Organic Bone
Broth Factory
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ABOUT THE FACTORY

- Pioneering Emirati Factory specializing in organic and healthy soups rich
in collagen, vitamins, minerals, and protein, offered to customers in an
. easy-to-drink format.

We use the best fresh organic ingredients that meet the highest quality
standards, all subject to strict supervision and periodic testing.

All our products are frozen and packaged in eco-friendly, plastic-free
cups that are microwave-safe and can be stored in the freezer for up to
six months.

What sets Bono apart is our dedication to transparency and
sustainability. We believe in full accountability, from the farms where we
source our ingredients to the final product in your kitchen. Every
ingredient we use is carefully selected to meet our strict quality
standards, and we work closely with local farmers and suppliers who
share our values of ethical farming and responsible sourcing.
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Our Vision

To be the leading provider of premium organic bone broth, inspiring a healthier lifestyle
through nourishing, sustainable, and delicious products that connect people to nature’s
bounty.

Our Mission

Providing a healthy and natural product rich in benefits to the community. We target all age
groups, and our biggest goal is to be a basic and main meal in every home.
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At Bono We Believe In
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Rich in essential amino acids
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Digestive health
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% High in protein and minerals
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Improves joint health
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BENEFITS OF OUR BORTH
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Promotes better sleep
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ain relief and muscle soreness
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& Reduces tension and stress
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- Anti-aging properties
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- Diet and Weight loss
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CUPS USED

This cup is crafted from natural, healthy
materials, making it suitable for high heat
and microwave use. It comes with all
necessary certifications, ensuring its safety
and quality. We also hold internationally
recognized certifications for the materials
used.
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Production Process
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Preparation Packaging

Our team carefully roasts the bones to We use eco-friendly packaging
enhance flavor before simmering them to preserve freshness and

in filtered water with vegetables and reduce environmental impact.

herbs.
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Cooking

Sourcing Cooking Our broth is simmered for
We source bones and ingredients a minimum of [10] hours to extract

from local farms that adhere to maximum nutrients.

sustainable, and humane practices.
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Meet Our Broth
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" Beef Bone Broth Chicken Bone Broth




Thank You

Contact Us:

@ +971569088207 -
@bonooae
Info@bonoae.com
o @bonoaee

\ﬁ www.bonoae.com
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tel:+971569088207

