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Company Profile
Farmking Food Products Pvt. Ltd. is the maiden venture of KICH GROUP in the Food 
Industry. The group brings along wide ranging expertise in developing quality 
products of global standards. It is known for high ethics and customer satisfaction. 
We have set up fully automatic, state of the art production facility with global 
standards of hygiene and safety to produce and market food and allied products 
under the brand name FARMKING. In line with the group motto of providing utmost 
customer satisfaction we have set up a dedicated team for Effective customer 
assistance and satisfaction. 

Why – ‘FARMKING’?
We believe, spices are the cash crops that helps to ease the economic status of 
custodians of nature – ‘Farmers’, who truly understand the absolute relationship 
between the Mankind and Nature. Hence, to celebrate the revered ties we have 
coined the name “FARMKING” for our organization and range of products to follow.
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1. To ensure zero exploitation and wastage of common 
natural resources in process of being a commercial 
enterprise. We believe in preserving the Nature. USE ONLY 
WHAT IS NEEDED. 

2. To establish a value addition based chain to benefit our 
internal and external customers and people associated 
with us. 

“Festive Culinary Delight in every bite” is our motto – An 
assurance to our customers that would always stand and 
the test of times. We shall strive for presenting range of 
food products to enhance the quality of life of our 
consumers.

Our Mission

Our Vision

At Farmking, we believe that men come before the material 
and our team of trained professionals enables us to achieve 
shared objectives in an effective and efficient way. We 
provide regular training to our employees so that they 
ensure the highest standards of Hygiene and Quality. 
Valuable experience and guidance of our promoters help us 
in managing our business as they focus on quality, product 
development and creating and sustaining customers.

Farmking Team
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Our In House laboratory is equipped with Latest Microbiological Facilities for testing of 
related Pathogens that occur naturally in Agricultural produce like spices and pulses. 
We have rigorous SOPs for testing of Incoming material, Online process testing and 
Finished goods testing as per Global standards. The Physical and Chemical testing is 
part of our QUALITY MANUAL.

Modern Chemical and

To source good quality of agricultural produce directly from the place of origin is key to 
providing good product. We have wide network that enables us to procure directly from 
the farm lands.

Sourcing of 



Research
and Development Facility

> In House Cold Room

We have dedicated team of 
professional Food Technologists 
and technicians along with 
requisite hardware to pursue our 
quest for continuous 
development. We have expertise 
to develop new recipes, blends 
and processes, IT serves as 
NERVE CENTRE for development 
of Future Ready Products for our 
Esteemed consumers.

In House Cold Room adds to our 
strength of providing quality 
products. It helps in Housing Raw 
Material at controlled 
temperature under proper 
conditions to prevent it from any 
contamination. The scientific 
housekeeping procedures 
involves FIFO and regular quality 
checks on stored materials. 
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Certificates
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ISO
Farmking has received recognition from ISO (International Organization for Standardization) for 
maintaining all the requirements for standardization and quality assurance in terms of its 
management system, manufacturing process, service, or documentation procedure.

Apeda
Farmking has acquired support from the Agricultural & Processed Food Products Export 
Development Authority (APEDA)which is responsible for the export promotion of agricultural 
products. Through this Farmking will get the financial assistance, information and guidelines for 
its exports.
US-FDA
To ensure the safety and quality of the food products, Farmking has received the approval from 
US-FDA (Food and Drug Administration). Through this Farmking assures the protectionof public 
health through the control and supervision of food safety.

BRCGS
Farmking managed to achieve the recognition from the leading brand and consumer 
protection organisationBRCGS (Brand Reputation Compliance Global Standards). BRCGS is an 
organization that has recognized over 29,000 certificated suppliers over 130 countries. This 
certification is issued through a global network of accredited certification bodies.
Spices Board
In order to make the exports smoothly Farmking has acquired certification from Spices Board of 
India that comes under the Government Ministry of Commerce and Industry. Through this we 
can make the worldwide promotion of Indian spices as the Board is an international link 
between the Indian exporters and the importers abroad. 
Sedex
Farmking has managed to receive the Sedex Certification (Supplier Ethical Data Exchange) to 
ensure the moral and mindful practices of their worldwide supply chains. It is a non-profit 
organization that helps to maintain ethical information of the organisation in a simple and 
effective manner.

