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About Us

Funwave is the third-largest producer of French fries in India. From sowing only the highest quality potato
seeds to harvesting a healthy crop and manufacturing every packet with heaps of care, our only aim is to give

the best quality products to our customers.

Funwave was started with the aim of providing healthy and hassle-free food items that cater to the demands of
the modern world. At the core of Funwave, there lies an unbeatable love for good food and an entrepreneurship

mindset.

Why Choose Us?
Quality

Quality is maintained at every level, from seeds to the
manufacturing of the final product.

Dedicated Potato production program

We have a dedicated team of 800-900 farmers located in
Gujarat, MP, Panjab, Himachal Pradesh & Uttar Pradesh that
grow potatoes for Funwave.

Seed Multiplication Program

The end product can be best only when the raw material is
of the best quality. And we do not just ensure the quality of
the potatoes being used, but also ensure that only good
quality seeds are used for growing the potatoes. We harvest
our own potatoes to maintain the same standards and
around 45-60 growers for the seed multiplication program
are located in HP, Punjab & Haryana.

Hygiene
Funwave follows all international quality standards, so

maintaining hygiene at every level is of utmost importance
to us.

Sustainability

We have a dedicated team to assist growers in agronomy
with the use of scientific methods which are sustainable and
help in keeping the soil healthy.

Qualified for international standard
Funwave qualifies for all global standards like

HALAL, BRCGS, ISO 2200, HACCP, APEDA, FSSAI, USFDA
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Mission
» To work for and with the community by large, keeping
the basic values of humanity and sustainability in mind

» To work keeping the social welfare of all the
communities of society in mind

* Treating all employees equally and maintaining an
ethical and human-centric work environment

» Work with keeping in mind the overall upliftmentof all
the growers/farmers associated with us and work
responsibly towards all stakeholders

* Maintain a strong sense of patriotism in whichever
endeavor we undertake

Vision
* To establish our company as a leader in the Food
production industry.

 To innovate as per the changing customer demands and
always fulfill the demands of our customers be it in
varictics or the taste of our product

* To streamline all the processes from production, storage
to dispatch to meet international standards of food
safety

» Use Technology to automate the processes and build a
world-class business model
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Ultimate fresh bite..

Product Description Shoestring 6 MM
Item # FSS2500 FSS2500
Pack 2500 g 1000 g K
Case 5x 25004 10x 1000 g s'mm,ﬁ%
Straight Cut 9 MM
Item # FSC2500 FSCI000
Pack 25004 1000 g
Case 5x2500¢ 10 x1000 g
Straight Cut Skin-On 11TMM
Item # FSCS2500 FSCSI000
Pack 25004 1000 g
Case 5x2500¢g 10x 1000 g
Nutrition Facts
Energy (kcal) 142.60
Protein (g) 261 Shoestring 7MM Straight Cut IMM Straight Cut Skinn-on 1TMM
Carbohydrate (g) 20.90
Sugar (g) 0.30
Sodium (mg) 62 Method of Preparation Deep Fry
Total Fat (g) 5.39
Saturated Fat (g) 2.21 Step-1
Monounsaturated Fat (g) 1.71 Preheat the oil In Fryer/Wok. Max
Polyunsaturated Fat (g) 0.94 temperature up to 180°C.
Trans Fat (g) <0.01 Step-2
Cholesterol (mg) 0 Take the product from the freezer.
Dietry Fiber (mg) 1.79 Fry directly- Do not thaw.

Ingredients

Allergen Information

Shelf Life (days)

Potatoes (95%) and Edible Vegetable Oil
(Refined Plamolein Oil).

Manufactured in a facility that processes
Wheat and Milk based Products.

18 Months

Step-3

Put the desired quantity gently in
hot oil and deep fry for 3 minutes.

Step-4

Seal & Keep the remaining product

in the freezer.



