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FOODSERVICE

Let us help you bring your unique vision to market
) OEM v with our PRIVATE LABEL solutions. &
WHITE

PRIVATELABEL « WE BUILD YOUR BRAND;

YOU BUILD YOUR BUSINESS!

®
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we're passionate about connecting the world to the sweetness of

TONNES OF DATE SUGAR
dates. With a portfolio of natural, healthy, and delicious date-based
products, we're proud to serve a diverse range of customers across ! 1200
85+ countries worldwide. TONNES OF GOLDEN DATE SYRUP
Our commitment to quality and sustainability ensures that every 25m
product that bears the Mimhana Food label meets the highest TORRES OF, DARK DATE SYRUP
standards of excellence. From our carefully selected date varieties 1 500
o our rigorous testing and quality control processes, we're dedicated A e Y
to providing the best possible ingredients for bakers, confectioners,
and health-conscious consumers alike. 800
TONNES OF DATE PASTE
B HGHIN  IDEALFOR o UoE ATERNATIVE THOUSAND LITERS OF DATE DRINK

AND RAW / PRESERVA“VES ENERGY



OALEISUGARS

DESCRIBTION:
Date sugar is a natural sweetener made from dried
(Zahedi) dates, offering a rich and caramel-like flavor ,7_ - i s

) profile. 1t's a wholesome alternative to refined sugars,

9? perfect for those seeking a natural and unprocessed

sweetening options.

FEATURES:
Made from 100 % dried Z2ahedi dates with no additives
®© Rich in essential nutrients like fiber, vitamins, and minerals
) - Low moisture content: 4.5% to S %

]

- Versatile for use in baking, cooking, and beverages

-Our Date Sugar can be a direct substitute for
cane sugar in the production of all foods,

offering a rich flavor and a natural

alternative to refined sugars.




DATLEISUGARE

BENEFITS:
- Lower glycemic index, making it a good
option for people with diabetes or blood
sugar concerns

- Natural, caramel-like flavor that's

perfect for baking and cooking )
- Rich in antioxidants and other nutrients
like potassium and fiber
- Can be used as a 1:1 substitute for white
and brown sugar in recipes

- Has a more complex flavor profile than

other types of sugar, making it a great

option for adding depth and richness to

recipes.

TEXTURE
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DESCRIBTION:
Golden Date Syrup is a natural product that is completely
transparent and light yellow in appearance. 1t is
extracted and concentrated during the clarification and
extraction process, making it one of the most valuable e
date products. Golden Date Syrup is a suitable alternative
¢ 4 to sugar, honey, maple syrup, or agave. for both
household and industrial uses as it retains its beneficial

compounds and properties when used in hot liquids. For

i 2N
@ example, it can be used to sweeten beverages, make =
‘b pastries, cakes, ice cream, jams, and various syrups. Il //7/7

The properties of golden date syrup include
being a completely natural product. Due to
the presence of fructose sugar, it has a low
glycemic index, making it highly suitable for

dietary regimes
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DESCRIBTION:

Dark date syrup, also known as date molasses, is a

delicious and versatile sweetener made from the A ®
=)
{4 concentrated juice of dates. 1t offers a rich, caramel- U

¥ like flavor with a hint of fruity sweetness that can

enhance a wide range of dishes.
Date syrup is made by cooking down fresh dates until

they break down into a thick, syrupy consistency. No

additional sugars or additives are needed, making it a

& natural and wholesome alternative to refined sugars.

USES:

-Drizzle over pancakes, waffles, or yogurt
for a sweet touch
-Use as a natural sweetener in baking
recipes

Mix into marinades or dressings for a i

unique flavor twist

-Stir into coffee, tea, or smoothies for

TEXTURE

added sweetness




BAKED GOODS
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DESCRIBTION:

Date seed coffee by Mimhanafood is a caffeine-free
beverage made from carefully selected date seeds.
> %‘ The production process is meticulous and time-
consuming, ensuring a high-quality final product. The

e |
L date seeds are first sorted and cleaned to eliminate

any impurities, then undergo multi-stage processing
involving oil extraction, drying, grinding, and
v powdering to produce our date seed coffee with an

exceptional texture.

ADVANTAGES:

-100 % natural, free from any additives

or preservatives.

[IATE SEED a; ™. _A rich aroma and exquisite taste,
G U FFE E * identical to traditional coffee.
me mee [‘,augmg [:uﬂgg] -A very competitive price compared to

regular coffee available in the market.

-Available in fine grinds and espresso

lf)g 9rinds (for espresso machines)
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BENEFITS:

1. Our date coffee is a healthy and nutritious drink that boasts
significant levels of phosphorus, zinc, magnesium, iron, and

potassium. Some people believe that date seed have even more

‘ impressive properties than the fruit itself. ""‘.‘I "'_' [
_. At b

v
v 4 /

[ }Z / 2. Date coffee has a similar taste to other non-acidic coffees,
='_fy_===e;,rovidin9 energy and strength without the caffeine and gluten found in
. ' traditional coffee.

3. Our date coffee is rich in vitamins, minerals, antioxXidants, and

Polyphenols.

4. Thanks to its antioXidant properties, date seed coffee is effective
in strengthening the immune system and reducing energy levels, making

it a natural energy booster without caffeine.

