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e Modern forming

Forming line is a continuous unit that the safety of it's function is to
determine the effectiveness of your production. production with high-speed
and high value up to 800 kg/hr is performed in one or two colored
center-filled chewy toffee or chewy candy.

Forming quality is in a way that makes easy to use all kinds of modern
packing machines with high-speed. Yadegari machinery has shown its place
by manufacturing high-efficiency, reliability easy usage, high technical
standards in sweets world. Temperature and speed control of extruder and
rope sizer and forming speed control are main factors in making ideal
products. Forming pressure on toffee or candy in different sizes are
adjustable and changeable. and you can easily change the moulds of
forming machine within 3-5minutes.different cooling factors can be
connected to forming machine.output, various cooling conveyor models can
be combined with the forming machine.

| CHEWY CANDY & TOFFEE FORMING LINE
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e Center filled candy and bon bon forming line
Forming line is a continuous unit that is used for production
of candy and bon with capacity of 600 kg/hr. usage of simple
cooling system is more profitable than freezing cooling
system in cold places and if the place that you want to install
the line is warm you need freezing cooling system. Also there
are 2 types of forming Machines that they can be chosen by
customer.
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| CANDY FORMING LINE
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e Modern forming

Forming line is a continuous unit that the safety of it's function is to
determine the effectiveness of your production. production with high-speed
and high value up to 800 kg/hr is performed in center-filled toffee.

Forming quality is in a way that makes easy to use all kinds of modern
packing machines with high-speed. Yadegari machinery has shown its place
by manufacturing high-efficiency, reliability easy usage, high technical
standards in sweets world. Temperature and speed control of extruder and
rope sizer and forming speed control are main factors in making ideal
products. Forming pressure on toffee or candy in different sizes are
adjustable and changeable. and you can easily change the moulds of
forming machine within 3-5minutes.different cooling factors can be
connected to forming machine.output, various cooling conveyor models can
be combined with the forming machine.

| TOFFEES & ECLAIRS PROCESSING LINE

and Sweet Production Lines
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e Forming Machine MY2004 A

This machine has adopted modern technology and has
beautiful shape. A variety of shapes of candy and chewy
toffee can be formed by this forming machine. This unit
also is equipped with double frequency conversion control
and has a convenient operation and we can replace
moulds faster. It also has a self-lubrication system which
expands the life of the machine greatly. Its reasonable
design has been approved by many manufacturers.
Machine Specifications:

Dimensions:

Width: 800 mm

Height: 1300 mm

Length: 1200 mm
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e Cooling Tunnel MY2005 A
This machine is designed to match a forming machine. It
provides rapid cooling for large volumes of candy, chewy
toffee and filled gum with optimum distribution on the
cooling belt. The conveyer belt is from Polyamide and is
washable. Conveyer belts are in three independent stages
and are controllable by inverter separately, so we can
control cooling different products easily. All of electrical
and cooling devices are European and the motor of the
refrigerator is Germany DWM. This unit is available in
capacities up to 1 ton/h

Machine Specifications:

Dimensions:

Width: 210 cm

Height: 310 cm

Length: 600cm
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e chewy toffee rest tunnel MY920

This machine is for cooling the chewy toffee dough
between rope sizer and forming machine. air in the
cooling tunnel after forming machine is transformed to this
part and it cools the dough and doesn't let the dough stick
to moulds.in this machine dough sits on the PU belt from
rope sizer in a zigzag method that width of belt is 70cm
and length of the belt is 500 cm that around 50 meters of
dough in this time is being cooled
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e candy forming machine MY2004 B
This machine lets form all kinds of center filled candies and
bon bon. This machine can be manufacturer with 2 models
of double speed or equipped with round control of
motor,second model has advantages such as speed control
and so on.
This machine is sold with one mould and has has crane in
order to change the mould. And also different shapes of
moulds are made by customer's order.

e Rope Sizer MY2003

This machine is designed for adjusting chewy toffee,chewy
gum, candy ,..full automatically. and for production of
different products such as hard caramel, milky and fruit cut
and wrap toffee and bon bon and honey candies you need
to set dough balance tray on the output of rope sizer .

Features:

all motors have round control of motor and speed is easily
controllable and also operator can easily control the speed
of the machine
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e Filling Pump MY2001

Double jacketed tank (steel), mixer and control panel are installed on the chassis of the unit and also water pump and hot
water pipe has connected to it.

