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History

Founded in 2005 as an Egyptian shareholding company,
Riyada’s core business principal is to produce high quality
cheese that satisfies customer needs in the Egyptian and
Middle Eastern markets. Riyada is the Arabic term for
“excellence”, and the name was chosen carefully to reflect
the foundation upon which the company is built upon. In
Riyada, our main objective is to be the leader in the
production and marketing of special types of cheese that
provide excellent value for our esteemed customers.

Actual processing initiated towards the end of 2005,

processing 20 tons of milk per day. As demand continues

to increase for our current and new products, Riyada has raised processing capacity on a yearly
basis and today, Riyada is processing up to 130 tons of milk per day. Currently, Riyada's product mix
includes: Natural Cheese (Edam, Gouda, and flavored Gouda), Processed Cheese (Blocks, Slices,
and Cream Cheese Spread), Oriental Cheese (Akawi and Magdoula), Loose and Tetra Pak White
Cheese (Feta, Istanbolli, Sandwich and Spicy), Mozzarella Cheese (Blocks and Shredded), and
Butter (10gm Mini Tubes).

Riyada has been established as a sister company of Soudanco S.A.E; a leading company in the
importation and distribution of food products in the Egyptian Market for almost 40 years.
“www.soudanco.com”

Our Mission

To become regional leaders and achieve excellence in providing high quality dairy products to our
valuable customers, in addition to optimizing the profitable growth of all shareholders concerned.

The quality of our products is the hallmark of our success.

Business Principles

Riyada'’s chief business principles are deeply embedded
across all activities the company undergoes. Additionally,
all employees are bound by their strict adherence to the
following principles:

Customer Orientation:

Riyada prides itself on its innovative nature, and we are
constantly following the market needs and investing to
develop new products to satisfy our diversified customers’ expectations.

Expertise:
We are specialized in the processing of special types of cheese to fulfill all future and existing gaps
in the local and international markets.

Team work:

Our employees are our most important assets. Riyada provides an environment to all employees
to develop their skills and abilities while enjoying the overall working environment. Our people are
committed to work as one team and are dedicated to the necessity of achieving goals through
customer satisfaction.



Production

Riyada places excellence in the forefront of all activities, while providing high quality products
and services. Although efforts are made to drive down costs, Riyada will never compromise
the quality of products produced. We are bound by our promise of quality and excellence to
our customers and partners.

Excellence is clearly visible across all aspects of Riyada. Our cheese products are produced
using state-of-the-art technologies coupled with the vast experience of the finest cheese
makers, in addition to strict adherence to the highest standards of hygiene and quality control
across all stages of the production process.

Semi-Hard Cheese

Controlling the source of raw milk is the first step to market premium quality of natural
cheese. Different laboratory tests are applied to the raw milk to approve its specification
according to the quality required, and then it is heat-treated as per the dictated international
standards for semi-hard cheese production.

Additionally, Edam & Gouda are special products that require a unique ripening process for a
period of 45 to 75 days in order to reach their distinctive aromas.

Processed Cheese

Riyada’s state-of-the-art equipment is fully-automated, allowing for efficient production of
processed cheese across a wide range of size and flavor variants. Our expertise in this field
results in the production of high-quality and flavorful processed cheese.

Cheese Slices

Investments in the latest and the most advanced technologies have allowed us to process,
slice and package our range of edam, gouda and processed cheese slices to the highest of
standards. Riyada is one of the only companies in the region to possess the capabilities for
pre-slicing and packaging cheese, resulting in added consumer convenience.

White Cheese Tetra Pak®

In partnership with the world leader in packaging solutions, Riyada's core strength in the
white cheese market stems from our high-capacity production capabilities. Our machinery is
equipped with the capacity to increase production as demand increases, while continuously
adding new flavor and size variants to our range of products.



Production

Shredded Cheese

Riyada utilizes the most advanced technologies in the production of shredded cheese.

Our machinery processes a multitude of different recipes, and automatically shreds the
cheese to the length and thickness specified. Riyada is one of the only companies with the
available equipment to produce shredded cheese in an efficient manner.

