RK FOOD'S is a newly established
company, founded in 2023,
specializing in the production of fruit &
Vegetables powders and chips leafy
veggies powder. The company’s
mission is to provide healthy, natural,
and high-quality fruit-based products
that cater to the growing demand for
nutritious snacks
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RK FOOD'S is a newly established company, founded in 2023, specializing in
the production of fruit & vegetables powders, chips and leafy veggies powder.
The company’s mission is to provide healthy, natural, and high-quality fruit-
based products that cater to the growing demand for nutritious snacks. RK
FOOD'S focuses on using advanced drying and processing techniques to
preserve the natural flavors, nutrients, and freshness of fruits while
transforming them into convenient forms like powders and chips, flakes.

fruit & vegetables powders, chips and leafy veggies powder produced by RK
FOOD'S are made from a wide variety of fruits, offering versatility for use in
smoothies, baking, and other culinary applications. Their fruit chips, on the
other hand, provide a crispy, delicious snack option that maintains the
goodness of whole fruits, without artificial additives or preservatives.

The company is dedicated to sustainability, sourcing fruit & vegetables
powders, chips and leafy veggies powder from trusted local farmers and
promoting eco-friendly production practices. Since its establishment, RK
FOOD'S has positioned itself as an innovative player in the healthy food
industry, committed to delivering products that are not only tasty but also
contribute to a balanced and nutritious lifestyle. With its foundation in 2023, RK
FOOD'S aims to expand its product range and distribution network in the years
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OUR PRODUCTS

Pineapple Chips Export Market Pineapple chips are gaining popularity in
global markets as a healthy and delicious snack option. Made from fresh,
dehydrated pineapples, these chips retain their natural sweetness flavor, and
nutritional value, making them a popular choice among healt -conscious
consumers. The growing demand for dried fruit snacks, coupled with
increasing awareness about the health benefits of pineapple, has fueled
export opportunities. Key markets include North America, Europe, and Asia,
where the demand for plant-based, gluten-free snacks is on the rise.

With their long shelf life, pineapple chips are ideal for large-s’fale distribution.”
Exporters can leverage their exotic appeal, tropical origin, and sustainable -
production methods to tap into niche markets. Offering organic, preservative- 5
free options further boosts market competitiveness. As the global market for
healthy snacks expands, pineapple chips are well-positioned to be a leading
export product.
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OUR PRODUCTS

Strawberry chips are emerging as a top choice in the global healthy snack
industry. These crispy, freeze-dried or dehydrated strawberries maintain the
fruit's sweet, tangy flavor and are packed with nutrients like antmmdants and
vitamin C. Health-conscious consumers, particularly in regions like North
America, Europe, and Asia, are driving the demand for naturaI], gluten-free
shacks, creating significant export opportunities for strawberry chips.

Their vibrant color, appealing taste, and long shelf life make them ideal for
various retail and wholesale markets. Exporters can capitalizci on the growing
interest in plant-based, preservative-free snacks by offering strawberry chips
that meet the preferences of wellness-focused consumers. Markets that focus .
on organic or non-GMO products are es_pTacially promising for this unique
shack. As the global demand for healthy and convenient snacks rises,
strawberry chips have the potential to be a key product in the export
landscape.
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OUR PRODUCTS

Apple chips are increasingly popular in the global export market, offering a
healthy, crunchy alternative to traditional snacks. Made from dehydrated or
baked apple slices, they retain the fruit's natural sweetness and essential
nutrients, making them a favorite among health-conscious consumers. Key
export regions like North America, Europe, and Asia are seeing rising demand
for gluten-free, plant-based snacks, creating a lucrative opportunity for apple
chips.

Their long shelf life, combined with the growing global trend toward healthier
snacking, makes apple chips an ideal product for large-scale 1istribution.
Exporters can target markets that prioritize organic, non-GMO, or
preservative-free products to meet consumer preferences. Apple chips are
particularly appealing to fitness enthus'i?sts, families, and people seeking low-
calorie, fiber-rich snacks. As the demand for nutritious, convenient snacks
continues to grow, apple chips are well-positioned to become a staple in
international shack exports.

