
نفتخر بأن نكون أكبر مصنع للحوم في قطر يعمل بجميع مواصفات الأمان مع كوادر 
لها خبرة عالمية في مجال الغذاء للمساهمة في الأكتفاء الذاتي والتصدير الخارجي.

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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نفخــر بكوننــا أوائــل المصانــع القطريــة التــي تُصنــع وتُنتــج موادهــا الغذائيــة فــي قطــر ولدينــا خبــرة تصــل إلــى أكثــر مــن خمســة وســتين عامــاً في 
مجــال تجــارة الغــذاء كتخزيــن واســتيراد وقــد بدأنــا كمصنــع صغيــر مــن عــام ١٩٧٩ واذ نواكــب التطــور ونتماشــى مــع حاجــة البلد والمســتهلك 
ــام   ــا زم ــد اخذن ــوم ولق ــات  اللح ــن منتج ــة م ــات اليومي ــه الإحتياج ــي وتلبي ــن الغذائ ــال الأم ــي مج ــر ف ــكل كبي ــع بش ــي التوس ــا عل ــا عملن فإنن
المبــادرة للتحــول إلــى دولــة مكتفيــة ذاتيــاً مــن خــال إنشــاء مصنــع متطــور وحديــث فــي قطــر وبالفعــل تــم تأســيس الشــركة القطريــة لإنتــاج 
اللحــوم )هدفنــا الأول منتــج محلــي طــازج وذو جــودة عاليــة  وكلفــة أقــل وتأميــن  الحاجــة محليــاً وليــس الإعتمــاد علــى الإســتيراد الخارجــي اذ 
تســعي الشــركة إلــى تحقيــق الإكتفــاء الذاتــي مــن المــواد الغذائيــة فــي دولــة قطــر وجــزء مــن ســعينا لتحقيــق رؤيــة أوســع وأشــمل فــي تقديــم 

منتجــات محليــة صحيــة وآمنــة وقــادرة علــى المنافســة عالميــاً(.

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.

أحمد الخلف
رئيس مجلس إدارة الشركة القطرية لإنتاج اللحوم

Ahmed Alkhalaf 
Chairman of Qatar meat production company 
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فهد أحمد الخلف
الرئيس التنفيذي للشركة القطرية لإنتاج اللحوم

Fahd Ahmed al-Khalaf
CEO of Qatar meat production company

تحــرص الشــركة القطريــة لإنتــاج وتعبئــة اللحــوم  علــى التنــوع والتميــز اذ تنتــج أكثــر مــن ٥٠٠ منتــج تتكــون مــن ٩،٦٠٠ الــف طــن ســنوياً مــن 
اللحــوم المصنعــة والطازجــة ولدينــا مراحــل متعــددة تتشــكل فيهــا  منتجاتنــا عبــر ماكينــات خاصــة لــكل منتــج،  ونتبــع أعلــى المعاييــر فــي 
العمــل مســتفيدين مــن الطــرق الحديثــة فــي الانتــاج والتعبئــة ولإســتمرار هــذا النســق ســنكون مســتمرين  فــي إتبــاع أحــدث الطــرق كلمــا 
ــذاء  ــن الغ ــي م ــاء الذات ــق الإكتف ــة  لتحقي ــج الدول ــي برام ــهام ف ــى الإس ــاً عل ــرص دائم ــوم ونح ــاج اللح ــال إنت ــي مج ــدة ف ــكارات جدي ــرأت ابت ط

بإطــاق خطــوط إنتــاج إضافيــة لتلبيــة حاجــة الســوق المحلــي والخارجــي.

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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مــع تــراث يعــود إلــى أكثــر مــن ســتة عقــود ولطالمــا قدمــت شــركة تطويــر المشــاريع  الدوليــة أفــكاراً متطــورة تعكــس قيــم الشــركة القويــة 
مــن النزاهــة والأمانــة والصــدق لرعايــة مســتهلكيها ومجهــزة بأحــدث ماكينــات تصنيــع الأغذيــة مــن أوروبــا والشــركة القطريــة لإنتــاج اللحوم 
تــم انشــائها فــي ينايــر تحــت مظلــة شــركة تطويــر المشــاريع الدوليــة ويَكمــنُ الدافــع وراء هــذا المشــروع فــي توفيــر أرقــي منتجــات الدجــاج و 
اللحــوم المصنعــة عاليــة الجــودة، ولانــه أيضــاً كان هنــاك نقــص حــاد فــي منتجــات  الدجــاج  واللحــوم  المصنعــة محليــاً فــي قطــر، مــع قــدرة 
انتــاج  ســنوية تبلــغ ٩٦٠٠ طــن، تعمــل الشــركة القطريــة لإنتــاج اللحــوم باســتمرار مــن خــال القيــم الأساســية للشــركة المتمثلــة فــي توفيــر 

مجموعــة واســعة مــن الأطعمــة التــي تضمــن مواصفــات الصحــة والســامة.

