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FOOD FOR ALL
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INTRODUCTION Pg 1 - 2

Dear Customer

We, Food For All Ltd (FFA) in partnership with Active Global Exports Pty Ltd (AGE), hold various joint 

operations with fully vetted producers and manufacturers for the supply of different food commodities.

It is to be understood that we have to consider supplies directly from producers and manufacturers, but we 

also need to ensure that the suppliers can deliver on a FOB or DAP or CIF basis.

Whereas dealing with wholesalers and retailers, the price is less competitive, but payment is by mean of 

either a downpayment and balance by bank instrument or a complete order based on a bank instrument.  

FFA/AGE has a vast network of suppliers for:

➢ Sunflower and Olive Oil

➢ Wheat

➢ Flour

➢ Canned food

➢ Dry goods

➢ Meats and Seafood

➢ Pastry foodstuff

➢ Sugar – Icumsa 45 RBU

➢ Medicinal Cannabis.

➢ Moringa Products

➢  Other general foodstuff for marketing items.

FFA will ONLY consider delivering to potential customers as per the manufacturer’s procedures.   



F
in

d
 m

o
re

 P
o
w

e
rP

o
in

t 
te

m
p
la

te
s 

o
n
 p

re
z
e
n
tr

.c
o
m

!

INTRODUCTION Pg 2 - 2

We need to have a clear understanding of the type of structure we wish to join forces as well as the 

responsibilities of each party in this joint operation.

Even though FFA/AGE holds a strong collaboration agreement with its suppliers and buyers, we always request 

that an NCND is to be signed and operate transparently. FFA is a registered trade mark which can be used on 

the labels of products to be delivered. 

To see the way forward, I suggest that we define the complete strategy that best fits the collaboration.

▪ How to structure our mutual operations

▪ Profit Sharing Agreement

▪ Purchasing strategy

▪ Sales Strategy

▪ Marketing Strategy

We look forward to hearing from you in a not-too-distant future.

For & on behalf of FFA

Dr. Thierry Catherine

Founder & CEO
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FOODSTUFF MARKETING STRATEGIES

Foodstuff marketing refers to the process of promoting and selling various food products to distributors. It 

involves creating strategies to attract customers, increase brand awareness, and ultimately drive sales. This 

can be done through various channels such as advertising, packaging design, pricing strategies, and 

distribution. One important aspect of foodstuff marketing is understanding consumer needs and preferences. 

This involves conducting market research to identify target demographics, their buying behaviors, and their 

preferences for certain types of food products. By understanding these factors, companies can tailor their 

marketing efforts to effectively reach their target audience and meet their demands. In addition to targeting 

the right audience, effective foodstuff marketing also involves showcasing the unique features and benefits of 

the products. 

This can be done through compelling packaging design, highlighting nutritional value, or emphasizing 

sustainable and ethical production practices. Storytelling and creating an emotional connection with 

consumers can also play a significant role in marketing food products. Furthermore, utilizing digital marketing 

strategies such as social media, influencer partnerships, and online advertising can also be effective in 

reaching a wider audience and generating brand awareness. With the increasing use of technology, online 

platforms have become powerful tools for foodstuff marketing, allowing companies to engage with consumers 

directly and build brand loyalty. 

Overall, foodstuff marketing is a dynamic and ever-evolving field that requires creativity, consumer insights, 

and strategic planning to successfully promote and sell food products in a competitive market. 
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OUR INCORPORATION DOCUMENT
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FINE WHEAT FLOUR
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FINE WHEAT FLOUR
ORIGINE THCECKOSLOVAKIA & TURKEY

Flour quality  Flour must produce a dough that does not stick during the mechanical  

                        kneading process

Type of product Wheat flour, type 55

Physical characteristic-dough W 170 minimum, P/L 0.7 max.

Moisture  14% max.

Fatty acidity  0.5g KOH/g of oil max

Zeleny index  Min. 25

Proteins  Min. 10.5% (N x 6,25 of dry matter)

Ash content  0,6% max. of dry matter

Hagberg falling number Min. 220, including the preparation (agitation time of 60 seconds)

Aflatoxin total  4 microgram/kg max

Ochratoxin  3 microgram/kg max.

Deoxynivalenol (Vomitoxin) 750 microgram/kg max.

Presence of Datura seeds and other toxic seeds or traces of tropane alkaloids - Nil

 

 Applicable control methods:

- ISO 711 Basic reference method and ISO 712 routine reference method - Determination of moisture content.

- ICC 105 - Determination of crude protein in cereals and cereal products for food and for feed.

- ISO3093 - Cereals - Determination of falling number (Hagberg).

