Salam Rouyan Rastak Co.

Licorice Product Catalog

Premium organic products include Licorice & Licorice Extracts - EU Organic Certified
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Salam Rouyan Rastak Co.

The good taste of Health....

Deep within the rich soils of Iran’s pristine plains, a remarkable root flourishes—
naturally sweet, that has historically been celebrated for its therapeutic and
restorative properties. An elixir that gives new life to the body. And that is
nothing but licorice root. Licorice root, a timeless botanical treasure, has held

its place in both traditional and modern medicine for centuries.
Salam Rouyan Rastak Co. isone of Iran’s pioneering producers and exporters in

the field of licorice root, licorice powder, and licorice blocks, which are offered
in both organic and conventional varieties.

What sets Salam Rouyan Rastak apart is its have certified organic licorice
products, making them among the most distinctive offerings in the company’s

portfolio.
Why salam rouyan rastak can be a good choice:

e The wide variety in product production

Having a certificate in accordance with the up-to-date world standards
e Guaranteed product quality

e Specialization in the production of licorice products

e Custom production capability

e Quick response and effective communication

e Having export capabilities and experience

e Sustainability and respect for the environment

e Satisfied customer experience
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Organie § Conventional

Licorice is a wild and cultivated herb that is
provided in its highest quality to our valued
business partners. The process begins with
the legal harvesting of the root, which is
carefully managed to avoid any harm to
regrowth in the next season. The roots are
collected and transported to our processing
facility, where they are meticulously cleaned.
The branches are separated, and the roots
are thoroughly washed. They are then
naturally sun-dried or frozen in a way that
preserves their active compounds and
natural essence. The dried roots are finely
ground into a pure, light-yellow powder, free

from artificial additives or preservatives.

Usages and benefits:

e Licoricerootiswidely usedinthe
preparation of herbal tea, which
is full of naturally sweet and
aromatic essence.

e It serves as a natural sweetener
and flavor enhancer in cooking,
baking, and confectionery
products.

e |tcan be boiled in water, and the
extracted liquid is used in
homemade syrups and health
boosters.

e Duetoitsanti-inflammatory and
digestive benefits, it is widely
used in  natural remedies

Health Benefits of Licorice Root:

Supports healthy digestion

Relieves stomach discomfort and

acidity

Rich in natural antioxidants
Protects against oxidative stress
Supports adrenal gland function

Helps regulate stress hormones

and boosts energy levels

Licorice Root
Freeze-Dried Or Sun-Dried

Licorice Root
Freeze-Dried Or Sun-Dried

Licorice Root
Freeze-Dried Or Sun-Dried




Solid Licorice Extract (Block), Natural and
Versatile

Organie § Conventional

Licorice powder is one of the key derivatives of The other properties of licorice root powder This type of licorice extract has a smooth, Licorice liquid extract is widely used in:
the licorice root. While the process may seem include: thick, paste-like texture that easily dissolves e Itis used widely in pharmaceutical
simple, it requires precise handling to e |Improving digestive problems in hot water and turns into a liquid. It has a formulations, including cough
preserve the plant's active compounds. The e Strengthening the immune system dark brown color and offers a strong, syrups and herbal medicines.
roots are dried using two methods: natural e [Effective in skin health naturally sweet flavor, which gives it a e It is used in the production of
sun drying and freeze drying. The result is a e Regulating hormones and balance in distinctive character. This extract s confectionery products, ice cream
soft, fine powder with a distinctive light- the body considered an essential ingredient in various and desserts, sweets, some
yellow color. This powder is made exclusively e Calming and antianxiety industries, including food, pharmaceuticals, breads, and beverages.

from pure licorice roots, without any additives e Helping with oral and dental health and personal care. e |t is also used in the tobacco
or preservatives. Licorice root powder is widely e Liver cleansing and detoxification industry due to its flavoring
used in traditional medicine and various properties.

industries, especially because of the high Licorice Blﬂ(ﬂk Gran“les

content of glycyrrhizin.  Glycyrrhizin is a

Organic § Conventional
valuable natural compound with anti- 8 8‘;

inflammatory properties and the ability to Licorice Granules are produced by breaking the solid licorice blocks into smaller pieces and almost the

reduce irritation and inflammation. same size, which have greater solubility in water, and also have less moisture and a longer shelf life.




