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We are proud to be the largest meat factory in Qatar , taking
into account safety specifications having cadres with global
experience in the field of food industry and helping contributing to
self-sufficiency and external export.
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We are proud to be the first Qatari factory to manufacture and produce its food items in Qatar we have
experience of more than sixty-five years in the field of food trade in storage and import . we started as a small
factory since 1979 and we kept pace with development and in line with the needs of the country and the
consumer. we have worked to expand significantly in the field of food security and to meet our daily needs
of meat products we took the lead on becoming a self-sufficient country by establishing an advanced and
modern processing plant in Qatar. indeed, the Qatar meat production company was established to fill the gap
in the local market. Our first goal is the local products as fresh, high quality, lower cost and secure the need
locally and not rely on import from outside, as the company seeks to achieve self-sufficiency in food in the
state of Qatar and part of our quest to achieve a broader and more comprehensive vision is to provide a safe
and healthy local products and able to compete globally.
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Fahd Ahmed al-Khalaf
CEO of Qatar meat production company
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Qatar meat production and packing company is keen on diversity and excellence as it produces more than
500 products consisting of 9,600 thousand tons of our processed and fresh meat in multiple stages where
our products are formed automatically especializied for each product where we follow the highest standards
in business benefiting from modern methods of production and packaging and to keep continue to follow
the latest methods whenever new innovations occur in the field of meat production we always strive and
contribute to the states programs to achieve food self-sufficiency by launching additional production lines to
meet the need of the domestic and outside market .
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About our company History

With a heritage dating back more than six decades , the international projects development company has
always presented advanced ideas that reflect her strong values of integrity , honesty and sincerity to care for
its consumers and it’'s equipped with the latest food processing machines from Europe and the Qatar meat
production company was established in January 2016 under the umbrella of (international project development
company) the motive behind this project lies in providing the finest quality of chicken products and processed
meats , and also because there was an acute shortage of the local meat products in Qatar , with an annual
production capacity of 9,600 tones , the Qatar meat production company works continuously through the
values of essential of the company of providing a wide range of foods that ensure health and safety standards .
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Mission
Manufacture and packing of fresh, chilled and frozen meat products in line with international quality standards
and to suit all tastes.
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Vision
To be the first local brand in Qatar and Arab region supplying processed products while creating opportunities
for our people thrive and maximize their potential and achieving food self sufficiency in the state of Qatar.
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Laboratory
The potential for food contamination and other related food safety issues is leading to an increased
awareness of the important role that food testing laboratories play in ensuring the safety and quality of
our food supply. the requirements for sophisticated instruments and well tfrained , experienced analysts
in food safety laboratories are essential factors in making certain that food is safe from chemical
& biological contamination . the in house laboratory feam monitors the production continuously by
sampling the raw and final product at each production process. Also, ensuring that the equipment is
properly cleaned after each productions. Our microbial testing product and kits comply with international
standards including the Gulf standards organization like the dehydrated & granulated culture media,
liquid mediaq, solutions etc. for the specific detection of pathogens such as listeria, salmonella, and
campylobacter, S.aureus or E.coli or the detection of quality indicator organisms.
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OUR BRANDS

Our own exclusives brands includes top to quality meat
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Gourmet

The beginning of our production in 2016 as the first Qatari national product to be produced in the factories
of the Qatar meat production company in Qatar with high quality.

As our product has full international specification in this field and with very high technology by using the latest
machines in the world where all the Qatari expertise and experiences were put in it.

We have been keen from the beginning that the national product be of the highest quality and according to
international specifications
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We started production with 65 varieties until we reached at present 408 varieties while it is 70%
of our production is pouliry products of all kinds, and 30% of our production is from red meat

with multi type.
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While our product meets the daily needs within the state of Qatar at a rate of 40% of local production and
from it we seek to achieve self-sufficiency of our products in the state of Qatari in our endeavor to achieve
the Qatar national vision 2030 in our field and our belief in our role in providing a national product that
we are all proud of.