Butter

Riyada prides itself on the ability to understand customer needs and quickly responds to
market demand. As such, we offer butter uniquely packaged in 10g plastic tubs.
Riyada recognizes the gap in the market for single-serving butter, and we are
currently the only company in the nation to produce 10g packaged butter.

Hygiene and Control

Throughout the production process, we apply different laboratory tests starting with the raw
milk to the final product. In Riyada, quality is assured through implementation of TAM “Total
Quality Management” approach which is applied throughout each step of the production
process. Each step is closely monitored and each batch is diligently recorded. Moreover, our
specialists ensure that every material delivered to the factory adheres to its international
specifications.

Riyada is proudly certified with ISO 9001:2008, ISO 22000:2005 and HACCP in year 2007 and
with OHSAS 18001:2007 in year 2009 and License of Halal Mark.

Research and Development

The dairy industry is very sensitive to quality fluctuations and, for this reason, Riyada
constantly focuses tireless efforts to develop new products to satisfy customer needs and to
improve the existing products across all aspects. Riyada heavily invests in research and
development to enhance quality, productivity, and effectiveness. Riyada is committed to
develop and improve performance of its employees by mandating extensive training
programs, both internally and externally.

Export activities

Products that qualify for exporting require high quality at competitive prices. Subsequently,
Riyada commenced exporting operations in 2006, initially targeting a few neighboring
countries. Year after year, Riyada has been able to expand exports by adding new types of
cheese tailored to the Middle Eastern markets.

With the addition of a new production line in 2009, Riyada expanded exports to cover over 22
countries in Africa, Middle East, and South America. Today, the company’s exports represent
48% of total production. We believe that export is our current and future potential, adding a
foundation of sustainability to our business.




Edam cheese is a semi-hard, yellow cheese with a
mildly tangy and slightly salty taste. Edam is made
from partially skimmed milk, resulting in a smooth,
delicate texture and taste, suitable for many recipes.
Gouda, the most popular cheese worldwide, is noted
for its rich, unique flavor and smooth texture. This
cheese, available in a range of flavors, can be used
grated, shredded, sliced or melted.

Category Range Offerings & Flavors:
EDAM
« Natural/Plain

GOUDA
« Natural/Plain « Cumin
« Fine Herbs « Black Pepper

e Mustard Seeds

Produced by Riyada S.A.E., Egypt
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Fat Content ouall
Edam 40%-Gouda 48%
in dry matter alnll 6aloll 1o

§ Packing 8guall
Edam 6 Pcs. X 1.8 kg
Gouda 4 Pcs. X 4.3 kg
Storage hanll

+2°Cto 5°C
Refregerated 620

Tel.: +20 66 377 2070/ 71/72/73

Email: info@riyada.net
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Edam & Gouda - Semi-hard Cheese
Wedges (Cheesa)

Product Specifications
Pre-cut and packaged Edam and Gouda wedges sleollg [Buno achaoll olullg 6agal gl

are available for consumers to purchase ~cllaiwall aaly Iygo psloiwall clpill 6j6gio Fat Content auall
immediately for added convenience. This aaweill uliagll wllio (1a a9 jaiall (all 1a® Egj’“ﬁg’:ﬁ:‘iﬂ'%
smooth and delicate cheese is ideal for snacks, .aalizall gl gkl wie  oyasill gl wlinigaiwllg i ' )
sandwiches, or to be served in cheese platters. 3 Packing 6quall

huwg :ayguill ﬂ 42 Pcs. X 235g

Maturity: Medium
02 TP0 :62a9g)l yjg

Unit Weight: 235¢g .<lggll acjao 6auc yanl/poal goub :aueil = Storage hanll
Packaging: Red/Yellow-waxed, Vacuum-packed 1&5 +2°C to 5°C
Refregerated 6ap0

Produced by Riyada S.A.E., Egypt

Tel.: +20 66 377 2070/ 71/72/73
Email: info@riyada.net
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. CHEESE

SLICES
| with Jalapeno
| pREMIUM

PREMILM

Pre-sliced and packaged cheese slices provides
the ultimate convenience for consumers. Offered
in both natural cheeses (Edam, Gouda and
Cheddar) as well as processed alternatives to
avail a wide variety of different flavors. This
pre-sliced range is ready to use in sandwiches
or various snacks.

