Brand Name: Rayan Saffron

Legal Name: Rayan Herat Saffron Producing, Processing and
Packing Company

Registered in: Ministry of Commerce and Industries
BUSINESS LICENSE #: 60857

B.L.REG #: 135358

BRAND REG #: 23621

US FDA REG #: 13286924580

EU REX #: AFREXEXPD123456873KBL

Company Information:

Rayan Herat Saffron cultivates, processes, and produces saffron. We have a great saf-

fron product and excellent services to meet your wants. We provide the optimum and
customized Saffron made for you. Rayan Herat Saffron began its business operation as a

Producer and processor of Saffron in 2019 in Herat Afghanistan. Rayan Herat Saffron Com-
pany is composed of professional, expert, and well-experienced staft. In the field of cultivating,
producing, processing, packaging, and exporting saffron to the international market. Rayan
Herat Saffron Company provides pure natural and normative saffron. Rayan Herat Saffron is fo-
cusing exclusively on high-quality and cost-effective saffron to satisfy national and international cus-
tomers. Utilizing skilled and experienced employees. Rayan Herat Saffron has been advancing at a
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tremendous pace.
Company Strategy: Purpose: To develop and improve the market of saffron with commitment and ex-
pertise by producing, processing, and packaging according to international standards and supplying
Afghan saffron to international markets at a reasonable price.

Our Mission: To continuously improve its worldwide rating among the top cultivating saffron, harvesting,

processing, trading in the international market and saffron product consulting firms, pioneer of the art quality
solutions, and provide the best professional service value regardless of project size or profitability

Our Vision: Rayan Herat Saffron is committed to the continuous improvement of its professional service,
and endeavors to provide opportunities for highly qualified professionals to apply. Their know-how towards
the development and service of society with the highest levels of professional integrity and commitment.
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Presence inthe international markets
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We are excited to be taking the necessary steps in '

expanding our global market reach, Hence Rayan

Saffron Company has already started to establish
obusiness offices In

Indonesia, Jakarta, California-USA, Sweden and

Germany, Europe, and India targeted markets.

| i T —
Afghanista USA Germany Canada SaudiArabia Indonesia Sweden Pakistan Australia India
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Description of Saffron Plant

Saffronis the most precious and expensive spice inthe world. It isa spice derived from the flower of the Satf-
fron (Crocus sativus L.) plant. The flower of this plant has three (3) stigmas and these are often collected
and dried to make the saffron spice.

The Saffron plant has a flashy bullb called corm or onion which is about 3 cm in diameter and weighs
approximately 8 g (maximum). Saffron has narrow leaves with a length of 6 — 10 cm and a width
of 2-3 mm. Saffron flower is light purple in color with red or white strips sometimes.

Uses of Saffron

The three stigmas of the saffron flower are the most important economic part of the
plant. The saffron stigma s rich inaroma and color. In dried or powdered forms, stig-
mas are commonly used as:

~ spice or coloring in food preparatior

~ materials in pharmaceutical, cosmetic, and perfume industries (snfjeT:;Z

~ dye material In textile production | ~— Stigma
Saffron’s anti-cancer effects have been studied extensively in recent years. | (End of the pestle)
Saffron leaves are also used as animal feed. Five (5) jerib of saffron produces
about 1.5 tons of leaf dry matter per year.

A petal wreath

(from petals)

(Reproductive organ)
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No. / Criteria Specifications

Pressed Super Nagin Saffron is very sensitive to moisture. Because its
stigmas are dried and only need it for fragrance so its moisture should be 8% max.

Moisture

Its coloring is red, rich and powerful. Its Color Strength is 260-310 USP.

Shape is dry, red, oval, stick, round, and thickest threads

Sizeis<2.8cm.

The pure taste of Extra Super Nagin saffron with a hint of bitterness.

It has a strong or excellent aroma with better quality and unique essence.

It is available in different packages size from 0.5 gm to 1 kg.

Cut Filament Grade A+
(Extra Super Nagin Grade A+): sy

Extra Super Nagin saffron is premium saffron composed of the thickest threads
without style. 105-115 kg of saffron flowers produce 1 kilogram of Extra Super
Nagin Saffron.
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No. / Criteria Specifications

It is very sensitive to moisture. Because its stigmas are dried and only need it

Moisture for fragrance so its moisture should be 10% makx.
2 Color / Its coloring is red, rich, and power. Its Color Strength is 250-290 USP.
3 .S‘hape / The shape is dry, red, oval, stick and round, and thicker threads
4 Size Sizeis<2cm.

5 Taste The pure taste of Super Nagin saffron with hints of bitterness

6

/ Packing It is available in different packages size from 0.5 gm to 1 kg.

Aroma / it has a strong or excellent aroma with better quality and unique essence.

