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iAbout Ust

Welcome to Sasyora Foods™
A Brand of Neokwicklife Biotech™ Pvt. Ltd.

Neokwicklife Biotech™ Pvt. Ltd. is a versatile enterprise supplying healthcare and high-quality
dehydrated food products. Founded by two young entrepreneurs in Pune, the company is driven
by commitment to quality, reliability, innovation and customer service.

The company aims to build long-term relationships by delivering consistent quality with
transparent business practices.
—

Sasyora Foods™ — From Indian Farms to the World

Sasyora Foods™ is the dedicated food brand, focused on qualiity dehydrated agricultural products.
The name is inspired by the Sanskrit word “Sasya” (%), meaning agricultural produce.

With emphasis on quality sourcing, hygienic processing and consistent standards, Sasyora Foods™
showcases Indian agriculture to global markets.

Our commitment:
/4 Quality from the farm, integrity in every product.

W/ Our Product Categories
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Dehydrated Spice Herbal Fruit Seeds & Plant-based
Vegetables Powders Powders Powders Spices Ingredients

& Our Global Reach —— Quality Certifications

AR P i
ISO I1SO
9001:2015 14001:2015

ds

ISO 9001 : 2015 I1SC 14001 : 2015 ISO 4501 : 2018

Business Details

We proudly serve clients across India, the Middle East,
Europe, and Southeast Asia, building lasting relationships

\ 45001:2018 J/
through quality products and reliable service. ; ;

Director . Deepak Satpal Anand

GST . 27AAKCN1224C1ZV

Established : 15/04/2025

Phone : +919881668800

Email . Neokwicklife.biotech@gmail.com

Employees : 10
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Sasyora Moringa Leaf Powder is produced from carefully
selected moringa |leaves that are cleaned, gently dried
and finely milled. The product is designed for food,
beverage and ingredient applications where convenient
incorporation of moringa leaf is required.

¢ Applications

Smoothies Functional Foods Herbal Beverages
Seasoning Blends Nutritional Products Bakery Products

Instant Mixes Food Ingredient Formulations

Enquire Now = ﬂ ’

Product Specifications

Product Moringa Leaf Powder

Botanical Name Moringa oleifera

Raw Material Moringa leaves

Ingredient 100% Moringa Leaf

Form Fine powder

Colour Natural green to dark green

Aroma Characteristic leafy/herbal aroma

Flavour Characteristic moringa flavour

Particle Size Standard 60-100 mesh; customizable

Additives None, unless declared

Moisture Controlled as per product specification / COA
Purity Food-grade

Packaging Moisture and light-protective food-grade packaging
Shelf Life Typically 12-24 months, subject to validated conditions
Storage Cool, dry and protected from light and moisture
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Turmerlc
5 Powder 4

Curcuma longa

Sasyora Turmeric Powder is produced from selected
turmeric rhizomes that undergo cleaning, drying
and controlled grinding to obtain a consistent,
aromatic powder. It is suitable for culinary, seasoning

| and food manufacturing applications.
{s} Applications
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Curry Blends Spice Mixes Seasonings Sauces
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e Ready-to-Cook Snack Food Food-Service
Foods Formulations Processing Applications

Turmeric Powder

Curcuma longa

Mature turmeric rhizomes
100% Turmeric

Fine powder

Bright yellow to deep yellow
Characteristic turmeric aroma
Characteristic earthy, mildly bitter flavour
Standard 60-100 mesh; customizable

None

Controlled as per product specification / COA

Food-grade

Food-grade moisture-barrier packaging

Typically 12-24 months, subject to validated conditions

Cool, dry and moisture-free environment
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Sasyora Moringa Leaf Powder is produced from carefully
selected moringa |leaves that are cleaned, gently dried
and finely milled. The product is designed for food,
beverage and ingredient applications where convenient
incorporation of moringa leaf is required.

¢ Applications

Smoothies Functional Foods Herbal Beverages
Seasoning Blends Nutritional Products Bakery Products

Instant Mixes Food Ingredient Formulations

Enquire Now = ﬂ ’

Product Specifications

Product Moringa Leaf Powder

Botanical Name Moringa oleifera

Raw Material Moringa leaves

Ingredient 100% Moringa Leaf

Form Fine powder

Colour Natural green to dark green

Aroma Characteristic leafy/herbal aroma

Flavour Characteristic moringa flavour

Particle Size Standard 60-100 mesh; customizable

Additives None, unless declared

Moisture Controlled as per product specification / COA
Purity Food-grade

Packaging Moisture and light-protective food-grade packaging
Shelf Life Typically 12-24 months, subject to validated conditions
Storage Cool, dry and protected from light and moisture
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v -4 Zingiber officinale

Sasyora Ginger Powder is prepared from carefully
selected ginger rhizomes that are cleaned, dehydrated
and finely milled. It provides the characteristic warm,
aromatic and slightly pungent profile of ginger in a
convenient powdered ingredient.