- DN {ﬁwMWm?e PRODUCT INFORMATION
crink‘e cuf —— Product Description Crinkle Cut TTMM

P ] Item # FKFF112500 FKFF111000
Pack 25004 1000 g
Case 5x 25004 10 x 1000 g

Nutrition fact

Energy (kcal) 144.69
Protein (g) 2.69
Carbohydrate (g) 20.26
Sugar (g) 0.31
Sodium (mg) 64
Total Fat (g) 5.4]
Saturated Fat (g) 2.49
Monounsaturated Fat (g) 1.93
Polyunsaturated Fat (g) 0.99
Trans Fat (g) <0.01
Cholesterol (mg) 0
Dietry Fiber (mg) 1.48
; Potatoes (95%) and Edible Vegetable Qil
Ingredlents (Refined F[>lam]0lein 0il). ’

Manufactured in a facility that processes

Allergen Infurmatlon Wheat and Milk based Products.

Shelf Life (days) 18 Months Method of Preparation Deep Fry

Step-1
Preheat the oil In Fryer/Wok. Max
temperature up to 180°C.

Step-2
Take the product from the freezer.
Fry directly- Do not thaw.

Step-3
Put the desired quantity gently in
hot oil and deep fry for 3 minutes.

Step-4
Seal & Keep the remaining product
in the freezer.

5O ®
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Fry or Cool Store in
Bake Thawin Freezer




PRODUCT INFORMATION

Product Description
Item #

Pack

Case

Nutrition fact

20 Servings Per Container
Serving Size:

Amount Per Serving
Calories

Total Fat 6g

Saturated Fat 3.4g
Trans Fat Og
Cholesterol Omg
Sodium 214.3mg

Total Carbohydrate 5.1g
Dietry Fiber 0.9g

Total Sugar 0.9g
includes Og Added Sugar
Protein 7.7g

Vitamin D 0 [U

Calcium 8mg

Iron 0.86mg

Potassium 92mg

Ingredients

Allergen Information

Shelf Life (days)

Veg Burger Patty
BP1200

1200 g

12X 1200 g

1 Piece (60g)

1

% Daily Value*
9.4%
17.1 %

0%
8.6%
1.7%
3%

0%

0%
0.86%
5.14%
2.57%

Potatoes (53%). Vegetables (18%) [Peas,
Carrot Sweet Cornl. Bread Crumbs

[Wheat Flour. Yeast Edible Common Salt,

Sugar. Preservative (INS 282). Acidity
Regulator INS 260)]. Refined Vegetable

0il (Palmolein), Batter [Wheat Flour, Salt,

Corn Starch Thickener (INS 412). Sugar,
Stabilizer (E466)]. Rice Flakes Corn
Flour, Salt, Red Chilli Flakes, Dehydrated
White Onion Powder, Dehydrated Garlic
Powder Parsley Leaves.

Contains Wheat. Menufactured in a
facility that processes Wheat, Soya and
Milk Based Products.

18 Months

Method of Preparation Deep Fry

Step-1

Preheat the oil In Fryer/Wok. Max
temperature up to 175°C.

Step-2

Take the product from the freezer.
Step-3
@ Put the desired quantity gently in
%

Fry directly- Do not thaw.
hot oil and deep fry for 3 minutes.

Step-4
Seal & Keep the remaining product
in the freezer.

Fry or Cook without Store in
Bake Thawing Freezer
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I Ch..“i car ‘66 _ : — . : Product Description Chilli Garlic Bites . —

Item # CG1500
Pack 1500 g
Case 8x1500 g

Nutrition Facts
19 Servings Per Container

Serving Size: 80g
Amount Per Serving
Calories 160
% Daily Value*
Total Fat 5.79 9.1%
Saturated Fat 2.9g 14.9 %
Trans Fat Og
Cholesterol Omg 0%
Sodium 388.6mg 16%
Total Carbohydrate 22.99 8%
Dietry Fiber Og 0%
Total Sugar Og
includes Og Added Sugar 0%
Protein 2.3g
Vitamin D 0 [U 0%
Calcium 10mg 1.14%
Iron Omg 0%
Potassium 262mg 8%

Potatoes (80%). Refined Vegetable Oil
; (Palmolein) Garlic Paste, Corn Flour,
lngrEdlents Potato Flakes lodized salt, Dehydrated
White Onion Powder Red Chilli Flakes

Manufactured in a facility that processess

Allergen Information Wheat, Mustard, Soya and Milk Based
Products.
Shelf Life (days) 18 Months

© ¥ wx —  wwwiunwavein

Fry or Cook without Store in
Bake Thawing Freezer

Method of Preparation Deep Fry

Step-1
Preheat the oil In Fryer/Wok. Max
temperature up to 175°C.

