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Editors Note
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certainly provide an opportunity to do just this. The future ol food rechnology ..
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Once again, the entire food processors industry
in 5 Lanka will be there. This issue is being
distributed at ProFoods 50 Lanka 2025 and we
welcome all visitors to receive your free copy
from the registration counters at the show.
Access the full data of Indian manufacturers/sup-
pliers of food processing, packaging equipments.
food ingredients and Horeca products thru this
trade publication.

The most awaited Food Industry Show, ProfoodPropack Exhibition, organized by the Sn Lanka Food Processors Association (SLFPA) together with LECS, will be
held from August 22ndto 24that BMICH, Colombe, Sn Lanka and is endorsed and supported by the Ministry of Industries, the National Agribusiness Council, and
the Institute of Focd Scence & Technology 5ri Lanka. The exhibition is well known over the last two and half decades as SLFPA’s flagship event to foster Food
Industry advancement and drive economic growth in 5ri Lanka The event serves as a driving force, uniting leaders from the Food Industry, various stakeholders,
and decision-makers in agriculture-based businesses, food processing industries, packaging and all service providers related to the Foed Industry

The 22nd Edition of this dynamic exhibition has played its crucial role in fostering growth and sustainability within the agricultural and food sectors. This
platform acts as a catalyst for professionals to explore state-of-the-art technologies, present innovative products and processes, and boost global competitive-
ness. The upcoming exhibition promises to be an outstanding gathening of industry leaders, innovators and food sdence graduates and the unwavering
commitment towards facilitating knowledge exchange through the "Knowledge Hub’, which was introduced at last year's exhibition. This year, the committee
has expanded the Knowledge Hub to include a well-structured Consumer Assistance Desk (CAD), serving as a crucial touch point for new entrepreneurs seeking
assistance and quidance in identifying opportunities. The exhibition will also showcase technological innovations and facilitate strategic partnerships within the
sector. The event will feature a diverse array of products, services, and innovations related to agniculture, processed food and beverages, and packaging.The
wisitors are manly from the supermarkets, hotels, catenng institutions, exporters along with the general public too. This year the Kerala State Government is also
organizing the State Industry Pavilion with 9 SME's from Kerala exhibiting in the show.

www.profoodpropackocom
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WGH Hotels & Resorts to Invest ¥500 Crore In Kerala's Hospitality Sector by 2028!

WGH Hotels and Resarts, the hospitality division of Odisha-based World Group, has unveiled a robust investment blueprint, committing 500 crare over the next
five vears to Kerala's thriving tounism and hospitality sector. This bold initiative underscores the state's growing reputation as a hub for high-end tourism and
reflects WGH's long-term strategic vision to become a major player in South India's luxury hospitality market.

At the heart of this expansion is the company’s flagship project — a five-star luxury hotel near Cochin International Airport in Nedumbassery. With an estimated
investrment of ¥250 crore, the hotel will span 1.75 lakh square feet and feature 120 opulent rooms, six premium dining venues, and cutting-edge conference and
banquet facilities. The property, which is scheduled to open on lanuary 1, 2028, is projected to generate approximately 1,050 direct and indirect employment

opportunities, contributing significantiy to the local economy.
!
BIOMITRA

Beyond this marguee development, WGH has mapped out a broader growth strategy,

Industry News = 03

targeting key tourist destinations across Kerala. Plans are underway for luxury hotel
developments in Kochi, Varkala, Thiruvananthapuram, and Ashtamudi. The company
is also embracing the state’s ecological richness by introducing eco-luxury resorts in
scenic locations like Alappuzha, Munnar, and Trekked — blending sustainability with
premium experiences.lo strengthen the talent pipeline in hospitality, WGH will
establish a hospitality college in Kochi, aimed at nurturing future industry profession-
als. Additionally, the group is set talaunch a pan-India chain of pure vegetarian hotels,
appealing to health-conscious travelers and those seeking vegetarian culinary
excellence. With multiple resort openings scheduled before 2027, WGH's expansion
plan not only aligns with Kerala's tourism vision but also positions the company as a
key contributor to the state’s economic and employment growth.
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Follution: Combustion buming & carbon neutralizsation cut air
pallutiont emission 90°% and very low ash content | =4%)
Economy: Burmers cut off upto 60% fuel cost Batch stoves cutoll T0%
fuelcost.
Availabllity: Own peliet manufacturing factony ensures an inrupted
supply of wood paliets.
Environment Friendly: Carbon meutral smoke free, Carbon free, Clean

Emerging Trends in Indian Hospitality 2025
Agllity, Growth & Smart Experiences

India’s travel and hospitality sector is experiencing a dynamic transformation, marked
by resilience and innovation. Changing consumer preferences—driven by a rising
muddle class, adventurous millennials, and increasingly mobile retirees—are reshap-
ing the landscape. Short getaways, wellness retreats, and blended travel combining
business and leisure are now key trends influencing demand in the Indian tourism
industry.

Post-pandemic, domestic tourism in india continues to surge, while internatronal
travel is gradually rebounding. This momentum is driving higher occupancy levels and
improved average room revenues (ARR) across segments. Meanwhile, Tier Il and Tier 1l
cities are emerging as new hotspots for both business and leisure travellers, expand-
ing the geographical footprint of the Indian hotel industry.

A notable shift towand asset-light hotel models is redefining growth strategies. Hotel
brands are focusing on franchise and management contracts rather than traditional
property ownership, allowing for faster expansion with lower capital investment
Diverse brand portfolios are also enabling operators to cater to a wide spectrum of
travellers—from budget-friend-
ly hotels to premium and luxury

burning Technology Biomass Pellet Fuel & An Alternate Source of
Renewabla

Custamer Services: Dur focus is on our customars improving their
g@xperience, Easy operations and reduces man power

1/3/6 A, KALADY, COCHIN, KERALA-PIN-6B3574

PHONE: 8281108440

accommodations.Technology
and sustainahility in the Indian
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hospitality sector have become Fl T

caore pillars of growth in 2025, . e -

as hotels adopt smart SJ'IP_?J'_I,E_I‘_IB ‘ AT'TH ERMO
operations and eco-friendly LN — | Amblent Tl-mper.yt:ﬁfe"sn*c'_:
travel practices. Fromenergy-ef- FIRST TIME IN INDIA

ficient hotel operations to
digital check-ins and Al-pow-
ered guest services, hotels are
ahigning with evolving guest
expectations. The sector is

poised for robust and sustain-
able growth, driven by innova-
tion, efficency, and a sharper
focus on guest expenence,
operational agility, and green
hospitality initiatives.

