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W H O  W E  A R E

From Egyptian soil,

to the world's table.

Larkspur Export is an Egyptian agricultural export house
bringing together three specialist brands under one roof:
Deyafa for premium dates, dried herbs and botanicals;
Zaytoura for cold-pressed olive oil and specialty oils;
and Honey Bear for natural Egyptian honey. From the
Mediterranean groves of Matrouh to the palm oases of
Siwa and the sun-rich fields of Upper Egypt, we work at
origin — selecting, processing and packing at source to
keep full control of quality and traceability.

Egypt's unique geography — the Nile Delta and Valley,
desert oases and 3,000 hours of annual sunshine —
produces some of the world's most intensely aromatic

herbs, the finest chamomile and hibiscus, and dates
prized across every continent. Our role is to deliver that
quality to international buyers with the consistency,
documentation and food-safety discipline that modern
retail and wholesale markets demand.

We serve importers, distributors, food manufacturers
and retail chains, and offer full private-label
programmes across all three brands. Every product in
this catalogue is offered in bulk for export — from mixed
pallets to full container loads — and every shipment
leaves Egypt with complete export documentation and
lot-level traceability back to the farm.

3
H O U S E  B R A N D S

17
P R O D U C T  L I N E S

6+
G R O W I N G  R E G I O N S

100%
E G Y P T I A N  O R I G I N

W H Y  P A R T N E R  W I T H  L A R K S P U R

✓  Direct-from-origin sourcing and processing ✓  Lot-level traceability & certificates of analysis

✓  Codex / EU-aligned product specifications ✓  Flexible packing — bulk, food-service & retail

✓  Private label & OEM programmes ✓  Responsive export team, EN / AR

L A R K S P U R  E X P O R T  ·  E G Y P T P A G E  0 2
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P O R T F O L I O

Our Brands

ضيفه
D E Y A F A

D A T E S  &  N A T U R A L  F O O D S  O F  E G Y P T

Deyafa ضيفه
D A T E S  ·  D R I E D  H E R B S  ·  B O T A N I C A L S

Named for the Arabic tradition of hospitality, Deyafa is our flagship brand
for the fruits of the Egyptian oasis and field: premium table dates from
Siwa and Bahariya, and sun-dried herbs, seeds and flowers from the
Delta and Upper Egypt. Offered in retail, food-service and bulk industrial
formats.

Z A Y T O U R A

Zaytoura زيتورة
E X T R A  V I R G I N  O L I V E  O I L

Pure Mediterranean essence. Zaytoura brings cold-pressed extra virgin
olive oil from the coastal groves of Matrouh — harvested early, pressed
within hours, and bottled at origin in dark glass to protect its fresh,
peppery character.

H O N E Y  B E A R

Honey Bear
N A T U R A L  E G Y P T I A N  H O N E Y

100% natural, raw-filtered Egyptian honey in the brand's signature bear
bottle: delicate clover honey from the Delta's berseem fields, fragrant
citrus-blossom honey from the orchard belts, and rare dark Sidr honey —
plus traditional Egyptian sugarcane molasses.E S T .  1 9 9 7
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Q U A L I T Y  A S S U R A N C E

Quality is a system,

not an inspection.

01
A T  T H E  F A R M

Contracted growers in defined regions; harvest timed to
peak maturity; field-level lot identification from the first
crate.

02
I N T A K E  &  S O R T I N G

Raw material inspected against specification on arrival:
moisture, purity, defects, colour and aroma. Non-
conforming lots rejected at the gate.

03
P R O C E S S I N G  &  P A C K I N G

Cleaning, grading, cutting and packing under
documented hygiene procedures with metal detection
and final QC sampling on every lot.

04
D O C U M E N T A T I O N  &  S H I P P I N G

Pre-shipment inspection, certificate of analysis,
phytosanitary and health certificates, certificate of
origin — container sealed and photo-documented.

