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The fame of Indian spices is older than the recorded history. It 
was the lure of these that brought many seafarers like Columbus 
and Vasco da Gama to the shores of India. Today, when spices 
cost so little, it seems unbelievable that they were once a royal 
luxury only for the rich who had the gold to exchange for 
cinnamon, and a sack of pepper was said to be worth a man's 
life. When sea wars were fought over spice producing colonies 
and when men were willing to risk their lives in quest of them. 

For us at PARAS, these spices are still priceless, and a part of our 
legacy. And we work ceaselessly towards making sure - though 
these spices might not be as highly priced as in the historical era 
- that never lose their value. 
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Adding life to the products we manufacture, we bring 
taste to life. Being an indispensable part of the food 
value chain, we touch lives. We are a part of every home, 
an ingredient to all celebrations of life and this is what 
brings us closer to our consumer in an inimitable way. 

Initiated as 'Paras Enterprises' in the year 1982 to cater 
to the need of high quality spices in India, Paras 
continued to grow from a humble start to one of the 
most advanced spice processors of India. Paras Spices 
today is the biggest Indian supplier to the world's largest 
manufacturers of noodles and potato chips. 

Our journey spanning over more than 30 years of 
business experience has been supported by our 
continued association with prestigious suppliers, 
committed workforce and an appreciative clientele.

The Appetisers…   
Some Facts About Us 
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And then, the Praise... Our Credentials

We are proudly certified and acknowledged by some of the best institutes of the world. 

Some of the certificates and awards we carry include:  

ISO 22000 

HACCP 

First food vendor in South-East Asia to achieve VMI (Vendor Managed Inventory) status from Nestle

Best Vendor Award by PepsiCo

First Prize for being the safest factory by Punjab Govt.

Holder of FSSAI

Kosher Certification: Certified for Kosher from Star-K Certification, USA

�Halal� Certified

Approved supplier under FSMS (Food Safety Management System) by Nestle

Exporters Certificate from Spice Board of India

Agmark Certification

Our Vision - a mouthful of dreams
To become a leading spices & food solution 
company in the premium quality segment.

Our Mission - a spoonful of thought
To be a benchmark for the global food processing 
industry in terms of Quality, Technology, 
Innovation and Servicing.

Vision & Mission
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Our Menu�  

Aurica is a premium range of spices & seasonings 
developed specially by Paras Spices to power the menus of 
Food Hospitality, QSR and the entire food services industry 
by adding a great deal of value, convenience and of course, 
great taste. It is therefore not just a product, but an 
inspiration and a chef's best friend. The range consists of 
high quality Spices, Seasonings, Coating Systems, 
Dehydrated Vegetables & Herbs that embody the soul 
stirring essence of innovative and divine flavours. Aurica 
seasonings provide the perfect premix solution for pasta, 
rice, marinades, sauces, dips, soups and much more. Each 
product adheres to the highest international quality 
standards and offers the chef with endless new possibilities 
for the menu.

So get a taste of Aurica and give life to taste!

Aurica... A Speciality Brand 
For Food Services Industry

�

Brand in Spices, Seasonings & More... 

AURICA - Food Service Speciality �Spices

�Flavours - Seasonings

�Dehydrated Vegetables & Herbs

�Chicory Backward Integration & Processing

�Private Labeling Solutions
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As one of India's most advanced spice processing companies, we 
offer a wide assortment of high quality spices in every form 
imaginable: whole, powdered, blended, granule, bits, roasted, 
toasted etc. At Paras, we believe that we are not just creating spices, 
but the inspiration for new and mouthwatering tastes. It is no wonder 
that we are today the largest Indian spice vendor to the world's largest 
food companies. 

Spices
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At Paras, we have garnered tremendous proficiency in creating soul for your food. As a 
creative company, we deliver a portfolio of innovative flavours to match your existing 
needs or to inspire new ones. Our R&D division is closely aligned to the needs of the food 
services industry and works in conjunction with the marketing function to create exciting 
flavours for new projects. 

Some of the product categories that use our flavourings include:

Flavours - Seasonings

Ethnic Indian Seasoning

Snacks & Indian Namkeens

Marinades

Noodles Seasonings

Culinary 

Meat & Common Curry Powder

Bakery Seasonings
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Dehydrated Vegetables & Herbs
Dehydrates of vegetables & herbs find an application in dry soup mixes, canned 
soups & sauces, frozen entrees, processed meats, baby foods, dairy products 
& seasoning blends, etc. 

