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Always With You….. 

Always Care for you….. 



        

INTRODUCTION 

Growing on the pillars of our 

strong distribution network & 

logistics support, flourishing as 

trusted name in global chemical 

industry. We source our products 

from reliable vendors & 

manufacturers. Understanding the 

unique manufacturing 

requirements of the clients, we 

strive hard to provide them with 

accurately formulated chemicals. 

The premium quality of our 

products, prompt delivery & 

customer-oriented approach is the 

basis of our immense success. 

Incepted in the year 1993, 

H.K.GROUP is one of the 

leading manufacturers, 

indentor, Exporters, 

MarketingAgent & consultant of 

chemicals & Enzymes Raw 

Materials for all around 

industries. Under the rich 

guidance of our mentor 

Mr.PIYUSH DOSHI, we come 

across new avenues of success 

& are doing tremendously well 

across the globe. 

 WE ARE CERTIFIED WITH :FSSAI APPROVED, ISO 9001 :2015 CERTIFICATE, MSME CERTIFIED,  

 IEC REGISTERED 



        

H.K.Group enjoys global leadership in its businesses with the support 

of associate, principal & group industries including : 

M/s. H.K. CHEMICALS 

M/s. H.K. INDUSTRIAL PRODUCTS 

M/s. H.K. CHEMICALS & PHARMACEUTICALS 

M/s. H.K. ENZYMES & BIO-CHEMICALS PVT  LTD 

M/s. H.K. ADDITIVES & INGREDIENTS  

M/s. H.K. SPECILITY INGREDIENTS 

M/s. H.K. INGREDIENTS & ADDITIVES 

M/s. WINDIA CHEMICALS PVT LTD 

M/s. SAURASHTRA SOLID INDUSTRIES PVT LTD 

M/s. ADVANCED ENZYMES TECHNOLOGIES  LTD 
(DISTRIBUTOR) 



        

OUR TEAM 

 

 

We are 
market 
leader 
in our 
field  

The company has successfully achieved a 
distinguished status by leveraging on its qualified 
team of skilled & experienced professionals. 

 

Our team possesses in-depth knowledge of 
Industrial, Organic, Inorganic & Pharmaceutical 
Chemicals & Ingredients that we procure.  

Provides consistent service in terms of 
Procurement, Packaging, Administration, sales & 
customer care. 

Our Quality Inspectors ensure that only the 
flawless chemicals reach the market & the 
credibility of our products is maintained.  



        

OUR DISTRIBUTION NETWORK 

We have created a 
well knitted 

transportation & 
distribution 

network so that 
our products 

reach the client 
within the 

stipulated time 
period. 

Interlinked with 
all the major 

cities & nearby 
air & sea ports we 
have successfully 

expanded our 
wings. 

All our 
distribution & 
transportation 

network are 
properly tracked 

so that a record of 
all our valuable 
orders as well as 

dispatched 
consignments can 
be taken care of. 



        

APPLICATION AREAS 

Below mentioned are some of the application areas where our ENZYMES &  

ADDITIVES can be used successfully to improve the QUALITY, YIELD and 

SHELF LIFE of product. 
 

□ BAKERY / FOOD INDUSTRIES / IMPROVER MFG. (BAKERY & FLOUR). 

□ BAKING POWDER MFG. INDUSTRIES. 

□ BISCUITS INDUSTRIES (CREAMY / FLAVOURED / CRISPY / KHARI /    

    SALTY TYPE BISCUITS). 

□ BREAD (PAV / SLICE BREAD / BUNS / RUSKS ). 

□ CAKES / BUTTERS / PASTRIES. 

□ CHAPATI / PARATHAS AS PRESERVATIVES (MAINLY ENZYMES). 

□ FLOUR MILLS (MAIDA / WHEAT/CHAKKI ATTA / BAKERY ATTA).  

□ FRUIT SYRUPS / JUICE / CONCENTRATES / JAMS / PICKLES /  

   SAUCES /KETCHUPS. 

□ ICE CREAMS / CONFECTIONERIES. 

