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The Pars Chemical Industnes,
as an engineering and
manufacturing research
group, was founded in
2006 with the intention of
producing chemical
compounds. The group
Is taking advantage of
professional experts in
several fields of chemical
industry. Now we produce
high quality Baking soda
according to international
standards. The Pars
Chemical Industries
consists of twe pefrochemical
production plants, which
situated at two different
strategic locations in
terms of export. One is
Petro Tarh Pars Company
which is located at
Mashhad (North east of
Iran) and has a good
access to northern
borders of the country
and the other is Jooshe
Shirin Pars Company
which is located at Shiraz
(Center of Iran) and
providing an easy access
to international marine
shipping through Persian
Gulf and high seas.

O KoMMepuecKkon
rpynnsl «[lapc»

Vicchegosamenbeckan, LHXEHED-
H8A U NpoU3BOQCMBEHHEA
TRYNNE XUMUHECK D0 NPOMHLLAEH-
Hocmu [apc Baaa yypexgena
2006 rogy ¢ UBNLI0 NPOL3B0G-
CMBa  XUMUMECKOO  NpogyKuUuLL
AaHdan rpymna cocmoum U3
CNEUUaAUCMOE U pafiomHuxos
paaAuNHEX CheuuassHocmed
XUMLMECKOD NPONMELLAEHHOCITIU,
KOMOpaA NpouSBOgUM cogy Ha
gBYX KpynHdX 3880008 U B gAYX
UEXOB Npou3sogcmea, geyx
CIMpameruSeckUy, rearpacpuHe-
ckux padodos 8 Vpane u
NpoU3BOgAM COgY OMAUNHOMD
Kayecmea, omBEYAIOWEA
mpeboBaHUAM MUPOBHX
cmadgapmos. Ogha cupma,
KOmOpaR HaxogumcA B ropoge
Mewxeg, HaaHBaemcA
Mempo Tap MNapc . 3mo
(PUpMa npegHasHaqeHa gan
3arpaHuyHEX KAUEHMOB U
BKCNOPIMa B CEBEPHHE COCEgHUE
cmpaid Vipawa, 8 Bmopas
CpupMa C HeasaHuEM upma Asyue
Lupunu Mape , pacnoaoxes-
Hen 8 ropoge Lllupaa B ocHosHOM
co3agaHa QAR akcnopma
MOPCKUM  MpaHCNopmon  u3-3a
A FKOrO gocrmyna k ceobogHEM
sogam [Nepcugeckoro 3aauBa.

Pars
is Grubun Tantm;

Pars Kimya Endsstrisi
Aragtrma, Mehendislik ve
imalat Grubu, 2006
yihnda kimyasal madde
sretmek hedefile lurulmug,
iki beyek fabrika ve iki
bretim tesisl ile kabartma
tozu vrefiminde uzmanlagm:y
kimya endsstrisinin 3egitli
alanlarnda uzman ve
uzmanlardan
olugmaktadir. fran'n iki
stratefik cografi bulgesinde
uluslararas: standartlara
uygun ve birinci simf
kabartma tozu sretmektedir.
Biri Meghed'de yabanc:
megterilere ve iran'in
kuzey komgularina thracat
isin Petro Tarhe Pars
Sirketi, ikincisi ise Siraz'da
deniz tapmachi ve aak
sulara ve Basra Kirrfezine
kolay erigim uncelig ile
Pars kabartma tozu Sirketi
olarak adland:r:lwyor.