Applied for Certificates



We have the best laid out Cryogenic plant in India. This is GLOBAL NEXT Generation 
grinding technology under super cooled environment. This ensures that nutrients and 
the essential oils in the spices are retained. Thus the goodness, aroma and texture of 
the products are perfectly maintained.

INDIA’S BEST
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Benefits of
Cryogenic Grinding Technology

Preserves Aroma, Flavor and Color
When spices are powdered using 'Cryogenic Grinding Process', it holds 
the volatile, etheric and oleoresins oils. These are the main compounds 
offering flavor, aroma and color to any spice mix.

Even Consistency
Through this special grinding process, spices are ground evenly so 
there are no lumps or residues left.

Small is enough
When the spices are powdered using Cryogenic Technology, they hold 
their inherent natural taste. So whenever these spice mixes are used 
while cooking food, one actually needs to add its small quantity to 
enhance the taste.

Roasting
Thermal Fluid fired Roasting and blending system – Certain spices emit best aroma and 
flavor only when they are grinded after requisite roasting/heating.. Chamber capacity – 
1200 litre.
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Benefits of
Sterilisation Technology

Free From Pathogens and Microbes
The process results in destroying most viruses, bacteria, and fungi 
including bacterial spores. It also eliminates  known microbiological 
organisms that can cause critical health conditions in humans.

The higher expectancy of spices
Adoption of authentic and effective sterilization process is very crucial 
to store spices for longer duration. It enhances the shelf life of the 
product. 

This is a Global Hygiene process, We use the process of sterilization by 
exposing the product to low temperature process in a Specialized Chamber 
under specific scientific conditions to eliminate Pathogens, microbes and 
their spores, that may have been present in the Finished product.

Sterilisation
Process
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Famrking is a technology driven enterprise that operates some of the best machines in 
the industry. Farmking strives to be Quality centric organization with customer focus, It 
makes us integrate the human needs to their solutions through technological 
advancement. 

Sortex
State of the Art Color Sorter (with HD Color Sensor) with Infrared Imaging System & Dust 
Sucking System) - Exclusive Sorting for Target Sorting, Fitted with 12 Ultra high resolution 
Cameras of 5400 CCD, 240 mega pixels Confocal lens Provides Gentle Removal and 
Shape Sorting, Removes all foreign material like Plastics, Stones, Glass etc.) Has 
Accuracy Rate of 99.99%. 

- Fully Automated, Cleaning, Grading and SORTEX units for various Whole Spices, Pulses  
 and Oil Seeds. Four Stage cleaning Machine – with Dust Collector, Classifier, De Stoner,  
 Gravity separator. 

Capacity – 100 Tons per day. 

Technology &
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Vacuum
For the first time in India we shall be packing lentils in Vacuum packs that will enhance 
the shelf life. 

- PLC based fully automatic high speed Vacuum Packing line for Brick / Cube shape   
 Vacuum Pack for longer Shelf Life and Ease of Storage. Capacity 600 packs per hour.  
 Pack sizes 250g to 5 kg.
- State of the Art high speed Multiware packing machine for Whole spices and pulses  
 with 10 heads capable of packing 3000 pouches per hour.  
- The packing line is equipped with high sensors metal detectors capable of detecting  
 and removing ferrous and non ferrous particles of even 0.8 mm.

