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About us

The mission I have defined for myself is the c

onstant protection of the interests of Iranian pr

oducers, gardeners and farmers to produce produc

ts of superior quality.
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Beluga:

Special Reserve Beluga Caviar – the largest,

firmest and most elegant Beluga caviar available.

The color is light grey to platinum. Our Beluga is

produced with a recipe that is less salty than

traditional Malossol; the flavor is very creamy with

delicate salinity resembling the ocean breeze.

Size of roe: 3.3-3.5 mm

Texture: medium firm

Color of roe: sterling gray to platinum

Combinations: turbot, sea bream, sea bass, cauliflower

Storage temperature: -2° to +3°C

Origin: Farmed in Iran
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Albino:

This is perhaps the world’s most prized and rarest

delicacy. Harvested from the mythical albino beluga

sturgeon raised in Caspian Sea water. The flavor is

elegant and delicate, creamy, subtle, yet lasting on

the palate.

Size of roe: 3.0-3.2 mm

Texture: soft

Color of roe: ivory white

Combinations: turbot, sea bream, sea bass, cauliflower

Storage temperature: 0° to +3°C

Origin: Farmed in Iran
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Saffron is a product from a plant that is known as Crocus

Sativus. The plant blooms once every year and is so delicate

that it needs to be harvested manually and manually. Every

flower is only able to produce three threads of saffron and is

dried afterward; that is why saffron is known as the red-gold

since it requires a great deal of work to make an ounce in

pure saffron.

There is a reason why the Iranian saffron is believed to be

the top saffron available and its saffron producers in Iran

provide over 90% of worldwide saffron. Additionally, Iranian

saffron can be found in various varieties that can be bought

directly from a supplier.

Saffron, The Best Spices in The World
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Saffron Types

There are different types and degrees of saffron

quality and their price is accordingly determined. In

general, saffron can be divided into three groups

based on parts of saffron flower. Straw saffron

which is in form of string with a little yellow or white

color at the end of the string.

Super negin

Sargol pushal

negin
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Contact us

www.elnazkhavari.com

info@elnazkhavari.com

elnazkhavari@gmail.com

+ 98 919 877 8867


