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AL-HARITANI AND AL-TAJ COMPANY WAS ESTABLISHED BETWEEN 1971 AND 1972 IN THE SAR-
MADA AREA OF IDLIB, SYRIA. SINCE ITS INCEPTION, THE COMPANY HAS SOLIDIFIED ITS POSI-
TION AS ONE OF THE LEADING COMPANIES IN THE TRADE AND PACKAGING OF SPICES AND
SEASONINGS IN THE REGION. THROUGH ITS COMMITMENT TO THE HIGHEST STANDARDS OF
QUALITY AND INNOVATION, THE COMPANY HAS BECOME A TRUSTED REFERENCE IN THE
MARKET, BLENDING TRADITIONAL EXPERTISE WITH MODERN TECHNIQUES TO DELIVER FOOD
PRODUCTS THAT MEET CUSTOMER NEEDS.

AL-HARITANI AND AL-TAJ COMPANY IS DISTINGUISHED BY THE DIVERSITY AND HIGH QUALI-
TY OF ITS PRODUCTS, WHICH INCLUDE DRIED SPICES SUCH AS MINT, CARDAMOM, AND PA-
PRIKA, IN ADDITION TO SUGAR,; RICE, AND SPECIALIZED PACKAGING FOR TOMATO PASTE AND
PICKLED EGGPLANTS. FURTHERMORE, THE COMPANY OFFERS A WIDE RANGE OF LEGUMES
AND OTHER FOOD PRODUCTS. WITH ITS ADVANCED ARRAY OF PACKAGING AND PROCESS-
ING MACHINES, THE COMPANY HAS SUCCESSFULLY MET THE DEMANDS OF BOTH LOCAL
AND INTERNATIONAL MARKETS, FORGING STRATEGIC PARTNERSHIPS WITH MANY RE-
NOWNED GLOBAL COMPANIES.

THROUGH ITS WEBSITE, ALHARITANI.COM, AL-HARITANI AND AL-TAJ COMPANY SHOWCAS-
ES ALL ITS WORK AND ACHIEVEMENTS, PROVIDING CUSTOMERS AND PARTNERS WITH THE
OPPORTUNITY TO EXPLORE THE QUALITY OF ITS PRODUCTS AND SERVICES. WITH DOCU-
MENTED COMMERCIAL AND INDUSTRIAL REGISTRATIONS, THE COMPANY CONTINUALLY
STRIVES TO ENHANCE ITS MARKET POSITION AND IS COMMITTED TO DELIVERING THE BEST
PRODUCTS THAT MEET CUSTOMER EXPECTATIONS, DRAWING ON ITS RICH HISTORY AND
THE REPUTATION IT HAS BUILT OVER DECADES OF HARD WORK AND DEDICATION.

+963 955 274 827
WWW. ALHARITANIL.COM
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Coriander

Its scientific name is (Coriandrum sativum). It is an
annual herbaceous plant with a strong aromatic
smell. Coriander resembles parsley in its shape.
Coriander can be distinguished from parsley by the
pungent smell of the coriander plant in addition to the
shape of the leaves, as the leaves of the coriander
plant are small in size and contain a greater number
of pointed corners, unlike the leaves of the parsley
plant, which are somewhat large and contain a small
number of pointed corners.
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cumin

An annual herbaceous plant of limited growth, its
leaves are compound, thin, dark green in color. The
plant bears small white-purple flowers in umbel
inflorescences. The fruits are oblong ovals, each of
which splits quickly when dry into two curved fruits.
The color of the fruit is olive green, its smell is
aromatic, and its taste is slightly bitter.
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Black seed

The benefits of black seed are numerous and
amazing, as black seed seeds have been used to
make medicine for more than 2000 years. These
seeds have been used to treat headaches,
toothaches, nasal congestion, asthma, arthritis,
intestinal worms, conjunctivitis, and many other
conditions. Black seed or black seed is commonly
used in modern times to treat asthma, diabetes, high
blood pressure, weight loss, and other conditions,
but there is no scientific evidence to support these
benefits and uses.
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Safflower

Laxative and diuretic. Safflower is widely used in food
preparation, and it also has many popular medical
uses. Its paste is made from flour to treat boils. The
flowers are taken as a powder or mixed with olive oil to
treat coronary artery disease, clots, menstrual
problems, menstruation, jaundice, and abdominal pain
after childbirth. It treats bruises, skin pain and
inflammation, wounds, joint pain and stiffness. It
reduces blood clotting. Safflower is used to extract
cosmetic dyes.
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turmeric

It is commonly used in Asian food, and is often used
in flavoring or coloring curry powders, mustard,
butter, and cheese. Turmeric root is widely used to
make medicine for its health and therapeutic
benefits, and is also used to color foods, cosmetics,
and many other things.
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bay leaf
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Bay leaves are used as a spice in various food
recipes, and industrially, bay oil is extracted from its
fruits to be used in the manufacture of natural soap.
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Fennel

