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ABOUT
OUR COMPANY

e Commitment to Quality and Innovation: We have
achieved prominence in the natural casings industry
through a steadfast dedication to delivering exceptional
quality and pioneering innovation.

e Trusted Worldwide: We have earned the trust and
loyalty of sausage producers around the globe by
consistently providing premium products and
outstanding service.




"HYGIENE FIRST,
INNOVATION ALWAYS"

Global Operations:Today, we operate three state-of-the-art
production plants, including a key facility in Poland, ensuring
reliable supply and high-quality products.

Skilled Workforce: Our team of over 100 skilled workers is
dedicated to maintaining excellence in production and
service.

Focus on Hygiene: Food hygiene is a top priority at every stage
of our process, backed by recognized certifications to
guarantee the highest standards of safety and quality.




SALTED
SHEEP & GOAT CASINGS

e Tender and Flexible: Ensures easy handling
and uniform sausage shaping.

o Strong and Durable: Reduces breakage
during stuffing and cooking.

e Natural Appearance: Provides a premium,
traditional look to sausages.

e Superior Taste: Enhances flavor with an
authentic, natural bite.




Extended Shelf Life: Preserved with salt to maintain
freshness for longer storage periods.

Ready-to-Use: Easy to prepare by simply rinsing and
soaking before use.

Retains Quality: Maintains the natural strength, elasticity,
and texture of the casings.

Cost-Effective: Reduces waste by preventing spoilage
during transportation and storage.

Versatility: Ideal for a wide range of sausage types, from
fresh to smoked.




SOFT & HARD TUBED
CASINGS

 Ready-to-Use Convenience: Pre-tubed casings
simplify the stuffing process, saving time and effort
for sausage producers.

e Improved Handling: Hard and soft tubes ensure
smooth and efficient casing application during
production.




e Enhanced Productivity: Streamlines operations,
allowing producers to focus on quality and
volume.

e Minimized Waste: Consistent casing
performance reduces breakage and waste.

 Reduced Preparation Time: No need for
extensive preparation; casings are preloaded
and ready to use
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Natural Casings

PACKING
DISTRIBUDITON

Diverse Packing Options: We offer
multiple packing solutions to meet diverse
customer needs,

iIncluding:

White Buckets for convenient storage and
transport.

E2 Boxes designed for durable and safe
handling.

Cartons for easy stacking and shipping.
Barrels for bulk storage and
transportation.




Specification and Calibers
e Origin: Carefully selected from the best farms (Iran,
Pakistan, Turkey, China).
 Smell and appearance: Neutral smell, uniform color,
and structure.
e Packaging: Casings are salted or preserved in brine.
Calibers

* 14/16 mm - For very thin sausages

* 16/18 mm - For thin sausages (e.g., kabanos)

e 18/20 mm - For small raw, scalded sausages,

e 20/22 mm - For breakfast sausages and frankfurters
e 2224 mm - Universal for medium-sized sausages

e 2426 mm - For traditional pork sausages

e 26/28 mm - For larger pork sausages

 28/30 mm - For thick traditional sausages




HOME PACK 20M

20m Packed Sheep Casings — Perfect for Home Sausage Makers and Small
Shopkeepers. Our 20-meter packed sheep casings are the ideal choice for
individuals and small businesses looking for convenience and quality. Designed
for easy handling, they provide a practical solution for homemade sausage
enthusiasts and small shopkeepers serving local marke

Benefits for Home Sausage Makers:

e Convenient Size: Perfectly portioned for small-scale
sausage production.

e Easy to Use: Quick to prepare with just a rinse and
soak, making sausage-making simple and
enjoyable.

e Premium Quality: Ensures sausages have the
perfect shape, texture, and bite.

» FORSAUSAGE : 18-20 MM DIAMETER (THIN SAUSAGES)
> QUALITY : AAEXTRA

> FOR : 3-4 KG MEAT

» LENGHT : 20 METERS

» BEST FOR . FRANKFURT, BREAKFAST, AND HOT DOG SAUS




BECOME DISTRIBUTOR FOR LEADING BRAND
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HISTORY

Benefits for Small Shopkeepers:

e Customer-Friendly Packaging: The 20m packs
are edsy to store, sell, and distribute in local
markets.

e Affordable and Practical: Ideal for small-scale
retail, offering a quality product to attract loyal
customers.

e Versatile Usage: Suitable for a wide variety of
sausages, catering to diverse customer
preferences.



