








Canned lychee...

INGREDIENTS : 100% organic lychee

CONSERVATION : Store in dry place. Store in non-metallic container and
refrigerate after opening.
Consume within 48 hours of opening.

Valeur nutritive
Whole lychee - 425 g Nutrition Facts
- . - - par 100 g (égoutté) / Per 100 g (drained)
pltted, In Ilght Slrup Teneur % valeur quotidienne
Amount % Daily Value
Product Number : SALITOO2 Callories / Calories 78
Lipides /Fat 0,5 g 1%
. . . . . saturés / Saturated 0,5 g 1%
Lychee is an exotic fruit which grows from a tree having + trans /Trans 0 g
. . . Cholestérol / Cholesterol 0 mg
the same name. It has a spherical shell, and its white flesh Sodium / Sodium 0 mg 0
is juicy and tender. The Malagasy lychee is renowned for Glucides / Carbohydrate 179 5%
its aroma, which is superior to other Asian varieties of e =
lychee. These fruit are great for bringing an exotic and Protéines / Protein 0.8 g
tropical touch to your fruit salads. Vitamine A /Vitamin A 0%
All our lychee, harvested when ripe, are pitted and stored | fore b/ amn® .
in a light syrup to make your life easier! Fer/ Iron 1%

Valeur nutritive

y &
Puréed lychee - 380 g Nutrition Facts
par 100 g/ Per 100 g
PI’OdUCt Number : SALITOO3 Teneur % valeur quotidienne
Amount % Daily Value
. L. . . N Calories / Calories 66
Discover the exoticism of lychee in this all natural purée. Lipides /Fat 0.4 g 1%
Our lychee purée is guaranteed to give you the authentic s i Tans0g 0%
taste of real lychee. Our lychee are carefully selected and Cholestérol / Cholesterol 0 mg
harvested when ripe to ensure the best taste and quality. Sodium / Sodium 0 mg 0%
. . . Glucides / Carbohydrate 16.59 5 %
Our recipe is all natural : pure lychee with no sugar Fibres / Fibre 13 g 5%
added. Le process of pasteurization further allows to Sucres / Sugars 152 g
. Protéines / Protein 0.8 g
preserve the natural taste and colour of the fruit. — —
. .. . Vitamine A / Vitamin A 0%
Easy to use and measure out, this lychee purée is ideal for Vitamine C / Vitamin C 8%
making sorbets, ice creams, pastries, cocktails, smoothies, Calcium / Calcium 0%
Fer / Iron 1%

the list goes on!




Madagascar MORINGA

Moringa Oleifera, often referred to as the “Miracle Tree”, contains more nutrients than any
other plant found on Earth. Morning offers many health benefits such as : 36 natural
anti-inflammatory agents, 46 antioxidants, active and bioavailable enzymes, as well as more
than 90 phytonutrients, 20 amino acids, and a large quantity of chlorophyll, fats such as
omega 3, 6, 9, and minerals.

Moringa plant is also a great source of vitamins and actually contains 10 times the quantity of
vitamin A in a single carrot (gram for gram). Moringa leaves are packed with vitamins A, B1,
B2, B3, B6, B7 and B12, as well as vitamins C, D, E, and K. Finally, Moringa contains chlorophyll,
carotenoids, cytokinins, flavonoids, omega oils (3, 6, 9), plant sterols, polyphenols, lutein,
xanthines, rutin, zeatin and much more.

Scientific name : %3 7. \J"
Moringa oleifera T ﬂ




Moringa powder [ 100% pure powdered moringa ]
No gluten | no sugar added | sno GMO | Multivitamin | rich in protein
Product Number : SAMOROO1

INGREDIENTS : 100 % pure powdered moringa oleifera
CONSERVATION : Store in dark, cool and dry place.

Dried moringa leaves are incredibly powerful and high quality supplements.
They can help boost your energy as well as boost your immune system.
Moringa is very rich in calcium, phosphorus, iron, potassium, magnesium,
manganese, and vitamins A, B, C, D, E and K. Consumption of moringa is
recommended for children and adults who are lacking in some nutrients. It is
also recommended for persons wanting to maintain their physical and mental
health. Moringa is also rich in antioxidants, vitamins, and minerals, Omega-3,
and amino acids which are essential nutrients.The product can be used in:
smoothies, fruit juices, in salads, soups or teas.

