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Dehydrated Onion and Garlic & all India & Vietnam origin Spices 

To our valued customers:

MNG International Inc. is a wholesaler and distributor of all Indian Spices. We import from our Parent company
POOJA DEHY FOODS PVT LTD located at India & Tuan Minh Trading Company from Vietnam.
MNG Dehydrated onion, toasted dehydrated onion, dehydrated garlic, and toasted dehydrated garlic and all India &
Vietnam Spices (Steam Sterilized) – Black Pepper Whole, 10 mesh, 14 mesh, 32 mesh, Half Split, 60 mesh, White
Pepper Whole, White Pepper 60 mesh, Cassia Sticks 6Inch – ETO, Star Anise – ETO.

This product is produced in accordance with current HAACP principles & Good Manufacturing Practice.

MNG INTERNATIONAL INC. understands the value of safeguarding our supply chain against willful and malicious
adulteration (such as tampering, substitution, addition, counterfeiting, misrepresentation, overrun, and other
malicious acts) in our food products, food ingredients (such as additives, processing aids, raw materials, etc.), and
food product packaging for financial gain.

For the sake of consumer health, customer trust, and the preservation of ethical business practices, food fraud
prevention is crucial.

MNG INTERNATIONAL INC. have established a procedure for the prevention and mitigation of food fraud, which
includes the following:

• Performing vulnerability and threat assessments for food fraud along the whole food product supply chain, if
appropriate and pertinent.
• Creating a management system for food fraud to develop strategies for mitigation, put those strategies into
practice,
and validate and verify preventive actions.
• Setting up suitable procedures for testing and/or quality assurance of food to bring all identified risks down to
manageable levels.

The Food Fraud Management System will be examined once a month or if there are any identified or detected
impending threats. The Food Fraud Management System must be created, implemented, and maintained by each
department.
The Policy shall be implemented in accordance with applicable local laws, quality management systems, and food
safety system programs to which we are members. If there are any differences, the more cautious approach will
prevail.


