
No. 27, Vandalur-Kelambakkam Road, Chennai 600 048 Phone: 044-24450909/Fax: 044-45504055
E-mail: rajamaexport@rocketmail.com; rajamaexport@gmail.com Website: www.rajamaexport.com

VISION:

Procurement of Quality Spices and timely delivery of Pure Products to the customers with
consistency.

MOTTO:

Quality is our strength and customer satisfaction is our goal.

ABOUT RAJAMA

Rajama Export is a proprietary organization established in the year 1993, headed by
Mrs.D.Santhakummari, Proprietrix and by our CEO Mr.D.M.Kathir Anand, a very talented
young Management Graduate from USA, specialized in International Business.

A great professional team of talented and experienced personnel support them in handling
Spices right from procurement to shipment and to deliver quality and quantity on schedule
to our esteemed customers.

Being an ISO 22000 : 2005 the firm enforces strict hygiene standards, imparts well structured
training to their personnel by availing latest technology so as to offer safe hygienic products
to their customers the world over.

WHY RAJAMA

By sustained effort and adopting professionalism, we established our own manufacturing
facility to process spices in different forms in an eco friendly environment situated about 35
kms from Chennai City.  The factory is built up in 6 acres of land to take care of storing,
processing, loading activities.  Administrative activities are carried out in the adjoining block
housing our office and in-house laboratory.

A visit to the factory would literally come as a breath of fresh air without any worry about
dust or pollution.  Our factory is completely sheltered from the ill effects of hazardous and
infectious neighbouring industries.

mailto:rajamaexport@rocketmail.com
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Our core fields of expertise extends to:

1. Procurement
2. In-process control
3. Packaging
4. Disinfestation
5. Testing and Quality Assurance
6. Personnel and Factory Hygiene
7. Quality Policy
8. Market Reports
9. Prompt Delivery of Consignments

1. Procurement:

“Timely procurement is our strength while processing / milling is our specialization”.
To uphold this business philosophy and to comply with the stringent standards in the
foodstuff industry, we have dedicated a great deal of time and effort to sourcing spices from
the most diversified cultures / farms of India. We test produce for various parameters ad
obtain Quality Assurance Department’s clearance prior to purchase. We have procurement
offices in various parts of the country where spices are grown and marketed.  It is this
widespread coverage that gives us the leading edge.

2. In-process Control Activities:

We always adapt latest technologies for continuous improvement of work processes.

2.1Raw Material:

Incoming raw materials are first inspected by our Quality Assurance Officer and
clearance is given for further processing.  According to the nature of spices, the
materials are subjected to sundrying on an elevated structure.  This structure is
supported by latest technology comprising of pneumatic conveying / gravitational
drop.
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2.2. Cleaning System:

Specialized / Proven cleaning methodology is adopted to clean spices.  This process
takes care of eliminating completely the foreign matters such as stone, dust,  ferrous
and non ferrous items.  At every stage of operation HACCP aspect is taken care of so
that the product processed is safe for processing and consumption.

2.3. Milling System:

Spices are ground using state-of-art machinery which ensures retention of the original
characteristics of the product such as Aroma, Essential oil, Desired Fineness and
Consistency. To ensure the best possible quality standard is maintained for our
customers, we only process raw materials whose appearance and colour as well as
aroma and flavour comply with our requirements.

3. Packaging:

The processed products are passed through a Magnetic device so that the product is
free of ferrous particles.  In accordance with the buyer’s requirement, the finished
products are packed in bulk and retail packages using Automatic Bag closers and
Semi-Automatic Form Fill and continuous Sealing Machines.

4. Disinfestation:

The finished goods are moved into the airtight in-house Fumigation Chamber.
Government approved fumigation agencies have been entrusted with the job of
disinfestations and or disinfestations treatment as per buyer / importing countries
norms. Disinfested cargoes have been properly aerated after the prescribed time of
fumigation.  The quality assurance department draw sample for various analyses prior
to allowing goods for despatch.

5. Testing and Quality Assurance:

Our In-house laboratory is controlled by well qualified Chemists / Microbiologists.
They ensure the quality assurance of the product right from the raw material receipt to
the finished product despatch including ocean container inspection.
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Our combination of traditional authentic recipes made with state-of-art technology
helps us deliver taste, purity and quality in accordance with domestic and
international standards.  Our experienced and qualified quality control team is our
stepping stone towards success and achievement.

These tools provide us the possibilities to comply at all times with the physical and

microbiologic specifications of our customers. Our products are also systematically

analyzed by an independent, accredited external laboratory. By this, we can assure

together with our customers that all likely microbiologic and chemical risks are being

secured.

6. Personnel / Factory Hygiene:

We also give special attention to Personal Hygiene of the workers.  This area has been
entrusted to a house-keeper specially trained for this purpose.  Workers have been
given headgear, mouth mask, apron, gloves and foot covers to ensure product safety.
Our range of products  are fresh, hygienic and rich in taste.

We  ensure that all products conform to rigorous hygiene standards.  Our staff undergo
ongoing training programmes for compliance of  strict hygiene measures.

7. Quality Policy:

We, at Rajama Export, are committed to providing customers with wholesome, safe
and hygienic products.  It will be our endeavour to get the feedback from our
esteemed customers and satisfy them by supplying improved products.  We will
establish and maintain the requirements of an ISO 22000 : 2005 Quality Management
Systems and continually improving the system.

7.1 Quality Objectives:

a) To enforce hygiene and sanitation requirements, ensure safety of the products.

b) To obtain regular feedback from customers to ensure their satisfaction.

c) To impart well structured training to our personnel at all levels.

d) To avail latest technology in processing our products.
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8. Market Reports:

Our procurement team continually gathers information on the cultivation practices and
climatic conditions in the states of origin and we use this information to determine the
quality of the spices we purchase.   We also update our customers with market reports
often.

9. Delivery of consignments:

Our company has carved a niche in meeting the requirements of customers with committed
delivery schedule. We have a very good set up of logistics thereby tracking the shipment
and ensure that it reaches on time. We work to generate volume business, which is
ensured by a quality-centric approach.

Commitment & Contact:

We, at Rajama Export, believe in total commitment in honouring our contractual obligation
not only in the interest of the India’s foreign trade but also to our customers the world over.

Continuous improvement is given top most priority in our infrastructural facilities, man
power placement and product management.

Raji.G
Export Manager,
Rajama Export,
3-D, Dev Regency,
No.6, 1st Main Road,
Gandhi Nagar, Adyar,
Chennai - 600 020,
Tamil Nadu, India.
Phone: + 91 44 2445 0909
Fax: + 91 44 4550 4055
Mobile: + 91 99767 13333
E-mail: rajamaexport@rocketmail.com
Website: www.rajamaexport.com
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