Cut Filament Grade A+
(Super Nagin Grade A+):

Super Nagin Saffronis the most significant amount of Afghan-

IINE NN I I I S S S S S

istan saffron exported annually. Super Nagin Saffron is pure
saffron composed of threads without style. 105-115 kg of saf-

fron flowers produce 1 kilogram of Super Nagin saffron.

h——————————————————————————————————————————————————————————————————————#
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Cut Filament Grade B
il

Nagin Saffron is longer and thicker than common
saffron. It is pure and contains stigma without the
style. Nagin Saffron has no style & pollen and just
consists of red parts of stigma with high strength
of coloring and aroma.

Specifications

Nagin Saffron is very sensitive to moisture because its stigmas are dried and only
need it for fragrance, so its water should be under 10%.

lts coloring is red, rich and powerful (Fully Red and Deep Red). lts Color Strength
IS above 235-275 USP.

The shape is dry, red, oval, stick, elongated, raw, round, all red, and without
I:;ng:_)kennesg.

Sizeis<1.5cm. It’s a bit larger by Sargol saffron

The pure taste of saffron with hints of bitterness

It has an excellent aroma with better quality and unique essence.

It is available in different packages size from 0.5 gmto 1 kg.
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4 Filament Grade A (Pushal Grade A):| ">

RS004

Pushal Saffron contains threads with 2 -3 mm style. The pres-

ence of style (white or yellow part) gives a great fragrance and

its coloring power is about 220 to 260 USP.

@ Criteria Specifications

_ Saffron is very sensitive to moisture because its stigmas are dried and only need
Moisture it for fragrance, so its moisture should be less than 10%.

Its color Is red and yellow, and dark red color. Its red color is a lot more.

The shape Is dry, golden, oval, and round.

Saffron Sizeis 1 to2.5cm.

The pure taste of Pushal saffron is somewhat bitter.

It has a strong or excellent aroma.

It Is avallable In different packages size. Filament (Pushal): 0.5, 1, 2, 5 gm, Filament
(Pushal): 10, 20, 50, 100, 500, 1000 gm P
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Filament Grade B

(Pushal Grade B):

Pushal Saffron contains threads with 2 —
3 mm style. The presence of style (white
or yellow part) gives a great fragrance
and its coloring power is about 205 to
230 SR

Specifications

Saffron is very sensitive to moisture because its stigmas are dried and only need
it for fragrance, so its moisture should be less than 10%.

lhac) gul)
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R o
It is available in different packages size. Filament (Pushal): 0.5, 1,2, 5 gm. B i
Filament (Pushal): 10, 20, 50, 100, 500, 1000 gm

& |www.rayansaffron.af  l&d| info@rayansaffron.af




Broken (Maida)

Broken (Maida) Saffron contains broken threads with 2 — 3
mm style, including old and new crops. Coloring power is
apout 180 to 235 USP. Saffron is very sensitive to moisture.

Sroken (Maida : 100, 500, 1000 gr
1gr.=0.00220 Ib (Pound) & 1 gr. =2.204623e-5 sh cwt

--'-"-'l-l-.--
L

VWhite saffron or style, so called Konj, IS the lower whitish part
of a saffron thread. White saffron is the root of saffron threads,
which has some health benefits. white saffron contains many

properties as the nutritious substances are transterred to stig-

mas through white saffron.
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Rayan Saffron Company Export:

Rayan Herat Saffron has a worldwide presence and exports all

around the world. Our goals are to meet customers’ needs in the fast- wlhac) gul)
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est and smoothest way. Rayan Herat Saffron produces, processing, and

packs according to International standards and supplies saffron to global mar-

kets. Consistency in quality and provision of large orders are two of the vital factor

Of our success In International markets.

____________________________________________________________________________________________________

i

.« Unique characteristics of Rayan Saffron Company

e
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Providing job Processing and
Providing High opportunities for a packaging saffron
quality saffron in the large number of men according to interna-

market and women tional standards
78%

Exporting saffron High reputation in
to more than 20 international and do-

countries mestic market

FDA:

It’s been three years since our company registered in the United States of
America with US FDA REG #: 13286924580.

We often did export to our customers in the United States with FDA facilitation export

services. Our saffron products could pass FDA laboratory tests every import time in

the USA. One of our key points is that our products could give FDA lalboratory

smoothly and our US customers are delighted with our US.FDA certification.
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Rayan Herat Saffron Producing Processing and Packing Co.
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Q@@ +93728061919 | +93/84061919 | +93706061919

bxﬂ Email: iInfo@rayansaffron.af

. @)
% |@rayansaffron

9 \ Company Address: Golestan #14 road, Navin street, Enjil district, Herat-Afghanistan
Office address: Office No. 8. Saffron Plaza Market, Ameriat Square, Afghanistan, Herat.
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