7 {3} Applications \
= < &

Tea & Beverage Bakery Spice Sauces
Blends Products Mixes
o ¢ b v
— ' \ v, Formulations Manufacturing
ALY 4
[2) Product Specifications @ . N _ |
Product Ginger Powder }%\
Botanical Name Zingiber officinale
Raw Material Mature ginger rhizomes
Ingredient 100% Ginger
Form Fine powder
Colour Cream to light beige
Aroma Characteristic ginger aroma
Flavour Warm, aromatic and naturally pungent
Particle Size Standard 60-100 mesh; customizable
Additives None
Moisture Controlled as per product specification / COA
Purity Food-grade
Packaging Food-grade moisture-barrier packaging
Shelf Life Typically 12-24 months

Storage Cool, dry and moisture-free place
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> = Beta vulgaris

Sasyora Beetroot Powder is produced from selected

It retains the natural colour and characteristic earthy
profile of beetroot and is suitable for food and beverage

&
__,#:-' !
; ' formulations.

% {3 Applications
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Beverage Mixes Smoothies Bakery Products Natural Food
iy I e Colouring
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Seasoning Blends Instant Mixes Functional Food
Formulations

-----
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Product Beetroot Powder

Botanical Name Beta vulgaris

Raw Material Mature beetroot

Ingredient 100% Beetroot

Form Fine powder

Colour Natural deep red to reddish-purple
Aroma Characteristic beetroot aroma

Flavour Mildly sweet, earthy

Particle Size Standard 60-100 mesh; customizable
Additives None

Moisture Controlled as per product specification / COA
Purity Food-grade

Packaging Light- and moisture-protective packaging
Shelf Life Typically 12-24 months

Storage Cool, dry and protected from light and humidity

beetroot through controlled dehydration and fine milling.

&
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Spinacia oleracea

Sasyora Spinach Powder is produced from carefully
selected spinach leaves through controlled cleaning,
drying and milling. It provides the natural green character
and distinctive leafy profile of spinach in a convenient

D powdered ingredient.
¥ {3} Applications &
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Product Spinach Powder

Botanical Name Spinacia oleracea

Raw Material Fresh spinach leaves

Ingredient 100% Spinach

Form Fine powder

Colour Natural green to dark green

Aroma Characteristic spinach aroma

Flavour Mild, leafy and characteristic

Particle Size Standard 60-100 mesh; customizable

Additives None

Moisture Controlled as per product specification / COA

Purity Food-grade

Packaging Moisture- and light-protective packaging
r Shelf Life Typically 12-24 months

Storage Cool, dry place away from direct sunlight
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Curry Leaf
» Powder =«

Murraya koenigii ——

Sasyora Curry Leaf Powder is produced from carefully
selected curry leaves that are cleaned, dried and finely
milled under controlled conditions. It provides the
characteristic aromatic profile of curry leaves in a

convenient powdered form. ‘

Applications
459 a
v ¥V © B

South Asian Spice Blends Chutney Mixes Seasonings
Cuisine

o v 0

Instant Foods Snacks Sauces Food Ingredient
Formulations
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Murraya koenigii

Curry leaves

100% Curry Leaf

Fine powder

Green to dark green

Strong, characteristic curry leaf aroma
Distinctive aromatic, slightly bitter

Standard 60-100 mesh; customizable

None

Controlled as per product specification / COA
Food-grade

Food-grade moisture and aroma-barrier packaging
Typically 12-24 months

Cool, dry and protected from moisture and light
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Botanical Name

Plant Part
Ingredient
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Colour
Aroma
Flavour
Particle Size
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Shelf Life
Storage

Pod Powder

Moringa oleifera (Pod)

Sasyora Drumstick Pod Powder is made from carefully
selected mature drumstick pods (Moringa oleifera) that are
cleaned, dehydrated and finely milled. It captures the
distinctive flavour and natural character of drumstick pods
in a convenient powdered ingredient.

{3} Applications \
w» ‘ w a

Curry Instant Food ‘ Savoury

Soups
P Formulations Mixes Preparations
2 7
Spice Blends ! Food-Service Plant-Based

Applications Food Formulations

Drumstick Pod Powder
Moringa oleifera
Mature drumstick pods

100% Drumstick Pod

Fine powder

Light green to greenish-brown

Characteristic drumstick aroma

Distinctive, mildly bitter/vegetal

Standard 60-100 mesh; customizable

None

Controlled as per product specification / COA

Food-grade

Food-grade moisture-barrier packaging )
Typically 12-24 months \) J

Cool, dry and moisture-free environment
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Amla T
Powder ”

Phyllanthus emblica

Sasyora Amla Powder is produced from selected
Indian gooseberries through controlled drying and
milling. It offers the characteristic tart and fruity
profile of amla in a convenient powdered format
for food and ingredient applications.

