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global trade

At FBT Global, wee here to support all your import and
expoﬁ needs. Whether gou"r“e look'mg to expand your
business into Iran or explo*r“e 9lobal trade oppo*r*tlmities,
our team is ready to assist. Reach out to us with any
questio*ns about our services, logistics, or how we can help
streamline your trade oper“ations. Contact us b phone,
email, or fillfl out our contact ]tow"m, and we'll 9etiack to you
promptly. Let's work together to make your trading
experience smooth and successful!

Mohammad shiravi (CEO)

FBT Global is committed to fue/ing economic 5row1% and expana/ing trade oppor?‘uniﬁes in lran. We specia/ize in
connec?t/ng international businesses with lran's markets H;rou_qh efficient and secure imlpomL and exlpomt
solutions. Qur ex’perﬁse in local regu/a*ions and customs processes allows us 1o offer reliable services, rea/ucing
de/ays and costs for our clients. By Par*nering with FBT G/oba/, businesses gain a trusted a//y dedicated to

H)eir 5"0W7% and success in /ran‘ Le?t us he/p yOM MV]IOCIQ new W’M"IQ@?LS ana/ achieve gi’OW‘/’h T%f'ough seam/ess

Contact us

Website: Lawpoe?‘ics.ir

Whatsapp: +189398381061

Email: Mshiravihgg@gmai/, com

Cusvtomer@/awpoeﬁcs. ur



With extens [uezvze/zience in Lrans manket FBT
Blobal undenstands /oca//wgu/at[om, f/zov[d[ng
you with seambess customs and conyzf[ance

ARNVICeS.

Research Iran’s market trends and demands to identify the products or
services with high potential. Focus on sectors with growth potential, such as
technology, industrial equipment, healthcare, and consumer goods.

Familiarize yourself with Iran's import regulations, including tariffs, customs
duties, and specific import restrictions, as these can vary by product type.
Compliance with Iranian customs and requlations ensures smoother and
faster processing.

Collaborate with local partners who understand the market dynamics and
requlatory environment. Having trusted Iranian distributors, agents, or legal
advisors can streamline the import process and help you navigate local
challenges.

Develop a reliable supply chain strategy with established logistics providers
who have experience working in Iran. This ensures efficient transportation,
minimizes delays, and allows for better control over import costs.
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Safroon

At FBT East Iran, we pride ourselves on
producing the finest saffron, renowned for its
unmatched quality, rich aroma, vivid color,
and exceptional taste. Sourced from the fertile
lands of Eastern Iran, where the climate and
soil are ideal for cultivating the world’s most
prized saffron, our product represents
centuries of tradition and excellence.

**Why Choose FBT East Iran Saffrong**

1. **Premium Purity**: We deliver 100%
pure saffron, hand-harvested with care to
preserve its natural properties.

2. **Rich Aroma and Flavor**: Our saffron
enhances any dish with its deep fragrance
and exquisite taste.

3. **Vivid Color**: The intense crimson
threads guarantee the highest quality, perfect
for culinary and medicinal use.

4. **Stringent Quality Standards**: Every
step of our process, from cultivation to
packaging, meets the highest global
standards.



Sargol salroon i
Price: 500-14005/ kg

### **Sargol Saffron — A Symbol of Superior Quality**

**Sargol saffron**, meaning "Top of the Flower" in Persian, is the purest
and most potent part of the saffron stigma. It is known for its high
quality, deep color, and intense aroma, making it the preferred choice

for culinary and medicinal uses worldwide.

### **Key Features of Sargol Saffron**

1. **Quality™™:
- Sargol saffron is made up of the red tips of the saffron stigma,
ensuring 100% pure and potent saffron.
- It is free from yellow or white parts (style), making it the most
concentrated form of saffron.

2. **Color (Crocin Content)**:
- Sargol saffron boasts a vibrant crimson red color, indicating high
crocin levels.
- Crocin is the compound responsible for saffron's intense coloring
properties, with Sargol saffron typically scoring above **230-270** in
color strength tests.

3. **Aroma (Safranal Content)**:
- The strong, exotic aroma of Sargol saffron comes from its high
**safranal** content.
- This compound is responsible for its distinctive fragrance and
contributes to its flavor profile.

4. **Flavor (Picrocrocin Content)**:
- Known for its slightly bitter yet complex taste, Sargol saffron
enhances both savory and sweet dishes.
- Its picrocrocin levels ensure the saffron's characteristic flavor is
present in every strand.

5. **Packaging and Purity™:
- Sargol saffron is meticulously handpicked and processed to ensure
no impurities, preserving its natural properties.
- It is dried carefully to maintain its potency and shelf life.

##4# **Uses of Sargol Saffron™*

- **Culinary**: Adds vibrant color, rich aroma, and exquisite flavor to
dishes like paella, biryani, and desserts.
- **Medicinal**: Known for its antioxidant properties, mood-enhancing
effects, and potential health benefits.
- **Cosmetic**: Used in skin care for its anti-inflammatory and
brightening properties.

**Sargol saffron by FBT East Iran guarantees unmatched quality,
bringing luxury, health, and excellence to your everyday life.**

For inquiries or more information, contact us today!




(haenat safroon :\ -

1300-24:003/ kg

**Ghaenat Saffron — The Crown Jewel of Persian Saffron**

The city of Ghaenat, located in the South Khorasan province of Iran, is
renowned worldwide as the "Saffron Capital" due to its ideal climate and rich
soil. Ghaenat saffron stands as a symbol of purity, quality, and tradition,
celebrated globally for its exceptional characteristics.

### **Key Features of Ghaenat Saffron**

1. **Unmatched Quality**
Ghaenat saffron is cultivated using traditional methods passed down for
generations. Each thread is hand-picked with precision, ensuring that only the
highest quality saffron reaches consumers.

2. **Vivid Color**
The saffron is distinguished by its deep crimson color, which is a testament to
its purity and high crocin content - the natural compound responsible for its
intense red hue and coloring strength.

3. **Rich Aroma and Flavor**
Ghaenat saffron has an unmistakable fragrance, thanks to its high levels of
safranal, which gives it a sweet and earthy aroma. Its robust flavor enhances
both savory and sweet dishes, making it a favorite among chefs worldwide.

4. **Medicinal Properties**
Known for its health benefits, Ghaenat saffron is rich in antioxidants, helps
improve mood, boosts immunity, and supports overall well-being.

5. **Stringent Quality Control**
Every batch of Ghaenat saffron undergoes rigorous testing to meet
international ISO 3632 standards, ensuring superior quality and authenticity.

### **Why Choose Ghaenat Saffron?**
- Grown in the ideal climatic conditions of Ghaenat.
- Free from artificial coloring, additives, or impurities.
- Renowned for its long shelf life and unmatched coloring strength.

Whether for culinary, medicinal, or cosmetic purposes, **Ghaenat saffron**
delivers a superior experience, making it the preferred choice for discerning

consumers around the globe.

**Elevate your experience with Ghaenat saffron - the gold standard of
quality!**

For inquiries or to place an order, feel free to contact us.




1-Dried saffron flower
12S/pack

2-Saffron root 24S/kg
3-Saffron yolk 14$/kg




1)A bunch of saffron 1400-2300%/kg

2)Iranian design saffron packaging container
2 and 5 grams 0.5%/pc

3)Saffron powder 6%/kg
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From your attention

A fresh start for a profitable and reliable
business
lawpoetics.ir

FBT
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