Herbs contribute considerably to the taste of food, whether used as an 
ingredient or just for garnishing. To ensure that the dehydrated vegetable or 
herb retains its original taste and is suitably preserved, the raw materials 
undergo strict quality inspection, careful sorting & dehydration; ensuring 
maximum retention of flavour, aroma, colour & taste. Dehydrated flakes are 
carefully milled into different fractions at our state-of-the-art milling facility, 
ensuring best product quality, food safety and consistency.

Some of the Dehydrated Vegetables & Herbs we deal in:

9 
10

Paras Group has been working together with local farmers in the plantation of 
chicory for over a decade. With technical inputs from the likes of Punjab 
Agricultural University, we provide all the necessary technical support to 
the farmers. As a part of this arrangement, we cultivated around 700 acres 
of area in 2013. We also own a state-of-the-art Chicory Processing Plant to 
process and roast chicory, a large part of which is exported. The chicory 
produced is of the highest quality and meets international standards. We 
have an in-house facility for the analysis of all the critical quality parameters 
like estimation of 'RS' (Reducing Sugar) and 'Total Extractable Matter' apart 
from various other tests.

Chicory: Backward Integration & Processing 

Onion Garlic Oregano Parsley, etc.



With Private Labeling, we aim at providing more value-added and cost-effective 
product offerings to the retail segment. We offer an unmatched value proposition with 
our blends and spices in a variety of packing options - pouches, glass bottles & jars, 
tin containers, PET/plastic containers in various sizes. With our custom blending and 
packaging services, we make sure that your product is blended and packaged to 
your specifications. 
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Private Labeling Solutions
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Paras Spices has a complete in-house spices and food solution facility which enables us to 
provide the best of quality from gate-in to gate-out. We have two production sites in India, 
one at Moga (Punjab) and the other at Pantnagar (Uttarakhand), where we produce and 
process a wide range of spices, spice blends, flavours & seasonings, chicory, etc. We 
operate out of our fully mechanized spice processing plant with a tentative annual capacity 
of approximately 20,000 tonnes and a covered area of 1.75 lac sq. ft. The company has 
always been pro-active in adopting the latest of technologies and this has been one of the 
major factors contributing to our success.

Our Ingredients...
Our Infrastructure 
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Diligent Sourcing Process 
A great spice is the product of great sourcing. Sourcing is the backbone of any spice company, but more 
so, for a company that believes in always delivering the best. We have a highly experienced team of 
procurement experts who are qualified to handle the very challenging task of sourcing spices in India. So 
be it the issue of pesticide residues or heavy metal residues, the team has developed highly advanced 
processes to deal with it efficiently and ensure quality raw materials of the highest quality standards. So 
with Paras, you can always rest assured that you are getting a finished product that not only meets 
international physio-chemical and microbial parameters, but also, one that exceeds customer 
expectations. 

With the most sophisticated and latest equipment and backed by a team of experienced 
professionals, we take humble pride in being one of the technically best food processing 
units in India. Food safety is the main pillar of all our processing methodologies and 
technologies. Strict implementation of HACCP and GMP is always a major consideration 
and the same has been ensured right from the day of planning the factory layout.

Some of the methodologies used by us include:

100% Sorting: Manual or mechanical (as per the product) is done to ensure that it is free 
from foreign matter and physical contamination.

De-stoner and Gravity Separators: Help in eliminating dust particles, stone pieces and 
other foreign bodies.

Hot Air Oven Drying: Moisture reduction in Hot Air Electric Oven facilitates grinding.

Roasting: Facilitates better grinding and enriches the aroma.

Low Temperature Grinding: Helps retain the nutrient value and true flavour of the product.

Safe Sieving Methodology: SS sieves ensure desired mesh size and uniformity.

Blending: It ensures uniform product profile.

Metal Detection: Metal detection for ferrous and non-ferrous metal further ensures 
food safety.

Steam Sterilization: Considered to be the safest and the only natural technology for 
controlling the microbial load. 

ETO Treatment Plant: Helps in reducing the microbial load by infusion of ethylene oxide in 
the product under controlled environment.

Our Recipe�  Our Processing Methodology 



At the core of our business practices, Supply Chain Management helps us try our best to deliver what we 
promise our customers. All along the product flow, from raw materials to final delivery of the product, our teams 
are dedicated to providing the best quality products at the right time and place in response to our customers' 
specific requirements. Our focus is to understand and create value for our customers with innovative and 
competitive solutions through reliable services, innovations, and quality products.

