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We are  Maheem Food registered under the Companies Act – 2013, the Ministry of Corporate Affairs of India; Our ultimate objective is to import 

and export of various products like Indian Spices, Oils, Grains, Pulses, Pickles, Fruits, Spice Masala, Mouth Fresheners (Mukhvas), other Food and 

Beverage products and consumer goods as well as general products. To produce quality products, the company has entered into a   contract with 

local farmers in several states of India.

These help us to get a continuous supply of quality products at reasonable prices across the globe. The company’s registered ofce is located in 

Rajkot, Gujarat, India.

We provide fastest export and import services of all these products and we believe in long term business with our valued customers.

We have all the necessary facilities to maintain quality including warehouse and cold storage facilities to provide better service and we also strive to 

give the immense satisfaction to our customers.
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Our Mission is to gain our customer’s trust worldwide

and always give them immense satisfaction

with best services.

We want to captivate every individual with the savor

of delicious food culture of different regions

of the world.



The Finest
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“Ground Spices,” often referred to simply as “masala,” is a term used          

in Indian cooking to describe a mixture of spices and herbs. These 

spice blends are fundamental to Indian cuisine and play a central role in                           

enhancing the avor and aroma of dishes.
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Among the variety of food, the taste of Indian spices is behind for bringing 

everyone’s mouth watering. These spices add an incredible sense of savor 

to every moment of your life.
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Pulses
Pulses are edible seeds of leguminous plants, encompassing a                          

diverse group including lentils, chickpeas, and peas. Rich in protein, ber, 

and   essential nutrients, pulses are a staple in many diets worldwide,                 

contributing to sustainable agriculture and promoting health.
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Flour atta, commonly referred to as “atta,” is a type of whole wheat our 

widely used in Indian and South Asian cuisines. It is a staple in many 

households and is known for its high nutritional value and versatility in 

cooking.
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Besan also known as gram our, is a versatile ingredient made from 

ground chickpeas (garbanzo beans). It is a common staple in Indian,                   

Middle Eastern and Southeast Asian cuisines. Besan has a unique nutty 

avor and is used in a wide range of culinary applications.
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Farali cuisine, designed for Hindu fasting, features dishes crafted 

without grains or lentils, relying on ingredients  like buckwheat 

and water chestnut our for delightful and fasting-friendly meals.
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Dry fruits, also known as dried fruits, are fresh fruits from which the       

water content has been removed through various drying methods, such as 

sun-drying, air-drying, or mechanical drying. Dry fruits are a popular and 

nutritious snack, as well as an ingredient in various dishes and desserts.
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Jam, a sweet fruit preserve, is a luscious spread made by 

cooking fruit with sugar, perfect for enhancing your morning 

toast or adding a fruity touch to desserts. Sauces, versatile 

avor companions, come in savory or sweet varieties, 

elevating dishes with their rich textures and taste.





Ja
m



Maheem

Pickles

The process of pickling not only enhances the shelf life of the food but also 

imparts a distinct avor and texture to the ingredients. Pickles are enjoyed 

as a condiment, side dish, or snack in many cuisines around the world.
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Paste

In culinary terms, “paste” can refer to a variety of thick, 

semi-liquid or semi-solid substances made by grinding, 

blending, or processing ingredients into a smooth or cohesive 

texture. Pastes can be used as   avoring agents, bases for              

sauces, condiments, spreads, or as integral components of 

many dishes.



Maheem
Sarbat)

Introducing Maheem fruit concentrate [Sarbat], a symphony of avors 

crafted from the nest ingredients. Savor the essence of summer with 

each refreshing sip. From our garden to your glass, indulge in pure bliss 

and revitalization. Experience tradition redened in every drop - a timeless 

classic that nourishes body and soul. Elevate your day with MAHEEM, 

where avor meets freshness in perfect harmony.
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Canning is a method of food preservation that involves heating the food to a 

high temperature to kill bacteria, yeast, and molds, and then sealing it in an 

airtight container to prevent spoilage. Canned food products come in various 

forms, from vegetables and fruits to meats and prepared meals.
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Mouth Freshner is a popular Indian after-meal snack or digestive 

aid known for its aromatic and avorful qualities. Mouth Freshner is                                 

commonly consumed to freshen the breath and aid digestion.





+91 8140 75 1999 | info@maheemfood.com

Warehouse No. 1-2-3, Mahakaleshwar Society, 
Ruda Transport Nagar,near Saat Hanuman Temple, 
Rajkot-ahmedabd Highway, Rajkot, Gujarat, 360004
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