DARAKIMIA

R0 ylad 31ge ddye g yuols

Supply and distribution of industrial chemicals




ey u =
LARUO 3ol 3190 Abye g oL
Supply and distribution of industrial chemicals

darakimiamail@gmail.com

darakimia

Soheil, Gheytarieh, Tehran, Iran

+989051111673 O©
+982122201178

www.darakimia.com




DARAKIMIA
INTRODUCTION

"We are proud to announce that Dara Kimia has become a prominent
brand and a unique source in the world of industrial chemicals, led by
a CEO with a wealth of diverse experiences and an extensive
professional background. After years of experience, they have
established the Dara Kimia group with a team of specialized and
experienced individuals in commercial and sales fields, founding it
with prominent brands from countries like Germany; India, China,and
others. Commitment to quality, customer-oriented principles, and
providing superior services to clients have continued to be the most
fundamental values of Dara Kimia from the beginning to the present,
maintaining its unparalleled position.

Dara Kimia is recognized as a leading supplier in the industrial chemical
market, symbolizing quality and unparalleled services. Always aiming
for improvement and development, it seeks to provide its customers
with engaging and memorable experiences,as our esteemed customers
have gifted honor and strength to the group with their green support.
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- Food Industry: Adding HPMC to food enhances cooking, water retention,
improves compositions, and increases product stability.

- Pharmaceutical Industry: Used as an effective additive in drug production for
controlling drug irrigation and enhancing stability.
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- Food Industry: By adding essences to products, it enhances flavor,
fragrance, and visual attractiveness.

- Pharmaceutical Industry: In drug production, essential oils are the most
effective way to create pleasant tastes and odors.
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- Food industry: It serves as a potent antioxidant in the production of food items
such as juices, jams, and baked goods.

- Pharmaceutical Industry: It enhances shelf life and strengthens medicinal properties
in drug manufacturing processes.
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- Food industry: It acts as a flavor enhancer and provides suitable acidity
in the production of food items ranging from beverages to pickles.

- Pharmaceutical Industry: It regulates acidity and enhances medicinal properties in drug manufacturing
processes.




Citric Acid Anhydrous
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- Food industry: Used as a flavor enhancer and desirable acidity regulator in the production
of food items from beverages to bakery products.

- Pharmaceutical Industry: Acts as a pH regulator and enhances medicinal properties in drug manufacturing
processes.




Phosphoric Acid
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- Food industry: It serves as a preservative in the production of products like canned goods
and a preservative in the production of meat products.

- Pharmaceutical Industry: In drug manufacturing processes, it plays a crucial role in pH regulation
and enhancing film-forming strength.




Soy Isolate
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- Food industry: It serves as a superior-quality protein source in the production of products
like cereals, beverages, and food items.

- Pharmaceutical Industry: In drug manufacturing processes, it acts as a substance with enhancing
and regulating properties.
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- Food industry: Used as a food additive in the production of confectionery, bread, and pastry products.

- Pharmaceutical Industry: In drug manufacturing processes, it serves as a stabilizing agent and
enhances water solubility.




Aspartame
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- Food Industry: It serves as an effective artificial sveetener
in the production of food items ranging from beverages to dairy products.

- Pharmaceutical Industry: In the manufacturing processes of drugs,
it acts as a sweet substitute to enhance the taste of medications.




Acesulfame

. 2193b WYgane U 1588 o iamiigs jl pulde Slge ddgs 33 580 33981 S ylgic @ 3w lié galiuo -
cCudlls iolj81 g 6uiS;ll 03l LS5 ylgie @ logyls wlgs glaainiy8 3 1 gjlwgyls gl -

- Food Industry: As an effective additive in the production of various food items,
from beverages to bakery products.

- Pharmaceutical Industry: In the production processes of drugs, it serves as a stabilizing
agent and enhances solubility.
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- Food Industry: Used as an additive in the production of various products, from cereals to bread,
to enhance color and taste compositions.

- Pharmaceutical Industry: In drug production, it functions as a regulator and increases solubility.




Sodium Alginate
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- Food Industry: Used as an additive in the production of products from soups to cooked and chilled items.

- Pharmaceutical Industry: In drug production, it serves as a stabilizing agent and enhances solubility.




Sodium Benzoate
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- Food Industry: Sodium benzoate is used as a natural preservative additive in the production of food products
such as fruit juices, ketchup, and jams. This compound prevents the growth of microorganisms,
increasing the shelf life of the products.

- Pharmaceutical Industry: In the production of certain drugs and hygiene products, sodium benzoate is
employed as a bacteriostatic and solubilizing agent, enhancing the stability and effectiveness of drugs.




