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Our Vision
We want to become the most successful exporter and renowned exporter of fresh and 
dry fruits in India.

Our Mission
We strive to provide supreme quality products to our clients and to make them 
completely satisfied with our services.

Our Commitment
It has been now a well accepted fact that excessive use of chemicals is very hazardous 
to our life. And that’s the reason why consumers are now giving preference to organic 
farming. All the materials used for such crops i.e. manures; fertilizers, insecticides, 
pesticides and storage procedures are organic. Our company understands the 
importance of organic products and we are committed to give the quality products 
which are fully organic. So stay fit, stay healthy and enjoy delicious fruits and spices with 
us. As we want you to remain away from the toxins of the chemicals.

Trust us and never look back!
Are you looking for fresh and organic pomegranate and raisins? Well! Your search has 
landed on right page! We are a foremost provider of dry and fresh fruits and all our 
products are handpicked and grown in hygienic environment. These eatables are 
packed and stored in favorable environment for preserving their aroma, flavor and 
nutritional value.

Our Team
We have a smart team of experienced professionals who handles the export work with 
efficiency and do on time delivery. We bring on the table our hard work and provide you 
products at a competitive price. We always empower our team and make them aware 
about new technologies of storage and processing.

About Us
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WHO WE ARE..!
We are a prominent exporter of raisins and pomegranate. And when it comes to 
export we haven’t limited ourselves to just one variety of products. We have a good 
collection of different types of raisins and pomegranate.

In raisins we export brown, green, golden, yellow and black raisins. And our 
pomegranate varieties cover Ganesh, Bhagwa and Arkata.

We store pomegranate at a cool place and keep it at a temperature of 7°C in a 
humidity of 90-95% and this is the best way to increase their life. Talking about Raisins, 
all of them are kept in air tight packets with proper refrigeration which keep them 
suitable for more than a year.Quality is an uncompromising factor for us and that’s the 
reason we emphasize more on storage facility.

HOW WE WORK..!
Now-a-days demand of organic fruits has been increased because of the hazardous 
effects of pesticides and other chemicals. We give priority to organic products and all 
our pomegranates and raisins are organically prepared. For retaining the quality of 
products, we maintain their favorable temperature and keep them refrigerated even 
during transportation. We have a separate space for cold storage and processing.

QUALITY PRODUCT..!
The one thing which comes in everyone’s mind while buying any food product is the 
quality. As in today’s life adulteration and use of harmful chemicals has become a 
common thing. But when it comes to quality, our products are matchless.

Our company strictly follows the regulations of quality checks and this is what liked by 
our clients the most. Our stringent quality and continuous monitoring by specialized 
monitors ensures that the food items don’t lose their quality and freshness even during 
transportation.

Our quality can be judged from the organic products we export. We handpick the fruits 
and spices from authentic farms and keep an eye on their farming activities. We ensure 
that our fruits and spices are delivered within bound time for preserving their shelf life. 
And such facilities have made us an esteemed exporter of pomegranate and raisins.
customers is the mouthwatering taste and good nutrients.

Services



Raisins

Brown Raisins
HS CODE(08062010)
Brown raisins are made from Muscat grapes. These 
grapes are treated under mechanical process which 
results in removal of seeds after drying.

Green Raisins
HS CODE(08062010)
Green raisins are made by sun drying green 
seedless grapes and no additional sugar, oil or fat is 
added in this raisin. These raisins are fruity in taste 
and fibrous in texture.
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Black Raisins
HS CODE(08062010)
Black raisins are made through regular grapes which 
are mostly sold in supermarkets. While the black 
raisins are laid down in sunlight for one week.

Golden Raisins
HS CODE(08062010)
Golden raisins are made from seedless grapes. As 
compared to other raisins, golden one absorbs 
water easily and are little bit more sweet and small 
in size.

Yellow Raisins
HS CODE(08062010)
Yellow raisins are made through regular grapes which are 
mostly sold in supermarkets. While yellow raisins are 
coated with sulfur dioxide and are dipped in warm water 
for retaining their yellow color. And yellow raisins are 
dried in air for only 24 hours.



Pomegranate
Pomegranate
HS CODE(08109010)
Rajveer Exim is a horticulture firm which has earned 
name and fame in exporting fresh and juicy 
pomegranates.

Description
Rajveer Exim is a horticulture firm which has earned name and fame in exporting fresh 
and juicy pomegranates. We export all types of pomegranates which include Bhagwa, 
Arkata and Ganesh. Bhagwa has thick, smooth outer skin while Ganesh has light color 
with yellowish pink outer skin. The Arakta variety in pomegranate comes in bigger size 
and they are sweet with soft seeds. Besides all these varieties the one thing which is 
common among all pomegranates is their high nutritious value.

Nutrition in Pomegranate

Pomegranate is called as ‘superfood’ which is packed with fiber, Vitamin B, Vitamin C, 
Vitamin K and Potassium. 100 gm of Pomegranate possess 83 calories which is more 
than an apple. It doesn’t contain any cholesterol or saturated fats. Regular 
consumption of Pomegranate can help in the treatment of prostate cancer, 
lymphoma and diabetes.

Storage procedure of pomegranate

The best way to give long life to pomegranate is to store it in cool place and avoid 
direct sunlight. If refrigerated properly, these fruits can last for more than two months. 
We give adequate temperature to pomegranate for retaining their freshness and 
quality. We keep it at 7°C with a relative humidity of 90-95% even during 
transportation in order to avoid chilling injury.
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