


Our Vision

Our Mission

To be a global market leader in the entire range of 
authentic Sri Lankan agro products that we 
specialize in, from desiccated coconut and coco-
nut oils (both virgin and extra virgin) to spices, All 
types of Coconut Fibre and a host of other related 
commodities.

Implement the latest technology for 
manufacturing, processing and re�ning all our 
products along with utilizing ingredients of the 
�nest quality and standard. 
E�cient customer service is also of essence; listen-
ing with a keen eye for detail along with prompt 
punctuality in terms of dispatching orders is what 
shall help us create a benchmark for a commend-
able reputation towards our workforce and 
organization.

Who we are
Quaintly tucked away in the midst of the Indian Ocean, the island nation 
of Sri Lanka delightfully pays homage to resplendent heritage, �ora and 
fauna that dates all the way back to 2500 years. Apart from its quotient 
of rich culture, the country is also adored for its cordial smiles and overall 
warm hospitality the world over! With these principles taken into sincere 
consideration as an organization that is truly Sri Lankan at heart, CEIAL 
incorporates these and various other key positive attributes to deliver 
nothing short of the very best in terms of quality for harnessing unique 
products and loyal partnerships - with both our suppliers and clientele.

Constantly striving to provide value with a heightened level of passion 
and dedication for the past 36 years and counting, CEIAL o�ers the 
expertise of being the pioneering exporter of a plethora of organic coco-
nut derivatives (mainly desiccated coconut and virgin/extra virgin coco-
nut oils), along with pure and authentic traditional spices. Holding 
numerous privileged certi�cations such as ISO: 22000, USDA Organic, EU, 
GMP, HACCP, BRC, Vegan and the Control Union, as we make our way into 
our third generation in terms of being of prompt service to our much 
cherished international clientele, we have also taken the keen initiative 
to expand our business operations by introducing a separate division 
that also specializes in a similar range of products, marketing and distrib-
uting herewith under the name and brand label of ‘Ceylon Naturals’ and 
‘Ceylon Organic Spices’.

Certi�cation

A third-generation family-owned business, CEIAL has 
striven passionately for over four decades to provide its 
clients with the �nest quality organic coconut ethically 
source from among the best organic coconut farms in the 
world. Under the brand name, Ceylon naturals, we at 
CEIAL aim to provide our customers not only with the 
highest-grade coconut-based products, bur also with 
loyalty, consistency and outstanding services. For us, this 

is not just business. It is our passion.
Coconuts, from our family with love

The Raziks.



CEYLON ORGANIC SPICES
In a world that is moving rapidly into one that incorporates 
science into food, organic spices have always remained as a 
strong favorite amongst Michelin-chefs, health nuts, 
homemakers or just about anyone you can think of!
Spices continue to be a popular go-to used by �avour fanatics, 
be it to instantly add panache to a dish or to subtly uplift it.

So what draws Sri Lankan spices from the rest?

Exclusively grown and harvested with utmost care and preci-
sion under a tropical climate that presents a desirable 
temperature and humidity, spices that originate from Sri Lanka 
are pure, complete with wholesome �avor and a rich aroma in 
its all-natural state: just as it should be. Henceforth, the quality 
of spices that CEIAL feels honored to lay expertise upon is no 
exception to this rule either, and every herb that is delivered to 
our consumers is assured to have been done so under nothing 
short of the most superlative, indeed!
From timely exports of raw ingredients that are of excellent 
standard, here is our complete range of spices that are 
available by the bulk as well as in smaller quantities 
customized to your requirements.
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Ceylon cinnamon, the “Queen of all spices” is native to Sri Lanka 
and has a great fragrance and automatically enhances the 
�avor and quality of any food.  Cassia does no justice to the 
distinctive aroma of what Ceylon cinnamon exudes which is 
why the latter has been aptly coined as “true cinnamon” 
(Cinnamomum zeylanicum).
Being the scraped inner bark of the Cinnamomum tree, this 
spice is sold in the form of quills, with one overlapped against 
the other in tandem.
A splendid addition to delicacies both sweet and savoury, 
Cinnamon has also played a pivotal role in aromatherapy and 
perfumery, rest assured.

Organic Ceylon Cinnamon 



Piper nigrum is well-known for its strong aroma and unique 
taste. Harvested from pepper vines, the tiny fruits in their 
almost-ripe state, are then dried to yield the spices in its black, 
spherical peppercorn form. Black pepper powder is used for 
culinary purposes and also for medicinal properties.

White pepper, (piper nigrum) is quite different from the black 
version; even though its produced from the same plant, the way 
they are processed is different. It contributes to form an 
atmosphere that imparts a floral, earthy aroma to the food it is 
added to.

A prized spice, best used in its plump, bud form, clove (Syzygium 
aromaticum) is not only known for quickly enlivening a dish but 

also for its general medicinal properties. 

Mace (Myristica fragans) cocoons the nutmeg stone within its 
outer shell. This is very common amongst culinary artists for its 

properties that are similar to, yet milder than Nutmeg.

This organic spice from Sri Lanka, is derived from the tree 
Myristica fragrans. Used as immediate pick-me-up in foods to 
boost the taste. It’s also well-known for its medicinal properties.

Moringa (oleifera) are rapidly gaining a reputation for being a 
super-food that is rich in Vitamins. Used for traditional cooking 
and improving human health.