Propylene Glycol JSL.'K Okwoy

cuoiuny G 38,8 §iaumpd j cp2lde ©Ugan0 4dg5 53 pab B 03l Sy olgic 43 JoSulS playeys o2l @abiuo -
3940 SYguao Judo yac g plgs Uil el LSy Gl L3900 )8 W

39350 JIS @ g3 kil Syae g JUs Jolawo S ylgic @y JoSulS lugys (gyls algs 33 1 gjlwgyls galuo -
39d0 s 39 Ig)ls iyl g wis Yivlj8l el (Siag o2

- Food Industry: Propylene glycol is used as a natural preservative in the production of food products,
ranging from pastry baking to ice cream, enhancing the longevity and shelf life of the products.

- Pharmaceutical Industry: In drug manufacturing, propylene glycol serves as a solvent and enhancer
for the effectiveness of drugs, increasing their absorption and impact in the body.




Calcium Propionate
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- Food Industry: In the production of food products, calcium propionate acts as a natural preservative and
bactericide, increasing the shelf life and preserving the quality of food products.

- Pharmaceutical Industry: Calcium propionate is used in drug production as a stabilizing and protective
substance, contributing to the improved stability and effectiveness of drugs.
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- Food Industry: In the production of jams, jellies, and other food products, pectin is used as a natural
adhesive and absorbent additive, improving the texture and durability of the products.

- Pharmaceutical Industry: In the process of drug manufacturing, pectin is employed as a stabilizing
and carrier substance, enhancing the dissolution and absorption of drugs in the body.




Cream Powder
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- Food Industry: Cream powder is utilized as a superior additive in the production of various food products,

including pastries, biscuits, and nuts.
This substance enhances the smoothness and creaminess in the structure of food products.

- Pharmaceutical Industry: In the production of certain drugs and pharmaceutical products,
cream powder is used as a stabilizing and solubilizing agent.
These properties increase the solubility and stability of drugs.




Cocoa Powder
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- Food Industry: Cocoa powder is an essential element in the production of chocolate products, cakes,
cookies, and ice cream. This substance enhances the color and sweet flavor in food products.

- Pharmaceutical Industry: In the production of some drugs and hygiene products, cocoa powder is
used as a solubilizing agent, enhancing solubility and stability in drugs.




Coconut Milk Powder
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- Food Industry: Coconut milk powder is a fundamental element in the production of various food products
such as pastries, cakes, desserts, and baked goods. This substance enhances the smoothness and
imparts a unique flavor to food products.

- Pharmaceutical Industry: In the production of some drugs and hygiene products, coconut milk powder
is used as an additive with soothing and solubilizing properties. These characteristics increase the solubility
and effectiveness of drugs.




Dried Coconut Powder
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- Food Industry: Dried coconut powder is used as a fragrant and flavoring element in the production of
food products such as pastries, cookies, and confections.
This additive enhances the taste and aroma of coconut in food products.

- Pharmaceutical Industry: In the production of some drugs and hygiene products,
dried coconut powder is utilized as a solubilizing and soothing agent.
These characteristics enhance the solubility and effectiveness of drugs.
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- Food Industry: Datem is utilized as a superior additive in the production of food products. Its unique features,
including antibacterial properties and increased durability, help preserve products against spoilage. The use of
Datem in baking, fruit juice production, and other food items enhances the quality and shelf life of these products.

- Pharmaceutical Industry: Datem serves as a preservative and stabilizing agent in pharmaceutical production.
Its characteristics, such as increased stability and high solubility, contribute to the improved absorption and
effectiveness of drugs in the body. The use of Datem in the pharmaceutical industry ensures enhanced production

processes and the final product's quality.
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- Food Industry: Dextrose monohydrate is a crucial ingredient in the production of various food products,
serving as an essential component in items like beverages, baked goods, pastries, and fruit juices.

- Pharmaceutical Industry: In the pharmaceutical industry, dextrose monohydrate is used as a solubilizing
and effective substance in the production processes, enhancing the solubility and effectiveness of drugs.




Edible Color
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- Food Industry: Edible color, as a fundamental element in various industries, is used in the production of
diverse products, including food, pharmaceuticals, construction, and other industries. In the food industry,
it enhances the visual appeal of products like pastries, nuts, candies, and beverages, improving color, freshness,

and differentiation of various food items.

- Pharmaceutical Industry: In the pharmaceutical industry, edible colors play a crucial role in identifying
and distinguishing drugs.
This application ensures the ease of drug consumption and confidence in their aithenticity.




Castor Oil
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- Food Industry: Castor oil is utilized as a high-quality fat source in the production of various food products,
including edible oils, chocolates, and bread. With beneficial health properties, this oil can be used in additives
and cooking diverse food items.