Moringa Chocolate [ 72% cocoa ]

Product Number : SAMOROO3

INGREDIENTS : Cacao beans from Madagascar, cane sugar, pure cocoa butter,
moringa leaf powder, sunflower lecithin emulsifier.

CONSERVATION : Ideally keep in temperatures of 16-18°C, keep away from heat
and humidity.

A true Madagascar chocolate. This chocolate bar was created using cocoa and
moringa leaves. Both of these ingredients having been grown, harvested and
processed in Madagascar. A rare blend where the unique natural flavour of cocoa
mixes seamlessly with the exceptional properties of the “miracle tree”.




Pure Moringa Oleifera Oil

Product Number : SAMORO0O02

INGREDIENTS : 100% pure Moringa Oleifera oil
CONSERVATION : Store in dark, cool and dry place.

Given its high level of oleic acid, this oil is very easily absorbable. The vitamin A
contained in this oil stimulates the regeneration of cells and aids in repairing
and healing the skin. It reinforces the outer layer to keep out external agents
and effectively protects the skin from pollutants, and slows down aging.

It hydrates dry skin and irritated skin and stabilizes any loss of nutrients cause
by prolonged exposure to sunlight.

* phytosterols help protect the skin and cell membranes
 ltocopherol (vitamin E) has antioxidant and anti-free radical properties cationic

» polyelectrolytes regulate the PH of the skin




Madagascar PEPPERCORNS

Peppercorns are native to South-Western India, in Kerala, off the coast of Malabar. It was
originally introduced to Madagascar in 1889 by French settlers. Today, peppercorns are most
commonly grown and harvested along the eastern coast of the island of Madagascar.

There are two main types of peppercorn :
- real peppercorn, which come from the Piper genus. This includes white, black, red
and green peppercorn.

- and fake peppercorn, which may be similar to real peppercorn in flavour and taste but do
not come from the Piper genus. These include pink peppercorn, Sichuan peppercorn, or
Jamaican peppercorn.

Savanil is proud to bring you peppercorns, wild peppercorn and Voatsiperifery, a rare variety
native to the island from Madagascar to your table.

Scientific name : Scientific name : Scientific name :
Piper nigrum L Schinus terebinthifolius Piper borbonense 18



Black peppercorn

Product Number : SAPOIOO1

INGREDIENTS : 100 % whole black peppercorn
CONSERVATION : Store in dark, cool and dry place.

Madagascar black peppercorn is extremely aromatic and fruity with light
smokey notes. Its robust and full body flavour is set apart by its sweet sensation
at the beginning which turns into heat and spiciness which lingers a moment in
your mouth. This pepper marries perfectly with white meats and poultry, and
has an equally lovely presence on the grill, in red meats and in salads.

Wild peppercorn [ Voatsiperifery ]
Product Number : SAPOIO02

INGREDIENTS : 100 % whole Voatsiperifery black peppercorn
CONSERVATION : Store in dark, cool and dry place.

Voatsiperifery pepper, more widely known as Wild Pepper, is a rare peppercorn
which grows only in the wild. It is harvested throughout the South-Eastern region

of the island of Madagascar from lianas which grow up to 20 to 30 m in length.

This pepper is recognizable by the little tail that protrudes the peppercorn, which
carries a unique fragrance. The flavour of the wild peppercorn is distinguishable by its
woody and floral notes and by its light citrus aroma. Its flavour is in fact ideal for
accompanying fishand seafood dishes. Finally, with its fresh flavour which lingers on
your tastebuds and a much milderheat than its cousin, the black peppercorn, wild
peppercorns will blend exquisitely with desserts, namely, strawberries.




White peppercorn

Product Number : SAPOIOO03

INGREDIENTS : 100 % whole white peppercorn
CONSERVATION : Store in dark, cool and dry place.

White pepper has the most subtle flavouring of all the other peppers. Its pericarp
(outer-shell) is detached and it is from the outer layer of the peppercorn that we
obtain the distance spiciness from pepper, thus making the flavour more subtle.
It gives off a very light fresh taste along with a light citrus notes. Given its subtle
taste, it marries wonderfully with white sauces, meats, fish and vegetables.

