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Ajwa Al Madinah Dates (MIXED)

Ajwa Al Madinah Dates (JUMBO)

Ajwa Al Madinah Dates (VIP)

Al-Bukhaari (5445) and Muslim (2047) 
narrated from Sa‘d ibn Abi Waqqaas 
that the Prophet (Pbuh) said:

Dates are filled with many vitamins and minerals that can keep us healthy, 
and seven dates a day is the perfect serving size to help our bodies main-
tain a good physical balance. Rich in fibre, antioxidants and cholesterol 
free, these sweet fruits can boost your immune system and aid in protect-
ing your body. 
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Safawi Al Madinah Dates

Mabroum Dates (Premium)

Saggi Al Madinah (Premium)

Khodari Dates (VIP)

Khodari Dates 
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Benefs of Des

Very nutritious

High in fiber 

High in disease-fighting antioxidants

May promote brain health

May promote natural labor

Dates are often associated with dessert; their natural sweetness 
and rich flavor are indeed decadent. But this nutritious fruit can 
offer some pretty impressive health benefits.
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Palesnian Medjool Des
Medjool dates are just one of hundreds of varieties of dates, but 
they’re the only one known as “the fruit of kings.” With a sweet, cara-
mel taste and chewy texture, Medjool dates  were originally eaten  by 
royalty and  thought to reduce tiredness.

Medjool dates are also an excellent source of phytonutrients, plant 
compounds that may have health benefits. Studies have shown they 
can stimulate the immune system, reduce inflammation, prevent 
DNA damage, and improve hormone regulation.

Support and stand up
wh palesne



Des Paste

Des Packaging Sizes

Dates paste is one of the healthiest food ingre-
dients on Earth. Made from 100% dates ingre-
dients, dates paste can be used as a natural 
sweetener to substitute regular, granulated 
white sugar. 

It doesn’t just add sweetness. It provides vita-
mins, minerals, fiber and carbohydrates as well. 
People who wants to avoid eating artificial 
sugar in their daily diet can add dates paste to 
their snacks and recipes.

 



Dates syrup is a natural sweetener and a natural sugar substitute that 
has the added benefit of being less processed than white sugar. 
Beyond that, it is a certainly a healthier option than granulated sugar 
which has nutritional value.

 
DatesDates syrup is more than a sweetener. It brings a unique flavor along 
with a beautiful caramel color to your table. It is delicious on pancakes, 
bread or baked goods. You can drizzle it over ice cream or swirl it into 
yogurt.

     

Des Syrup



TheThe actual pomegranate syrup is called grenadine, a sweet and tart 
bar syrup used for cocktails. Grenadine retains the red color of 
pomegranates although in many products the color is enhanced by 
red food dye. Pomegranates are a sweet fruit with a hint of tartness 
that originally grew in tropical. Pomegranate syrup is a simple con-
coction of pomegranate juice, sugar and lemon  juice.  Pomegranate  
juice  contains  antioxidants  and B vitamins that provide various 
health benefits.health benefits.

Pegrane Syrup

1 Skin Care 

                                 
Vitamin B benefits

                          
Aids Digestion 

Anticancer Potential

                                                                                                                                  
Boosts Immune System 
 
                                                          
Lower Cholesterol Level
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Snacks Product
Snacks



Dried Apricots

Dried Seedless Raisin

Dried Red Raisin

Dried Black Raisin

The benefits of dried apricots include helping manage diabetes and reducing inflammation. 
They are as nutritious as fresh apricots, minus the water content.They contain iron, fiber, po-
tassium, and vitamins A, C, and E. Moreover, they are a rich source of energy. The high fiber 
content of dried apricots plays a big role in easing constipation. They also boost your eye 
health, thanks to the presence of antioxidants like zeaxanthin and lutein.

Dried seedless raisin are easy to eat, have a delicious flavor, and are somewhat nutritious; 
hence, they would be an excellent addition to the snack drawer in your kitchen for those mo-
ments when hunger hits. In addition to not having any cholesterol or saturated fat, these 
foods are also rich in potassium, iron, fiber, and other important vitamins and minerals. Fur-
thermore, in case you were curious, they do not contain any gluten.

Red raisin are made from red-skinned, seedless, flame grapes. It is well known for its large 
size. Red or flame raisin is exceptionally sweet, firm and high in iron and dietary fiber, 
making it an excellent snacking choice. This red raisin are excellent for baking cookies, 
muffins and bread. Raisins have higher levels of antioxidants compared to other dried fruits. 
The drying process also preserves these antioxidants, promoting greater activity than in 
fresh grapes. Antioxidants prevent cell damage caused by natural factors like aging and 
lifestyle behaviors.

