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| Established in August of 2024, our company specializes in the
Z marketing and distribution of premium-quality dehydrated food
| products and printing services. We focus primarily on producing
\ and promoting a diverse range of Sri Lankan teas, including
' Heenbovitiya Tea, Thebu Tea, Curry Leaves Tea, Butterfly Pea Tea,
and Hibiscus Tea. As part ofour commitment to innovation, we
continue to explore \
and introduce new Sri Lankan tea flavors to our product line, .t;\
aiming to bring the essence of Sri Lanka'’s rich herbal heritage to '
the global market.

The company is proudly owned and managed by
S.A. Nilupama C. Perera and N.A. Malith H. Nishshanka, ,
both esteemed citizens of Sri Lanka. =
Their vision and dedication have been instrumental in =
establishing the company as a trusted name in the industry.

S.A.NILUPAMA C. PERERA (FOUNDER) N.A.MALITH H. NISHSHANKA (FOUNDER)
B.com (special) Degree BTech in Film and Television

University of Kelaniya University of Colombo
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VISION

To become a globally recognized brand for premium-quality Sri
Lankan teas and dehydrated food products, celebrated for
preserving and sharing the rich herbal heritage of Sri Lanka
while delivering exceptional value and
quality to our customers.

MISSION

Kk To produce and distribute a diverse range of high-quality
Sri Lankan teas and dehydrated food products that reflect the =
unique flavors and traditions of our heritage.

)k To continuously innovate by introducing new tea varieties and flavors =
to meet evolving customer preferences. 7

)k To uphold ethical business practices and sustainable sourcing methods, { 4
ensuring positive contributions to the local community and the environ-
ment.

%k To deliver superior customer satisfaction through premium products
and outstanding service.
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Heenbovitiya Tea Curry Leaves Tea
a octandr " .

Heenbovitiya Tea Curry Leaves Tea
20 Tea bags 20 Tea bags
40g.Net - 700 LKR 40g.Net - 600 LKR
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Butterfly Pea Tea Hibiscus Tea
20 Tea bags 20 Tea bags
20g.Net - 680 LKR 20g.Net - 680 LKR
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Thebu Tea
20 Tea bags
40g.Net - 750 LKR




g ‘rrag) r v U
g : Lt r
e J - \
i ; : .

A
Page 03 @A

DEFRAY
DEFRAY LANKA (Pvt) Lid
OUR OTHER PRODUCTS

DeE® caned fi"m L\
N Jack Frait S =)

D ome glo

Jack Seeds

Arfocorpus heterophyfius Lam
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Jackfruit Curry Jack Seeds

80g.Net - 500 LKR 40g.Net - 200 LKR
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Heenbovitiya Tea
20 Tea bags
40g.Net
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Heenbovitiya tea, made from the herb Osbeckia octandra, offers numerous
health benefits, including supporting digestive health, promoting detoxifica-

tion, reducing inflammation, lowering cholesterol, regulating blood sugar

levels, improving resistance to germs, reducing body temperature, and re-

moving excess liver oil. With its mild, earthy flavor and subtle herbal notes, _

this tea is a refreshing choice when served hot or iced. Popular as a health
tonic, Heenbovitiya tea can also be used in culinary applications or combined \
with other teas for unique infusions. To prepare, steep one tea bag of the tea

in boiling water for 3-5 minutes, optionally adding honey or lemon to en-

hance the flavor. A

Nutritional Information (approximate)
* Calories: Low in calories (less than 5 per serving)
*  Antioxidants: Rich in polyphenols and flavonoids
* Vitamins: Contains traces of vitamins A, C, and E
* Minerals: May provide small amounts of potassium and magnesium

* Herbal Compounds: Contains phytochemicals beneficial for health
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Curry Leaves Tea
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Curry Leaves Tea
20 Tea bags
40g.Net
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Curry leaves tea offers numerous health benefits, including supporting hair
health, improving digestion, reducing bad cholesterol, managing blood
sugar levels, boosting immunity, and aiding in detoxification. With its unique
earthy, slightly spicy, and aromatic flavor, this tea is both soothing and
refreshing. Commonly enjoyed as a hot or cold beverage, it can also be used
as a health tonic or a base for herbal tea blends. To prepare, one tea bag in
boiling water for 3-5 minutes, then serve, optionally adding honey, lemon, or
ginger for enhanced flavor and benefits.

Nutritional Information (approximate)
*+ Low in Calories: Ideal for weight management
* Rich in Vitamins: Contains vitamins A, B, C,and E
* Essential Minerals: Includes calcium, phosphorus, iron, and magnesium

* Dietary Fiber: Promotes gut health
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. Buiterfly Pea Tea
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». &  Butterfly PeaTea
" e ¥ e 20 Tea bags

20g.Net
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Butterfly pea tea offers numerous health benefits, including being rich in
antioxidants, improving cognitive function, supporting skin and hair health,
reducing stress and anxiety, enhancing vision, and aiding in blood sugar

regulation. With its mild, earthy flavor and delicate floral undertones, the tea =
is visually striking, as it changes color when mixed with acidic ingredients like
lemon. Commonly enjoyed hot or iced, butterfly pea tea is also used as a
hatural food coloring in beverages and desserts, as well as in mocktails, _:-__:..—:-;.
cocktails, and tea blends. To prepare, steep 3-5 one butterfly pea tea bag in |
boiling water for 3-5 minutes, then serve, optionally adding honey, lemon, or 1
ginger for enhanced flavor. ;

