
Custom Solutions
For All Your Spice Needs



We pride ourselves on adhering to the
highest quality standards. Our
certifications include FSSAI, USDA
Organic, and ISO 9001, ensuring every
product you receive is of the highest
caliber.

We deliver 200+ Indian and International spice
blends which are exported worldwide.

Welcome to Aromatik Foods, where tradition meets innovation in every
pinch of spice.

Established with the vision to redefine how the world experiences flavors,
we bring you spices that are pure, authentic, and full of life. From sourcing
the finest ingredients to crafting blends that inspire, we are passionate
about delivering quality that you can taste and trust.

Our expertise also includes product development, private labeling, and
consumer branding.

Let us help bring your vision to life with 35 tailor-made international
consumer brands. Experience the taste of India with Aromatik Foods

Certifications



Why Us?

Development Capabilities

How we can help?

Sustainable Sourcing

Application Development

Authentic Taste

Traceability

End-to-End Solutions

Halal, Kosher & Organic Certified

Wide Range of Products

Formula Matching Capabilities

Colour & Texture Variants

Cost Optimization

Staging Technology

Purity
100% natural, free from
additives and chemicals.

Our values

Sustainability
Partnering with ethical farms to
protect the environment.

Innovation
Continuously exploring new
blends to delight our customers.
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Comprehensive market analysis, Identify flavour
profiles and blends, Brainstorm with Food Scientist &
Technologist

Organic and sustainable sourcing, Testing for
freshness, aroma, and taste, Partnerships with
ethical suppliers

RESEARCH & IDEATION

INGREDIENT SELECTION

We have a well designed 
5 stage Product Formulation process as we understand

your needs as a cornerstone of our process. 

3 Small-batch trials for precision, Adjustments for
taste, color, and consistency, Collaborative input
from culinary experts

PROTOTYPE DEVELOPMENT

4 Safety and quality assurance testing, Sensory
evaluations by experts, Multiple iterations to
achieve perfection

TESTING & ITERATION

5 Certifications like FSSAI, USDA Organic, etc, Quality
assurance checks at every stage, Freshness-
preserving packaging

FINALIZATION & APPROVAL



Understanding
the Brand Identity 

Concept
Development

Material
Selection

Prototyping &
Feedback

Final Design &
Production

Product Packaging Design Process



We provide products as per buyers’ country
requirements, buyers’ brands, and
packaging. Bulk and customized packing
are available.

For Spice Powders and blends Our R&D
team first begins by customising products
as per the requirements of our client, until
there is a perfect match in taste, flavour,
aroma, quality and price

Quality ingredients make quality spices. We source
the finest spices from trusted suppliers who prioritize
sustainability and freshness. 

Each ingredient undergoes rigorous evaluation for
flavor, aroma, and nutritional value to ensure it
meets our standards.



Reddish Curry Madras Curry (Extra
Hot) Curry (Mild) Madras Curry

(Golden) Curry (Hot) Curry

     COARSE/MINCED    COARSE/MINCED    COARSE/MINCED       COARSE/MINCED       COARSE/MINCED       COARSE/MINCED

ROASTED ROASTED ROASTED ROASTED ROASTED ROASTED

GROUND GROUND GROUND GROUND GROUND GROUND

Curry Powder

Spices

Chilly
Fenugreek Seeds
Galangal Root
Dry Celery Seeds

Ginger
Black Pepper
White Pepper
Turmeric

Fennel Seeds
Green Cardamom
Kashmiri Chilly
Extra Red Mild
Kashmiri Chilly

Mustard
Cumin Seeds
Coriander
Seeds

Cinnamon Bark
Nutmeg 
Red Chilli

Dry Mango
(Amchur) 
Tamarind 

     COARSE/MINCED    COARSE/MINCED    COARSE/MINCED      COARSE/MINCED       COARSE/MINCED       COARSE/MINCED

GROUND GROUND GROUND GROUND GROUND WHOLE

WHOLE WHOLE WHOLE WHOLE WHOLE

Ground Spices 

Tukmaria Seeds
(Basil Seed)
Indian Whole
Spices

Dill Seeds
Ajwain Seeds

Black Cardamom
Green Red Pepper

Bay Leaves
Cloves

Curry Leaves
Star Anise Seeds

Yellow Mustard
Seed
Black Mustard
Seeds

WHOLE WHOLE WHOLE WHOLE WHOLE WHOLE

Indian Whole Spices 

Dehydrated Red
Onion
Dehydrated
Garlic

Dehydrated
Onion

Dehydrated White
& Red Onion
Flakes

Dehydrated
White Onion Red Onion

Dehydrated
White & Red
Onion Minced

     COARSE/MINCED      COARSE/MINCED COARSE/MINCED      COARSE/MINCED       COARSE/MINCED       COARSE/MINCED

GROUND GROUND GROUND GROUND GROUND GROUND

Dehydrated Products

Glucose Biscuits Lollipop Candy

WHOLE WHOLE WHOLE

Confectionery



Pappadums

         WHOLE

Pappadums

Spices

Barbecue
Seasoning
All-in One
Seasoning
Seafood
Seasoning

Moi Moi
Seasoning
Jollof Rice
Seasoning
Jerk Seasoning

Gumbo Seasoning
Fajita Seasoning
Creole Seasoning

Cajun
Seasoning
Nacho
Seasoning
Lemon Pepper
Seasoning

Adobo
Seasoning
Barbecue Rib
Rub

Brisket Rub
Steak Seasoning
Blend Chicken
Tikka Seasoning

     COARSE/MINCED    COARSE/MINCED    COARSE/MINCED      COARSE/MINCED       COARSE/MINCED       COARSE/MINCED

GROUND GROUND GROUND GROUND GROUND WHOLE

ROASTED ROASTED ROASTED ROASTED ROASTED ROASTED

International Seasoning

Meat Masala
Tea Masala
Pani Puri Masala
Chole Masala

Chicken Masala
Pav Bhaji Masala
Vindaloo Masala
Chaat Masala

Blend Rasam
Masala Powder
Blend Biryani
Masala Powder
Egg Masala Curry

Blend Five
Masala
Powder
Tandoori
Chicken
Masala
Powder
Rajma Masala

Fish Curry
Masala
Fish Curry
Masala
Southern Fish
Masala

Chicken Tikka
Masala
Channa Masala
Sambhar Masala
Kitchen King
Masala

     COARSE/MINCED    COARSE/MINCED    COARSE/MINCED      COARSE/MINCED       COARSE/MINCED       COARSE/MINCED

GROUND GROUND GROUND GROUND GROUND WHOLE

ROASTED ROASTED ROASTED ROASTED ROASTED ROASTED

Indian Blended Spices



302, Orchid, Runwal Garden City, University
Road, Balkum, Thane W, 400608.

PHONE

E-MAIL

VISIT OUR WEBSITE

HEAD OFFICE

+91-98674 02535

roger@infinitra.in

www.infinitra.in

+91-99200 20501

Custom Solutions For All Your
Spice Needs
unique blends inspired by global cuisines

WHATSAPP US
+91-98674 02535

sheshadri@infinitra.in

mailto:roger@infinitra.in
https://infinitra.in/
mailto:sheshadri@infinitra.in

