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Message from the CEO

As | look at the growth over the years since the companies inception
in 2003, | am extremely proud of what we have achieved, and even
more excited about our outlook for an equally promising future.
We have successfully transitioned from a local Riyadh start-up
to what is now a robust and respected group, producing and
delivering the highest quality Saudi Arabian products to customers
accross the globe.

“We pride ourselves on producing products that are of the highest
quality. Customer satisfaction is the hallmark by which we measure
our performance, and we hold ourselves, as do our clients, to the
highest standards of quality. An uncompromising passion for quality
and innovation and world-class production facilities coupled with
robust distribution infrastructure are strengths that would define
the Amal Al Khair brands”

Ahmed Jamal Baghlaf - CEO






JAMAL BAGHLAF HOLDING GROUP

History

Amal Al KhairHolding Group

Jamal Baghlaf Real Estate
Al Qassr Al Jameel

1st Jeem Wholesale and Distribution
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AMAL AL KHAIR HOLDING GROUP

About the group
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AMAL AL KHAIR DATES COMPANY

About the company
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Our Facilities

We have always placed foremost importance in modernization and innovation of our facilities.
Over the years we have streamlined our plants with the best of breed technology and equipment
in order to deliver the highest quality of products to our customers. We have a dedicated quality
assurance team and over 200 employees that work tirelessly around the clock to ensure that we
deliver on the product standards that we are renown for.

Our production facilities use only the finest raw materials and ingredients, state of the art technology
and a strong commitment towards excellence in quality and service, to ensure that the products
we deliver are of the highest standards. Our production facility in Riyadh, Saudi Arabia, is governed
under strict industry regulations and strong compliance to quality, health and safety protocols with
ISO 9001 & ISO 22000 Certified quality control and food safety systems in place.

Our ever vigilant quality assurance department uses cutting edge technology and methods to
test and control every phase of the production process to verify consistency in quality and certify
improvement. Our research department, through modes of market research and study, makes routine
effort to bring new and enriched products to meet and surpass changing demands and trends
of our consumers.

We take special care of all our products from the farm, production area, storage, and shipping to
your doorstep, so that every delivered product reaches its destination fresh and wholesome.
Tamper resistant packaging and handling protocols make sure that no matter what the distance is, our
products will reach you in immaculate condition. Our distribution network spans across land, sea & air
modes and can reach all major cities in the world. According to your requirements, we can guarantee
a swift and efficient delivery.






Our Products

Amal Al Khair Dates Company has a wide and also expanding range
of dates and date by-products, such as Date Biscuits, Date Paste,
Ma'amoul, Chocolate Coated Ma'amoul, Dates Syrup, Vacuum
Sealed Dates, Loose Date Products, Dried Dates, Date Pastries
and Industrial Food production Solutions. All our products are
processed with state of the art technologies and facilities and we
continue to offer the best service incorporating the traditions of
the Arabian culture.

Our Packaging

We offer several options in packaging in a variety of dimensions
and weight options including Vacuum Sealed, Sealed Pouch (loose
dates), Flow Wrap (enrobed dates Ma'amoul chocolate products).
From label creation to carton box packaging, special order and
customized solutions, our production team are ready to support our
customers packaging requests.
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PROCESS OF DATES
MANUFACTURING

1. Delivery and cleaning

After receiving the dates, dust and impurities will be removed
using air stream then it will be washed and dried.

2. Sterilization and treatment

A stage through which the dates get sanitized to ensure it
is bacteria free.

3. Manufacturing and packaging

Manufacturing the treated and sterilized dates and packing it into
containers ranging from 25g, 50g, 500g, 1kg and 2kg.

4. Quality control and testing

Testing that the packed dates are in top shape and quality,
to be sent later on to the warehouse.

5. Storage

Dates will be placed in the warehouse at a temperature not
exceeding 25 °C so that it will remain in perfect shape and taste.
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