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Arya Enterprise was established in 2021, and a proud cons�tuent of the Parth Group, 
which operates through various specialized ver�cals: Arya Enterprise (Spices), 
CD Enterpr ise  (O i l  Seeds  & Castor ) ,  Dev Enterpr ise  (Gra in  Products )
and Shivalaya Developers (Real Estate)                                                                                          .

Promoters of the Arya Enterprise were working in the field of whole spices for the more
than 20 years as a trader of spices. Later in the year of 2023, Arya Enterprise launches a 
Brand “Shridev Spices” which, emphasize purity, freshness, and a commitment to quality 
to build sustainable trust. We are dedicated to bringing the authen�c essence of Indian 
fields directly to your kitchen through our premier brand, Shridev Spices.”                  .

Our Quality Commitment: At, Shridev Spices, we believe that the soul of every meal 
lies in its purity. our opera�ons are built on a founda�on of rigorous quality standards 
and a passion for unadulterated spices.

Quality You Can Trust: "Our direct farm-to-brand
model allows us to maintain complete traceability, 
ensuring that the purity of our spices is never 
compromised between the field and your kitchen".

Our Sourcing Story:

Located in the hub of the spice trade at Unjha, 
Arya Enterprise specializes in sourcing the finest
whole seeds, ensuring that every pack of 
Shridev Spices delivers maximum aroma and 
100 % Natural flavour. 

From the Heartland of Spices: "At Arya Enterprise, 
we bypass the tradi�onal middlemen to source 
our whole seeds directly from the dedicated 
farmers of Rajasthan, Kutch, and  North Gujarat—
regions world-renowned for producing India's 
finest whole spices”. 

Freshness Redefined: "By working hand-in-hand 
with local growers,  ensures that Shridev Spices

every seed is harvested at its peak and brought 
to you with its natural essen�al oils and aroma 
fully intact".



 

Total Transparency: "In an era where food safety is paramount, Shridev Spices offers 
you the peace of mind that comes with transparent, whole-form spices—unadulterated, 
uncompromised, and 100% natural.”

Purity First: No ar�ficial colours, preserva�ves, or addi�ves—just the raw, natural
 powerof whole seeds.

Hygienic Processing: U�lizing state-of-the-art cleaning and storing technology to
ensure export-quality standards for every customer.

Customer Centricity: Building long-term rela�onships through consistent quality
 and reliable service from day one.

Key Stat: "By cu�ng out the middlemen, we help 
increase local farmer incomes by providing direct 
market access".

The Social Impact & Farmer Welfare 

Empowering Rural Communi�es: "We believe in growth that includes everyone. 
Bysourcing directly, we ensure that a fair and greater share of the value reaches 
the hardworking farmers, directly improving the social and economic livelihoods
of rural families in 2026". 

Suppor�ng Sustainable Livelihoods: "Our partnerships provide farmers
with stable market access and fair pricing, empowering them
to reinvest in their land, their children’seduca�on, and 
the future of their communi�es".

A Commitment to Purity & People: "When you 
choose Shridev Spices, you aren't just buying 
premium spices; you are suppor�ng a sustainable
ecosystem that honours the tradi�onal knowledge
of Indian farmers and fosters their social well-being".

Health & Safety Focus

Chemical-Free Promise: "We avoid the risks of sophis�cated adultera�on found in 
mass-produced powders, providing you with a safer, healthier alterna�ve that is free 
from synthe�c colours and harmful contaminants.”

Core Brand Values



Our Premium Whole Spice Collec�on
Discover the difference of genuine quality with 
Shridev Spices staple products.

The Essence of Wellness in Every Seed." Using whole seeds from Shridev Spices  

Descrip�on & Health Benefits :

Usage : 
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Descrip�on & Health Benefits :

Usage : 

A naturally sweet, aroma�c seed. Excellent for soothing 
gas/bloa�ng, acts as a potent breath freshener, and aids 
weight management.

Chewed raw a�er meals, steeped in tea, 
or used in pickling and bakery.
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Usage : 

Soaked overnight in water, used in curries, 
or steeped as tea.

Chewed raw a�er meals, used in paratha dough, 
or boiled in water for health tonic.

Pungent and potent. Contains thymol for instant 
relief from acidity/gas, respiratory aid, and 
metabolism booster.

The Essence of Wellness in Every Seed." Using whole seeds from Shridev Spices  
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Tradi�onal Wisdom: We honour the ancient Indian wisdom of Ayurveda, 
understanding the unique health benefits each spice offers. 

Address: F-22, MRS High School building, Opp APMC Gate No 2, 

Sta�on Road, Unjha, 384170

Phone: 8780308088 

Mission: "To redefine culinary experiences by providing 100% natural, hand-selected 
whole spices that maintain their medicinal and nutri�onal integrity from farm to fork". 

Vision: "To become a household name synonymous with purity and to lead the spice
industry through transparent sourcing and innova�on in 2026 and beyond".

Mission & Vision Statements:

Our Commitment to Purity

At,Shridev Spices, we believe in the power of nature. Based in Unjha, Gujarat—
the world-famous hub for spices trade—we leverage our unparalleled loca�on
of the Asia, and 15 years of industry exper�se to deliver only the best.

: Contact Us :

Shridev Spices, Pure Spices, Pure Life.

Email : shridevspices@gmail.com
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