S T A N D A R D S  O U R  S P E C I F I C A T I O N S  A R E  W R I T T E N  A G A I N S T

Codex CXS 143-1985 (Dates) Codex CXS 12-1981 (Honey) EU Directive 2001/110/EC IOC / EU 2568/91 (Olive Oil)

EU 2023/915 (Contaminants) ISO 22000-aligned QMS

C E R T I F I C A T I O N S

Organic (EU / USDA-NOP), ISO 22000, HACCP and Global G.A.P.-certified supply available on request per product line and
volume. Certificates of analysis from independent accredited laboratories accompany every export lot.

Buyers' own specifications and analysis panels are welcomed — we pack against customer spec sheets on request.

L A R K S P U R  E X P O R T  ·  E G Y P T P A G E  0 5



Z A Y T O U R A
زيتورة
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E X T R A  V I R G I N  O L I V E  O I L
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P U R E  M E D I T E R R A N E A N  E S S E N C E



Z A Y T O U R A  ·  O L I V E  O I L

Extra Virgin Olive Oil
Olea europaea — cold-pressed, first extraction

750 ml dark glass — front & back — flagship retail
format

Grown in the Mediterranean coastal groves of Matrouh Governorate, our
olives are harvested early and cold-pressed within hours of picking. The
result is a true extra virgin oil — green-gold, fresh and peppery, with the
low acidity and clean sensory profile that defines the top grade of the
International Olive Council classification.

P R O D U C T  S P E C I F I C A T I O N

Origin Matrouh, Egypt — single origin

Category Extra Virgin (IOC / EU Reg. 2568/91)

Extraction Cold-pressed, first mechanical extraction ≤ 27 °C

Free acidity ≤ 0.8 g / 100 g (as oleic acid)

Peroxide value ≤ 20 meq O₂ / kg

UV absorbency K232 ≤ 2.50 · K270 ≤ 0.22 · ΔK ≤ 0.01

Sensory Median defect = 0; median fruitiness > 0

Harvest October – January

Shelf life 24 months in dark glass / tin, unopened

HS code 1509.20

P A C K I N G  O P T I O N S

250 / 500 / 750 ml dark glass 1 L PET squeeze 3 L & 5 L tins

190 kg drums Flexitank bulk

12 × 750 ml (≈ 13 kg) ≈ 1,050 cartons
palletized*

Cool, dark, below 25
°C

Available — all
formats

* Indicative palletized loading; exact count depends on pallet pattern and destination regulations.

R E T A I L  C A R T O N 2 0 - F T  C O N T A I N E R S T O R A G E P R I V A T E  L A B E L

Z A Y T O U R A  ·  E X T R A  V I R G I N  O L I V E  O I L P A G E  0 7



H O N E Y  B E A R

Section 02

E S T .  1 9 9 7  ·  1 0 0 %  N A T U R A L  E G Y P T I A N  H O N E Y
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H O N E Y  B E A R  ·  N A T U R A L  H O N E Y

Clover Honey & Citrus Blossom Honey
Trifolium alexandrinum · Citrus spp. — monofloral honeys of the Nile Delta

Clover Honey

From the berseem (Egyptian clover)
fields of the Nile Delta — the
country's classic table honey. Light
amber, delicately floral and smooth,
with a fine, creamy crystallization.
The everyday honey of the Egyptian
household.

S P E C I F I C A T I O N  —  C L O V E R

Floral source Trifolium alexandrinum (berseem
clover)

Region / season Nile Delta · March – June

Colour Light amber (Pfund ≈ 50 – 85 mm)

Moisture ≤ 20 % (typical 16 – 18.5 %)

HMF ≤ 40 mg / kg

Diastase ≥ 8 Schade units

Sucrose ≤ 5 g / 100 g

F + G (invert
sugars)

≥ 60 g / 100 g

Citrus Blossom Honey

Gathered when the orange and
mandarin orchards of the Delta and
Ismailia flower in spring. Pale gold,
slow to crystallize, with an
unmistakable orange-blossom
aroma — a premium single-origin
varietal.