- Pharmaceutical Industry: In the pharmaceutical industry, castor oil serves as a natural solvent and
a source of effective ingredients in the production of drugs and hygiene products. This oil enhances
the absorption of certain pharmaceutical substances in the body.
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- Food Industry: Thickening Additive: Xanthan gum is used as an effective additive in the production of food
products like sauces, puddings, and candies. Its thickening property enhances the stability and quality of
food products.

- Pharmaceutical Industry: Emulsifier: In the production of certain drugs, xanthan gum serves as an effective
and stable emulsifying agent, aiding in increased solubility and absorption of active substances in drugs.
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- Food Industry: Natural Preservative: Saccharin serves as a natural preservative in the production of food
products such as dairy, bread, and canned fruits. This property enhances the shelf life and preserves the quality
of the products.

- Pharmaceutical Industry: Stabilizing Agent: In the production of certain drugs and healthcare products,
saccharin is employed as a stabilizing agent and effective solvent. This characteristic enhances the stability
and effectiveness of medications.




Potassium Sorbate
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- Food Industry: Natural Preservative: Potassium sorbate is used as a natural preservative in the production of
food products such as bread, dairy, and canned fruits. This property prevents microbial growth and enhances the

shelf life of the products.

- Pharmaceutical Industry: Preservative for Drugs: In the production of certain drugs and healthcare
products, potassium sorbate is employed as a preservative and bactericide. This property enhances
the stability and effectiveness of drugs.
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- Food Industry: Thickening Agent and Stabilizer: Sucralose is used as a thickening agent in the production of
food products such as sauces, puddings, and creams. This property improves the texture and stability of the products.

- Pharmaceutical Industry: Coating and Protective Agent: In the production of drugs, sucralose is used
as a coating and protective agent for tablets and capsules. This property enhances the stability and
effectiveness of drugs.
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- Food Industry: Thickener and Stabilizer: CMC is used as an effective thickener in the production of food products
such as sauces, jams, and marshmallows. This property improves the texture and stability of food products.

- Pharmaceutical Industry: Stability of Drugs: In drug production, CMC is used as a stabilizing and effective carrier
substance. These properties increase the solubility and stability of drugs.
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- Food Industry: Potassium citrate is utilized as a key compound in regulating the pH of food products, including
beverages, jams, and bakery items. This compound, acting as an effective additive, not only contributes to flavor
balance and acidity but also enhances the shelf life of products.

- Pharmaceutical Industry: in the pharmaceutical industry, potassium citrate serves as a pH regulator in the production
processes of drugs. This property improves the effectiveness of drugs and enhances their absorption in the body.




Sodium Citrate
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- Food Industry: Sodium citrate, as a pH modifier, is used in the production of food products such as juices, tomato ketchup,
and canned goods. This compound aids in achieving desired taste and acidity, enhancing the longevity of these products.

- Pharmaceutical Industry: In the pharmaceutical sector, sodium citrate acts as a pH regulator in the production
processes of drugs and tablets. This property increases the strength and quality of pharmaceuticals.
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- Food Industry: Fomrer is utilized as an emulsifier additive in the production of food products such as pancakes,

marshmallows, and cakes. This substance improves the texture and fluffiness of dough-based products,
creating a homogenous composition with high strength during production.

Creamer
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- Food Industry: Creamer is used as an additive in the production of food products such as cakes, biscuits,

and ice cream, enhancing fluffiness and the homogeneity of ingredient compositions. This substance increases
the volume and fluffiness of dough-based products, providing them with a desirable composition.
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- Food Industry: Carrageenans are used as a gelling and thickening agent in the production of food products such as sauces,
puddings, and dairy products. With the ability to create stability in product structures,
it contributes to improving their quality and durability.

- Pharmaceutical Industry: In the pharmaceutical industry, carrageenans serve as a gelling agent and additive
in the production of syrups and medicines. This substance enhances the strength and viscosity of pharmaceuticals.




Caffeine
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- Food Industry: Caffeine acts as an energizing and stimulating substance in the production of food products
such as coffee, chocolate, and energy drinks. This component increases consumer energy and alertness.

- Pharmaceutical Industry: In the pharmaceutical industry, caffeine serves as a central stimulant in the
production of tablets and wake-promoting beverages. This property enhances alertness and reduces drowsiness.




Activated Carbon
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- Food Industry: Activated carbon serves as a strong absorbent and purifier in the production of food products
such as chocolate, beverages, and filtered drinks. This substance helps improve the quality and taste of products
by eliminating unwanted substances and undesirable compounds.