-

S. In addition to its other benefits, date seed coffee has been shown to ?/j a
help lower blood pressure, improve digestive health, and protect the v

body and kidneys. g,.

6. Date coffee can also aid in weight loss, making it an excellent choice

for those seeking a natural treatment for weight loss.
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DESCRIBTION:

Date paste is a semi-solid composition made from high-quality dates,
specifically from varieties such as Kabkab, Shahani or other Iranian dates.
1t's a natural, 100 % free-from-pits and calyxes, non-GMO product with a

soft, fully homogenized texture. The color of date paste can vary

depending on its processing level, ranging from a light brown color for raw

] date paste to a dark brown color for treated date paste. The moisture ®
L]
o content is adjustable between 14-22 % to meet customer demands and d
variety requirements. b,—g /
un

USAGES:

1. Healthy Snacks: Many manufacturers are using date paste to create delicious and
nutritious snack bars, energy bars, and granola bars. 1t's a great binding agent and
provides a natural sweetness that's perfect for healthy living.
2. Baked Goods and Treats: Date paste is a staple in many bakeries, adding natural
& « sweetness and moisture to breads, muffins, cakes, and cookies. It is also used to create

® delicious candies, chocolates, and other confectionery items.

3. Dairy Delights: Date paste is a great addition to ice creams, frozen
yogurts, and dairy-based desserts, adding sweetness and depth of
flavor. It's a game-changer for anyone looking to create unique and
4. Savory Creations: In the savory category, date paste is used to
create complex and flavorful sauces and dressings. 1t adds a natural
sweetness and depth of flavor that's perfect for elevating any dlish.
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DESCRIBTION:

Our Date Drink is a naturally fermented carbonated beverage, |
free from added sugars and artificial colors. The carbonation is §
result of natural microbial fermentation, providing health
benefits.
To produce this healthy beverage, we source the highest quality
dates. The probiotics formed during fermentation act as natural
preservatives, ensuring the longevity of the drink without the
need for added sugars or artificial preservatives. Therefore, our
Date Drink is suitable for individuals of all ages and physical
conditions. As dates are a natural sweetener, our drink is
recommended for those following a diet or engaged in physical J 2
activities, as it provides a natural energy boost.
This non-alcoholic carbonated beverage is a great choice
for a boost of energy, antioxidants, and fiber. 1t's
packed with natural sugars like glucose, sucrose,
fructose, along with essential minerals such as riboflavin,
niacin, calcium, magnesium, phosphorus, iron, copper,

potassium, and vitamins A, Bl, B2, B3, BS, B¢, C, D, K.
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?Qq Fermented coffee and date drinks offer a

nutritious and beneficial combination for ‘\
human health. The fermentation process
of coffee increases antioxidants and
reduces harmful acids, which helps
improve digestive health and reduce
inflammation. Dates, rich in minerals like
iron, potassium, and magnesium, support
immune function and improve
cardiovascular health. This drink, with the g ’
energizing effect of caffeine and the
natural sweetness of dates, boosts energy
levels and serves as a healthier

alternative to artificial energy and sugary

drinks.
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When you take the first sip of this naturally carbonated \
Qqq fermented coffee, it feels like entering another world; a /\\
pure sensation of deep and complex flavors dancing on your \
tongue, with gentle bubbles delivering raw energy to your \
veins. This drink is more than just an ordinary coffee; it'sa
vibrant and exhilarating experience, like a mountain breeze
carrying the freshness and vitality of nature. Each sip takes
you on a journey to the depths of tropical forests and the
v heart of coffee plantations, where life shines at its peak.
Fermented coffee and date drinks offer a nutritious and
beneficial combination for human health. The fermentation o. 2
Process of coffee increases antioXidants and reduces
harmful acids, which helps improve digestive health and
reduce inflammation. Dates, rich in minerals like iron,
potassium, and magnesium, support immune function and
improve cardiovascular health.
This drink, with the energizing effect of caffeine and the
natural sweetness of dates, boosts energy levels and serves
as a healthier alternative to artificial energy and sugary

drinks.
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When you take the first sip of this naturally carbonated \
?Qq fermented coffee, it feels like entering another world; a /\\
pure sensation of deep and complex flavors dancing on your

5]

tongue, with gentle bubbles delivering raw energy to your

p

—

veins. This drink is more than just an ordinary coffee; it'sa

v

vibrant and exhilarating experience, like a mountain breeze
carrying the freshness and vitality of nature. Each sip takes
you on a journey to the depths of tropical forests and the
heart of coffee plantations, where life shines at its peak.
Fermented coffee and date drinks offer a nutritious and
beneficial combination for human health. The fermentation
process of coffee increases antioxidants and reduces

harmful acids, which helps improve digestive health and

O e
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reduce inflammation. Dates, rich in minerals like iron,
potassium, and magnesium, support immune function and .
improve cardiovascular health. \\*SKJ
This drink, with the energizing effect of caffeine and the -
natural sweetness of dates, boosts energy levels and serves
as a healthier alternative to artificial energy and sugary

drinks.
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WWW.MIMHANAFOOD.COM
INFO @ MIMHANAFOOD.COM e
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