"Introducing for the first time in India - the AT Thermo Sub-Engine Serles, engineered to perform under extreme ambient
temperatures up to SI°C. Built to powerfully support refrigerated truck boxes up to 12m long
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Instant Noodles Market In India

India’s instant noodles market is valued at over USD 1.95 billion
in 2023, with the market leader recording annual sales volumes
exceeding & billion packets. The sector’s robust growth is fueled
by rapid urbanization, the nse of dual-income households, and
an increasing demand for quick, convenient meal options
Motably, the instant market leadership in India remains with
Maaggi, followed by Yippee, Wai Wai, and Top Ramen, while new
entrants and private labels are intensifying competition and
reshaping the category.

SWOT Analysis of Instant Noodles Segment

Strengths

Massive Reach: Leading instant noodle brands are available at
ower & million retail outiets across India. ensuring deep market
penetration. Affordability: With an average packet price under
MR 20, instant noodles remain accessible to all income groups.
Brand Loyalty: Established brands ke Maggl, Wa Wai, and
Yippee enjoy high repeat purchase rates and a strong emotional
connect with consumers. Continuous Innovation: The market
sees frequent launches of new flavors, packaging formats, and
health-orented variants to keep pace with changing tastes.
Weaknesses

Health Concerns: According to industry surveys, urban consum-
ers often cite high sedium and M5G content as a deterrent to
frequent consumption. Low Differentiation: Many brands offer
similar products, leading to intense price wars and limited brand
distinction. Premiumization Challenges: Only about 8% of the
market is premium or health-focused, making it difficult for
brands to mowve consumers up the value chain. Supply Chain
Complexity: Distribution to remote and rural areas remains a
challenge, impacting consistent product availability.
Opportunities

Health Segment Expansior: Millet, protein, and gluten-free
noodles are gaining traction and can tap into India’s USD 2.67
billion healthy snacks market. Rural Growth: The rural FMCG
segment is projected to grow at a CAGR of 12% through 2027,
presenting significant headroom for noodle brands. Export
Markets: The Indian noodle exports have grown since 2022, with
rising demand in Africa, the Middle East, and Southeast Asia.
Sustainability: Eco-friendly packaging and dean-label products
are increasingly important, especially among urban millennials
and Gen Z consumers.

PULP MOULDED PRODUCTS

Mechanical Assembly Systems (India) PviLid (MAS India) having
its factory in Cherthala, Alapuzha District in South India fs one of the
pioneers in the field of Pulp Moulding Machinery and Paper Pulp
Products in India.

WAS India manufactures a wide range of Pulp Moulded Products like

Ega Trays, Ego boxes, Apple trays, Hospital Disposable and a
number of Industrial Packaging.

Noodles Market Report

Our clignts include leading Supermarket chains, Online Grocers and
Multinational Companies in India and the USA, Our Pulp Mouldad
Products are known for its innovativeness, functional utility and

Mechanical Assembly Systems (India) Pvi. Lid.
Mayithara, Market Road PO, Cherthalo-588 539, Indic
Mab: +91-9648263138

mail: mosi.poperpulpEgmoil com
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Threats

Regulatary Scrutiny: Evolving F55A1 and global food safety norms require continuous compli-
ance, and can increase costs. Bising Input Costs: Prices of wheat, palm oil, and logistics have
increased, squeezing margins. New Entrants: Private labels and regional brands are capturing
market share, espedally in price-sensitive segments. Consumer Shifts: Growing preference for
minimally processed foods, especially in urban India, may impact long-term demand for
instant noodles.

Wal Wal vs. indla's Instant Noodle Market: A Comparative SWOT Analysis

G Foods, the FMCG division of Nepal's CG Corp Global, is the third-largest player in India’s
instant noodies market through its flagship brand, Wai Wai. The company operates in over 35
countries and has 13 manufacturing units across seven locations in India. Over the years, Wai
Wai has become a household name, especally among urban youth and in the North-East,
East. and metro regions. As a result, the North-East and East together contribute 50-60% of
the brand's revenue. Based on its popularity and operational success, Wai Wai is targeting an
IMR 1,200 crore topline by FY26, with a planned IPO for its Indian arm in the pipeline. The
company is expanding into snacks, sauces, and pastas to establish itself as a diversified food
CoOMmpany.

SWOT Analysis of Wai Wai Brand

Strengths

Strong Market Position: Wai Wai is currently the third-largest instant noodle brand in India,
aenerating annual revenues of over Bs. BOO crore. Diverse Product Portfolio: The brand offers
an impressive 200-250 5KUs, spanning Wai Wai Classic, Xpress, Quick, Dynamite, Veg
Moodles, Chicken Moodles, and Cup Noodles, ensunng there's something for every taste
palate. Ready-to-Eat Innovation: Wai Wai stands out as the only major brand in India with
noodles that can be eaten straight from the pack, making it a go-to choice for younger,
on-the-go consumers. Aobust Distnbution Network: Wai Wai has a strong presence in metro
cities, Tier-ll, Tier-lll cities, and the Mortheast and East regions. Its strong network of
3,000-4,000 distributors across general trade channels and an expanding presence in modermn
trade and OQ-commerce ensures uninterrupted supply. Brand Recognition: The brand enjoys
high recall among youth and wurban consumers, mostly due to positive word-of-mouth,
regionally tailored flavours, and active brand engagement.

Bolhywood actor Ayushmann Khurrana is the brand ambassador of Wai Wai India. His associa-
tion further enhances the brand's recognition and strengthens its connection with consum-
ers. Product Innovation: Wai Wai strives to stay ahead of market trends by regularly upgrading
its products, improving ingredients, packaging, and convenience. The brand has introduced
region speciiic flavors, such as lain noodles for Morth India & Akbare chicken noodies for the
East and Morth-East. It is also voluntarily reducing salt content by 10-25% to better serve
health conscious customers.