S P E C I F I C A T I O N  —  C I T R U S  B L O S S O M

Floral source Citrus spp. (orange, mandarin)

Region / season Delta & Ismailia citrus belt · March –
April

Colour Extra light to light amber

Moisture ≤ 20 % (typical 16 – 18.5 %)

HMF ≤ 40 mg / kg

Diastase ≥ 8 Schade units

Sucrose ≤ 10 g / 100 g (Codex citrus exception)

F + G (invert
sugars)

≥ 60 g / 100 g

500 g bear bottle ·
250 g / 1 kg jars

12 × 500 g 25 kg pails · 290 kg
drums

0409.00

All honeys are offered in bulk for export — 25 kg pails and 290 kg drums — alongside retail formats. 100 % pure natural honey: raw-filtered, never blended,
no added sugars. Compliant with Codex CXS 12-1981 and EU Directive 2001/110/EC; single-origin traceability documentation supplied in line with EU Directive
2024/1438 origin-labelling requirements.

R E T A I L C A R T O N B U L K H S  C O D E

H O N E Y  B E A R  ·  N A T U R A L  E G Y P T I A N  H O N E Y P A G E  0 9



H O N E Y  B E A R  ·  N A T U R A L  H O N E Y

Sidr Mountain Honey
Ziziphus spina-christi — the prized dark honey of the sidr tree

800 g clip-lock glass jar with dipper

Harvested in autumn when the ancient sidr (Christ's-thorn jujube) trees
flower in Egypt's wadis and mountain margins. Sidr is among the most
valued honeys in the world: deep amber, buttery and caramel-toned,
naturally low in moisture and exceptionally slow to crystallize thanks to
its high fructose-to-glucose ratio. Egyptian sidr honeys are distinguished
by high natural enzyme activity — evidence of gentle, unheated handling.

P R O D U C T  S P E C I F I C A T I O N

Floral source Ziziphus spina-christi (sidr)

Region / season Upper Egypt wadis & Sinai margins · Oct – Nov

Colour Dark amber

Moisture Typically 14 – 17 % (max 20 %)

HMF ≤ 40 mg / kg

Diastase ≥ 8 Schade units — typically well above

F / G ratio > 1.0 — very slow crystallization

Character Rich, buttery, molasses-caramel notes

Shelf life 24 months, ambient, sealed

HS code 0409.00

P O S I T I O N I N G

A limited-harvest premium varietal for fine-food retail, gifting and the Gulf
market, where sidr honey commands a strong price premium. Lot-specific
laboratory analysis accompanies every batch.

800 g clip-lock jar ·
250 g mini

6 × 800 g 25 kg pails (limited) COA · pollen analysis
on request

R E T A I L C A R T O N B U L K D O C U M E N T S

H O N E Y  B E A R  ·  N A T U R A L  E G Y P T I A N  H O N E Y P A G E  1 0



H O N E Y  B E A R  ·  T R A D I T I O N A L  S W E E T E N E R S

Sugarcane Molasses عسل أسود
Asal Eswed — slow-boiled Egyptian cane treacle

500 g squeeze bottle

Egypt's beloved traditional sweetener. Sugarcane from Upper Egypt —
Minya, Sohag and Aswan — is pressed and the fresh juice slow-boiled in
the time-honoured way into a glossy, deep-brown treacle: intensely rich,
bittersweet and mineral-toned. Eaten with tahina and bread across
Egypt, and increasingly sought abroad as a natural, unrefined cane
sweetener for ethnic retail and food manufacturing.

P R O D U C T  S P E C I F I C A T I O N

Product Pure sugarcane molasses (cane treacle)

Ingredients 100 % sugarcane juice, slow-boiled — nothing
added

Region / season Upper Egypt · pressing Dec – June

Appearance Thick, glossy, dark brown syrup

Total soluble solids Typically ≈ 75 – 80 °Brix (per-lot COA)

Flavour Rich bittersweet cane, light smoke, mineral finish

Shelf life 24 months, ambient, sealed

HS code 1703.10 *

A P P L I C A T I O N S

Table syrup & tahina blends Bakery & confectionery

Sauces & marinades Ethnic & specialty retail

Labelled and sold as sugarcane molasses — not honey. * Tariff heading confirmed
per destination-market customs ruling.