ABOUT OUR
CERTIFICATION

Our company is committed to maintaining the
highest standards of quality and safety. Below are
the key certifications and systems that
underscore our dedication to excellence

15O 22000:2018

FOOD SAFETY
MANAGEMENT SYSTEM

for the following SCOPE:

PROCESSING AND PACKING OF

NATURAL SHEEP & BEEF CASINGS

[PRZETWARZANIE I PAKOWANIE NATURALNYCH
OSLONEK BARANICH I WOKOWYCH]

the date of initial registration: December 09, 2023
date of issuing the certificate: December 04, 2024

e 1ISO 22000 Certified: Ensuring our food safety
management system meets international standards. L
- : - : O
HAC?CP System: Implementlng the Hoz.ord Analysis and \?QMVMJW
Critical Control Point system to proactively manage food

. . Dr. Peter Holten
Sdfety I’ISkS Gt evel‘y StCIge Of pI’OdUCtIOH Chief Technology/Training Officer

For

The [b advancy] certificate w

Issued by: [b advancy] Certifications USA, De
4208 N Freeway Blvd. STE 127 Sacramento, CA 95838 USA and will undergo annual surveillance audits ev
+1(916)769-9965 certificc:tion@quvoncy Us renewal audit required after three years. Surveill

. U el e e e o e S e December 07, 2024
RANCH FOR | HE S et ........... & December 07, 2025 (

CERTIFICATE NUMBER: 22K338-0160A
/\ _ 1 Expiration: December 07, 2025



Importance of Halal Certification for Natural Sheep
Casings

Halal certification is crucial for selling natural sheep casings
in Muslim-majority markets. It ensures the casings are
prepared according to Islamic guidelines, making them
permissible for Halal sausage production. This certification
builds trust with consumers, expands market opportunities,
and demonstrates adherence to ethical and cultural
requirements in food production.

Halal Certification: Ensures all our products meet strict Halal
compliance, catering to the needs of our diverse customers.

f

/

/ ACTS
/ AL-WAIZ CERTIFICATION & TRAINING SERVICES
AT 3ol

Halal Certification

Awarded to

QBS POLSKA SPZ O O

HEAD OFFICE: ST. SOLEC 18, B-2L, 00-410 WARSAW, POLAND
SITE: ST. KOPCIUSZKA 32, 05-092, DZIEKANOW LESNY

Al-Waiz Certification & Training Services (Pvt.) Limited (A C T S) Certifies that the
Halal Management System of the above organization for the following products has

been audited and found in accordance Halal Food - Part 1: General Requirements
(GSO 2055-1 / 2015) and General Principles of Food Hygiene (GSO 1694 / 2005)

Scope: Processing and Packing of Natural Sheep Casings.
pe: Przetwarzanie i pakowanie naturalnych oslonek baranich
Category: | CI - Processing of perishable animal products

Further Information:

Products Certified Brand /Trade Mark: \
5 s PLSKA

Stated in above scope QBSPOLSKASPZ OO

Original approval date: 12-December-2023

Subject to the continual satisfactory operation of the organization’s Halal Food Management System, this
Certificate is valid from: 12-December-2024 Valid until: 11-December-2025

To check this certificate validity pleases call: +92 42 3597 6227 or Email to info@acts.pk
Further clarifications regarding the scope of this certificate and the applicability of the Halal Food
Management System requirements may be obtained by consulting the organization.

Certificate Number: HG/QBS-385/PAK

-
. ’- -
— L
Dr. Muhammad Qasim Maulana@éyat—ur—R&hman
Chief Executive Officer Shariah Advisor




WHY PARTNER WITH US?

Partnering with us means choosing a trusted supplier
committed to your success and the growth of your business.

e Premium Quality Products: We provide high-quality
natural sheep casings tailored to meet the specific
needs of the sausage industry.

e Global Expertise: With extensive experience in the food
industry, we understand the unique requirements of
diverse markets.




e Certified Standards: Our operations are backed
by ISO 22000 certification, Halal certification, and
HACCP compliance, ensuring quality, safety, and
cultural sensitivity.

e Consistency and Reliability: We deliver
consistent product quality and timely supply to
meet your production schedules without
compromise.

e Technical Support: Our expert team provides
technical guidance and support to help optimize
your production processes.




ABOUT OUR

POLAND TEAM MEMBERS

Our team is the backbone of our success, comprising dedicated professionals with extensive
expertise in the natural casings industry. Together, we share a commitment to quality, innovation,
and delivering exceptional service to our clients. With a collaborative spirit and a passion for
excellence, we work tirelessly to meet and exceed customer expectations at every stage.

Ilwona Berendt

Raheel Zahid

Bilal Mureed



THANK YOU

Thank you for choosing us as your trusted partner in the sausage industry.
We value your business and are committed to providing you with

premium-quality natural sheep casings, exceptional service, and
unwavering support. Together, let’s craft excellence!

VISIT US

e +48 720 628 934

g www.gbspolska.com



WWW.QBSPOLSKA.COM

QBS-POLSKA SPOtLKA Z OGRANICZONA
ODPOWIEDZIALNOSCIA Solec 18/B—2], 00-410
Warszawa VATIN: PL7010530039