Category Range Offerings & Flavors:
Natural Slices:  Cheese Slices:

» Edam « Jalapeno o Pastrami
« Gouda e Cumin « Olive
« Cheddar e Red Cheddar « Smoked

Produced by Riyada S.A.E., Egypt

SLICES

PREMIUNM
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Natural & Processed
Cheese Slices (Cheesa)
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Product Specifications

Fat Content ouvall
@
in Fat D.M. aslal 6aloll awa 1o
§ Packing 6quall

4 trays X 12 slices
X 1509

Storage hanll
+2°Cto5°C
Refregerated 6ap0

- 8

Tel.: +20 66 377 2070/ 71/72/73

Email: info@riyada.net



BN Frocesseo creese

Smoked

Processed cheese in cylinders comes in a variety
of flavors, created to meet the taste demands of
consumers. This cheese comes in an
assortment of bold flavors, perfect for snacks,
sandwiches, or to be served in cheese platters.

Category Range Offerings & Flavors:
« Edam (flavored)

* Cheddar (flavored)

e Cumin

« Jalapeno

« Olive

* Smoked

Produced by Riyada S.A.E., Egypt
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Processed Flavored Cheese
Cylinders (Cheesa)
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Product Specifications

Fat Content ouall
24: 26 %
in dry matter alnll 6alall 16 35 1 65 %

4 Packing 6 quall

ﬂ 4 cylinders X 2.5 kg

Storage hanll
@— ©h 9 3b ylSo uid 1oy

Baglada 0¥ o
Keep in a cool and dry place
From2:5°

Tel.: +20 66 377 2070/ 71/72/73

Email: info@riyada.net
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An affordable alternative to shredded
mozzarella, Pizzarella is a multipurpose cheese
commonly used in pizzas, pastas and salads.
Produced using an authentic Italian recipe,
Pizzarella is comprised using a combination of
milk protein and vegetable oil ingredients.
Another option for shredded cheese is natural
cheddar.

Unit Weight:
Pizzarella: 200g, 350g, 1KG, 2KG, 2.5KG (Block)
Shredded Cheddar: 350g

Produced by Riyada S.A.E., Egypt
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Pizzarella & Cheddar
Shredded Cheese (Cheesa)

o Wylwdl . 6yguuall Wyligall gl cunlio

g lwWl g [l 16 023iws Gloladiw Ul 622910
o Wyl aden allhyl aang olaitwl .ahlwll
il eyl oligso g gl gigy wo pjo o

- Jguu0ll cneuhll pall Lyl jogu g

il gligll 51w

Lyl

(¢Jab) oS T,0 (paS T oS |2 0. (o2 T+ ;020
ygainall il

02 10.

Product Specifications

¥

Fat Content ouvall
45%
in Fat D.M. aslal 6aloll awa 1o

Packing 6 quall

24 bags X 200,350g
Shredded 12 KG (1 & 2KG)

$

Block 20 kg

Storage hanll
Pizzarella - 18°C

Frozen 621020

Cheddar + 2°C to 5°C
Refregerated 6an0

Tel.: +20 66 377 2070/ 71/72/73

Email: info@riyada.net



An affordable alternative to shredded
mozzarella, Pizzarella is a multipurpose cheese
commonly used in pizzas, pastas and salads.
Produced using an authentic Italian recipe,
Pizzarella is comprised using a combination of
milk protein and vegetable oil ingredients.
Another option for shredded cheese is natural
cheddar.