Fennel is one of the types of vegetables that have
been used in various types of natural medical
prescriptions since ancient times, with all its parts.
Fennel is also considered a good source of the
following minerals and nutrients: phosphorus, folic
acid, vitamin E, vitamin K, beta-carotene, copper,
zinc and manganese. Fennel is also considered a
natural source of estrogen.
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Mahlab

It is a plant species of the same genus as plum, and it
is taken from a medium-sized tree that reaches a
height of seven meters. The origins of this tree go
back to the Middle East, specifically Central Asia.
Mahlab seeds are used as ground spices in the
kitchen, especially for preparing various sweets and
baked goods.
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anise

Anise contains many nutrients essential for health,
which may contribute to enhancing the benefits of
anise for the health of the body and hair, as anise
contains iron, which is necessary for the production
of red blood cells in the body, and it also contains
manganese, which is used in the body in metabolic
processes, and works as an antioxidant.
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Cloves

Cloves are known for their medicinal properties and
sweet, aromatic flavour. The many benefits of cloves
are due to the compounds in them having many
health benefits. They help support liver health and
stabilize blood sugar levels. They are also a rich
source of antioxidants and bacteria.
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nutmeg

Nutmeg is a traditional remedy that has been passed
down for generations to treat insomnia and help you
sleep. A sprinkle of ground nutmeg with a cup of
warm milk before bed will do the trick. It has been
shown that eating nutmeg in small amounts on a
regular basis helps regulate sleep, increase its
duration and improve its overall quality.
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Ginger

Ginger is a root plant that belongs to the
Zingiberaceae family, like turmeric and cardamom. It
is characterized by its strong, pungent taste. Ginger
Is included in the list of medicinal herbs, and its roots
are usually used as a spice. It can also be eaten fresh,
or its infusion or decoction can be drunk, or its
powder or oil can be used for therapeutic purposes.
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Black pepper

It contains volatile oils, the most important
compound in it is the compound of phlandrene
and dipetin, and the distinctive smell of pepper is
due to this oil. It also contains a semi-alkali known
as piperine, and the hot taste of pepper is due to
this compound. It also contains protein and
starch. Black pepper has great benefits in
promoting heart health, as it contains the
compound of piperine, which helps protect
against inflammation and regulate blood
pressure.
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white pepper

White pepper is a spice rich in antioxidants and many
important micronutrients including manganese, fiber
and iron. The benefits of pepper are summarized in
reducing inflammation. White pepper also contains
capsaicin, which has anti-inflammatory properties,
which works to reduce inflammation in your body.
This may help relieve arthritis, swelling and muscle
pain.
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Mustard

Mustard is a spice made from the mustard plant and
comes in several colors: white, yellow, black, and
brown. Whole, ground, or cracked mustard seeds are
mixed with water, vinegar, lemon juice, wine, salt, and
often other flavorings and spices to create a paste or
sauce that ranges in color from light yellow to dark
yellow or brown. Mustard seeds have a strong,
pungent, bitter taste and range in flavor from sweet to

spicy.
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caraway

Caraway belongs to the same family as some spices,
such as cumin, fennel, and anise. Caraway has many
health benefits in addition to its wonderful nutritional
value.
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Fenugreek

One of the herbal plants used as a type of spice, it
belongs to the legume group, and is usually sold in
the form of dried, mature seeds that are golden to
yellow in color. Its fresh green leaves can be used in
many traditional folk remedies that are used in many
countries.
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saffron

Saffron is a plant that belongs to the Iridaceae family.
Saffron grows in the Middle East and parts of Europe,
and is most common in lran, India, and Greece.
Saffron is one of the most expensive spices in the
world because it takes three years from the time it is
planted as seeds to produce flowers. It must be
harvested by hand, and a large amount of dried
flowers is used to obtain one kilogram of saffron

spice.
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Cinnamon

Cinnamon has antimicrobial properties, which help
fight harmful bacteria and fungi. Antioxidants:
Cinnamon contains antioxidants that protect the
body from free radical damage. Weight loss:
Cinnamon may help boost metabolism, which may
contribute to weightloss.
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Licorice

It is a perennial herbaceous plant whose scientific
name is Glycyrrhiza glabra. Its leaves are oval and
sticky from the bottom, and its flowers are blue in
color. The fruits are thorny pods that contain seeds
inside. Licorice roots are long, branched, and thick,
brown on the outside and yellow on the inside, and
have a distinctive smell. It is used as a sweetener in
many foods and sweets, due to the medical and
therapeutic benefits of licorice.
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poppy seed

They are seeds usually extracted from poppy plants,
and their benefits include pain relief and accelerating
the recovery and healing processes of wounds.
Stimulating the body to produce larger quantities of
white blood cells, which may help support the
immune system. Reducing the risk of diabetes, due
to the richness of poppy seeds in zinc, which may
help prevent diabetes.
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celeryseeds