Black raisins have a very sugary taste and a juicy flavour. But more than satisfying your 
sweet tooth, it has immense health benefits. From reducing hair loss, eliminating impuri-
ties from blood, reducing high blood pressure to keeping anemia at bay, black raisins are 
a wonderful additon to your diet as it contains natural anti-oxidants and are rich in iron. In-
clude a handful of black raisins in your everyday breakfast for faster results.

Benefs of Snacks
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Roasted Cashewns

Roasted Almd

Roasted Pistachio

Roasted Mixed Ns

Raw Hazeln

Satisfying as a snack, a topping, or in sauces and butter, the cashew is beloved all around 
the world for its versatility and its rich flavor. Rich in protein, healthy fats, and antioxidants 
such as polyphenols, cashews offer a variety of noteworthy health benefits.In addition to 
lowering rates of LDL cholesterol, cashews may help to prevent heart disease due to their 
high magnesium content. Proper magnesium intake may reduce the risk of ischemic heart 
disease, which often occurs when the heart does not receive enough blood.

You must know that roasting almonds improves their flavor. Roasted and dusted with salt, 
this tasty snack has a great source of protein, vitamins, minerals, and all-natural goodness.   
Roasted almonds are high in nutrients and have health benefits. Scientific research shows 
the presence of Prebiotics in roasted almonds. It serves as food for the beneficial bacteria 
in the stomach connected to immunity, anti-inflammation, and mental health.

Pistachios are the seeds of the pistachio tree. Their fiber and protein can make you feel 
fuller for longer. This fiber can also have a positive effect on your gut by aiding "good" bac-
teria. They can help you manage your weight since they’re a nutritious and satisfying 
snack. This may help you eat less overall and lose weight. Some studies suggest that 
eating pistachios lowers the amount of fat and sugar (glycemic index) in your blood, as well 
as improves the flexibility and tone of your blood vessels.

Hazelnuts have a sweet flavor and can be eaten raw, roasted or ground into a paste. Hazel-
nuts have a great nutrient profile. Like other nuts, hazelnuts are rich in nutrients and have 
a high content of protein, fats, vitamins and minerals. Although they are high in calories, 
they are loaded with nutrients and healthy fats. Hazelnuts have been linked to reduced in-
flammatory markers, thanks to their high concentrations of healthy fats.

Mixed nuts include roasted cashewnuts, roasted almond, and roasted pistachio. These 
mixed nuts have mixed benefits instead of giving you not only one taste of the nuts. 



Dried Figs
Jewel-bright and sweet as honey, figs 
are the mysterious, exotic members of 
the mulberry family. When eaten fresh, 
its taste is sweet and syrupy but that 
doesn’t mean its dried form is any less 
delicious. Dried figs contain a wealth of 
fibre, rich in vitamins, minerals and an-
tioxidants,tioxidants, low in calories and have no 
fat.

150g 

250g 

500g 



Dried figs contain a high proportion 
of calcium and phosphorus and are 
healthy for our bones and tooth.The 
cells are renewed based on the vita-
mins, proteins and minerals they 
contain.Olive oil is an extremely cu-
rative food on its own. However, if 
you mix the dried figs and olive oil, 
you will see miracles.

Benefits of figs and olive oil:

Good against constipation

Good against asthma and cough

Preserves heart health

Strengthens memory

Good against Cholesterin

Strengthens dental health

Helps to lose weightHelps to lose weight
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Figs Wh Olive Oil



Olive oil is oil that has been extracted from 
olives, the fruits of the olive tree. Extra 
virgin olive oil is the least processed or re-
fined type. Extra virgin olive oil is consid-
ered to be the healthiest type of olive oil. 
It’s extracted using natural methods and 
standardized for purity and certain sensory 
qualities like taste and smell. Olive oil that 
is truly extra virgin has a distinct taste and 
is high in phenolic antioxidants, which is 
the main reason why it’s so beneficial. 

Benefits of extra virgin olive oil:
                                                                               
Contains anti-inflammatory substances      
                                          
Reduce the expression of genes and proteins     
                    
Reduced risk of various inflammatory diseases  Reduced risk of various inflammatory diseases  

Protects against heart disease  
                                                                                   
Manage blood pressure and act as antibiotic                                               
                                                                                        
Help fight Alzheimer’s disease
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Exa Vgin Olive Oil



Black Seed Oil  is produced from the black seed of the "Negella 
Sativa" plant. It is widely use in cooking, especially in spices. It is 
also widely used in medicine. 

