A F o Wy DD
lngredients

~ (O short supply chain with direct sourcing -
(©) India focussed
(©) Active in the EU, UK, USA and Israel market since 2008

www.anmolgf.com
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TIMELINE OF GROWTH

2006

Foundation of Anmol UK

Our Director, Ashish Patel, developed an interest in the
business in 2006. His passion for Indian spices, help start
the journey with small-scale trading.
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TIMELINE OF GROWTH

2008

) -
Anmol’s Enters India Market 1] | .
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In 2009, Anmol proudly unveiled its Ahmedabad center,

marking a strategic expansion. Situated in vibrant Gujarat,
it symbolized Anmol's commitment to excellence,
fostering stronger connections and amplifying the brand'’s
regional presence.
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TIMELINE OF GROWTH

2010

Gujarat’s First Automated Onion
Dehydration Plant

As the onion business was on peak with the
quality performance globally, Anmol
establish the Ist ever automated dehydration
plant in Gujrat India.

-_—




TIMELINE OF GROWTH

Israel Netherland

Anmol's International Expansion

With the help own quality control and good
performance Anmol successfully gained many
customers from the EU, Israel and USA.

Poland
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TIMELINE OF GROWTH

2016

Unveiling a new phase with Spice Blending

Unit Expansion

As Anmol continued to push the limits in the spice
industry, we expanded our product range by trading
spices. The company successfully established its own
spice blending unit, further enhancing our capabilities.
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Our own processing
and manufacturing units for
dehydarated products

AQF dehydration division: Mahuva Gujrat india
(Dehydration of onion and garlic with
Automated systems using new technology of
dehydration of the food ingredients in best
quality possible




Our own processing and
manufacturing units for
Spices and blends

AQF spices and blends division: Ahmedabad
Gujrat India (Spices and blends
manufacturing unit




AQF UK Ltd

AQF UK
years.
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Anmol's Core Values

Responsible

D
_/ Reliable partner for customers,
suppliers, and the community.
\ Integrity
\ Open and sincere communication.

& %5 Teamwork

i /;' Collaborate within customers and
B with partners.

Sustainable

To work closely with disadvantaged
and farming communities in the
sourcing regions

Ambitious

Consistently growing at 24+% YoY
for last b years. We've set our selves
target of 5 timing our business in
next 7 years



Ensuring Excellence
at Every Step

High-level of quality control through
sampling

Professional lab analysis on sensory, SR
chemical, and micro properties | NG Ho

*9

Necessary treatments of products to
bring the bacterial load down

Following HACCP and GFSI
standards




Ensuring Excellence
at Every Step

Diverse R&D and NPD capebilites with the help
of experienced food tecnologist

Short development times with
accurate result

With Trained sensory professionals
team

Large portfolio of over 200+ herbs,
spices and ingredients
100+ blends




Sourcing and Sustainability

e Pan India direct market procurment with high
volume and quality accuracy

@ Supporting young person’s developmen
through sports

® Partnerships with local rural school and
coaching classes to student’s education




Business Assurance

e Integral part of business development
strategy

® Proactive approach to meeting customer
demands and complying with legislation

® Short supply chain with direct
source from sister organisation

e High-quality products and services




Laboratory Analysis

e Internal and external accredited
laboratory

Analysis of raw materials, production process,

® andfinal product control

Stedm Treatment

e Prima Pura® steam treatment
decontaminates herbs & spices at
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e Safeguards color and appearance

® Supports long shelf life




Certificates and Safety
Procedures '

® IFS Higher Level Food Certification

: _lng;
® Fully automatic track and trace Ny
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® Allergen free site National Programme for

Organic Production
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Oour Customer

KrauterMix

since 1919

GALLOWAY
&MACLEOD

BAITWLPRKS

Radford Way Ltd

Engineered
Ingredients
Since 1921

KUNDIG
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Pet Food Partners
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INDIA UK
= i~

B Ashish Patel e Dharmesh Mistry

& ashish.patel@anmolgf.com a dharmesh@anmolgf.com

+44 2081336769 +44 7814 010 995

www.anmolqgf.com
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