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 .  

تاريخ شركتنا

About our company History
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مهمتنا
تصنيع وتغليف منتجات اللحوم الطازجة المبردة والمجمدة بما يتماشى مع معايير الجودة العالمية وبما يتناسب مع جميع الأذواق.

رؤيتنا
أن تكــون العامــة التجاريــة المحليــة الأولــي فــي قطــر والمنطقــة العربيــة التــي توفــر منتجــات اللحــوم والدجــاج المصنعــة مــع توفيــر الفــرص 

لموظفينــا للنمــو وتحقيــق أقصــى إمكاناتهــم وتحقيــق الإكتفــاء الذاتــي مــن الغــذاء فــي دولــة قطــر.

Mission 
Manufacture and packing of fresh, chilled and frozen meat products in line with international quality standards 
and to suit all tastes.

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 trained , experienced analysts 
in food safety laboratories are essential factors in making certain that food is safe from chemical 
& biological contamination . the in house laboratory team 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 media, 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.

المختبر
تــؤدي احتماليــة تلــوث الأغذيــة وقضايــا ســامة الأغذيــة الآخــرى ذات الصلــة إلــى زيــادة الوعــي بالــدور الهــام الــذي تلعبــه مختبــرات 
اختبــار الأغذيــة فــي ضمــان ســامة وجــودة الإمــدادات الغذائيــة لدينا. تعــد متطلبــات الأدوات المتطــورة والمحلليــن المدربيــن تدريباً 
جيــداً وذوي الخبــرة فــي مختبــرات ســامة الأغذيــة عوامــل أساســية  للتأكــد مــن أن الغــذاء آمــن مــن التلــوث الكيميائــي والبيولوجــي 
يراقــب فريــق المختبــر الداخلــي الإنتــاج بشــكل مســتمر عــن طريــق أخــذ عينــات مــن المنتــج الخــام  والنهائــي فــي كل عمليــة إنتــاج 

أيضــاً تنظيــف المعــدات بشــكل صحيــح بعــد كل إنتــاج.
تتوافــق منتجــات ومجموعــات الأختيــار الميكروبــي التــي نتبعهــا مــع المعاييــر الدوليــة بمــا فــي ذلــك هيئــة التقييــس لــدول مجلــس 
التعــاون لــدول الخليــج العربيــة مثــل الاوســاط المجففــة والســائلة والمحاليــل وغيرهــا للكشــف المحــدد عــن مســببات الأمــراض 

ــودة. ــر الج ــات مؤش ــن كائن ــف ع ــل E.coli أو  S.aureus أو Campylobacter أو Salmonella أو Listeria أو الكش مث
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عامتنا التجارية الحصرية تشمل لحوم عالية الجودة
Our own exclusives brands includes top to quality meat 

OUR BRANDS

16



التجارة

وزارة التجارة والصناعة
Ministry of commerce and industry 

التجارة

وزارة التجارة والصناعة
Ministry of commerce and industry 

جورميه
بدايــة إنتاجنــا فــي عــام ٢٠١٦ كأول منتــج وطنــي قطــري يصنــع فــي مصانــع الشــركة القطريــة لإنتــاج اللحــوم فــي قطــر بجــودة عاليــة، إذ يتمتــع 
المنتــج لدينــا بكامــل المواصفــات العالميــة فــي هــذا المجــال وبتقنيــة  وتكنولوجيــا عاليــة  جــداً بإســتخدام أحــدث الآلات  فــي العالــم حيــث 
وضعــت فيــه كامــل الخبــرات والتجــارب القطريــة وقــد حرصنــا مــن البدايــة علــى أن يكــون المنتــج الوطنــي بأعلــى جــودة وطبقــاً للمواصفــات 

العالميــة.

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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Ministry of commerce and industry 

التجارة

وزارة التجارة والصناعة
Ministry of commerce and industry 
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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 poultry products of all kinds, and 30% of our production is from red meat 
with multi type.