500 g squeeze · 700 g
jar

12 × 500 g 25 kg pails · 290 kg
drums

Ambient, dry, sealed
R E T A I L C A R T O N B U L K S T O R A G E

H O N E Y  B E A R  ·  N A T U R A L  E G Y P T I A N  H O N E Y P A G E  1 1
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D E Y A F A  ·  D A T E S

Egyptian Dates — Classes & Grading

Egypt is the world's largest producer of dates. Deyafa selects from the historic palm regions — Siwa, Bahariya
and the New Valley oases and the Nile Valley — and packs to Codex CXS 143-1985 with metal detection and full
lot traceability. Trade classification follows moisture at packing:

C L A S S M O I S T U R E C H A R A C T E R D E Y A F A  L I N E S

Soft > 30 %* Tender flesh, refrigerated logistics Medjool

Semi-dry 20 – 30 % Supple, ambient-stable, long shelf
life

Siwi · Shahdi · Wadi

Dry < 20 % Firm, hard flesh; bulk & processing On request (Aswan
varieties)

* Premium Medjool is packed at 23 – 28 % moisture. Codex CXS 143-1985 caps moisture at 26 % for cane-sugar varieties and 30 % for invert-sugar varieties.

M E D J O O L  S I Z E  G R A D I N G  ( T Y P I C A L  E X P O R T  C O N V E N T I O N )

G R A D E W E I G H T  P E R  F R U I T T Y P I C A L  U S E

Super Jumbo > 25 g Premium gifting & fine retail

Jumbo 22 – 25 g Premium retail

Large 18 – 21 g Mainstream retail

Medium 15 – 17 g Retail & food service

Small 10 – 14 g Food service & industry

E V E R Y  D E Y A F A  D A T E  L O T

✓  Hand-sorted; blemished fruit removed to Codex
tolerances

✓  Metal-detected and QC-sampled at packing

✓  Steam-treated / fumigated per destination requirements ✓  Pitted or unpitted; retail & bulk formats

✓  Cold-chain options for soft varieties ✓  COA, phytosanitary & origin certificates per shipment

D E Y A F A  ·  D A T E S ,  H E R B S  &  B O T A N I C A L S P A G E  1 3



D E Y A F A  ·  D A T E S

Medjool Dates
Phoenix dactylifera cv. Medjool — the king of dates

Deyafa Medjool — 5 kg export carton

Grown in Egypt's oasis belt — Siwa, Bahariya and Toshka — where desert
heat and mineral-rich groundwater produce Medjool of exceptional size
and sweetness. Soft, meaty flesh with deep caramel notes and a fine
skin. Harvested September–October, graded by hand, and shipped
under cold chain to preserve its just-picked texture year-round.

P R O D U C T  S P E C I F I C A T I O N

Variety / class Medjool — soft date

Region Siwa · Bahariya · Toshka

Harvest September – October

Grades Super Jumbo · Jumbo · Large · Medium · Small

Moisture 23 – 28 % (premium table grade)

Style Whole, unpitted (pitted on request)

Skin Premium: ≤ 5 % separation · Choice: ≤ 20 %

Treatment Washed, dried, metal-detected; no additives

Storage / shelf life 0 – 5 °C: 12 months · −18 °C: 24 months

HS code 0804.10

P A C K I N G  O P T I O N S

5 kg bulk carton 1 kg / 500 g retail box 250 g premium gift pack

Private label

5 kg single-layer ≈ 216 × 5 kg cartons ≈ 2,160 cartons / 10
pallets (≈ 10.8 t)*

Reefer recommended

* Indicative palletized loading — confirmed per order and pallet pattern.

