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AFFILIATED BRANCHES [N DUBAI, HONG KONG, THAILAND AND VIETNAM



' HELENE RAUSASCHL
e MANAGING BIRECTOR
g . INBOGUNA' SINGAPORE PTE LTB

INDUGUNA SINGAPURE PTE LTD HAS BEEN ESTABLISHED SINCE 1993. FOR OVER TWO DECADES, INDOGUNA '
SINGAPORE HAS BEEN DELIVERING CULINARY DELIGHTS TIME AND TIME AGAIN. FROM EVERY CORNER AROUND
THE WORLD, WE VOUCH TO SOURCE AND DELIVER THE BEST QUALITY PRODUCE THE WORLD HAS TO OFFER. |
WE ARE PROUD;TO HAVE CONTRIBUTED TO SINGAPORE’S CULINARY SCENES ALL THESE YEARS BY PROVIDING OUR
CULINARY MAESTRUS WITH THE HIGHEST QUALITY PRODUCE AND INGREDIENTS. WITH THE PHILOSOPHY "ONLY THE
BEST IS GUUD ENOUGH’, WE CONTINUE TO SOURCE, MANUFACTURE AND DELIVER UNFORGETTABLE GASTRONOMIC
;\ ' CHOICES TO THE CUSTOMERS.

IN 2015 UUR NEW VENTURE, INDOGUNA PRODUCTIONS FZCO WAS ESTABLISHED. WE ARE PROUD TO EMBARK ON
THIS EXCITING NEW JOURNEY. INDOGUNA PRODUCTIONS FZCO IS A HALAL FOOD MANUFACTURING PLANT THAT
BOASTS THE HIGHEST STANDARDS IN FOOD HYGIENE AND FOOD QUALITY STANDARDS. BASED IN JEBEL ALI,
UNITED ARAB EMIRATES, INDOGUNA PRODUCTIONS FZCO AIMS TO BE THE MARKET LEADER INTERNATIONALLY IN
PRODUCING AN EXCITING RANGE OF HALAL FOOD PRODUCTS UNDER THE BRANDS, CARNE MEATS BY INDOGUNA
AND MASTERPIECE BY INDOGUNA. UNDER THESE BRANDS, CUSTOMERS ARE ASSURED TO RECEIVE EACH AND
EVERY TIME CONSISTENT FOOD PRODUCTS THAT WILL ENTICE AND DELIGHT.

WHAT BEGAN AS A SIMPLE PASSION TO DELIVER GOOD QUALITY PREMIUM DELICATESSEN AND THE DESIRE TO
INNOVATE, HAS TURNED INTO A SERIES OF RESEARCH AND DEVELOPMENT PIONEERED BY OUR DEDICATED TEAM
. WHIGH CREATED THE RANGE OF WAGYU CHARCUTERIE THAT IS EASILY AVAILABLE FOR ALL.

WITNESSING A GROWING DEMAND FOR HEALTHY EATING AND LIVING IN THE RECENT YEARS, WE FOLLOWED OUR
HEARTS AND CONSCIENCE TO STARRED WAGYU AS A MAIN INGREDIENT. NOT ONLY ITS WELL- KNOWN FOR THE
SUPERIOR TASTE, WAGYU IS PROVEN TO CONTAIN FAR MORE HEALTH BENEFITS THAN OTHER BEEF. A MINDFUL

APPROACH TO HEALTHY EATING FOR ALL BEEF LOVERS, GARNE MEATS WAGYU AIMS TO MAKE EACH DAY MORE
# REWARDING, INSPIRED BY THE HEALTH ATTRIBUTES OF WAGYU BEEF.

| LOOK FORWARD TO SHARING THIS JOURNEY WITH YOU.
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Kw M’%l AHMED S
. MEAT PROCESSINGMANAGER

i KAMAL'IS THE MﬂN BEHIND THE SCENES
%ENSUMMHE%UUIH]TY AND U"J'EHSEElNG THE
S PRODUCTIONTOF DELICATE/AND HﬂNDCRAFTEU
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A TRUSPEHFECTIDNIST INTHE BUTCHERY, HE
OFTEN DRAWS INSPIRATIONS FROM THE'LOCAL
FLAVOURS AND INGREDIENTS, AND BLENDING
THEM WITH THE VARIOUS TECHNIQUES

