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Are your customers looking for
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a Halal-certified, dependable
supplier who is always on the track
of the world’s latest food trends?
Are you looking for a successful
start in the Halal-Market?

The quickly growing Halal-Market
with a worldwide consumption of
over 632 billion USD each year,
offers producers of meat products
great opportunities.
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= Dry spices and additives certified
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= Own Halal-Production hall

m Special Halal-Machines

m 100% Halal-Quality control

= Fxtensive Halal-Know-how

Take advantage of INDASIA’s product
know-how and enjoy the henefits

of our professional service and
consulting expertise and meet us at
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