Procedure: An inverter is installed in the control panel or in the rope sizer and monitor is located in the rope sizer unit and
control can be done with simple operation in EC form. This machine is also equipped with extrusion pipe with PTF Teflon
coat that prevents sugar mass from sticking to it and results in easy move of the materials.

Functions: While this unit fills products constantly and precisely, it also can adjust and support definite amounts and
temperatures. It also heats liquid or semi liquid materials or injectable dough forms such as filled candy, soft candy, milky
candy, filled gum, etc...

Machine Specifications:
Dimensions:

Width: 102 cm
Height: 140 cm
Length: 145 cm
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e Extruder MY2020
This machine is suitable for masses with up to 10% fat content. Unnecessary product stress and thermal load is avoided by
minimum tolerance and mass optimal guide, enabling a very consistent and stable output. This machine is equipped with
PLC and HMI monitor and feeding inverters and extruder which enable the easy control of the machine in production
process.
There is the possibility to design and manufacture this machine for a fat content of more than 10% and also for multi-color
and filled ropes. This Extruder unit is designed to feed minimum two cut and wrap packing machine or with one output for
two-colored filled toffee with the capacity of 1 Ton. This unit is also equipped with temperature control system for hot and
cold water and every temperature is adjustable.
Machine Specifications:
Dimensions:
Width: 95cm
Height: 200 cm
Length: 265 cm
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e Cooling Drum MY2018

This automatic cooling unit is designed to cool toffees and
chewy caramels. This unit comprises a specially designed
hopper to receive the product from cooker and spread it
evenly on the surface of the drum. Then it is cut to adjustable
weights and automatically is transferred to the pulling
machine. The diameter of the machine is 1500 mm and its
capacity is 600 kg/h.

Procedures: In this unit, the cold water is circulated in the
jacket of drum surface and within cooling the syrup, prevents
it from sticking to the surface of the drum. Cold water is
available by chiller with minimum energy and temperature of
5-10 °C with best result.

Machine Specifications:

Dimensions:

Width: 150 cm

Height: 270 cm

Length: 260 cm
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e Pulling Machine MY2010

MY2010 is designed to pull the dough of toffee and
candy. The tray of the unit is from PTF which prevents
sticking the dough to it. There are two jackets under the
tray in which cold water is circulated and results in
cooling the dough and prevents sticking it to the tray.
This machine is equipped with PLC and monitoring
system. Time for pulling the dough is adjustable to
process all the products consistently and with high
quality. After pulling the dough, arms are lifted
automatically and the dough vacate. The unit is safe and
it can't be turned on when its door is open. The unit is
equipped with inverter and its speed is adjustable for any
kind of dough.

Machine Specifications:

Dimensions:
Width: 165 cm
Height: 270 cm
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e Batch Roller MY2002
This machine is a basic unit in production lines of toffee,
filled or unfilled candies, hard candy, milky toffees, chewy
bonbon and soft candy and all these products can be
.produced filled or unfilled

Procedures: In this machine, the dough is shaped and
formed by four circular rotator cones. The upper circular
cones are spring and dough with different sizes passes it.
This unit is equipped with heating element which directs
the dough with an ideal temperature. All cones can be
removed and installed simply for washing

Machine Specifications:

Dimensions:

Width: 70 cm

Height: 140 cm

Length: 236 cm
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e toffee carrying table

His machine is on the output of the pulling machine
and toffee dough. It is used in order to transform to
sheeter or on the cooling tables and because in this
machine silicon cover is used that's why dough
doesn tstick and it's easy to transform dough with this
machine.
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e cooling stone

This machine has the second layer from the bottom of
the table and cold water crosses inside of the layer
easily and is used for the cooling of toffee and candy
sap and it's dimension is 1x2 m.
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e Powder Extruder MY 2006

This machine is used for extruding coconut powder into
different types of toffee and candy with different types of
sugar powder and various dry granules. This machine is
equipped with inverter and is able to inject 10-300 kg/h
into products. It is also equipped with extrusion pipe
with PTF Teflon coat that prevents sugar mass from
sticking to it and results in easy move of the materials.