Nutritional Information (approximate)
* Low in Calories: Ideal for a weight-conscious diet
* Rich in Anthocyanins: Natural compounds with powerful antioxidant properties
* Contains Essential Vitamins: Includes vitamin A, C, and E
* Minerals: May contain trace amounts of iron and magnesium
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Hibiscus Tea
20 Tea bags
20g.Net

Hibiscus tea offers numerous health benefits, including being rich in
antioxidants, supporting heart health by lowering blood pressure and
cholesterol, boosting the immune system with its high vitamin C content,
aiding in weight loss, reducing inflammation, promating liver health, and
assisting with digestion. With its tart, tangy flavor and floral, slightly fruity
notes, hibiscus tea is a refreshing and vibrant beverage, enjoyed hot or iced.
It can also be used in culinary applications such as cocktails, mocktails, _"—_:.f-;:..
smoothies, and desserts, and in skincare products for its antioxidant Al
properties. To prepare, steep one tea bag of dried hibiscus petals in boiling
water for 3-5 minutes, then serve, optionally adding honey, lemon, or ginger '
for enhanced flavor.

Nutritional Information (approximate)

Low in Calories: Typically contains fewer than 5 calories per serving

Rich in Vitamin C: Provides a significant dose of vitamin C, important for immmunity
Minerals: Contains small amounts of iron, magnesium, and calcium

Antioxidants: Packed with flavonoids, anthocyanins, and other polyphenols

* ¥ #* #
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" Thebu Tea
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Y 20 Tea bags
P 40g.Net
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Thebu tea offers several health benefits, including boosting immunity, sup-
porting digestive health, providing antioxidants, reducing inflammation, im-

proving skin health, and promoting relaxation. With its mild, earthy flavor
and light herbal, slightly floral notes, Thebu tea is a soothing and refreshing =
beverage enjoyed both hot and iced. It is commonly consumed for its health
benefits, used in herbal tea blends, and can be incorporated into recipes. Ad-

ditionally, it is sometimes used in skincare routines for its anti-inflammatory =
and detoxifying properties. To prepare, steep one tea bag of Thebu in boiling )
water for 3-5 minutes, then serve, optionally adding honey, lemon, or mint

for enhanced flavor.

Nutritional Information (approximate)
Low in Calories: Ideal for those seeking a low-calorie beverage
Rich in Vitamins: Contains small amounts of vitamin C and other essential nutrients

Minerals: May provide trace amounts of calcium, iron, and magnesium

* * * *

Antioxidants: Contains flavonoids and other beneficial compounds
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Jackfruit Curry
80g.Net
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Jackfruit offers numerous health benefits, including boosting immunity with
its high vitamin C content, supporting digestion with its fiber, promoting
heart health through potassium, and providing antioxidants that help reduce
oxidative stress. It also supports skin health, helps with weight management,
and is rich in essential vitamins and minerals. Jackfruit has a sweet, tropical /
flavor that combines notes of banana, pineapple, and mango, and its texture
is soft and fibrous. It can be enjoyed fresh, and used in savoury dishes like ;-‘re.—:-;.'f
curries and stir-fries. To prepare, steep dried jackfruit in boiling water for
30-45 minutes, then strain and serve. X

Nutritional Information (approximate)
* (Calories: ~95 kcal
* Carbohydrates: 23.3 g
* Fiber:1.5g
*  Protein: 1.7 g
* Fat:06g
* Vitamins: High in vitamin C (15% of daily value)
*  Minerals: Rich in potassium (up to 15% of daily value), magnesium, and iron
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Jack Seeds Jack Seeds

Artocarpus heterophyllus Lom

40g.Net

Jackfruit offers numerous health benefits, including boosting immunity with
its high vitamin C content, supporting digestion with its fiber, promoting
heart health through potassium, and providing antioxidants that help reduce
oxidative stress. It also supports skin health, helps with weight management,
and is rich in essential vitamins and minerals. Jackfruit has a sweet, tropical
flavor that combines notes of banana, pineapple, and mango, and its texture

is soft and fibrous. It can be enjoyed fresh, and used in savoury dishes like =
curries and stir-fries. To prepare, steep dried jack seeds in boiling water for ‘
30-45 minutes, then strain and serve. :

Nutritional Information (approximate)
* Calories: ~95 kcal
* Carbohydrates: 23.3 g
* Fiber:1.5g
* Protein: 1.7 g
* Fat:06¢g
* Vitamins: High in vitamin C (15% of daily value)
* Minerals: Rich in potassium (up to 15% of daily value), magnesium, and iron
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Heenbovitiya Powder
Thebu Powder
Curry Leaves Powder K £
U Butterfly Pea Powder ";\
Hibiscus Powder

Moringa Powder & Tea Cut

Nil Manel Powder & Tea Cut
Yakinaaran Powder & Tea Cut

Gotukola Powder & Tea Cut

Valpenela Powder & Tea Cut

Katupila Powder & Tea Cut
Masbadda Powder
Pandam Leaves (Rampe)
Jackfruit, Jack Seeds & Baby Jack
Wood-Apple Powder

Banana
Del
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GOOD TEATIME GOOD HEALTH
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Thank youl!



