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Nectafresh Agro Foods is committed to
excellence, providing safe, sustainable, and

innovative sweetening and protein solutions
that meet global needs with customer 6"
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satisfaction at the core it Healthy

ABOUT US

We, Nectafresh Agro Foods, are situated in Jaspur, located in the Himalayan state of Uttarakhand ,
India. We started production in 2010 and are producing syrups and proteins by processing rice. Our
current product portfolio includes both conventional and organic Brown rice syrup, Clarified rice
syrup, High Maltose syrup, Liquid Glucose, Maltodextrin Powder, Rice Syrup Solids & Protein
Powders.

All our products are at par with international standards and are produced using the finest quality of
rice and other ingredients available in the region. Our strength lies in our research and
development, quality control and quality assurance departments that are constituted by highly
qualified and experienced professionals. Our team is working diligently for the continuous
improvement and sustainability. Sugar profile customization to fulfill buyer needs is the key at
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Application of LIQUID GLUCOSE

Liquid Glucose

Pure Performance,
Naturally Sweet

Nectafresh Liquid Glucose is a high-quality, food-grade
Confectionery syrup derived from carefully selected, Non-GMO Indian
white rice. Using precision-controlled liquefaction and
saccharification processes-employing alpha-amylase and
gluco-amylase enzymes-we ensure a product that delivers
both performance and purity. With a Dextrose Equivalent
(DE) of 38 To 44, our Liquid Glucose is engineered to meet
the rigorous demands of the food and pharmaceutical
industries. Its clean-label profile, consistent functionality,

: é Beverages

Jams & Jellies

Bakery & and formulation versatility make it an indispensable
Pastry Products ingredient across a wide spectrum of applications.
Ice Cream & Key Functional Properties:
Frozen Desserts * Enhances Fermentability
+ High Viscosity
Pharmaceuticals * Humectancy
& Syrups + Hygroscopicity

+ Sweetness
+ Anti Crystallizing
« Improves Brightness & Transparency

Sauces, Seasonings
& Dressings

Packaging Options:
« 300 KG HDPE Drums
+ 1400 KG IBC Tanks / Space Craft
« Customized Packing with
Pallet Options




Application of MALTODEXTRIN POWDER

Maltodextrin Powder
— A Versatile, Clean-Label
Creamers Ingredient for Functional &

Nutritional Formulations

Nectafresh Maltodextrin Powder is a spray-dried white
powder produced through the enzymatic hydrolysis of high-
quality, Non-GMO Indian rice. It contains a balanced blend of
carbohydrates that provide a steady energy release, making it
an ideal ingredient for nutritional and functional food
systems. Available in both Organic and Conventional forms,
our Rice Maltodextrin offering excellent solubility, stability,
and compatibility across a variety of applications. It also
serves as an efficient bulking agent and carrier for flavors,
seasonings, and sweeteners.

Ice Cream and
Frozen Desserts

Dairy and Infant
Food Products

Confectionery
and Sweets

Sauces, Key Functional Properties:
Seasonings, « Effective Carrier for Flavors and Additives
and Soups + Bulking and Binding Agent

Coffee Creamers * Improves _Text'-’f'_f
and Beverage » Supports in Gelling
Powders * Prevents Crystallization

» Thickening and Stabilizing Agent

» Excipients Pharmaceutical & Cosmetic Industry
Packaging Options:

« 25 KG Plastic Bags

« 25 KG Craft Paper Bags
» Customized Packaging with Pallet Options

Nutritional
Supplements &
Sports Nutrition
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Fruit & Vegetable
Powders

Yogurt and i Fdes
Fermented Products R

Enzyme S i Ao
Preparations

Pharma & Cosmetic
Excipients

Spices and u

Flavor Blends
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Available in Organic & Conventional Grades




Application of
Brown Rice Syrup

Bakery
Products

Confectionery
& Chocolate

Beverages &
Fruit Juices

Ice Creams &
Dairy-Based
Powders

Energy &
Cereal Bars

Pharmaceutical
Syrups &
Coatings

Pancake &

Waffle Toppings

Vegan Honey
Substitutes

Plant-Based
Desserts &
Sweet Sauces

BROWN RICE SYRUP

Natural, Plant-Based
Sweetener for Functional and
Nutritional Applications

Our Brown Rice Syrup is a vegan, gluten-free and allergens-
free natural sweetener that is extracted from Indian Non-GMO
rice. It has various functional properties. Brown Rice Syrup is
produced by converting starch available in rice through the
enzymatic hydrolysis processes, using liquefaction and
Saccharification process. Brown rice syrup is produced by
processing brown rice. This product is available in various
degrees of polymerization and dextrose equivalents ranging
from 2670, as requested by the customers.