Organic Black Pepper 

Organic Cloves

Organic White Pepper

Organic Nutmeg

Organic Mace

Organic Moringa



Refreshing, aromatic, plant 
based organic products for 

your home

Produced from freshly 
harvested, puri�ed 

essential oils

All-natural, e�ortless and 
the �nest of nature

Home welcoming with a 
deep-fragranced aroma for 
complete relaxation and joy

We aspire to make your 
well-being grandeur with 
high-quality essential oils

Essential Oils

Organic Cinnamon Bark Essential Oil

Ceylon Naturals Cinnamon bark oil is extracted by 
steam distillation of the finest Ceylon Cinnamon 
barks. It has a warm, cinnamon-y, aroma that is gives 
a sense of comfort. This oil is perfect for a comfort-
ing and relaxing home, for refreshing skin, a mood/ 
confidence booster and for better air quality. 
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Ingredients
1 tablespoon black tea leaves (or 2 teabags)
1 Lemon (sliced)
2 Ceylon cinnamon sticks
1/3 cup Honey
6 cups boiling water
add  lemon (slices, to serve)

Instructions
Bring water to a boil.
Break cinnamon into pieces and place in water.
Remove from heat and steep for at least 15 minutes.
Strain the tea into a mug.
Add about 2 tbsp of honey to the mug.
Add the lime juice to the mug and stir.

Ceylon 
Cinnamon 
tea with 
honey and 
lemon



A warm, fruity, spicy oil that can 
instantly improve your mood 
giving you a sense openness 
and mental clarity at times of 
discomfort.
It also brings a calming and 
relaxing atmosphere when 
di�used into the air.

A nutty yet, is a spicy aromatic oil 
that is energizing in many ways. 
There are numerous bene�ts for 
your wellness routine that 
includes lowering your stress 
levels after a tiring day and to 
healing pains in your body to 
keeping your mind relaxed when 
inhaled.

A therapeutic oil with a sweet 
scent produced from the leaves of 
the most fresh Ceylon cinnamon 
leaves. It can be used as an import-
ant ingredient in massaging oils, or 
removing any odor at your home 
and acts as a good natural 
insect-repellent.

Living with safe home care products is important. You use 
them on a daily basis, breathing them and having constant 
skin contact. The long term e�ects of toxic chemicals may 
even lead to permanent health problems including cancer, 
asthma and allergies. 

This is why we created our range of home care products 
which are made from safe ingredients that are plant-based, 
biodegradable, naturally anti-bacterial and most importantly 
Organic, Ceylon Natural products are gentle yet naturally 
e�ective.

Apply it on areas of muscle pain by mixing with another 
carrier oil. Works well when blend with other essential oils 
like peppermint and rosemary. Apply it topically to keep 
insects away. Use Ceylon Naturals organic extra virgin coco-
nut oil as a base oil to dilute the essential oils for skin use, 
under prescription

Directions of use

We Create Non-Toxic, Plant-Based Home Care Products 
Made From Pure Essential Oils

A rich and spicy scent that is 
similar to the nature of actual 
cloves. This fairly minty and spicy 
stimulating oil is used for a 
healthy mind and for an uplifting 
mood and makes you feel fresh 

whenever you inhale it. 

A woody yet fresh welcoming 
fragrance that is therapeutic for the 
skin and mental health. Used as a 
relaxing oil during mediation to 
enliven the mood and is a sacred oil 
that gives out a peaceful scent to calm 
your senses. The smell alone will make 

you feel beautiful from the inside.

A very peppery, strong aromat-
ic scent as the oil is from freshly 
ground Sri Lankan pepper-
corns. It’s best used to relieve 
muscle pain when diluted and 
to promote a better mood 

throughout your day. 

Inherits the properties of a 
warm, spicy and sharp oil to 
empower your senses up. Helps 
to put o� nausea, concentrate 
and this spicy tone in aroma 
helps you to warm up keeping 
you up and running all day.

A bitter and strong scent, when 
inhaled on di�users it give the 
body a relaxed respiratory and 
clears the airways to help smell 
the sweet smell of lemongrass. It’s 
used to soothe the skin and is a 
great application for sore skin, 
when diluted.  

A very citrusy and earthy scent, 
this sweet scent of oil can 
arouse your body from lethargy. 
For better respiratory health 
and to purify the air around, it is 
a toxic-free cleaner. 

Organic Cardamom
Essential Oil

Organic Clove Buds 
Essential Oil

Organic Ginger 
Essential Oil

Organic Lemon Grass 
Essential Oil Organic Lemon 

Essential Oil

Organic Sandalwood 
Essential Oil Organic Black Pepper 

Essential Oil

Organic Nutmeg 
Essential Oil

Organic Cinnamon Leaf 
Essential Oil

relaxing atmosphere when 
keeping your mind relaxed when keeping your mind relaxed when keeping your mind relaxed when 
inhaled.

throughout your day. 



OUR BRANDS

Colombo Export & Import Agencies (Pvt) Ltd,
No.25, Level 13-C, Ocean Tower, Colombo-04, Sri Lanka

Tel : +94 112550071 | +94 112550072
Email : contact@ceialgroup.com

Web : www.ceial.com

Ceylon Organic Spices

ceylonorganicspices

ceylonorgspices

www.ceylonorganicspices.com

hello@ceylonorganicspices.com

Ceylon Naturals

Ceylonnaturals

ceylonnaturals

www.ceylonnaturals.com

contact@ceylonnaturals.com


