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About Us

Quality is an ongoing commitment—one built on automated
production lines and rigorous quality control systems, with a
strong focus on maintaining consistent quality and ensuring
food safety. Our approach combines internationally
recognized standards with authentic taste , enabling us to
deliver products that are wholesome , nutritious , and
Distinctive. Negin Aria Product Range includes a diverse
range of breakfast cheeses, pizza cheeses, and fresh dairy
products, including milk, yogurt, cream, whey, kashk, and

doogh.
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Mozzarella
Pizza Cheese

Product Specifications

Creating a cheese stretch with a natural cheese flavor (mild taste

and natural aroma in pizza)

Special Instructions for Use

For greater volume and more economical use, it is recommended
to blend this product with a high-fat cheese such as Delbox or
Prestige Nousheh. For the best stretchability and flavor, leave the

cheese at room temperature for at least two hours before baking.

D BG4

5 Units 2 kg %20 % 0.6 %15
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First Class Pizza
Cheese

Product Specifications

Enhancing the cheese stretch effect in pizza, specially designed for

Italian-style pizzas, hot chips, mushroom sauce, and cheese-based
dishes.
Special Instructions for Use

This cheese delivers excellent performance when used on its own,
offering an authentic flavor and exceptional stretchability. For the
best texture, stretch, and taste, leave the cheese at room

temperature for at least two hours before baking.

P BG4

5 Units 2 kg %19 % 0.6 %20
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Prestige
Pizza Cheese

Product Specifications
Creates a rich buttery flavor and an appealing golden-brown
appearance on pizza. For best results, it should be blended with
Nousheh Mozzarella Pizza Cheese or Nousheh First Class Pizza

Cheese. : :
Special Instructions for Use

Excellent flavor and an attractive golden finish on pizza. For
greater stretchability, blend with Mozzarella Pizza Cheese. For
best results, keep at room temperature for 2 hours before baking.

P 8 &8

o

5 Units 2 kg %17.5 % 0.7 %25
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First Class+ Pizza
Cheese

Product Description
First Class Plus Cheese, specially developed for snacks, offers
excellent melting, a smooth texture, and a pleasant taste. When
heated, it melts evenly, enhancing the appearance and overall

quality of hot snacks and sandwiches.

Product Specifications

Excellent and uniform meltability / Soft, smooth texture after
heating / Desirable taste and aroma / Suitable for various snacks
and hot sandwiches / Contains 17g of protein / Performs well

during cooking and heating.

0 o O &

Products ™R B8 Aboutus  ContactUs



Sliced Cheese

Product Description
Sliced Cheese (Specially for Hot Dogs) is designed to provide an
appealing appearance, reliable heat performance, and a suitable
texture for hot dogs and other fast-food products. It performs well
at high temperatures and develops a smooth texture with an

appetizing appearance after heating.

Competitive Advantages
Bright, brilliant white color with an appealing appearance; low

moisture content and excellent performance during heating; higher
melting point and retention of desired structure at oven
temperatures; controlled, uniform melting; soft, pleasant texture
after heating; contains 17g of protein; suitable for hot dogs and

various fast-food products.

Products (SN 1898 Aboutus  ContactUs
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Cheddar
Pizza Cheese

Product Description

Yellow Cheese is developed for use in the formulation of processed
cheeses, especially products requiring a higher proportion of
yellow cheese. Its attractive, uniform yellow color helps create a
more consistent and appealing appearance in the final product.

Product Specifications

Features an attractive, uniform yellow color; suitable for blending
with various processed cheeses; ideal for formulations requiring a
higher percentage of yellow cheese; imparts a desirable,
consistent yellow hue to the final product; offers excellent texture
and processing performance; contains 17g of protein; suitable for

a wide range of cheese and processed cheese products.

Products (SN 1898 Aboutus  ContactUs



Delbox Pizza
Cheese

Product Specifications

This is a premium, cost-effective topping cheese, primarily used to
enhance the flavor, aroma, and appearance of pizzas; it is also

recommended for home use.

Special Instructions for Use
For greater stretchability, blend this product with a high-protein

cheese such as Mozzarella or First Class Pizza Cheese. For best
stretch and flavor, keep the cheese at room temperature for at least

2 hours before baking.

o

Jni IC» Carton Welg

5 Units 2 kg %17 % 0.7 %23
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_Fresh Semi-Fat Cheese

Fresh White
Cheese

Product Specifications
This cheese has a soft and delicate texture with a well-balanced
combination of fat and protein, making it both rich and nutritious.
This balance gives the cheese a pleasant flavor and aroma while

enhancing its nutritional value.

Crafted with precision and attention to detail, this cheese is a

perfect companion for enjoyable moments of cooking and dining.

g & @ @ &

ss Balanced Flavor Protein Total Fat Soft Texture

pH < 5.2 2.5% Salt %12 %35 65% Moisture

0  8b &
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Lactic Cheese

Product Specifications
Produced through a carefully controlled lactic process, this cheese
offers a distinctive, mild, and lasting flavor. With its soft, delicate
texture and balanced fat content, it is an ideal choice for breakfast,

snacks, and salads.

Why Choose Our Lactic Processed Cheese?
Distinctive, authentic taste: The lactic process creates a naturally
pleasant and unique flavor.Balanced protein and fat: With 12%
protein and rich fat content , it delivers excellent taste and
energy.Guaranteed quality: Precise pasteurization and careful pH
control help maintain product safety and freshness throughout the

supply chain.

0 80 VS
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Lovexi premium
Pizza Cheese

Product Specifications

Enhancing the cheese stretch effect in pizza, specially designed for
ltalian-style pizzas, hot chips, mushroom sauce, and cheese-based
dishes.

Special Instructions for Use

This cheese performs excellently on its own, offering an authentic
flavor and exceptional stretchability. For best results, keep it at

room temperature for at least 2 hours before baking.
) y \7
0 .h'- ¢
5 Units 2 kg %20 % 0.6 % 15
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Fresh fat-free cheesé

Fresh White

Cheese

Product Specifications
This cheese has a soft and delicate texture with a balanced
combination of fat and protein, making it both rich and nutritious.
This balance gives the cheese a pleasant flavor and aroma while

enhancing its nutritional value.

Crafted with precision and attention to detail, this cheese is a

perfect companion for enjoyable moments of cooking and dining.

P 6@ & d

s per Carton Weight tein Sal Total Fat

5 Units 2 kg %20 % 0.6 % 15
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Lactic Cheese

Product Specifications
Produced through a carefully controlled lactic process, this cheese
offers a distinctive, mild, and lasting flavor. With its soft, delicate
texture and balanced fat content, it is an ideal choice for breakfast,

snacks, and salads.

Why Choose Our Lactic Cheese?
Distinctive, authentic taste: The lactic process creates a naturally
pleasant and unique flavor.Balanced protein and fat: With 12%
protein and rich fat content, it delivers excellent taste and
energy.Guaranteed quality: Precise pasteurization and careful pH
control help maintain product safety and freshness throughout the

supply chain.
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Contact Us

Click the relevant section to contact us

09130048835
09130048837 09137334390

noushehdairy@gmail.com

Noushedairy.com

LN
({1
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noushedairy

N N

Sanat 6 Street, Varposht Industrial Zone,
Tiran and Karvan County, Isfahan
Province, Iran

N S

00 s
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tel:09130048835
tel:09130048837
tel:09137334390
mailto:noushehdairy@gmail.com
https://noushehdairy.com/
https://www.instagram.com/noushedairy/

Instructions

Tap this icon to access the contents page of

each section.

Tap this icon to go back in each section.
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