Licorice Liquid Extract (Paste)

Organie § Conventional Organic & Conventional
licorice powder extract is made using an advanced spray drying process, which has a powdery This type of licorice extract has a smooth, thick, paste-like texture that easily dissolves in hot water
appearance and is fine and yellow in color. and turns into a liquid. It has a dark brown color and offers a strong, naturally sweet flavor, which

gives it a distinctive character. This extract is considered an essential ingredient in various industries,
Uses of Exctract powder:

including food, pharmaceuticals, and personal care.

e Since it dissolves easily in liquids, it can be a good choice for making herbal teas, health drinks, . . . . . . .
Licorice liquid extract is widely used in:
and other beverages that require natural sweeteners.

e Itis usedin making desserts, ice creams, sweets, and candies. e Itisused widely in pharmaceutical formulations, including cough syrups and herbal medicines.
e |t can be used in medicines, including capsules and syrups. e Itis used in the production of confectionery products, ice cream and desserts, sweets, some breads,
e |tisusedin cosmetic formulas due to its natural anti-inflammatory properties. and beverages.

e |tisalso used in the tobacco industry due to its flavoring properties.




Deglycyrrhizinated Licorice (DGL) - Raw Licorice
Extract without Crude Glyeyrrhizic Acid

In this type of licorice product, a significant portion of glycyrrhizin (DGL), which is known to increase blood

The crude glycyrrhizic acid (DGL) is one of the most biologically active compounds extracted from licorice. . L . . .
gycy ( ) d Y P pressure, has been omitted. Licorice processed to contain only 2.5% to 3.5% glycyrrhizic acid can be a safer

The crude glycyrrhizic acid (DGL) is a powerful plant-based chemical that is widely used for reducin . . . .
gyey ( ) P P Y 9 alternative for consumption and also serve as a natural remedy for relieving symptoms of acid reflux and

body fat, treating gastric ulcers, and fighting infections. It can also be used in livestock and poultry feed . . . . . . . . .
y1at 99 ' 9 9 P Y digestive discomfort. Unlike standard licorice, for the person with high blood pressure, the licorice with less

formulations. This amazing biological substance has antimicrobial, anti-inflamnmatory, anti-ulcer . . . . . .
g g Y DGL can be a more suitable choice for individuals with hypertension or those seeking a gentler herbal

, anti-allergic, antioxidant, anti-tumor, and anti-diabetic properties, which have made it very useful for . . L
solution. However, it isimportant to note that due to the potential risk of preterm labor, the use of any form

animal health. In this sample of licorice, the glycyrrhizic acid content is 25% to 35%

of licorice extract is not recommended during pregnancy.
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Salam Rouyan Rastak Company is one of the pioneers in the production of freeze-dried or sun-dried
licorice extract in Iran. The use of this advanced technology is to effectively preserve the natural active
ingredients of licorice. In this method, licorice gains higher strength and a significant shelf life.

Licorice extract has been widely accepted for the production of herbal supplements and traditional and
natural medicines because of the soothing, anti-inflammatory, and digestive properties of licorice.

Licorice extract is also very popular in the production of health-oriented drinks and teas, and cosmetic
,health, and personal care products.

In collaboration with you, our only purpose is not to supply the product but also to create an exceptional
sreliable, and sustainable experience.

On the path of sustainable development and responsible production, we think beyond mass production
in our company.
Regarding years of experience in producing organic products, we are now proud that we are able to

provide services of organic products for our business partners with the highest quality standards and

following the precise requirements of the European market.

Dedicated Formulation:

Designing and manufacturing products according to your opinion, from raw material to processing and
packaging methods.

Adaptation to International Standards:

Complete observance of organic standards, food safety, and international certificates in accordance with
European, Middle Eastern, and Asian markets.

Flexibility in the volume of production:

From limited production as a trial to industrial mass circulation, we accompany you.

Licorice Extract Block

Freeze Dried

Licorice Extract Powder

Freeze Dried



Contact Us

Q . 308th St., North Pazhohesh St., Fifth Square, Shiraz Big Industrial City.

@ www.azilorganic.com 4 (+98) 7132334360

info@azilorganic.com (+98) 7132334359




