
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

Ariya Caviar Catalog of Biscuits, Cakes, 
Wafer and Chocolate 

 
Introduction (about Ariya Caviar): 
 
 
Our History 
 
ARIYA CAVIAR Company started 70 years ago in the Sea Food segment in just one city (mostly local) and now expanded to 
many countries and also working with private label too. ARIYA CAVIAR Company remains these much years in this industry 
due to its sustainable supply with premium quality. Its international and private company. You can rely on ARIYA CAVIAR 
for the sustainable supply for Caviar, shrimps, Sea Food and Saffron, all in high quantity and stunning quality 
 
 
Extraordinary Experiences  
 
We would love to our re-seller and distributor have the maximum profit in their own countries. We give them Technics, 
strategies and best business solutions to achieve best ROI specially when they work with ARIYA CAVIAR (us). We also do 
private label / white label. 
 
Ariya Caviar looks at the business as the long term for all of our customers. We care a lot about our customers and the 
world with the huge production of sturgeon fish and caviar in our network which is in danger of extinction before. Also 
always in our profit we put good part for charities (abroad Education for Elites) 
 
 
SMART TARDING 
  
NOW IT'S TIME FOR ACTION AND LITTLE RISK TO ACHIEVE YOUR BEST ROI POSSIBLE. STUDIES WITHOUT ACTION AND TRADE 
ALL ARE MEANINGLESS. WE WILL SUPPORT OUR GOOD CUSTOMERS FOR EVER WITH OUR SMART AND SUSTAINBLE QUALITY 
SUPPLY. IT'S TIME FOR SMART IMPORT AND EXPORT TO HAVE BETTER WORLD AND EXCELLENT ROI. DO IT NOW! 
 
 
OUR COMPANY ARIYA CAVIAR IS CONSTANTLY EVOLVING AND GROWING. WE PROVIDE WIDE RANGE OF SERVICES AND 
PRODUCTS. OUR MISSION IS TO PROVIDE BEST SOLUTION THAT HELPS EVERYONE SPECIALLY MERCHANTS AND 
DISTRIBUTORS. IF YOU WANT TO CONTACT US, PLEASE FILL THE CONTACT FORM ON OUR WEBSITE. YOU WILL FIND THE 
LATEST INFORMATION ABOUT US ON THIS PAGE. 
  
 
IN ARIYA CAVIAR, TRADING/DEALING WITH CRYPTOCURRECNY (BITCOIN), MODERN PAYMENTS AND USUALLY BARTERING 
ALL ARE POSSIBLE. 
START YOUR NEW AMAZING EXPRIENCE NOW!!... This is the catalog of Ariya Caviar Company, Product: Biscuits, Cakes, 
Wafer and Chocolate, all directly supply and produced in our big powerful network with premium quality. 
 
 
 
 
 
 
 
 
 
 



 

Product Specification 
 

Ingredients biscuits: 
 

wheat flour, sugar, hydrogenated vegetable oil, cocoa powder, invert syrup, glucose, malt 
extract, milk powder, ammonium bicarbonate(e503), sodium bicarbonate (e500), salt, vanillin, 
soya lecithin(e322), enzyme protease, water. 

 
Biscuits: 
 
Biscuit is a delicious meal that has a high variety. Biscuits come in different sizes and tastes, 
sometimes you can eat it as a breakfast with milk or chocolate milk. 
Biscuits like cookies and cakes are made of flour with milk and sugar or loaf powder, butter with 
different recipes, it can be served by tea or as a snack in work. 
 
Biscuit is a word added to the English language in the 14 century, in time it expanded in other 
languages with the synonym words. This word comes from French, which made is from two words "bis" 
and "coctus" which means double cooked. As we continue we will examine how this word appeared 
and its place in other languages. 
Meaning of biscuit: 
 
Finding the origin of a word in the lexicon is easy, when we search in the oxford lexicon for "biscuit" 
meaning, at first we see two explanations, what is called biscuit in British and what it applied in 
America. 
 
They know themselves as stylists and have special traditions in serving biscuits with tea. Even the 
special biscuits that get served for the queen and we know them as biscotti, have their own taste and 
world. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

Wafer: 
 
The wafer is a very thin, crispy, sweet, and dry kind of biscuit. These biscuits have much use, but what 
is common is a specific wafer product. Means a small kind of cookie that sandwich layers of cream in 
wafers plates. Wafers are being used to decor ice cream. As the matter of fact, a cone that is used in 
cone ice creams and sandwich ice creams is one of the wafer kinds. Wafer's surface is mostly reticular, 
something like a waffle. 
 
 
The first reason to make wafers was to have a new snack to use with their evening tea or coffee. For 
example French's to have a better taste wafer in medieval, so they start to use honey instead of sugar, 
or using different oils and changing their amount, made wafers more crispy so children would like these 
tasty snacks even more. Christians from the east of Europe made wafers for Christmas in the shape of 
boys and mothers. White square wafers are known as Christmas wafers.in medieval and the beginning 
of renascence, wafers were an inseparable part of official parties and assemblies. But the wafers that 
we talked about and the one now are a little different. 
 
 
For baking wafers in past centuries, there was a special tool like pincers. This device is made of two 
long handles that had small round plates attached to it. These plates have been hinged at the bottom of 
each other, infect they acted as a case for the wafer. They would spread the paste between these 
plates and push them against each other, then hold them on fire with handless. 
There is no specific genesis point for the wafer. But its first manifestation was in the streets of Paris in 
the 14th century. Italians and duchess have some of the oldest wafers. In Italy, they called it pizzelle, 
which means round and flat. Pizzelles were mostly decor with historian and family shapes. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

Products: 
 

Product Number 1- ARIYA CAVIAR Peanut Butter 
Chocolate (238 gr.) 
 

 



 

 

 
 
 
 
 

 



 

Product Number 2- ARIYA CAVIAR Chocolate Mini Cookies (63.8 
gr) 
 

 
 
 



 

 
Products Number 3- ARIYA CAVIAR COCOA Wafer (164gr) 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 
Products Number 4- ARIYA CAVIAR Orange Chocolate Circle Biscuits 
(170gr.) 
 

 
 
 



 

 
Products Number 5- ARIYA CAVIAR Coconut chocolate Circle Biscuits 
(160gr.) 
 

 
 
 



 

 
Products Number 6- ARIYA CAVIAR Simple Ring Biscuits (200gr) 
 

 



 

 

 
 

Certifications of Ariya Caviar: 
 
 
 
 
 
 

CONTACT: 
 

Email: info@AriyaCaviar.com 
 

Tel: +1-732-934-6948 
 

Mob (Only WhatsApp): +971-58-923-7882 
 

www.AriyaCaviar.com 
 

 


