AKYEL KAYISI

AGRICULTURAL & DRIED FRUIT — PRODUCT INFORMATION SHEET

Iranian Dates (Mazafati & Piyarom)

Our Wholesale Iranian Dates range complements Akyel Kayisi's Malatya dried-fruit supply network,
sourced from Iran's leading date-growing regions. It brings together the Iranian date varieties most

favored by the Turkish market. ‘

General And Logistics Details

Origin Region & Basin Imported — Iran (different date-growing regions by variety)

Harvest / Season / Processing September — November (Year-Round Ex-Cold-Storage Supply)

Form & Calibrations Whole Select Dates (Mazafati / Piyarom / Zahedi)

Export Packaging Box / Carton — the packaging preference, palletization and international container shipping plan

(typically on fob or exw terms) are settled in the quotation.

Product Information

Property Information

Varieties Mazafati (Bam) / Piyarom / Zahedi

Texture & Type Soft-moist (Mazafati) - Semi-dry (Piyarom) - Dry (Zahedi)

Size Class Jumbo, Large and Standard size options by fruit size

Packaging Type 5 kg / 10 kg carton - box on request

Origin & Import Iran — Kerman/Bam, Hormozgan and southern regions depending on variety
Key Features Main Areas Of Use

Turkish market favorite Mazafati (Bam), alongside delicate dry Nut Aisles & Supermarkets

Piyarom and economical Zahedi varieties Gift & Hospitality Packages

Clean storage throughout the supply chain against worming,

. . - . Raw Bar & Diet Production
sugaring and insect infestation

Freshness preserved through cold storage (+4°C) for moist
varieties like Mazafati

High-volume supply capacity available, especially ahead of
Ramadan demand

The variety and size information in the table may vary with the import lot; exact values are settled before shipment. For serious wholesale
purchase enquiries we consider your sample request; the sample fee charged is calculated over the retail reference unit price, and the
courier/freight cost belongs to the buyer.
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