وقــد بدأنــا الإنتــاج ب ٦٥ صنــف إلــى أن وصلنــا فــي الوقــت الحالــي إلــى ٤٠٨ صنــف بينمــا يعــد ٧٠٪ مــن إنتاجنا هــو منتجــات الدواجــن  بانواعها  
ويعــد ٣٠٪ مــن إنتاجنــا منتجــات اللحوم  متعــددة الأصناف
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وقد بدأت جورمية في عام ٢٠١٩ إنتاج اللحوم  الطازجة 
كسابقة لأعمالنا

Gourmet started in 2019 the production of 
fresh meat as a precedent for our business.
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BRC (British Retail Consortium)  
The senior management demonstration for 
fully committed to the implementation of the 
requirements with regards to global standards 
for food safety and to processes which
facilitate continual improvement of food safety 
& Quality management  BRC creates a food 
safety culture from good to best practices
continuing to insure the consistency of audit 
process  Encourage to have greater transpar-
ency 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.  
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BRC (British Retail Consortium)
The senior management demonstration for fully committed to the implementation of the requirements with regards to
global standards for food safety and to processes which facilitate continual improvement of food safety & Quality 
management  BRC creates a 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.
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BRC (British Retail Consortium)
The senior management demonstration for fully committed to the implementation of the requirements with regards to
global standards for food safety and to processes which facilitate continual improvement of food safety & Quality 
management  BRC creates a 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.

بينمــا يلبــي منتجنــا الاحتياجــات اليوميــة داخــل دولــة قطــر بنســبة ٤٠٪ مــن الإنتــاج المحلــي. ومنــه نســعي إلــى تحقيــق الاكتفــاء الذاتــي 

مــن منتجاتنــا فــي دولــة قطــر ســعياً منــا لتحقيــق رؤيــة قطــر الوطنــي ٢٠٣٠ فــي مجالنــا وايمانــاً منــا بدورنــا فــي تقديــم منتــج وطنــي نفخــر 

جميعــاً بــه، واذ تهــدف جورميــه كأول منتــج وطنــي فــي هــذا المجــال آن تصــل بانتاجهــا المنــوع إلــى التصديــر للــدول المجــاورة وتلبــي 

حاجــة المســتهلك لإضافــة التنــوع علــى الأســواق الأخــرى.

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.
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ــار -  ــز الح ــات الخب ــمك بفت ــه الس ــة )فيلي ــاف مختلف ــة بـــ ٦ أصن ــمكية بداي ــات الس ــاج المنتج ــي إنت ــام ٢٠٢١ ف ــي ع ــه ف ــدأت جورمي ــد ب وق

ــمك(. ــورن الس ــوب ك ــمك -  ب ــس الس ــمك - ناجت ــع الس ــمك - أصاب ــر الس ــز - برج ــات الخب ــمك بفت ــه الس فيلي

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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ــاق  ــا بإط ــي قمن ــاج المحل ــبة الإنت ــادة نس ــويقية وزي ــا التس ــيع حصته ــي توس ــوم ف ــاج اللح ــة لإنت ــركة القطري ــات الش ــد توجه كأح

ــة . ــة  والعالمي ــات  المحلي ــة للمواصف ــودة ومطابق ــى ج ــون بأعل ــى أن تك ــن عل ــن( حريصي ــدة )صحتي ــة الجدي ــة التجاري العام

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.

وقد بدأنا الإنتاج ب ٢٠ صنف إلى أن وصلنا في الوقت  الحالي أكثر من ٧٠ صنف
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مــن أجــل العيــش المســتدام، نســعي لتحقيــق الآكتفــاء الذاتــي مــن منتجاتنــا، لتأميــن  اليــوم، وتحســين  غدنــا فــي دولــة  قطــر، 
نســعي أيضــاً لتحقيــق رؤيــة قطــر الوطنيــة ٢٠٣٠ فــي مجــال عملنــا

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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ســعيا منهــا لتحقيــق تنــوع لمنتجــات اللحــوم والدواجــن فــي الســوق 
المحلــي، قامــت الشــركة القطريــة لإنتــاج اللحــوم بإطــاق ثانــي عامة 
تجاريــة لهــا » روزاري« بعــد طــرح أول منتــج لهــا فــي الســوق )جورميــه( 
وبجــودة  العالميــة  للمواصفــات  طبقــاً  المنتــج  هــذا  تصنيــع  وتــم 

عاليــة.

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. 

روزاري

Rosary
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BRC (British Retail Consortium)  
The senior management demonstration for 
fully committed to the implementation of the 
requirements with regards to global standards 
for food safety and to processes which
facilitate continual improvement of food safety 
& Quality management  BRC creates a food 
safety culture from good to best practices
continuing to insure the consistency of audit 
process  Encourage to have greater transpar-
ency 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.  
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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
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BRC (British Retail Consortium)

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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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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ISO 9001:2015 (QUALITY MANAGEMENT SYSTEM)

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. ISO 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 
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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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RETAIL / WHOLESALERETAIL / WHOLESALE
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HORECAHORECA
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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

www.qatarmeat.com

54