As gourmet aims to be the first national product in this field to reach its diversified production to export to
neighboring countries and meet the consumers need to add diversity to other markets.




o
5 Sh::he?a‘:u :lk gommel
L.

0)go

i Beef Burger
(njal JH

%OUHH@I

»
Ready ‘QI)O ”.m( | $ 9)0 H’M-*".”
- Eal ( Gy A o Fat

il ,_,_LJI‘.J...JUMJ-J-‘?TJI-'-’ : ,,_;.z:m-".,sj-ﬂ-',ﬂ-"-’f'u"l-'ﬂ

smoked Beef Shces

goumel
) Lo 4

i Chicken Burger
al—> ) —H

| BREADED

juall Gliag wlao

Laall : - |
g 60erei . crgc;ﬁgﬁggrg; goume! i Jmel

Chicken Strips

i .
! g QA% I 1 i, b O(;alrmu
I

Lojga (Lo =y il
— | ﬂmj{_li

n .}’ ]‘!Hﬂ{ |

(ENLIEs

Beef SOuMme . D> T
Burger | Oumel 4 soumel

2
B




Flsh Fmgers @[rmp}

9L 0)g

FlSh Nuggets ooymel
Li

QU0 )

29

Fish Burger 1(:»1
it EP lH]

Fish Popcorn, ooumet
Clawll gjgs ugs™ () Lojga

Loumel
a10)g

~ Ll Al eliey eloouul aulys) daliio Glini 14 dlay di o ul alaiioll gLl 6 MMl ple 6 a_tojga wiaya 89
Aol g4 Ug - ol gt iab - Lol galial - Eloul 12 - juall oliss clooudl alus

Gourmet started in 2021 the fish production as a precedent for our business, with six new poducts which
are ( Breaded Fish Fillet Spicy - Breaded Fish Fillet - Fish Burger - Fish Fingers - Fish Nuggets - Fish Popcorn).
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As one of the directions of the Qatar meat production company is to expand its marketing share
and increase the proportion of local production. We launched a new brand, (Sahtein) keen to be of
the highest quality and conform to local and international specifications.
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We started production with 20 varieties until we reached at present more
than to 70 items.
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For sustainable living, we seek to achieve self sufficiency for our products, to secure our today and
to improve our tomorrow in the state of Qatar, seeking also to achieve the Qatar national vision 2030
in our filed.
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Seeking to achieve a diversification of
meat and poltury products in the local
market, the Qatar meat production
company launching its first product was
manufactured according to international
specifications and with high quality.
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HALAL (CERTIFICATE OF SHARIAH COMPLIANCE)

Halal certification of food ensures a more pure and
wholesome from of nourishment for all people. so,
Halal is beneficial for everyone from all walks of life.
Benefits of Halal certification for business:

. Easy access for export to Muslim countries

. Affirmation of the customer for the safety and
hygienic production of the product

. Competitive advantage and greater market
share

. Organization registration at the world Halal list

. Responsibility and credible commitment by

the organization to the requirements and
regulations of Islamic law

. Assurance that the product complies with the
requirements of Islamic practice

CERTIFICATE OF SHARIAH COMPLIANCE
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HALAL CERTIFICATE @
ELEIEYTE International Halal Integrity Alllance L=
T Itis hereby certified that: ALLANGE

QATAR MEAT PRODUCTION COMPANY
Building No.32, Street No. 7, Area 81, New Industrial Area,
Doha, Qatar, P.O. Box 93839
Has complied with the Halal Food Guidelines
According to
ICCI-IHI ALLIANCE HALAL STANDARD
IHIAS 0200:2010 & 0600:2010

Scope of activities:

Processed of frozen or chilled ready to cook breaded [ un-breaded
prepared meat products and frozen or chilled ready to eat cooked meat.
Product packed in plastic films/bags/trays including MAP & Vacuum
packaging.
Products Categories:
Raw prepared products (meat and vegetarian), cooked meat/fish
products.
Referenca No. : MHCT/IHIA 093/1441
Date of lssue : 20° July 2020