Weaknesses

Category Concentration: More than B5% of Wai Wai's revenue comes from instant noodles,
and while the company has ambitions to diversify, progress into other FMCG segments has
been gradual. Urban-Centric Brand: Wai Wai enjoys its greatest popularity in urban areas, the
Mortheast, and the East, but its presence in rural India is relatively slow. Intense Price Competi-
tion: The instant noodles market is fiercely competitive. This environment puts pressure on
margins and makes it challenging to pass on rising input costs to consumers. Slow Premium-
ization: Wai Wai's offerings in the premium price segment and health-oriented instant
noodles category remain fimited. Localization of Raw Materials: As Wai Wal expands
geographically, ensuring consistent sourcng and localization of raw materials poses supply
chain challenges.

Opportunities

Health & Wellness Expansion: With consumers increasingly seeking low-sodium and healthier
noodle options, theres a real opportunity for Wal Wai to innovate and introduce new
products that align with evolving dietary preferences. RBural Growth: India’s rural FMCG
miarket is projected to grow at a healthy 12% CAGR through 2027, This opens up significant
room for Wai Wai to expand its reach, espedially in the North, West, and South, where there’s
untapped potential. Exports: Wai Wai is actively expanding in Europe and 5n Lanka, tapping
into the booming global instant noodies market, which is expected to reach USD 70 billion by
2027, This international push can further strengthen the brand's global footprint. Acquisitions
and Mew Products: The company’s plans to acquire smaller firms and launch new products are
set to dnve robust annual revenue growth and diversify its offerings. Digital & D2C: With
online grocery sales in India growing at over 30% annually, digital and direct-to-consumer

{countinued on page 11)
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Pala Diocese launches Food Processing Unit

The Pala diocese of Syro Malabar Church has launched a large-scale food
processing unit amed at processing and marketing the agnoultural crops
and products of farmers. The food processing unit, Pala Santhom Food
Factory is located on a six acre plot near Pala and is managed by Pala Social
Welfare Society (PSWS), the official social work organization of the diocese.

The factory was inaugurated last month and aims to give the farmers their
nght to fix the price of their produce, and this will be possible if their produce
is turned into value-added products. The products from the plant, will travel
to global markets once the Kottayam port becomes a reality. The diccese had
earlier declared the 2021-2030 penods as Farmers Decade’ and launched
several programmed to ensure reasonable prices for farm produce and farm
based products, as well as to areate as many employment opportunities as
possible. The food processing unit was launched as part of the proposed AR AR e BE
agro industrial park. L

iy
Farm produce like jack-fruit, tapicca, pineapple and plantain will be R VL g

SEPACK LARKE PUT. LTE.

procured from farmers at a fair price and converted into value-added i-p-*lrd:lt i KAMIT. COLOMAG BA4P. FILYAOO0A. 11430
products, which will be marketed locally as well as ex-marketed locally as RN 293, Kisbakbarbabam, Karlsdi LANDLINE =8¢ 112988880
well as exported. Apart from this, the value-added products and by-prod- G werapodiin () 1o sranee TR DR

ucts from units functioning, under each parish church will also be marketed
under an own brand.According to Fr. Thomas Kizhakkel, director of PSWS
around 18 state-of-the-art machines have been installed at the food process-
ing unit in the first phase. The use of modern machinery at the food factor is
akey feature here. While there is a drying chamber in one part where farmers
can ripen their agricultural crops and products, there is a freezer unit in the
godown where they can store and preserve agricultural crops and products
without damage. There is also equipment to make snacks through a vacuum
fryer unit, avoiding excessive use of oil.

The factory has equipment and machinery to dry and process agricultural
crops and products through dehydration technology. The factory provides a
way for farmers to store and marked their agricultural crops and products in
a way that allows them to get a fair price for their agricultural crops and
products, and to convert them into value-added products and marked them
within and outside the country, generating additional income .

FREEZER & BLAST FREEZER BLANCHER
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Mob: +91- 9447792179 mail: mailtobiotech@gmail.com

Profile:

Dr. A. Sajidas has the experience of more than 39 Years in design-
ing, execution and the development of various waste to electrici-
ty biogas projects, renewable energy, bicgas technology. organ-
ic waste management, organic farming, sustainable agriculture
development, Energy conservation activities. Presently he is
working as the Managing Director, Biotech Renewable Energy
with his head quarters at Trivandrum, Kerala.

He has been designated as the International Consultant-Biogas
in the Ministry of Agriculture and Irrigation, Republic of Yemen.
Dr. Sajidas is a recipient of several National and International
awards including Winner of Green Oscar from UK, for the genera-
tion of energy through decentralized waste treatment.

He Is having the Doctorate in Sclid Waste Management. He has
many Important Inventions to his credit relating to the develop-
ment of various Green Energy projects. He has spedialized in
designing of cost effective biogas plants for organic waste to
cooking gas, electricity generation and auto-fuel generation
projects using different feed materials.

In addition to the abowe qualities Dr. Sajidas is a technical
advisor in renewable energy, waste management and energy
conservation activities of different reputed companies in India
and abroad.

s

Kerala Pavilion Profiles o July - Sep 2025
'/ BIOTECH RENEWABLE ENERGY PVT. LTD. jE\ / ENKDIL PROFILE \
Biotech Towers, M. P. Appan Road j Enkchakalodil, Thirumoolapuram
Vazhuthacaud, Thycaud P O, Thiruvalla — 689 115. India ENEKDIL
Trivandrum- 695 014. India L Contact Peson: Mr. Thomas Jacob INDILA
Contact Person: Dr. A Sajidas, Managing Director Proprietor S
Mob: +91- 9821374371

mail: enkdil28@gmail.com

Profile:

Enkdil-India, a 26 year old company who first time indigenously
produced consumables for the tamper evident packing machine
and later on the machine alse to the Indian market. Our
machines and it's consumables are widely accepted PAN India
and also exported.

Mow we have specialty products such as BAGGER, BRANDING
IRON, MINI PRINTER ETC which are a spedalist product and keep
adding more and more products in our kitty.

J
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SAM PACKAGING INNOVATIONS PVT. LTD.
Plot No. 33/597, Development Plot

South Kalamassery, Cochin-683104. India N\
Contact Person: Mr. Jithu P Mathew

Executive Director
Mob: +91-9447764209, 9048229010
mail: jithu@gempac.in | L i
WWW. gempac.in
Profile:

GEMPAC the first packing machine brand in God's Own Country,
began operations three decades ago under its parent company,
Sam Packaging Innovations Pvt. Ltd. As a pioneer in Keralas
packing machine manufacturing industry.

