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A Legacy of Indlan Onions

India is one of the world's leading producers and
exporters of onions, recognized globally for its
strong flavour profile, excellent pungency, and
year-round cultivation. Indian cnions are highly
preferred by food manufacturers for dehydration
due to their consistent quality, processing
suitability, and rich taste characteristics.

At Andromage Global LLP, we connect
international buyers with premium dehydrated
onion products sourced through trusted
processing partners and export-focused
quality standards.
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DEHYDRATED DEHYDRATED DEHYDRATED DEHYDRATED DEHYDRATED
WHITE ONION WHITE ONION WHITE ONION RED ONION RED ONION
FLAKES POWDER GRANULES FLAKES POWDER

Premium flakes offering Fine powder with strong Uniform granules providing Distinctive flavour profile Rich onion flavour with
authentic onion flavour, flavour intensity and controlled texture and with strong onion excellent application
long shelf life, and excellent blending consistent flavour characteristics and versatility for food
excellent processing characteristics. distribution. natural colour retention. manufacturing.
parformance.
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SoupMixes | InstantFoods = Seasoning Sauces&  SnackFoods . Ready Meals
Blends Dressings : Pmcassing

EMAIL & SALES
www.andromageglobal.com | info@andromageglobal.com | sales@andromageglobal.com

CALL & WHATSAPP ‘ @ WEBSITE

(+91) 73777 33365
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WHITE ONION WHITE ONIUN 1WH[TE UNiON RED ONION RE DNION
FLAKES POWDER GRANULES FLAKES POWDER

White to White to ‘White to

Cream White @ Colour ot hite G Colowr | Wi
& Moisture  Max 6% & Moisture  Max 5% & Moisture  Max 5%
':‘:t Farm Flakes '.“- Mesh Size  Customized ::0 Granule Size  Customized
Typical Onion Strong Onion Fresh Onion
f Taste Flevour d’ Flavour a4 & Aroma oo
Shelf Life 18-24 Months Shelf Life 18-24 Months Shelf Life 18-24 Menths
COMMON QUALITY EXPORT GRADE . PACKAGING
v PARAMETERS SAFETY STANDARDS OPTIONS
Moisture Contral @ Total Plate Count as per @' 10/KG Cartons
@ Foreign Matter Free Export Standards @ 15 KG Cartons
isti H 20 KG Carto
@ Characteristic Onion Flavour © Controlled Yeast & Mold ] artons
@ Fresh Natural Aroma @ 25 KG Cartons
@ Hygienically Processed © E. Coli Absent @ HDPE Bags with
! Li
@ Machine Cleaned @ Salmonella Absent A
he © Food Grade Poly Bags
) Quuality Ing @ Food Grade Processing © Vacuum Packaging
@ Batch Traceability © FPrivate Label )
vate Padeag
@ Metal Detection Available =

2 PACKAGING PRESENTATION &=

DEHYDRATED
ONION POWDER

Food Grade H;siemc Custom B-.randing
Packaging Protected & Safe Available
CALL & WHATSAPP @ WEBSITE
(+91) 73777 33365 www.andromageglobal.com

Pinkish White
€2 Colour to Light Red
& Moisture  Max 6%

::- Form Flakes
d’ Taits Strong Onion

Flavour

SheffLife  18-24 Months
EXPORT
SUPPORT

@ Export Documentation
Assistance

Container Loading
Coordination
Shipment Management
Bulk Ovrder Fulfillment
Customized Packaging
Solutions

Third-Party Inspection
Support

Buyer-Specific Compliance
Assistance
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EMAIL & SALES
info@andromageglobal.com | sales@andromageglobal.com
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=2 WIDELY USED ACROSS FOOD INDUSTRIES

Light Pink
to Cream

€2 Colour

& Moisture  Max 5%

5. MeshSize  Customized

Rich Onion

O’ J Flavour

ShelfLife - 18-24 Months

WHY GLOBAL BUYERS
CHOOSE INDIAN
DEHYDRATED ONION

Consistent Flavour Profile
Extended Shelf Life
Efficient Sterage & Handling
Reliable Processing Quality
Food Industry Acceptance
Multiple Product Formats
Year-Round Availability
Export-Ready Supply Chain
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