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How did OFF COOK exist?

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 training, 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 preservative (only by removing oxygen and moisture).
OFF COOK revolutionized the production of food for athletes as well as the provision of
meals calories in critical situations, and it could be used daily and long term.
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ADVENTURE FUEL

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 effec-
tive in producing penicillin and it is produced in the same way until today.




What is Freeze-Drying technology?

Drying is done in different ways, one
of these methods is Freese-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 pro-
tection and it avoids food decay.

Use of Freeze-drying technology in Iran

As briefly discussed in the history section, this technology has been used in pharmaceutical
industry for many years, In Iran, for the first time, koohveisi company, after examining similar
products abroad and researching how to produce, Package and present the product, taking
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into account the tastes and preference of Iranians, began producing freeze - dried foods

under the Off Cook brand in 2020.
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Taste and Nutritional Value

Today, freeze-dried foods are
available in a wide range of
different flavors. The original
flavor of the food; vitamins,
proteins and minerals are
completely preserved in this
method and you will be faced
with a surprisingly delicious
and pleasant food like a home
-cooked meal. This product is
fully cooked and, due to
freeze-dried technology, easily
absorbs hot water without the
need for heating and is ready
to eat.
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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

With the easy preparation of freeze-dried foods, hikers and mountaineers can
spend more time enjoying nature and doing their favorite activities. Preparing this
food is a very simple process:

Add hot water; stir the contents of the package, close the package and wait a few
minutes. Then stir the ingredients inside the package again and now your food is
ready to eat in a short time and without the need for cooking.

Note: The amount of water added to the food depends on the ambient temperature
and altitude. As the altitude increases, the boiling point of water decreases. This
means that water boils at a temperature lower than 100 degrees, so it is recom-
mended that the approximate amount of water be enough to reach the surface of
the contents of the package and the contents float in the water. In high mountains
and cold areas, the food needs more time to prepare.

Open the package and remove the oxygen absorber from it. Add enough water to
the contents. Stir the contents of the package with a spoon and close the lid. Wait
at least 15 minutes and after stirring again, your food is ready.
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Key points

Note that in order to maintain quality, water must be added to
the product at one stage. When climbing or in an emergency, to
save preparation time, you can add hot water and then place the
pack inside your clothing to benefit from its warmth and to have
the contents mixed with hot water and ready to use by the time
you reach meal time. Off-cook preparation requires experience
and practice. Therefore, it is recommended to practice preparing
it once or twice before using it in heavy and long-term expedition
so that you do not encounter problems when necessary.

Healthy food with maximum nutritional value and vitamins like
home-cooked food.

Long shelf life without the use of preservatives (20 to 30 years) only
by removing moisture and oxygen.

Possibility of permanent use like everyday food (unlike canned food)
Easy preparation by just adding hot water.

No need for cooking equipment, washing dishes and reducing fuel
consumption.

Low product weight and light and flexible packaging that reduces the
volume and weight of waste and protects the environment.

No risk of botulism toxin due to the removal of moisture and oxygen
No freezing of the product in cold and mountainous environments.
Long shelf life of the product due to the removal of moisture and
oxygen, so be diligent in maintaining the package and keep it in a dry
and cool environment away from sunlight and sharp objects.
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Barberry rice with chicken

Net Weight : 150 gr

Ingredients : Iranian rice, chicken,
barberries, saffron, pistachio slivers,

Bone extract, special seasoning.

Shelf Life and Storage Conditions :

Long shelf life due to the removal of
moisture and oxygen.

Store in a cool, dry place away from direct
sunlight.

for Two Servings
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Lentil rice with dates

Net Weight : 150 gr

Ingredients : Iranian rice, lentils, dates,
minced meat, saffron, Bone extract,

special seasoning.

Shelf Life and Storage Conditions :

Long shelf life due to the removal of
moisture and oxygen.

Store in a cool, dry place away from direct
sunlight.

for Two Servings
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Rice and vegetables

Net Weight : 150 gr

Ingredients : Iranian rice, bell pepper,
spring onion, garlic, zucchini, carrot,

mushroom, special seasoning.

Shelf Life and Storage Conditions :

Long shelf life due to the removal of
moisture and oxygen.

