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Among athletes, especially mountaineers and climbers, or those who interested
in hiking and camping, as well as rescuers, there was always a necessity of a
suitable food that had the feathers of an ideal meal for such ones.

Therefore, Kooh Veisi Trading Company, which has a long experience in
importing mountaineering and climbing equipment as well as related trainings,
entered a new field and decided to produce products that supply the food
needs of this group.

This food could not be a normal meal, because in addition to maintaining
nutritional value and flavor, it had to target other features such as low weight,
high portability, occupy little space duo to flexible packaging and long shelf life
at different temperatures without adding any preservatives (only by removing
oxygen and moisture).

OFF COOK revolutionized the production of food for athletes as well as the
provision of meals in critical situations, and it could be used daily and long term.
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Freeze-drying was first used by the people of the Inca Empire
for long-term storage of potatoes and flourished during the
World War Il, which the United States provided blood serums
dried using this technique at the Allies strong hold in Europe.
Later, the use of this method was very effective in producing
penicillin and it is produced in the same way until today.
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Drying is done in different ways, one of these methods is Freeze-Drying. The drying steps in this method are as follows: first the food is frozen
quickly and then placed in a very strong vacuum. By sublimating water and turning ice into steam, the food dries effectively while maintaining
water recyclability. In Freeze-Drying technic, moisture and oxygen drops below %1 so there is no possibility for the fungs to grow. The
packages are specially designed in order to prevent moisture, light or even oxygen protection and it avoids food decay.
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Use of Freeze-Drying technology in Iran

As briefly discussed in the history section, this technology has been used in pharmaceutical insdustry for many years, following so much
researches on Freeze-Dried products manufacturing and presentating, Kooh Veisi Trading Company began the production of
Freeze-Dreid-Food for the first time in iran named as OFF COOK in march 2017.
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It is quite crucial for Mountain climbers, rock climbers, nature and
camping enthusiasts and rescuers not to carry around bulky and
heavy loads and equipment. Food can add 5 to 14 kilos to the
weight of the backpack, therefore, canned food products are not a
suitable option. Freeze dried foods, on the other hand, lose 98 to
99 percent of their water during the production process and
therefore are much lighter and occupy far less space. Moreover,
Freeze dried foods can be kept in any temperature and have a very
long shelf life as up to 30 years, depending on each country’s food
and drug regulations.
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Quick and easy preparation

Due to the easy preparation of freeze-dried foods, nature lovers, hikers and mountaineers can spend more time enjoying nature and doing their
favorite activities. The preparation of this food is a very simple process: add boiling water until the contents of the package float (boiling water
added at this stage should be enough so that there would be no need to add water in the next steps), Stir the contents of the package, put the
lid and wait for 10 to 15 minutes. Then stir ingredients again and now your food is ready to eat in a short time without any cooking.
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Practical Tips

The amount of water added to the food depends on the ambient temperature and altitude. As the height increases, the boiling point of the water
decreases, which means that water boils at a temperature below 100 degrees. For this reason, it is recommended for every 1000 meters Increase
the height, add more water to the product. Also due to the unavailability of accurate instruments of measurement it is suggested that the
approximate amount of water be such that the contents float in the water. In order to preserve quality, water must be added to the product in
one step.

During climbing or in case of emergency, in order to save preparation time, you can add boiling water to the package and put it within your
clothess to enjoy the warmth too.

OFF COOK preparation, requires experience and practice. Therefore, it is recommended to practice it once or twice before using them in heavy
and long-term programs.
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Tomato Pasta

Ingredients: Pasta, Tomato, Garlic, Basil,
Mushrooms, Bell Pepper, Special Spices
Weight: 150gr

Number of surves: 2

FREEZE DRIED

MEAL
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TOMATO PASTA
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Rice with Vegtables

Ingredients: Rice, Bell Pepper, Scallion, Garlic,
Zucchini, Broccoli, Carrot, Mushrooms, Special Spices
Weight: 150gr

Number of surves: 2

FREEZE DRIED

MEAL
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FREEZE DRIED

MEAL

Spanish Rice

Ingredients: Rice, Potato, Tomato, Soy, Beef Extract,

Special Spices
Weight: 150gr
Number of surves: 2
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SPANISH RICE
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Ingredients: Lentils, Potato
Weight: 150gr

Number of surves: 2

FREEZE DRIED

MEAL
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FREEZE DRIED

MEAL

Meat and Potato

Ingredients: Beef meat, Potato, Mushrooms,
Scallion, Beef Extract, Special Spices
Weight: 150gr

Number of surves: 2

MEAT AND POTATO
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Rice with Chicken and Barberry

Ingredients: Rice, Chicken, Barberry, Saffron,
Pistachio Slices
Weight: 150gr

Number of surves: 2

FREEZE DRIED

MEAL
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‘ FREEZE DRIED

T MEAL
Lentil Pilaf with Date

Ingredients: Rice, Lentil, Mince Meat, Date,

Saffron, Beef Extract, Tomato Powder, Special
Spices

Weight: 150gr

Number of surves: 2

LENTIL PILAF WITH DATE
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Beet Root

Weight: 100gr

Number of surves: 2

FREEZE DRIED

CRUNCHY
FRUITS

COOKED RED
BEETS

s

KOOHVEIS!
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Apple, Kiwi and Grape

Weight: 100gr
Number of surves: 2

FREEZE DRIED

CRUNCHY
FRUITS

g e
KOOHVEISH
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Apple and Cinnamon

Weight: 100gr
Number of surves: 2

FREEZE DRIED

CRUNCHY
FRUITS

é APPLE AND
: CINNAMON
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Kiwi and banana

Weight: 100gr
Number of surves: 2

FREEZE DRIED

CRUNCHY
FRUITS

é APPLE AND
: CINNAMON

P
KOOMHVEIS!
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Strawberry and Apple

Weight: 100gr
Number of surves: 2

FREEZE DRIED

CRUNCHY
FRUITS

é APPLE AND
CINNAMON

=215 9

AL 2 servings
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KOOMHVEIS!
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Strawberry and Banana

Weight: 100gr

Number of surves: 2

FREEZE DRIED

CRUNCHY
FRUITS

é APPLE AND
CINNAMON

,—E‘\-\ 2 Servings
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KOOMHVEIS!
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FREEZE DRIED

CRUNCHY
FRUITS

Ice Cream & Strawberry

Weight: 100gr

Number of surves: 2
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FREEZE DRIED

CRUNCHY
FRUITS

Ice Cream & Mango

Weight: 100gr

Number of surves: 2

g.?.'?-: _-'- # 3
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FREEZE DRIED

CRUNCHY
FRUITS

Ice Cream

Flavor: Coffee, Black Berry,
Vanilla, Saffron
Weight: 100gr

Number of surves: 2

e -
KOOHVEIS]
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Abbas Alinejad
Mountaineering Coach
To be a professional, you have to act professionally. Low
volume, low weight and speed of operation are important
factors in long and fast climbs.
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DAVINO

WWW.DAVINGROUP.COM
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davingroup
www.davingroup.com

+9821-44630696
+9821-44630697

:t?l|u1.ﬁ|96JLo.fb
(©+9821-1242057
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koohveisi.official
www.koohveisi.com

+9821-77532264
+9821-77533200

KOOHVEISI