□ INSTANT FOOD MIX / FOOD PRODUCTS / PROCESSED PRODUCTS. 

□ BAKERY YEAST / MALT EXTRACT / FLAVOUR IND. & FOOD COLOUR IND. 

□ OIL EXTRACTION PLANTS (SOYA / MUSTARD / COCONUT ETC.) 



        

ACETIC ACID GLACIAL 

AMMONIUM BI CARBONATE 

AMMONIUM CHLORIDE -  PURE 

AMMONIUM SULPHATE – PURE 

BENZOYL PEROXIDE – GRANULARS / 

SEMI PWD/ ANHYD POWDER 

BHA ( BUTYLATED HYDROXY ANISOLE ) 

BHT – IMPORTED 

BROMATE REPLACER 

CALCIUM CARBONATE – PRECIPITATED 

CALCIUM PHOSPHATE (DI / MONO) 

CALCIUM PROPIONATE- FOOD GRADE 

CALCIUM SULPHATE - PURE 

CITRIC ACID - IMPORTED / INDIAN 

CMC SODIUM - INDIAN 

CREAM OF TARTRATE – POWDER 

COCO POWDER 

DATEM 

DI AMMONIUM HYDROGEN PHOSPHATE - 

PURE 

DL TARTARIC ACID – POWDER 

EGGLESS CONC. & PREMIXES 

EMULSIFIERS / ANTI OXIDANTS 

ETHYLLINE VANNILLIN – 

IMPORTED / INDIAN 

ETHYL MALTOL 

FERROUS FUMERATE 

FERROUS SULPHATE – CRYSTAL / 

DRIED PWD  

 

FLAVOURS 

FLOUR WHITNER 

FOLIC ACID 

FOS –FRUCTOOLIGOSACCHARIDES 

FUMERIC ACID – PURE   

GLYCERINE - PURE / INDIAN / 

IMPORTED 

GMS REPLACER 

GMS ( GLYCEROYL MONO 

STRARATE ) – PWD 

GUARGUM ( 3500 / 4500 / 5500 

VISCOCITY ) 

LIST OF FOOD ADDITIVES & CHEMICALS 



        

L-CYSTEINE HCL– IMPORTED / 

MALT EXTRACT – POWDER / LIQUID 

MONO POTASSIUM/SODIUM-PHOSPHATE-

PURE 

MONO SODIUM GLUTAMATE – AJINOMOTO/ 

INDIAN  

PECTIN - INDIAN / IMPORTED 

POTASSIUM / SODIUM CHLORIDE – PURE 

 

POTASSIUM IODATE – PURE 

POTASSIUM META BI SULPHITE (KMS) 

POTASSIUM SORBATE – IMPORTED 

PRECIPITED SILICA / SILICON DIOXIDE- 

POWDER 

STARCH- MODIFIED 

SODIUM ACID PYRO PHOSPHATE – PURE  

SODIUM ALUMINIUM SULPHATE-ANHYDROUS 

SODIUM BENZOATE – PURE 

SODIUM BI CARBONATE – TATA ( REFINED ) 

SODIUM BROMATE – PURE 

SILICON DIOIXDE 

SILICA- PRECIPITED 

SODIUM CITRATE – PURE 

SODIUM HEXA META PHOSPHATE ( P2O5 

– 62% / 67% ) 

SORBIC ACID – IMPORTED / INDIAN 

SORBITOL 70% - INDIAN 

SOYA SAUCE 

SILVER PEROXIDE (SILVER HYDROGEN 

PEROXIDE ) - DISINFECTANTS GRADE 

SSL (SODIUM STEAROYL LACTYLATE ) 

STEARIC ACID – INDIAN /IMPORTED 

SWEETNERS ( 

ASPARTAME/SUCRALOSE,ETC ) 

T.B.H.Q.( TERTIARY BUTYL HYDRO 

QUINONE) 

TETRA SODIUM / POTASSIUM PYRO 

PHOSPHATE – PURE 

VANNILLIN – IMPORTED / INDIAN 

XANTHAN GUM - IMPORTED 

WHEAT GLUTEN – INDIAN / IMPORTED 

WHITENING POWDER 

SILICA- PRECIPITED 

AND SO MANY VARIOUS CHEMICALS & ADDITIVES AS PER CUSTOMERS NEED. 