C A R T O N P A L L E T 2 0 - F T  R E E F E R L O G I S T I C S

D E Y A F A  ·  D A T E S ,  H E R B S  &  B O T A N I C A L S P A G E  1 4



D E Y A F A  ·  D A T E S

Siwi Dates (Saidy)
Phoenix dactylifera cv. Siwi — Egypt's classic semi-dry date

Deyafa Siwi — amber, glossy, semi-dry

The signature date of the Siwa Oasis and the New Valley — known across
Egypt as Siwi or Saidy. Golden-amber to light brown with a supple, chewy
flesh and honeyed flavour, it is Egypt's most important commercial
variety: ambient-stable, versatile and excellent value. The workhorse of
retail packs, food service and date processing alike.

P R O D U C T  S P E C I F I C A T I O N

Variety / class Siwi (syn. Saidy) — semi-dry date

Region Siwa Oasis · New Valley (Kharga, Dakhla)

Harvest September – November

Moisture 16 – 21 % at packing

Total sugars ≥ 60 % (naturally invert-sugar rich)

Style Whole unpitted · pitted · pressed blocks · date
paste

Sizing Per Codex count classes, or customer spec

Treatment Cleaned, sorted, steam-treated, metal-detected

Storage / shelf life Ambient cool & dry: 12 – 18 months

HS code 0804.10

P A C K I N G  O P T I O N S

10 kg bulk carton 5 kg carton 1 kg / 500 g retail

Pressed 10 kg blocks Date paste 12.5 kg

10 kg export carton ≈ 160 × 10 kg cartons ≈ 1,600 cartons / 10
pallets (≈ 16 t)*

Ambient / ventilated

* Indicative palletized loading — confirmed per order and pallet pattern.

C A R T O N P A L L E T 2 0 - F T  C O N T A I N E R L O G I S T I C S

D E Y A F A  ·  D A T E S ,  H E R B S  &  B O T A N I C A L S P A G E  1 5



D E Y A F A  ·  D A T E S

Shahdi Dates & Wadi Dates
Deyafa select semi-dry lines from the Bahariya Oasis

Deyafa Shahdi

Our premium semi-dry table selection: large, glossy, deep-
amber fruit with tender flesh and a rich toffee sweetness. Dry-
cleaned without washing to preserve the natural skin bloom;
hand-sorted; nothing added.

S P E C I F I C A T I O N  —  S H A H D I

Class Semi-dry table date

Region / harvest Bahariya Oasis · Sept – Oct

Moisture 18 – 24 % at packing

Style Whole unpitted; pitted on request

Treatment Dry-cleaned, hand-sorted, metal-
detected

Shelf life 12 – 18 months ambient

Packing 5 kg carton · 1 kg / 500 g retail

HS code 0804.10

Deyafa Wadi

A firmer, lower-moisture semi-dry date of smaller calibre,
marked by a golden crown ring. Long ambient shelf life and
consistent calibre make it the practical choice for food service,
snacking mixes and processing.

S P E C I F I C A T I O N  —  W A D I

Class Semi-dry date, firm style

Region / harvest Bahariya Oasis · Sept – Oct

Moisture 16 – 20 % at packing

Style Whole unpitted; pitted / chopped on
request

Treatment Cleaned, sorted, metal-detected

Shelf life 18 months ambient

Packing 10 kg carton · retail packs · industrial

HS code 0804.10

Retail · food service ·
bulk

Ambient, ventilated
container

Codex CXS 143-1985 Available — all
formats

F O R M A T S L O G I S T I C S C O M P L I A N C E P R I V A T E  L A B E L

D E Y A F A  ·  D A T E S ,  H E R B S  &  B O T A N I C A L S P A G E  1 6



D E Y A F A  ·  H E R B S  &  B O T A N I C A L S

Dried Herbs, Seeds & Flowers Sun-grown in the Nile Delta,
Fayoum & Upper Egypt

Dried Mint

S P E C I F I C A T I O N

Region / harvest Nile Delta & Fayoum · year-round (3–4 cuts)

Cuts Whole leaf · cut & sifted · crushed · tea-bag cut ·
powder

Moisture ≤ 12 %

Purity ≥ 99 % · foreign matter ≤ 1 %

Colour / aroma Natural green · strong, cooling, characteristic

Packing 10 / 20 / 25 kg PP bags or cartons

Load (20-ft) ≈ 5 – 7 t (indicative, cut-dependent)