Produced by Riyada S.A.E., Egypt
Tel.: +20 66 377 2070/ 71/72/73

G312 Ualga Mjljin
Golden Dairy Pizzarella
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Product Specifications

Fat Content ouvall
@
in Fat D.M. aslyl 6aloll o2 o

& Packing 6guell

e 12 bags X 1 KG

Storage hanll

Pizzarella - 18°C
Frozen 621020

Email: info@riyada.net
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(aolnd) Jgb — dgiho jaun (a
Processed Cheddar Block (Diafa)

Product Specifications

The components contained in processed agihall jaull gl alil 1o aoaiiwoll wligsoll
cheddar allows it to be more durable than gl gl go A8 Joail wile 6j26 layhei Fat Content ouvall
natural cheese. Processed cheddar is perfect for ASHY éun adall 123 wuslio Agihall jawill gall gl ‘ _ 45“% “ .
cooking and the most popular dishes made diwdl (o lwigailuwll Jio loud 02w 65gw Guhll i dry matter adall oalall o
using processed cheddar include sandwiches, ~warawll g plhall 3 Packing 6quall
pizza, feteer and sambousek. ﬂ 24 Pcs. X 400g
:aflll anehllg wlasil olgi 8 blocks X 1500g
Category Range Offerings & Flavors: 6alw
« Plain ugupl e — Storage haall
« Olives aallg Al Jalall « @:: wla g 3l glso w6 hani
o Red & Green Peppers @Mb . Keep in a cool and dry place
» Basterma

Produced by Riyada S.A.E., Egypt

Tel.: +20 66 377 2070/ 71/72/73
Email: info@riyada.net



BN ~rocesseo cheese

(i) Ggb - dgiho jaun
Processed Cheddar Block (Cheesa)

Product Specifications

Processed cheddar is made with a blend of cAwy g janll gl yo wjo yo gino igdo (12
cheddars and is heated to pasteurization gl .anlnll éio alal il wags lao sl wlyya Fat Content ouoall
temperatures which prevents further ripening Jaw Jsiy wod el cun uhll culio Agihall (rall ‘ ) 45“% ) .
and prolongs shelf-life. Processed cheddar is Jng glgoa i dry matter adalloalall o
perfect for cooking, as it melts smoothly § Packing équall
without separating. 48 blocks X 200g
71+« vieuh o2 ulc wginy 24 blocks X 4009
Contains 100% Natural Fat 8 blocks X 15009
- Storage hanll
@Z @l g b glso o Ko
Keep in a cool and dry place

Produced by Riyada S.A.E., Egypt
Tel.: +20 66 377 2070/ 71/72/73
Email: info@riyada.net




IStanboll; * -

White Cheese s rich in calcium, vitamins
and proteins, making it a staple in diets
across Egypt and neighboring regions.

Category Range Offerings & Flavors:
*Feta *Istanbolli
«Baramili  «Low-5alt

Unit Weight:
450g

(1jasud) e dAy iy
White Cheese (Cheesa)
Automatically Packed A

Product Specifications
Cilisolizallg ouigpll a3k paub asy Sisa
6 sl Ty lgla Lao ogumllslly ARG Ao
Gyglaall Jgallg yoo nd (pilasdl oliaidl in diry madtar Glodi olall
§  Packing dguall

saullil] doabdllg Cilghi lgis
e ol ?_HWI“;:: ﬂ 450g X 6 Tubs

i alos  plaolye

&aagll Hig E +2°C 10 5°C
23 450 Refregerated &auo

Produced by Rivada 5.A.E., Egypt

Tel.: 42066 377 2070/ 71 /72/73
Email: info@riyada.net



White Cheese Is a great source of calcium, cilipalizally Ggaally Guigull 84is clayy din
fat,vitamins and protein, b Lwbawl l,pnu.: lglasy loo . ogsullillg
Which makes it a basic element in your diets. L pdisall plisill
Category Range Offerings & Flavors: ayllill Goskb il yalgis
*Feta *istanbolli gkl s Lizas
sBaramili  «Low-5alt wauad alo « lsolye
*Double Cream A Jigas
Unit Weight: iaagll ojg
7kg-9kg - 13kg P25 13- 0289 a287
Produced by Riyada S.A.E., Egypt

White Cheese (Cheesa)

Product Specifications

Fat Content nuwall
23% to 25%
in dry matter &dal salall

Packing &guall
'?tg-ﬂqg-ﬁlqg

L

1

4

Storage baall
+2°C to 5°C

Refregerated Gaps

Tel.: +20 66 377 2070/ 71/72/73
Email: info@riyada.net



Butter is a dairy product that is made by
churning fresh or fermented cream/milk, and
contains 82%-+ butterfat in its final state. This
natural butter is rich in protein and calcium, and
serves multiple cooking and eating purposes.

