Who We Are Our Global Presence
Originating in Sri Lanka, Serendib Ingredients has gone on Serend i b

At Serendib Ingredients, we are proud to serve as a to establish a global footprint, with farms and production . t
- ¢ : facilities in Sri Lanka, Egypt, Tanzania, Kenya and Uganda, I d
hub for the finest botanical raw materials, as our and distribution in Germany, the UK, Canada, the US and n re Ien S

presence continues to expand worldwide. the Gulf region.

Our journey is steered by an unwavering dedication
to sustainability and traceability, and our mission is
to be an integrated ingredient supplier, sourcing and
producing the best from all across the world.
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© Rooibos North America
Mr. Hugh Lamond

© +1(714)747-9286 © hugh@rooibosna.com

© our oOffices & Factories
Sri Lanka [ Egypt / Tanzania

© serendibingredients.com

© export@serendibingredients.com
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Serendib Ingredients stands firm in its commitment
to the environment, community development,
responsible practices, ethical sourcing and
production.

Our global botanical production and sourcing
practices ensure transparency, enabling us to
deliver the highest quality products.

Serendib Traceability System

Serendib's Traceability System is an in-house app, a
comprehensive database integrating suppliers, farms,
and processors. With a single click, it offers complete
product traceability, showcasing our commitment to
transparency and quality control.

Regenerative Farming

Serendib Ingredients is
dedicated to regenerative
farming practices,
nurturing strong bonds
with farming communities
while upholding
sustainability and ethical
cultivation. Bees are
essential contributors to
our farm's biodiversity and
our team of expert
agronomists, assisted by
junior agronomists, uphold
the highest agricultural
standards.

Flavours & Botanical Raw

Botanical Extractions

Nutritional
Materials and Powders Botanical for Animals

Hibiscus Sabdariffa

Recognised for its vibrant colour,
sweet and tart flavour, Hibiscus is
used in teas, beverages, and food to
offer potential health benefits.

Chamomile

Chamomile offers sweet, floral notes
and is commonly used in teas,
desserts, and cocktails for relaxation
and digestive support.

Peppermint

Peppermint adds a refreshing minty
touch to various food and beverage
items such as teas, confectionery,
and savoury dishes, contributing a
cool essence.

Lemon Grass

With its citrusy zest, Lemongrass
provides a refreshing flavour and
contributes to digestive health.

Anise

Similar in taste to Licorice, Anise
brings notes of fresh, natural
sweetness.

Caraway

i Caraway imparts a warm, nutty
v flavour and earthy aroma, alongside
its beneficial digestive properties.

Thyme

. An aromatic herb,Thyme adds earthy
= notes to culinary dishes and is known
for its health benefits.

Basil
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Basil, known for its fragrant and herbal
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