Apple Chips
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OUR PRODUCTS

Orange chips are gaining traction in the global snack market as a healthy and
flavorful alternative to traditional snacks. Made from dried orange slices, they
offer a unique combination of sweet and tangy flavors while preserving
essential nutrients like vitamin C and fiber. With the growing demand for
plant-based, low-calorie snacks, orange chips are becoming phpular in regions
such as North America, Europe, and parts of Asia.

Their long shelf life, coupled with their natural appeal, makes orange chips
ideal for both retail and wholesale markets. Exporters can target health-
conscious consumers seeking gluten-free, preservative-free snack options.
Additionally, the rising interest in exotic fruit snacks opens up new
opportunities for this product. Offering.erganic or sustainably sourced orange
chips can further enhance their appeal in competitive markets. As consumer
preferences shift towards healthier snacking, orange chips are positioned to

be a sought-after export product worldwide.
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OUR PRODUCTS

Ginger powder is in high demand globally due to its versatile use in culinary,
medicinal, and wellnhess industries. As a key ingredient in various cuisines, it
adds flavor and health benefits to foods, teas, and herbal remedies. Markets
in North America, Europe, and Asia are increasingly seeking high-quality
ginger powder for its anti-inflammatory, digestive, and immurle-boosting
properties. This creates a robust export opportunity for producers, especially
from regions known for premium ginger, such as India, China, and Nigeria.

The rise in demand for natural and organic products has boosted the ginger
powder market, with consumers gravitating toward health-conscious choices.
Exporters can tap into sectors like food processing, cosmetics, and natural
health supplements, where ginger pow_e;ll-er is used extensively. By offering
organic, sustainably sourced ginger powder, exporters can cater to niche
markets and strengthen their position in the growing global market for
functional foods and natural remedies.

Ginger Powder
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OUR PRODUCTS

Beetroot powder is gaining strong traction in the global export market due to
its versatility and health benefits. Rich in essential nutrients like nitrates,
antioxidants, and vitamins, it is widely used in the food, beverage, and health
supplement industries. With increasing consumer demand for natural, plant-
based ingredients, beetroot powder is finding its way into sm&othies, juices,
and nutritional supplements across North America, Europe, and Asia.

The growing trend towards superfoods and clean-label products makes
beetroot powder an attractive option for health-conscious consumers. Its
vibrant color and earthy flavor also appeal to culinary markets as a natural
food dye. Exporters can tap into opportunities in regions where functional
foods and organic products are trending: By offering high-quality, organic,

and non-GMO beetroot powder, exporters can gain a competitive edge in this -
expanding market. The rising demand for natural, nutrient-rich food products
positions beetroot powder as a valuable export commodity.

Beetroot Powder

www.rkfoods.org»



https://rkfoods.org/Orange_Chips.php

OUR PRODUCTS

Banana powder is becoming an essential product in the global food and
wellness industry, offering numerous export opportunities. Made from
dehydrated bananas, it retains all the nutritional benefits, including high
potassium, fiber, and vitamins, making it an attractive ingredient for health-
conscious consumers. Popular in food processing, cosmetics, and
pharmaceuticals, banana powder is versatile, used in smoothies, baked goods,
baby food, and skincare products.

The demand for natural, plant-based ingredients is growing in key markets like
North America, Europe, and Asia. Exporters can tap into these markets by
promoting banana powder's health benefits, long shelf life, and clean label
appeal. It also aligns with the increasing preference for gluten-free and 4
organic products, making it a viable option for niche markets. As the global
focus on functional foods and sustainable sourcing expands, banana powder

is poised to become a valuable product in the export market.

Banana Powder
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OUR PRODUCTS

Coriander powder is a staple spice that plays a crucial role in global cuisine,
particularly in Asian, Middle Eastern, and Latin American dishes. With its
unique flavor profile and numerous health benefits, the demand for coriander
powder in the export market is steadily increasing. As consumers become
more health-conscious, the popularity of coriander powder—lmown forits
anti-inflammatory and antioxidant properties—continues to rise.

