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Executive Summary  
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• T h e date  p alm gl o b al  p ro du c t io n e n co mp ass es  an area of  1, 0 92,10 4 

hectares with a total production of 8,526,218 MT.

• The leading producers of date palms globally are Egypt, Algeria, Iran, Saudi 

Arabia, UAE, Iraq, Pakistan and Sudan.

• The world's leading exporter of dates in terms of quantity is Iraq, followed 

by Tunisia, Iran, the United Arab Emirates and Saudi Arabia.

• The global consumption of dates is forecasted to increase at a CAGR of 4.5% 

over the 2020-2025 period. 

• The leading market in terms of consumption is Africa with a majority share of 70%.

• T h e  r i s in g t r e n d f o r  h e a l th  a n d we l l - b e in g ,  f u e l l e d  by  s o c ia l  m e d ia 

platforms, has led to an increase in demand for healthy food products, such 

as dates. As a result, the global date market is set for significant growth up 

to 2025.

Worldwide Exports of HS Code: 080410 Fresh or dried dates

Production

Exports

Consumption

Recent 
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Chart 1. Source: ITC Trade Map
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• There is no scientific evidence that traces the exact origin of the palm, however 

it's certain that the date palm was cultured as early as 4000 B.C., primarily used 

for the construction of temples near Southern Iraq. More proof of the great 

antiquity of the date palm is in Egypt's Nile Valley where dates were used as 

the symbol for a year in Egyptian hieroglyphics and its frond (the leaves) as a 

symbol for a month. The date palm has been cultivated and prized for remotest 

antiquity and its fruit, a staple food, considered a chief source of wealth in the 

irrigable deserts of North Africa and the Middle East. Spanish missionaries 

carried the tree to the New World in the 18th and early 19th centuries. 

• Depending on the variety, the date palm can grow as tall as 25 meters. Its 

stem, clearly marked with the pruned stubs of old leaf bases, terminates in 

a crown of graceful, shining, and pinnate leaves reaching to about 5 meters 

long. Floral spikes branch from the axils of leaves that emerge in the previous 

year. Under cultivation, the female flowers are artificially pollinated. The 

date is a single-seeded fruit, or berry, usually oblong but can vary in shape, 

size, color, quality, and consistency of flesh, according to the conditions of 

culture. More than 1,000 dates may appear on a single bunch weighing 

at least 8 kg. The dried fruit comprises more than 50% sugar by weight 

and contains about 2 percent each of protein, fat, and mineral matter. 

• The most common and economically significant varieties of dates are Barhi, 

Deglet Noor, Halawy, and Khadrawy. 

• All  parts of the date palm yield products of economic value. I ts 

trunk furnishes timber, the midribs of the leaves supply material for 

crates and furniture, the leaflets are for basketry ; the leaf bases 

for fuel,  the fruit  stalks for rope and fuel,  the f ibre for cordage 

and pack ing mater ia l ,  and the  grounded seeds  as  s tock  feed. 

• The fruit itself is consumed in fresh, semi-dried, or fully dried form in 

products like syrups, jams, spreads, and fermented products as well 

including wine, alcohol, organic acids, and lipids.

Type Description

Zaghloul Dark red skinned dates are very popular in Egypt. It is long, 

crunchy and extremely sweet.
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Type Description

Zahidi Sweet sugary flavored semi-dry date. Medium sized fruit with 

smooth, glossy skin and golden-yellow, meaty flesh full of syrup. 

Can be eaten as is or used to cook and bake with. Early ripening.

Medjool Rich, deliciously sweet soft date with little fibrous texture. Large 

to very large fruit with amber to reddish-brown skin as it ripens 

and cures. Excellent for eating fresh, very moist. Early ripening.

Khadrawy Rich, not overly sweet, flavored soft date. Medium to large 

oblong fruit with orange-brown to light-brown skin and firm flesh. 

Considered among the best in flavor and texture for eating fresh. 

Does not keep well so it is recommended to be consumed fresh. 

Ripens mid-season. The peak date season in the northern hemi-

sphere is fall through spring (October through January).

Halawy Sweet honey-flavored soft date. Halawy means “sweet.” Small 

to medium fruit with bright golden brown skin and tender flesh. 

Often consumed fresh as finger food or a midday snack

Deglet Noor Sweet honey-flavored soft date. Halawy means “sweet.” Small 

to medium fruit with bright golden brown skin and tender flesh. 

