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Dried Hibiscus Flower
[P0 Scientific Name  HIBISCUS SABDARIFFA LAM.

IEN HS CODE 1211.90.90.99
BEN Price CALL
BEl Stok CALL
0 MOQ I MT
Payment Term 20 % Advance (TT), 80 % LC At Sight
Physical Characteristics Chemical Composition
- Form: Dried petals; crinkled - Rich in anthocyanins and
appearance vitamin C; used for its

- Color: Deep red to purple antioxidant properties

Category Benefits
Culinary - Adds a tart, cranberry-like flavor to dishes and beverages.
Benefits - Can be used in salads, jams, syrups, and as a garnish for

desserts.

- Rich in vitamins A and C, as well as potassium, which helps
maintain healthy blood pressure levels.

- Acts as a natural food coloring agent due to its vibrant red

pigment.
Traditional - Known for its antioxidant properties, helping to combat oxidative
Medicinal stress.
Benefits - Exhibits anti-inflammatory properties that may alleviate discomfort

from chronic inflammation.
- Traditionally used to lower blood pressure and cholesterol levels.
- Supports liver health by aiding in detoxification processes.

Modern - Incorporated into supplements for their potential cardiovascular
Medical health benefits.
Benefits - Used in medicinal teas for their ability to lower blood pressure and

improve overall health.
Benefits for - Known as the "botox plant," valued for its anti-aging properties.
Cosmetics - Used in skincare products to improve skin elasticity, hydrate, and
even out skin tone.
- Found in haircare products for strengthening hair and promoting
growth.
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Note: For detailed information on physical characteristics and chemical §
composition, we invite prospective buyers to conduct independent testing. ;*‘
You may visit our facility to observe the processes and collect samples for
laboratory analysis, or we can send samples to you for further testing, with
shipping costs borne by the buyer. Alternatively, you may engage SGS
services at your own expense. Prospective buyers are also welcome to
observe the quality control process in our warehouse through to the
completion of stuffing.
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