Key markets for coriander powder exports include the United States, Europe,
and the Middle East, where it is widely used in both home cooking and food
manufacturing. The growing trend toward natural and organic ingredients
further enhances market opportunities for exporters. Additionally, as the .
culinary industry expands, the demand for high-quality spices remains robus=l;.,__II

Coriander Powder
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OUR PRODUCTS

Capsicum powder, derived from ground chili peppers, is gaining traction in
the global spice market due to its vibrant flavor, color, and health benefits.
Rich in vitamins A and C, as well as capsaicin, which is known for its anti-
inflammatory properties, this versatile spice is increasingly sought after by
health-conscious consumers and culinary enthusiasts alike.

Key export markets for capsicum powder include North America, Europe, and
Asia, where its use in both traditional and contemporary cuisines is
expanding. The rising trend of natural and organic food products is boosting
demand for high-quality, pure capsicum powder, prompting exporters to
focus on sustainable sourcing and production methods.

Moreover, capsicum powder's applicati_o_r_ns in various sectors, including food .
processing, cosmetics, and pharmaceuticals, further enhance its market
potential. With a growing emphasis on flavorful, healthful ingredients, the
capsicum powder export market is poised for significant growth, presenting
lucrative opportunities for producers worldwide.

Capsicum Powder
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OUR PRODUCTS

Carrot powder is gaining traction in the global food and beverage market,
recognized for its versatility and health benefits. Made from dehydrated
carrots, this vibrant orange powder retains essential nutrients like vitamins A
and K, fiber, and antioxidants. The growing trend towards natural, plant-based
ingredients has fueled demand, particularly in North Americal Europe, and
Asia.

Export opportunities for carrot powder are expanding as food manufacturers
seek to enhance the nutritional profile of their products. It is used in a variety
of applications, including smoothies, baked goods, sauces, and dietary
supplements. Additionally, the clean-label movement is pushing consumers
towards products with minimal processing, making carrot powder an )
appealing choice '

Carrot Powder
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OUR PRODUCTS

Cabbage powder is gaining traction in the global market as a versatile and
nutritious ingredient. Derived from dehydrated cabbage, it retains the
vegetable's essential nutrients, including vitamins K and C, fiber, and
antioxidants. This powder is increasingly popular among healih-conscious
consumers and food manufacturers looking for natural flavor enhancers and
nutritional supplements.

The demand for plant-based ingredients in various food products, including
soups, sauces, snacks, and dietary supplements, is driving the export

potential of cabbage powder. Key markets include North America, Europe,

and Asia, where there is a rising trend toward clean-label products free from =
artificial additives. - \
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OUR PRODUCTS

Cauliflower powder is gaining traction in the global food market as a versatile
and nutritious ingredient. With the rise in health consciousness and the
popularity of low-carb diets, cauliflower powder offers a gluten-free, low-
calorie alternative to traditional flours. Its mild flavor and fine texture make it
suitable for a variety of applications, including baking, cookinF, and as a
thickening agent in soups and sauces.

Key export markets for cauliflower powder include North America, Europe,

and Asia, where there is an increasing demand for plant-based and health-
focused products. The growing trend of clean eating and the rise of gluten-

free diets further enhance its appeal. Exporters can leverage the health
benefits of cauliflower powder, such as its high fiber content and rich vitamin -
profile, to attract health-conscious consumers. Additionally, offering organi
and non-GMO options can strengthen market competitiveness. As the market
for alternative flours expands, cauliflower powder is well-positioned for
growth in international trade.

Cauliflower Powder
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OUR PRODUCTS

Chiku chips, made from the delicious and nutrient-rich sapodilla fruit, are
gaining traction in the global snack market. Known for their natural sweetness
and unique flavor, chiku chips offer a healthy alternative to conventional
shacks. As consumer preferences shift towards plant-based and nutritious
snack options, the demand for chiku chips is increasing, parti[lularly in regions
such as North America, Europe, and parts of Asia.