Often consumed fresh as finger food or a midday snack

Barhi Syrupy rich soft date, the softest and most fragile. Small to medi-

um fruit with firm flesh and skin that turns from amber to golden 

brown when cured. Late ripening.

Name Description

Grade A The quality of whole or pitted dates that are of one variety, that possess 

a good color, that are practically uniform in size, that are practically free 

from defects, that possess a good character, and that score not less 

than 90 points.

Grade B The quality of whole or pitted dates, other than whole dry dates for 

processing that are of one variety, that possess a reasonably good color, 

that are reasonably uniform in size, that are reasonably free from defects, 

that possess a reasonably good character, and that score not less than 

80 points.

Grade C The quality of whole or pitted dates other than whole dry dates for pro-

cessing that are of one variety or of date pieces or macerated dates that 

possess a fairly good color, that are fairly uniform in size except for date 

pieces or macerated dates, that are fairly free from defects, that possess 

a fairly good character, and that score not less than 70 points.

Part. I

Grades

Varieties
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Handling cost: This refers to the costs associated with preparing and 

t ranspor t ing produc ts.  The cost  covers  expenses  re lated to  order 

fulfilment such as shipment and packaging.

Input costs:  These are the costs incurred during production such as 

labour, mechanisation, fertiliser, insecticides, pesticides, herbicides, fuel 

and electricity cost.

Yield quantity: Generally, high yields lead to price reduction while limited 

harvests lead to price inflation. The yield can be affected by weather 

conditions, soil type and moisture.

Name Description

Date Juice 

Concentrate

What is Date Juice Concentrate?

Date juice concentrate is a sweet-tasting syrup derived from the date fruit. Their 

sugars offer a natural alternative to other types of sweeteners like white sugar. 

It is one of the best ways of ensuring that you have a constant supply of dates 

since it is self-preserving. The food processing industry is becoming increasingly 

reliant on the juice concentrate as a taste enhancer. It is used in different foods 

including ice cream, jams, jellies, and soft drinks. The juice can also be added to 

desserts, tea, and coffee. 

Mineral Composition in Date Juice Concentrate

Dates carry more calories than many of the most food products, in general. They have a high 

concentration of natural sugars (glucose and fructose) while the remaining content is most-

ly water. The concentrate is primarily made up of natural sugars (i.e. glucose and fructose by 

70-85%) and water (15-30%). Date juice concentrate can be part of a healthy and nutritional 

diet, especially for highly active individuals. It makes them a good diet for exercise regimes 

and highly active people. Date juice concentrate is rich in protein and fiber, and packed 

with helpful minerals such as  calcium, iron, potassium, magnesium, and phosphorus. 

Magnesium helps to fight the growth of cancerous cells in the body. Iron is a critical element 

in blood formation, and especially the red blood cells which aid in oxygen circulation. The 

best extraction method should leave a majority of these minerals untouched. Dates also 

promote the formation of the hormone oxytocin, which stimulates contractions in the 

uterus during childbirth.

 

(Source: Sirop de Liège)

Factors determining 
Price
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Name Description

Date Syrup Date syrup is the most common derived date product, produced in three different 

ways: (i) as an accidental by-product in the storage of bagged, humid dates (es-

pecially in the Gulf area), (ii) at the home or village level by extraction and boiling 

of the juice, and (iii) on a semi- and full industrial scale.

Dates are mixed with water (ratio 1:1) and left to boil on a wood fire for about 1½ 

hours. The boiled pulp is coarsely filtered in a basket of woven halfa grass or palm 

leaflets; the juice is collected and water is again added to the presscake and the 

mixture is boiled again. This extraction is repeated 4 times in total after which the 

presscake is discarded or fed to the animals.

The combined collected juice is then filtered through a cloth and further boiled. During 

boiling, a piece of the fruit stalk is put in the pan “to avoid burning” according to the makers 

of the syrup. The only technological explanation for this measure is that it avoids boiling 

retardation and thus overheating.This process is known to be very labour intensive. In spite 

of this, a product that will be preserve for years is made and if wood energy (palm wood) 

is plentiful and the cost of labour is not paid for, the cash cost of production is low. During 

extraction and boiling the juice develops a deep red colour which is carried out in the final 

product. The taste of the syrup is distinctly strong and resembles prune concentrate in 

appearance. The local population generally prefers a dark coloured product with a strong 

flavour. A slightly modified version of home-made syrup is made by soaking dates in water 

for 2 days and then boiling them thoroughly. The mixture is then pressed in a basket, the 

juice recovered and left in a pot in the sun for a week until thickened. 

