Aromas and Flavours International
farm fresh spices ®

AROMAS AND FLLAVOURS
INTERNATIONAL

One Promising Source | Farm Fresh Spices & Culinary Ingredients
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Co rporate Founded in 2003, Aromas and Flavours International (AFI) is a premier,
g privately held, family-owned food ingredients manufacturer based in
PrOflle Coimbatore, Tamil Nadu, India. We act as a trusted cornerstone for

global food service providers, industrial processors, and distributors,
serving clients across 3+ continents and 5+ countries. Driven by our
mission to cultivate long-standing partnerships and add significant
value through farm-fresh spice solutions, we leverage a robust supply
chain to process over 50 + custom products from their native sources
directly to your production line.

Experience & Scalability
With decades of combined

dVISI%n I industry heritage, our
. . To stand as the worla:s seasoned agronomists and
Mission most trusted and elite food scientists masterfully
Cultivating partnerships i .
4 addi &P lue to f P spice products and preserve natural essential
and adding vaiue to farm culinary ingredients oils, vibrant coloring, and
fresh Spice Products. manufacturer in the ' :

; sharp pungent profiles

global food industry. across both Dry (Whole &

Ground) and Wet (Culinary
Paste) categories.

Global Compliance & Food Safety Framework

AFl implements uncompromised regulatory and hygiene measures conforming to international
standard requirements, utilizing Hazard Analysis and Critical Control Point (HACCP) frameworks
alongside Good Manufacturing Practices (GMPs).

Standard / Certification Accrediting Body / Compliance Level

FSSC 22000 [Food Safety System Certification (GFSI)

FSSAI Central Certified Food Safety and Standards Authority of India

HALAL Certified Global Islamic Dietary Compliance

Y

Dietary Friendly Compliance 100% Vegan, Vegetarian, and KOSHER Friendly Formulations

Global Export Standards Fully compliant with FDA and USDA regulatory protocols

Premium Culinary Paste

Our premium culinary pastes are systematically prepared using fresh, meticulously selected raw
ingredients that have been depoded / destalked / peeled, sorted, washed, blanched, and finely ground
under absolute sterile environments to match specific B2B industrial finesses.
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Allium & Zingiber Series A F I

Premium Garlic Paste
Concentrated pungent base for tempering,
marinades and gravies

Botanical & Family Name: Allium Sativum
(Amaryllidaceae)

Process Detail: Nature-fresh garlic bulbs, depoded,
sorted, washed, blanched, and ground to target
finesse

Industrial Packaging: 210 kgs / 50 kgs HDPE Drums
with high-barrier food grade inner protective liner

Shelf-Life: 12 Months under recommended storage
conditions

Premium Ginger Paste
Aromatic, fibre-free base for curries,
marinades and beverages

Botanical & Family Name: Zingiber Officinale
(Solanaceae / Zingiberaceae)

Process Detail: Selected high-gingerol fresh
rootstocks, peeled/unpeeled, sorted, washed,
blanched, and smoothly pureed

Industrial Packaging: 210 kg / 50 kg HDPE Drums
with secure food-grade liner

Shelf-Life: 12 Months under recommended
cool storage

Blend Series: Ginger Garlic Paste

The classic 1:1 flavour base for Indian and Asian cuisine

Botanical Blend: Allium Sativum & Zingiber
Officinale

Process Detail: Homogenous, micro-milled
formulation combining perfectly proportioned fresh
garlic and pungent ginger roots to maintain true
culinary aroma

Industrial Packaging: 210 kg / 50 kg HDPE Drums
as standard or custom buyer metrics

Shelf-Life: 12 Months under recommended storage
environments
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Capsicum & Exotic Paste Series

Green Chili Paste

Fresh, sharp heat for chutneys, marinades and dips

Botanical & Family Name: Capsicum annum L
(Solanaceae)

Process Detail: Stalk-removed fresh green chilis
sorted, washed, blanched to lock in natural
chlorophyll coloration and uniform heat units