- ISO 5529 - Wheat - Determination of sedimentation index - Zeleny test.

- ISO 2171 - Cereals and milled cereals products - Determination of total ash.

- ISO 7305, AOAC 14022 - Milled cereal products - Determination of fat acidity.

- ICC 113, AOAC 7070 - Determination of crude fibre value.

- ISO 5530-4 - Physical characteristics of dough - Determination of rheological properties using an alveograph.
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FINE WHEAT FLOUR SPECIFICATION
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FINE WHEAT FLOUR CERTIFICATION

Product must be:

-         Free from abnormal flavour/odour and living insects/pests.

-         Freshly produced for flour (maximum 30days old at date of delivery).

-        Delivered goods to be according to approved sample tested at  SGS.
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FOODSTUFF CATALOGUE
CRUDE AND REFINED OILS
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PRODUCTION LINE
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SPECIFICATION OF OUR REFINED SUNFLOWER OIL

• C16:1 (Palmitoleic Acid)

• C 18:0 ( Stearic Acid )=================1 - 10

• C 18:1 ( Oleic Acid )==================14 - 35

• C 18:2 ( Linoleic Acid )================50 - 75

• C18:3 ( Linolenic Acid )================< 0,5

• C 20:0 ( Arachidic Acid )===============< 1,5

• C 20:1 ( Gadoleic Acid )================< 0,5

• C 20:2 (Eicosenic Acid)

• C 22:0 ( Behenic Acid )================< 1

• C 22:1 ( Erucic Acid )=================< 0,2

• C 24:0 ( Lignoceric Acid )

SPECIFICATION OF OUR REFINED SUNFLOWER OIL

Taste===========================Neutral

Impurities========================Negative

Free Fatty Acid ( % )================max 0,10

Moisture ( % )=====================max 0,05

Peroxide Value ( meq O2/ kg )==========max 5

Specific gravity at 20 degr C============0,91 - 0,93

Iodine value( g / 100 g )==============110 - 143

Colour Lovibond 5 1/4 " Red==========max 1,5

Colour Lovibond 5 1/4 " Yellow========max 15

C 14:0 (Myristic Acid)

C 16:0 ( Palmitic Acid )================3 -10
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SPECIFICATION OF REFINED SUNFLOWER OIL

Product: Refined Sunflower Oil (RSFO)

Type: Refined, Winterized, Deodorized, Bleached.
Origin: South Africa or Thailand
Standards: Conform to Turkish Standard TS 886, Ukrainian Standard DSTU 4492:2005 or, European 

Norm CEN/TC 307 or Standard of production country, and International Standard Organization 
ISO/TC 34/SC11, International Food Standards of United Nations and FAO Codex Alimentarius CODEX 
STAN 210- 1999 Standard for Named Vegetable Oils.
Quality: Fit for human consumption, free from foreign matter, any other oil or animal fats. 
Color: (51/4 Lovibond): 3,5 Red and 30 Yellow maximum, light yellow, clear and transparent.
Odor: Neutral odor, without an artificial odor additive. 
Visibility: Without any deposition and blurriness.
Taste: Neutral, without an artificial taste, free from rancidity or any strange or bad taste and smell. 
Shelf Life: 12 months, with Ro&E.
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RSFO ANALYSIS

PHYSICAL and CHEMICAL ANALYSIS REFERENCE VALUES RESULTS 

Visibility (40oC) Clear Clear OK 

Taste and Smell Natural, specific to itself, no smell OK 

Density (g at 20oC Water) 0.914 – 0.925 0,919 OK 

Refractive Index (at 40oC) 1.461 – 1.468 1,465 OK 

Saponification Value (mg KOH/g Oil) 188 – 194 191 OK 

lodine Value 118 – 141 130 OK 

Unsaponifiable Matters (g/kg) <15 12 OK 

Moisture and Volatile Matter (105oC) Max. 0,04 0 OK 

Insoluble Impurities Max. 0 5 0 OK 

Soap Content (% mm) Max. 0,005 0 OK 

Peroxide Value (meq g O2/kg oil) Max. 10 2 OK 

Colour (51/4 Lovibond) Max. 3,5 Red / 30 Yellow 2R/20YOK 

Clear from Foreign Materials (Halphen 
Test) 

Negative Negative OK 

Free Fatty Acidity Max. 0 3 0,07 OK 
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LOADING PER CONTAINER
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RSFO SGS – BISPHENOL A PET BOTTLE TEST
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OLIVE OIL 
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OLIVE OIL PRODUCTION
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OLIVE OIL 
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SUGAR ICUMSA 45
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SUGAR ICUMSA 45
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SPECIFICATION ICUMSA 45

SPECIFICATION:

REFINED SUGAR GRADE A -  ICUMSA 45

Origin  : Brazil

Icumsa : 45 RBU

Polarization : 99.80% Min

Ash content : 0.04% Max

Moisture : 0.04% Max

Solubility : 100% Free Flowing

Radiation : Normal Certified

Colour  : Sparkling White

Granulation : Fine
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SHIPPING DOCUMENTS

List of shipping documents to be provided by the seller to the buyer, 

via email and local post (DHL).

