WE SPEAK THE LANGUAGE OF QUALITY




COMMITTED TO UNMATCHED QUALITY...

We, Jinmata Food Processors LLP, are ISO 22000:2018, HACCP and HALAL certified company. We are
well-known Manufacturer of Spray dried Fruits, Vegetables and other food powders. We have an expertise
in developing and producing qualitative range of pure and natural fruits and vegetable powders. Quality
is of utmost importance to us and we have incorporated an in-house quality control system to supervise
our products and keep them fit for consumption by meeting the set food quality standards.

The cornerstone of the Dhule based Jinmata Food Processors LLP was laid in the year 2014. We have
sprawling over an area of 11400 Sqg. Mtr. with excellent Infrastructure facilities and monthly production
capacity of upto 100 metric ton. Our infrastructure has Processing Unit, Production Unit, Quality Unit,
Storage Area, Packaging Unit and Shipping Unit.

ABOUT US

QOur Goal

We, at Jinmata Food Processors LLP, wants to build a long term partnership with all stakeholders in
supply chain by providing excellent product range. We want to be known as most quality oriented and
product innovation driven.

Our Quality

We are having our own quality control team which facilitates us to maintain quality standard as set
norms. We have advanced range of laboratory equipment in addition to Microbial Laboratory for our
fresh produce to control and supervise the quality of product. We follow strict food quality norms and
Our skilled staff maintains product quality from sourcing to delivery of products.

The packaging is also a bigger concern and we use best quality packing materials, machineries and
techniques so as to maintain freshness, aroma and taste of products throughout its journey to end user.
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THE JINMATA ADVANTAGE

GEOGRAPHICAL ADVANTAGE é%’ AGRICULTURAL ADVANTAGE

Our Dhule-based manufacturing is connected via Z%  Dhule city comes in Khandesh region which is an
three important national highways i.e. NH 3, NH 6 agrarian belt. This enables us to procure fruits and

and NH 211. This gives us natural logistic advantage vegetables like Tomato, Tamarind, Lemon, Green Chilli,
to deliver goods to different parts of the country. Mango, Pomegranate, etc. within 100 KM radius.

INFRASTRUCTURE ADVANTAGE @ PRODUCT ADVANTAGE

Our current production capacity is upto 100 The raw materials are available throughout the year

metric tons per month and we still has scope to which leads to unlimited top line scope. Our product
double our production capacity with same range has multiple end uses and could be used in
infrastructure. Apart from production we also have Food Industry, Nutraceutical Industry as well as

surplus and healthy land bank which could easily Cosmetic Industry.
be used for future expansions.
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SPRAY DRIED FOOD INGREDIENTS

What Is Spray drying?

A spray drying system employs a single process to convert a solution/slurry into a powder. The liquid is sprayed in a
specially designed Drying Chamber, into a stream of hot air to evaporate the slurry. The dry powder is then separated
from the air stream.

Benefits

Natural color retention
Natural flavor retention
Increase in product shelf-life
Easy material handling

Applications
Seasoning and Savories
Soup Mixes

Curries and gravies
Baby food

Snack food

Ready to eat items
Ready to Cook items
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Spraydried Vegetable Powder
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Spraydried Fruits Powder
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Spraydried Herbs Powder
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Spraydried Specialities
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Upcoming Products
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Certification

GMP STANDARD
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JINMATA FOOD PROCESSORS LLP

Final Plot No.116, Part No.2, Opp. Koparkar Building, Nr. Yallama  N.H. No.-211 Gat No.-252/1C/1,AT Post-Junawana,
Temple, Malegaon Road, Dhule - 424001 Taluka & Dist-Dhule, Maharashtra-424311, India

Ph: +91 9307600877 / +91 8767450156 Email: info@gjfoods.in  Web: www.gjfoods.in



