


Asa Company, with years of experience in producing and
distributing various types of dates and related products, is
one of the pioneers in the date industry in Iran. Utilizing ad-
vanced technology and skilled personnel, Asa has managed
to offer high-quality products to the market.

The main products of Asa include various types of dates and
date-derived products. One of the primary products of this
company Iis date paste, which is used as a raw material in va-
rious food industries such as cake, cookie, and confectio-
nery production.
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Due to its high nutritional value and natural taste, date
paste serves as an excellent substitute for sugar and
other sweeteners, enhancing the nutritional value of food
products.

At Asa, we emphasize quality and hygiene in all our pro-
ducts, striving to deliver healthy, nutritious, and delicious
products to our customers. With an extensive distribution
system, we have successfully exported our products

. across Iran and neighboring countries.




Mazafati Dates
Mazafati dates are among the most popular and
best-selling types of dates in Iran. These dates have
a dark black appearance and a soft, delicate skin.
Their sweet flavor and moist texture make Mazafati
dates an excellent choice for daily consumption as
well as for use In desserts and sweets.

- Use: Eaten as a snack, in sweets, or combined with

nuts.
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Piarom Dates

Piarom dates are known for their dry and semi-dry
texture, making them highly durable for long-term
storage. These dates have a dark brown color and
a sweet, pleAsant taste. Since Piarom dates con-
tain more fructose than other sugars, they are
ideal for those looking for dates with natural sugar.

- Use: Consumed raw, used in nut mixtures, and
suitable for healthy diets.



N——

Zahedi Dates
Zahedi dates are a type of dry date with thick skin and a

light brown color. These dates have a mild, tangy flavor,
and due to their dry texture, they are ideal for export and
transportation. Zahedi dates are produced in hot regions
such as Fars and Bushehr provinces.

- Use: Eaten as snacks, used for making date paste, and

In processing industries.




Kabkab Dates
Kabkab dates are another popular variety in Iran, featu-
ring a semi-moist texture and a sweet, delicious taste.

Kabkab dates are large In size with thin skin, making
them suitable for various uses, including the confectio-
nery industry and date paste production. R

- Use: Direct consumption, used for making date syrup, -
and in desserts. L
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Shahani Dates
Shahani dates are a soft and delicious variety with
a light brown color and tender texture. These
dates are highly sought after due to their natural
sweetness and pleasant texture. Shahani dates are
typically consumed fresh and are also used to pro-
duce secondary products.

- Use: Fresh consumption, date syrup production,
and suitable for food products.



Estamaran Dates (Sayer)
Estamaran dates, also known as Sayer, are one of
the export varieties of Iranian dates. This date has
a semi-dry texture and a dark brown color. Due to
its long shelf life and sweet taste, it is widely used
In international markets.
Uses: Export, production of processed products
such as date syrup and date paste.
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Rabbi Dates

Rabbi dates are another popular type with a se-
mi-dry texture and dark color. Due to their easy
storage and natural sweetness, Rabbi dates are
ideal for export and use in various food pro-
ducts. IR
- Use: Eaten as a snack, used in food produc- -
tion, and in processing. IR




Date Syrup
Date syrup is another valuable product made
from fresh, high-quality dates. This syrup has a
sweet, concentrated flavor and is consumed as
a nutritious, energy-boosting food item. Date
syrup can be used as a natural sweetener In
drinks and desserts.
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