VIKALP &=

TECHNO CENTER

The First and only one
Preservation Consultant in India

S PSS

CONSULTANT FOR
PRESERVATION

TECHNOLOGY

FOR ALL KIND OF FOODS

wWww.vikalptechno.com




VIKALP &=

TECHNO CENTER

Vikalp Techno Center is a Food
Consultation firm, working for strengthening and
betterment of the Indian Food Industry. With our
Preservation Technology, the Shelf Life of any
food and beverage product can beincreased.

Our aim is to accelerate Indian Food
Industry’'s growth and development with our
technologies, knowledge, and years of
experience. So with the use of modern
technology and working within the rules of FSSAI,
we help you achieve success and earn good wiill
for your business.
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PRESERVATION TECHNOLOGY —

INDIAN SWEETS

e Preventing Sweets from Fungus, Bad Odour, getting
Rancid and keeping it soft for a longer time.

* Proper setting of Colour in Sweets according to FSSALI
e Preservation of Khoa (Mava).

e Information on Calories in Sweets and other Food Products.

e Techniques for checking malfunctions in Sweets and
Other Food Products.
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D PRESERVATION, PROCESSING & PACKAGING TECHNOLOGY

e Curd ¢ Shrikhand ¢ Lassi ° Buttermilk < Ready to Eat Products ° Paneer & Channa
* Fruit Juice ° Beverages ¢ Sharbats ¢ Roti * Thepla ¢ Naan ¢ Paratha
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SINGLE
WINDOW

SOLUTION
FOR ALL YOUR

NEEDS

Apart from our services of
Preservation Technology, we have
a team of highly experienced and
qualified associate partners who
provide many other types of
consultation services for all your
needs related to food products.

In a first of its kind venture,
we bring to you all our
collaborations, under one roof.
This will save your time, money,
and provide you the best of
solutions available for your needs.

Recipe & Product
Development

Plant & Process
Line Setup

Lab design &
Lab training

Food Certification
& Audits

Training & Awareness
Programme

Services for Namkeen
& Snacks Industry

Freeze Dried
Dehydration

Frozen Food
Products

Retorted products }




D Recipe & Product Development :-

* Recipe Development ¢ New Product Development ¢ Product appearance Improvisations
¢ Taste Improvisations ¢ Resolving routine problems of products and process And many more...

List of a few Products for Recipe & Product Development :-

* All spices ¢ Blended Masala ¢ Seasoning ¢ Non Veg Masala ¢ Instant Mixes ¢ Instant Soup

e Instant Sauce Mixes ¢ Sauce (Wet) ¢ Chutney (Dry & Wet) ¢ Pastes ¢ Ready to Eat Products
And many more...

Plant & Process Line Setup :-

* New Plant design & setup ¢ Process line design & setup

* New products and New product lines (for namkeen plant)

¢ Development of packaging (for namkeen plant) ¢ Automation

* Machine & equipment specifications ¢ Waste water management system

¢ Oil management (for namkeen plant) ¢ Quality Control management And many more...

Lab design & Lab training :-

¢ In-house Lab setup ° Training of Lab Staff ¢ Standardization of testing methods as per product
And many more...

Food Certification & Audits :-

Audit := « FSSAI ¢« US FDA ¢ ISO - 2nd party and 3rd party audit

AN
Certification :- [FD/A ssai ()Fssc22000 ISO

Training & Awareness Programme :-
e FSSAI FOSTAC ¢« FSMS « GMP « HACCP « QC And many more...

Services for Namkeen & Snacks Industry :-

Turn key project & complete plant setup for Namkeen Industry, Kurkure Type Snacks,
Fryums / Pellets Snacks Frying

Retorted products :-

Help & guidance in contract manufacturing / Job work in Retorted products
Turn key project & complete plant setup for Retort Process

Freeze Dried Dehydration :-

Help & guidance in contract manufacturing / Job work in Freeze Dried products
Turn key project & complete plant setup for Freeze Dried Process

Frozen Food Products :-
Turn key project & complete plant setup for Frozen food products
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SWEETS / RESTAURANT / BANQUET

01 Bhikharam Chandmal 08 Jiwaram Sweets

02 Novelty Sweet House 09 Sangam Sweets Bangalore
03 Gulab Halva i 10 Shree Gupta Bhuvan Chennai
04 Jagdish Foods Pvt Ltd 1 Tirupati Dairy Farm

05 India Sweets & Catering California (USA) 12 Shri Ganesh Sweets

06 Kandoi Bhogilal Mulchand Ahmedabad 13 Zaffran Sweets

07 Royal Dairy Farm Boisar (Mumbai) 14 Anjani Sweets

& many more...




