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You may count on us to be one of the most

prominent Indian exporters of fresh potatoes and

other dehydrated vegetables. Understanding your

requirements and getting your shipment out as

soon as possible are our top priorities. Founded

in 1988, Bhawani Cold Storage Pvt Ltd of the

Bhawani Group is one of India's most well-known

agro-storage companies with headquarters in

Meerut, Uttar Pradesh. Organization has been in

business for over 33 years and has achieved a

dominant position in the Indian market.
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We envisage reaching out to every

country with our top-notch products and

furthermore expanding our sales

network particularly overseas with the

best deliverables and become the

worldwide market leader



Dehydrated Potato powder

Dehydrated Red onion powder

Dehydrated Red onion flake

Dehydrated White onion Powder

Dehydrated Potato flakes

Fresh potato – Organic /

Conventional

Dehydrated Ginger Powder 

Dehydrated Tomato Powder 

Dehydrated Ginger Powder
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https://bhawaniglobal.co.in/product/dehydrated-potato-powder/
https://bhawaniglobal.co.in/product/dehydrated-red-onion-powder/
https://bhawaniglobal.co.in/product/dehydrated-red-onion-flake/
https://bhawaniglobal.co.in/product/dehydrated-white-onion-powder/
https://bhawaniglobal.co.in/product/dehydrated-potato-flakes/
https://bhawaniglobal.co.in/product/fresh-potato-organic-conventional/


Organic indicates that the food is produced under specifically

approved procedures. We source Organic potatoes from the natural

fields of Uttar Pradesh, India which have explicit natural soil land to

deliver Organic scope of potato without utilizing hurtful engineered

synthetic compounds, pesticides, or bug sprays. Organic farming also

represents sustainable development i.e. without harming nature. There

are various benefits of organic variety No use of chemicals helps the

soil from contamination and adverse health problems.

·Variety we Export:- LR ( Lady Rosetta), Potato Chipsona, Potato

Lauvkar, Potato 37-97, Potato G4, Kufri Pukhraj

.

ORGANIC POTATO 

US
ES

· It is observed that organically grown vegetables have

more nutritional values as compared to the non-organic

range.

· No use of fertilizers and pesticides helps to maintain soil

health.

 · Helps in controlling soil erosion.

 · Encourage biodiversity & sustainable farming.
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Potato is known for its nutritional values like potassium, Dietary fiber,

Protein, Carbs, and other essential minerals and vitamins. We have a

wide range of fresh Potatoes variety sourced from trusted farmers

from Uttar Pradesh, India's Highest state producer of potatoes. We

“believe in Top-Notch Products” as our tagline suggest no compromise

in quality. We also ensure proper packaging and labeling as per

standards. We take orders in big quantities like 13 MT and above.

.

CONVENTIONAL
POTATO 

US
ES

·Packed with nutrients

· Contains Anti-Oxidants

 ·Good for digestion.

 · Encourage biodiversity & sustainable farming.
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Potato flour is the fine ground white or off white powder processed

using dried potato. It is ordinarily utilized in without gluten baking in

the mix with different flours to guarantee appropriate flavour, surface,

mixture advancement time, and smell. Potato flour is the best alternate

of gluten free flour in contrast to wheat flour, as a financially savvy

fixing to counter incidental exorbitant costs and shortage of baking

flour. We ensure great care while processing potato powder which give

original and genuine Taste, Aroma, No additional shading, flavour, or

additive utilized Wealthy in taste. 100 percent Pure and Natural.

POTATO POWDER 
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Thickening specialist, binder, blended

with different flours, longer storage life,

easy to digest 
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Dehydrated Potato flakes (Potato is a rich source of energy , minerals,

and Vitamins along with a high amount of carbs and fat thus many

people don’t prefer to add potato to their meal. Dehydrated potato

flakes are made by squeezing the potato drying it cooked pureed

potatoes onto a drum drier, which structures a sheet that can be

separated and ground to the necessary thickness. All the water

extracted and eliminated during the process thus it becomes high

fibers, contains protein with low carbs and fat also make it easy to

digest. Shelf life and storage is much better than new potato you can

undoubtedly keep flakes till one year. Potato flakes can be used in

many ways whereas mashed potato used offers convenience and

reduce cost, saving time. We ensure quality while processing so that

the authentic and original taste remains same like fresh potato. 