GEMPAC produces world-class machinery, with special expertise
in food packaging. The range includes oil, powder, granules, and
pulses packing machines, all crafted with high-guality materials
to meet international standards of quality and hygiene.

GEMPAC offers a one-year warranty and free service, with a
machine lifespan of upto 20 years. With excellent service support
across India and globally, including the UAE and Africa, GEMPAC
ensures customer satisfaction worldwide.
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GREEN ENERGY CONVERTORS gf

Puthuserry House, Piravoor P. O., Kalady

Ernakulam-683574. India

Contact Person: Mr. Rini Martin
Proprietor

Mob: +91-8281108440, 8592051917

mail: rinimartin28@gmail.com

Profile:

Green Energy Convertors established in 2007, is a manufacturer
and supplier of eco-friendly pellet burners and wood pellets,
based in Kalady, Ernakulam, Kerala, India. We specialize in
biomass pellets and also offer products like snack fryers. The
company emphasizes quality and customer satisfaction, aiming
to provide competitive prices and build long-term client relation-
ships.

Manufacturer of industrial equipment designed to improve
yield, efficiency, and safety across various processes. The compa-
ny's products are snack fryers, wood pellets, and biomass pellets,
enabling industries to have custom-built products according to
specific needs.
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Tourism Development in Maldives
This is the first of an intended series of articles that will attempt to examine the Maldives and 5n Lanka from different
perspectives, with a view to highlighting, similarities and differences as they develop and impact the national economics
of both countries. This first article, attempts an understanding of how the realities of geography have fashioned the
development of the respective industries un different directions. 50 Lanka and the Maldives are geographic, cultural and

economic neighbors whose Ives and livelihoods have been historically and even today intermingled and integrated. Cccu-

pying a total length of less than 1300 km north to south, within the larger expanse of the Indian Ocean, we share the same

climate and experience the exact same monsoonal forces that fashion our existence. While sharing so much and even as
both are Island nations Maldives and 5n Lanka are also broadly different in their gecgraphical reality. These differences in
geographic reality have fashioned our tourism industries in very different ways and led them down separate paths to the
reality we experience today.

This article will examine, in the main, how geography has defined the tourism industry of both counties through the availability of geographical space and diversi-
ty.of the tourism product.

Model of Development
While Maldives iz geographically almost twice the lenagth of Sn
Lanka the country is almost 99.9% sea and the country consists of
upwards of a thousand very small islands that are separated from
the each other by expanses of deep water.

When tourism first started in the Maldives back in 1972, the
pioneers, who on their oniginal wisit actually stayed in guesthouses
in Male’ the capital decided that tourism would be bormne ad
developed on small uninhabited islands separated from the §
inhabited islands. They visited several nearby islands during their
initial visit and decided to dewvelop he uninhabited islands of
Vigamanaafushi and Bandos; both very close to the capital city, to
lay the foundation of the tourism industry in the Maldives.

Two uninhabited islands weres deliberately chosen so that tourists
would spend their holidays away detached from the life and
livelihood of the Maldivian. Therefore, tourism was deliberately =
started as an activity that would be removed from the fiving space
of the people. As tourism developed and grew, this distance in
space from the Maldives way of life was maintained and
maintained and resort hotels were geographically separate from the urban centers. Tourists spend their vacation in exclusive resorts and do not intermingle with
the local population, unless through an crganized day tour to an inhabited islands. While tourism started in islands that were in close proximity to the capital and
has now spread throughout the country, each resort hotel was developed in an uminhabited separate island and tounsts were transported to and from the airport
by special ferries, charter flights and water taxis. They continued to spend their day, mostly restricted to one specific resort diving, swimming and relaxing by day
and night. International hotel chains and brands started investing in the Maldives and the Maldivian tounism industry has, over the last decade, been largely seen
as the favored exclusive destination for the rich and the famous.

This model of tourism development, where tourists and their holiday behavior have been separated from the Maldivians and their daily life have meant that there
has been breadth, and depth for the industry to develop without impinging on the culture and ethos of the Maldivian people, a 100% Muslim country from the
12th Century onward. This model of separateness and uncoupling of the tourism industry from the living space of the Maldivian life has allowed an industry that
started in 1972 with 266 visitors to grow into an industry that hosted more than a million visitors in 2014 without causing consternation or alarm to a population
whose cultural norms and ethos are largely different
from those of the visitors.

Maldives Country Report

The Maldives is a nation of island in the Indian Ocean
that spans cross the equator. The country is comprised
of 1192 islands that stretch along a length of 877
kilometers. While the country covers an area of approx-
imately 90,000 sguare kilometers, only 298 sguare
kilometers of that is dry land. The Maldives is the
smallest country in Asia and the islands are grouped |
into a double chain of 26 atolls. It is one of the world's
most geographicaily dispersed sovereign states.

PARTHER WITH DEMRAL FIOE PALGAGIMG THAT THHARLCES
mummnrrr

The country’s unigue geography mesmerizes the
visitors. Reefs that offer bands of color, tiny jewel-like
islands immed with the whitest of soft sand surround-

ed by the dearest shallow waters that one can ey - ] ; a ¥ = k3
imagine. Only 200 of the islands are inhabited, and a T —— RS
select few on each of the atolls are resorts and some of : Bha = s e uarie

the isfands are used for industry and agriculture.