Category Range Offerings & Flavors:
« Unsalted

Produced by Riyada S.A.E., Egypt

(lpnd) ol
Butter (Cheesa)
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Product Specifications

Fat Content ouvall

minimum wyal 21
& Packing 6guall

10g Unit
X 6 inner boxes
each containing 100pcs

Storage hanll

@ -18°C
Frozen 621020

Tel.: +20 66 377 2070/ 71/72/73

Email: info@riyada.net



Butter is a dairy product that is made by
churning fresh or fermented cream/milk, and
contains 80%-+ butterfat in its final state. This
vegan butter is rich in protein and calcium, and
serves multiple cooking and eating purposes.

CITERVESLE Y. LV)
Golden Dairy Butter

aoyll gl gl yado e i Al yWII oliio o yjll
wall goa go 7N go ASl wle wnging g « aqjlhll
9 uignl vie il wjl 120 . iiladl al$i o

g Al wloladiwl Wlito (1o L3y g Lgullsl

Produced by Riyada S.A.E., Egypt
Tel.: +20 66 377 2070/ 71/72/73
Email: info@riyada.net
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Product Specifications

Fat Content ouvall
u.i:i aaAa

¥

L
$

80%

Packing 6quall
8g unit
X 6 inner boxes
x 100 pcs

Storage haall
-18°C
Frozen 621020
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Akawy Cheese

T (6aly) wiglsall gl
Akawi Cheese (Riyada)

Product Specifications

Akawi is a unique type of brined cheese that Jolwll (16 a9 rall jo i ggi go wnglsell (all
undergoes a special process of pressing, salting 9 aloill g heall o anla wlloe) gAYy g yalall Fat Content awall
and dripping, and the result is a very mild, gl alils .aagloll o Jaieo peh leic Qi . ) 1'0“% ) ,
slightly salty flavor. Its ability to melt makes aopill oliglhll Yool alnll leley ghgall uglsell i dry matter adal o2l o
Akawi cheese perfect for making oriental .aolldl Jio § Packing équall
sweets, such as Konafa. Dr. Weight: 14KG
<l ﬂ camons re waterproct
Shape: 629l / pa €. Lydi ghd gl
Pieces approx. 400g — Storage haall
@E +2°Cto5°C
Refregerated 6an0

Produced by Riyada S.A.E., Egypt
Tel.: +20 66 377 2070/ 71/72/73
Email: info@riyada.net




This traditional Middle Eastern cheese is loved
and appreciated by all in the region. Gadal
cheese is generally consumed on its own, with
olive oil and herbs or thyme, or is accompanied
with a salad. To increase shelf-life, Gadal cheese
is soaked in a salt solution for about 16 hours,
maintaining its freshness for over a year, despite
the hot Middle Eastern climate.

Shape:
Pieces approx. 300g

Produced by Riyada S.A.E., Egypt

(dlal) Jaall gl

Gadal Cheese (Asala)

aghio S (16 Jaao g wgno yaldil pall las gl
Cyj aolal go loaag Jaall gl JSGi gl Gl
.ahlwll wile laiolal ai gl ficjl g wlivell g gaujll
Jolo w16 Jall g yae i dainlin é5is dlbl g
aiwo o sY 839l hainy i aclw 11820 wialo
gl Gpily Wl yoshll o gyl wle

sl
6:gll/ pa t- Lyydi ghd

Product Specifications

Fat Content ouall

in dry matter adnll 6aloll 1o

& Packing 6guall
Dr. Wei_ght: 10KG
cartons o watetpoot
g aalal olsil
cloll a5 alao anylall

Storage hanll

@ +2°Cto 5°C
Refregerated 6an0

Tel.: +20 66 377 2070/ 71/72/73

Email: info@riyada.net
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PORT SAID FOR FOOD INDUSTRIES - RIYADA
Industerial Zone, South Port Said - Plot 50/51
Tel.: +2 (066) 377 2070/1/2/3 Fax.: +2 (066) 3772074
E-mail: portsaid@riyada.net

www.riyada.net