POTATO FLAKES  
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Garlic powder is a flavor enhancer made from dehydrated garlic. The

vegetable is dried and dehydrated before being powdered by machinery

or home appliances. Spice mixes usually include garlic powder. It 's in

seasoned salt too.

Garlic cloves are peeled and sliced. The garlic is then roasted to 150–

160 °C (300–320 °F). Water is eliminated to 6.5% moisture. Until the

powder is the proper particle size, the dehydrated garlic is chopped,

sliced, or minced.

From garlic bulb extraction through powder packaging, making garlic

powder on a bigger scale requires several steps. Garlic bulbs are gently

washed to remove the peel and separate cloves after harvesting. The

garlic is then dehydrated using traditional and modern technologies.

New technology has made vacuum and freezes drying more flexible and

economically viable than ancient methods like employing sun and wind

to evaporate water from goods [9]. Garlic cloves are dried and

dehydrated, then powdered utilizing big machinery and units.

GARLIC POWDER 
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Home Cooking , Hotel & Restaurants

,Food Processing Industries, Meat

Processing Industries, Baking Industry 



Bhawani's Tomato Powder has a taste characteristic that is best

described as crisp, ripe, and fresh tomato and the company was the

first to make tomato powder made entirely from natural ingredients.

We have a strong commitment to authenticity, and as a result, we

keep the flavor and scent of the tomato powder unaltered. The

Tomato Powder which is considered to be our highest quality product

has a lycopene level that can reach up to 120 mg per 100 grams. Our

spray-dried tomato powder has applications in a variety of industries,

including seasoning and convenience food markets.
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Home Cooking , Hotel & Restaurants

,Food Processing Industries, Meat

Processing Industries, Baking Industry 



Notes of lemon or citrus and musty or earthy flavours come together

in a distinctive way to create Dry Ginger Powder's flavour, which is

easily distinguishable from any other flavour. As soon as it is added

to your dish, the flavorful aroma of this spice will hit all of the

appropriate notes on your tongue, and it will immediately improve the

flavour of whatever you are eating.

We ensure that each package meets the same high standards of

purity, freshness, and authenticity and that we continually get their

flavour and scent just perfect.

Spices of the highest quality, purchased only from the most reputable

farms, are utilised in the production of Bhawani Globals  Dry Ginger

Powder. 

GINGER POWDER 
G
in

ge
r 

P
ow

d
er

Ap
pl

ic
at

io
n

In addition, it is used to impart fragrance

in soaps and cosmetics. Therefore,

ginger powder has wide applications

across multiple industries, including

food processing, pharmaceuticals,

beverages, personal care & cosmetics,

and other



 ONION FLAKES

The onion flakes are processed from fresh onions sourced from farms

that are chopped and then make them dry and shrink. These flakes can

be used to avoid the tears in the eyes while chopping them. Under

Dehydration Process Onions are sorted removed from the peel then

chopped then keep in dehydrators removing water content from the

onion terminates the process of Microorganisms reproduction. Thus

increasing timeframe and shelf life. We have the best quality White

onion flakes and red onion flakes. We ensure quality and care while

processing to maintain the original aroma and flavour just like fresh

onion.

APPLICATION & USES

Keep onion flakes in the water for some duration it will be rehydrated and

can be used in sauces, sandwiches, salad dressing etc. 

Onion flakes can be used in all those recipes where you need roasted and

crispy onion to get the roasted and crispy flavour of fresh onion.

If you love to add some crunchiness flavour then a little sprinkle of onion

flakes can enhance the flavour of your recipe.

