ATATATATTATA AT AT TAT VAT AT AT AT AT VAT AT AT AT AT TAS AT T A AT AT T AT AT AT AT AT ATV AT A

/ N/ Nt Nt it it \wt Nt vt \wt Nt \wt vt Nt vt vt Nyt Nt vt/ v/ v/ \

B @loww sl

U ETET I ‘

SUMAC SEED




/ N/ Nt Nt it it \wt Nt vt \wt Nt \wt vt Nt vt vt Nyt Nt vt/ v/ v/ \

Brown Sumac Seeds (Serghol Grade) | J5 yw sloged @low 1o
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¢ Brown sumac seeds are one of the best and highest quality types of sumac,

derived from the fruit of the sumac tree. It is commonly used in Middle Eastern,

Mediterranean, and Iranian cuisines to add a sour and tangy flavor. The Brown

Serghol-grade sumac is particularly known for its sharp yet pleasant taste and

medicinal properties. This product is available in seed form, which can be
Q ground into powder or used directly in a variety of dishes and herbal teas.
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Tangy & Pleasant Taste: Brown sumac seeds offer a sour and tangy flavor that
adds freshness and a unique taste to dishes.
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Medicinal Properties: Brown sumac is known for its anti-inflammatory,
antioxidant, and digestive benefits, helping to improve digestion.
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Ideal for Diverse Dishes: This sumac is perfect for seasoning stews, salads,
sauces, and herbal teas.
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Natural & Additive-Free: Brown sumac is naturally made without any additives
Or preservatives.
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4 Resilient Packaging: Packaged in durable packaging to maintain its quality and
4 freshness.
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Improves Digestion: Brown sumac contains natural compounds that help
improve digestion and alleviate digestive issues such as bloating and indigestion.
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4 Antioxidant Properties: Brown sumac has antioxidant properties that help fight
« free radicals in the body and boost overall health.

: QS S8 Lade slas,s g oloid! jalS 4 wlgi oo sloged slows <8 e :oledl Lials
¢ Reduces Inflammation: Brown sumac can help reduce inflammation and joint

< pain.
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4 Boosts Immune System: Rich in vitamins and minerals, brown sumac helps
4 strengthen the immune system.

\ Culinary Applications | ssluww! 8,150
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Seasoning in Dishes: Brown sumac seeds can be used as a seasoning in stews,
soups, rice, and grilled foods
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Use in Salads: Brown sumac can be used as a tangy and fresh seasoning in salads.
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4 Sprinkle on Grilled Foods: Brown sumac can be sprinkled over kebabs and
4 meat dishes to add a unique flavor.
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Make Sumac Tea: Brown sumac can be used to make natural and beneficial
herbal teas.

Usage Instructions | & pae sgxs
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¢ Crind the Seeds: The seeds can be ground into powder and used in various
dishes.
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Add to Soups & Stews: Add brown sumac to soups and stews for extra flavor.
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4 Use in Salads & Teas: Use brown sumac directly in salads or herbal teas for a
4 tangy flavor.

‘ Nutritional Information (Per 59) | (e,5 & s 49) lasoxs SleMbl
Energy: 18 kcal | )5 VA =5,

Protein: 0.59 | ¢,5 +.0 :0psSg

Fat: 0.1g |65 ) :0y>

Carbohydrates: 4.0 g | o5 f.c :ol,0u00 S
Fiber: 20g | 5 V.o i,

Salt: 0.01g | ¢85 + o) oS
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Storage Recommendations | . ,luS sbamoss
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Store in a cool, dry place away from direct sunlight.

Seal the packaging tightly after each use to maintain freshness.
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