(U S P Pt e
5-'.-'1,_“) — el
ol o bl el
J‘;.\._“ CL—-JJ r s
o D L..‘...IT_JI
b m.z.&a—- 45‘,...9...“
A2 bl Sl
FLl Ja J_: W35 S
gh-.&- b il 1o o2
CI—J«U Lt o ob-—-(
U:-JIH Q-Ak-—-!
—— yl | j D...,.L._-I,..I
Sl 1o g Cl.-l-_r;d-
a.JJ.-_.II PP FrC Lﬂ—’-’
- Mol [
Al sty ot
A ol Y i slae)
|JJ-|‘—J ol &fri (....l_,
Al g Az p
oA il ezl
! o N s
T | ’.‘.L_:’J Al



> Business Goals

As the Pars Chemical Group since we consider our customers as business pariners, we set the
high' level of customer satisfaction as the main goal of the group. Our group is providing excellent
serviges and best products to not only attain to that goal but also to bring mutual benefit.

| > KommepuecKkHe 3aqaum
MNockoaeky xmauqeckad rpynna [Napc OVIMENYECKLIMU. NBPIMTH
rpynna CIMpeMUmicA NpegocmBBUTsE UM KEYECITIBEHHYI0 NPOQYKLED, ocobHe U YHUKBABHHE YGN

MEXOYHEPOOHHEM KAUEHITIOM, U MBKUM NYMEeM gocmits UX MBKCUMBABHOE V)

CHUMBIM KAUEHMOM CBOUMU K

erml

pamMu, o ama
CBOUM

u ol EYUTE

KOMMEpUUIR BHUMpHLY, BHUrPHW C 0gHOBpPEMEHHHM oBecnedyeHuem BHIroga CBOUX KAUEBHMOB.

w)» Ticari hedefler

ars Kimya Grubu, mii

sterilerini is ortag

olarak bildiginden, uluslararasi miisterilerine benzersiz ve kaliteleri

1 ve hizmetler sunarak, Karli bir ticarer alaninda uluslararas: milsterileri ve kendisinin maksimum Eari en
amanda temin etme pesindedir.

Lt S U1 N o P
it s s bkl Al el

Introduction
and Consumption
of BakingSoda

Sodium bicarbonate
(sodium hydrogen carbanate)
known as the Baking
Soda is a sall compound
with the chemical formula
NaHCO3, consisting of
sodium and bicarbonate
ions, which is known as
the best buffer. This white
malecule is crystalline,
odorless and a bil salty
The baking soda will
show its amphoteric
property in any agueous
solution. The baking soda
is used in different
indusiries such as pouliry,
animal husbandry, food
and pharmacy. Currently,
it is very necessary o use
the materials with high
buffer property to minimize
the negative effects of
acidification of diets. For
this reason, using buffer
matenals like baking soda
in animal and poullry
nutntion I1s common and
standard based on the
experts’ advice. 210 3 kg
of baking soda Is used
per each birdseed ton
in poultry feeding

B3 OsnakoMienue
C COAOH H ce
NMPpHMCHCHHCM

BukapBodam Hampua (Harmpuo
rugporeH kapboHar), aHakonan
nog KOMMEPYECKUM Ha3saHUEM
coga (Baang Soda) amo cocmas
CONU G XUMUSECKOO gpopryncd
MNaHCO3. cocmaBAEHHaR Ha
DCHOBE LOHDB HEMPUR U LIDHOB
Buxapbosama OHa uasecmHa
kak Hauayuuwn Gympep Smo
MODASKYAS KDUCTMAABHOTD huna
Geaoro usema, KOMOpaa He
UMEEM 3anaxa U CcAerka
coAexHoro skyca B paanux
BOQHHX PaCMBOPaEX COGA LMEEM
paaaudHde ceoocmea. Coga
UCNOAL3YEMCA B Pa3AUYHEX
NPOMHLIAEHHOCTIAX B MOM
YUcAE NpuU NMUUEBDECMBE,
CKOMOBOGCMBE, NuULUesod U
papMaLEsTIMECKDD  NPOAVELL-
AerHoomu B HacmonAwee spens
npugaemca ocobioe aHauerue
npenapamam, KomopHe
obA3amensHo DOAKHH LIS
BympepHde csodcmBea u
goBOgUME §0 MUHUMYME
DMPUUAMEAbHHO 3MPEKM
DKUCASHUA B NULLIEBOM PaLUoHE.
fixarogapR amomy UCNOALI0BE-
HU migcux Bypeptix Mamepua-
ADB K&{ COga Npu KOpMAEHUE
MMLL U CKOM, pexoMeHgyemnca
cneuudasucmamu. Tlpu
KOpMAEHUE nmuy  HeoGxoguo
HA Kaxgym MOHHY KOopMa
gobapums om 2-3 kr. cogd