Ground black peppercorns
Product Number : SAPOIOO6

INGREDIENTS : 100 % black peppercorn
CONSERVATION : Store in dark, cool and dry place.

Madagascar black peppercorns are incredibly aromatic and fruity with light hints
of smokiness. Its strength and body is distinguishable by a sweet sensation at first,
followed by a hotness and spiciness which lingers in your mouth. This pepper pairs
wonderfully with white meats and poultry. It has a lovely, flavourful presence in
grilled foods, red meats and salads. It is a finely ground pepper.




Pink peppercorns [ shelled ]
Product Number : SAPOIOOS5

INGREDIENTS : 100 % whole pink peppercorn, dehydrated
Schinus Terebinthifolius

CONSERVATION : Store in dark, cool and dry place.

Whole pink peppercorns, with their outer-shells removed.

Pink peppercorns
Product Number : SAPOIO04

INGREDIENTS : 100 % whole pink peppercorn, dehydrated
Schinus Terebinthifolius

CONSERVATION : Store in dark, cool and dry place.

Contrary to its name, pink peppercorn is not type of peppercorn but a berry.
Fragrant without the spiciness, its flavour is light, sweet, and fruity with a hint of
pepperiness and anise. It is great with fish, shellfish, white meats and raw meats
(tartare, carpaccio, etc.) as well as chocolate based desserts.




Madagascar SPICES

To complete our range of products, all locally sourced from Madagascar, we also offer a
lovely selection of organic spices. These spices will undoubtedly add that extra touch of
flavour to all your dishes and they will certainly elevate your cooking.

We offer the following :

- Cinnamon - in sticks or powder
Scientific name : Cinnamomum zeylanicum

- Ginger - powder or dehydrated slices
Scientific name : Zingiber officinale

- Curcuma
Scientific name : Curcuma longa

- Curry
(a blend of 13 different spices)

- peri-peri chilli pepper - whole or powder
Scientific name : Capsicum frutescens

- Clove
Scientific name : Syzygium aromaticum

- Makrut lime powder (Thai lime)
Scientific name : Citrus hystrix

- Green cardamom
Scientific name : Elettaria cardamomum

- Nutmeg

Scientific name : Myristica fragrans




Dehydrated ginger - sliced or crushed
Product Number : SAEPIOO1 [ sliced ]
Product Number : SAEPIO12 [ crushed ]

INGREDIENTS : 100 % whole ginger, dehydrated.
Zingiber officinale

CONSERVATION : Store in dark, cool and dry place.

Crushed dehydrated ginger will keep the same aromas as fresh ginger, its taste is
peppery, spicy, lemony and hot. It can lend its aroma to all seafood, vegetables
and all meats. It is also wonderful in all marinades and sauces.

You can use it to flavour soups, porridges and cream soups.

Powdered ginger

Product Number : SAEPIOO2

INGREDIENTS : 100 % ginger

CONSERVATION : Store in dark, cool and dry place.

The overall taste of powdered ginger is different from that of fresh ginger, however
it still maintain its hot aroma and spicy flavour. It has been used for thousands of
years as a medicinal plant and as a condiment. Powdered ginger brings flavour to
soups, meat stews, vegetables or seafood dishes. It can also be used in sweet treats
such as gingerbread, fruit salads or cookies.




Cinnamon sticks

Product Number : SAEPIO04

INGREDIENTS : 100 % cinnamon
CONSERVATION : Store in dark, cool and dry place.

Cinnamon is the dried bark of the cinnamon tree.
Our cinnamon has a light and sweet taste.
It pairs well with sweet or savoury dishes.

Powdered cinnamon

Product Number : SAEPIOO3

INGREDIENTS : 100 % cinnamon
CONSERVATION : Store in dark, cool and dry place.

Our powdered cinnamon, sourced from Madagascar, has a subtle taste. It gives off

a sweet and warm taste with hints of pepper, much more intense than Sri Lankan
cinnamon. This cinnamon will elevate and give an extra flare to your savoury dishes,
like stews and tajines. It can also add an exotic touch to sweet treats (such as fruit
salads, crumbles, compotes and pies), spiced breads, brioches, and cakes.

