GREEN REED INTERNATIONAL
Your Trusted Partner in Exports

Dried Onion

Our dried onion is a premium quality product made
from fresh, carefully selected onions using advanced
dehydration technology. This process locks in the
natural flavor, aroma, and nutrients of onions while

ensuring long shelf life without the perishability of fresh
onions. Ideal for food manufacturers, spice suppliers,
restaurants, and distributors worldwide, our dried
onions provide consistent quality and authentictastein
everybatch.

Specifications

PRODUCT Dehydrated Onion/ Dried Onion
HS CODE 7122000
VAGUSI RN ele Ko Vs 30 White, Pink, Red, Yellow; Indian Origian Origion
FORMS/ TYPES Flakes, Chopped, Minced, Granules, Powder
COLOUR 1005 Natural, free from added colour (White to Off White or beige)
TASTE/ AROMA gflpl:gyto Pungent, typical Indian Savor, tantalizing sweet, aromatic and
PACKAGING 10, 15, 25 Kg, 50 Ibs or Customized; PP Bags, paper/ Poly bags, box
SHELF LIFE Upto 2 Years when stored in cool, dry conditions(5-20 degree C)

QUALITY Premium and Commercial Grade
Used in Spice blends, snacks, Instant foods, soups, stews,

USES seasoning, ready to eat meals, rich in minerals, vitamins and dietary
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Why Choose Us?

( = )Reliable Supply: We source raw onions from trusted farms,
ensuring year-round availability to meet bulk export demands without
seasonal disruptions.

( = )Advanced Processing: Our state-of-the-art dehydration and
packaging facilities ensure hygienic, contamination-free products with
strict quality controls.

( = )Customized Packaging: Options include bulk vacuum-sealed bags,
poly-lined cartons, and private-label packaging tailored to your
specifications.

( * )Global Export Experience: We have a proven track record of
exporting to major markets including the USA, Europe, Southeast Asia,
and the Middle East, with expertise in smooth logistics and timely
delivery.

( ® )Sustainable Practices: Our methods emphasize minimal
environmental impact with energy-efficient drying technologies.

KeyBenelits

( = ) Long Shelf Life: Our dried onions can be stored for up to
24 months without losing flavor or quality, perfect for global
shipping and inventory management.

( = ) Consistent Flavor and Aroma: The gentle dehydration
process preserves the onion's characteristic pungency and
taste to enhance your recipes.

( = ) Cost-Efficient: Compared to fresh onions, using dried
onions reduces waste and lowers overall ingredient costs.

( = )Versatile Applications: Widely used in soups, sauces,
seasonings, ready meals, snacks, and foodservice operations.

( = )Certified Quality: Our dried onion products comply with
international food safety standards, including ISO 22000,
HACCP, and FSSAI certifications.
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