➢ Commercial Invoice (3 originals) counter signed by SGS.

➢ Packing List (3 originals) counter signed by SGS.

➢ Bill of Loading–Freight Prepaid (3 originals & 3 Non-Negotiable) / CIF 

Incoterms 2010.

➢ Certificate of Origin (3 originals).

➢ SGS Inspection Certificate to ascertain both Quality & Quantity (3 

originals)

➢ Insurance of 110% of cargo value at sellers’ cost (3 originals).

➢ Custom Check Approval Letter (2 originals)

➢ Phytosanitary Certificate – Fit for Consumption.

➢ Halal Certificate.
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FFA IN JV WITH AGE

FFA holds a JV agreement with AGE regarding the supply of sugar 

Icumsa 45 of Brazilian origin.

Any buyer should issue their RFQ/KYC form which allows us to 

properly identify the genuineness of the buyer as well as his real 

needs so that we can issue our best quote.

Attached are videos of the refinery plant as well as pictures of the 

CEO of AGE taken during an inspection in Dos Santos, Brazil.

Indicatively, the price for 50,000MT of White refined Brazilian Sugar – 

Icumsa 45 delivered to UAE, would be in the region of USD 550/MT 

which needs to be secured by an SBLC from a top rating bank.
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DOS SANTOS SUGAR REFINERY
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DOS SANTOS SUGAR REFINERY
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DOS SANTOS SUGAR REFINERY
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SGS REPORT
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FROZEN WHOLE CHICKEN & CUTS
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PRODUCTION PLANT PHOTO GALLERY
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WHOLE FROZEN CHICKEN AND CUTS
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CHICKEN QUALITY CERTIFICATION

We will always ensure that our supplier’s product holds the right certification.

5 Fundamental Animal Freedom

•Supplier throughout its production chain respects the five fundamental 

freedoms that an animal must have:- 

•- Freedom from discomfort;

•- Freedom from pain, disease or injury;

•- Freedom to express their normal behavior;

•- Freedom from fear or stress.

•Freedom from hunger, thirst and malnutrition;
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SPECIFICATION OF PRODUCTS

General Product Appearance:

– Washed and clean.

– No blood.

– No bad smell.

– skin-on or without skin.

– Without yellow skin on feet.

– No feathers.

– No bruises.

– Broken bones: under 3%.

– Moisture content: less than 1%.

– No black pads.

– Drainage: 0 to -5°C for 8 hours.

– No traces of carved deep wounds.

– No ammonia burns.

– Blasted at: -40°C.

– Storage at: -18°C

– 100% Fresh and Frozen

COMMODITY: FROZEN HALAL WHOLE CHICKEN

Weight Per Unit: 1500g - 1900g - or above

Grade: A

Container Stuffing: Each 40' Refrigerated Container is 

stuff with 27, 000 Kg (27 metric tons)

Transport Temperature: Product will be blasted and -22 

degrees Celsius during transportation

Product Shelf Life: Our Products are guaranteed up to 

12 months Shelf life.
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OUR SELECTION OF CHICKEN PRODUCTS

Our Selection of Chicken Products:

Frozen Chicken Sausage
Frozen Cordon Bleu
Frozen Chicken Nuggets
Frozen Chicken Franks
Frozen Chicken mortadella
Frozen Whole Chicken
Frozen Chicken Leg Quarters
Frozen Chicken Feet Paws
Frozen Boneless Skinless Whole Chicken Breast
Frozen Chicken Drumsticks
Frozen Chicken Wings
Frozen Fresh Chicken Gizard
Frozen Two Joint Chicken Wings
Frozen Chicken Breast
Frozen Chicken Mid Joint Wings
Frozen Chicken Breast Fillet
Frozen Grade A Chicken Feet
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OUR BEEF
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CONTACT US
“FOOD FOR ALL”

CEO

Tel: +971-528052362

Email: ceo@midgardgroup.ae 

FOOD FOR ALL 

“AGE PTY LTD”

Marketing Division

Tel: +61 9340 7392

Email: info@activexports.com.au 

mailto:ceo@midgardgroup.ae
mailto:info@activexports.com.au
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