™

Step-2
Take the product from the freezer.
Fry directly- Do not thaw.

ag

Step-3
Put the desired quantity gently in
hot oil and deep fry for 3 minutes.

©

Step-4
Seal & Keep the remaining product
in the freezer.

#



PRODUCT INFORMATION

Ultimate fresh bite..

Product Description Herb Chilli Patty
ltem # HCPI500
Pack 1500 g
Case 8x1500 g

Nutrition Facts

28 Servings Per Container
Serving Size:

Amount Per Serving
Calories

Total Fat 4g

Saturated Fat 2g
Trans Fat Og
Cholesterol Omg
Sodium 223mg

Total Carbohydrate 12g
Dietry Fiber lg

Total Sugar Og
includes Og Added Sugar
Protein Ig

Vitamin D 0 IU
Calcium 15mg

Iron 4mg

Potassium 64mg

Ingredients

Allergen Information

Shelf Life (days)

1 Piece (509)

90
% Daily Value*
5.94%

8.98%

0%
9.05%
4.11%
2.12%

0%

0%

1.70%

8.28%

1.86%

Potatoes (84%), Refined Vegetable Oil
(Palmolein), Corn Flour, Salt, Red Chilli

Flakes Dehydrated White Onion Powder.
Dehydrated Parsley Leaves.

Manufactured in a facility that processess
Wheat, Mustard, Soya and Milk Based
Products.

18 Months

Method of Preparation Deep Fry

Step-1
Preheat the oil In Fryer/Wok. Max
temperature up to 175°C.

Step-2
Take the product from the freezer.
Fry directly- Do not thaw.

Step-3
Put the desired quantity gently in
hot oil and deep fry for 3 minutes.

Step-4
Seal & Keep the remaining product
in the freezer.

® 0 ® 6

Fry or Cook without Store in
Bake Thawing Freezer
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Ultimate fresh bite..

Product Description
ltem #

Pack

Case

Nutrition Facts

38 Servings Per Container
Serving Size:

Amount Per Serving
Calories

Total Fat 2.69
Saturated Fat 1.1g

Trans Fat Og
Cholesterol Omg
Sodium 228.6mg

Total Carbohydrate 9.79
Dietry Fiber Og

Total Sugar Og

includes 0Og Added Sugar
Protein 1.7g

Vitamin D 0 IU

Calcium 3mg

Iron Omg

Potassium 73mg

Ingredients

Allergen Information

Shelf Life (days)

PRODUCT INFORMATION

Aloo Tikki
ATI500
1500 g
8x1500 g

1 Piece (40g)

69
% Daily Value*
5.94%

5.7%

0%
9.7%
3.4%
0%

0%

0%
0.57%
0%
2.29%

Potatoes (73%). Refined Vegetable 0Oil
(Palmolein) Corn Flour, Rice Flakes Edible
Common Salt, Dehydrated White Onion
Powder Red Chilli Flakes Cumin Seeds
Green Chilli Paste (Green Chilli, Water Corn
Starch Edible Common Salt Acidity
Regulator INS 260. INS 330]. Permitted
Class II. Preservative [INS 211]). Ginger Paste
(Ginger Water Corn Starch Edible Common
Salt, Acidity Regulator [INS260]. Permitted
Class Il Preservative INS 211)). Garlic Paste
(Garlic, Water. Corn Starch Edible Common
Salt, Acidity Regulator [INS 260]. Permitted
Class Il Preservative [INS 211]).

Manufactured in a facility that processess
Wheat, Mustard, Soya and Milk Based
Products.

