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The process of producing
date molasses starts with se-
lecting the best raw materials
( high quality dates) and then
using the most up-to-date de-
vices without hand interven-
tion, it is cooked and nucleat-
ed and then filtered using fil-
tration devices and The use
of vacuum devices is insulat-
ed at low temperatures to pre-
serveits properties and miner-
als, then re-packaged without
paste without any interven-
tion and preservatives after
pasteurization.
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The process of producing
date molasses starts with se-
lecting the best raw materials
( high quality dates) and then
using the most up-to-date de-
vices without hand interven-
tion, it is cooked and nucleat-
ed and then filtered using fil-
tration devices and The use
of vacuum devices is insulat-
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