These chips are typically produced through dehydration or frying, preserving
the fruit's essential nutrients, making them an appealing choice for health-
conscious consumers. Their long shelf life and versatility make chiku chips
suitable for various markets, including health food stores, online retailers, and
specialty shops. Exporters can leverage the exotic appeal of chiku chips, +
promoting them as a unique, healthy snack that caters to growing trends in
wellness and natural foods. As the global snack market evolves, chiku chips

are poised to capture a significant share of the export landscape.

Chiku Chips
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OUR PRODUCTS

Curry leaf powder is gaining traction in the global spice market due to its
unique flavor and numerous health benefits. Derived from the leaves of the
Murraya koenigii plant, this powder is rich in antioxidants, vitamins, and
essential nutrients, making it a sought-after ingredient in both traditional and
modern cuisine. The growing consumer awareness regarding llatural and
organic products has significantly boosted demand for curry leaf powder,
particularly in markets such as North America, Europe, and Asia.

Exporters can leverage the rising interest in authentic ethnic flavors and
health-conscious food choices to promote curry leaf powder. It is increasingly
used in various culinary applications, including soups, stews, and marinades,

as well as in health supplements. Additionally, the trend towards clean-label =
products provides a competitive edge for exporters offering organic and -
sustainably sourced curry leaf powder. As the market for specialty spices &
continues to expand, curry leaf powder stands out as a promising export
product.

Curry Leaf Powder
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OUR PRODUCTS

Potato powder, made from dehydrated and finely ground potatoes, is
increasingly gaining traction in the global export market. Renowned for its
versatility, it is widely used in various food products, including snacks, soups,
sauces, and baked goods. The growing trend towards conveniFnce foods and
the demand for gluten-free alternatives are propelling the market for potato
powder.

Potato powder, made from dehydrated and finely ground potatoes, is
increasingly gaining traction in the global export market. Renowned for its
versatility, it is widely used in various food products, including snacks, soups,
sauces, and baked goods. The growing trend towards convenience foods and =~
the demand for gluten-free alternatives are propelling the market for potato--,__II
powder.

Potato Powder
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OUR PRODUCTS

Methi powder, derived from dried fenugreek leaves, is gaining traction in the
global spice market due to its numerous health benefits and culinary
versatility. Rich in vitamins, minerals, and antioxidants, methi powder is
recognized for its potential to aid digestion, regulate blood sugar levels, and
enhance overall health. As health-conscious consumers increPsingly seek
natural and functional foods, the demand for methi powder is on therrise,
particularly in North America, Europe, and Asia.

Exporters can benefit from the growing trend toward organic and plant-based
ingredients by offering high-quality, sustainably sourced methi powder. Its
applications in traditional cooking, dietary supplements, and herbal products
make it a versatile addition to various markets. Additionally, the increasing =
popularity of Indian cuisine and interestin ethnic flavors can further boost
exports. As the global market for healthy spices expands, methi powder is
well-positioned to capture significant attention from consumers and
businesses alike.

Methi Powder
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OUR PRODUCTS

Mint leaves powder is gaining traction in the global market, driven by its
versatile applications in culinary, medicinal, and cosmetic industries. Known
for its refreshing flavor and numerous health benefits, this powdered form of
mint is increasingly sought after by health-conscious consumers and food
manufacturers. Key markets include North America, Europe, 4nd Asia, where
the demand for natural flavoring agents and herbal products is on the rise.

The powder's long shelf life and ease of use make it a preferred choice for
food processors, beverage manufacturers, and personal care products.
Exporters can tap into this growing demand by offering organic, pesticide-free
mint leaves powder, catering to the increasing preference for clean-label
products. Moreover, with the rising tre_n.-ld' of herbal remedies and natural
health supplements, mint leaves powder is well-positioned to capture a
significant share of the export market. As consumer awareness about health
and wellnhess grows, the potential for mint leaves powder remains robust.