It is important to highlight that cinnamon sourced from Madagascar is coumarin free,
unlike other cinnamons.




Peri-peri chilli powder

Product Number : SAEPIOO6

INGREDIENTS : 100 % peri-peri chilli peppers
CONSERVATION : Store in dark, cool and dry place.

Powdered peri-peri peppers is robust and spicy. It is guaranteed to add a kick to
all your dishes, sauces, marinades, and oils.

Dried Peri-peri chilli peppers
Product Number : SAPOIOOS5

INGREDIENTS : 100 % peri-peri chilli peppers
CONSERVATION : Store in dark, cool and dry place.

This red pepper from Madagascar sets itself apart from other peppers by its

fieriness and its intensity. Definitely a force to be reckoned with, this fiery pepper

can be enjoyed in moderate quantities in all dishes, sauces and marinades. It will be
especially complementary in Portuguese and African cuisines, and other exotic dishes.
Do not underestimate this tiny pepper because the peri-peri pepper is ranked

9 amongst the 10 spiciestpeppers on the Scoville scale (scale used to measure
spiciness of peppers).




Malagasy turmeric (Curcuma)
Product Number : SAEPIOO8

INGREDIENTS : 100 % curcuma powder
CONSERVATION : Store in dark, cool and dry place.

This red pepper from Madagascar sets itself apart from other peppers by its
fieriness and its intensity. Definitely a force to be reckoned with, this fiery
pepper can be enjoyed in moderate quantities in all dishes, sauces and
marinades. It will be especially complementary in Portuguese and African
cuisines, and other exotic dishes. Do not underestimate this tiny pepper
because the peri-peri pepper is ranked 9 amongst the 10 spiciest peppers on
the Scoville scale (scale used to measure spiciness of peppers).

Curry
Product Number : SAPOIOO07
INGREDIENTS : Garlic, cinnamon, cardamom, curcuma, cumin, coriandetr,

fennel, ginger, clove, bay leaves, nutmeg, black peppercorn,
wild peppercorn.

CONSERVATION : Store in dark, cool and dry place.

Our curry powder blends 13 aromatic spices sourced from Madagascar.
It is distinguishable by the subtlety of its spice. The complexity of its flavour and
aroma will only add to all your simmered meat dishes.




Clove

Product Number : SAPOIO09

INGREDIENTS : 100 % cloves

CONSERVATION : Store in dark, cool and dry place.

Cloves are aromatic spices with a mild spiciness, light bitterness, and a woody
taste. Its flavour is very distinct and is used to give life to stocks, soups,
marinades and preserves. This is the ideal spice to accompany charcuterie
(patés, boudins, sausages, hams, etc.) as well as some pastries. Its scent is very
reminiscent of dental offices as this spice is widely used in the pharmaceutical
industry for its anesthetic, disinfection and healing properties.

Green cardamom

Product Number : SAEPIO11

INGREDIENTS : 100 % cardamom
CONSERVATION : Store in dark, cool and dry place.

Cardamom gives off a robust, slightly intense aroma, with notes of citrus. On top of
its citrusy notes, we can also detect peppery and minty notes which are reminiscent
of pine sap. We often find this spice in Indian dishes such as biryani. This spice may
also be used to add flavour to chai tea. It blends wonderfully with vegetables such
as aubergine or carrots, and even with meats such as poultry and lamb. Cardamom
may also be used in desserts such is rice pudding, spiced breads or in compotes.
Given its strong flavour, cardamom should be used sparingly.




Nutmeg

Product Number : SAEPIO13
INGREDIENTS : 100 % nutmeg
CONSERVATION : Store in dark, cool and dry place.

Nutmeg is a particularly subtle and fragrant spice. Its warm flavour and sweetness
adds a hint of aroma in your recipes. It is usually used grated, and is mostly notably
used to spice up béchamel sauces, Mornay, as well as vegetable purées. 10 grams

of nutmeg is equivalent to about 2-3 nuts.

