
INSTANT MIX & FROZEN FOOD
 PROCESSING PLANT

Complete Turnkey solutions for
Instant Mix & Frozen Food
Processing & Packaging



With extensive industry expertise, we focus on delivering
customized solutions that ensure operational efficiency,
product consistency, hygiene, and long-term scalability. Our
advanced processing technologies and engineering
excellence enable manufacturers to achieve superior
product quality while optimizing production performance.

SSalvin Industries is a trusted engineering, consultancy, and
turnkey project execution company specializing in Instant Mix
and Frozen Food Processing Plants. We offer complete end-
to-end solutions, from concept development and process
design to machinery selection, installation, automation, and
packaging systems, helping businesses build modern and
efficient food manufacturing facilities.

Our comprehensive services include plant layout design,
process consultancy, equipment integration,
commissioning, quality assurance systems, cold storage
solutions, and technical support. Through our turnkey
approach, we help businesses establish reliable, food-safe,
and profitable Instant Mix and Frozen Food manufacturing
operations with confidence.
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INSTANT MIX &
FROZEN FOOD
 PROCESSING FLOW



Key Features

 Fully Automated Production

 Precise Ingredient Mixing

Advanced Freezing Technology

 Hygienic Food Grade Design

Consistent Product Quality

High-Speed Packaging

Scalable Production Capacity Energy Efficient Systems

INSTANT MIX & FROZEN FOOD
 MANUFACTURING PLANT
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03 Cooking / Processing

Mixing & Blending

Sieving & Screening

The blended ingredients undergo controlled
cooking, roasting, steaming, or processing
depending on the product requirements.

The manufacturing process begins with receiving
and storing high-quality raw materials such as
grains, spices, vegetables, dairy ingredients, and
food additives under controlled conditions.

Ingredients are accurately weighed and blended
using advanced mixing systems to achieve
consistent taste, texture, and nutritional value.

THE PROCESS
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THE PROCESS

Products are rapidly cooled or frozen using
advanced freezing technology to preserve
freshness, taste, and nutritional quality.

Products undergo rigorous quality checks to
ensure compliance with food safety and industry
standards.

Finished products are packed using automated
packaging systems ensuring accuracy, hygiene,
and attractive presentation.

Quality Inspection

Automatic Filling & Packaging

Cooling / Freezing
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THE PROCESS

Metal Detection

Metal detection systems remove contaminants
and ensure product safety.

Packaged products are automatically packed into
cartons and palletized for efficient transportation.

Products are stored in controlled warehouse
conditions and dispatched while maintaining
quality and freshness.

Finished Product Dispatch

Cartoning & Palletizing
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