Mint Lives Powder
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OUR PRODUCTS

Spinach powder is gaining traction in the global market as a versatile and
nutritious ingredient. Made from dehydrated spinach, this powder retains the
essential vitamins, minerals, and antioxidants found in fresh spinach, making
it a popular choice among health-conscious consumers. The rising demand for
natural and plant-based ingredients in food, beverages, and o‘ietary
supplements is driving the growth of the spinach powder export market.

Key markets include North America, Europe, and Asia, where there is an
increasing focus on health and wellness. Spinach powder is widely used in
smoothies, health foods, and baked goods, appealing to both'consumers and
manufacturers looking to enhance nutritional profiles. Additionally, its long
shelf life and ease of use make it an attractive option for exporters. By
promoting organic and high-quality spinach powder, exporters can tap into
niche markets that prioritize health and sustainability, positioning spinach
powder as a leading product in the global export arena.
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OUR PRODUCTS

Tomato powder is becoming an increasingly popular product in the global
food market, valued for its convenience and versatility. Made from
dehydrated tomatoes, it retains the rich flavor and nutritional benefits of
fresh tomatoes, including vitamins A and C, and essential minerals. The
growing trend towards natural and organic ingredients in fooc’ products has
fueled the demand for tomato powder, making it a sought-after ingredient for
various applications, including sauces, soups, seasonings, and snacks.

Key export markets for tomato powder include North America, Europe, and
Asia, where there is arising interest in quick-cooking, shelf-stable products.

As consumers seek healthier alternatives, tomato powder serves as an ideal
option for both manufacturers and home.cooks. Exporters can enhance their *
competitiveness by offering organic and non-GMO certified tomato powder.
With the increasing focus on sustainable and plant-based diets, the tomato
powder export market is poised for significant growth in the coming years.

Tomato Powder
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OUR PRODUCTS

Potato starch is a fine, powdery substance extracted from potatoes, widely
used in cooking and food production. Known for its neutral flavor, it's
commonly employed as a thickening agent in sauces, soups, and stews. In
baking, it helps create a lighter, fluffier texture, making it a popular ingredient
in gluten-free recipes.

Potato starch also has a high binding ability, making it ideal for improving the
texture and structure of foods like noodles, sausages, and baked goods. It's
often preferred over cornstarch in recipes that require a more translucent
finish, as it doesn't add color or affect the taste of the dish. )

Beyond food, potato starch is also used.in industrial applications, such as .
paper production, textiles, and adhesives. Its versatility, natural origin, and
ease of use make it a staple in kitchens and manufacturing alike.

Potato Starch
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OUR PRODUCTS

Onion flakes are dehydrated, finely chopped pieces of onion that offer the
flavor and aroma of fresh onions without the hassle of peeling, chopping, or
crying. These flakes are widely used in various cuisines, adding a mild yet
savory taste to soups, stews, sauces, and marinades. Because of their long
shelf life and ease of use, onion flakes are a great pantry staple for home
cooks and professional chefs alike.

To use onion flakes, simply rehydrate them in water, or add them directly to
dishes that contain enough moisture. They save time in the kitchen, making
them ideal for quick recipes or when fresh onions are unavailable.

Additionally, they preserve the nutritional benefits of onions, including ;
vitamins C and B6, while enhancing flavor. Whether you’re cooking a casserole
or sprinkling them over salads, onion flakes are a versatile and convenient
ingredient.

Onion Flakes
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OUR PRODUCTS

Ginger flakes, made from dried and thinly sliced ginger root, are a potent and
convenient way to enjoy the numerous health benefits of ginger. Known for
their strong, zesty flavor, these flakes can easily be incorporated into various
dishes, offering a subtle spice while enhancing both taste and nutrition.

