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Food & Dairy Industrial Projects 
 

 

As a professionally managed company, our sole aim is to bolster our growth by 

providing best-in-domain Food Processing Plant Consultancy services to our 

patrons. Our team of skilled food consultants allows us to successfully deliver 

complete layout plans as per the specific production requirements of the end 

product being manufactured at patron's end. Furthermore, the implementation of 

latest technology ensure that the reliable Food Processing Plant 

Consultancy solutions delivered by us are as per the specific industry requirements. 

 Features: 

 Reliable and timely executed 

 Quality centric approach 

 Prompt execution 

 Customer-focused 

 

A) Blood Processing & Rendering  

 

Being a benevolent entity, we are indulged in providing easily accessible Blood 

Processing Rendering Consultancy services. Under these services, we process the 

blood under the strict supervision of expert professionals to diagnose and treat the 

patients accordingly. Rendered by our well-qualified and experienced professionals, 

these services are highly demanded in hospitals, clinics, etc. to effectively analyze 

the patients. In addition, we offer these Blood Processing Rendering 

Consultancy services to our clients at cost effective prices. 

 

Features: 

 We store blood in protective atmosphere to retain its purity 

 Ensure zero damage of blood while rendering service 

 Equipped with up-to-date processing facilities  

 

B) Vegetable Processing 

 

We are a well-reckoned entity, engrossed in providing Vegetable Processing 

Consultant service. This service is required to help and assist the clients to 

appropriately choose the beneficial grocery to gain maximum profit in the business. 

The offered service is able to analyze and test the grains, fruits, and similar food 
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products using innovative techniques. In addition, this Vegetable Processing 

Consultant service is available for our valuable clients to provide utmost 

satisfaction. 

 

Features: 

1. Provides technical and non-technical information   

2. Optimum utilization of available resource 

3. In-depth knowledge about all vegetable to maximize profit 

 

 

 

                                                 C) Fruit Processing 

 

Our years of knowledge in this domain helps us to provide Fruit Processing 

Consultancy services to the customers. We have recruited team of skilled and 

dedicated consultants, which offers these solutions keeping in mind the 

specifications of our esteemed patrons. While providing this Fruit Processing 

Consultancy, we not only assist our customers in understanding the complexity 

of this competitive segment but also help them to formulate result oriented 

strategies to counter the challenges they face in this business. 

 

                       Features: 

1. Reliable execution 

2. Quality centric approach 

3. Prompt execution 

4. Customer-focused 

 

            D)  Food Processing 

 

Keeping the needs of the customers in mind, our organization is engaged 

providing Food Park Consultancy services. With the help of our team of skilled 

engineers & technicians, we are able to provide these services as per the 

specific demands of the customers. Our 30 years of domain knowledge helps us 

to successfully complete our projects within the specified time frame. Some 

attributes of our offered Food Park Consultancy services are as follows: 

1. Hassle free execution 

2. Comprehensive research based 

3. Timely executed 

4. Cost-effective 
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E)  Dairy Industry 

 

We are a Group of Technical consultant to dairy/food manufacturers and allied 

industries. We provide project management services to design and build up dairy as 

well as food production plants. We have rich experience in the Dairy field with 

corporate and we cater all technical needs of our valued clients by satisfying their 

needs. Due to Experienced Team we can give our client All service at a Single Point 

of Service,So that our client can have their work in time with better Efficiency. 

 

We Offer 

1. Small as well as Medium Scale Dairy Design 

2. Line expansion in existing plants 

3. Modification in running plants 

 

Sourcing of Dairy Equipments 

As we have vast network in dairy field, we cater required plant machineries for our 

clients from India as well as abroad. 

 Milk Silo 

 Bulk milk coolers 

 Milk Tester/scan. 

 Milk storage tanks (horizontal/vertical) 

 Road tankers (Truck/Trolley mounted) 

 Milk chiller and Milk pumps. 

 Cream separator and pasteurizer. 

 Milk Pasteurizer. 

 Homogenizer. 

 Clarifier and bactofuge. 

 Mixing tanks and Silos. 

 Milk pouch packing machine (Pneumatic/Mechanical) 

 Cream, butter, ghee processing and packing machineries. 

 Curd filling and sealing machine, Incubators. 

 Condensing plants for Basundi, Khoa, condensed milk etc 

 Cheese and Paneer plants 

 Drying plants and accessories. 

 Ice cream freezing and packing plants. 

 Packing machines for Products. 

 Mixers, blenders, processors, emulsificator. 

 Refrigerated Containers for cold chain transports. 

 Margarine and Mayonnaise plants. 
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 Soya Milk plants. 

 

Sourcing of Dairy Ingredients 

 

During works, there is always a need of ingredients or products to complete 

the said task and finding a specific ingredients and products in line with respective 

requirements, it sometimes makes difficult to customer to find such requirements. 

So in that case we help our clients to find based on our Network. 

 Milk Solids Not Fat (SMP, Whey powder, Lactose, Whey protein concentrate, Whey 

protein isolates) 

 Milk fats (Cream, Butter, Butter Oil, AMF, Ghee). 

 Milk based products. 

 Preservatives, Shelf life improvers. 

 Acidity Regulators and buffering agents, Acidulants. 

 Stabilizers and Emulsifiers for Ice creams, Yogurts, Margarine, Mayonnaise. 

 Food colors and Flavours, essences, extracts, pulps, concentrate, etc. 

 Neutraceuticals and Nutritive ingredients. 

 Processing Aids. 

 Cleaning and sanitizing aids 

 