Shelf life / HS 24 months · HS 1211.90

Herbal tea Culinary blends Extracts

Dried Cumin

S P E C I F I C A T I O N

Region / harvest Upper Egypt (Minya – Assiut) · March – April

Form Whole seed · ground

Moisture ≤ 10 %

Purity ≥ 99 % machine-cleaned · admixture ≤ 1 %

Volatile oil ≥ 2.5 % (whole seed)

Packing 25 kg PP / paper bags · jute on request

Load (20-ft) ≈ 13 – 14 t palletized

Shelf life / HS 24 months · HS 0909.31 / 0909.32 (ground)

Spice blends Grinding Seasonings

Mentha viridis

Delta-grown spearmint, dried
gently to keep its cooling aroma
and vivid green. The tea-glass
staple of the Middle East and a
workhorse culinary herb.

Cuminum cyminum

Upper Egyptian cumin — famously
warm and penetrating, with high
volatile-oil content. Machine-
cleaned to 99 % purity for grinders
and spice houses.

D E Y A F A  ·  D A T E S ,  H E R B S  &  B O T A N I C A L S P A G E  1 7



Dried Hibiscus

S P E C I F I C A T I O N

Region / harvest Aswan & Upper Egypt · October – December

Cuts Whole calyx · sliced/cut · tea-bag cut · powder

Moisture ≤ 12 %

Acidity (as citric) Typically 13 – 20 % — bold, tart profile

Purity / colour ≥ 99 % · deep crimson, strong infusion colour

Packing 10 / 20 / 25 kg cartons or PP bags

Load (20-ft) ≈ 8 – 10 t (whole calyx, indicative)

Shelf life / HS 24 months · HS 1211.90

Herbal & iced teas Natural colourant Beverages

Dried Lemongrass

S P E C I F I C A T I O N

Region / harvest Fayoum & Beni Suef · June – October cuts

Cuts Cut & sifted 1 – 3 cm · tea-bag cut · powder

Moisture ≤ 11 %

Purity ≥ 99 % · foreign matter ≤ 1 %

Colour / aroma Green to golden · strong citrus-lemon

Packing 10 / 20 kg cartons or PP bags

Load (20-ft) ≈ 6 – 8 t (indicative, cut-dependent)

Shelf life / HS 24 months · HS 1211.90

Herbal tea Culinary Aromatic blends

Hibiscus sabdariffa — karkadeh

From Aswan and Upper Egypt —
long regarded as the world's finest
hibiscus. Deep crimson calyces,
boldly tart, with excellent colour
release for teas and natural
colourants.

Cymbopogon citratus

Cut and sifted to keep its bright
citrus zest and green-golden tone.
Rich in essential oil — a clean, zesty
lemon profile for teas and culinary
blends.

D E Y A F A  ·  D A T E S ,  H E R B S  &  B O T A N I C A L S P A G E  1 8



Dried Thyme

S P E C I F I C A T I O N

Region / harvest North coast & Delta margins · May – September

Cuts Whole · rubbed · cut & sifted · powder

Moisture ≤ 11 %

Volatile oil ≥ 1.0 %

Purity / colour ≥ 99 % · grey-green

Packing 10 / 20 / 25 kg cartons or PP bags

Load (20-ft) ≈ 7 – 9 t (indicative)

Shelf life / HS 24 months · HS 0910.99

Seasonings Za'atar Herbal tea

Coriander Seed

S P E C I F I C A T I O N

Region / harvest Middle & Upper Egypt · April – May

Form Whole seed · split · ground

Moisture ≤ 10 %

Purity ≥ 99 % · admixture ≤ 1 %

Volatile oil ≥ 0.3 %

Packing 25 / 50 kg PP or jute bags

Load (20-ft) ≈ 9 – 11 t palletized (volume-limited)

Shelf life / HS 24 months · HS 0909.21 / 0909.22 (ground)

Grinding Spice blends Pickling

Thymus vulgaris

Pungent, savoury Egyptian thyme
with strong volatile-oil depth. Grey-
green, cleanly rubbed or cut — the
backbone of za'atar blends and
Mediterranean seasonings.