UM#MM : 19" july 2022

Prof. Dr. Abdul Refek Saleh Dr. Sunil V. Manjarekar
Executive Director [Shariah) QA [ Tachnical / Lead Auditor

initernationsl Halsl Inbegrity ARance [1d [LG05848]
& partnerof thefilansie Chamber of Commerce & isdustry PO
F. 0. Box 430, Jeddsh 21411, Kingdom of Ssusi Arabla
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Aloumin ISDOAR Limnited (an sccredited certilication bedy D0I6] certifies that, hing
corducied an ausdit

Procetsad Froden or Chillled Resdy to cosk
bresded/un-bresded prepared mest products snd
Fromen or chillled Ready to st cooked meat
products packed In Pisstic (imi/bagi/trays
Inclading MAP & Vicuam Packaging

Horse

Home

03 - Raw prepered products (mest and vegetarian)
@B - Cooked meal/fsh products

Ar Qurtar WMaat Production Co
P.0. Ba 93839 Bldg. 32, Street 7, Area 21, Mew Industrial Ares, Doha, Qatar.
BRC Site Code: 1953473

et the requirements et out in the
BRC GLOBAL STANDARD for FOOD SAFETY,
ISSUE B: August 2018
it hnnouanced

Bladisfs] of sidi O7-08 Febnasry 2001
0 dare 18 March 2021
At o it from O Jamuary 1022 to 29 henuary 2022

11 March 2023

BRES

Contificate nemben 18627-8F8 - 001
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BN bl Searclard, plasris oooinn Tellli Sibe oriobabrigadpidy com or 1eF sABE)T0 3831 B148
Tit wenrrhy cariafiate vatidiy, pleny van s el
Aleuemu BOJAR Lsnited, Aleumus Cerdication, Cobea Court, | Biackenane Road, Stethond, Manchesier K37 DO
0161 BES 3699 10161 865 30T hoswenquseiBaliomuscroum oo W v SICLIMIROEOUD OOy OGN
Ty cortficale n the propesty of Glourmes SOCAR and sind be erturmed on et

BRC (British Retail Consortium)

Alcumus
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““ISOQAR

Alcumus ISOCAR Limited [an accredited cemification body 0025] certifics that,
having consuctsd an sudit

the scope of activities Processed Frogen or Chilled Ready to cook

bresded/un-breaded prepared meat products asd
Frozen or chilled Beady to cat cocked meat
products packed in Plastic films /bags/trays
inclading MAP & Vacuum Packaging.

jrtary modules of Noms

SLOp Noans

03 - Raw prepared producs [meat and vegetarian]
08 - Cocled meat/fish products

At Oatar Meat Produttion Co.
P.0. Box 93830 Bdg. 32, Sireet 7, Asea 81, New Industrial Area, Doba, Qatar
BRC 5ite Code: 1953474
Has stheeved Grad B

Meets the requiremants 11 out in the
BRC GLOBAL STANDARD for FOOD SAFETY,
ISSUE 8: August 2008
Rucll prograsmme Annourded
25-30 Fanusary 20030
06 March 2020
from 04 Janeary 2021 to 29 Jaruary 2021
11 March 2021

| CERTINICATION BOGT |

@Sl . EBRes

Cartificate numbar: 15627-8F8 <001

This certiicate remaing the proparty of Altume SO0AR Lisited.

M you va el ke Ba Teedback comments te the MR Giohal Standand or B sulit prooeis directly (o
SR Global Saandardy, please coaract Tells@briohsngadacd com or tel s280000 F331 143
To verily pertilits validity, plesa vhit s ol chor oem

Bleamans BOQAR Limited, Adumis Cenification, Cobrs Cowrt, 1 Blstbmons Rodd, Siretfand, Manchedner MAZ2 DOY
T D161 865 3699 GGl 53685 | SAETUFEI Rl UMUSIOLD COM W WA OISO COMYSO0aT
Ths carihcaty i 1hi propenty of Akumyy BOGAR and mut be Apbmed on st

The senior management demonstration for fully committed to the implementation of the requirements with regards
to global standards for food safety culture from good to best practices continuing to insure the consistency of
audit process encourage to have greater transparency and traceability in the supply chain adduction of the
standards as a means of improving product safety and facilities where processes are still in development.