Record-Breaking Asplrations

The beautyr of the Maldives is not only above the water. The The Maldives has set an ambitious goal of welcoming 2 million tourists in 2024. This target is
ma'mws_;hﬂ"‘f m&@i‘:“;ﬂem' ?;ﬂ;:dp'ﬂ”;f; 'eeflsﬁjt buoyed by the country’s prestigious win of the 2023 World Travel Awards (WTA} for World's
comes with an explosion of color contributed by e Leading Destination for the fourth consecutive year. This accolade underscores the Maldives

cma[_s H:;m H;E'“&T:E r:efs e h%TE f:ﬂ il ‘*“’_‘jhs“ﬂ’:: commitment to providing unparalleled travel experiences and maintaining its status as a
species 5 red by nch nutnents that Aow inow ier global destination.

currents, large pelagic fishes such as manta rays and whale
sharks also make the Maldives their home. Looking Ahead

The future of Maldivian tourism looks promising. The government and tourism stakeholders
Having successfufly met its 2023 tounst arrival goal of 18 are continuously working to enhance the visitor experience through sustainable practices,
million wisitors in the final month of the preceding year, the new attractions, and improved infrastructure. The Maldives ability to attract a diverse range
Maldives has set a ambitious target of 2 million tourist armivals of tourists from various countries is a testament to its universal appeal and the robust efforts
for 2025. of its tourism industry.
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Maspack House, 5th Floor, Tamaka
ﬁ%@g
Profile:

Hyderabad- 500 017. India

Contact Person: Mr. Ajit Rama Varma, MD

Mob; 91-9848263138

mail : info@maspackindia.com

MASPACK having its factory in Cherthala, Alapuzha District in
South India is one of the pioneers in the field of pulp moulding
machinery and paper pulp products in India. MAS India manufac-
tures a wide range of Pulp Moulded Products like Egg Trays, Egg

_'\
MECHANICAL ASSEMBLY SYSTEMS (INDIA) PVTLTD
masi.paperpulp@gmail.com

www.maspackindia.com

boxes, Apple trays, Hospital Disposable and a number of Industri-

al Packaging.

Our clients include leading Supermarket chains, online grocers
and multinational companies in India and the USA. Our pulp
moulded products are known for its innovativeness, functional
utility and strength.

J

'/_ SEPACK INDIA (P) LTD.

XI1/293, Kizhakkambalam

Ernakulam-683562. India

Contact Person: Mr. Eby Varghese
Admn. Manager

Mob: +91- 9995375787

mail: am@sepack.in, eby@sepack.in

www. sepack.in

Profile:

Sepack India Pvt Ltd, established in 1983, manufactures primary
and secondary packaging machines. Our product range includes
sealing, vacuum packing, FFS, FCL, liquid packing machines, and
more. With 40+ years of expertise, we deliver innovative, reliable
solutions to diverse industries. Quality, innovation, and custom-
er satisfaction drive our mission. Headquartered in Kochi, Kerala,
India, we're a trusted partner for packaging needs. Our 5riLanka
office Is at Sepack Lanka Pvt Ltd, No.313 Kandy Road, Pelivago-
da, 5ri Lanka.

.
S
sepacK-

Beyond Packaging

).
SNOWLAND COOLCONCEPTS & snOow LanD f‘
INSULATIONS PVT LTD T R e A
Thaikkavu Choorakkod Christian Palli Road
Vengola, Kizhakkambalam
Cochin-683 556. India
Contact Person: Mr. Mohamed Rafi
Managing Director
Mob: +91-9349066695
mail. raffu@thermoatech.com
www.thermoatech.com

Profile:

Snowland CoolConcepts & Insulations Pvt Lid, is a pan India
based private company specializing in refrigeration and thermal
insulation solutions for commercial vehicles. The company
focuses on the manufacture and installation of truck refrigera-
tion systems, insulated containers, and cold chain logistics
support. Snowland Team aims to provide innovative, energy-effi-
cient cooling technologies tailored to India's growing cold
storage and transport needs. The company strives to deliver
high-quality, reliable products to support the eveolving logistics

S
f,

SPIDER TECHNO SOFT (P) LTD.
43/3803B, Aiswarya Nagar Road
Puthiya Road, Palarivattom
Cochin—-682025. India
Contact Person: Mr. Arun Mohan
Managing Director
Mob: +91-9446421013, 73566495388
mail: arun@spidertechnosoft.com
www.bpos.com

B|POS

Mext Cen Retail Solutions

Profile:

BPOS is a leading brand in retail solutions, providing top-notch
hardware products to enhance business operations. Our
product range includes advanced POS machines, reliable
thermal printers, efficient scanners, versatile Kiosks and dynamic
digital signage. Each solution is designed to streamline transac-
tions, improve customer experiences and boost overall efficien-
cy. Bpos is dedicated to delivering innovative and high-quality
products to meet the evolving needs of the retail industry.

and perishable goods sector.

3 J\ J
'dl =5
WINMATECH SOLUTIONS
Plot No. 31 A, KINFRA Parks, ' '
Menamkulam, Kazhakuttam, ‘

Trivandrum — 695 586. India

Contact Person: Mr. B R Singh,
Managing Director

Mob: +91- 9048406696, 8606411145

mail: okabasus@gmail.com

Profile:

in the manufacturing of bio — degradable cutlery products from rice

At Winmatech, we follow our mantra "go green breath clean”and strive hard in providing a green future for new generation. We spedialize

WINMATECH SOLUTIONS

& wheat bran, flake for the Horeca sector,
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Mumbal. India j r

Contact Person: Mr. Nirmith S.Dedhia Trade All Enterprise
Maob: +91- 9869430215 mail: nimit.dedhia@gmail.com

Trade All Enterprise - Your One-Stop Sourcing Partner for Premium
Hatels and Resorts. At Trade All Enterprise, we specialize in curating and
supplying exquisite hospitality essentials designed to clevate every
guest experience. From fine glasswars, elegant tableware, and refined
cutlery to stylish barware, luxury serveware, innovative edible straws,
and bespoke corporate gifting, our collection reflects timeless sophistica-
tion, Sourced exclusively from renowned global manufacturers, each
praduct is handpicked to align with the standards of luwury hosprtality.
We simplify procurement with seamless sourcing solutions, ensuring
hiotels recerve anly the finest quality with efficiency and consistency.
From anything to everything—except perishable items, Trade All
Enterprise delivers with a deep commitment to excellence and elegance.
making us the trusted partner for seeking to create lasting impressions
through every detail.

TRADE ALL ENTERPRISE

¥ sidbi

We understand MSMEs

Machinery
Finance

EXPRESS and SPEED Loan
for Machinery are designed
o provide MSMEs with
guick and flexible financing
for acquiring machinery
and equipment.

