina Extra C Naples Irpina



Menz&Gasser

Menz&Gasser produces a comprehensive range of quality jams, purees
and semi-processed products for the confectionery and ice cream sector.
Developed specially for professional use, they are perfect for filling
jellifying and decorating cakes, doughnuts and other sweet treats, ensuring
excellent stability at high temperatures. A wide variety of toppings for
decorating ice cream products, semi-frozen desserts and confectionery
completes the range.
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Fruit Filling

bl
Pineapple
27 KG

Joo il Sgil
Raspberry
27 KG

duil agi
Blueberry
27 KG

Joo il jysJl
Dark Cherry
27 KG

Strawberry
27 KG

Ggyd Ygl
Passion fruit
27 KG
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