18 Months

Method of Preparation Deep Fry
Step-1
Preheat the oil In Fryer/Wok. Max
temperature up to 175°C.
Step-2
Take the product from the freezer.
Fry directly- Do not thaw.
Step-3
Put the desired quantity gently in
2/ hot oil and deep fry for 4 minutes.

Step-4
Seal & Keep the remaining product
in the freezer.
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v 4 Ultimate fresh bite..
egg.e Product Description Veggie Finger

A Item # VFI000
[ :
o Pack 1000 g
: i : : Case 12 x1000 g

Nutrition Facts
16 Servings Per Container

Serving Size: (40g)
Amount Per Serving
Calories 80

% Daily Value*
Total Fat 3.5g9 5.1%
Saturated Fat 29 0%
Trans Fat Og
Cholesterol Omg 0%
Sodium 310.6mg 1.3%
Total Carbohydrate 10g 3%
Dietry Fiber 1g 4%
Total Sugar Og
includes 0g Added Sugar 0%
Protein 2g
Vitamin D 0 IU 0%
Calcium 10mg 1%
Iron 2mg 0%
Potassium 134mg 2.29%

Vegetables (Green Peas Carrot Sweet
Corn French Bean, Onion, Red Capsicum).
Bread Crumb [Wheat Flour, Dextrose,
lodised Salt Yeast, Spice & Condiments
(Paprika & Turmeric Extracts)]. Batter

. [Wheat, Salt. Corn Starch Thickener (Ins

Ingredients 412). Sugar. Stabiliser (E466)] Edible

Vegetable 0il (Palmolein 0il). Potato. Spice
Mix [Salt. Mixed Spices (Chilli, Pepper)
Dehydrated Vegetable Powder (Onion,
Garlic) Acidity Regulator (Ins 330),Edible
Vegetable 0il (Sunflower 0il)] Dehydrated
Garlic Powder, Dehydrated Onion Powder.

Contains Wheat, Processed in a plant

F - e Allergen Information manufacturing Mustard Soya and Milk
) - - Based product.
& v % s wwwfunwaveiin _
. Shelf Life (days) 18 Months

Fry or Cook without Store in
Bake Thawing Freezer

Method of Preparation Deep Fry

Step-1
Preheat the oil In Fryer/Wok. Max
temperature up to 175°C.

™

Step-2
Take the product from the freezer.
Fry directly- Do not thaw.

og

Step-3
Put the desired quantity gently in
hot oil and deep fry for 4 minutes.

@

Step-4
Seal & Keep the remaining product
in the freezer.

#
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PRODUCT INFORMATION

. - .ﬁ Product Description Hash Brown
! %

% Dy 4'}_ ltem # HBI500

- Pack 1500 g

- R b '_,}_’_- Case 8x1500 g
- 4 » N
oW R R Nutrition Facts
> h 44 Servings Per Container

Serving Size: 1 Piece (35g)
Amount Per Serving
Calories 58
% Daily Value*
Total Fat 2g 3.86%
Saturated Fat 1g 6.34%
Trans Fat Og
Cholesterol Omg 0%
Sodium 287mg 11.65%
Total Carbohydrate 8g 2.64%
Dietry Fiber 1g 2.76%
Total Sugar Og
includes 0g Added Sugar 0%
Protein 1g
Vitamin D 0 IU 0% Round Tater Tots Triangle
Calcium 10mg 0.03%
Iron Omg 0.16%
Potassium [77mg o1 Method of Preparation Deep Fry
Step-1
Preheat the oil In Fryer/Wok. Max
. Potatoes (93%). Refined Vegetable Qil temperature up to 175°C.
Ingredlents (Palmolein), Corn Flour, Potato Flakes

Salt, Dehydrated White Onion Powder. ) Step-2
Take the product from the freezer.
Fry directly- Do not thaw.
|

Step-3
. Manufactured in a facility that processess Put the desired quantity gently in
Allergen Information Wheat, Mustard, Soya and Milk Based hot oil and deep fry for 4 minutes.
Products.