Thus providing material of highest grades of hygiene and purity

Bag in Box
Fully autpmatic PLC based bag in box packaging machine. Capacity – 2400 packs per 
hour.
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Have a look
at our range of
Spices with
Natural
Flavours &
Original
Taste



Turmeric
Powder

Coriander-Cumin
Powder

[Available in Market friendly packing standards]

Chilli
Powder
» Extra Hot Chilli Powder
» Kashmiri Chilli Powder
» Coriander Powder
» Cumin Powder

» Black Pepper Powder
» White Pepper Powder

» Dry Ginger Powder
» Dry Mango Powder

» Black Salt
» Rock Salt (Sindhalu)

Basic Spices
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[Available in Market friendly packing standards]

Rajwadi
Garam
Masala

Chatkila
Chaat
Masala

Pani
Puri
Masala

Shahi
Biryani / Pulav
Masala

Pav
Bhaji
Masala

» Kitchen King Masala
» Punjabi Chhole Masala
» Dal-Kathol Masala
» Sambhar Masala

» Kesar Milk Masala
» Tea Masala
» Buttermilk Masala
» Jal Jeera
» Hing

» Exotic Curry Masala (Egg)
» Omelet Masala
» Nawabi Chicken Masala
» Shahi Meat Masala
» Fish Curry Masala

Blended Spices
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» Fennel
» Black Cumin
» Musterd

» Dill Seed
» Coriander
» Kasuri Methi

Ajwain FenugreekCumin

Whole Spices

[Available in Market friendly packing standards]15



Green Moong (मंूग ) Kala Chana (काला चना)

Whole Pulses

[Available in Market friendly packing standards]

First time in India “Sterilized and Vacuum Packed Lentils” that provides,
longer shelf life, Hygiene and Ease of storage. 

» chawli Whole (लोिबया)
» Kabuli Chana (काबुली चना)
» Rajma (राजमा)

» Green Peas (हरे मटर)
» White Peas (सफ़ेद मटर)
» Matki (मुठ)
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Split Pulses & Oil Seeds

[Available in Market friendly packing standards]

Moong Dal
without Skin
(पीली मंूग दाल)

Toor Dal
(तुअर दाल)

Peanut
(मंूगफली)

» Chana Dal (चना दाल)
» Urad Dal (उड़द दाल)
» Masoor Dal (मसूर दाल) 
» Seasame Seeds (ितल)
» Soyabeen (सोयाबीन)

Available in

Vacuum

Pack

FIRST TIME IN INDIA
Complete range of vacuum
packed lentils using Modern

Packaging Technology.
It provides longer shelf life,

ease of storage and novelty.
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Kich Architectural Products Pvt. Ltd. is Rajkot based India's 
leading manufacturer in the Premium segment of Architectural 
Hardware, Glass Fittings, Furniture Fittings, Bathroom 
Accessories, Digital safes & locks and Knock Down Railing 
systems. With a vision to deliver superior quality and long lasting 
durability in architectural products category, Kich was 
established as an 100% export oriented unit in the year 1992.    

Besides being well-rooted in India, Kich has a vast sales and 
service network in Europe, Middle East, Asia and Africa.

Kich operates from state of the art manufacturing facility 
spread over 2,30,000 sq. ft. area in city of Rajkot in Gujarat. The 
integrated facility of product design studio, R&D division, tool 
room and product testing facility ensures consistent product 
performance. 

The nerve center of the group is multi facility corporate house 
spread across 30,000 sq ft. The complex is awarded with LEED 
India New Construction (NC) Gold Rating by Indian Green 
Building Council (IGBC). The list of awards conferred upon Kich 
are the recognition to its consistent quality of product, sales & 
service.

Kich is the first and only Indian company to be awarded 
“National Award for Best Quality in premium architectural 
products category”. His Excellency, The Former President of India, 
Dr. A. P. J. Abdul Kalam honored Kich with this prestigious award. 
Some Awards Milestone Reached so far are -

Asia’s Most
Promising

Brand

India
Design Mark

Bodycote WARRINGTON
FIRE

AL-FUTTAIM
EXOVA

IGBC
Member

Indian
Power Brand

Corrosion
Resistance

Star Brand ISO 9001:2015
Certification

GAI (Guild Of
Architectural
Ironmongers)

Affiliate

A New
Venture of

Group
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