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Introduction

B Paorsia Steel Co. is a leading industrial company in Iran with some activities engaged
in consulting, designing, providing, manufacturing and installing of commercial kitchen
equipment and self-services. Thanks to the advent of the new technology and regarding
the customer need, we have achieved some goals since four decades. Based on this
fundamental, the company activities are divided into five outstanding division.

B Consulting and deslgn

Conceming with regard to the design and equipment layout as well as the accurate
selection of tools as an Important and vital basa for Increasing qualliative and quantitative
sfficlency of kitchen, this company has utlllzed some speclallst and axperianced englnesis
in ordar to provide the necassary diverss maps with high standard level after visiting and
checking the place and giving a consultation and proper solution in which it comply with all
principles related to different area (warehouse, cold rooms, preparation, cooking, washing
dishes and etc.) based on the menu and capacity.

It is needed to say the layout map is for the purpose of specifying the device location and
performance process. Map of the facilities consist of the location and capacity of water, gas
and wastage pipes as well as water supply network. Additionally, it involves the electrical
map, consumption and power of equipment by mentioning the port place.

Esteemed costumers have this chance fo predict the end of work, before starling the
kitchen to be equipped with the material based on tha maps. They can also become familiar
with new equipment function and application In the world.

B Production

Thank to more than 38 years’ experiances in the fisld of producing and employing the
advanced devices and machinery, this company has lnown as one of the biggest and
oldest producers concaming this indusiry in Iran. Moraover, we try to producs our products
eccording to domeslic and international standard and meet customer satisfaction by taking
part in the various domestic and international exhibitions and using some European experi-
ences in order to provide ourselves with the variety of high quality raw materials. For the
next step, we are also determined to export all goods to the other countries.

B Commerclal department

This department has underiaken to cooperate with some prominent companies around the
world amid at finding more experiencas for the process of the production and also we do
struggle to Import the goods with kean price for the customar's satisfaction and also draw
thelr attention toward our customer’s servics.

Persia steal co. is as reprasentative of some famous brands such as MICKO, RATIONAL,
ROBOT COUPE, MORETTI, DICK, PUJADAS, ARAVEN and stc. Meanwhils, this company
has an ability to import based on the customer orders.

B Centiral office and permanent exhibition

This department is respongible to hold a permanent show room in one of the biggest show
room in Iran and causes to provide a chance for the customers to visit some domestic produc-
tions and foreign products belongs to different brands. On the other hand, the customers
become familiar with the device and device application owing to have the best choice.

B Kitchen and live cooking

Parsia stesl company set up a live cooking kitchen in order to introduce their products and
train the customar who ars Interested to make a cooking. Moreover, we struggle to hold some
training classas In group or private In order that the customers become famlllar with the
manner of cooking and device application as well as manufacturing and importing equipment.
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