


VISION

“Setting Milestones, through Building Relationships by serving the world ”

MISSION

“Winning customer satisfaction by achieving excellence in quality with

constantinnovation”

ABOUT
Us

Founded by a visionary entrepreneur from a farmer's family, Mr. NK Valia established a promising brand in
2007. An organization that made a humble beginning then, is now a global manufacturer and exporter of
dehydrated agricultural products. We believe that ingredients play a vital role for cultivating taste. We at

Yogi Foods ensure the finest quality food ingredients for a perfect taste.

Yogi foods offer dehydrated onion & garlic across the global and local markets in a wide variety that help inits
convenient usage. We are thankful to our esteemed customers for long term association with us. Believing in
consistency & quality, we keep these values to the center of all our activities there by building qualitative
relationships with our clients across the globe.

Our manufacturing unit is located at Bhanvad near Mahuva, which
is known as the largest hub for producing dehydrated onion &
garlic products. Being near to Pipavav Port, it is an added
advantage as it is one of the busiest ports for international trade in
India.

Our factory is well equipped with the latest machinery along with
highly advanced technology, which is handled by skilled
manpower. We have an in house laboratory to carry necessary
quality checks matching with international production standards.

OUR
MANUFACTURING
FACILITY

The production takes place in stringent & hygiene conditions, and
stored in dry & cool storage place to retain the quality. Our clients

< are always welcomed to visit the production facility .We are also

certified with many certifications for excellence to conduct our
production process from renowned organizations such as APEDA,
Spices Board of India, NABCB, FSSAI & SGS.
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hard to beat the centuries-old technique of drying
vegetables.

At YOGI FOODS, we use the same technicinamodern 3 _‘ . > ) FRESH

way, to increase its self-life without losing its natural
ONION (White - Red)

aroma, flavor and nutrition value.

In food applications peak color, taste, texture and
performance are extremely sensitive. We grow,
harvest and wash our ingredients to ensure maximum
quality and safety, following which we gently air-dry
them to lock in peak color, taste, texture and
performance. We ensure our ingredients are
developed to last long. We consider exemplary levels
of outstanding quality, service and safety to be our
priority in providing the best to all our customers.
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PRODUCT
RANGE

BLACK PEPPER
TURMERIC

RED CHILLY
CUMIN SEEDS
CORIANDER SEEDS
MUSTARD SEEDS
SESAME SEEDS



FACTORY ADDRESS
Survey No-148-P-2, Dundas road, Bhanvad, Mahuva - 364290, Gujarat, India
P:+91 284 4210399 | M: +91 9737236666 | E : md@yogifoods.co.in

MAHUVA BRANCH
39/8B, Yogi Bhuvan, Gokulnagar, Jadra Road, Mahuva - 364290, Gujarat, India
M: +91 9428108399 | E: prag@yogifoods.co.in

BHAVNAGAR BRANCH
12, Ground Floor, Amardeep Complex,Sanskar Mandal, Bhavnagar - 364001, Gujarat, India
P:+91 278 2566166 | E : export@yogifoods.co.in, sales@yogifoods.co.in

info@yogifoods.co.in | www.yogifoods.co.in
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