1) EXPRESS Loan 2) SPEED Lean

Product Highlights Product Highlights

" 1 i
k F'é Secura up to 100% financing

= aomated koan processing
ensures gueck approval and with mimarmal FO coflateral
dishursament refuiremeant

w100 Fiy ! —= Amourd

S = : |5 -

s Getup to 100% ﬁr'-.m:mg Fimarcing a2 up e 50 crorg
wyith FID eollateral Ior 0 mest your mr'|r".ine|':fI
ma hinery purchass; purchase needs.

a Flexible Repayment (g FlexileRep

= Enjoy repayment terms of Repayment terms of up to

% Cal usat 180-022-6753

up to 5 years, with

miaratanium upta 3 moenths,

(L) £69-303-3333

7 years, with & marataium
period avallable.

5 yisit wwwsidbiin
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FLAVOUR ARTZ

onime

Flavours, Food
Ingredients and
Fragrances,..

Monita Flavour Artz

Eatublisbyed jiy 19998 iy The goeden oty of i, Alsniia
Flavwian Arkz it fost-gros g Movoor, Trogeunee; damd
Biglingredhent company. W e sene diverne lindumlries
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M&NA

SIDBI-Loan

for Purchase of
Equipment for Enterprise
Development

SPEED

| hr:r Fildiar ik
= BT Lidh won B CFve
+ e oan Rl oaan
= E3d G i DEaEre=enl
= Lpde 1 8%, Prunce sl eritimaers
28% P00 s pxilae | lanes! Soang,
= FiRanning upts 75% o T o0& of machEmy
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Maobx: +91 70124659190 | 7710086200
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GOMA PROCESS TECHNOLOGIES PVT. LTD.

~

( FILLPACK TECHNOLOGY \

-

Boad No.24, Nehru Magar, Wagle Industrial Estate
Thane {W), Mumbai. India

Contact Person: Mr. Srinivas Sunder
Mofb: +91- 9322654235

mail: srinivas@goma.coin

Profile:

Goma Process Technologies Pyt, Ltd. is a sister concern company
gt Goma Engineering Pvt Ltd. a company more than 40 years
old, provides Turnkey solutions & projects for Dairy, lce-cream,
Yoghurt, Cheese Butter, Almond milk, RTS Fruit Juice, Pulp,
Tomato Ketchup, Coconut milk & Coconut Water processing etc.
Also we manufactures equipment's like Pasteurizers, UHT Sterlliz-
ers, Crate washer, Cup Filling & Sealing machine (Rotary &
Linear}, Centrifugal Pump, Continuous Freezers, Starage tanks
/Silos etc,

® GOMA

Py

Plot No. D-26/6, Additional MIDC, Anand Nagar

Ambernath (E), Maharashtra, India D

Centact Peson: Mr. Kashinath Havalgi F I L I' Ac K
Mob: +91- 29136699280 ' '
mail: fllpackenquiry@gmail.com

T.LTD

Profile:

Fillpack Technology where innovation mests precision in
machinery solutions. Being the industry leader we pride
ourselves in offering state-of-the-art machinery that is a symbol
of reliability & accuracy, Our commitment to technological
innovation and dedication to englneering excellence are at the
core of everything we do. With management leadership
spanning two generations. We have a track record of 40 years
that began as a small job work machining unit for different indus-
tries. We have since grown | to a Brand in the packaging indus-
tries, not only meeting the precision needs of each of our cllents
but also making new machines that crate aseptic production
operations while minimizing human invelvement,

(f'_

MONITA FLAYOUR ARTZ :;,’!..'
Mangalavilasam, Vallicode m i nl'l'ﬂ
Kottayam Post, Pathanamthitta Dist,

Kerala - 689 656. India FLAVOUR ARTZ
Contact Person: Mr. Sathish Kumar b N

Mob: +91-9844143221

mail: monitaflavourartz@gmail.com

Profile:

Established in 1924, Monita Flavour Artz is a Flavaur, Fragrance,
and Food Ingredients company. We craft high-quality selutions
that Inspire innovation, delight the senses, and create lasting
value for our customers— all while upholding our commitment
ta safety, sustainability, and continuous improvement, We serve
diverse industries with a strang focus an quality, innovation, and
customer satisfaction. Our extensive product range and
state-of-the-art technology enable us to deliver custom
salutions for Bakery, Confectionery, Dairy, Savoury, Pharmaceuti-
cal, and Beverage applications.

1onImn

"\

NAVEENA ZEAL TECHNOLOGIES
Kizhakkambalam,

Ernakulam - 683 562. India

Contact Person: Mr. SnehadasT George |:‘ _
Mob: +91-9447816128, B086840888 ;
mail: nzealtechnologies@gmail.com

Profile:

Maveena Zeal Technologies, with 25 years of excellence, proudly
presents its brand NZEAL, a leader in Indian-made packaging
solutions. '"We are one of the best Hand Sealer manufacturers in
India, delivering machines known for durability and efficiency.
Our product line includes Pedal Sealers, Foil Sealers, Filling
Machines, Shrink Tunnels, and Dehydrators, all engineered and
manufactured in India to meet global standards. With a growing
presence in Sri Lanka, Kenya, and other international markets,
MZEAL Is trusted for reliable performance and customer satisfac-
tion. Our mission is to provide advanced, affordable, and depend-
able packaging technologies that empower businesses world-
wide,
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Food and Beverage West Africa 2025 returned bigger and better ZEdL
than ever, confirming its position as Africa’s largest professional Seatiog Yimtur Clnsefidnict
trade exhibition dedicated to the FEB industry, FAB West Africa 2025 ;

welcomed 307 exhibitars from more than 40 countries, making it A COMPLETE

the largest food and beverage trade exhibition in Africa and had a PACKAGING & CODING

record-breaking number of visitors and industry professionals from SOLUTION
across West Africa—including delegations from Ghana, Chad, Benin,
Togo, Senegal, Cameroan, In addition to visitors from further across
the African continent.

iWEST AF.RICA

Ovwer G000 F&B professionals attended this year's event, including
the region's leading Iimporters, retailers, distributors and wholesal-
ers. The three-day exhlibition featured business deals, unrivalled
networking opportunities, product showcases, major suppliers, and
the platform to unlock new business opportunities across the
reglon,

The 7th edition of the exhibition will be held from June 8-11, 2026 at
the Landmark Centre, Lagos, Nigeria, The 2026 edition will be even
bigger, with a brand new 5th Hall, more exhibitors from across the
world and more international delegations from across Africa attend-
Ing the show, looking to saurce new products and brands to help
them expand across the African market. Itis the leading platform for
businesses looking to unlock new opportunities across the region.
The event works closely with key stakeholders across the African ]
F&B industry including major retall chains, hospitality groups, local e I'I dVEENd
imparters, distributors, and wholesalers, securing an unrivalled e 'IE‘LTEGH"“LW'ES

platform far the exhibitors. =itonsmabes Aol
wiww fab-westalrica.com Pham - +99 99:1?515125 +31 9947816128