Industrial Packaging: 210 kgs /50 kgs heavy-duty
HDPE Drum with inner protective shield

Shelf-Life: 12 Months under optimal climate control

Red Chili Paste

Vibrant, hot flavour base for curries, sauces and marinades

Botanical & Family Name: Capsicum annum L
(Solanaceae)

Process Detail: Uniformly ripened fresh red hot
chilis, destalked, meticulously sorted, washed, and
masterfully ground into a bright red, pungent paste

Industrial Packaging: 210 kg HDPE Drums with
premium product safeguarding liner

Shelf-Life: 24 Months under recommended high-
stability storage conditions

Green Jalapeno Paste

Crisp, grassy heat for salsas, sauces and dressings

Botanical & Family Name: Capsicum annum L
(Solanaceae)

Process Detail: Thick-walled, vibrant green jalapeno
peppers sorted, washed, and cold-processed to
capture crisp, distinct tangy heat

Industrial Packaging: 210 kgs /50 kgs industrial-grade
HDPE Drums with inner food Grade LDPE

Shelf-Life: 12 Months under standard professional
storage
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Red Jalapeno Paste

Medium-heat paste for Sauce, Tex-Mex and fusion cuisine

Botanical & Family Name: Capsicum annum L
(Solanaceae)

Process Detail: Premium vine-ripened red jalapenos
processed immediately upon harvest to lock in
sweet-heat profiles and bold crimson appearance

Industrial Packaging: 210 kgs /50 kgs tightly sealed
export drums

Shelf-Life: 12 Months under recommended storage
conditions

Authentic Tamarind Paste

Tangy, concentrated fruit base for sauces, chutneys and beverages

Botanical & Family Name: Tamarindus indica L
(Fabaceae)

Process Detail: De-seeded and fiber-extracted fresh
tart tamarind pods, carefully washed, pasteurized, and
concentrated into a rich dark brown, velvety paste

Industrial Packaging: 210 kgs/ 50 kgs HDPE Drums
equipped with inner barrier layers

Shelf-Life: 12 Months under recommended

storage parameters
-» “
'\

Coriander Paste

Aromatic herb base for curries, chutneys and sauces

Family Name: Apiaceae
Botanical Name: Coriandrum sativum

Process Details: The product is prepared from fresh
coriander (cilantro) leaves that are root Cut /
removed, sorted, washed and processed to the
desired finesse

Industrial Packaging : 5 Kgs to 50 kgs - Pail Bucket /
HDPE Drums

Shelf Life : 6 Months / 9 Months
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Mint Paste

Fresh, cooling flavour base for chutneys, marinades,
beverages and sauces

Family Name: Lamiaceae
Botanical Name: Mentha spicata / Mentha arvensis

Process Details : The product is prepared from fresh
mint leaves that are carefully root Cut/ removed,
sorted, washed and processed to the desired finesse

Industrial Packaging : 5 Kgs to 50 kgs - Pail Bucket
/ HDPE Drums

Shelf Life : 6 Months / 9 Months
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Fennel Green Cardamom

Turmeric White Sesame
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B2B Buying Leads
& Global Supply Capabilities

® Custom Formulations ® Global Food Distributors
® Flexible Industrial Packaging @ Private Labels

® Direct Farm Origin Logistics @ Industrial Food Manufacturing Houses

Aromas and Flavours International
farm fresh spices ®

Corporate Contact & Supply Inquiries

Global Sales & Logistics Headquarters:

Aromas and Flavors International

Factory Address:

SF 295/4, Rajan Nagar, New Vadavalli,

Mysore Trunk Road, Sathyamangalam, Erode — 638451, Tamil Nadu, India.
Primary Business Desk:

+91 94429 15599

Corporate Communications:

igkumar@arflint.com | info.arflint@gmail.com

Digital Portal & Port-of-Loading Schedule: www.arflint.com

For quick purchasing leads, sample test kit requests, or technical data sheet (TDS) generation,
please email our regional export managers directly at igkumar@arflint.com.