We promise our customers:

Quality and competitive products with the most transparent raw material and production processes 

Commitment - from order entry to delivery time 

Business understanding - from raw material procurement to final cost to serve optimization

We are committed to passing on the best quality and best value to our customers, thereby creating a 
competitive advantage for them. 

Supply Chain ManagementSome Garnishing... with Quality Management 

At Paras, we believe that quality is the responsibility of one and all, and must not be compromised 
under any circumstances. Following international standards, we set quality benchmarks for the 
industry. Focusing on �Quality Management from farm to fork,� we put to use our in-house quality 
testing capability for our entire product range to ensure that the finished product is of the highest 
quality. 

In our quest for quality, we adopt the following strategy in order to ensure uncompromised 
superior quality:

Superior quality products and services - We ensure that all our products and services meet the 
customers' specifications and go beyond their expectations in terms of excellence.

High-quality ingredients from consistent sources - We categorically convey our requirements to 
suppliers and thereby verify their ability to meet our required demand or specifications through 
timely follow-up.

Continuous process involvement - We continuously innovate to find new ways to enhance our 
efficiency in business processes, waste minimization and strategic investments, which allow us to 
achieve cost reduction and process variations, enabling us to deliver high quality services in the 
most economical way.
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Food Safety Systems
Through all that we do, delivering a quality product which is safe remains our first priority. We have qualified lab 
personnel and hi-tech equipment to test products on microbiological, chemical and physical parameters at all 
stages before they reach the market. The quality systems are stringently followed in order to ensure the highest 
order of food safety. These quality systems include:  

Training and Awareness Programs

Allergen Management System

Environmental Monitoring System



We believe in continual improvement to achieve the effectiveness of quality management system. 
We provide training, opportunities & encouragement to our workforce in achieving our targets & to 
maintain the product quality at each step. 

For specific customer projects, a team of specialists with the food ingredient and application skills 
is called upon. The team works closely with our customers, optimizing the development process 
and bringing new and improved products rapidly to the market. Collaboration with leading external 
scientists and institutions complements this work.

Experimenting with Taste�   R&D
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A Pinch of Innovation
Innovations by Paras Group are led by a global network of experts specialized in 
creative and technical development. Research in basic food mechanisms and the 
development of new taste, technology and applications are important focus areas 
that call for highly skilled employees and the use of sophisticated analysis and pilot 
plant equipment.



 Our Guest... Our Clientele

The wide and varied applications of our products enable us to 
cater to a clientele across various industries. It is a matter of pride, 
prestige and privilege for us to be the leading supplier of spices 
and seasonings to the world's largest food companies. Besides 
this, we also value our associations with: 

Culinary Industry

Coffee Chains 

Snacks Industry

Quick Service Restaurants

Premium Hotel Groups

Restaurant Chains

Catering Services 

Modern Retail Chains 

Corporate responsibility is a part of everything we do. It is a company-wide 

commitment to apply our global knowledge and experience to help meet 

complex economic, environmental and social challenges wherever we do 

business. We are concerned for the environment and believe in adopting eco-

friendly systems by focusing on pollution control, waste prevention and 

energy conservation. Almost 65% of all our premises are covered with lush 

greenery. Besides this, we've also initiated planting of trees in nearby areas to 

improve the environmental conditions and social bonding. Under this initiative, 

we plant thousands of trees every year in Punjab.

Contributing to Society Based on Technology
Diligently pursuing our corporate philosophy of �Contributing to society 
based on technology� since our inception in 1982, Paras Group has always 
strived for advancing the quest for cutting-edge research and 
development, thereby evolving into a leading company in the spices 
industry. 

Serving it Right... 
with Corporate Social Responsibility (CSR)
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Made to Order... Contact Us

Paras Spices Private Limited

Factory: V.P.O. Khosa Pando, Zira Road, Moga, Punjab, India

Phone: +91 1636-237177

Fax: +91 1636-237053

E-mail: welcome@parasspices.com

Website: www.parasspices.com

Hope this spiceful grub was enjoyable. If there is anything to be 
known about the ingredients, recipe, preparation time or the 
serving method, we can be contacted at:  

Low Aflatoxin Spices

In-house Steam Sterilisation

Control on Pesticide Residue Levels

High Precision Foreign Body Monitoring And Control

Backward Integration & IPM Spices

State Of The Art Infrastructure & Lab

Made to Order... USP


