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VISION

To be globally recognized as the ultimate
destination for the finest and most distinguished
Arabic sweets, while consistently upholding the
highest levels of customer satisfaction. We also
strive to expand our local branch network beyond
Jordan's borders.
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P OUR
MESSAGE

To continuously strive for excellence by applying
the highest standards and rigorous quality control,
in order to deliver a unigue and unmatched taste
of authentic Arabic sweets.
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OUR VALUES

Integrity, faimess, transparency, excellence, and continuous improvement.

y b4l We devote great care to sourcing only the finest raw materials, ensuring exceptional

" quality and a distinctive, memorable taste. Every detail matters, from selecting premium
Ingredients to choosing packaging that meets the highest international standards.

Our constant goal is to satisfy customers and delight their palates.

» We are proud to have obtained ISO9001 certification (Quality Management System)
and [SO22000 certification (Food Safety Management System) and FSSC 22000—

a testament to years of continuous effort and dedication.

» We have been granted U.S.FDA certification.

» We have obtained Halal certification.

» We have received the Superior Taste Award for five consecutive
years:2024,2023,2022,2021, and2025.
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MECHANISM
OF ACTION

Our work system and operational workflow are designed in alignment with our core
business structure, staffing levels, and the number of production lines.

All processes are continuously monitored, evaluated, and reviewed to ensure ongoing
improvement. We make certain that our infrastructure, work environment, and safety
measures fully comply with public safety standards. This commitment is further
demonstrated by our achievement of international certifications, including ISO 9001 and
ISO 22000, ensuring our customers receive products that are both safe and delicious.
Raising Awareness & Staff Training:

We believe that knowledge is the foundation of quality. That's why we enroll our team in
specialized training programs to ensure they are fully equipped to support our food
safety and quality systems. These trainings cover:

» Food Safety Concept and Potential Hazards Throughout the Production Process.

» The standards and principles of ISO 9001 and ISO 22000 and FSSC 22000.

e Understanding HACCP (Hazard Analysis and Critical Control Points) and how it
" integrates with our quality and safety practices.

» Clearly defining roles and responsibilities within each team to ensure full cooperation

and alignment with our food safety action plan.
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OUR
STAFF

Our journey of success is driven by a team of
highly qualified professionals who serve
across various locations throughout the

Kingdom including our offices, retail branches,
general administration, HR, financial departments,
and quality assurance.

At the heart of our operations are our skilled
confectionery experts and well-trained workers,
whose dedication and passion bring to life the

delicious sweets our customers love.
Believing in our responsibility towards our local
communities, we proudly run a specialized program for
training and employing individuals with special needs,
helping them become part of our growing family.

] * oo 4
VAl vl adoll vadginel o 1§upd Ul & anlil Liilay aii i
€g3-0llg Ligilio WA d Loy, 6 $looll e 2 dlgolle ian Yiyg o)
Ulong & Jloll 6)lallg «6uy il ajlg_ollg «Gololl 6jlallg (G yjlaill
6agall
UAlluguaoll loollgugralolllglall elpa o agy Uilocw)dd
Uglloc layaywill 64l 0Lglall 0)1659 0ai)1Ag 050 D111gRA)
LAnaio Laoliy ) A6y J)ai i ool Uileoino do1ad Ujga Lo Uloy]
Ul aarcluy Loo «(onlall ulaliail wgi ualaubil w agig ujail
.6uoUioJl Lilile v leja lgauny

LMt W U oy




THE PLANNING
STAGE

We begin by developing detailed work plans that define all operational processes
within the company. This includes clearly outlining the roles and responsibilities of the
team involved in implementing and maintaining certifications such as ISO 9001, ISO
22000, and HALAL.

As part of our forward-looking strategy, we are also planning to adopt additional
international certifications such — to meet the evolving requirements of global markets
and to open new export opportunities.

Our planning process also includes comprehensive administrative, safety,
maintenance, and marketing plans that support workflow development and
operational efficiency.

We actively encourage and welcome constructive suggestions and innovative ideas
that contribute to the continuous improvement of our plans and performance.
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THE
PREPARATION
STAGE

«Executing the action plan set by the company's system
administration.

«Supervising the preparation and production of sweets,
starting from selecting high-quality raw materials to ensure
that our products reach consumers with the highest possible
quality specifications and distinctive taste. Additionally,
creating administrative plans within the company, including
purchasing, safety, and maintenance plans that support
workflow development. We also embrace and adopt any
constructive ideas and suggestions within the new plans.
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OUR SERVICES

The highest quality and most delicious sweets are offered to you at the forefront of the sweets
market in Jordan. The credit, of course, goes to generations of experts in making Arab sweets
and to our qualified staff who work tirelessly to provide you with the following:

¢ Live Station Kunafa at Your Doorstep: Wherever you desire, we bring the best kunafa to life in
front of your eyes, making it a special part of your occasions. Your wish is our command.

¢ Delivery Services: Always on time, always the highest standards... it's a promise.

¢ Parties and Special Occasion Services: Your occasions are special to you, but for us, they are
our special occasions too. Whether it's weddings, birthday parties, national celebrations, or
conferences, we have everything ready for you. Our well-trained, service-oriented staff and
fully equipped vehicles, along with our delicious products, are at your service.

¢ Live Arabic Ice Cream Making :Add a touch of elegance to your event with the Live Arabic Ice
Cream Station. Enjoy a captivating live show of traditionally crafted creamy ice cream a
sensory experience that will delight your guests and leave a lasting impression..

@ Exports: We export to countries around the world.
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STAGE
CHECKING

The audit process ensures the quality and safety of the
products. To achieve this, we are recruiting an internal
audit team responsible for monitoring and evaluating
standards, operating under a pre-defined audit plan. The
audit team is tasked with preparing conformity
assessment reports, as well as corrective action reports.
These reports should be submitted to the administration
for proper and official approval.
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PRODUCT
VALIDITY

The shelf life of each product is determined
according to its main ingredients. Products
containing fresh cream or dairy typically have a
shorter expiration period, while syrup-based products
have a longer shelf life. This classification is approved
by the Jordan Standards and Metrology Organization
(JSMO), and their certification is considered an official
document that supports export, import, and
international trade procedures.
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7 OUR PRODUCTS CATEGORY:

-Luxury Arabian Varieties Sweets
-Barazek & Ghraybeh

-Maamoul

Turkish (Halgoum & Nugat)
-Frozen (Kunafa & Ice-cream)
-Bread Stick
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¥ CERTIFICATES

Necogwiion af 19 Joars " 250 conicorion

Al-Nejmah Sweets ! Ramadan
Abu Lebbeh & Soas Co ELLC
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Superior Taste Award / Belgium
for years 2021 & 2022 ,2023,2024 ,2025.
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Please don't hesitote to share your i : -
thoughts and comments with us via
our social media accounts or the

given addresses below. Your opinions
and comments are valuable for us.

SOCIAL NETWORKS
weloiallUnlgill

Instagram

@alnejmahsweets_official

@gusti_ice_cream_official
@ Facebook page

https://www facebook.com/alnejmahsweetsjo
https://www facebook.com/gustiicecreamjo

" Tik Tok
@Qalnejmahsweets_official
n Youtube
@Qalnejmahsweets_official

@ Website

www.alnejmah.com




OUR
BRANCHES
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Al Bayader Tabarbour
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