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ABOUT COMPANY

CHHATARIYA FOODS PVT. LTD. Is one of the companies of “CHHATARIYA GROUP OF INDUSTRIES". The Group started
the company three decades ago in the year 1991 with an aim to produce quality foods of dehydrated onion and garlic
products. With the experience of more than 30 years, the company has achieved fame by adding more products like

fried onions, fried garlic, spice powder, and vegetable powder. And more we are accredited with BRCGS AND HALAL.

From the start of the company, our Director Mr. A.S. Chhatariya believed in supplying the products as per
international standard quality and hence we take pleasure in serving customers spread over pan India, and even in
international markets like Europe, the Middle East South Africa.

No doubt, Our main products are Dehydrated Onion and Garlic because we are located in Mahuva town which is the
second largest farming of onions crop. Hence we can choose raw onion from the local market to produce dehydrated
onions per customers requirements.




OUR CREDENTIALS

INFRASTRUCTURE

Our production unit is fully automated and well-equipped with modern
technology. We have a well-constructed unit that is fully equipped with
essential tools that are required for different processes like chopping, mincing,
grinding, and various other processes.

We are also equipped with sophisticated raw material storage and cold storage
which follows Halal and BRCGS standards that prevent deterioration of quality
of the material during storage. We have constructed a world-class food facility
according to the world food safety standards in regulation with food safety
norms. The main part of construction covers raw material storage, processing
area, and finished goods storage in ambient conditions.

We firmly believe that expertise always pays in business. This factor plays a
significant role in executing successful business for us and our customers too.
By building a strong relationship with a professional company, customers get
benefits like competitive cost, the finest quality, the right market forecasting

and many others.
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31+ Years 45+ Products 1500 MT+ Processing 457+ Awards
Of Experience Served Capacity & Honor

We are accredited with BRCGS, HALAL, FSSAI, SPICES BOARD OF INDIA & APEDA.
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WHY CHOOSE US
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Hygienically Processed 3 Decades Experience

All products are processed under It helps us to procure the best
optimum hygiene conditions. Raw material.

4 ©

Premium Quality Tasty & Crispy

Before dispatch all products are Our dehydrated products are
passed through quality test. crispy & taste like fresh.
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100% Pure Fast Delivery

All Products are 100% pure without Our Company is commited to

any adulteration of harmful chemicals fast delivery of the orders.
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Tech-Driven Quality 100% Customer Satisfaction
Highly accurate machines; embracing Achieve customer satisfaction via

new technology for total quality quality and on-time product delivery.
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' DEHYDRATED WHITE ONION

Generally, White Onions Are Found In The Lower Cost Of Gujarat In India. In Which The Highest Crop Is Found In The
Bhavnagar District Of Gujarat. From Where The Fresh And Even Dehydrated White Onion Is Mostly Exported. White Onions
Are More “Antibiotic And Anti-inflammatory” In Nature As Compared To Red Onions. We Procure White Onions From APMC Of
Mahuva And Also Directly Purchase Them From The Farmers. After Processing It Through Various Quality Checks. We
Process White Onion Into Kibbled, Flakes, Chopped 5-3 mm, Minced 1-3 mm, Granules 0.5-1 mm, And Even Powder Form.




DEHYDRATED WHITE ONION

€ W A )

White Onion Granules 0.5-1 mm White Onion Powder
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' DEHYDRATED PINK ONION

| Generally Pink Onion Are Found In Many States Of India Such As Gujarat, Maharastra And Madhya Pradesh. Pink

Onion Is Milder And Sweeter Than Red Onions. We Procure Pink Onions From Rajkot District And Bhavnagar District

Of Gujarat And Nashik District Of Maharastra. After Processing It Through Various Quality Checks. We Process Pink
Onion Into Kibbled, Flakes, Chopped 5-3 mm, Minced 1-3 mm, Granules 0.5-1 mm, And Even Powder Form.