a Applications

w ¥V g

E
Beverage Functional Food Herbal Food Smoothies
Mixes Formulations Blends
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Confectionery Food Ingredient
Preparations Blends

Product Amla Powder

Botanical Name Phyllanthus emblica

Common Name Indian Gooseberry

Raw Material Mature amla fruit

Ingredient 100% Amla

Form Fine powder

Colour Light green to greenish-brown

Aroma Characteristic fruity/herbal

Flavour Tart, acidic and characteristic

Particle Size Standard 60-100 mesh; customizable
Additives None

Moisture Controlled as per product specification / COA
Purity Food-grade

Packaging Food-grade moisture and light-protective packaging

Shelf Life Typically 12-24 months

Storage Cool, dry place protected from moisture and heat
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Solanum lycopersicum

Sasyora Tomato Powder is produced from carefully
selected ripe tomatoes through controlled dehydration
and fine milling. It provides the characteristic colour,
aroma and savoury tomato profile in a convenient

: 4 powdered ingredient suitable for food manufacturing
= and culinary applications.

Q Applications
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Ketchup Seasoning Snack
SaCES Formulations Blends Coatings
o £ Zs

Instant Ready-to-Cook Bakery & Savoury Food-Service
Noodles Products Applications Formulations

-. Product Specfiéat_ioﬁs

Product Tomato Powder

Botanical Name Solanum lycopersicum

Raw Material Ripe tomatoes

Ingredient 100% Tomato

Form Fine powder

Colour Natural red to deep red

Aroma Characteristic tomato aroma

Flavour Naturally sweet, acidic and savoury
Particle Size Standard 60-100 mesh; customizable
Additives None, unless specifically declared
Moisture Controlled as per product specification / COA
Purity Food-grade

Packaging High-barrier moisture and oxygen-protective packaging
Shelf Life Typically 12-24 months

Storage Cool, dry and protected from moisture, heat and light
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¥ % Soya TVP Granules

2 ¢ G . 100% Defatted Soya Flour | Advanced Extrusion Technology
g trniine "N R —

an AT Soya TVP Granules are made from 100% defatted soya flour
using advanced extrusion technology, offering a high-quality
plant-based protein ingredient. Available in GN 103, GN 104,
GN 205 and GN 307 grades, the granules provide consistent
particle size, excellent water absorption and a natural
golden-yellow appearance. With minimum 52% crude protein,
low fat and controlled moisture, the product is suitable for
food applications, plant-based protein products and
animal-feed formulations.

{ 7 Applications

9 4 3¢ o
—
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Plant-Based Vegetarian Meat Soup & Sauce Snack Foods
Protein Products Alternatives Thickeners

- v & a

Ready-to-Cook Animal Feed Bakery & Savoury Food Service
Products Formulations Products Applications

Product Soya TVP Granules 4
Raw Material 100% Defatted Soya Flour =
Processing Advanced Extrusion Technology _
Available Grades GN 103, GN 104, GN 205, GN 307

Appearance Natural Golden-Yellow

Particle Size Consistent as per grade

Crude Protein (min.) 52%

Moisture Controlled

Fat Low *"‘
Water Absorption Excellent ,___;
Packaging 20 kg bags with inner poly liner (or as per customer requirements) _ -
Storage Store in a clean, dry environment v
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Our Soya Chunks 15-25 mm are made from 100% defatted soya
flour using extrusion technology. The product has a natural
golden-yellow colour, uniform shape, acceptable flavour and
moderate texture, with a minimum 52% crude protein and
controlled moisture. It offers excellent water absorption and is
suitable for a wide range of food applications.

{:} Applications

0 - (&

Vegetarian Meat Curry & Gravy snack Foods Ready-to-Cook

Alternatives Preparations Products
Plant-Based Food Service Biryani & Pulao Health Food

Protein Products Applications Products

Product Specifications

Product Soya Chunks 15-25 mm

Raw Material 100% Defatted Soya Flour .
Processing Extrusion Technology "’
Colour Natural Golden-Yellow "1
Shape Uniform Chunks

Texture Moderate

Flavour Acceptable Soya Flavour

Size 15-25 mm g
Crude Protein (min.) 52%

Moisture (max.) 8%

Crude Fibre (max.) 3.5%

Total Ash (max.) 7% ¢
Fat (max.) 1% ‘
Water Absorption Capacity (min.) 2.8x

Bulk Density 0.20-0.40 g/cc

Salmonella Absentin 254

Coliform Absent
Packaging As per customer requirements

Storage Store in a clean, dry environment
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CONTACT US

Let’s Build Something Good Together
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@ Deepak Satpal Anand

+91 9881668800

Neokwicklife.biotech@gmail.com

Ground Floor, Survey No.156,
House No.103, Shivganga Building,
Vasantdada Sugar Institute Road,
Gawali Vasti, Manjari, Pune,
Maharashtra 411028

¥

We welcome your enquiries and look forward
to connecting with you.
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