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ABOUT US
As they say everything worthwhile begins with the dream same story 
is behind Maharaja dehydration Pvt. Ltd. A journey of a man from a 
farmer to becoming a successful and leading exporter in dehydration 
industry. Maharaja Dehydration Pvt Ltd was founded by Mr. V. P. 
Koradiya, belonging from a farmer’s family, having vast experience in 
Agriculture & dehydration business.

The journey started in the year 1992 were Indian Dehydration Industry 
was rising up with Vision to cater better with consistency in quality 
with food safety and over 3 decades of experience, leaded us to 
establishing with state of the art production facility, Maharaja 
Dehydration Pvt Ltd. 

VISION
Our Vision is to strengthen our position in the 
dehydrated food industry in terms of visibility 

and market share while continuously improving 
on quality standards and tastes.

MISSION
Our Mission is to improve the productivity by 
adhering best quality practices, production of 
high quality dehydrated products and e�cient
supply chain.
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A journey of a man from a
FARMER 

to becoming a
SUCCESSFUL & 

LEADING EXPORTER
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WHY WORK WITH US?
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With  in theexperience of over 25 years
Dehydration Industry. We are one of the
leading brands in Dehydration Industry.

01
Clients over more than 20 countries
Globally which are associated with us
since our inception.

02

With 2 production facilities as per current
B.R.C & Sedex norms. We are producing
Around 35 mt of Onion/Garlic products
Per day.

04
We are exporters of 6000 tons of
Dehydrated Onion & Garlic products
Per year. (i.e. Kibbled, Chopped, Minced,
Granules, Powder, Toasted, Fried etc.)
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We are operating an  with anIn-house lab
experienced team. We are conducting
physical, Chemical and Microbiology test
before dispatch of every lot.

05
We will always give you proper inside and
Out about the Onion & Garlic market as
this is very volatile market. Ensuring right
purchase @ right time.

06

We will be your Trusted Partner. Our
team will take care of all your shipments
as we believe relationship is more important
than sales.

07 Over 250 people working with us with
decades of experience in the dehydration
industry.

08

We have acquired European, American,
Russian & Asian Market since 2003. 
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DEHYDRATED WHITE ONION PRODUCTS
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Dehydrated White Onion
KIBBLED

Dehydrated White Onion
CHOPPED 3-5 mm

Dehydrated White Onion
MINCED 2-4 mm

Dehydrated White Onion
MINCED 1-3 mm

Dehydrated White Onion
GRANULES 1-2 mm

Dehydrated White Onion
GRANULES 0.5-1 mm

Dehydrated White Onion
GRANULES 0.3-0.8 mm

Dehydrated White Onion
GRANULES 0.2-0.5 mm

Dehydrated White Onion
GRANULES 40-80 mesh

Dehydrated White Onion
POWDER 80-100 mesh

Dehydrated White Onion
POWDER 100-120 mesh

Pvt. Ltd.
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DEHYDRATED RED & PINK ONION PRODUCTS
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Dehydrated Red Onion
KIBBLED/FLAKES

Dehydrated Red Onion
CHOPPED 3-5 mm

Dehydrated Red Onion
MINCED 1-3 mm

Dehydrated Red Onion
GRANULES 0.2-1 mm

Dehydrated Red Onion
POWDER

Dehydrated Pink Onion
KIBBLED/FLAKES

Dehydrated Pink Onion
CHOPPED 3-5 mm

Dehydrated Pink Onion
MINCED 1-3 mm

Dehydrated Pink Onion
GRANULES 0.2-1 mm

Dehydrated Pink Onion
POWDER
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TOASTED ONION PRODUCTS

Dehydrated Garlic
KIBBLED/FLAKES

Dehydrated Garlic
CHOPPED 3-5 mm

Dehydrated Garlic
MINCED 1-3 mm

Dehydrated Garlic
POWDER

Toasted Onion
MINCED 1-3 mm

Toasted Onion
GRANULES 0.2-1 mm

Toasted Onion
POWDER

Toasted Onion
KIBBLED/FLAKES

Toasted Onion
CHOPPED 3-5 mm

Coated Fried Onion Gluten Free Fried Onion Dehydrated Fried OnionCrispy Fried Onion

DEHYDRATED GARLIC PRODUCTS

FRIED ONION PRODUCTS

Pvt. Ltd.
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MDPL PLANT PROCESS
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RAW MATERIAL FEEDING AREA
Raw Onions are feeded inside the conveyor were it is passed through skin remover machine.
In skin remover machine the outer layer of onion i.e. skin is removed.
Inside the De-skinning machine foreign body materials are removed through moving roller.
The De-skinned onions further goes into  conveyor for 1st stage washing with potable water.
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RAW MATERIAL FEEDING AREA

01

WASHING & SLICING SECTION

02

DRYING SECTION

03

COLD BELT DRYER AND HULLER

04

COLOUR SORTEX MACHINE

05

MANUAL SORTING AND METAL
DETECTION

06

MINCING SECTION

07

HOT DRYER SECTION

08

MANUAL SORTING BEFORE
PULVERIZING

09

PULVERIZER SECTION

10

FINISHED GOOD AREA
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ONION &
GARLIC

QUALITYQUALITY
to raise your

TASTE  STANDARDS

Pvt. Ltd.

Survey No. 56, National Highway 8E, Umaniyavadar, 364290 Mahuva, Gujarat, INDIA

SALES DEPARTMENT
+91 95372 12424 | +91 9408180376
export@maharajadehydration.com | ghanshyam@maharajadehydration.com
www.maharajadehydration.com

REACH US

Pvt. Ltd.
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U
KOSHER

CERTIFICATION
SERVICE

OUR CERTIFICATION

CANADA
USA
MEXICO
UK
GERMANY
NETHERLANDS
FRANCE
SPAIN
PORTUGAL
DENMARK
POLAND
LATVIA
AUSTRIA
UKRAINE
ITALY
HUNGARY
BULGARIA
ALBANIA
SERBIA
TURKEY
GREECE
ISRAEL
UAE
RUSSIA
THAILAND
SRI LANKA
AUSTRALIA
JAPAN
SOUTH AFRICA
NEW ZEALAND

OUR EXPORTS
CANADA
USA
MEXICO
UK
GERMANY
NETHERLANDS
FRANCE
SPAIN

PORTUGAL
DENMARK
POLAND
LATVIA
AUSTRIA
UKRAINE
ITALY
HUNGARY

BULGARIA
ALBANIA
SERBIA
TURKEY
GREECE
ISRAEL
UAE
RUSSIA

THAILAND
SRI LANKA
AUSTRALIA
JAPAN
SOUTH AFRICA
NEW ZEALAND
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