- Pharmaceutical Industry: In the pharmaceutical industry, activated carbon is used as an absorbent and purifier
in the production processes of drugs and hygiene products. This property ensures purification and removal of excess
materials from drugs.
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- Food Industry: Glycine is used as an essential amino acid in the production of food products such as gelatin,
soups, and meat products. This compound enhances the enjoyment of consuming products and improves
the characteristics of the compounds.

- Pharmaceutical Industry: In the pharmaceutical industry, glycine is employed as an essential amino acid
in the production of various drugs and supplements. This amino acid enhances the effectiveness of some drugs.
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- Food Industry: Glycerin is used as a moisturizing and additive in the production of food products
such as chocolate, fruit juices, and cakes. This compound improves the moisture and smoothness of the products.

- Pharmaceutical Industry: In the pharmaceutical industry, glycerin is used as a moisturizing
and solvent agent in the production of drugs and syrups. This substance increases the solubility and
absorption of drugs in the body.
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- Food Industry: Guar gum is used as a flavor enhancer and thickener in the production of food products such as cheese, sauces,
and chocolates. This compound enhances the aroma and taste of the products.

- Pharmaceutical Industry: In the pharmaceutical industry, guar gum is used as an additive and carrier in the production of some drugs.
This substance facilitates the process of production and consumption of drugs.
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- Food Industry: Lactose serves as a unique additive in the food industry. With the ability to enhance protein,
dairy compounds, and various food products, including cakes and biscuits, it contributes to product improvement.

- Pharmaceutical Industry: Lactose functions as an effective and stable carrier in pharmaceutical formulations.
It enhances the solubility of drugs and improves their absorption in the digestive system.




Soy Lecithin
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- Food Industry: Soy lecithin, as a versatile additive, finds application in the food industry.
It promotes increased protein, stability of dairy compounds, and enhancement of food products like cakes and biscuits.

- Pharmaceutical Industry: Soy lecithin is utilized as an effective and stable carrier in pharmaceutical
formulations, improving the solubility and absorption of drugs in the digestive system.




Maltodextrin
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- Food Industry: Maltodextrin is employed as a stable energy source and protein in the food industry.
It aids in improving various formulations such as bread, snacks, and flour-based products.

- Pharmaceutical Industry: In drug production, maltodextrin is used as a stabilizing and solubilizing
agent for pharmaceutical compounds, facilitating better drug absorption in the digestive system.




Dimono Glyceride

P2l 39192 el LS5 21 -390 W 1 e 33 1350 plilgol S5 Glgie @ dypulS 939083 12l de @alio -
-390 galT Elgil g By dlas jl £9iaw 2lié LGB G510k g L22 CluS) (B guulgael

395150 )1 @ pliunlgol g 5g0 JUs LS5 glgic @ oyl gigoigs gyls WLS) 3 1 g jlwgyls @l -

g0 iyleS Ol 53 LT wds 39142 9 Wg,ls cudlls iuljl sl b ,Siag o2

- Food Industry: Dimono glyceride acts as an effective emulsifier in the food industry, enhancing the stability of
emulsions, fatty compounds, and the shelf life of diverse food products, including sauces and various dressings.

- Pharmaceutical Industry: In pharmaceutical formulations, dimono glyceride functions as an efficient solvent
and emulsifier, aiding in increased solubility of drugs and improved absorption in the digestive system.
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- Food Industry: MSG serves as an effective additive in the food industry, enhancing flavor and umami in various
products, including savory snacks, sauces, and canned goods.

- Pharmaceutical Industry: In pharmaceutical formulations, monosodium glutamate is used as an additive
with properties of solubility and flavor enhancement, promoting better drug absorption in the digestive system.




Natamycin
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- Food Industry: Natamycin is utilized as a natural antifungal and antibacterial agent in the food industry.
This compound, by reducing the growth of microbes and bacteria in food products, including cooked items,
contributes to enhancing their quality and durability.

- Pharmaceutical Industry: In pharmaceutical formulations, Natamyecin serves as an effective agent in
controlling microbes and bacteria. These properties aid in maintaining sterility and reducing the risk of
infection in the production of drugs.
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- Food Industry: Corn starch is employed as a clarifying and thickening agent in the production of various
food products, including soups, puddings, and food sauces.

- Pharmaceutical Industry: In the pharmaceutical industry, corn starch is used as a stabilizing and thickening
agent in the production of drugs, contributing to improving the physical characteristics and shape of the drugs.
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- Food Industry: vanillin acts as a flavoring and fragrance additive in the food industry.
This compound serves as a natural substitute for real vanilla and is extensively used in the production
of chocolates, cakes, biscuits, and other pastry products.

- Pharmaceutical Industry: In drug production, vanillin is used as an additive to enhance the taste and
aroma of drugs. This additive is commonly used in various types of tablets and medications.