Makrut lime powder [ Thai lime ]
Product Number : SAEPIO10

INGREDIENTS : 100 % makrut lime powder
CONSERVATION : Store in dark, cool and dry place.

The makrut lime, also known as the Thai lime, is a citrus fruit resembling a
crumpled green lemon gives off a captivating sent of lime with notes of
lemongrass and ginger. Makrut lime powder will add a fresh flair to all your
dishes, from fish to shellfish to white meats. It can also be used in pastries

(in lemon curd, pound cake, etc...) It also blends wonderfully with chocolate.
It is often used in Creole cuisine (rougails, curry, sausages, etc...) and in Asian
cuisine (in Thai cuisine, it is often used in soups and marinades).
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Madagascar ESSENTIAL OILS

With roughly 10 000 endemic plants, Madagascar possesses one of the most unique tropical
floras in the world. Many of these plants today are known to the world by means of essential
oils. In fact, many of these plants are harvested and used for the production of perfumes or in
aromatherapy.

Further, given the many health benefits of these plants, such as their antiseptic, antiviral,
soothing and healing properties, these aromatic essences often constitute natural remedies
which are able to relieve everyday pains and aches.

All our oils are 100% pure, undiluted or fractionated and 100% natural, without the addition
of synthetic products.

We strive to maintain our high standards through the quality and rigour in the manufacturing
of our products in order to provide our customers with only the highest quality products.

We are currently able to provide extractions of essential oils and vegetal oils from the
following plants :

* Moringa * Clove (Eugenia caryophyllata)

* Ravintsara (Cinnamomum camphora) * Ginger (Zingiber officinalis)

* Ylang Ylang (Cananga odorata) * Eucalyptus Citriodora

* Black peppercorn (Piper Nigrum) * Geranium (Pelargonium Roseat)
* Cinnamon bark (Cinnamomum Zeylanicum) * Niaouli (Melaleuca viridiflora)

Lii
29



OUR GIFT SETS...
PERFECT FOR GIFTING
OR ENJOY YOURSELF!

éavow

1- 3 peppercorns Box Set

2- 6 spices Box Set
3- Salt & Pepper shaker Box Set




Product N¢ Name of product

Prices strarting from

SAVANOOT1 Vanilla beans

SAVANOO2 Vanilla powder

SAVANOO3 Vanilla seeds [or caviar]

SAVANOO4 Red vanilla beans

SAVANOOS Natural vanilla paste

SAVANOOG6 Vanilla extract

SACACOO1 Roasted cacao beans

SACACO0O02 Raw, un-roasted cacao beans

SACACO0O03 Raw, un-roasted cacao nibs

SACAO004 Chocolate bar

SACAOQO5 Cacao powder

SAMOROO1 Moringa powder

SAMOROO2 Moringa Oleifera oil

SAMOROO3 Dark chocolate with moringa

SALITOO1 Dry lychee

SALITOO2 Whole lychee, canned

SALITOO3 Puréed lychee, canned

SAPOIOO1 Black peppercorn

SAPOIO02 Wild black peppercorn [ Tsiperifery]

SAPOIO03 White peppercorn

SAPOIO04 Pink peppercorns

SAPOIOO0S Shelled pink peppercorn

SAPOIO06 Ground black peppercorn

SAEPIOO1 Dried, sliced ginger

SAEPIO12 Dried, crushed ginger

SAEPIOO02 Ginger powder

SAEPIO04 Cinnamon sticks

SAEPIOO03 Cinnamon powder

SAEPIOOS Dried peri-peri chilli

SAEPIOO06 peri-peri chilli powder

SAEPIOO08 Curcuma

SAEPIOO7 Curry powder

SAEPIOO09 Cloves

SAEPIO11 Green cardamom

SAEPIO10 Makrut lime powder

SAEPIO13 Nutmeg

SACOFO0O01 3 peppercorns Gift Set

SACOFO002 6 spices Gift Set

SACOFO0O03 Salt & Pepper shaker Gift Set
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Savanil Inc. | For professionals and consumers | Wholesale or retail sale
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Produits de Madagascar
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@ 7209, Avenue Pierre de Coubertin
Montréal (Québec) Canada HIN OA6
™ info@savanil.ca & www.savanhil.ca