DEPARTMENT OF IN-EIUEI'R!EE & COMMERCE
GOVERNMENT OF KERALA

OPPORTUNITY FOR
GROWTH IN MICRO FOOD
PROCESSING SECTOR

Credit Linked
Subsidy End-to-End
up to Rs.10 Lakhs Handholding

S5% of the Sigh Support to each
ot conscanes  SUPROTIO € PRADHAN MANTRI FORMALISATION OF
oS mamumar MICRO FOOD PROCESSING
, EHTEIIPHISES (PMFME) S[:HEHE »e'h.
Seed Capital Rs.3 Crores
Assistance for Common b\ v W
up to Rs.40,000/- Infrastructure = A
for SHG members Financlal assistance b e .-f" - 1
A maximum of Rs.40,000/- up to Rs.3 Crores ™ Al ™ A
to each member of SHGs to SHGs, FPOs and . -l
for working capital and ~ Co-operative Socleties for - === S
purchase of Common Infrastructure
small machinery and Capital Investment

[ 0 A e s

For more lnforatmn ._ b K-bip

DIRECTORATE OF INDUSTRIES & COMMERCE KERALA BUREAL OF INDUSTRIAL PROMOTION
% Floar, Vikaa Bhavan 2, Vidhym Magar, Opposits Folies Srsund, Thyoaud PO,
Wikt Hhavan PO, Thiruvananthapuam - 35033, Thirrmnarihipurse - §750714
Tl 91 471 2302774 | Fox Mot +97 471 2305493 Tk 07 A7V IITTEAT | Fan: +37 471 332083
E-rmail: indusirordineciooabebgmail com Emad kbipEevalaindusrycog

Web: warw indisiry kansls gouin wowwe ki oeg
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INDIA
BOAT & MARINE SHOW
2026

India’s Premier Expo for Boating & Marine Sector

January 30 1lam to 7pm

Bolgatty Palace Event Centre
Cochin. India

‘Register
Vendor Development your Visit
Program on Jan 30th ~ Today

Endorsed & Supported by

{-bip kerala

-:=jf,:'|;' = . |
T 9y
L

www.indiaboatshow.in
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Where Maldlves Meets Global Hospltality
The 19th edition of Hotel Asia Exhibition & &l
19" “Edition

International Culmary Challenge is set to H EL BIOTECH INDIA I‘
‘ ' I REHE'H‘ABLE_ icl':fnﬂd.;t::ml’w LTD.

take place from October 20th to 22nd,
2025, reinforcing its status as the country’s
largest and most influential hospitality
trade event at Hulhumale, Maldives and the
SI A - Waste to Energy Pro Jects
MGI h'l-lr'l: 3

much-anticipated International Culinary

Challenge kicks off on 19th - 22ndOctober

at Maldives National University, Male. An

annual hallmark since 2008, this dynamic ﬂ_ R;L,, !f-;i_.fHT;, E: -:.u* ONAI
gathering draws international profession- ¢ 111 INARY CHALLENGE
als, celebrated chefs, and visionary innova-

tors to one of the region’s most vibrant E D 2 5

tourism hubs. Launched in 2000 with just 42 stalis and 37 chefs, the exhibition has

grown exponentially. This year, 300 stalls and participants from 48 countries—includ- Senn for more info |
ing Maldives, 5n Lanka, India, China, Thailand, UAE USA, and Switzerland—will 4
convenge to showcase world-class brands and emerging entrepreneurs, - * Waste to Eﬁﬂklﬂg gas

The event has witnessed a strong presence from India, highlighting the country’s o
growing influence in the regional hospitality and culinary sectors. 35 Indian exhibitors * Wasteto ElEi‘.tl‘lElt}'

showcasing a diverse range " + Waste to Auto fuel

of pm{:lucts a_nd se_rvica.
from innovative kitchen T.:J, +g'| 9446 Duu 960
T +919446 000 771

equipment and food &
beverage solutions to
Emall: malltoblotech @ gmail.com

hospitality technology and
interior design Concepts
had taken part in the last
editton. In addition to |
exhibitors, Indian chefs and
culinary professionals |
contributed to the [ive
cooking  demonstrations
and competitions, adding wibrant flavors and culinary diversity to the event. This
parbcipation not only strengthened India-5n Lanka business ties but also reinforced
Hotel Asia’s reputation as a leading piatform for cross-border networking and trade in
the hospitality industry. Leading Resorts, Hotels, Restaurants, and F&B trailblazers will
anchor the exhibition’s impact on regional tourism and trade. Hotel Asia 2025 isn't just
an industry showcase—it's a marketplace of ideas, partnerships, and culinary artistry.
Hotel Asia is now the largest exhibition of its kind in the Maldives, serving as an
unparalleled opportunity for entrepreneurs and businesses to explore new avenues

for growth, expansion, and customer satisfaction with distinctive and excting Corporate Ofice:- BIOTECH Renewable Energy Put. Ltd, BIOTECH TOWERS, PB, Na. 520,
merchandise, amenities, and tastes. e - : M.P Appan road, Vezhuthacasd, Thycaud PO, Thiruvananthapuram-14, Kerala, India

i AR | e TGN S
IR A |

Turbo Model Composter Garden
{High Pressure Biogas Plant) [ for Organic Waste Disposal )

Basu's Eco-friendly Tableware @”:fi

from nafure o valure

= Biodegradable
= Heat & Cold Resistant

= Toxic Free

« Zero Waste

« BPA Free
« Reusable as Cattle,
Poultry & Fish Feed

© iy @

©
)
-

UK rl Basu's
A | e B
WENMETECH SOLITIONS ey onhe JJ ENTERPRISES
Mat N cILRINER S Marks Pt i1 KIS, Paris, N3, Nl Induririad Datate,
Maruinkilain, Euaililnin, SeSh -'-I_nm::: I-.-:l.-hu:-.n_-.h. KIlILE PO Kariskads, f
471 2PDEREL, hled ) | a2 L2 TLY, B LY T":f"ﬂ""h. freten

