are shared with the customer in utmost conﬁdence.

The all-time
favourites in these segments are
masala, tomato, cheese, chilli,
jalapeno, indo-chinese, and sour
cream and onion.

Symega continually
develops and perfects unique
ﬂavours in taste makers, in
addition to the popular tonalities
of masala, tomato, curry, chicken
and cheese.

Ingredients that make a difference
Symega has developed curry powders
and spice mixes that respect the local
traditions and accentuate tastes. Our
analytical strength in spice and their
derivatives unlocks the ﬂavour and
consistency of spice mixes. We make
curry powders that are appreciated in
West Africa, Middle East, and South and
South-East Asia. Symega also offers
these products for labelling.

Symega offers a range of speciﬁc
ingredients for the food industry such as
hydrolysed vegetable proteins, hydrolysed
groundnut protein, dairy and meat
alternatives, cheese powders, savoury
boosters, chicken extract powder,
compounded ﬂavours and top notes in
powder and liquid forms. They ﬁnd
application in culinary sauces, RTE / RTC
products, mayonnaise, ketchup and sauces,
as well as in other processed foods.

Symega has a full range of marinades, functional
blends and seasonings for the processed meat
industry for application in sausages, ham, salami,
meatballs, kebab, patties and hamburgers. We work
closely with ‘fried chicken’ outlets for custom-made
breadings, batters, spice blends and ﬂavours.

Symega, assurance of consistency and quality
transcend every activity involved in translating
ﬂavour and desire into real-world solutions and open
up possibilities unlimited.

Symega Food Ingredients is engaged in manufacturing
and marketing natural colours, ﬂavours and savoury
ingredients to food and beverage industries worldwide.
With a focus on innovation, in-depth understanding of
trends, technical expertise and a diligent team of food
technologists, we create food solutions that expand the
horizons of sensory experiences, redeﬁne tastes and
transform foods. With state-of-the-art manufacturing
facilities in Kerala, warehouses across India, innovation
centre in Bengaluru and reputed representatives for
overseas markets, Symega covers the world. Our team
of highly qualiﬁed professionals map consumer
preferences, decipher customer expectations, create
concepts and deliver surprises.
Today, we export to over 45 countries across 5
continents, serving over 40 application segments. With
an installed capacity of 16000 MTPA for powders and dry
mixes and 11000 MTPA for liquid ingredients across
divisions, Symega caters to a wide range of ingredient
requirements irrespective of the order volumes.
Whether you are an entrepreneur with a fresh idea or a
market leader exploring your next big move in the food
space, Symega is the right partner for you. It is our
endeavour to play a pioneering role in the evolving
culinary revolution, and offer our customers and their
consumers possibilities unlimited.

Symega’s proximity to major spice crop
growing areas in India is an advantage
in sourcing high quality raw materials at
harvesting time. This, coupled with
origin- based processing, maximises the
taste and quality of the products and
cuts short supply lead times. Retailers
and brand owners thus get high quality
spices and spice blends at a short
notice, and an unmatched opportunity
to improve their market share. To cater
to a burgeoning market, experimental
consumers and their eclectic tastes,
retailers can control their inventories
and tap into possibilities unlimited.
Packaging options: sachets and
pouches (8g and above), glass jars, PET
bottles, cans, unique paper packs and
bulk packs.
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