Introduction
and Consumption

of Baking Soda

Sodium bicarbonarte
(sodium hydrogen carbonate)
known as the Baking Soda
is a salt compound with the
chemical formula NaHCOs3,
consisting of sodium and
bicarbonate ions, which is
known as the best buffer.
This white molecule is
crystalline, odorless and a
bit salty. The baking soda
will show its amphoteric
roperty in any aqueous
E::nlurt:.ic-n.y The balrmgq soda is
used in different industries
such as poultry, animal
husbandry, food and
pharmacy. Currently, it is
very necessary to use the
materials with low buffer
property to minimize the
negative effects of acidification
O?Zicts, For this reason,
using buffer materials like
baking soda in animal and
poultry nutrition is
common and standard
based on the experts'
advice. 2 to 3 kg of Eaking
soda is used per cac
birdseed ton in poultry feeding.
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USING BAKING SODA IN ANIMAL FEEDING

Livestock such as dairy cow and sheep which have a good ability to digest fodder and make milk
should have a healthy rumen for maximum fermentation of foods and producing the microbial
protein. The unhealthy rumen environment will cause poor digestion and subsequently many
metabolic diseases will be developed.

The most important factors for normal functioning of the rumen are its amount of acidity and PH.
The optimal rumen PH for fodder digestion is from 6.2 to 6 8. If the rumen pH is less than 6, the rate
of fodder digestion will be decreased and the animal will be faced with metabolic diseases known
as severe acidosis. Buffers are used as feed additives in the animal husbandry industry in order to prevent this.
A. Buffer is a combination of weak acid and salt that which is resistant against the PH changes and
the hydrogen ion concentration. Buffers will optimize the rumen acidity and thereby will improve its
environmental health based on the proper microbial fermentation of the food.
B. On the basis of animal nutrition experts and numerous tests, a diet of sodium bicarbonate will
increase the amount of milk fat and milk production by providing conditions for better growth of the
rumen microbial population. Baking soda will help the growth of beneficial bacteria in the rumen
and increase the fermentation by preventing its PH change and its stability.
Sodium bicarbonate is the ideal buffer and its PH is close to the optimal PH of the rumen.

[TPUMEHEHHUE CO/IbI TP KOPMJIEHUA CKOTA

Ckam, kaK KpyNHO Poramsd Mak U MEAKo poramsd, umetom ocobyio cnocofHocms NEpesapUBAHUA KOPMIDE U
NPEBPBLLUEHUA B MDAOKO, NOSMOMY UX NULUEBEPUMEALHER CUCMEME gonskHa BHmb 3goposod, Ymo B4 MEKCURyM
NEpEEapUBAME KOPME U Npou3sogumbe Mukpobibe Beaku Heagoposas NULLIEBBPUTIEALHEA CUCITIEME MOXEM
cnocobomBosams HenoAHoMY U caaBoMy NEPEBAPUBAHLID NULLU U wvemabioauqeckux, GoaeaHen
Konusecmso kucnomiocmed u PH kenygra ABAREMCH BEXKHEOLUUM SABMEHMIOM AR HOpMBALHOO pabormad
3MOro BaXHOT0 OpraHa. HopmankHsn PH xeaygea HeoGxogumo gaR nepesspusaHlA Kopmos AsnAemcA B2 go
68 Ecnu anauetun PH B xenygee meHblue B ymeHBELUBEMCA NEPESAPUBEHUE KOPMDE U Y XUBOMHHX BO3HLKAEM
memabonuqeckue BoneaHu kak oompHO okcugas. AR moro. ymo b5 npegomBpamume 3MO ABAEHUA, B (PUPMEX
ucnoab3yiom Bymepd B kauecmee gobasku k KopMant