AEI]IJIHEI] FROM 'AROUND THE WORLD TO FORM
g SSNEWEXPERIENCES. HE BELIEVES THAT, THE %
\FINEST HALAL MEAT PRODUCTS /ARE MADE

WITH l]UAI.ITY MEHTS COUPLED [WITH NATURAL
_,..-—'INGBEI]IENTS AN!] FLAVOURS!
-—"'::\ |

AFTER ALI. THE DIFFERENCE IS IN THE TASTE.
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ST,JE OF THE ART

AGILITIES

INDOGUNA SINGAPORE HOUSES A STATE OF THE ART PRODUCTION
PLANT WITH COLD STORAGE FACILITIES, SAUSAGE PRODUCTION, CURING
AND AIR- DRIED ROOM COVERING OVER 5,500 SQUARE METERS. WITH FULLY
OPERATIONAL BUTCHERY, WE OFFER VALUE-ADDED SERVICES SUCH AS
MEAT PROCESSING, PORTION CONTROL AND PACKAGING.
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OUR YEAR ON YEAR “A” GRADING FROM AVA IS A STANDARD REASSURANCE FOR FOOD SAFETY AND HYGIENE. IN
2015, WE WERE AWARDED THE AVA FOOD SAFETY EXCELLENCE SCHEME, BRONZE AWARD, FOR ACHIEVING "A"
GRADING FOR 5 CONSECUTIVE YEARS.

WE ARE CERTIFIED IS0 9001:2015 & 1S0 22000:2005 THROUGHOUT OUR WAREHOUSE, DELIVERY AND
PRODUGTION AREAS; GIVING OUR CUSTOMERS THE PEACE OF MIND THAT OUR PRODUCES ARE SAFE AND GOOD TO
BE CONSUMED. OUR CERTIFICATION CONFORMS WITH BOTH STATUTORY AND REGULATORY REQUIREMENTS AND
WITH MUTUALLY AGREED FOOD SAFETY REQUIREMENTS OF OUR CUSTOMERS.




INDOGUNA PRODUCTION FZCO is our hALAL FooD
MANUFACTURING PLANT THAT BOASTS THE HIGHEST STANDARDS IN
FOOD HYGIENE AND FOOD QUALITY STANDARDS.

WE ARE ABOUT STANDARDS, CERTIFICATIONS AND [lll'!AI.IT\"
ASSURANCE. SIMILAR TO SINGAPORE, OUR COMMITMENT TO OFFER
THE BEST QUALITY PRODUCE TO OUR CUSTOMERS IS HEﬁllI.AHLY
EVALUATED & CERTIFIED BY INDEPENDENT BODIES AHI] LI]I!AL
GOVERNMENT AGENCIES. )i 1"

WE ARE HALAL CERTIFIED, AND CERTIFIED FSSC 2200& ANI] IS0
22000:2005 FOR OUR FOOD SAFETY MANAGEMENT SYSTEMS.
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A HEALTHIER BEEE ﬁllllliE

* WAGYU HAS A HIGHER MONO-UNSATURATED TO SATURATEI] FAT RATIO THAN IN OTHER BEEF BREED FOR HUMAN
CONSUMPTION. THE SATURATED FAT CONTAINED IS KNOWN AS STEARIC ACID, WHICH HAS MINIMUM IMPACT IN
RAISING CHOLESTEROL LEVELS.

= IT CONTAINS 30% HIGHER IN A TYPE OF FATTY ACID: CONJUGATED LINOLEIC ACID (CLA). CLA HAS POTENT
ANTI-CARCINOGENIC PROPERTIES AND ANTI INFLAMMATORY AGENT WHICH REDUCES HEART DISEASE, DIABETES
AND ASTHMA, REDUCING BODY FAT GAIN, AND INCREASE THE IMMUNE RESPONSE.

* FOODS THAT ARE NATURALLY HIGH IN CLA, LIKE WAGYU HAS STRONG POTENTIAL FOR HUMAN HEALTH BENEFITS.

* WAGYU BEEF CONTAINS HIGHER LEVEL OF OLEIC ACID (FATTY ACID) THAT ARE HIGHLY REGARDED BY

NUTRITIONISTS FOR A RANGE OF HEALTH GIVING PROPERTIES WHICH INCLUDES ANTI-OXIDANT AND CHOLESTEROL
LOWERING EFFECTS.