Date syrup produced on a semi- or full industrial scale exists in at least 5 date 

producing countries, but has developed earliest, and on the largest scale in Iraq. 

The process is basically the same, though sometimes adapted to the typical 

characteristics of the dates to be used. It consists of:

i. pretreatment (if required)

ii. extraction of juice

iii. clarification

iv. Concentration

(Source: FAO)

Date Sugar Date Sugar is used as an alternative sweetener made from premium quality 

Deglet Noor dates. It has a lightly sweet flavour. Date sugar can be used in many 

baking recipes as a one-to-one replacement for white sugar or brown sugar.

Date Powder Date powder is a sweetener made from dried dates which are ground into a 

coarse, granular powder that may be blended with an anti-caking agent (depend-

ing on specification). Unlike regular sugar, date powder contains more nutritional 

benefits.

Date Paste Date paste is produced from a single ingredient, dried dates. Dates are macerated and then 

conveyed to a grinder and extruded into a paste.

Date paste improves the taste of foods, When mixed with caramel, brown sugar and vanilla. 

as a replacement for sucrose, date paste adds important minerals, vitamins, fiber and 

healthful plant compounds called phenolic which gives it its highly nutritious profile.

Date paste’s long shelf life and properties that do not  interfere with chemical leavening 

systems or greatly alter yeast-leavened dough characteristics, and the high invert sugar 

content gives food – especially baked goods – a pleasantly softer texture.

Processing 
Types
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In the expor t channel,  dates are init ial ly sold to the processors for 

processing and packaging prior to shipment to export markets. This 

channel  makes up a considerable share in major  expor t  countr ies, 

such as KSA and UAE, in comparison to the rest of GCC countries. The 

dates are produced, harvested, sorted, graded, processed, packaged, 

and transported in an efficient and safe manner and with high quality 

management. This process determines the final market value of the 

dates.
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Supply Chain

Chart 2. Source: IntechOpen

Sweet tamarinds are sized according to the number of segments per 

pod. Sweet tamarinds are sized 1 if there are as many as or more than 7 

segments per pod, 2 for 5-6 segments per pod, and 3 for 1-3 segments 

per pod. 

Source: Thai Ministry of Agriculture and Cooperatives

Consumption

Tamarind is used both raw and ripe, valued for the acidity it brings to 

sauces and curries, most extensively found in Southeast Asian and Middle 

Eastern dishes. I t is consumed in diverse forms: in its whole form, as 

pastes, and as blocks. It is rich in vitamins C, E, and B and calcium, and is 

known to have numerous health benefits including anti-inflammatory and 

antiseptic properties as well as traditionally used for treating abdominal 
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The global consumption of dates is forecasted to increase at a CAGR 

of 4.5% over the 2020-2025 period.  The leading market in terms of 

consumption is Africa with a majority share of 70%, led by Egypt, Algeria, 

and Morocco. This is aided by the special significance that dates have in 

Islamic countries in Northern Africa. During the month of Ramadan, dates 

are consumed traditionally during the time of iftar. The world's leading 

exporter of dates in terms of quantity is Iraq, followed by Tunisia, Iran, 

the United Arab Emirates and Saudi Arabia. The fastest growing import 

market is North America.

Global Date Consumption (Million tonnes)

The global date market, in terms of production, is segmented by the 

Part. II 12
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Harvest Calendar

Production and 
consumption

Chart 3. Source: Tridge

Chart 4. Source: Mordor Intelligence
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following countries; Egypt, Algeria, Iran, Saudi Arabia, UAE, Iraq, Pakistan 

and Sudan. An increase in demand for healthy food products as a result 

of social media platforms fueling health and well-being trends have made 

dates exceptionally popular in recent years.