        

ENZYMES OF ADVANCED ENZYMES 
  

COMPANY PRODUCTS TYPE APPLICATION DOASES 

(%gm. per 100 kg flour)  

 

HKEB SEBAKE AX Aspergilus xylanase BREAD & BUN 1.0 TO 1.5 

HKEB SEBAKE BX 5 Bacterial Xylanase BREAD & BUN , CAKE 1.5 TO 2.0 

HKEB SEBAMYL X140 P Fungal Alpha Amylase BREAD  & BUN 0.8 TO 1.0 

HKEB SEBAMYL X 100P Fungal Alpha Amylase PAAV ,BREAD 1.2 TO 1.5 

HKEB SEBAKE GA 800 Gluco – Amylase BREAD & BUN 1.5 TO 3.0 

HKEB SEBAKE GO Gluco – oxidase BREAD & BUN ,CAKE 0.5 TO 1.0 

HKEB SEBAKE FRESH 

10P 

Maltogenic Amylase BREAD & BUN , CAKE 1.0 TO 2.00 

HKEB SEBAKE PF Phospholipase BREAD & BUN 0.5 TO 2.0 

HKEB SEBAKE CLX Cellulase BREAD & BUN 0.1 TO 1.0 

HKEB SEBAKE CRISP Protease BISCUIT & WAFER 5.0 TO 10.0 

HKEB SEBAKE CRISP 

PLUS 

Protease & Xylanase BISCUIT & WAFER 5.0 TO 10 

HKEB SEBAKE EG 6 Phospholipase  CAKES / EGG REPLACER 0.25 TO 0.5% OF EGG WEIGHT 
HKEB SEBAKE NP NEUTRAL 

PROTEASE 

BISCUT & WAFER 0.5 to 5 

HKEB SEBAKE GFD Xylanase & Fungal 

Alpha Amylase 

BREAD & BUN 5 TO 10 

HKEB SEBAKE PP Papain BISCUIT & WAFER 5 TO 20 

HKEB STARZYME W Hemicellulase PAAV , BREAD 8 TO 20 

HKEB SEBAKE PROX Protease BISCUIT,COOKIES 200 TO 400PPM 



        

PRODUCT LIST OF  

FINE ORGANICS 

ROMOBAN Calcium Propionate 

Sodium Propionate 

E 282 

FINAFEED-FX Preservative For Animal Feed/ 

Poultry/Aqua Feed/ Mosquito Coils 

E 281 

SMOOTHEX Mono-Diglycerides SE/NSE E 471 

FINAMUAL-90 Distilled Mono-Diglycerides E 471 

FINMUAL -97 /6080 Sodium Stearoyl  Lactylate E 481 

FINAMUAL-9020 Calcium Stearoyl Lactylate E 482 

FINAMUAL-9750 A Unique Blend Of Emulsifiers   

FINAMUAL-VR-42 Polyglycerol Polyricinoleate E 476 

FINAMUAL - 1909 Ammonium Phosphatides E 442 

FINAMUAL-87 Biscuit Improver   

FINAMUAL-DL Datem Liquid E 472 e 

FINAMUAL-4020/4030 Datem Powder E 472 e 

FINACON -CAC Beverage Clouding Agent   

H.M.G.L.LIQUID Wetting & Defoaming Agent   

FINAGEL Cake Improver   



        

FINWHIP Non-Dairy Whipped Topping 

Powder Concentrate 

  

FINAMUAL-ELC Eggless Cake Concentrate   

FINAMUAL –AB American Brownie Premix(VEG)   

SOFTAMUAL B-10/30/60 Bread Improver   

FINAMUL 12 CONC Bread Improver   

FINASTAB-IC Emulsifier/ Stabilizers System For Ice-

Cream/ Frozen Desserts 

  

