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Inspiring taste

A year that marked the beginning of elevating Indian spice industry. A year

whic

n was the genesis of Devka Food Product Pvt Ltd. Ever since then Devka

FOOC

has committed itself to enriching the quality and standards of spices and

also bringingin innovation to this division of food.
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blished in the year 1989 Under the Flagship of
ka Food Product Pvt. Ltd. Today we are a conglomerate of

mpanies Devka Agro Exports Pvt. Ltd and Goyal Industries. Since its

establishment, the company has experienced a rapid growth, intention to

provide people of Nation a quality product with ultimate taste and relishing

freshness. Since then Customers responded enthusiastically and in the

following years, the company evolved continuously, dictated by customer

demands and market trends.
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Nothing less than prime quality that’s the
guiding principle. We create values by means of
best Management practices, empowered work
force and safeguarding corporate social
responsibility. 9




Our Manufacturing
Capabilities

Devka Food understands the deep-rooted food culture of India. We
understand the reverence and respect that our community cherish in our
hearts towards food. Our principle is to “Unlock the potential and adding
real value” We believe in being ahead of the curve. So, we have come up
with “Cryogenic Grinding Technology” which has set completely new
quality & purity standard of spice industry. As we know that the spices
contains essential oils which are very unstable and heat sensitive which
evaporate in traditional grinding process. By applying “Cryogenic Grinding

Technology” we minimize the evaporation and losses of essential oils.

Thus adding real “Mother’s Love"- Purity to products i.e. spices
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All about
Mothers Love Spices

Spices are the heart of great taste in any indian

food preparation and from this land of Spices.Mother’s

@

Love Spices brings together a collection of the most pure
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spices that make every food preparation tastier and & B
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memorable. Made from authentically sources raw ® o o o o
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materials, these pure spices are a must have in the kitch- ® o o o o
® @ & @ ®

en Devka's pure spices Chilli, Turmeric & Coriander are

used as a basic ingredient for all Indian dishes to enhance

their taste, colour and pungency. - S

SPICES
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Hot & Spicy Medium Spicy  Mild Spicy

Why mother’s love CHILLY POWDER

e Natural Colour and Delightful blend e Fresh and Hygienic packaging
® Hand Picked Raw Material ® |east cost and best quality

e State-of-Art Manufacturing Facility =~ ® No chemical and additives free

‘ ‘ Our Chilli powder is a fine blend of pungency and peppery flavour from

the hand-picked red chillies from the country. It has an authentic taste
and can be enjoyed all day and everyday. The chilli powder by Mothers

lover is the right choice for a delicious meal. ’ ’



Turmeric powder
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Why mother’s love TURMERIC POWDER

e Natural Golden Yellow Colour. e No Additives and Chemical Free

e High content of natural oil (Curcumin) e Complete In-house Process from
Farm-to-Fork Ensuring Best

@ Processed with cold grinding technol to
J J ol Quality At least rate.

retain natural In-built Properties of Turmeric

Our recipes are truly authentic and simple made from the best quality

ingredients giving you a taste that will linger on in your mind for a long time,

natural colour present you exquisite delicacy.



Dhaniya powder
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Why mother’s love DHNAIYA POWDER

@ Best Quality Seeds sourced from native places. ® Packed with care to retain its freshness and flavour.
@ No Added Chemicals or Colour. e Low Temp. Grinding to retain Nutritional Values -
@ Authentic Taste and Aroma. @ |east Rate and Best Quality Gurantee.

@ Packed with care to retain its freshness and flavour. @ Given an edge to the simplest of your everyday
cooking and make it yummilicious!

Loved for their natural fragrance, farm-fresh coriander seeds add

extra taste and flavor to many Indian dishes. Devka's Coriander Powder is
manufactured from some of the best picked full-bodied, green whole

Coriander from select Indian farms.
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Vatane Besan

Devka’'s besdan

Farsan Besan

® Reduces Consumption of oil. e Extends Shelf-life of end product .

e Controls Shrinkage and Softens the flour.

e Better colour and particle size.

Pakoda Besan

® Immense smell and Taste.

‘ ‘ Devka transformed an ancient tradition into a contemporary technology.
Metamorphosed a great subjective art into an objective scientific technique. Devka’s

Besan is manufactured by procuring best quality raw material processed using a

state-of-art cold grinding method which ensures nutritional integrity of the product. ’ ’




What

Makes UsS different i o

‘ ‘ Having in-depth years of experience, we are one of the most

distinguished manufacturers, suppliers, wholesales, and traders of highly
nutritious and healthy agro food products. These are highly demanded in
market due to their purity and optimum quality.

Following are the some of the distinctive reasons that helped us catering

nation-wide clients: ’ ’

Quality products Timely delivery Easy payment modes
o +
Ethical business practices Stringent quality norms Hygeinic work
100% satisfaction Enviroment

® TOP GRADE INGREDIENTS ® BEST INFRASTRUCTURE e EXPERT SERVICES

® FLAVOUR LOCK TECHNOLOGY  ® HYGIENIC WORK ENVIRONMENT ® BEST IN CLASS MACHINERY
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DEVKA FOOD

SN PRODUCT PVT. LTD. oy fe

At post, Patondaq, Dist Nandurbar, Maharashtra 425412

Q Callus

Abhishek 70202 45100 <] devka_foods@yahoo.co.in

Akshay 94218 97217 @ www.devkafood.com




