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STEVIATECH

Introduction to

STEVIATECH

Steviatech Life Pvt. Ltd., is amongst the pioneers
iIn setting up a Complete Commercial Scale
Manufacturing of Stevia Extraction, Purification,
Crystallization & Bio-conversion facilities in India.

Our facility is situated near Ahmedabad in
Gujarat, India.
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Our
Vision & Mission

A

. Promote natural sweeteners for a healthier lifestyle &
freedom to enjoy sweet food guilt-free.
- Reduce dependency on sugar and artificial

sweeteners.
« Drive growth to our stake-holders, team and

associated partners.

Vision

To be amongst the Global leaders in the Stevia space.

.
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Our Business
Model

We aim to build a complete Stevia
Value Chain in India. From
selection of appropriate varieties,
tissue-cultured mother plants, Nursery Contract
preparation of Planting Material (Planting) Farming
for growers, supporting growers

with  knowledge, buying the

produce, & then processing:

« Extraction -
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. Purification .® o i €8
 Crystallization & ' nodification ’
+ Bio-conversion Bio Manufacturing
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. Coversion (Extraction & Refining)
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Our Facilities

Steviatech's facility is designed to support the
Steviol Glycosides Production capacity of
approximately 125 MT/year.

« Spread across 3-acre land, the facility
features 3,400 sq.m. Processing area and a
1,400 sq.m. Utilities areaq.

« With a 180 KVA Solar Energy Installation, we
focus on reducing the environmental footprint.




&

STEVIATECH

Our Facilities

Additionally, a separate dedicated
500 sq.m. Administrative and Quality
Control are located on the same
premises.
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Product Range

Stevia Extracts & Healthier Sweetening Solutions

INSTEVIA®

TASTEVIA™ Sweet-n-Healthy’

Solutions

Sweet-n-Healthy™ are our Customized
With  our  proprietary  alcohol-free TASTEVIA™ is our range of Second-Gen blends and Solutions for your B2B

purification & de-bittering process we high-intensity sweeteners,

focus on creating New-Gen INSTEVIA® Enzymatically Modified stevia extracts
extracts, a range of natural stevia to give a premium sugar-like

extracts that have a cleaner taste profile sweetness. Made from natural source
giving a better mouth-feel appeal. You (Stevia Leaves).

needs, like:

No-Sugar Solution for Ice-Creams &
other Dairy Products.

Table-Top Blends

Blends for Traditional Sweets
Customized Solutions

can create all-natural, calorie-free, low-
glycaemic products in your formulations.
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INSTEVIA®

INSTEVIA® are a range of proprietary NEW-GEN
stevia extracts with a much more pleasant
taste profile, improving overall mouth-feel
appeal in offering Healthier Sweetening.

Product Name Application Sweetness Appearance
Potency

(times Sugar)

INSTEVIA® NS5 | Bakery, Chocolates, Seasoning, Nutraceuticals, 225-300
Pharmaceuticals, Confectionery, Traditional
INSTEVIA® NS6 Sweets, Spices & Condiments 250-300

Beverages, Dairy, Table-Tops, Nutraceuticals,

INSTEVIA® NS7 | Dairy, Bakery, Confectionery, Wide applications 275-350
across other foods.

White to off-
white powder

Beverages, Dairy, Table-Top, fine
Pharmaceuticals, etc.

275-350

INSTEVIA® NS9

TSG 80,90 Nutraceuticals, Pharmaceuticals, etc. 200-225 Standard Packaging: 1, 5 & 20 kg
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TASTEVIA™

TASTEVIA™ is our range of Second-Gen high-
intensity sweeteners, Enzymatically Modified
stevia extracts to give a premium sugar-like
sweetness. Made from natural source (Stevia
Leaves).

Product Name Application Sweetness Potency Appearance
(times Sugar)
TASTEVIA™ BV31, BV32 Beverages 250-300
TASTEVIA™ DA41, DA42 Dairy 250-300
White to off-
white powder
TASTEVIA™ OT61, OT62 Other fine foods 250-300
TASTEVIA™ RD95 Customized Applications 225-250

Standard Packaging: 1, 5 & 20 kg.
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Sweet-n-Healthy™

Sweet-n-Healthy™ are our Customized blends and
Solutions for your B2B needs, like:

No-Sugar-Solution for Ice-Creams
Nutraceuticals

Bakery

Table-Top Blends

« Customized Solutions
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Sweet-n-

Application
Product (Sugar Key Features & Benefits
Replacement/Reduction)

SNH-1CO1 lce-Creams No-Added-Sugar cla!m; Maintains creamy texture and sweetness;
Reduces sugar calories by around 50%.

SNH-ICO?2 Prebiotic lce-Creams No-Added-Sugar + Prebiotic claim; Supports gut health; Stable in
frozen storage.

SNH-SKO1 Shrikhand No-Added-Sugar clalm.; Authentic sweetness; Rich mouth-feel;
Cuts down sugar calories.

SNH-CKO1 Cakes Sugar-Free claim; Bglancgd sweetness; Retains softness and
texture; Stable during baking.

SNH-COO01 Cookies Sugar-Freg clalm;.Balanced sweetness; Supports low Gl claims;
Stable during baking.

SNH-BRO1 Protein Bread Sug.ar Redgctlon; Enhances taste; Supports low Gl claims; Stable
during baking.

Standard Packaging: 5 & 15/20 kg.
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How Can We Help?

Steviatech empowers customers across industries like F&B, nutraceuticals, and more by providing innovative, natural, and
healthier sweetening solutions tailored to their specific needs.

Development of Natural & Healthier Assistance in Sugar-Reduction for your
Sweetening Solutions for your product needs. products.

Contract Production of Proprietary blends. Tailor made blends development.

Steviatech specializes in developing Customized Solutions for your specific needs.

-Beverages
-lce-Cream blends
-Bakery blends
-Nutraceuticals
-Table-top blends
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Why
Steviatech?

We focus on creating new-generation
stevia extracts that |has much better
taste profile, improving its overall
mouth-feel appeal.

Proprietary Alcohol-Free Purification
Process, more planet-friendly.

Our production facility is environment friendly: ZLD(zero-
liquid-discharge) & designed according to GMP standards.

We are amongst the Pioneers in setting up a complete
Commercial scale Production facility of Stevia Extraction,
Purification, Crystallization & Bio-Conversion facilities in
India. We are committed to Customer Satisfaction.
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Our .
Quality Control SOt system

Steviatech’s facility is equipped with an in-house Quality Control (QC)
laboratory featuring advanced analytical instruments.

Testing and quality verification is adhering to the Method of Analysis
(MoA) as per JECFA guidelines.

&

Spectrophotometer
& Precision
Blenders
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Certifications

Our Certifications reflect our commitment to global quality standards. These accreditations empower us to serve both the Indian
market and export worldwide with confidence and credibility.




Where are we now??

More in pipeline...

Bio-Conversion

Bio-Conversion facility scheduled to commission
Q4-2025.

Production Facility

Part of the Facility is up & Running. Some parts
under commissioning.

Launch of Sweet-n-Healthy Solutions

Launched our Sweet-n-Healthy Solutions in early
2025

Commercial Facilities under commissioning

Already offering sample for product trials. Ready
to book & plan orders in order to ensure reliability
in your supplies.




Thank You

Phone
+91 98988 03208

Email
connect@steviatech.com

Website
www.steviatech.com

Linkedin
@Steviatech



http://www.steviatech.com/
https://www.linkedin.com/company/steviatech-life/posts/?feedView=all

