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Initiated in the year 2013, Fang International is positioned at Kanpur (uttar Pradesh). Under the
headship of our efficient partners, Mr. Gulrez Ahmad & Syed Kashiful Islam, we have been able
to set a benchmark in the industry

Sound Infrastructure

We owned a sophisticated infrastructure unit that enables us to process our entire range with
great ease and within the stipulated time frame. . To deal with the modern development we
regularly upgrade our infrastructure by installing advanced machines.

Our Team

We have hired a team of highly dedicated professionals who are working towards the attain-
ment of set organizational goals. They work in close coordination with each other ensuring
excellent quality and no scope of adulteration.

Prompt Delivery

As we have supported by advanced logistic facilities, we are able deliver our consignments
within the limited time frame. Besides this, we thoroughly inspect each and every product
before dispatch so as to satisfy our customers.

Name of Partners
Mr. Gulrez Ahmad & Syed Kashiful Islam

Year of Establishment
2013

Nature of Business
Exporter & Supplier

Number of Employees
8
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OUR PRODUCT

FRESH RED ONION

Type 2 Agriculture

Shape : As Required By Buyer

Shelf Life : | Tmonth

Packaging : Jute Bags, Net Bags, Plastic Bags
Features : Freshness, Good Purity, High Quality,

Hygienic, Natural Taste, No Added Color

Packaging size : 10kg, 20, 25kg, 5kg

Brand Name . Onion

Product Type | e Price : INR 7.00 per Kilogram

These onions lack the sharp, astringent taste of other onions and really do taste sweet... They are fairly similar to yellow onions in
flavor, though their layers are slightly less tender and meaty. Red onions are most often used in salads, salsas, and other raw prepa-
rations for their color and relatively mild flavor On our vast industry practice, we are engaged in offering to our customers an
optimum range of Fresh Onion. rates may be differ at the time of order. The main Red Onion producing states in India are Madhya
Pradesh, Gujarat, Uttar Pradesh and Rajasthan which produce about 80% of country's total output. Indian Red Onion is well-known
for its aroma and sweetness. India is the second largest producer of Red Onion in the world after China.

Fang International is leading exporter of Fresh Red Onion, and have reputed brand in Gulf and South Asian Market, we are specialized
in procurement, packaging and Transportation of Indian Fresh Red Onion, all the process done under the supervision of responsible
company staff and main focus ob Quality and accurate quantity. As our motto we are focused to Deliver the Freshness.

Use = Food, For Making Pickles

Cultivation Type | : | Common

Shelf Life : | 2years

Color : | Green

Packaging : | Gunny Bags, Jute Bag, Pp Bag

Taste : | Spicy

Drying Process : | Natural Dry, Sun Dry

Features - | Hot Taste, Hygienic Packing, Optimum Freshness,
Purity, Rich In Color

Chillies can be cultivated both as Kharif and Rabi crop. In addition they are also planted at other times. Sowing months are May to
June for Kharif crop, September to October for Rabi crops. If they are planted as summer crops then January-February months are
chosen.

We supply unmatched quality Green Chillies that are used in almost every savory dish in India. Their pungent flavor enhances the
taste of food and makes it more tempting. Green chillies is also used for making pickles and sauces of various kinds.
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Features : Easy To Digest, Energetic, Natural Taste,
Non Harmful, Reduce Health Issue, Safe
Packaging

Packaging : Plastic Bottle, Tetra Pack

Taste : Sour

Form : Liquid

Energy : 43.02 Calories (per 100 g)

Vitamin c 50 mg (per 100 g)

Lemons (Citrus limon) are produced on small evergreen trees native to subtropical Asia. The peak of production for most varieties is
in the winter months. However, depending on the variety and growing conditions, it is possible to harvest lemons in any month of
the year.

Lemon is an important plantation crop. It is grown in an area of 18.39 lakh hectares, mainly in the four southern states of Kerala,
Tamil Nadu, Andhra Pradesh and Karnataka. In Kerala and parts of interior Karnataka and Tamil Nadu it is predominantly grown even
in non rain-fed conditions and in the rest of the country it is grown under irrigoted conditions. The farmers have an average holding
size of less than 0.20 hectare in Kerala and 2 hectares in Karnataka, Tamil Nadu and Andhra Pradesh predominates Lemon produc-

tion sector in the country.