With
Shri Shivkishanji Agarwal
(Haldiram's - Nagpur)

With
Shri Manoharji Agarwal
(Haldiram's Delhi)

With
Shri Bharathji Bohra
(Gangotri Sweets - Chennai)

With Shri Manojbhai
(Shah Jamnadas C. Ghariwala
- Surat)

With Dr. A. K. Tyagi
(Haldiram's - Delhi)
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With Shri Jai Agarwal
(Sri Dauji Misthan Bhandar
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With Shri Madhusudanji Agarwal (Haldiram’s Delhi),
Shri Shivkishanji Agarwal (Haldiram's Nagpur),
and Shri Shivratanji Agarwal (Bikaji)

With Mr. Anant Parekh &
Mr. Rajesh Parekh
(Bhavnagari Sweets - Pune)
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With
Shri Kamalji Agarwal
(Haldiram's Nagpur)
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With
Shri Binubhai Rathor
(Laxmi Sweets - Ajmer)

With
Shri Rajatji
(Roshanlal Sweets - Kasganj, UP)
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With
Shri Vivekji & Shri Ayushji
(Bikaner Elite - Patna)

With
Shri Ajitbhai
(Ajit Sweets - Mumbai)

With
Shri Sureshji
(Gulab Halwa - Pali)
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With Shri Kamleshbhai Wwith Mr. Vaibhav & Mrs. Mittal Sheth _ With _
(Kandoi Bhogilal Mulchand Shri Anirudhji (Jain Saurashtra Sweets Shri Jaydeep Bhai
- Ahmedabad) (Kaligodam Sweets - Kolkata) Kosamba, Surat) (Tip Top Sweets - Thane, Mumbai)
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With Shri\/:/(';kr;a”i With With
Shri Harish Bhai (Jodhpur Misthan Bhandar Shri Muditji Shri Vishalji and Shri Sanjayji
(Royal Sweets - Boisar, Mumbai) (Nathu's Sweets - New Delhi) (Jivaram Sweets - New Delhi)

Barmer, Rajasthan)
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With With With With

Shri Gajendraji Shri Jaiminbhai Shri Krishnakantji Rathi Shri Rohit Bhai
(Novelty Sweets - Phagwara, Punjab) (Jayhind Sweets - Ahmedabad) (Rathi Pedewala - Akola) (Mayur Sweets - Ahmedabad)
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With
Shri Milan Bhai
(Tirupati Sweets - Rajkot)

With Shri Gautamiji Ghosh
(Kamdhenu's Sweets - Kolkata)

With Shri Jayantbhai
(Mithaiwala H.J. Vyas - Jamnagar)
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With
Shri Yogendraji
(Bhim Sain Baij Nath Foods - Agra)
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With Mrs. Rupal
(MLB Sweets - Mumbai)

With Shri Jigneshji Barot
(Madhurima Sweets
- Kalyan, Mumbai)
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With Shri Kailashji
(Rajput Sweets - Nagpur)

With Mr. Umang
(Icy Spicy - Port Blair)

IKALP e
TECHNO CENTER

. PRESERVATION. L Ryerderet | sz

With Shri Bhanubhai
(Shiv Dugdhalay - Anand)

With
Shri Krishnakantji
(Somani Dairy - Dhar, MP)

With Shri Janardaniji
(Park Sweets - Aara, Bihar)
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With Shri KT. Srinivasaji,
Shri K.T. Venkatesaniji,
Shri V. Abiramiji,
(Adyar Ananda Bhavan - Chennai)

With Shri Prabhakarji
(Sarvani Sweets - Vishakhapatnam)

Constltant for Py

With Shri Mahendraji
(Brijwasi Dughdhalaya - Mumbai)

With Shri Dhimantji Das
(K.C. Das - Kolkata)
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Curd | Shrikhi

With Shri Chandubhai Virani
(Balaji Wafers - Rajkot)

Packagin

rd | Sh

With
Shri Azazbhai
(Zaffran Sweets - Surat)

With Mr. Yash
(Anjani Sweets -
Junjunu, Rajasthan)
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With Shri Virendraji Jain
(President - FSNM)
& Shri Firozji
(Treasurer/Director General - FSNM)

With
Shrimati Chandramani Bhabhiji
(Bhikharam Chandmal - Kolkata)
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With Shri Sanjayji
(lcy Spicy - Port Blair)
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\, rmilk | Ready to Ed

)
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With Shri Dora Rajuji
(Olive Sweets - Hyderabad)

With Shri Baijubhai
(Das Pendawala - Bhavnagar)

With Shri Ranjitji, Shri Deepakji,
(Gangotri Sweets - Chennai)
& With Shri Aftabji - FSNM
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C-1, Aadinath, Towers, Opp. Akashvani Radio,
Sitaram Pandit Marg, Rajkot-360 0OO1. (Gujarat)

Nikhil Shah : +91 98254 57028
Deep .N. Shah : +91 99135 52069

© info@vikalptechno.com
www.vikalptechno.com

Follow us : §1 @ vikalptechno
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