Coriandrum sativum

Mild, sweetly fragrant seeds with a
clean yellowish-brown
appearance, well-graded calibre
and dependable oil content — a
versatile base for grinding and
blends.
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Chamomile

S P E C I F I C A T I O N

Region / harvest Fayoum & Minya · December – April

Grades Whole flowers · TBC (tea-bag cut) · pollen /
fannings

Moisture ≤ 11 %

Purity ≥ 99 % · minimal stem & foreign matter

Colour / aroma Golden florets, white petals · sweet, characteristic

Packing 10 / 20 kg cartons (pressed or loose)

Load (20-ft) ≈ 4 – 6 t (whole flower, indicative)

Shelf life / HS 24 months · HS 1211.90

Herbal tea Extracts Wellness & cosmetics

Dried Basil

S P E C I F I C A T I O N

Region / harvest Nile Delta & Fayoum · May – October cuts

Cuts Whole leaf · cut & sifted · rubbed · powder

Moisture ≤ 11 %

Purity ≥ 99 % · foreign matter ≤ 1 %

Colour / aroma Vivid green · sweet, strong, characteristic

Packing 10 / 20 / 25 kg cartons or PP bags

Load (20-ft) ≈ 6 – 8 t (indicative, cut-dependent)

Shelf life / HS 24 months · HS 1211.90

Seasonings Sauces Herbal blends

Matricaria chamomilla

Egyptian chamomile is celebrated
worldwide — whole, intact flower
heads with golden florets, gently
dried to protect the sweet, soothing
aroma and essential oils.

Ocimum basilicum

Sun-grown sweet basil retaining a
vivid green colour and aromatic
intensity. Processed for low
moisture and high purity — for
seasonings, sauces and herbal
blends.
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W O R K I N G  W I T H  U S

Packing, Logistics & Trade Terms

Every product in this catalogue is offered in bulk for export — from single pallets and mixed containers to full container
loads — in addition to food-service and retail formats.

P A C K I N G  F O R M A T S

F O R M A T  G U I D E

Bulk / industrial 25 – 50 kg PP, paper or jute bags; 10 –
25 kg cartons; drums & pails for
liquids

Food service 1 – 5 kg cartons and pouches

Retail Branded or private-label packs, all
three brands

Palletizing EUR / standard pallets, shrink-
wrapped, corner-boarded

Container
options

Dry · ventilated · reefer per product

E X P O R T  D O C U M E N T A T I O N

Commercial invoice & packing list Certificate of origin

Phytosanitary certificate Health certificate

Certificate of analysis Halal certificate on request

Fumigation certificate

C O M M E R C I A L  T E R M S

T E R M S

Incoterms FOB / CFR / CIF — Alexandria,
Damietta or Sokhna; EXW available

MOQ Typically half a container per product;
mixed containers possible across
lines

Samples Pre-shipment samples & spec sheets
provided for approval

Payment T/T or L/C at sight (terms agreed per
contract)

Lead time 2 – 4 weeks from order confirmation,
subject to season

D E P A R T U R E  P O R T S

Alexandria & El Dekheila (Mediterranean) · Damietta
(Mediterranean) · Sokhna (Red Sea, for Gulf & Asia
routings). Air freight from Cairo International for samples
and premium perishables.

Container loads quoted in this catalogue are indicative palletized
figures. Exact loading plans are confirmed with each order.
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Your brand, our origin.

L A R K S P U R  E X P O R T

abdelrahmanibrahim@larkspurexport.com

+20 100 222 6907

www.larkspurexport.com

D E Y A F A Z A Y T O U R A H O N E Y  B E A R

P R I V A T E  L A B E L  &  P A R T N E R S H I P

All Larkspur product lines are available for private-label and OEM programmes —
from label design adaptation to fully bespoke packing formats. Ask our export team

for the private-label starter pack.

E M A I L    

T E L  /  W H A T S A P P    

W E B    

Block 15040, Seventh District, El Obour · Egypt
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