CARNIVORE

the meal lovens

CHOOSE QUALITY,

CHOOSE CARNIVORE,

SERVING YOU LUITH THE COMPLETE
RANGE OF READY TO COOK,

READY TO EAT & RALU MEAT PRODUCTS.



About Company
CARNIVORE- % meat lovere

we, D. S. Enterprises was established in 2010 and devotedly engaged in processed meat sector
as a quality centric company of an extensive array of Ready to Cook, Ready to Eat & Raw Meat
Products. As a licensed Manufacturer, Wholesaler/Distributor, Supplier and Trader,We are
certified as ISO 22000:2005, HALAL, HACCP, under brand name “Carnivore-the meat lovers.”

Carnivore-the meat lovers, has been a successful product brand in India.
The company's product has grown in sales each year, for the past three years, and is now
available in multiple store outlets all over India.

The company has been effortlessly meeting the demands of market with its hi-tech machinery,
which ensures consistent quality products batch after batch.

Only the best quality raw is processed using the most modern and hygienic processing facilities,
from our modern state of art facilities, we supply our ready to eat delicacies to our clients all
over India.

The core of this success has been our belief in developing strong customer relationships
through a partnership approach.

We pride ourselves in our dedication to innovation, brand management, consumer focus and an
unwavering commitment to food safety.

Acutely aware of the changing market requirements, we continue to supply consumers with
premium quality products at competitive prices.



Company Locations and Facilities

Currently we have one location in food park industrial CARNIVORE
area, Haryana Rai, away from any environmental | = e maat nmen
polluted areas with an installed capacity of 30 tonnes I I CKEN & MUTTORA SHACKS
per month.

It includes the production area, offices, and warehouse " - (l)ellcwm
area. We are currently looking into plans to increase the :

size of the warehouse by adding a location. N - H EA DY
LABORATORY s ]'0 E A'I'
For in house verification we have put across

a modern lab where in all ingredients & H E A DY
final products are tested on the various -

parameters before the products gets ready 'I'U GOOIU

for the market

« 100% premium quadity § hygiens «




Quality:

Our products are the
highest quality, natural and
use only the finest, most
authentic ingredients and
follows quality standards,
from sourcing ingredients
to processing and packing.

Innovative:

Our products have always
been in the forefront of the
health and nutrition wave.
Innovative products, state of
the art manufacturing, quality
assurance and industry
expertise are the bases for
our past and future
successes.

Integrity:

Our customers depend on
the quality of our
products. Our commitment
to the highest standard is
the foundation of our
customers trust in
Carnivore. We stand
behind our products, our
service and our word.

Hi- Tech :

We use the latest
technology to preserve the
quality and freshness of
food.



AN

Increase
sales
significantly
over the
next three
years.

Our Objectives
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Improve gross
margin % over
the current
product line
and maintain
that level.

Add products
and services to
meet market
demand, again
at high

gross margin.
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To increase the
efficiency of our
production by
10% a year.
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0 Delivering high quality products that
set themselves apart from the others
In taste and value.

Providing service, support, and a
better than average margin to our
dealers.

Our Key to Success

e Increase gross margin %.

Bring new products into the mix
to increase sales volume.




Our Products
CARNIVORE- e weat touers

» SEEKH KABABS (12 FLAVOURS )

* REGULAR

« LIME PUDINA

* MALAI & CHEESE

- KHAS KHAS
° NAWABI
« PUNJABI
All Variety Available
°* LAHORI

E Lime Pudina ~~ Achar,
- AACHARI Y- 4 4 )8 Malai & Cheese,  Hot Garlc
" Khos Khas, ~~ Onion,
Nawabi Angaro/spi, <
- ONION N 4 Punjab, Pahodi
Lk Lime Pudina (Regulor

* HOT GARLIC

* ANGARA/SPICY

* PAHADI



INDIAN KITHHEN/ MUTTON & CHICKEN

= Seekh kebab

- Loly pop

- Magic Wings

- Roasted Breast
o Tikka

-~ Shammi Kebab

More Flavours CARIVORE |

: Variety L -_—
Chicken  BRES==Y Smoked =

Malai Tikka = i Chicken Breast
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the meat lovens

More Flavours
Variety
Mutton

Shami Kabab




Sausages
PLAIN, MASALA, BLACKPEPPER & COCKTAIL

CARNIVORE

the meat lovend

All Variety Available
Plain, BBQ Garlic,
Masala,  Black Pepper




CHICKEN SALAMI

Plain  Black pepper Spice Herb Olive Jalapeno

CARNIVORE ’ ) CARN[VORE N RS
the meat lovers \ o : meat lover “ KE 6E it s |
. CH AMIROLLT =2

sA\.AM‘ Sk

g1 TASTE QUICKT

EST ING

All Variety Available
All Variety Available & Spicy, Herb,
Spicy, Herb, : § Ry Plain, Jalapenos,

Plain, Jalapenos, Olive, Black Pepper,
Olive, Black Pepper, >




PROCESSED MEAT FOOD CHICKEN

CARNIVORE- % meat lovers

o Ham

o Sausages

o Salami

o Frankfurter

~ Smoked Breast

: Flavol . "1:“ More Flavours NTVOR More Flavours
</ MOI‘tedeHa « , | Variety | == Variety

Chicken e Smoked pp— Mton
Malai Tikka  [iEEs: Chicken Breast 'f Shami Kabab
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Step By Step

CARNIVORE- #¢ meat lovers

Raw material Processing




Our Clients

CARNIVORE- #e weat lovers

The company is in the fast lane of growth & offers the same

to its business associates. HyperCITY il

Something Fr&sﬁ every day

w FOOD FASH

~ BIGBAZAR

» India Beautifi

* Hypercity,
* Walmart,

* Big Bazaar,
* Spencer,

e Grofers,

* Big Basket,

* Highly reputed catering and including retail segment with
A+ counter
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Supply Pie Chart
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64%

Hospitality Modern Trade

08%

Retail sector Distributors
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