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Anjaneya Sea Foods Is A Trusted Seafood Processing And Export Company In India, Specializing In

Premium Quality Shrimp And Seafood For International Markets. Our Advanced Facilities And
Skilled Team Ensure Strict Food Safety, Hygiene, And Global Compliance Across Every Stage Of

Production.

With A Strong Cold Chain System And Reliable Export Logistics, We Deliver Fresh, High-Grade
Seafood To Customers Worldwide. Our Focus On Consistency, Traceability, And Customer

Satisfaction Makes Us A Preferred Seafood Exporter For Global Buyers.

Our Vision Our Mission Core Values
To Become A Globally Trusted Seafood To Deliver Fresh, Safe, And Export- We Are Driven By Integrity, Food
Export Brand Recognized For Premium Quality Shrimp And Seafood Safety, Sustainability, Customer
Quality, Sustainable Practices, And Long- Through Advanced Processing, Satisfaction, And Continuous
Term Partnerships With International Strict Quality Control, And Reliable Improvement Across Our Farming,
Buyers. Cold Chain Logistics, Processing, And Export Operations,

Why Choose Us I

Anjaneya Sea Foods Is Committed To Delivering Premium
Quality Seafood To Global Markets Through Advanced

Processing, Strict Quality Control, And Reliable Cold (zF ANJAN
EYA sea
)
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Chain Logistics. We Focus On Food Safety, Freshness, And

Consistent Supply To Build Long-Term Partnerships With

Our International Customers.

» Consistent Quality Backed By International Food Safety
Standards

» Transparent Operations And Reliable Export
Documentation

e Customer-Focused Service With Timely Communication

» Responsible Sourcing And Sustainable Seafood Practices
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Advanced Hatchery
Operations

At Anjaneya Sea Foods, Our Hatchery Operations
Form The Foundation Of Consistent, High-Quality
Shrimp Production. We Follow Scientifically
Managed Breeding And Larval Rearing Practices
To Ensure Healthy Seed With Strong Survival

Rates And Uniform Growth.

Our Hatchery Is Maintained Under Strict Biosecurity And Hygiene Protocols, With Continuous Water
Quality Monitoring And Disease Prevention Measures. This Ensures Robust Shrimp Seed That Supports
Sustainable Farming And Meets The Demanding Quality Requirements Of International Seafood

Markets.

Farms I

Sustainable Shrimp Farming
Practices

At Anjaneya Sea Foods, Our Shrimp Farms Are
Operated Using Responsible And Sustainable
Aquaculture Practices To Ensure Healthy Growth,
High Survival Rates, And Consistent Harvest
Quality. Our Farming Systems Are Designed To
Optimize Feed Efficiency, Water Quality, And

Biosecurity.

We Follow Strict Pond Management, Regular Health Monitoring, And Environmentally Responsible
Farming Methods. This Enables Us To Produce Premium-Grade Shrimp That Meet International Food
Safety Standards And Deliver Reliable Supply To Global Seafood Markets.
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Frozen I
Raw White Shrimp

[l

Peeled & Deveined Tail-
Off Shrimp

Peeled & Deveined Tail-
On Shrimp

Nabashi Shrimp Vacuum Pack Shrimp HLSO 4LB Block Erozen
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Black Tiger Shrimp I

Head On Shrimp Head Less

Peeled & Deveined Tail- Peeled & Deveined Tail-
Off (PD) On (PDTO)
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100% FRESH TO
FROZEN PRODUCT

CHEMICAL-FREE

FULLY INTEGRATED
SUPPLY CHAIN

PERFECT COLD
CHAIN FACILITIES

NUTRITIOUS &
TASTY

Quality Control N

A System Of Maintaining Standards In
Manufactured Products By Testing A Sample
Of The Output Against The Specification.
ISO 9000 Defines Quality Control As "A Part
Of Quality On Fulfilling Quality Management

Requirements”

It Is That Part Of GMP Concerned With Sampling,
Specification And Testing, Documentation And
Release Procedures Which Ensure That The
Necessary And Relevant Tests Are Performed And
The Product Is Released For Use Only After
Ascertaining It's Quality

Situated Strategically Within India’s Aquaculture Hubs,
Our Factories Ensure A Seamless Journey For Raw
Products, Traveling From Farms To Facilities In Under 5

Hours, Guaranteeing Maximum Freshness.

All Of Our Shrimp Are Cultivated In Certified Farms And
Are Free From Hormones And Antibiotics, Ensuring They
Are Completely Chemical-Free.

- B Our Self-Owned Hatcheries, Farms, And Factories Ensure

( \ A Year-Round Supply, Maximizing Product
q@ & Standardization And Quality. This Integrated Approach

Also Enables Traceability At Every Level Of Production.

Processed, Stored, And Transported Under Controlled

I ;ﬁe Il 5 Temperatures, Ensuring A Seamless "Farm To Table"

Journey For Our Products.

Q)
\ 6 / Every Product Is Handled With Meticulous Care,

Maintaining Strict Adherence To Hygiene And Quality
E&E Standards To Guarantee Maximum Freshness And Flavor
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Sustainability I

Commitment To Ethical & Safe Workplaces

« Comprehensive Workplace Policies To Promote Fair, Safe, And Lawful Employment Practices
« Independent Third-Party Audits Conducted Periodically To Verify Social Responsibility Standards
« Round-The-Clock Grievance Redressal And Worker Assistance Mechanisms To Ensure Employee

Well-Being

Sustainable & Accountable Supply Chain
» Routine Social Compliance Assessments For All Sourcing And Supply-Chain Partners
« Raw Material Sourcing Limited To Approved Farms Operating Under BAP And ASC

Certification Programs

Environmental Stewardship & Resource Management

« Structured Water Conservation Initiatives And Green-Belt Development To Protect Natural

Resources

« Integration Of Renewable Energy Solutions Across Processing Operations

« Effective Water Treatment Systems And Responsible Waste Disposal Practices To Minimize
Environmental Impact

l
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EMPOWEring gy + n
Communities

Our Commitment to Social Welfare

Through DJR Trust, We Are Dedicated To Helping Those In Need And Empowering Communities With

Impactful Welfare Programs

=
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Free Education

Providing Underprivileged Children With Free Education, And Backpacks

To Support Their Learning Journey.
‘ & Eye Check-Ups
Conducting Free Eye Camps To Offer Eye Check-Ups And Distribute Free

Spectacles To Those In Need.

E& Wheelchair Support For Disabled Children

Distributing Free Wheelchairs To Disabled Children, Ensuring They Lead A
More Comfortable And Independent Life.
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I Certificates NS

FARMED
RESPONSIBLY

ascC

CERTIFIED
ASC-AQUA.ORG
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(©) 6-122A, North Rajupalem Village, Kodavalur Mandal, Nellore 524366, Andhra Pradesh, India.