Machine Specifications:

Dimensions:

Width: 80 cm

Height: 180 ¢cm
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e Extruder MY2008

This machine is used to extrude praline, coconut powder and
different kinds of nuts such as hazelnut, almond, walnut,
pistachio and etc into different kinds of toffees and sweets.
Procedures: This machine is equipped with an inverter and
can inject into products between 10 to 400 kg/h. In order to
do warm injection into products, machine has equipped with
water heater, double jacketed tank and circulating water
pump. Machine is equipped with injection pipe with PTF
Teflon cover and its equipment that prevents sugar mass
from sticking to it and results in easy move of the materials
Machine Specifications:

Dimensions:

Width: 80 cm

Height: 240 cm

Length: 290 cm.
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e Automatic Weighing & Dissolving Machine
MY 912
This machine is equipped with PLC control and Load Cell.
The machine is for weighing the material automatically for

each batch and it is able to maintain various formulas in its
memory with PLC system.
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e cooling tunnel by ambient air MY 2005 B

This machine is designed for direct connection to candy
forming machine. in this machine center filled candies or
bon bon is are given to the conveyor. and by ambient air
that is blown by fan on the machine with channels of
cooling product can be cooled. used materials in belt is
polyamide and is easily washable. conveyor with the width
of 1 meter and 5.5 meters in 2 or 3 stratums are set on the
machine and each of them are easily controllable by
inverter and forming machines that capacity of production
is high, machine has 3 stratums and for low capacity it has

ycolate
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e Continuous Vacuum Cooker (For Hard
Candy) MY 910

The machine works automatically, continuously with
vacuum system.

Facilities

« FEasyTo Use

« Durable Structure

» FEasyto Clean

« For Cooking All Kinds of Candies

« With the Cooking Ability in High Temperature

« Flexible Cooking Temperature

« Vacuum and Batch Weight of Product Are Controllable
« Capacity: approx 550 -650 kg/h
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e Batch Cooker MY 911

Batch cooker is for cooking different kinds of
toffees,Caramels, Chewy Candies, Jellies, Marmalade
and any kinds of syrups for fillings.
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e Sheeter with cutting MY 2027

This machine is designed for cutting toffee dough after
pulling system and it can cut toffee dough with
thickness of 4cm and width of 25cm in different shapes
and saves in the trays.
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e Sheeter MY2017

This machine is the right solution to lad batch rollers with
layers of candy and toffee dough. It is primarily used in
connection with batch rollers to produce products such as
hard filled candies, bon bon, caramel and etc.
Dimensions:
Width: 90 cm
Height: 75 cm
Length: 88 cm
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@ Packing machine model MY2222
Equipped with PLC, PID control, SSR relays
Digital paper adjustment

Maximum speed: 70 bags/min

Maximum weight: 1200 gr

Suitable for packing : chocolate, toffee, candy,
snack....

Ability to work with different kinds of weighers
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e double twist wrapping machine MY 800
This machine is used for wrapping different kinds of
center filled candies, bon bons,...with one or two layers
of packing paper and no products make no function
and also it is equipped with photocell color code track
and adjusting frequency conversion.

Food Machineries and Choco
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e Chocolate Full Processing Line(ball mill) MY 2009

The chocolate kitchen is the best way to produce a wide variety of fat masses such as chocolate, cocoa and etc. The core
system consists of a weighing and mixing tank and an efficient grinding stage with the bead mill. All elements are
standardized and can be combined, thanks to the modular design principle applied. Up to 100 recipes can be saved in a
centralized location via the control system.

« It can be tailored to individual customer needs;

. Top flexibility in processing a wide variety of masses and easy to expand thanks to standardized elements;
. Fast and easy installation;

» Products with solids that sediment is easy to process;

. Uniform introduction of energy into the entire product stream ensured by the ring gap system of the bead mill;
. Efficient cooling and accurate temperature control, thanks to large heat exchange surface;

» Minimized product residues when recipes are changed, thanks to compact configuration of the elements.

Type Filling Ball mill Throughput Length (mm) = Width (mm) | Height (mm)

MY2009  manual M 500 400 Kg/h /Fineness 20 micron 5500 2500 2850
600 Kg/h /Fineness 60 micron
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e Coating Cabin MY2014

This machine is equipped with PLC and monitoring
system and operator can control machine manually or
automatically. It is also equipped with Swedish alimentary
polyamide conveyor belt which is very strong and with
high quality and reduces likely damages to the products.
This machine can be equipped with different steel or
plastic conveyor belt depending on the product. Chocolate
dropping nuzzles are equipped with nuzzle cleaner which
automatically prevents nuzzles from clogging.