FINAMUAL-PGE 2000 Polyglycerol Stearate E 475 

FINAMUAL -6030 Sorbitan Tri Stearate E 492 

FINAMUAL-6000 Sorbitan Mono Stearate E 491 

FINAMUAL-7000 P.G.M.S.90%- Emulsifier For Food 

Products 

E 77 

FINAKWICK -6630 Whipping Agent For Cake Desserts 

And Food Softy Ice-Cream 

  

FINMAUL- V M.C.T. Oil   

FINAZYME AM-17 Alpha Amylase E 1100 

FINAMUL AG 5050 Acetic Acid Esters Of Mono-

Diglycerides 

E 472 a 

FINAMUL  LT 2700 Lactic  Acid Esters Of Mono-

Diglycerides 

E 472 b 

FINAMUL CG 3000 Citric  Acid Esters Of E 472 c 

We are pleased to inform you that we can supply product of Fine Organic as per the 

above list  PROCURED THROUGH DISTRIBUTORS. 

PRODUCT LIST OF  

FINE ORGANICS 



        

 Manufacturers Of Barely Products  

□ BARELY MALT 

□ BARELY MALT FLOUR   

□ MALT BASED FOOD 

□ GROW VITAA – MALT BASED FOOD ( BROWN) 

□ GROW VITAA – MALT BASED FOOD (WHITE) 

□ MALT / CEREAL EXTRACT POWDER                                                                                             

□ MALT / CEREAL EXTRACT 

□ DARK BLACK COLOUR MALT / CEREAL  EXTRACT 



        

FRY EXCELLENCY  

This product saves oil consumption in frying, control the smokes while frying, 

saves oil in evaporation & control the jumping loss , help in to maintaining 

temperature  Level, keeps clean & refined the oil while frying and improve the 

black whole and increase the cycle of oils for longer time. Less absorbance of oil in 

products by 20 % to 30 % Gives better performance to products and also helps in 

increase shelf life. 

EFFECTIVE IN VARIOUS FRYING OIL.          *IMPROVES THE CYCLES OF FRYING. 
HELP IN MAINTAING TEMPERATURE.        * REDUCE THE OIL EVAPORATION. 
MAINTAIN EFFICIENCY LEVEL.                * MAXIMUM UTILIZATION OF OIL. 



        

COUNTINUE…. 

□ USES 

□ VARIOUS FRYING OF NAMKINS,DALS, PULSES,PURIS, 

    PAKODA,ETC. 

□ Saving:- 20% of oil  consumption, high performance of oil in  

   frying. 

□ DOSAGES: -  50 ml mix in 50 liters / Kg. of OIL. 

   STORAGE & HANDLING  

□ Storage Requirement Room Temperature. 

□ Handling Precautions : - Can Safely be stored in Plastic bottle. 

□Nutrional Value Per 100 Grams  As below. 

Fat Content ……………….99.25gm 

Protein Content ………….0.10gm 

Carbohydrates ………….. Nil gm. 

Calories ……………………… 894.0 Kcal 

Saturated Fat ……………..  50.87 gm. 

Trans Fat ………………….      Nil  

Sodium as Na ………………. 329.0mg 

Calcium content As Ca….  189.0 mg 

Iron As Fe ……………………   0.94 mg 

VIT A  …………………………Nil IU/ 100 gm. 

VIT C ………………………..   Nil mg / 100 gm. 

□ (ABOVE QUALITY PRODUCTS OF REPUTED MFG. FROM 

    OUR TRADE DIVISION) 



        

The information of chemical / Industrial grade Product given above is set in good faith and for guidance only. Users 

should conduct their own tests to determine the stability and suitability before consume and as per Govt/ Non Govt. 

law/rules.no legislative liability /responsibility what so ever in any nature on our Company’s Part. Not for Fertilizer / 

Agriculture/ Pesticide use or do not use which is Prohibited By Various Government Department / NGO.      