BlackBlack Seed Oil, if practice, instead of supporting immune system, 
black seed can prevent various cancers including breast cancer, 
prostate cancer and brain cancer. At the same time, this oil can im-
prove the health of the liver, control the diabetis, high blood pres-
sure, prevent eczema, hair loss and various health problems of 
human body

Black Seed Oil



The specialty of Pure Sidr Honey is because of its Sidr trees that are preserved in 
the Hadramawt mountains. While the bees that produce honey in the Hadramawt 
mountains are the type of bees that only eat sidr pollen.

The collection of bee honey is done traditionally. Taking into account the cleanliness 
of the maintenance to maintain the quality of the honey makes bee honey from the 
country of Yemen very valuable for its quality.

OnlyOnly original honey that has not been processed without added preservatives is the 
best. The high value of Sidr honey is due to its medicinal value as well as the diffi-
culty of obtaining it. It is the most expensive honey because it is believed to have 
medicinal elements, rejuvenating elements apart from cosmetics and aphrodisiac 
qualities.

Pure Sumur Honey is the second-best grade quality of Yemini honey after Sidr. The 
texture is viscous and brownish in colour and rich with a strong taste of honey flavor. 
This high-quality acacia honey is collected by specialized bees that only eat or col-
lect nectar from sumrah flower (Acacia tortilis) that grows around the preserved 
Hadramawt valley area. This honey is harvested naturally two to three times a year, 
during the blooming season of the sumrah flower.

Sidr and Summur honey from the Hadramawt Valley is said to be the best and most 
expensive honey in the world and is in high demand from all over the world because 
it is believed to be able to cure various types of diseases.

Sidr honey and Summur honey are both mono-floral honeys where Sidr honey bees 
only suck nectar from Sidr flowers, while Summur honey bees only suck nectar from 
Summur (or samrah) flowers. It does not take nectar from other flowers, unlike po-
ly-floral honey whose bees suck nectar from different types of flowers.

In terms of quality and nutrients, mono-floral honey is better, and the amount of 
honey produced is also quite limited, making the price more expensive than other 
natural honeys. The color and aroma of honey is very dependent on the flower 
nectar that the bee eats.

Pe Si Hey &
Pe Sum Hey



Treat respiratory tract infections

Treat digestive or intestinal problems

Reduce liver problems

Reduce stomach problems and malnutrition 

Support weak immune system

Boost women’s recovery after childbirth

Benefs of 
Pe Si Hey &
Pe Sum Hey
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Rosee and Pegrane Juice

Boost heart health

Have anti-inflammatory effects

May have cancer-reducing abilities.

Maintains healthy teeth and gums                                                                                                     

Treatment of common cold                                             

Prevents constipation                                                                                                                                         

  

In the mood for a refreshing drink?  
Try this beautiful combination of sweetness, earthiness, 
and complexity of flavors in a vibrant dark-red juice.

Roselle and Pomegranate juice is a 
natural juice that combine two nutri-
tious fruits, roselle and pomegranate. 
These fruits come fresh from the farm-
ers, makes our products so fresh and 
tasty. Apart of the taste, roselle and 
pomegranate are also very nutritious 
and contains fiber, calcium, natural vi-
tamin A, B2, B8, C, magnesium, po-
tassium, energy and many more.
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Jam Products

This luxurious date jam is a healthy spread and 
amazing sugar substitute that you won’t be able 
to resist.

           Strengthens the nervous system                 Lowers cholesterol  

           Improves bone health                                  Assists in weight gain                 

                                                            

Roselle jam is made from fresh Hibiscus flowers. 
These flowers are also called Rosella flowers, Roselle 
flowers, Agua de Jamaica (Latin countries), and there 
are many other names it goes by. Apart from delicious 
taste, this jam comes with lots of benefits.

Maintains healthy teeth and gums                          Prevents constipation                        

Treatment of Common Cold                                    Traditional  medicine                                                              
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Cfecy Products
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Cfecy Products



OurOur confectionery contains a combination of dates, chocolate, and nuts. 
They are healthier sweeteners compared to sugar. Since kids have sweet 
tooth and always demand for unhealthy sweets or candy, these confec-
tionery product of us is likely to be a good choice to replace them. Apart 
of being tasty, this product supports the growth of the kids. Not only good 
for kids, these products also recommended for elderly since they contain 
natural sugar and support healthier mind.

The benefits of chocolate, dates and nuts:

Give the body a quick energy boost                                                                

Keeps hunger at bay                                                                                         

Ensuring easy bowel movement and support digestive system                                                          

Boosting the survival of helpful bacteria                                                    

May reduce stroke risk                                                                           

High in disease-fighting antioxidants

May promote brain health May promote brain health 

Benefs of Cfecy
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