GAJENDRARAJ MASALA

Blend(;d Mdsala

Customer Satisfaction |s Our Priority

—

Aalupuri Khavsa Masala, Adadiya Masala, Amchur Powder, Ananya Sansar
Masala, Biryani Masala, Chach Masala, Chat Masala Powder, Chivda
Masala, Chole Masala, Dabeli Masala, Dal Tadka Masala, Dosa Masala, Dosa
Paper Masala, Dumaloo Masala, Frankie Masala, etc.

MIRCH ACHAR MASALA PANEER BHURJI MASALA OREGANO MASALA
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GAJENDRARAJ MASALA P 91141693383

With years of experience, we have built a solid reputation for quality, service and attention to

detail. Whether you are a restaurant, caterer, supermarket or wholesaler, our goal is to provide
you with superior products and service. As one of the leading manufacturers of Indian spices
and food products, we take pride in being known as the "House of Spices” and the preferred
choice of many chefs. Gajendraraj Masala creates its own unique blends of spices using only
the finest ingredients. Each blend is manufactured according to specific specifications with a
focus on consistency and quality. All ingredients are processed and packaged with the utmost
care so that they reach you in the same condition as when they left our facility. Using
traditional methods combined with cutting-edge technology, we produce high quality spice
blends that meet the demands of today's increasingly sophisticated culinary community. Our
blend of traditional spices combined with state-of-the-art manufacturing practices produces
spice blends that are easy to use and have a genuine taste. Every step of the manufacturing
process is performed under strict hygienic conditions, ensuring that your products are safe
and of high quality. Our commitment to quality does not stop with our spices; we are
dedicated to creating exciting cooking experiences that will make your food stand out from the
crowd.

A high level of consistency and versatility characterizes the basis of our operation. The blends
are designed to work well with a variety of different types of recipes, which provide flexibility
while still keeping you flavor-rich. This commitment means that every single preparation can
be turned into something beautiful and memorable. And from the beginning, preserving the
natural flavor and fragrance of the ingredients has been paramount. The emphasis today is
still on innovation, with roots in traditional practices.
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GAJENDRARAJ MASALA

oy Facts

No of Staff
Year of Establishment
No of Production Lines

OEM Service Provided
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GAJENDRARAJ MASALA
| our Produsts |

Amchur Powder Garam Masala Khade Masala Madrasi Idli Masala

Chat Masala Powder Frankie Masala Sev Masala

Shahi Paneer Masala Samosa Masala Red Pani Puri Masala Vatata Vada Masala

Mysore Masala Aalupuri Khavsa Chole Masala Kajucurry Masala
Masala
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GAJENDRARAJ MASALA

ADDRESS

Plot No. A-34, Ramiji Industrial,
Navagam Road, Nr. Pasodara

Patiya, Kamrej, Surat, Gujarat,
India (394185).

EMAIL
aravindborad@gmail.com

MOBILE
+918141693383

WEBSITE
www.gajendrarajmasala.com

KEY PERSONNEL
Jigar Paghadal

(VINED)
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