In general, using celery seeds In cooking is
considered safe, but it is important to know the
following warnings: You should consult your doctor
if you are pregnant before taking these seeds,
especially supplements. If you suffer from low blood
sugar or kidney problems, you should avoid celery
seeds.
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Cardamom

Cardamom is a spice that is commonly used around
the world to cook meat and various food dishes.
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rosemary barberry coriander
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walnut

In some countries, itis called the walnut. It is the seed
of the walnut tree. Itis an edible seed with a hard shell
that is difficult to break. The walnut is distinguished
by its famous shape which is similar to the shape of
the human brain. Therefore, it is said that it is
beneficial for the brain, and is a symbol of
intelligence. It has a delicious and pleasant taste.
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almonds

It is a type of popular and healthy nuts. Almonds are
considered a rich source of protein, dietary fiber, and
healthy fatty acids. It is also a good source of
vitamins and minerals, such as vitamin E,
magnesium, and calcium. The benefits of almonds
are distinguished by their contribution to promoting
heart health, reducing harmful cholesterol levels in
the blood, and promoting the health of the nervous
system.
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pistachio

Pistachios help lower cholesterol and blood
pressure Pistachios may reduce the risk of heart
disease in various ways. In addition to being high in
antioxidants, they may lower blood cholesterol and
improve blood pressure, thus greatly reducing the
risk of heart disease in people.

L 2 4 2
@i

@\&J—A&ﬁjcdﬁjﬂ‘gmuﬁub_uu\wuiﬁ\!\ﬁduﬂ
;U.m\JAM\J@JMﬁﬁ\@JY\JM\MJ&uﬁ\M@H&J
uﬁﬁdﬂ‘&“}&—ﬁﬂﬂédt—ﬁéﬂ‘@ﬁ“djﬂﬂ‘“&ﬂ‘dﬂ .Jaadl
Jﬁ\..uﬁjck@\ﬁdjsm\i‘&‘éwjajww\hj&jﬁﬂ
Adlad) i) Julis b ald Y gaid) cla

hazelnut

Hazelnuts are the highest among nuts in folate, a key
nutrient for brain health, cardiovascular health, and
pregnancy development. The powerful anti-aging
phenolic compounds in hazelnuts boost the body's
resistance to aging, antioxidants, and immune
support, and hazelnuts help people reduce overall
inflammation.

alillg (ilispll @y




gdlaguu (Jgo

Ji‘e&\@\dj_ad\djﬂ\@uicﬂjmeﬂggc&@gﬁ#\m&ﬂﬁ
Jstll cladiie addli g | A1 giad) J 981 By 9 crdaal) § cyaanall
QQ;J.\UQQ#UM\JLM;\J\&kﬁkwé&\dﬂ\
B A1) lgaTanl g ying g ol el pa Ay ccilalal) g A88a)
TR il ) (e gy Sl ghl AL b ) ekl R

peanut

It is a type of legume, and is eaten in the form of raw,
roasted, salted peanuts, or peanut butter. Peanut
products are used in a variety of foods such as cakes,
sweets, shacks, and sauces. It is similar to nuts and
is considered one of them, but in fact it belongs to the
legume family and is considered a snack.
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chestnut

It is one of the most famous types of nuts that are
beneficial to the human body. There are many types
of itaccording to the areas in whichitis grown, as itis
grown in the mountain forests of China, Japan,
Europe, and North America.
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Beans

Beans are green legumes that are found in the form of
beans covered with an outer shell. When preparing
them, the beans are removed from the shell, but the
beans remain in their form when cooked for mashing.
They can be prepared in different ways, such as:
cooking them alone, adding them to soup, salads,
with pasta, or with rice. They are a famous food in the
Middle East.
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lentils

Lentils are high in protein, fiber, folate, vitamin B and
minerals. Red lentils contain less fiber than green
lentils There are several dishes that can be prepared
from lentils that provide a high percentage of fiber,
protein and iron, such as: Mujaddara, lentils with
tomatoes, lentils with lemon, lentil soup and others.
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Beans

Beans are legumes, and belong to the flowering plant
family They are an important food source for the
body. An individual can eat them as an ideal
substitute for meat because they are rich in proteins
and fiber. They also contain many important vitamins
and minerals such as: zinc, potassium, magnesium,
selenium, B vitamins, vitamin E, vitamin K, and folic
acid. They are also low in fat and calories.
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hummus

It is a summer and winter legume plant that is
distinguished by its many types and is grown in the
Mediterranean basin the Arab world and Italy. It is
also one of the oldest legumes and the most popular
and consumed in the world due to its richness in
health benefits and unique nutritional elements. It is
also an alternative to meat for people who cannot eat
meat.
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