It can be used in any recipe where you want to use fresh onion simply as an

alternative. It offers convenience and also saves time.)
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RED ONION FLAKES WHITE  ONION FLAKES



ONION POWDER 
Onion Powder is extracted from Dehydrated Onion converted into finely

ground powder crushed to shifting degrees from flakes to powder.

Onion powder tends to be produced using any sort of onion, be it

gnawing white, milder red, or better yellow utilized as a kind of

preparation in Pizza and burgers across the globe. It can be used in

various recipes like mixed greens, soups, and sauces, to chips for

enhancing the flavor of onion.

Onion powder has several nutrition’s i.e. vitamin B-6 and C , protein,

carb, folate, iron, cholesterol, potassium, manganese, calcium, and

phosphorus. Different advantages related to onion powder are a longer

timeframe of realistic usability, immaterial carbohydrate level, and

simple stockpiling and transportation. We offer pure and natural

quality of Onion powder in two varieties red onion powder & white

onion powder processed in a hygienic environment which gives similar

taste of fresh onion It has the ability to transform any recipe.

USES
Significantly utilized in Frozen food like frozen pizzas, frozen burgers,

dressings salad, sauces, and chips as a flavor enhancer. It can also be used

in Pasta, Noodles, oats Soups.

It can be utilized in various ready-to-eat food like instant noodles, soups,

gravies, etc.

Onion powder offers gives that umami-forward, practically nostalgic-Tasting

something-something that keeps you returning many more than one nibble.

It tends to be utilized in present enormous flavour without extra wetness or

surface: Think dry rubs, popcorn seasoning, potato flakes, mixed nuts,

hamburgers, or the digging for chicken cutlets.

D
eh

y
d
ra

te
d
 O

n
io
n

RED ONION POWDERWHITE ONION POWDER





  Product

name 
  



 

 Packagi
ng
 

 descript
ion 

  



 

 Quanti
ty per

 
 bag/un

it
  



   Bag

dimensio
ns 
  



  Bags in

40 Ft
 

 container
  



  Quantity in

  40 Ft
container 

  



  Bags in 20

Ft
  container

  



  Quantity in

  20 Ft
container

  



  MOQ

  



 

 Dehydrate
d

  Potato
flakes

  



  Paper

bag
  with
inner
and

outer
lining 

  



  20 KG 

  



  17.5(W) *
16.5 * 30

(L) inches
   
  



  1150
bags

  



  23 MT

  



  500 Bags

  



  10 MT

  



  10 MT

  



 

 Dehydrate
d

  potato
powder

  



  Paper

bag
  with
inner
lining 

  



  25 KG

  



  22(W) *

 
 26.5(L)*6(
H) inches

  

960-1000
Bags



  24-25 MT

  



  600-640

Bags
   
  



  15-16 MT

  



  15 MT

  



 

 Dehydrate
d

  onion
flakes 

  



  Paper

bag
  with
inner
lining

  



  14 KG

  



   26(W)

*
37(L)

inches
  



  1000 –

1786
  Bags

  



  14 – 25 MT

  



  858 – 1643

  Bags
  



  12 – 23 MT

  



  12 MT

  



 

 Dehydrate
d

  onion
powder 

  



  Paper

bag
  with
inner
lining

  



  25 KG

  



  22.5(W)*

29.5
  (L)*7(H)

inches
  



  960-

1000 Bags
  



  24-25 MT

  



  600-640

Bags
   
  



  15-16 MT

  



  15 MT

  



  Fresh
  Potato

  



  Mesh

Bag
  



  25 KG

  

38 (L)
*

15 (W)
inches



  1120
Bags

  



  28 MT

  



  720 Bags 

  



  18 MT

  



  18
  


 
 
 
 
 
 
 
 


PACKAGING DETAILS
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STEP 1 

Write a direct mail to :

Abhinav@bhawaniglobal.co.in
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STEP 2

We will respond to RFQ inquiries

within 1-2 working days

STEP 3

Your final quotation will reach you via

e-mail




