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Why are we best in spices?

Selecting the best quality raw material

At Fivepure, every spice blend undergoes a meticulous selection 

process, ensuring that only the nest ingredients make it into our 

recipe. We believe that quality begins with the careful curation of 

spices, and our dedication to selecting only the best is 

unwavering.

Ultra Fine Grinding

As we know, spice grinding is an art that requires 

a keen sense to preserve its original taste and avor. Five Pure 

takes great pride in transforming whole spices into exquisitely 

ground powders while maintaining their aroma and avor intact.

Superior Quality Assurance

With our ultra-modern food testing facility at Five Pure, 

we guarantee 'Purity with Assurance.' We consistently strive 

to maintain the same taste and avor in our ground 

spices, never compromising on quality.

Pure, Adulteration Free and No Artificial Color Added

At Five Pure, our spices are free from any extraneous additives. 

We ensure that our spices are natural, without the use of synthetic 

food colors to cut costs. When you choose our products, you opt 

for purity and nature's bounty.

Hygienically Packed

Discover the essence of hygiene and freshness in each package 

which is a testament to our commitment to quality, ensuring your 

culinary creations are infused with pure avor, from our kitchen to 

yours. You can trust that every time you open one of our packs, 

you're opening a world of authentic avors that have been handled 

with the highest standards of hygiene.

Timely Delivery

We understand that ground spices are a prime necessity 

that cannot be replaced. That's why timely delivery of materials is 

important for your production. We rmly believe in 

the importance of timing, which is why we strive to 

supply your requirements on time to ensure smooth production.

We aim to make Five Pure International a leading manufacturer and exporter of Indian spices worldwide. 

We will strive to provide our customers with the best quality and superior service. Our goal is to become 

a renowned exporter of Indian spices globally.

Zahir Kalyani (Managing Director)

Pentapure Foods is our sister concern company, established in 2012. It is a leading manufacturer of 

high-quality food products. We are specialize in producing Spray Dried Products, Dehydrated Products 

and Seasoning Masala, using the nest ingredients to provide our customers with superior taste and 

nutrition. Our commitment to quality, innovation, and customer satisfaction sets us apart in the food 

industry, making Pentapure Foods a reliable choice for all your food product needs.

For more details please visit our website: www.pentapurefoods.com

Corporate Office



Products

Red Chili Powder Turmeric PowderRed Chili Flakes (Pizza Cut)

Cumin Powder Coriander - Cumin PowderCoriander Powder

Black Pepper Powder Black Salt Powder Garam Masala

Paprika Powder



Business Profile

Five Pure International is a pioneering spice manufacturing company situated in Bhavnagar, Gujarat, India, which boasts modern 

facilities for transportation, communication, banking, storage, sterilization plants, inspection, verication, testing, and certication 

companies, etc. Our headquarter is situated in Ahmedabad, Gujarat, India. We are one of the largest spice processing companies 

that has all its processing facilities in-house. We supplies premium Indian spices across the globe to all segments of the market. Raw 

materials are procured from reliable and certied vendors in compliance with international quality standards. Our products are 

formulated and processed under the supervision of a skilled team of professionals using high-quality raw ingredients. These spices 

are cultivated under hygienic conditions and processed using advanced machinery. Our spices are widely appreciated globally for 

their high nutritional value, freshness, aroma, color, and hygiene. We procure spices directly from farms, process them hygienically, 

and prepare them for export according to our buyers' requirements. Moreover, we do not involve any agents between our buyers and 

us. Therefore, it enables us to offer prompt service to our buyers with competitive pricing options.

Grounded spices allow you to add an interesting combination of avors with a single measure, giving boring meals new life.

Vision: The vision is to establish a prominent position globally as a provider of top-quality, authentic, and inventive grounded spices. 

This entails consistently surpassing customer expectations by delivering superior products that elevate culinary experiences and 

promote healthier lifestyles. We aspire to be synonymous with excellence in the spice industry, earning trust from consumers and 

respect from competitors. By prioritizing innovation, ethical sourcing, and strategic collaborations, we aim to expand our reach 

worldwide and become the preferred choice for both spice enthusiasts and culinary professionals.

Mission: The mission is to passionately produce and deliver exceptional grounded spices that enhance customers' culinary 

experiences. We prioritize sourcing the nest ingredients, maintaining strict quality control, and employing innovative techniques to 

create spices with unmatched taste, aroma, and purity. We aim not only to provide products but also to educate and inspire 

consumers about the heritage and diverse uses of spices, encouraging exploration of new avors and cuisines. Our mission is to 

enrich lives by promoting health, happiness, and culinary creativity through the transformative power of spices worldwide.

Why to import Spices from Indian Market? Owing to its history of trading spices with the majority of nations, India has long enjoyed 

the title of the “Home of Spices”. Even today, India remains the most sought-after market for spices, given its predominantly agrarian 

economy, which positions the country as a global leader in exporting high-quality agro-based products. With more than 40 different 

types of spices, the Indian market has an eminent reputation for producing superior agricultural commodities that frequently undergo 

quality assurance tests. Most importantly, the low cost of labor and raw materials in India results in affordable prices for consumers. 

Overall, importing spices from the Indian market presents a compelling proposition, combining quality, variety, affordability, and 

reliability to meet the diverse needs of global consumers and businesses alike.

Manufacturing Unit: 

Plot No. 176/3/1, Beside Siddhivinayak Pipe Industries, 

Nesda, Sihor, Dist: Bhavnagar, Gujarat, India, PIN: 364240

Corporate Office: 

B-912, Signature 2, Sanand Cross Road, 

Sarkhej, Ahmedabad, Gujarat, India, PIN: 382210

global@fivepureinternational.com

+91 9724134592
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