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We are the first 100% Plant-Based Meat Factory
in the Middle East.

Our hero ingredient, the faba bean, is at the
heart of local cuisine.

Our product range is inspired by local cuisine 
and marinated with spices like Baharat, Bezar, 

Omani Loomi, and Aleppo Pepper.

This small bean is climate-smart, healing and enriching 
the soil with nitrogen through its magical roots.

By consuming food crafted with faba bean you are 
giving back, boosting the sustainable development of

agriculture.

High-quality protein  with
essential amino  acids that 

contribute to the 
maintenance of normal
bones & muscle growth

Contains Omega 3, 6, & 9’s 
and has 0% cholesterol 

which reduces the risk of 
heart disease

Dietary fibre helps to 
maintain a healthy immune 
system and normal blood 
sugar levels, and supports 

your digestive system



Ingredients
Water, Protein (Faba, SOYA), Vegetable Oil

(Rapeseed), Lemon Juice, Chickpea, Salt, Natural 
Flavor (100% Plant-Based Chicken), Yeast Extract.

Cooking instructions
(Chilled Product)

Thaw the Thryve 100% Plant-Based Classic 
Chicken overnight in chiller. Preheat the 
Electric Fry Top to 170 C or Gas Fry Top to 

Medium Heat. Add a little oil to the fry top 
and add the chilled Thryve Classic 

Chicken. Cook for 2-4 minutes, turning 
occasionally until the core temperature 

reaches 75C.

Cooking instructions
(Frozen Product)

Preheat the Electric Fry Top to 170 C or Gas 
Fry Top to Medium Heat. Add a little oil to 

the fry top and add the frozen Thryve 
Classic Chicken. Cook for 5-7 minutes, 

turning occasionally until the core 
temperature reaches 75 C.



Ingredients
Water, Protein (Faba, Pea), Vegetable Oil (Rapeseed),

Natural Flavor (100% Plant-Based Beef), Juice and 
Juice Concentrates from Beetroot, Cherry, Carrot, 
Pear, Lemon; Spices (Garlic, Onion, Black Pepper), 

Salt, Caramelized Sugar Syrup, Tomato Puree.

Cooking instructions
(Chilled Product)

Thaw the Frozen 100% Plant-based Mince 
overnight in chiller. Preheat the Electric 

Fry Top to 170 C or Gas Fry Top to Medium 
Heat. Add a little oil to top and chilled 

Thryve Mince. Cook for 3-5 minutes, 
turning occasionally until the core 

temperature reaches 75 C.

Cooking instructions
(Frozen Product)

Preheat the Electric Fry Top to 170 C or 
Gas Fry Top to Medium Heat. Add a little oil 
to top and Frozen Thryve Mince. Cook for

5-7 minutes, turning occasionally until 
the core temperature reaches 75 C.



Cooking instructions
(Chilled Product)

Thaw the Frozen 100% Plant-based Kofta 
Balls overnight in chiller. Preheat the 

Electric Fry Top to 170 C or Gas Fry Top to 
Medium Heat. Add a little oil to top and 
chilled Thryve Kofta Balls. Cook for 4-6 
minutes, turning occasionally until the 

core temperature reaches 75 C.

Cooking instructions
(Frozen Product)

Preheat the Electric Fry Top to 170 C or Gas 
Fry Top to Medium Heat. Add a little oil to 

top and Frozen Thryve Kofta Balls. Cook for 
8-10 minutes, turning occasionally until 

the core temperature reaches 75 C.

Ingredients
Water, Protein (Faba, Pea), Vegetable Oil

(Rapeseed, Flaxseed), Herbs and Spices (Parsley, 
Mint, Baharat 7 Spices(<2%), Onion, Sumac, 

Turmeric, Garlic, Paprika), Salt, Juice and Juice 
Concentrates from Lemon, Beetroot, Cherry, 

Caramelized Sugar Syrup.



Cooking instructions
(Chilled Product)

Thaw the Frozen 100% Plant-based Shawarma 
overnight in chiller. Preheat the Electric Fry 
Top to 170 C or Gas Fry Top to Medium Heat.

Add a little oil to top and chilled Thryve 
Shawarma. Cook for 2-4 minutes, turning 
occasionally until the core temperature 

reaches 75 C.

Cooking instructions
(Frozen Product)

Preheat the Electric Fry Top to 170 C or Gas Fry 
Top to Medium Heat. Add a little oil to top 

and Frozen Thryve Shawarma. Cook for
4-6 minutes, turning occasionally until 

the core temperature reaches 75 C.

Ingredients
Water, Protein (Faba, Pea, SOYA), Vegetable Oil
(Rapeseed, Flaxseed), Chickpea, Spices (Onion, 

Paprika, Cumin, Black Pepper, Sumac, Cinnamon, 
Cardamom, Coriander, Aleppo Pepper, Cloves, 

Turmeric), Salt, Yeast Extract, Garlic, Lemon Juice.