Customer Confidence: the Global Standaed for Food your production programs and supply chain management.
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This is to certify that the Food Safety Management System af:

QATAR MEAT PRODUCTION COMPANY

BUILDING NO. 32, STREET NO. 7, AREA 81, NEW INDUSTRIAL
AREA, DOHA, QATAR, P.O. BOX 93838

Has been sssessed by SCPL and faund to comply with he requirements of

1ISO 22000:2018
The Food Safety Management System

Certification Scope:

Production of Frozen and Chilled Maat and Poultry Products Which Includes
Formed and Braaded Products. Fresh Natural Cuts, Fresh Processed Meat and
Ready 1o Eat Cooked Products

Food Category- C=|

Certification Calendar

Ul Number: SCPL1019F202

Certificate Number: ABCB-E1610F 1125
Date of Registration: 16-0Oct-2018

Date of lssue: 16-Oct-2018

1* Surveillance on/before: 15-Sept-2020

2 Burveillance on/before: 15-Sepl-2021
Date of Expiry: 15-0ct-2022

SACAGI f} M

SAGACI CERTIFICATIONS PVT. LTD.
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ISO 22000:2005/2018 (FOOD SAFETY MANAGEMENT SYSTEM)

Keeping food safe from farm to fork by ensuring hygienic practices and traceability at every step of the supply

chain are essential tasks for the food industry.

Key potential benefits of using the standard include:

. The ability to consistently provide food-related products and services that are safe and meet regulatory requirements

. Improved management of risks in food safety processes

. Demonstrating strong links to the codex Alimentarius and to the GCC Standardization organization (GSO)which develops
food safety guidelines for governments

. Helping to improve the traceability of our products and achieve greater transparency regarding operations.

. Reduce the time takes investigate any food safety breaches and solving the problem faster.

. Helping us to deliver products that meet customer expectations.
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Design and manuiscturing of Frozen and chillod Maal and Poultry products
which includes Formed and braaded products, Fresh Natrad outs, Fresh

Marinated Products and Ready 1o Eat cooked prodects.
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ISO 9001:2015 (QUALITY MANAGEMENT SYSTEM)

% CERTIFICATE
OF REGISTRATION

This is to cerify that the Quality Management System of:
QATAR MEAT PRODUCTION COMPANY

BUILDING NO. 32, BTREET NO. 7, AREA 81, NEW INDUSTRIAL
AREA, DOHA, QATAR, PO, BOX 93838

Has been assessed by SCOPL and found b comply with the requirements of

ISO 9001:2015
The Quality Management System

Certification Scope:

Production of Frozen and Chilad Ment and Poullry Products Which Inckides
Formed and Breaded Products,’ Fressh Nalural Cots, Fresh Processed Maist and
Ready o En Cooked Preducts

Certification Calendar

Ul Number: SCPL10190201
Certificate Number: IAS161001124
Datae of Registration: 16-0ct-2018
Date of Issue! 16-0ct-2018

1* Surveillance on/before: 15-Sept-2020

2" Surveillance on'before: 15-Sept-2021
Date of Expiry: 15-Oct-2022

SAGA@
.

ACCRETATED

“Lothoreet Sgralary

SAGACI CERTIFICATIONS PVT. LTD.
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ISO 9001 is a standard that sets out the requirements for a quality management system. It helps
businesses and organizations to be more efficient and improve customer satisfaction implementing a
quality management system will help to:

State our objectives and identify new business opportunities.

Making sure we consistently meet our customers’ needs and enhance their satisfaction.