At the end of machine feeding process, the products are
discharged by inverse rotation of the end of roller. This
machine is equipped with inverter which makes it
possible to control the speed of the machine for different
products. The products are produced automatically
without the interference in the production process.

This machine is used to coat different dried fruits such as
raisin, hazelnut, pistachio, scorched chickpea, biscuit,
wafer and etc with chocolate.

Machine Specifications:

Dimensions:

Width: 150 cm

Height: 275 cm

Length: 210cm
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e Chocolate Storage Tank MY2019

Chocolate tank is three jacketed. Hot water is flowing between
inside and second jacket by water pump and element. Between
second and outside jacket has insulated to prevent wasting
chocolate temperature and electricity consumption. This unit is
equipped with stirrer which results in slow vertical move of
chocolate.

This unit has a perfect control panel and is equipped with
chocolate transfer pump and chocolate and water temperature
regulator and a mixer is installed on it and can be made for
different capacities.
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Licking rollers

Pneumatic shaking device

Chocolate flow pipe

Flow pan
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e Enrobeing & Cooling tunnels MY37

In todays world flexibility means everything.

That is why we will satisfy all your needs, because we offer optimum flexibility for
your production range.

Whatever products you are specialized in, we are specialized in enrobing them.
This machine is available with various frequency drives, independent water circuit,

- special precision blower nozzles and a very unique vibrator design, we offer the right
amount of flexibility for your product.

.
e _iﬁ‘a_egar_i_@ 4

Feeding in Energy system

Circulation pump

Power connection




www.yadegarico.ir 34

Yadegari

RN 1 i‘x\,\\*\

Machinery

Sau 05 68w @

S5 9 S S Juslio sl JT 630l Siu el il
olod .63 el U (51355 § IS iSg ) § (5 jusT
o2boJl B lg) 9 S S 9 ygige I JSuinio g 39 il
230l 5o Uz Sliwgo j5L los JpiaS solg ey jgzog

9 Lmt_:waslS L (5508 DUSR UIS).'L'LSA:*JSJLSIJ._J owlio

Designing and Manufacturing
Food Machineries and Chocolate

and Sweet Production Lines

5

S jaos o8CLws @

b g 18 o 9 s Lo 31 el (g8 IS S aS 3 g ol T3l
.Loles e jguo j3 VPP o L8 S5 Jlas]

FioS (57551 8 jan 62 35 g 2 4b 4> g5 sl 0l

121 G2 0l s sl o jab 511 g GIlizus Uiy J S (511 3o 0w ol
6l 1S (5l 2 9 0392 0 09 o g SUSE b2 JES sl JIsg 1S il o

0Bl 50 b iug 48 S UlS.olU,_L'L_.?omgb_)lblJbbmlsLmuM%&guwmeaolo&stuﬂl coating
OAo elésjl yioalio Foo ybje «yinalio AFoJgb sl 34800 & yguo S Jb S jl 03laiwl b 5 juS 15

e Tempering Machine

IMoulding and tempering system ideal for small quantities
of moulding , coloring or dipping in chocolatewith 12kg
capacity, stainless steel, motor, gearbox and all electrical
devices are European with a digital thermostat

Suitable for chocolateries, patisseries, cafeterias and ice
cream parlours.

Dimension: L:540mm, W:600mm, H:580mm

12kg sy MY22 (a0 @

25kg cuadyb MY24 (Jso @

15kg cudyb MY23 (a0 @

e Tempering system

Ideal for chocolateries, patisseries, cafeterias and ice cream parlours.

220 V single phase connection available on request.

New construction concepts resulting in lower energy consumption.

New version with digital control panel. Very versatile with low running
costs.Volumetric dispenser with pedal to control the flow of chocolate. Low voltage
heated vibrating table. For coating applications this machine can befitted with
Truffle coating belt as well as permitting moulding by means of a chocolate
injection plate.
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e Enrober & Decorating & Cooling Tunel MY34 MY34 oxuuSSus Jigig 951555 g gyl @ « Enrober & Tempering & Cooling Tunel MY35 MY35 o35S Sid 595 9Si 05« gyl @
Designed to coat chocolate and cool coated and moulded products using special air diffuser positioned over the whole gy 0 US (59 65 19 6334 ity JUIS I o3liiwl L 63 clgaazo glgil o Ui (s3I iiSg 5 (5l s Caml 030 o>1 b

length of the cold chamber .the production speed ranges from 30 to 200 cm/min. the coating section can be easily removed
and washed. The tunnel 400/1000 has a completely integrated coating section which can be easily removed and washed.
The machine was designed to allow working with more than one tempering machine, which can be swapped over upon
changing the colour of the coating.
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e Filling glass MY 42

The machine is equipped with PLC and monitor and
rows of glass is now equipped with a synchronous
rotation is Deposit.