Store in a cool, dry place away from direct
sunlight.

for Two Servings
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Carrot Rice With Chicken

Net Weight : 150 gr

Ingredients : Iranian rice, Chicken,

Carrot, Raisin, special seasoning.

Shelf Life and Storage Conditions :

Long shelf life due to the removal of
moisture and oxygen.

Store in a cool, dry place away from direct
sunlight.

for Two Servings
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KOOHVEISI

Spanish Rice

Net Weight : 150 gr

Ingredients : Iranian rice, potatoes,
tomatoes, minced meat, Bone extract,

special seasoning.

Shelf Life and Storage Conditions :

Long shelf life due to the removal of
moisture and oxygen.

Store in a cool, dry place away from direct
sunlight.

for Two Servings
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Meat and potato stew

Net Weight : 150 gr

Ingredients : Beef, potatoes, mushrooms,
carrots, green peas, spring onions,

Bone extract, special seasoning.

Shelf Life and Storage Conditions :

Long shelf life due to the removal of
moisture and oxygen.

Store in a cool, dry place away from direct

sunlight.

for Two Servings
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Tomato Pasta

Net Weight : 150 gr

Ingredients : Pasta piccoli, Tomatoes,
Grilled Chicken, Basil, special seasoning.

Shelf Life and Storage Conditions :

Long shelf life due to the removal of
moisture and oxygen.

Store in a cool, dry place away from direct
sunlight.

for Two Servings
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LENTIL SOUP

Lentil Soup

Net Weight : 150 gr

Ingredients : Lentils, potatoes, onions,

bone broth extract, special seasoning.

Shelf Life and Storage Conditions :
Long shelf life due to the removal of

moisture and oxygen.

Store in a cool, dry place away from direct

sunlight.

for Two Servings
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2 Servings

Net Weight : 100 gr

S 1oo: yall> ¢yjg

Ingredients : mushrooms, celery, carrots,

potatoes, coriander, parsley, chicken extract,

special seasoning.

Shelf Life and Storage Conditions :

Long shelf life due to the removal of
moisture and oxygen.

Store in a cool, dry place away from direct
sunlight.
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Beetroot

Net Weight : 100 gr

Ingredients :
Bertroot

Shelf Life and Storage Conditions :

Long shelf life due to the removal of
moisture and oxygen.

Store in a cool, dry place away from direct
sunlight.

for Two Servings
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EDELWEISS
" ICECREAM
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Servings
2 o329 93 sl wlio

KOOHVEISI

~ Edelweiss Ice Cream

Net Weight : 100 gr

Ingredients : Blueberry, coconut, orange,
banana, chocolate

 for Two Servings

Shelf Life and Storage Conditions :

Long shelf life due to the removal of
moisture and oxygen.

Store in a cool, dry place away from direct
sunlight.
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~ Strawberry and vanilla ice cream

Ulg i 9 oS58 g3

Net Weight : 100 gr PSS 100 : ualls yjg
Ingredients : P OluS 45

Strawberry and vanilla ice cream Jwolg s g (oS08 Cugs
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Shelf Life and Storage Conditions :
Long shelf life due to the removal of
moisture and oxygen.

Store in a cool, dry place away from direct

63cg 93 5l wuwlio
sunlight.
for Two Servings
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Servings
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’ Ice Cream

Net Weight : 100 gr

Ingredients : s ColuS 45
Nescafé, mulberry, vanilla, saffron ol séej (Jwolg «hgilidy o8 S
Shelf Life and Storage Conditions : 2 515855 byl iy g (58350
Long shelf life due to the removal of 2O fewS] g Cugh W35 Juds 6o UL (5 8500k
moisture and oxygen. Sy g5 jl g 6y 9SS (Sl huzo 55 (515880
Store in a cool, dry place away from direct eaeggs ol aliss
sunlight.

for Two Servings
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Vanilia Ice Cream & Mango | Jwlg riun g owsl

Net Weight : 100 gr PJS 100 : yalls g
Ingredients : s eolaaS y5
Mango and vanilla ice cream. Jolg iius g 6wl

Shelf Life and Storage Conditions : 2 615855 byl i g 58550k
W FawS] g Cugby B3s s 6g UL 5800

S yg> gy jl g9 6 9 SiS (SuiS huzo s (51585

Long shelf life due to the removal of
moisture and oxygen.