. Step-4
Shelf Life (days) 18 Months Seal & Keep the remaining product

in the freezer.
o

3 ——— o - wwwfunwave.in

Fry or Cook without Store in
Bake Thawing Freezer
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PRODUCT INFORMATION

Product Description
ltem #

Pack

Case

Nutrition Facts

31 Servings Per Container
Serving Size:

Amount Per Serving
Calories

Total Fat 5.79g

Saturated Fat 2.99
Trans Fat Og

Cholesterol Omg

Sodium 108.6mg

Total Carbohydrate 20.6g
Dietry Fiber Og

Total Sugar Og

includes Og Added Sugar
Protein 3.49

Vitamin D 0 IU

Calcium 3.4mg

Iron Omg

Potassium 382.9mg

Ingredients

Allergen Information

Shelf Life (days)

Lime n Mint Wedges
SW2500

2500 g

5x2500¢g

(809)

149
% Daily Value*
9.1%

14.7%

0%
4.6%
6.8%
0%

0%

0%
0%
0%
11.4%

Potatoes (83%). Refined Vegetable 0Oil
(Palmolein) Seasoning [Refined Wheat
flour (Maida). Corn Flour. lodized Salt.
Thickener (INS 412). Spices and
Condiments Dehydrated Parsley.
Contains added flavor (Natural flavours
and Natural flavoring substances)

Contains Wheat. Manufactured in a
facility that processes Milk based
products.

18 Months

Method of Preparation Deep Fry
Step-1

Preheat the oil In Fryer/Wok. Max
temperature up to 175°C.
Step-2

Take the product from the freezer.
Fry directly- Do not thaw.

Step-3

|5

Put the desired quantity gently in
Step-4

Seal & Keep the remaining product
in the freezer.

hot oil and deep fry for 4 minutes.
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PRODUCT INFORMATION

Product Description

Item #
Pack
Case

Item #
Pack
Case

Nutrition Information

Energy
Protein
Carbohydrate
Dietary Fiber
Total Sugar
Added Suger
Total Fat
Saturated Fat
Trans Fat
Cholesterol
Vitamin-A
Vitamin-C
Vitamin-D
Vitamin-E
Sodium
Calcium

Iron
Potassium

Ingredients

Allergen Information

Shelf life (days)

Super Crisp 7 MM

75€2000
2000 g
5x 2000 g

Super Crisp 9 MM

95C2000
2000 g
5x 2000 g

Per 100gm % RDA* for per

Serve
248.9 kcal 12.4%
389¢g 7.1%
39.2¢g 30.5%
31g 10.2%
00g¢g -
00g 0%
83¢g 12.4%
4lg 18.7%
00g -
0.0 mg -
10.2 ug 1%
2.0 pg 2.5%
0.0 ug 0%
0.0 ug 0%
207.1mg 10.4%
6.8 mg 0.7%
0.5 mg 2.7%
368.0 mg 10.3%

Potato, Palmolien 0il, Rice flour, Starch,
lodized salt, Dextrin, Thickener

Manufactured in a facility that processes
Wheat and Milk based Products

18 Months

Super Crisp 7 MM Super Crisp 9 MM

Method of Preparation Deep Fry

Step-1
Preheat the oil In Fryer/Wok. Max
temperature up to 180°C.

Step-2
Take the product from the freezer.
Fry directly- Do not thaw.

Step-3
@ Put the desired quantity gently in
hot oil and deep fry for 3 minutes.

Step-4
Seal & Keep the remaining product
in the freezer.
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PRODUCT INFORMATION

Product Description
Item #

Pack

Case

Product Description

Item #
Pack
Case

Nutrition Information

Energy
Protein
Carbohydrate
Dietary Fiber
Total Sugar
Added Suger
Total Fat
Saturated Fat
Trans Fat
Cholesterol
Vitamin-A
Vitamin-C
Vitamin-D
Vitamin-E
Sodium
Calcium

Iron
Potassium

Ingredients

Allergen Information

Shelf life (days)

Masala Fries 7 MM

7MC2000
2000 g
5x2000g

Masala Fries 9 MM

9MC2000
2000 g
5 x 2000 g

Per 100gm % RDA* for per

Serve
245.9 kcal 12.3%
379 6.8%
382g¢ 29.4%
339¢g 1%
00g¢g -
00g 0%
874¢ 13%
42g 19.1%
00g¢g -
0.0 mg -
12.3 g 1.2%
0.0 ug 0%
0.0 ug 0%
0.8 pg 10.5%
433.0 mg 21.6%
5.9 mg 0.6%
0.7mg 3.8%
572.0 mg 16.3%

Potato, Palmolien 0il, Wheat flour, lodized salt,
Corn Flour, Spices and Condiments (Garlic,
Onion, Cummin, Chilly, Pepper, Turmeric),
Thickener (INS 1422, INS 412), Coriander, Parsley.

