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Spices and Instant Mixes
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Benefits of
Cryogenic Grinding

Retains natural

| tast Less usage Fioely
colour, taste ground spices
and aroma.
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Our Manufacturing Capabilities

Satvam Nutrifoods’ state-of-the-art production facility is strategically located in the rich
agricultural belt of Sabarkantha district, 60 km away from Gandhinagar and 50 km from
the SPI Airport, Ahmedabad. Our plant has the capacity of producing 30 metric tons per
day and 9000 metric ton asper year. At Satvam, we are proud to have achieved an error-
free, efficient and speedy manufacturing process. The plant's layout and design is
implemented in such a way that no manual involvement is required throughout the
process. We make use of high quality machinery like PLC-based automatic packaging, as
well as bag-in-box type carton producing machines. Our facilities ensure no human
intervention, right from raw material feeding, to the final product packaging.
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SAMBHAR MASALA PANIPURI MASALA JALJIRA MASALA CHAAS MASALA
100g 100g 100g 100g
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MEAT MASALA UNDHIYU MASALA CHICKEN MASALA DABELI MASALA
100g 100g 100g 50g
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GULAB JAMUN BASUNDI KHAMAN
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DHOKLA METHI GOTA GOTA
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BOMBAY BIRYANI MASALA TANDOORI MASALA
60 GM 50 GM
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CHAPLI KABAB MASALA ACHAR GOSHT MASALA
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CHICKEN MASALA
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BUTTER CHICKEN MASALA
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BLACK CUMIN SEEDS
(SHAH JEERA)

CORIANDER SEEDS
(DHANIA)

CUMIN SEEDS
(JEERA)

FENNEL SEEDS

BLACK PEPPER WHOLE
KALON]JI

STAR ANISE

MACE

Other Available Whole Spices

TURMERIC

DILL SEEDS
(SUVA DANA)

FENUGREEK SEEDS
(METHI)

AJWAIN SEEDS
DRY RED CHILLI WHOLE

GARAM MASALA WHOLE
(PILAO MASALA)

BLACK CARDAMOM
(KALI ELAICHI)

CHAR MAGAZ
(MELON SEEDS)

QUINOA SEEDS

NUTMEG WHOLE
(JAYFAL)

CINNAMON STICK FLAT

CLOVE
(LAVING)

BROWN FLAX SEEDS
(ALSI)

BLACK MUSTARD SMALL
SESAME SEEDS WHITE

SESAME SEEDS BLACK




MANGO PICKLE

GARLIC PASTE
KERDA PICKLE
HOT LIME PICKLE
GUNDA PICKLE

MIX PICKLE

Other Available Pickles

m MANGO KATKI PICKLE
[SWEET MANGO]

m GREEN CHILLI PICKLE

® GORKERI PICKLE
[SWEET & TANGY]

GARLIC PICKLE

CHUNDDO PICKLE
[SHREDDED SWEET & TANGY]

MANGO CHUTNEY (SWEET)
GINGER GALRIC PASTE

® SINGLE MARI PAPAD
= DOUBLE MARI PAPAD
= PAPAD WITHOUT HING

® GARLIC PAPAD
= PUNJABI PAPAD
= RAJWADI MASALA PAPAD

m JAGGERY - POWDER (GUD)

m JAGGERY - DESI (GUD)

m JAGGERY - WHITE (GUD)




SOOJI COARSE
SEMOLINA COARSE

SOO]JI COARSE
(SEMOLINA COARSE)

= MULTIGRAIN FLOUR

= BROWN BREAD FLOUR
= BESAN COARSE

= RAJAGARA FLOUR

= ARA FLOUR

= MORAIYO FLOUR

= FARALI FLOUR

WHEAT
FLOUR

-

WHEAT FLOUR

Other Available Flours

= RICE FLOUR

= SHINGODA FLOUR
= JUVAR FLOUR

= BAJRI FLOUR

= BUCKWHEAT FLOUR
= BARLEY FLOUR

= CORN FLOUR

GRAM FLOUR
BESAN

GRAM FLOUR
(BESAN)

= DRY COCONUT POWDER
® MILLET FLOUR

m RICE FLOUR

= BHAKHARI FLOUR

= LADDU FLOUR

m CRACKED WHEAT FINE

m CRACKED WHEAT COARSE
(WHEAT FADA - LAPSI)
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' MOONG DAL
ﬂ-? " GREEN GRAM SPLIT

MOONG DAL
(GREEN GRAM SPLIT)

= URAD DAAL

= TOOR DAAL DRY
(SPLIT PIGEON PEAS)

= TOOR DAAL OILY
(SPLIT PIGEON PEAS OILY)

= MOONG WHOLE
(GREEN GRAM)

MASUR DAALF
RED SPLIT LENTILS |8

MASUR DAAL
(RED SPLIT LENTILS)

Other Available Pulses
= MOONG DAAL YELLOW

= MASUR WHOLE
(RED LENTILS)

= VAL WHOLE
(BUTTER BEANS)

= BROWN CHANA
(BENGAL GRAM WHOLE)

' KABULI CHANA 4
CHICK PEAS L

KABULI CHANA
(CHICK PEAS)
]

= CHORA
(BLACK EYE BEANS)

= CHANA DAL
(BENGAL GRAM SPLIT)
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Dry Coconut Mamra
Whole

Mamra Basmati Mamra Kolhapuri
(Puffed Rice) (Puffed Rice)

Gty

Poha Thick
(Bataka Poha)

Gujarat
17 Rice
& %
A
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Garlic Rock Candy
Powder (Crystal Sugar (Sakar))

Sabudana Moraiyo
(Tapioca - Sago) Seeds

Soya Wadi
(Soya Chunks)

=

Golden Raisin Black Raisin Red Fried
(Draksh) Dry Onion

"
Aji - No - Tamarind Roasted Salted & Charoli Edible
Moto (Aambli)-Seedless Turmeric Chana (Chironji) Gum

Brown Flax
Seeds (Alsi)

Pop Corn
Seeds

Raw Flax
Seeds




Taking India to the world

AUSTRALIA | CANADA | AFRICA | UK | We believe that quality angl taste should not be restric.ted
by geographical boundaries. In our attempt to deliver

quality authenic India spices everywhere, our products are
now available in every corner of the world.

GERMANY | GULF COUNTRIES |
SOUTHEAST ASIAN COUNTRIES

Our R&D Facility

At Satvam Nutrifoods, we strongly believe in being innovative
and efficient in all that we do. Our tasting labs, recipe
development department and R&D labs are state-of-art. We
have a team of veterans who work dedicatedly towards raw
material procurement. We strictly follow the specifications
laid by regulatory bodies, ensuring that our products meet
the highest standards of quality.

Our plant is established to meet the GMP and international
food safety standards with adeuate hygiene and sanitization
systems. Currently, we are on the anvil of getting the HACCP,
FSMC/FSSC, BRC, as well as Kosher and Halal certifications.
Quality being our top preference, we adhere to strict rules
and regulations for operations of the plant, process
equipment, autoation, packaging, and manpower.

Lic No.10015021001730 ERODUGT

2 EXPORT
J)L» ssat QUALITY

Satvam Nutrifoods Limited

'//// S AT \/A M A-203, Ganesh Meridian, Ph: +91 89800 40438

Opp. Gujarat High Court, S. G. Highway, export@satvamnutrifoods.com
Ahmedabad - 380 061, Gujarat. www.satvamnutrifoods.com

Spices and Instant Mixes