WAGYU WAGYU | WAGYU

BRANDED =~ BRANDED = BRANDED
BEEF 822 BEEF &°&
(¥4 COMPETITION | COMPETITION | COMPETITION

al, ég;!-nwﬁ_”ﬂ - | o
AT 0N : MEDAL |l GOLD MEDAL §

—9D17 — — J07 — ==

n n COMMERCIAL CROSSBRED GRAND CHAMPION
_ Ll | WAGYU STEAK WAGYU WAGYU BRAND
B

]

TAJIMA CROSS BRED WAGYU BEEF WAS LAUNCHED BY ANDREWS MEAT INDUSTRIES IN 2007. THE BRAND HAS
 FLOURISHED BOTH DOMESTICALLY AND INTERNATIONALLY AND IS NOW OFFERED TO RESTAURANTS ACROSS THE
" GOUNTRY AND IS SEEN ON HIGH END RESTAURANT AND HOTEL MENUS IN OVER 15 DIFFERENT COUNTRIES.

TAJIMA IS THE MOST FAMOUS OF ALL THE WAGYU BLOODLINES, ORIGINATING FROM THE HY0GO PREFECTURE IN
JAPAN. THEY ARE GENERALLY SMALLER FRAMED WITH SLOWER GROWTH RATE BUT PRODUCE EXCELLENT MEAT
EATING QUALITY WITH A LARGE EYE MUSCLE ANI] SUPERIOR MARBLING. THEY ARE TH[IUGHT TO BE IBEM. FOR
THE PRODUCTION OF F1 OR CROSSBRED CATTLE.

“Through fsaa{mg edge melhods Ff t/sfﬁcaﬁ@ integrated stale of the art /a;r jzsnfm;
Ma,’,éracsssmg: acililies, 7agima is able o zfé’xst?afz a high level of mfsgml‘y ﬁ‘;raafacf
qualily thal is reglecled in the conlinued growlh of the érml 7his approach has ;5!&5f’62:f56{
exceplional cuslomer feedback € indusiry awards thal have been received year afler gsaf'/

~1Seolt Evans, CEO of forfzmz‘ﬁagp/s International Ply LU (Exportes of Y&/zm/
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BY INDOGUNA

| STBRY OF CARNE MEATS

. CARNE MEATS BY INDOGUNA HAS BEEN A LEADING HOUSE BRAND SINCE ITS LAUNCH IN 2009. OUR PREMIUM SAUSAGES, PATTIES AND EUROPEAN
STYLE SMALL GOODS ARE HANDCRAFTED WORKS OF ART, PAINSTAKINGLY PREPARED AND EXQUISITE IN TASTE, WE TAKE PRIDE IN THE FACT THAT
OUR WIDE VARIETY OF SAUSAGES AND DELI MEATS ARE MADE FROM THE FRESHEST QUALITY INGREDIENTS, DAILY SELECTED BY OUR MASTER
BUTCHER WHO ENSURES OUR PRODUCTS SATISFY AND EXCEED THE EXPECTATIONS OF OUR DISCERNING CUSTOMERS. WE GUARANTEE SUPERIOR
FRESHNESS, QUALITY AND FLAVOUR BY STICKING TO ONE SIMPLE RULE - ALL OUR PRODUCTS ARE MADE FROM 100% NﬂTlIBA!. MEATS, NO
AMOUNT OF PROTEIN FILLERS, ARTIFICIAL COLOURS OR FLAVOURINGS ARE ADDED.

CONTRARY TO POPULAR BELIEF, WE BELIEVE IN EXPANDING OUR PALATES AND INTRODUCED CARNE MEATS WAGYU.

\

USING ONLY PREMIUM TAJIMA WAGYU, OUR CARNE MEATS WAGYU RANGE l]F SAUSAGES & CHARCUTERIE PRODUCTS AIM Tl] I]EI.IGHT E‘UEBYUNE AT
THE TABLE.

AND THE DIFFERENCE, WE ARE PROUD TO SAY, IS IN THE TASTE.
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UAGYU PEPPERCORN
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WAGYU PASTRAMI













"' IHEJ_R tousnsrmcv IN DELIVERING AND QUALITY".
BY SASCHA TRIEMER
lﬁEﬁ,,EﬂﬂD:&BEHEHAGE | ATLANTIS, THE PALM
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