Manufactured in a facility that processes
Wheat and Milk based Products

18 Months

MASALA
COATED

F _I'h

Masala fries 7 MM Masala fries 9 MM

Method of Preparation Deep Fry

Step-1
Preheat the oil In Fryer/Wok. Max
temperature up to 180°C.

Step-2
Take the product from the freezer.
Fry directly- Do not thaw.

Step-3
Put the desired quantity gently in

%]
hot oil and deep fry for 3 minutes.

Step-4
Seal & Keep the remaining product
in the freezer.
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PRODUCT INFORMATION

Product Description

Item #
Pack
Case

Nutrition Facts

Energy
Protein
Carbohydrate
Dietary Fiber
Total Sugar
Added Suger
Total Fat
Saturated Fat
Trans Fat
Cholesterol
Vitamin-A
Vitamin-C
Vitamin-D
Vitamin-E
Sodium
Calcium

Iron
Potassium

Ingredients

Allergen Information

Shelf life (days)

Oval Hash Brown

O0HB62-10 0HB62-20
620 g 1240 g
24 x 620g 12 x 1240g

Serving Size  Per 100gm
62gm

118.5 kcal 191.1 keal
2649 42g
1224 19.8 g
0.7¢g 129
11g 179
00g 00g
6.69 1069
129 204
00g 00g
0.0 mg 0.0 mg
6.9 ug 1.1ug
0.0 mg 0.0 mg
0.0 mg 0.0 mg
0.0 mg 0.0 mg
398.4 mg 642.5 mg
39.9mg 64.3mg
2.6 mg 42 mg
301.0 mg 485.4 mg

Potatoes, (93%) Edible Vegetable Oil
(Refined Palmolein Qil), Corn Flour
lodized Salt, Potato Flakes

% RDA* for per
Serve

5.9%
4.8%
9.4%
1.6%

0%
9.8%
5.6%

0.4%
0%
0%

19.9%
4%
13.7%
8.6%

Manufactured in a facility that processes

Wheat and Milk based Products

18 Months

Method of Preparation Deep Fry

Step-1
Preheat the oil In Fryer/Wok. Max
temperature up to 175°C.

Step-2
Take the product from the freezer.
Fry directly- Do not thaw.

Step-3
Put the desired quantity gently in
hot oil and deep fry for 4 minutes.

Step-4
Seal & Keep the remaining product
in the freezer.

& @ (0 @



PRODUCT INFORMATION

Ultimate fresh bite..

e o N <2l 2
: pomm RSy g T ¢ - » o Product Description Rectrangle Hash Brown
' Item # RHB64-10 RHB64-20
Pack 640 g 1280 g
Case 24 x 6409 12 x 12809
Nutrition Facts Serving Size Per 100gm % RDA* for per
64gm Serve
Energy 18.5 kcal 191.1 kcal 5.9%
Protein 264 424 4.8%
Carbohydrate 1229 1989 9.4%
Dietary Fiber 079 129 1.6%
Total Sugar 1lg 179 -
Added Suger 00g 00g 0%
Total Fat 6.69g 10.6¢g 9.8%
Saturated Fat 129 209 5.6%
Trans Fat 004 00y -
Cholesterol 0.0 mg 0.0 mg -
Vitamin-A 6.9 ug 1.1ug 0.4%
Vitamin-C 0.0 mg 0.0 mg 0%
Vitamin-D 0.0 mg 0.0 mg 0%
Vitamin-E 0.0 mg 0.0 mg 0%
Sodium 398.4 mg 642.5 mg 19.9% Method of Preparation Deep Fry
Calcium 39.9 mg 64.3 mg 4% Step-1
Iron 2.6 mg 4.2 mg 13.7% Preheat the oil In Fryer/Wok. Max
Potassium 301.0 mg 485.4 mg 8.6% temperature up to 175°C.