A Cocmaetod Gympep ua caaliold KucAOMH U coau conpomueaRemcA npomue PH u kowuesmpauued uoHoe Bogopoga.
Bymepa cnocobomByiom yAYYLUEHLEO KUCADITIHOCIIU XKEAYOKE U B PESYAMEME D300POBASHLID 870 CPEQH HA
0CHOBE HopManbHoro MukpobHoro BpoxeHun nuuuw

B Kak CBUGEMEALCITIBYIOM CNEUUBAUCTTIH KODMASHUA CKOMA QOAXKHE CONPOBDXJEMLCA C MHOMOKDEmHHM
aHanusom kapboHama wampuR B pauuoHe u obecnedeHueM yoAOBUD AR HOPMBALHOMD passumud MUKpobos
JKEAYOKE B PESYANMATIE KOMOPHX YBEAUMUBAEMICA JKUPHOCME U NPOUSBOgUMEALHOCTE MoADKka Coga npegom-
BpALUBEM uamMeHeHue PH, cnocobomeyem ero yormoQuUBooMU U noMOraem None3HEM BakmepuAv xeaygka, a
mak e yeeau-usasm BpoxeHun BukapboHam HamMpuA ABAREMCH ugeanbHEn Bytpepom u obpasosaHtH0 ero PH
oveHb Bau3dok k onmumanbHEM PH xeaygka.

KABARTMA TOZU HAYVAN YEMINE UYGULANMASI

Yemi sindirme ve siitiin igine déniistiirme yetenegine sahip olan sigir ve koyun gibi hayvanlarin, besin
maddelerinin maksimum fermantasyonu ve mikrobiyal protein iiretimi icin saglikli bir rumen icermesi gerekir.
Ruminal asitlik ve pH, bu hassas organin normal calismasi icin en 6nemli faktérlerdir. Yem sindirimi icin optimal
rumen pH't 6,2 ila 6,8 arasindadir, 6'dan diigiik bir rumen pH'inda yem sindirimi azalir ve hayvanin bunu

onlemek icin siddetli asidoz olarak bilinen metabolik hastaliklar: olacakar. Bu amponlar hayvanalik eudustnsm-: 3

de yem katla maddesi olarak kullanihir.
A.Tampon, pH ve hidrojen iyonu konsantrasyonundaki degisikliklere da)f:mabllen zayif asit ve mizin bir
kombinasyonudur. Tampanlar rumen asiligini optimize eder ve béylece yemin uygun mikrobiyal ferma.l:lt:l.svouu-
na bagl olarak ortamini iyilestirir.

B. Hayvan besleme uzmanlan tarafindan yapilan sayisiz deneylere gore, diyet sodyum bikatbonat, rumen mikrobi-
yal popiilasyonunun daha iyi biiyiimesi icin kosullar saglayarak rumen mikrobiyal puptthyonunuanmsmi,.
yag ve siit firetiminin artmasina neden olacaktr. Yardimer rumen bakeerileri femmnmsynnu arnrmaya
olur Sodyum bikarbonat ideal bir tampondur ve pH't optimum rumen pH degerine yal
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PETRO TARH PARS

PREMIUM
BAKING SODA

PRODUCER

JOOSHESHIRIN PARS
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Premium baking soda producer
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6115237

Factory of Mashhad:

Sanat 11 Ave, Chenaran, Industria Town, Mashhad, IRAN

Factory of Shiraz:

Western Saderat Blv, Shiraz Special Economic Zone, Shiraz, IRAN
¥ Central Office:

Unit 7, Floor 2, No 3, Felestin 12 St, Felestin Blv, Mashhad, IRAN

WWW. FETROTARH.IR
WWW.JOOSHESHIRIN.COM
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