Cooking instructions
(Chilled Product)

Thaw the Frozen 100% Plant-based Koftas 
overnight in chiller. Preheat the Electric Fry 

Top to 170 C or Gas Fry Top to Medium 
Heat. Add a little oil to top and chilled 
Thryve Koftas. Cook for 4-6 minutes, 
turning occasionally until the core 

temperature reaches 75 C.

Cooking instructions
(Frozen Product)

Preheat the Electric Fry Top to 170 C or Gas
Fry Top to Medium Heat. Add a little oil to
top and Frozen Thryve Koftas. Cook for
8-10 minutes, turning occasionally until

the core temperature reaches 75 C.

Ingredients
Water, Protein (Faba, Pea), Vegetable Oil

(Rapeseed, Flaxseed), Herbs and Spices (Parsley, 
Baharat 7 Spices, Onion, Sumac, Turmeric, Garlic, 
Paprika), Salt, Juice and Juice Concentrates from 

Lemon, Beetroot, Cherry; Caramelized Sugar Syrup.



Cooking instructions
(Chilled Product)

Thaw the Frozen 100% Plant-based 
Shish Tawook overnight in chiller. Preheat 
the Electric Fry Top to 170 C or Gas Fry Top 
to Medium Heat. Add a little oil to top and

chilled Thryve Shish Tawook. Cook for 
2-4 minutes, turning occasionally until 

the core temperature reaches 75 C.

Cooking instructions
(Frozen Product)

Preheat the Electric Fry Top to 170 C or 
Gas Fry Top to Medium Heat. Add a little oil

to top and Frozen Thryve Shish Tawook. 
Cook for 5-7 minutes, turning occasionally 

until the core temperature reaches 75 C.

Ingredients
Water, Protein (Faba, Pea, SOYA), Vegetable Oil

(Rapeseed, Flaxseed), Chickpea, Lemon Juice, Tomato 
Puree, Herbs and Spices (Paprika, Ginger, Cinnamon, 
Black Pepper, Allspice, Oregano, Cardamom, Onion, 

Omani Loomi Black Lemon), Garlic, Yeast Extract, Salt.



Cooking instructions
(Chilled Product)

Thaw the Frozen 100% Plant-based Burger  
overnight in chiller. Preheat the Electric Fry 
Top to 170 C or Gas Fry Top to Medium Heat.

Add a little oil to top and chilled Thryve  
Burger patties. Cook for 5-7 minutes,  
turning occasionally until the core 

temperature reaches 75 C.

Cooking instructions
(Frozen Product)

Preheat the Electric Fry Top to 170 C or  
Gas Fry Top to Medium Heat. Add a little oil  
to top and Frozen Thryve Burger patties.
Cook for 12-14 minutes, turning occasionally  

until the core temperature reaches 75 C.

Ingredients
Water, Protein (Faba, Pea), Vegetable Oil 

(Rapeseed, Flaxseed), Natural Flavour (100% 
Plant-Based Beef Burger), Juice and Juice

Concentrates from Beetroot, Cherry, Carrot, Pear;
Spices (Garlic, Onion, Black Pepper), Salt, Yeast 

Extract, Tomato Puree, Caramelised Sugar Syrup.



Country of origin:
United Arab Emirates

Transportation and storage requirements:

Product must be stored and shipped at
-23°C to -18°C for best quality and shelf life.

No exposure to temperature extremes above 30°F (-1°C) and
below

-20°F (-29°C)

Shelf Life:
15 months

Primary packaging: Biodegradable Freezer Bags 
w/zip, 30x40. Total weight with frozen Plant-Based meat 2 KG

Secondary packaging:
Carton box with 5 bags per carton box.

Total weight 10 kg

Practical Information:



Our Commitment to Category Creation:
By driving a transition towards healthy and 

sustainable eating in GCC

Unique and Sustainable Supply Chain:
local manufacturing, innovative and agile

Diverse Portfolio Assortment:
serving up both local and western dishes

Healthy Nutrition:
clean and balanced micro-micronutrition product

design with supporting nutritional benefits

Sustainability:
LCA driven approach to measuring and
communicating sustainability benefits

Cutting Edge Technology:
blending ancient crops with cutting edge 

technology, unlocking superior texture and 
enjoyable taste

High Focus on Quality:
Vegan, Gluten Free, Halal Certified.

BRCGS Certified

Open for Co-Creation:
we will support in curating menus, advising on 

nutrition and sustainability impact of your 
professional kitchen by integrating THRYVE™

Advantages of collaboration 
with THRYVE™



Thank you

Join the movement 

Get In Touch

Please contact :

Tarek Farag 
TFARAG@iffco.com

Mobile: +971 55 160 4032

Follow us on @wearethryve


