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Au St]n INTERNATIONAL OFFICES:

Dubai - Agrimax Foodstuff Trading LLC
AUSTIN FOODS & Shed-1, Plot No. 613-389, Ras Al Khor, Industrial First,

Dubai. UAE.+971527960920 | Mail: ketan@agrimaxfood.com
BEVERAGES PVT. LTD. =9

ST Singapore - Emporia Enterprise Pte Ltd

30 Cecil St, #19-08 Prudential Tower,
Nadiyad Petlad road, Nr Bandhni Cross Rd, ‘ s .
Tal.: Petlad, Dist.:Anand, Vishnoli 388130, Slngasore0eSailnto@empeilzentcon

Guijarat, India.

www.austinfoods.net
Melbourne - Hilink International Pty Ltd

info@austinfoods.net | www.austinfoods.net 89 Gladstone Street, South Melbourne, Vic 3205

+919904806038 australia@austinfoods.net




OUR COMPANY IS A SENTIMENT
OF BEING PIONEER IN INDIA.

Austin Foods and Beverages is one of the largest canned food manufacturer and exporter in India. Austin is
equipped with hygienic storage and dispatch facilities on-site. Our experienced management team handles a
state-of-the-art manufacturing facility, concentrated on a specific task of providing products that are reliable,
better yet profitable.

4 DEDICATED PRODUCTION LINES : Sweet Corn, Pulses, Tomatoes and Pastes/Curries.
MANUFACTURING FACILITY: 12500+ sq mt
PROGRESSIVE EXPANSION SPACE: 25000 sq mt

Microbiological No added Hygienic
Sterilization Preservatives Processing Plant

WE VALUE QUALITY AT EVERY
STAGE OF FOOD INTERACTION

All the stages in process are subjected to strict Quality Control where both human and mechanized
handling efficiency are measured. Mandatory internal food tests are conducted by experienced food
technologist both in the in-house as well as NABL Accredited labs. The in- house lab has been developed as
per international food safety standards along with a system for periodic quality control report to ensure no
deviation in taste and quality. There are quality control processes for the brine and syrups which ensures
the right saline composition on consistent basis. Microscopic details, such as PH level, are supervised at
each progressive stage.

Ithas been our company motto ever since Austin’s establishment in 2014. This motto serves as a guiding
principle to everyone affiliated at Austin from ground staff to our management team. we aspire to provide
service, support and quality that our associates deserve, from farmers who cultivate our precious crops to
the customers who eagerly await the fine taste of our food products.

fsat FoA




7 Chick Peas

 Chick
rv 75 3% Peas ' {AD
$e d\‘ol‘ ——— W
Ve B e [ewniom]avo oo ossojaod]

N i

i
\"" -

Navy

Red Kidney
¥ " | Beans
| [wwniom [soo oo ssdame] [

e s

Dy Pigeon Pegs Dy Pigeon

Black Beans FBlack
Peas

Green Pecst FGFEEN
f\w Beans s
=

R TSN Peas
g 0030 ssofoos) »

4




mi= Whole Peeled 6 nPks Green Pigeon
i’/ ’ :ﬁ TomatOESﬂommece) ": Peas

8 \f —

Whole Mushrooms
Champignons

Net Wt.(gm)

STERILIZED

VEGETABLES 6

TO EAT

Sweet Coml  Sweet




0
Austin

‘ Pineapple
3 Tidbits

o] s

¢ Pineapple
Standard Slice

o] o]

Alphonso ' Kesar
Mango Pulp by Mango Pulp

STERILIZED e
FRUITS |

Mix Fruit
Cocktail



Curried Red ‘ veg Ciy - Tropical Mix
Kidney Beans 3 : " Veg Curry
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Boiled Onion Dice Saute
Paste Onion

Saute Onion E- »--: il Onion Tomato
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|
COOKING PASTES 1 READY
AND CURRIES {176 Ear

| Thai Green ,‘ | Thai Red M Fried

] GREEN CURRY PASTE Curry Paste | Reb Gurry PAsTE \7 Curry Paste 2 \\ onion
o= »

4 4 — i |




	01
	02
	03
	04
	05
	06
	07
	08
	09
	10