Get new clients and increase business for our organization

Work in a more efficient way as all our processes will be aligned and understood by everyone in
the organization. this increases productivity and efficiency, bringing internal costsdown.

Meet the necessary statutory and regulatory requirements.

Identify and address the risks associated with our organization.
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ISO 45001:2018 (OCCUPATIONAL
HEALTH AND SAFETY MANAGEMENT
SYSTEM)

Health and safety in the workplace

are the number one concern of most
businesses. 1ISO 45001 sets the minimum
standard of practice to protect
employees worldwide. Key potential
benefits from use of the standard
include:

Reduction of workplace incidents

. Reduced absenteeism, leading
to increased productivity
. Creation of a health and safety

culture, whereby employees are
encouraged to take an active
role in their own OH&S

. Ability to meet legal and
regulatory requirements

. Improved staff morale

@5 CERTIFICATE
Eﬁ OF REGISTRATION

3 W P LS T LT
b e e et

This is to certify that the Occupational Health and Safety
Management System of:

QATAR MEAT PRODUCTION COMPANY

BUILDING NO, 32, STREET NO.7, AREA 81, NEW INDUSTRIAL
AREA, DOHA, QATAR P.O. BOX 83838

Has been assessed by SCPL and Tound o comply with Ihe requirements of

ISO 45001:2018

The Occupational Health and Safety
Management System

Certification Scope:

Production of Frozen and Chilled Meat and Poultry Products Which includes
Formed and Breaded Products, Fresh Natural Cuts, Fresh Processed Meat and
Ready o Eat Cooked Products

Certification Calendar

Ul Number: SCPLO3200309
Certificate Number: |1AS170301234
Date of Registration: 17-Mar-2020
Date of Issue: 17-Mar-2020

1% Surveillance on/before: 16-Feb-2021
2 Surveillance on/before; 16-Feb-2022
Date of Expiry: 18-Mar-2023

SAGAEI

ACCRENILD

SAGACI CERTIFICATIONS PVT. LTD.
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ISO 14001 : 2015 (ENVIROMENTAL
MANAGEMENT SYSTEM)

ISO 14001 is an internationally agreed
standard that sets out the requirements for
an environmental management system.

it helps organizations improve their
environmental performance through more
efficient use of resources and reduction of
waste, gaining a competitive advantage
and the trust of stakeholders. ISO 14001
helps :

. Ability to meet legal and regulatory
requirements

. Improve company reputation

. Achieve strategic business aims by

incorporating environment issues
into business management

. Provide a competitive and financial
advantage through improved
efficiencies and reduce costs

. Encourage better environmental
performance of suppliers by
integrating them into the
organization’s business systems
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CERTIEICATE
OF REGISTRATION

This is to certify that the Environmental Management System of;

QATAR MEAT PRODUCTION COMPANY

BUILDING NO. 32, STREET NO.7, AREA 81, NEW INDUSTRIAL
AREA, DOHA, QATAR P.O. BOX 83838

Has been assessed by SCPLand lound 1o comply with the requirements of

ISO 14001:2015

The Environmental Management System

Certification Scope:

Production of Frozen and Chiled Meat and Poultry Products Which includes
Formed and Breaded Products, Fresh Matural Cuts, Fregh Processed Meat and
Resdy to Eat Cooked Products

Certification Calendar

Ul Number: SCPLO320E308
Certificate Number: IAS1803E1233
Date of Registration: 18-Mar-2020
Date of Issue: 16-Mar-2020

1% Surveillance on/before; 15-Feb-2021
2™ Surveillance on/before: 15-Feb-2022
Date of Expiry: 15-Mar-2023
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Qatm Meat

Production Co.

Contact us:

Qatar Meat Production
Bulding 32, Street No. 7, Area 81 small and medium industries area qatar,
Doha Qatar. P.O.Box 93839
+974 4456 8488, +974 4421 1093, +974 4447 6181
info@qatarmeat.com
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www.qgatarmeat.com
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