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INTRODUCTION

At PRAYOSHA SPICES , we take immense pride in our heritage, having been in the
spices business for three generations. With deep-rooted expertise and a dedicated team, we
specialize in sourcing the finest spices directly from local farmers across India. What began

as a humble venture with cumin seeds (jeera) has now expanded into a thriving business with
over 40 premium products.

We have established a strong foothold both in national and international markets by consistently

delivering top-quality spices. Our commitment to excellence ensures that our customers receive

the freshest, highest-quality spices at competitive prices.

| OUR VALUES )

Customer-Centric Innovation and
Approach Growth

Sustainability and
Ethical Sourcing

Integrity and
Transparency

Commitment
to Quality



COLD STORAGE

Qur cold storage systems preserve the quality
of spices by preventing moisture loss,
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degradation, and contamination. We use
climate control technology to store delicate
spices in ideal conditions. By storing spices at
optimal temperatures, we guarantee longer
shelf life and maintain the superior quality

GRINDING PLANT

Our advanced equipment ensures precise

grinding for consistent particle size in every
batch. We uphold strict cleanliness and food
safety standards, preserving the essential oils
and natural properties of each spice for
maximum freshness and potency. We also
offer flexible grinding options, from coarse to
fine powder, to meet customer needs.




OUR PRODUCTS )

Cumin Seeds Fenugreek Seeds

Sesame Seeds Kasuri Methi

| Coriander Seeds
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Black Cardamom Creen Cardamom Bay Leaf

Whole Chilli ' ' Turmeric [ Black Pepper ]

Mustard Seeds Cinnamon | Black Cumin Seeds



GROUND SPICES )
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Chilli Powder Turmeric Powder |

Clove ﬁbwder i

Cumin Powder | | Dry Ginger Powder | i_Black Pepper Powder |

Fennel Powde | Coriander Powder Cinnamon Powder




@ GCARAM MASALA

@ CHAT MASALA

@ TEAMASALA

. SHAHI PANEER MASALA

. SABJI MASALA

. PAV BHAJI MASALA

@ BIRYANIMASALA

@ CHOLEMASALA

@ KITCHEN KING MASALA
@ SAMBHARMASALA

@ RAIMAMASALA

@ CHICKEN MASALA

@ MUTTON/MEAT MASALA

@ FISHMASALA



[ OURPROCESS )

Ethical Sourcing

Our spices are harvested from the best farms, where
quality and sustainability are prioritized.

Processing Excellence

We use modern techniques for cleaning, sorting, and
grinding while ensuring the spices retain their natural
flavor, aroma, and nutritional value.
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Superior Packaging

From small sachets to bulk packaging, we provide
/ versatile solutions to meet diverse client needs,
ensuring freshness and longevity.
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Global Distribution
Our efficient supply chain ensures that our spices
are delivered safely and promptly to our
customers, no matter where they arein the world




Food & Beve I"&1 0 € supplying bulk spices and organic products for food manufacturers,

restaurants, and catering services.

REtai ' & Su perma rkets: Partnering with large-scale and specialty retailers to provide

packaged and bulk products.

Hea Ith & W'El I ness: Offering organic powders and ingredients used in health food

products, supplements, and natural remedies.

HOSP ital !,fy Delivering premium spices and ingredients to hotels, resorts, and catering
companies.

Expﬁrt & Tradi 110 Partnering with international trading companies to expand our global

footprint.

Tailored Packaging Solutions
At Prayosha Spices, we understand that every client has unique branding and packaging needs.
That's why we offer customizable packaging options to suit your specific requirements.

Whether you need:

@ Branded Packaging: Custom packaging with your brand’s logo and design, helping you stand

out in the market.

# Loose Packaging: Bulk packaging solutions for clients looking to repack or distribute in their

own facilities.



@® Uncompromising Quality:

We are committed to delivering the finest
spices, sourced directly from farmers and
processed under strict quality control.

@ Expertise and Experience:

With three generationsinthe spices business,
we bring deep industry knowledge and a

passion forexcellence.

@ GClobal Reach:

We cater to both national and international markets,
ensuring timely delivery with a strong global

distribution network.

@ Sustainability and Ethics:

We believe in sustainable sourcing, supporting local farmers
and adhering to ethical practices that benefit both the
environmentand communities.

Competitive Pricing:

High-quality spices at competitive prices make us the preferred choice for

customers acrosstheglobe.

[ ourvision )

To become a globally recognized leaderin
the spices industry, known for our
commitment to quality, sustainability,
and innovation, while enriching lives with
the authentic flavors of India.

" Our mission )
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« To source and deliver the highest quality spices that meet
international standards, bringing the authentic taste of Indian
farms to kitchens around the world.

« To continually innovate and expand our product offerings
while upholding our commitment to sustainability, food
safety, and customer satisfaction.

« To build lasting relationships with our customers, farmers, and
partners through ethical practices and transparency.



I OUR PRESENCE |
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MR. HIREN RIBADIYA MR. MUKESH MADALIYA MR. BRIJESH AKOLIYA
FOUNDER & CEO PRODUCTION DIRECTOR EXPORT DIRECTOR

MR DHRUVIL CHOVATIYA MR. DHRUV BEABARIYA
EXPORT OPERATION Deputy Export Manager



BRIJESH AKOLIYA DHRUV BABARIYA
(™ +9188493 12897 O +9185303 64765

m export@prayoshaspices.co.in @ www.prayoshaspices.co.in

Plot No. 89, Parth Industrial Estate, Bramanwada
Highway, Unjha, Gujarat, India 384170