The global date palm production encompasses an area of 1,092,104 

hectares with a total production of 8,526,218 MT. Date palm is specifically 

cultivated in Asia (648,372 ha),  Africa (435,763 ha),  Europe (947 ha) 

and the Americas (7,022 ha). Asia and Africa are the leading producing 

regions, accounting for 55.8 percent and 43.4 percent of the total world 

har vest  respec t ively.  The share of  Gulf  Cooperat ion Counci l  (GCC ) 

countries in world date production was 21.04 percent including the 

following member’s contribution of the member countries to this share: 

Saudi Arabia, 9.24 percent, Bahrain, 0.13 percent, United Arab

Emirates,  5.82 percent,  Oman, 4.42 percent,  Qatar,  0.36 percent and 

Kuwait, at 1.07 percent.

Egypt is currently the leading country in the world, in terms of production, 

accounting for 22% of the world’s date production and 25% of the Arab 

dates production, followed by Saudi Arabia, the United Arab Emirates, 

and Iraq. According to the Ministry of Agriculture, there were 15 million 

palm trees by the end of 2018, with an additional 2.5 million trees set to 

be planted using modern technologies and agricultural methods in the 

future. Date production in Egypt amounts to more than 2 million tonnes, 

an increase of over 100% from 1993 and production is forecasted to 

increase at a CAGR of 4.8% by 2024. 
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Top 10 Exporters of HS Code: 080410 Fresh or dried dates in 2019/20

Iraq

Iraq experienced a bumper har vest and the Ministr y of  Agriculture 

expects to produce 700,000 tons of dates this year. The export season 

for the 2020/21 marketing year began on the 1st of October 2020. Iraq 

is the world’s leading exporter of dates, exporting a value of USD 382.6 

million in 2019, a 28% increase from the previous year. Exports between 

2015 and 2019 have been growing at an annual rate of 17%. The main 

date palm plantations in Iraq are located in Karbala and in the area 

surrounding Basra. Over 411 varieties of dates are grown in the country, 

with the main ones being Hillwi, Sayer, Khedrawi, Zahdi, Barahi, Khstawi, 

Ashrasi, Jabjab, Berben, Khassab, Medjool, Hallawi and Deryi.

Top 10 Exporters of HS Code: 080410 Fresh or dried dates in 2019/20

Chart 5. Source: ITC, Trademap

Chart 6. Source: ITC, Trademap

Export Trends
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Saudi Arabia

More than 400 types of dates are produced in the countr y,  with 40 

varieties grown for economic value. The major varieties are Ajwa, Khalas, 

Anbara, Barhee, Sheshy and Ruzeiz. Dates are grown in 7 provinces with 

ideal climates for the cultivation and fruiting of the date palm, with the 

most famous production areas being Riyadh, Qassim, Eastern province 

and Medina.  The major  markets  for  Saudi  Arabian dates  are I ndia , 

France and Germany. The Kingdom of Saudi Arabia is one of the largest 

producers of dates in the world, accounting for 17% of the world's date 

production. The country has approximately 31 million palm trees and an 

annual production in excess of 1.5 million tons.

The Ministry of Environment, Water and Agriculture seeks to become the 

leading supplier of dates globally in 2021, by increasing exports by 12% 

per year to SAR 1.75 billion (USD 470 million) and 222K tons. In 2019, 

Saudi date exports were valued at SAR 865 million (USD 230.65 million), 

an increase of 14.6%, compared to 2018.

Iran

Iran is one of the world's leading exporters of dates, shipping 238,152 

tons of dates worth USD 211.64 million during the previous Iranian year 

(March 2019/20). Iran exports to over 85 countries, including Pakistan, 

Kazakhstan, the UAE, Turkey, Afghanistan, Malaysia, Bangladesh, India, 

Denmark, Ukraine and Iraq. Iran was also the second largest producer of 

dates during the past year, with an annual production of 1.2 million tons, 

accounting for 10% of the global output. Domestic demand is 550,000 

tons per year and per capita date consumption in Iran is approximately 3 

kilograms per year. 30% of the country's production is usually exported to 

India, Southeast Asia and West Europe annually. However, exports have 

been limited due to the COVID-19 outbreak.

The 6 main production provinces in the country are Kerman, Sistan-

Baluchestan, Khurzestan, Hormozgan, Bushehr and Fars. In 2020, the 

production mainly came from Kerman, Sistan-Baluchestan and Khuzestan, 

accounting for a combined 70% of the total output. Currently, 15% of 

the dates produced in the country are used in processing industries to 

produce related products such as date vinegar, date spread and cookies. 

