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Black Lime drink has many nutritional and health
benefits: it supports digestion, reduces the risk of some
ilinesses, cleanses and disinfects the body, and is rich in
nutrients such as vitamins, minerals, and amino acids,
making it useful for daily nutrition and prevention.

Preparation was simple: the loomi was broken or pierced
and boiled in water for about 25 minutes. It could be
drunk hot or cold, with optional additions of salt or
honey. It was easy to prepare anytime, especially after
meals or during work, and was familiar in nearly every
household. Today, black dried lime remains present in
Emirati homes, in the kitchen as both a flavoring and a
drink, and in heritage events, symbolizing simplicity and
ingenuity in using natural resources.