The ability to fill a variety of devices breakfast
Chocolate and similar products for both color and
monochrome colors.

This machine is capable of filling small slice of
chocolate with hazelnuts, almonds and so on.
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e Freezing Tunnel MY36

. Totally AlSI stainless structure — caps insulating
material printed

. Conveyor belt made of food-compatible polyurethane
non — deformable - table take off as driving terminal

« Self — centred rollers to adjust conveyors belts
direction — automatic deformable

. Self-centred rollers to adjust conveyors belt s
direction — Automatic defrosting system hot gas

. Cooling with ring air ventilation — Refrigerating unit
whit air cooling system

. Belt width mm 250/320/400

. Refrigerating length from mt 4 to mt 12
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e Depositor system Model MY208

Depositor system for one shot and shell chocolates

It is made according to the demands of our customers
and a new model of the depositor is presented by the
model of MY208. It is designed based on the small gear
pumps and it is a combination of hydrolic pumps for
heavy tasks with high speed suitable for the products that
need small deposits with high accuracy density.

This system is fully CNC and equipped with accurate
servomotors in order to deposit and belt movement.
Dimension: L: 1650mm, W:1350mm, H:2000mm
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e Vibrator MY 210

This is a new generation of mixture of vibration tapes and
tables. This machine is equipped with inverter that with
frequency, amount of vibration is adjustable. In conclusion
product's vibrating is more functional than other ways.
Vibrator has a cover that prevents noise.

The way of cleaning this machine is in a way that, the cover
wil be oppend and you can clean the machine easily.
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e Tempering system model MY28
It is compact in structure and equipped with
chocolate vibrating sieve, material storage tank with
level control, adjustable chocolate feed pump, a
decrystallisation stage .all making for a simple
installation phase. only one chocolate feed line is
necessary from the storage tank. The machine is
available as a mobile unit for smaller outputs as
well.
Dimension: L:1340mm, W:960mm, H:1900mm
Capacity: 600kg

Legend
1-vibrating sieve
2-chcolate feed hopper
3-chocolate pump
4-de-crystallization stage
5-cooling stage
6-crystallization stage
7-re-heating stage for melting unstable crystals
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e The laboratory ball mill refining
machine MY 50

This machine is available in two different sizes
with capacities of 25k and 50k in each batch.
This machine is equipped with an innovative
system for production all kind of chocolates,
compound chocolate and real chocolate and
cream starting from raw materials (sugar, cocoa,
cocoa butter, hazelnut pastes etc).

This machine has chocolate preparation tank
that can charge the raw material manually into
the tank and after the first mixture it will be
injected into the ball mill tank and the time that
evacuation tank is being prepared, automatically
the raw material is taken from ball mill again
and transfers it into the storage tank and this
circle will be repeated for many times that in this
method %100 of the product will be passed
through the balls of ball mill for several times
and product reaches to the desired refining.
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e Decorating machins MY 45

Various decorating machine

The computer controlled decorator Servo motors allow all
adjustments to be separately regulated during the
operation.

First a decorating pattern has been selected it is stored
and can be retrieved as required a later date.

Various devices for products surface decoration.
*Decorator for line patterns.

*Touch decorator for irrigular patterns of the products.
*sprinkling devices.
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e Different kinds of cookies extruder and

cutter machine MY 25
This machine is designed for all kinds of cookies that
they have brittle dough like some traditional cookies
that they should be formed by moulds.

All process that is done by hand this machine does
them automatically.in this machine thickness s
adjustable .all used trays in this machine are 60*40
c¢m and trays are filled in 2 rounds.production speed
is controllable and high technology is used in this
machine.different shapes of moulds can be set on the
machine by customer’s order

e Spiral Freezing tunnel MY 26

There are many cooling tunnels in different models for
many types of products.