Key Functional Properties:

* Imparts Clean, Natural Sweetness

* Enhances and Balances Flavor Profiles

+ Acts as a Natural Binding Agent

* Improves Texture, Body & Viscosity

* Improves Chewiness and Crispiness in Baked Goods
+ Controls Water Activity for Extended Freshness
* Helps in Sugar Fermentation

* Prevents Crystallization

* Functions as a Stabilizer and Thickening Agent
 Supports Freeze-Thaw Stability

* Shelf Life Extension

Packaging Options:

* 300 KG HDPE Drums

» 1400 KG IBC Tanks / Space Craft

= Customized Packaging with Pallet Options

Available in Organic & Conventional Grades




Application of
Rice Syrup Solid

2

—
-

%

=1 '
5

Sports & Nutritional
Beverages

Infant & Pediatric
Nutrition

Pharmaceutical
Formulations

Bakery &
Confectionery

Health Supplements
& Functional Foods

Frozen Desserts &
Ice Creams

Cereal, Granola &
MNutrition Bars

Fruit & Vegetable
Powders

Dairy & Dairy-
Alternative Products

RICE SYRUP SOLID

High-Performance Rice
Syrup Solids for Modern
Food Innovation

Rice syrup solids also inherit the similar attributes like
Rice Syrup. These are also vegan, gluten-free and
allergens-free sweeteners that are often used as a
bulking agent and bears numerous functional
properties. The Indian Non-GMO rice is used to produce
these products like rice syrups, these products are also
derived from rice using liquefaction and Saccharification
processes. The rice syrup is then spray-dried to solids.
The rice syrup solids can be produced in the range of
20-42 DE.

Key Functional Benefits

« Natural Bulking Agent

« Texture Enhancer & Mouthfeel Improver

« Moisture Management & Shelf Life Stability
» Freeze Point Depression

« Effective Binder & Crystal Growth Inhibitor

Packaging Options:

« 25 KG Plastic Bags / Craft Paper Bags
» Customized Packaging with Pallet Options

Available in Organic & Conventional Grades




Applications of
Rice Protein
(Food Grade 80%)

Protein &
Energy Bars

Meal Replacements &
Nutritional Powders

Bakery & Cereal
Products

Health & Fitness
Supplements

Dairy-Free & Soy-
Free Alternatives

Applications of
Rice Protein
(Feed Grade 50%
to 70%)

Pet Food & Companion
Anitmal Nutrition

Poultry & Aqua Feed

Cattle &
Ruminant Feed

Feed Additives &
Growth Supplements

RICE PROTEIN

Plant-Powered Purity
Clean Nutrition from

Himalayan Fields

We produce Rice Protein by processing high quality,
Non genetically modified Indian rice that is grown in our
native Himalayan state of Uttarakhand. It is produced
using enzymatic process, applying a gentle separation
process without the need for solvents or chemicals. Its
mild taste and ease of formulation make rice protein an
extraordinary ingredient for foods and supplements for
consumers of all ages. With a mild and pleasant taste, itis
suitable for dairy-free and soya-free diets. It is vegan-
friendly, allergens free and an excellent alternative to
other dairy and plant-based protein sources. This makes
our product an ideal ingredient for boosting protein
contentin a wide range of products.

Key Functional Properties:

» Excellent Plant-Based Protein Source

* Smooth Texture & Mild Taste

* Hypoallergenic & Easily Digestible

* Non-GMO, Vegan, and Gluten-Free

* Dairy-Free & Soy-Free Alternative

+ High Solubility and Formulation Flexibility

Packaging Options:
» 25 KG Plastic Bags / Craft Paper Bags
* 600 KG Jumbo Bags

Available in Organic & Conventional Grades




Application of
Clarified Rice Syrup
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Bakery
Products

Confectionery
& Chocolate

Beverages &
Juices

Ice Creams &
Dairy Systems

Energy &
Cereal Bars

Pharmaceutical
Syrups

Flavored Syrups
& Sweet Sauces

Desserts and
Frozen Treats

Packaging Options:
» 300 KG HDPE Drums

= 1400 KG Space Craft / IBC Tanks

» Customized Packaging with

Pallet Options

CLARIFIED RICE SYRUP

Versatile, Purified, Plant-
Based Sweetener Derived
from Non-GMO Rice

Our Clarified Rice Syrup is a vegan, gluten-free and
allergens-free natural sweetener that is extracted from Indian
Non-GMO rice. It has various functional properties. Clarified
Rice Syrup is produced by converting starch available in rice
through the enzymatic hydrolysis process, using liquefaction
and Saccharification processes. For making clarified rice
syrup, number of purification processes are added. Clarified
rice syrup is produced by processing white rice. Clarified rice
syrup available in various degrees of polymerization and
dextrose equivalents, ranging from 26-70, as requested by
the customers.

Key Elements & Functional Benefits:

* Impacts Sweetness

» Enhances and Balances Flavor Profiles
= Acts as a Natural Binding Agent

* Improves Texture and Viscosity

* Improves Chewiness and Crispiness

» Controls Water Activity

« Supports in Sugar Fermentation

* Prevents Crystallization

» Works as a Stabilizer & Thickening Agent
= Enhances Freeze-Thaw Stability

» Contributes to Extended Shelf Life

» Gluten-free

» Allergens-free

Available in Organic & Conventional Grades




Quality and Innovations

Nectafresh Agro Foods is committed to food safety, quality assurance and
quality control. We conduct all microbiological, chemical and physical analysis
required for raw material, in processes and final products. We have all the
instruments required for the deepest analysis of our products to ensure quality,
hygiene and food safety. Water used in our process is purified and passed
through a reverse osmosis plant before use.










Our Reach

NECTAFRESH AGRO FOODS

Village Rajpur, Near Nadehi Sugar Mill
Jaspur, Udham Singh Nagar, Uttarakhand - 244712, India

For more Info
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Mobile No. Email Address

+91 83938 33335 info@nectafresh.com
+91 92053 36219 marketing@nectafresh.com E 7
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