Rich in antioxidants and anti-inflammatory properties, ginger flakes support
digestion, boost immunity, and help reduce nausea. They're perfect for
brewing into teas, adding to soups, curries, or even baked goods for a unique
twist. Unlike fresh ginger, flakes have a longer shelf life, making them a handy
pantry staple. i

Beyond their culinary use, ginger flakes are also favored in natural remedies
and herbal teas for soothing sore throats'and easing stomach discomfort.
Whether you're looking to enhance your meals or improve your overall
wellness, ginger flakes are a versatile ingredient that combines flavor and
health in one.

Ginger Flakes
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OUR PRODUCTS

Garlic powder is a versatile and widely used spice that offers the rich, savory
flavor of fresh garlic in a more convenient form. Made from dehydrated garlic
cloves that are ground into a fine powder, it is commonly used in various
cuisines, including Italian, Mexican, and Asian dishes. Garlic powder is perfect
for enhancing the flavor of soups, sauces, marinades, and drylru bs for meats.
It has a long shelf life and is easy to store, making it an essential pantry item
for both home cooks and professional chefs.

In terms of export potential, garlic powder is highly sought after due to its
flavor-enhancing properties and health benefits, such as boosting immunity
and supporting heart health. Major markets include North America, Europe,
and parts of Asia, where the demand fo-_:natural spices and seasonings
continues to grow. Exporters can capitalize on this trend by ensuring high-
quality production and meeting international food safety standards.

Garlic Powder
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OUR PRODUCTS

Tomato flakes are dehydrated pieces of ripe tomatoes, offering a
concentrated burst of flavor and nutrients. With their long shelf life and ease
of storage, they serve as a convenient alternative to fresh tomatoes. These
flakes are rich in vitamins A and C, potassium, and antioxidants like lycopene,
which help support a healthy immune system and fight oxidailive stress.

Tomato flakes can be easily rehydrated with water or added directly to dishes.
They’re perfect for soups, stews, sauces, and even as a seasoning on pizzas

and salads. Their intense flavor makes them a favorite in spicE blends and

rubs, adding a savory, slightly sweet taste to various recipes. Additionally,
tomato flakes are popular in camping and emergency food supplies due to .
their lightweight and ease of preparatie_n'.'

Whether you're looking for a pantry staple or a versatile cooking ingredient,
tomato flakes are a must-have for culinary enthusiasts.

Tomato Flakes
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OUR PRODUCTS

Mango powder, also known as amchur, is a popular ingredient in many
cuisines, especially in Indian cooking. Made from dried unripe mangoes, it
offers a tangy flavor that enhances various dishes, from curries to chutneys.
The global demand for mango powder has surged due to its unique taste and
versatility, making it a sought-after export product.

Countries like India are the leading producers and exporters of mango
powder, leveraging their abundant mango harvests. The export market for
mango powder is fueled by its use in the food industry, including snacks,
sauces, and seasonings. Moreover, its appeal extends to health-conscious
consumers, as it is rich in antioxidants and vitamins.

To tap into this growing market, exporters must ensure high-quality
processing and adherence to food safety standards. With increasing interest
in authentic flavors and natural ingredients, mango powder's export potential
continues to expand, contributing significantly to the agricultural economy.

Mango Powder
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OUR PRODUCTS

Moringa powder, derived from the leaves of the Moringa oleifera tree, is
gaining popularity globally due to its impressive nutritional profile. Rich in
vitamins, minerals, and antioxidants, it is often marketed as a superfood,
appealing to health-conscious consumers. The increasing demand for natural
health supplements and plant-based nutrition has fueled the export of
moringa powder, particularly from countries like India, which is one of the
largest producers.

[
Exporting moringa powder involves meeting stringent quality and safety
standards, ensuring that the product retains its nutritional benefits during
processing. The powder is used in various applications, including smoothies,
dietary supplements, and food products, making it versatile for different
markets.
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Moringa Leaf Powder
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Contact Us

‘ Company owner
Y Aditya Kansara

Phone Number

+91-8484851856

Our Website

www.rkfoods.org

Email Address

rkfoodsindia.13@gmail.com

Address

1st Floor, Plot No.C-9/2, Nice MIDC,
Satpur, Nashik, Nashik, Maharashtra,
422007
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