Step-2

Take the product from the freezer.

. Potatoes, (93%) Edible Vegetable Oil Fry directly- Do not thaw.

Ingredlents (Refined Palmolein 0il), Corn Flour
lodized Salt, Potato Flakes Step-3

Put the desired quantity gently in

hot oil and deep fry for 4 minutes.

Manufactured in a facility that processes

Allergen Informatlon Wheat and Milk based Products

Step-4
Seal & Keep the remaining product

in the freezer.

CONCEONC

Shelf life (days) 18 Months




Ultimate fresh bite..

PRODUCT INFORMATION

Product Description Onion Rings

Item # ORI000

Pack 1000 g

Case 10x1000 g

Nutrition Facts Serving Size
60gm

Energy 137 kcal

Protein 28g

Carbohydrate 18.2 g

Total Sugar 199

Added Suger 056 g

Total Fat 564

Saturated Fat 30g

Trans Fat 0lg

Cholesterol 0.6 mg

Sodium 2341 mg

Ingredients

Onion.

Allergen Information

Shelf life (days) 12 Months

wwwfunwave.in

Cook without Store in
Thawing Freezer

Per 100gm

229 kcal
474
30.3¢g
3159
094 g
9949
5049
0.llg

<1.0 mg
390.2 mg

% RDA* for per

Serve
7%

11%

8.8%
13.6%
3.5%

1.7%

White Onion (43.9%), Water, Breadcrumbs [Refined
Wheat Flour, Dextrose, lodized Salt, Mixed Spices

and Yeast], Refined Palm Oil, Batter Mix [Thickener
(INS 466)], Coating Batter, Dehydrated Potato, Refined
Wheat Flour, Thickeners (INS 461, INS 415), lodized Salt,
Corn Flour, Wheat Fibre, Sugar and Dehydrated White

Manufactured in a facility that processes Gluten
and Milk based Product.

Method of Preparation Deep Fry

1Y)

Step-1
Preheat the oil In Fryer/Wok. Max
temperature up to 175°C.

Step-2
Take the product from the freezer.
Fry directly- Do not thaw.

Step-3
Put the desired quantity gently in
hot oil and deep fry for 4 minutes.

Step-4
Seal & Keep the remaining product
in the freezer.



Quality Our Infrastructure

As a ready to eat snack company, maintaining high quality is of the utmost importance to us.
Here are some of the ways we ensure that our products are of the highest quality:

Having strong infrastructure is essential for the success of our business. Here are some of
the key elements of our infrastructure

Good Manufacturing Practice

We follow good
manufacturing practices
(GMP) at all times to
ensure that our products
are produced in a clean,
safe, and hygienic
environment.

Food Safety Program

We have a strong food
safety program in place to
prevent contamination and
ensure that our products
are safe for consumption.

Robust Quality Control System

We have a robust quality
control system in place to
regularly test our raw
materials, in-process
products, and finished
products to ensure that
they meet safety and
quality standards..

Highest Quality Ingredients

We use only the highest
quality ingredients in our
products to ensure that
they are flavorful and
satisfying.

Equipments

We have the necessary equipment for producing
and packaging our products, including large
commercial ovens, fryers, and packaging
machines. This equipment is regularly
maintained and calibrated to ensure that it is in
good working order.

» @
MRl el

Research and Development

We constantly invest in R&D and come up with
innovative strategies for cultivation. Our team
regularly carries out trials in our corporate
farms, for new potato varieties.

Distribution Network

We have an efficient distribution system in place to
ensure that our products reach customers in a
timely and cost-effective manner. We work with a
network of distribution partners to get our
products to retail outlets and other points of sale.

Supply Chain Management

We have a well-managed supply chain that
enables us to source high-quality ingredients and
other materials in a timely and cost-effective
manner.
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