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About Us
Established in 2021 by passionate and
experienced people from spice industry with
having depth knowledge of Asafoetida &
Saffron they have not only established the
state-of-art manufacturing 2000 Sq.ft unit
but also innovated & customized the blends
for Spice, Pickle, Papad and many B2B
company.

The finest Quality

Premium quality Hing
powder with a perfect

blend of aroma and
taste. Ideal for

enhancing flavor in
dals, curries, snacks,

and traditional Indian
recipes.

Irani Saffron 
Premium Iranian
Saffron – Negin,
Super Negin & Mogra
grades, handpicked
for unmatched
aroma and rich color.
 



Welcome To
the Tadka Zone...

Laxmi International Foods Hing is a trusted
choice for food manufacturers and home
kitchens alike. Widely used in namkeen,
achar, papad, and a variety of spice blends,
our hing adds a rich, authentic aroma and
enhances the overall flavor profile of any
dish. Sourced with care and processed to
perfection, it brings consistency, purity, and
taste to every recipe.



Asafoetida Process
and Sourcing..

Asafoetida, commonly known as Hing, is
cultivated from the roots of the Ferula plant,
native to arid and mountainous regions like
Afghanistan, Iran, and parts of Central Asia. It
thrives in cold, dry climates at high altitudes
(2000–3000 meters) and prefers well-drained,
alkaline sandy or loamy soils. The plant is
propagated from seeds and takes 5–6 years to
mature. Once mature, the roots are tapped in
spring to extract a milky resin. This resin hardens
upon exposure to air and is later dried and
processed. 



Type of Raw Hing



Type of Process Hing



We Customize & Develop as per your signature
look, feel & taste maintain the quality. 

With finalized artwork we move into print
production. Our in-house printing can save
money & enable you to expand your product
offering at any time.

Through a combination of quality control,
flavour profiling, food safety and taste, our
private label products satisfy the most
demanding retailer and discerning consumers.

Private Labeling
Increase customer loyalty
with your own brand.

Delivery and Logistics
always on Time.

Greater Pricing control with
superior quality.

Benefits 

50% of brands agree that
our Hing (Asafoetida)
products consumption has
increased compared to their
national brand counter
parts.

Sales Growth

Private labeling offers our
customers exclusive and
effective branding of their
name to promote customer
loyalty while maximizing
image.

Brand Loyalty



Our In-House Brand
Rasya Hing

Inspired by the Vedas, Perfected for
Your Kitchen

From the sacred pages of Rig, Yajur,
Sama, and Atharva Veda, comes Rasya —
where Rasa means taste, essence, and
life-force.
Rooted in Ayurvedic wisdom, Rasya Hing is
more than a spice — it’s a sacred blend of
purity, aroma, and healing.

**Available in 25g, 50g, 100g



Saffron & Seaasoning 

Quality Saffron - 

Seasoning - 

We proudly source premium Saffron
from Iran, including top varieties like
Super Negin, Negin, and Mogra.
Renowned for vibrant color, rich aroma,
and unmatched quality—perfect for
elevating any dish.

Chilli Flakes – Sourced from Guntur, India, for
bold heat and vibrant flavor.

Oregano– Imported from Turkey, offering
authentic Mediterranean aroma and taste.

Pizza Masala – A perfect blend of Italian
herbs and spices for delicious, flavorful
pizzas.
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PR & AWARDS



PR & AWARDS







Let's Meet The Team

Mejabin MemonAbhishek Tripathy
Founder & MD Founder & MD



THANK
YOU!
And See You Next Time

1A,3A, Heera Industrial Esate, R.C Marg
laxmiinternationalfoods@gmail.com
www.laxmihingwale.com
9821585856 | 9326378248

Chembur East - 400074


