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Spices 

Dehydrated Veggies

Mashed Potato

Pastes

Seasonings

Batter & Coating

Breadcrumbs 

Starches 

De-Oiled Cakes

Salt

Lecithin (Soy)
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Dehydrated
Potatoes
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food drying is a method in which the food is 

being dried. Drying inhibits the growth of 

bacteria and yeast mold through the removal 

of water.
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Mashed Potato

Our dehydrated potato flakes are made from high-

quality potatoes and processed using state-of-the-art 

equipment. They offer a convenient and cost-effective 

solution for food manufacturers looking to incorporate 

potatoes into their products. Our potato flakes are 

versatile and can be used in a variety of food 

applications, such as instant mashed potatoes, potato-

based soups, and snacks. 

Our potato flakes are versatile and can be used in a 

variety of food applications, such as instant mashed 

potatoes, potato-based soups, and snacks. They are 

easy to reconstitute and offer a great way to add flavour 

and texture to your products without compromising on 

quality.
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Fryums



We have an exquisite range of blended seasoned batters used 

in various products like potato wedges, coating, fish, chicken 

etc. We have our own blending team that ensures that we 

deliver a standardized quality final product. The coating 

process for battered and breaded foods can include the 

sequential application of a combination of coatings to the 

food surface. Coating systems vary depending on the food 

substrate and quality desired. The layers applied can include 

an initial pre-dust, batter and/ or breading, or a one-step glaze  

applied directly to the food. Each coating stage acts as an 

interface between the quality and substrate and subsequent 

layer, and can result in improved coating adhesion and pick-

up, increased crispness, enhanced color and flavor quality and 

reduced moisture or fat loss during cooking or storage.
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Breadcrumbs

As a trusted supplier to food manufacturers 

worldwide, ABS Food Ingredients offers high-quality 

breadcrumb ingredients that elevate the taste and 

texture of your food products. Our superior quality 

breadcrumbs are customizable to suit your unique 

needs, providing reliable performance in your food 

manufacturing processes. 

Choose ABS Food Ingredients for premium 

breadcrumbs that deliver exceptional results.



Starches

The exponential surge in the snack food industry and 

the emergence of a health-conscious consumer 

demographic pose formidable difficulties for 

manufacturers.

At ABS Foods, we've risen to this challenge by 

devis ing a novel  solut ion.  Our pioneer ing 

modification of tapioca starches elevates the 

sensory appeal of your snack with improvements to 

its texture, aesthetics, and crunchiness, thus 

ensuring its allure and endurance in the eyes of 

snack food consumers.
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De-Oiled 
Cakes

ABS procures high-quality de-oiled cakes extracted 

from Soya, Mustard, Groundnuts, etc and processes 

them through cleaning, grading, and sorting at our 

facility. Our process results in a superior product that 

is further utilized by buyers to extract protein for use 

in various applications, such as baby food. 

Trust ABS for providing premium de-oiled cakes that 

meet and exceed industry standards.
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Salt
Uncompromised Quality: Pristine Pure 

Salt-Free from Foreign Matters
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Lecithin (soy)

At ABS Food Ingredients, we are proud to offer two 

types of soy lecithin - powdered and liquid - both of 

which are natural emulsifiers derived from soybean 

oil. 

Our soy lecithin is an essential ingredient in a wide 

range of food products, such as baked goods, 

chocolate, and margarine, as it improves texture, 

shelf life, and stability. 

Our powdered soy lecithin is perfect for dry blends 

and mixes, while our liquid soy lecithin is ideal for use 

in liquid products or where uniform mixing is 

required. Both types are produced to meet the 

highest industry standards to ensure consistent 

quality.
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Our Accreditations

At ABS Food Ingredients, we understand the importance of accreditations in 

ensuring the quality and safety of our products. Our commitment to food 

safety, quality control, sustainability, and industry affiliations demonstrates our 

dedication to delivering exceptional ingredients to food manufacturers.

Choose ABS Food Ingredients with confidence for your food products.
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B-801 Wall Street, Near Gujarat College, 
Ellis Bridge, Ahmedabad-380006 Gujarat-India

 

Office at 

Poland
abs.eu@absfoodsltd.com  

Thailand
abs.bkk@absfoodsltd.com

India
absfood@absfoodsltd.com

 +91 89808 01594 |      +91 89808 01607