DEHYDRATED PINK ONION

Pink Onion Flakes Pink Onion Minced 1-3 mm

Pink Onion Granules 0.5-1 mm Pink Onion Powder
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Generally Red Onion Are Found In Many States Of India Such As Gujarat, Maharashtra And Madhya Pradesh. Red Onion Is
Milder And Sweeter. Red Onions Are Richer In Antioxidants Than Other Types. We Procure Red Onions From Rajkot And
Bhavnagar District Of Gujarat And Nashik District Of Maharahstra. After Processing It Through Various Quality Checks. We
Process White Onion Into Kibbled, Flakes, Chopped 5-3 mm, Minced 1-3 mm, Granules 0.5-1 mm, And Even Powder Form.
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DEHYDRATED RED ONION
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Red Onion Granules 0.5-1 mm Red Onion Powder



India Has Introduced Fried Onions As An Important Ready To Use Ingredients For World Wide HORECA Industries.
We Do Have Varoius Categories For Fried Onions Such As, Coated Fried Onion With Corn Flour Wheat Flour,
Dehydrated Fried Onions (Without Coating) , Fresh Fried Onions And Crushed Fried Onions. We Generally Use
Pamolin Oil For Giving Good Texture And Fragrance To Fried Onions. We Process All Types Of Onions White Fried
Onion, Pink Fried Onion And Red Fried Onions. The Fried Onions Can Be Customized As Per Customers
Requirement Such As Type Of Qil, Size Of Flakes And Type Of Onions.



FRIED ONION

Fresh Fried Onion Fried Coated White Onion

Fried Pink Onion Flakes Fried White Onion Flakes
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EHYDRATED G.

Generally Garlic Is Cultivated In Many States Of India. Some Of Them Are Madhya Pradesh, Rajasthan And Some Parts Of
Gujarat. We Procure Best Quality Of Garlic From Those States. After Processing It Through Various Quality Checks We
Process White Onion Into Cloves, flakes, Chopped 5-3 Mm, Minced 1-3 mm, Granules 0.5-1 mm, And Even Powder Form. Indian
Dehydrated Garlic Is Popular For Its Strong Fragrance And Golden Brownish Colour.



DEHYDRATED GARLIC

Garlic Cloves Garlic Minced 1-3 mm

Garlic Granules 0.5-1 mm Garlic Powder
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} It Is One Of The Best Flavourful Ingredients For HORECA Industry And Even For Spice Blending Industries. We Generally Fry
‘ Dehydrated Garlic In Pamolin Oil To Maintain Its Crunchyness, Spicyness And Fragrance. We Include Fried Garlic Cloves,
Fried Garlic Chopped, Fried Garlic Minced, Fried Garlic Granules In Our Range Of Products. We Also Use Different Types Of
Oils For Frying Garlic As Per Customers Requirement.



FRIED GARLIC

Fried Garlic Cloves Fried Garlic Minced 1-3 mm Fried Garlic Granules 0.5-1 mm
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With The Growing Demand Of Dried Vegetables We Have Included Various Dried Vegetables To Our Range Of
Product. We Generally Procure Vegetables From Districts Where The Best Quality Of Each Vegetables Are
Cultivated. For Serving Best Quality Of Product To Our Valued Custmers. Our Range Of Dried Vegetables Includes
Various Famous Indian Vegetables Such As Green Chilli, Ginger, Fenugreek Leaves And Many More.



VEGETABLES POWDER
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VEGETABLES POWDER
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Tamarind Powder Tomato Powder



VEGETABLES POWDER (SPICES)

Ginger Flakes Ginger Powder Green Chilli Powder



FOODS PVT. LTD.

MANUFACTURERS OF DEHYDRATED ONIONS, GARLIC AND OTHER VEGETABLES

Nr. C Raj Petrol Pump, Bhavhagar Rd., Mahuva - 364290, Gujarat (India)

M.: +91 02844 223338 | +91 94269 19307
Domestic Inquiry: info@chhatariyafoods.com | Export Inquiry: export@chhatariyafoods.com
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