TOMATO

Use : Cooking, Skin Products, Tomato Catchup
Cultivation Type | : [ Common

Shelf Life 5 7-10days

Color : Cherry

Packaging 3 Jute Bag, Net Bag, Plastic Crates

Packaging size : | 5-20kg

For northern state, tomato cultivation for spring season is done in late November and transplanted in second fortnight of January.
For autumn crop, sowing is done in July - August and transplanted in August - September. In hilly areas sowing is done in March-
April and transplantation is done in April -May.

The major Tomato producing States in the country are Andhra Pradesh, Madhya Pradesh, Karnataka, Gujarat, Odisha, West Bengal,
Chhattisgarh, Maharashtra, Bihar, Haryana, Uttar Pradesh, Telangana and Tamil Nadu. These States are account for 91% of the total
production of the country.
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Application : Cooking

Cultivation Type | : Common

Color c Green

Part : Vegetable

Drying Process : | Machine Dried

Features : Floury Texture, Good In Taste, Healthy,
Non Harmul

Drumstick, scientifically known as Moringa oleifera, belongs to the family Moringoceae. Nutrients rich green leaves and green fruit
pod and flower buds make drumstick one of the most delicious tropical plants. The oil extracted from Moringa seeds is used as veg-
etable oil and biofuel. It is also used in the production of pharmaceuticals, cosmetics, dyes, animal and fish feed. Interestingly, the
oil is even used in water purification products!

India is the major supplier of Morniga products. India exported moringa leaves worth Rs 14.6 crore in 2015, compared to Rs 11.61 crore
in 2014. Growing at a rate of 26% to 30% annually, the export of moringa leaves is a big business in Tamil Nadu, Andhra Pradesh, Kar-
nataka and Odisha.The major moringa products importing countries are European Union, United States of America, China and Gulf
Countries.Top moringa leaves importing countries are Chinag, the US, Germany, Canada, South Korea and European countries.

GARLIC

Application : Cooking, Human Consumption, Oil Extraction
Shelf Life 2 lyears
Packaging : Giuuny Bags, Paper Box, Plastic Packet

Garlic is planted as both kharif (June-July) and rabi (October-November] crop- it depends on the regions. It is planted as a rabi crop
in Andhra Pradesh, Bihar, Haryana, Uttar Pradesh, Orissa, Punjab, Uttarakhand, Rajasthan, Bengal and hilly regions. Plant cloves in
mid-autumn in a sunny location with rich, well-drained soil. Set cloves root side down 4-6" apart in rows 1-1/2 to 2' apart, and cover
with 1-2" of fine soil. In the North, put down 6" of mulch for winter protection. Garlic may begin growth late in fall or early in spring

Rajasthan recorded the highest production of garlic across India in financial year 2018, amounting to over 582 thousand metric tons.
Northern states Uttar Pradesh, Gujarat and Punjab followed. The country produced over 1.1 million metric tons of the seasoning herb
that year.
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OUR PRODUCT

FRESH DRUMSTICKS

Cultivation Type o Common

Shelf Life : 6 Months

Usage : Cooking, Home, Restaurant, Snacks
Packaging : Guny Bag, Jute Bag, Plastic Bag, Sack Bag
Drying Process : | Machine Dried

Features : Early Maturing, Floury Texture, Free From

Discoloration After Cooking, Good In Taste,
Mild Flavor, Non Harmul

Packaging size : | 10-20kg, 20-30kg, 30-40kg, 40-50kg

The potato crop is usually grown not from seed but from "seed pototoes” - small tubers or pieces of tuber sown to a depth of 5 to
10 cm. Purity of the cultivars and healthy seed tubers are essential for a successful crop. Tuber seed should be disease-free, well-
sprouted and from 30 to 40 g each in weight.

