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About Brand

Dolfin Food Industries started its activity in Zanjan province in 1380 with the aim of preparing
and producing healthy food centered on olives. With more than 20 years of experience, this
brand has produced a variety of olive oil and olive products in various capacities from the
best Iranian olive products in the orchards of Tarem Zanjan province, due to the location of
the factory in Zanjan province.

With the aim of producing healthy food centered on olives, this brand has created the supply
chain of this product from the farm to the consumers' tables. Delighting consumers in terms
of quality, continuous support and continuation of product quality and specialized attitude to
sales and distribution system are among the key values in this collection. Dolphin's
performance with more than 20 years of activity in the field of production has brought
precious honors for many years, such as being recognized as the top quality brand with the
highest variety of products centered on olives.
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Quality Improvement Standard Production Healthy Food Culture
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domestic and global level in

aJjlall aolell Jga

aLiilg alac] w2 ay IPA- plc (o d glaij & halio o d l@hldd gyall & ilaall alelinll cafa
ayjlill & oMell o2 & cuatil 8p 1Al (o Lole T o0 i8Sl 2 o0.g—Ujl (nlc j Sy n ol ok
J9—u dl culadio (Jnal ¢ oa olido culja oy yjgu dl culaiiog jg—u Jl i yj -0 @ cgilo @ cgolo

olaij dhdlio (wa ginoll gdgol [ ylaij o)U &hdlo cuiluy (nd &l

1A a2 gl alwlw d gyl & olMell oa & caldiil . gl (nlc j $p an ol ok aLiil Laa A,

ale w| d cgorollor d (nd dr wlbwll o 16!l U po0 . ST ol L:J.\.'gl.:b sl acjjoll 0 2 tioll
olai un nAioll 4 &gallg A iioll $3g-2 jlroi wlg poi wall o callg 8ag I Cin o (uslai ol
calqya iyl Jlao (o8 hilddl oo Lole T ¢4 0 j i8] g 0 Dolphin clal G681 .2 1jgillg culeoyioll ol
& cgoao nlci o 06ag 2l d wlc d yjlai d olles Lay calp icl Jio. 82 sac calgiwl & ol ay b




g M Ul U<g)

Refined olive oil

UL

I U9 (<9)

Virgin olive oil

T

“EAYE

9)

L

ive Oil

-

oLt )
ed O

S

Refin

==y W ¥ RS Ay

EY 5ad

.“.Jm .&WM“

oS Q¥ R

e WNN < M
w

B =,

.
e TR
..Il.lu.r_-Jll_.-...




G (nal allug -gd o ggj U9y
Refined olive oil - PET packaging
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This olive oil is suitable for people who are not compatible with the smell and taste of extra virgin
olive oil, but care about the health of their food and like to use the rich benefits of olive oil.

You can use refined olive oil to fry a variety of foods such as chicken and potatoes and feel the
difference in taste

remove makeup with odorless olive oil
This is a special offer for those who care about their skin health and want to use natural ingredients for
their skin, not chemicals. The moisturizing of olive oil is so high that it prevents your skin from aging.
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Dolphin virgin olive oil has a mild taste and is of very high quality

The most popular type of olive oil is virgin olive oil. This olive oil is suitable for
cooking with a low acid content that gives a distinctive taste to your food.

The many benefits of this oil, including weight loss, regulating blood sugar and
blood pressure, improving the function of the heart and blood vessels, improving
the health of the skin and hair, and improving the functioning of the digestive
system have made it an effective food item in the diet of people who care about
the health of their food.
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If you are looking for an original and different taste experience, our extra virgin olive

oil is the ideal option.

Produced for the first time with the latest method in Iran, whose taste cannot be

repeated

Our extra virgin olive oil is made from Norse olives and the touch of it in your mouth

introduces you to a world of natural flavors.

You can get all the benefits mentioned for virgin and odorless olive oil in this type of

olive oil with a higher efficiency

Its special production method has made it have more properties than olive oil
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Green Olive - with seeds

Ingredient: Green Olive with seed, salt
Citric acid, Distilled Vinegar, Water
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Sliced Green Olive - Low Salt
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Sliced Green Olive - low salt

Ingredient: Sliced green olives
distilled vinegar,Citric acid, salt, water
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Pitted Olive With Vegetables
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Seedles Vegetables Olive

Ingredients: green olives, olive oil
vegetable oil, vinegar,aromatic vegetables

citric acid, garlic, salt, spices
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Olive with pieces of walnut

Ingredients: pitted olives, walnuts, garlic

pomegranate paste, salt, distilled vinegar
spices, aromatic herbs, water
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Olive witn . » i Fruit puree and

FrL:ut puree and edible nuts
edible nuts

Net wi 150I PR e I : ’ i .4 - O l | v e

Net wt 250 gm
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Small Tray Packaging - Special

______________________________________________________________ Y.
5 150 gr 18x in Box - 250 gr 12X in Box | ‘
2)5 00 SJ (pal) alu)

Single round packaging

@ailo cilphalA aeln

(jlioo) * o lman® gmr N (jliao)

Lebanes T, . o 7 Lebanese
Marinated Olive =G . ° 95 Marinated Olive

— .

1‘1. H
Net wt 150 gm H‘Q,C_,h’" - Net wt 250 om - % | MW: "S'"L!'.", 41{ l,!ﬁ |

P—PYYY1QYs oYP—FYYY YT

T

jUoo-83gS (nO)la (naiy alluuy
Small Tray Packaging - Exellent

jliao - S (B8 (52l alu
Big Tray Packaging - Exellent

SagsS wla (nalalu

---------------------------

. 4000 gr

syl oajgp (gl

ol aoda (JO19 .24 \ailwd (J juw g j il sy
il Sad fhoo culag juw cazgal (s @US 19y (glj L£g)

e e A - e -l A e i L - a,  a a a -  a  a

Lebanese Marinated Olive

Ingredients: seedless green olives, carrots
bell peppers, olive oil, vegetable oil, spices
aromatic vegetables, salt, water
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BBQ Pitted Olive
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Pitted BBQ Olive

Ingredients: pitted green olives, garlic
red pepper, distilled vinegar
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BBQ
Olive

Net wt 250 gm

Barbecue
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