“Quality is never an accident;
it is always the result of high intention,
sincere effort, intelligent direction and
skillful execution; it represents the wise
choice of many alternatives.”
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About us

We're Dehydrated & Spices Products Provider Swad Foods is a dehydrated onion, dehydrated garlic & dehydrated
vegetables processor, having plant in Mahuva, Gujarat, India with production capacity of 9 MT per day in-case of
Dehydrated Onion and Vegetables and 15 MT per day in-case of Dehydrated Garlic. The name of the company SWAD
means the "TASTE". The aim of the company is o serve the test of Indian origin flavor of onion, garlic and vegetables with the
best quality which is available for Globe. The company is managed by 2nd generation entrepreneurs having vast experience
in the dehydration industry and expertise in implementation of global foods safety standards and garnering client’s
satisfaction. The management is also involved in cultivation of Onions, Vegetables from generation. The processing plant is
set up spreads in 5 hectare of land. It is categorized into different parts such as procurement, processing, quality testing,
research and development, warehousing & packaging, etc., The atomization process from raw material feeding to packing
helps us to avoid any contamination from human touch. All the processing equipments in plant are made of SS material
which will avoid contamination of heavy metals due to equipments. To get uniform size products, the company has set up
graders, to remove foreign material from products the company has set up an auto colour sorter and to remove any metal
particles the company is using magnets at various processing stages and metal separators before the packing of finished
material. The company is providing training to all supervisors and workers regarding food safety and health and safety on
regular intervals

Quality

We Are Committed To Provide Best Quality

To maintain the quality of the product, our quality team is involved in each and every
step from raw material procurement to delivery of the finished products. For quality raw
material, our purchase team visits farm fields when the crop is ready for purchase, The
purchase team also check all samples during procurment from APMC/Farm to ensure

quality.

Our quality team ensures that all CCPs, OPRPs and PRPs are monitored at its defined
time intervals fo avoid any contamination. We have an in-house laboratory to monitor
the quality of the products at different process steps.

For the satisfaction of our clients we provide them examination reports by third party
inspection such as EUROFINS, SGS, efc. or by any other reliable agencies favored for
consignments. We also meet the requirements of Customized Packing if needed in
Private Labeling in bulk order fo refrain from further handling at destination.




Quality is everybody’s duty.

Dehydrated White Onion
F|akesy 8to 12 mm. \

Chopped ~ 3to 5 mm. or 5o 7 mm.
Minced 1 to 3 mm.

Granules  0.2t0 0.5mmor 0.5to 1 mm
Powder 80 to 100 mesh

Dehydrated Red Onion ——

Flakes 8 to 12 mm.

Chopped ~ 3to 5 mm. or 5o 7 mm.
Minced 1 to 3 mm.

Granules  0.2t0 0.5mmor 0.5to 1 mm
Powder 80 to 100 mesh

Dehydrated Pink Onion J

Flakes 8 to 12 mm.

Chopped ~ 3to 5 mm. or 5o 7 mm.
Minced 1 fo 3 mm.

Granules  0.2t0 0.5mmor 0.5to 1 mm
Powder 80 to 100 mesh

Chopped ~ 3to 5 mm. or 5o 7 mm.
Minced 1 to 3 mm.

Granules  0.2t0 0.5mmor 0.5to 1 mm
Powder 80 to 100 mesh

— <— Dehydrated Garlic
Cloves 8to 12 mm.
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|ndiqn Spicses The natural spices to enhance your recipe
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~= All products are available as per customised cut size and specification. Specification available on request.
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