Grow potatoes in fall, winter, and spring in hot summer southern regions. Plant potatoes as early as 4 to 6 weeks before the average
last frost in spring or any time after the soil temperature warms to 40°F. Potatoes need 75 to 135 or more cool, frost-free days to
reach harvest depending on the variety.

The areas where potato crop is prominently cultivated are: Uttar Pradesh, West Bengal, Bihar and Punjab. In India Uttar Pradesh is
the area where potatoes are grown in a big way. Almost over 41% of the total production of potato is from Uttar Pradesh.

Use 2 Making Custards, Making Juice, Making Syrups.

Cultivation Type | - Common

shelf Life : | 5-7days

Maturity 100%

Feature Bore Free, Good For Health, No Artificial Flavour,
Non Harmful

Packaging Type Curated Box, Net Bag, Plastic Box, Wooden Box

Packaging size 10-20kg, 20-25kg, 5-10kg

You can find the pomegranate plantations in India throughout the year. However, the best quality pomegranates hit markets during
the monsoon season. The seeds for these fruits are planted in February and March. The fruits, in the state of Maharashtra, are culti-
vated throughout the year. The seeds of the pomegranate can vary in taste from only a little sour (similar to ripe cherries) to fairly
sharp (similar to uncooked cranberries).

The total area under cultivation of pomegranate in India is 107.00 thousand ha and production is around 743.00 thousands tons.
Maharashtra is the leading producer of pomegranate followed by Karnataka, Andhra Pradesh, Gujarat and Tamil Nadu.
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Use 3 Making Custards, Making Juice, Making Syrups
Cultivation Type | : Common

Shelf Life o 7-10days

Maturity o 100%

Variety : Red Globe

Features : Bore Free, Good For Health, No Artificial Flavour,

Non Harmful, Pesticide Free, Rot Free

Packaging Type | : | curated Box, Net Bag, Plastic Box
Packaging size : | 10-20kg, 20-25kg, 5-10kg

A grape is a fruit, botanically a berry, of the deciduous woody vines of the flowering plant genus Vitis. Grapes can be eaten fresh as
table grapes or they can be used for making wine, jam, grape juice, jelly, grape seed extract, raisins, vinegar, and grape seed oil.

Grapes are planted in the late winter to early spring months. The plants start to grow in spring and continue to grow throughout the
summer season. Grapes ripen in the late summer to early fall, depending on the variety grown.

Maharashtra is the India's largest producer of grapes and Nashik also know as Wine Capital of Indig, leads the list of grape producing
areas in Maharashtra followed by Sangli, Satara and Ahmednagar.

GARLIC

Taste : Mild Sweet
Style 2 Fresh
Shelf Life 2 7 Days
Grade A+

Green Yellow 95

Mango takes three to six months to ripen. For subtropical locations and tropical locations with some thermal seasonality, fruit gener-
ally starts out growing in winter or spring seasons, or the coolest times of year. The fruit reaches peak ripeness in the summer
season, or the warmest time of year.In equatorial regions or tropical seasons with little thermal variation, rolling harvests without
strict seasonal cultivation may be possible and mangoes might be cultivated throughout the vear.

Mango is commercially cultivated in Andhra Pradesh, West Bengal, Karnataka, Kerala, Bihar, Uttar Pradesh, Uttara Khand, Punjab and
Haryana, Maharashtra and Gujarat. Mango cultivated over an area of 2309 thousaond hectares with an onnual production of 12750
thousand metric tones. India produces quality mangoes; Alphonso is highly liked by the western countries.
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& NAME OF PARTNER
Mr.Gulrez Ahmad & Syed Kashiful Islam

Q ADDRESS
Plot No.], O Block, Subzi Mandi Kidwai Nagar, Kidwai Nagar, Kanpur,

Uttar Pradesh - 208023, India

BRANCH ADDRESS
88/384, Nala Road, Chamanganj, Kanpur, Uttar Prodesh

MOBILE
+91-7860-7837-86

% EMAILID
fanginternational@yahoo.com

] WEBSITE
https://www.fanginternational.co.in/

é&: WEBPAGE
https://www.exportersindia.com/fang-international/
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