Store in a cool, dry place away from direct pScy g3 (sl sl
sunlight.

for Two Servings
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APPLE & BANANA

"KOOHVEIS!

Net Weight : 100 gr PSS 100 : ualls yjg

Ingredients : bS5
Apple and banana J90 9w

0FanS! g Cugh ) 35 s oy UL 5531
S yg> gy jl g9 6 9 SiS (SuiS huzo s (51585

Shelf Life and Storage Conditions :
Long shelf life due to the removal of

moisture and oxygen.

Store in a cool, dry place away from direct

sunlight.
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CINNAMON

>l SuiS 690

Servings
2 6329 93 5l wlio

‘KOOHVEIS]

Net Weight : 100 gr PSS 100 : ualls yjg

Ingredients : s ColuS 45
Apple and cinnamon G2l 9 o
Shelf Life and Storage Conditions : 2 51555 byl b g (5,80l
Long shelf life due to the removal of 2O fewS] g Cugh W35 Juds 6o UL (5 8500k
moisture and oxygen. S gg> Jgu jl 49 6y g SiS (SuliS huzo o (51580

Store in a cool, dry place away from direct

sunlight.

SCAN ME

46



OFF COOK
EDERWEISS

29591 58S s \ §

APPLE & KIWI & GRAPE

&> Lol Suins 8 g0

Servings
2 8329 9 (5l wlio

 Apple, kiw

>

Net Weight : 100 gr

Ingredients :
Apple, kiwi, grapes

Shelf Life and Storage Conditions :

Long shelf life due to the removal of
moisture and oxygen.

Store in a cool, dry place away from direct
sunlight.
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PJS 1oo: yall> ujg

R T g
29551 (5925 e

0FanS! g Cugh ) 35 s oy UL 5531
S yg> gy jl g9 6 9 SiS (SuiS huzo s (51585
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Vi & BANANA
>l SuiS 690

Servings

"KOOHVEIS]

Net Weight : 100 gr PSS 100 : ualls yjg

Ingredients : s ColuS 45
Kiwi and banana J90 9595
Shelf Life and Storage Conditions : 2 615855 byl i g 58550k
Long shelf life due to the removal of 2O fewS] g Cugh W35 Juds 6o UL (5 8500k
moisture and oxygen. Al ggS jg3 jl g 60 9 SiS (SuiuS huzo 5 (515855

Store in a cool, dry place away from direct

sunlight.
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STRAWBERRY & APPLE

&>l SuinS 090

Servings

'KOOHVEISI

Net Weight : 100 gr

PJS 1oo: yall> ujg

Ingredients :
Strawberry and apple

S5

i 9 S8 g

Shelf Life and Storage Conditions :

Long shelf life due to the removal of
moisture and oxygen.

Store in a cool, dry place away from direct
sunlight.

0FanS! g Cugh ) 35 s oy UL 5531
S yg> gy jl g9 6 9 SiS (SuiS huzo s (51585
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STRAWBERRY & BANANA
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2 Servings

KOOHVEIS!

 Strawberry and &

Net Weight : 100 gr

Ingredients :

Strawberry and banana

Shelf Life and Storage Conditions :

Long shelf life due to the removal of
moisture and oxygen.

Store in a cool, dry place away from direct
sunlight.
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0FanS! g Cugh ) 35 s oy UL 5531
S yg> gy jl g9 6 9 SiS (SuiS huzo s (51585
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Kooh Veisi Trading Company

This company has been active in the field of mountaineering equipment, rescue and
specialized training since 2000. Given the nature of mountaineering and rescue, a
person must work for a long time in natural environments, special and critical condi-
tions (mountains, inside caves, inaccessible areas, etc.), far from any amenities and
food supplies. This requires access to healthy, light food with sufficient energy,
which is why the company started producing freeze-dried products under the
brand name OFF COOK.
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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.

To conqguer the peaks you
need reliable energy. A com-
panion that nourishes you on
the path of endurance.
Natural, light and productive
is the choice of climbers who
measure quality at altitude.

Proper nutrition is the first
step toward inner ascent.
Before conquering the peaks,
the body and mind must be
brought into harmony.
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PROFESSIONAL
CATALOGUE 2025

ott.co6lk

898 21 7755 3173
+98 21 7753 3200

info@offcook.com

www.offcook.com
www.koohveisi.com