This cooling tunnel has a main role in cooling enrobed
products with chocolate, chocolate moulding and different
types of bars that need to be dried steadily and also for
some products that need to be two-layered under the tape
is to make them producible. These cooling tunnels are
having the most capacity, specially for cooling the center
of products with cooling system which is flown with cold
water from above with fresh air and from a cooling system
under the two-layered band, the capacity of machine will
be doubled.

Specified temperature control system, which provides
constant temperatures at tunnel entrance and tunnel exit
regardless how much product passes through the cooling
tunnel and the temperature profile automatically adjusts
itself to the actual heat load, Resulting in permanent good
gloss and long shelf-life.

The formation of unstable beta-crystals due to improper
cooling is prevented.
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@ Automatic weighing, filling machine for every
type of buckets from 1000 to 5000 grams with 10

grams tolerance.
Filling starts from bottom of the bucket and slowly in the same
time move up and all materials contact with stainless steel.

e transfer pump MY 201

Flexible food grade hose outlet and pump filt mechanism
easy switching of bowls or buckets.

pump is a very unique transfer system that is designed to
Pull products directly from a mixing bowl or container
using our elevation lift technology a very gentle process
that is equivalent to hand scooping.

. draws product directly from the mixing bowl to hopper.
. extremely gentle process of transferring the product .

. optical product sensor, which allows the hopper topper
to run fully automatic or manual.

. Simple design for quick and easy clean up.
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e Depositor MY20

Depositor MY20 is an extremely versatile depositor and we can
use it independently or can be incorporated into production lines;
though it is smaller than big depositors, is able to deposit very fast
and accurate. All the parts in contact with the product can be
easily and quickly removed without using special tools in order to
ease the cleaning process and it is also provided with a series of
accessories. Now it is made in different models and extraordinary
properties.

Advantages:

» Quick changeover and clean- up; - Fast and accurate depositing;
. Easy downfall from hopper

Functions:

. Injecting marmalade, chocolate and into different cake, sweet,
confectionery;

« Depositing different desserts and jams;

. Depositing different cakes such as fruity, cream and etc;

. Decorating different cakes, desserts and confectioneries;
Filling various food products.

Minimum Maximum Speed
10 ml 530 m up to 80 depostis per minute

and Sweet Production Lines
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e MY200 system (extruder, wire-cutter &
depositor)
MY 200 system is used for the injection and layering
pastries and roulettes in the tray with same thickness like
layerd pastries, various types of dough, candy and all kind
of biscuit that are done
through wire-cutting process.
This system has many unique features that distinguishes
the producer from other competitors:
Advantages:
. Easy to exchange equipments.
. Easy fo clean all the parts that have been in contact with
dough.
. Mass production by choosing the wanted pastry from
monitor.
« Additional optional units for decorating cakes by raising and
lowering dosing tool and shaping in conveyor belt shapes.
MY200 pastry production machine has 3 different
units:
A: constant molds
B: with rotational moulds
C: moulds with wire-cutter
Technical specifications:
. tray width 400mm and 600mm in length.
. injection speed depends on the material.
. PLC is to control all system activities.
. the machine can move from left to right or right to left.
. all movements are controlled automatically.
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@ Dpazytvr wire cut and paste
extruding machine with a
rotating system and diaphragm
Model MY4/600

Equipped with four two-color printheads for
pulp and head to inject a product of the brain
and head quarters for the product is decorated
with Servo and PLC control system and
injecion  system is  equipped  with
high-precision Dpazyt the encoder and product
weight and production capabilities as well as
sweets and biscuits filling two colors overlaid
on its products And as well as with various
interchangeable nozzles capable of producing
more than 30 models of its product
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® Toffees & Eclairs Processing Line

@ Center - filled Chewy toffee Line
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® Center - filled Cendy Line

FRONT VIEW
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countries that we have the honor of cooperation and export to them:

1. Turkey
2.Canada
3.India

4. Azerbaijan
5.Syria
6.Kazakhstan
7.Armenia

8. Nigeria
9.Afghanistan
10. Uzbekistan
11. Turkmenistan
12. Pakistan

13. Saudi Arabia
14.Iraq

15. Lebanon
16.Ukraine
17.America
18.The United Arabic Emirates
19.Chile

20. Australia

21. Romania
22. Kyrgyzstan
23.Tajikistan

24 Finland
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fax:

+98 21 563 919 80-1
+98 21 563 915 82

info@eyadegariCo.ir
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