Iran currently exports approximately 20% of its overall production and the 

government has initiated a 5 year plan to increase that number to 30%.
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Impact of coronavirus on the Date trade market

In the months leading up to Ramadan -  a  hol iday obser ved by the 

majority of the world’s 1.6 billion Muslims - prices of cashews, dates, and 

other staples increased rapidly. Strong price increases can be observed 

especially outside of the Middle East, where a lot of the staples have to 

be imported. Sourcing dates this year was reportedly challenging due to 

COVID-19, which caused prices to spike above average. The pandemic 

also c losed trade borders  in  the M iddle East  and Europe,  creat ing 

uncertainties about the available supply of dates from major exporting 

markets. The holy month of Ramadan, taking place between late-April to 

late-May this 2020, has significantly increased demand for commodities 

like dates, cooking oil, wheat, garlic, and sugar. 

Food plays a significant role in the Middle East during the month of Ramadan, 

due to the high demand for Ramadan staples. As many suppliers anticipate and 

count on high sales for Ramadan, domestic prices of products within the Middle 

East usually remain relatively stable. However, prices for importers outside these 

countries, such as Southeast Asia and Europe, usually see a significant spike. 

This year, prices of staple products are generally very high due to shortages and 

uncertainties surrounding the coronavirus and subsequent border closures.

Strong Increase in Food Imports Before Ramadan

During Ramadan, people only eat 2 meals, one before sunrise and one 

after, and fast in between. The meal before sunrise, suhoor, is often a 

simple meal to build strength, whereas the evening meal, iftar, is a much 

more elaborate meal that includes soups, salads, lamb dishes, desserts, 

and plenty of dates.  Ramadan ends with Eid al-Fitr,  a holiday which 

breaks the fast and on which typically a lot of dishes are consumed and 

large quantities of sweets and chocolates are bought.

Countries with large Muslim populations, such as the Gulf region, Northern Africa, 

the Middle East, and some countries in Southeast Asia and Europe, see an uptick 

in food imports in the months leading up to Ramadan. Although fasting is an 

important part of the Ramadan month, food during suhoor and iftar is equally 

important. Consumption of bread, chicken, dried fruits, lamb, and nuts increases by 

as much as 60% compared to other months of the year.

Most products that are consumed during Ramadan are sourced well in advance, 

as early as 3 months prior to the holiday, as most of these products have a long 

shelf-life. The export volume of dates, spices, and nuts starts increasing around 

this time, meaning that prices for these products also increase. Although many 

producers within the MENA region have a higher supply available for Ramadan, 
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most producers outside of this region, such as Thai sugar suppliers or exporters of 

Guatemalan cardamom, do not, and thus experience strong price fluctuations.

What does this mean for buyers in 2020?

Buyers in countries with large Muslim populations often do not have a 

choice in sourcing Ramadan staples for higher prices, especially when it 

comes to products with a short shelf-life. Exporters are aware of this and 

often charge price premiums in the months leading up to Ramadan. For 

the 2020 Ramadan season, most contracts will have been agreed upon 

now, meaning that, on a normal year, prices for cardamom, cashews, 

dates, and other products should start decreasing soon.

However,  th is  year  has  not  been a  nor mal  year.  Pr ices  for  cer ta in 

commodities such as onions, sugar, peanuts, and corn oil, were reported 

higher than average due to shortages in the market. This caused high 

pr ices  a l ready before  R amadan demand star ted to  pick  up.  Pr ices 

have been further increasing on the market due to COVID-19. Prices of 

commodities like garlic, ginger, and sugar have shot up significantly over 

the last two months.

What further complicates things for importers,  is that there is great 

uncertainty regarding import and export restrictions as well. With many 

countries under lockdown in Europe and the Iranian border closure, many 

importers worry whether their ordered products are able to arrive at their 

destination at all. The border closure of Iran, the largest exporter of dates 

and other major staples for Ramadan, has especially caused worries for 

many Southeast Asian buyers.

With coronavirus cases around the globe increasing daily, it is highly likely 

that market disruptions will persist. The effects on available food supply 

for Ramadan will be felt, both on prices as well as on the physical supply. 

Products that are currently in short supply are dates and garlic, but other 

products are joining this list as more countries close their borders.

With such price spikes and widespread border closures, buyers will be 

forced to look for alternative sourcing origins or rely on domestic farmers 

to produce stapes normally much easier to attain.
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