T VR

witmatec il com, o winmagoch,com, okaBaveds gmudl com, v i com
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Mutritious Food - A [ife long Journey

In our fast paced world it is easy to overlook what we eat. Septemn- J“g | 5w

Week and includes the theme of “Nutritious Food for All, From AT Gk S
nourishment required for every stage of life. Beyond the numbers S *g% s L ?"-1\
more than just calories as we seek foods rich in micro nutrents— [ ’ & {.ﬂ"_/ .@ t;'-.
ing a balance of micronutrients fueling our energy, building |/ 5 .r e - '-x e o B
nutritious diet means understanding the impact of food on our | ﬁ ) —

response, let’s make mindful choices to support our entire well -

hopila s ||
Bullding blocks of childhood i b \2@’" [~ ®,/
b [ P i

A strong foundation for a healthy living begins from childhood,
child's life. The first few years show rapid physical and cognitive by ﬁ } -
nutrients like DHA, Iron and lodine play a vital role in building W R
and learning. High protein is essential for building muscles, — =

are essential for strong bones and teeth. Vitamin € and Zinc
strengthens immune system, helps them fight against common illness.
Consuming a balanced diet helps in to be fit, active, play and improve concen-
tration.

Fuel for adulthood

Our Mutritional needs shift from rapid growth to disease prevention and
maintenance demanding sustained energy and support mental clarity. Diet
rich in B vitamins and Fiber source from whole green leaves, fruits and vegeta-
bles iz essential in metabolism, energy conversion, prevents chronic diseases
like diabetes, heart disease. Including Omega 3 fatty acds and antioxidants in
the diet help in manage stress, support cognitive function and also ensure to
have enough stamina to tackle daily challenges.

Mourishment for Golden Years

Cwr nutritional needs will differ in our golden years with high focus on
maintaining strength and wvitality. Bone health, muscle loss or sarcopenia
becomes our primary concern, digestive health becomes sensitive so diet rich
in protein, Calcium, Vitamin D sourced from dal, paneer. raimah, channa, milk
and milk products, egg, fish and fibre rich food promotes regulanty and
supports gut microbiome. Hydration also is critical as sense of thirst diminish-
es with age, a conscious effort to drnnk enough water helps in overall health
and wellbeing.

Myth: Eating at night makes you gain weight:

before bed is perfectly fine.
Myth: Supplements can replace a healthy diet.

Fact: Supplements are intended to supplement your diet, not replace it. Whole
foods provide a complex array of vitamins, minerals, fiber, and other compounds =
that work synergistically in a way that supplements often cannot replicate. & |

varied and balanced diet is the best source of nutrients.

Mz. Avani Mekala, the founder of NutnViva, is a Ph.D. scholar holding
master's degree in clinical nutrition. She is a renowned expert in dietary guidance,
public speaker and published writer in nutntion and nutraceuticals empowering
people through evidence-based choices and mindful living.

July - Sep 2025

ber 1st to 7th iz celebrated as National Mutrition
Children to the Elderly”™ for 2025, reminds us the
on nutrition label and weighing scale healthy diet is
Vitamins and minerals that power our body. Choos-
tissues, protecting long term health. A true
body’s system, from our brain to our immune
being.

where every bite plays a crucial role in shaping the
arowth which requires a nutrient dense diet. Key
brain, nervous system, improves cognitive function
tissues, energy, rapid growth and Caloium, Vitamin D

Myths and Facts about Nutrition

Myth: Fats are bad for you

Fact: All fats aren’t harmful, saturated and trans fats are harmful while healthy
fats fike monounsaturated and polyunsaturated fats found in avocado, nuts,
coconut oil, ofive oil are essential in brain function, hormone production and
absorbing fat soluble vitamins.

Myth: Skipping meals especially breakfast, helps you lose weight.

Fact: Skipping meals can slow down metabolism leading to overeating later in
the day. Eating a balanced breakfast helps kick-start your metabolism and
provides the energy you need to be productive. Consistency in eating pattemnsis
maore effective for weight management.

Myth: Cut out carbs to lose weight.

Fact: Carbohydrates are the body's primary source of energy.The issue isn't carbs
themselves as Complex carbohydrates from whole grains, fruits, and vegetables
prowvide fiber, vitamins, and sustained energy, whereas simple carbs from sugary
drinks and white bread can be avoided.

Fact: Weight gain is primanly a function of total daily calone intake versus expenditure, not the time of
day you eat. What matters more is what you eat at might. Late-night snacking often consists of
calone-dense, low-nutrient foods, which can contribute to weight gain. Eating a light, healthy snack
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(report countinued from page 43

Noodles Market Report = 11

channels present new ways to connect with customers and boost sales. IPO & Fundraising: Wai Wai is preparing for a pre-listing fundraising and is working on its
upcoming PO, which will provide fresh capital to fuel its expansion and innovation plans.

Threats

Intense Competition: Maggi continues to dominate the market, with Yippee ([TC) and several strong regional brands fiercely competing for market share. Begula-
tory Risks: Increasingly stnngent FS5AI norms regarding labeling, sodium content, and preservatives are raising comphance costs and adding complexity to daily
operations. Input Cost Volatifity: Fluctuations in the prices of key ingredients and packaging materials can put pressure on margins making cost management a
constant challenge. Shifting Consumer Preferences: More urban consumers are seeking fresh, onganic, and minimally processed foods. This evalving preference

could impact long-term demand for traditional instant noodles.

Where Does Wai Wai 5tand in the Great indian Noodle Race?

SWOT CG Foods [Wai wai) Instant Moodles Sector {India) { = "'%\- y
|
Aspect _3!5 - s i
- Thard third-lsrgest Instent noodle ( BAG BLOWER ) . — —e
brand In indlz  with  annual i ; L EALIING MACHINE )
revenues of over INR 8OO crore.
- Offere 200-750 SKUs frlassse -The market stood at USD 1.95 billlon m
oress, ouick, Dynamite, vag |73 e ENKDIL
J % T ————
Ehicken, Oy Hoodies). - annosl ssles swsed B bdllon [ MINI PRINTER | [ BRANDING IRON |
._\—'_‘}
chets (rmarket leader].
- The ™ma brand with | F®
i t:z{_, nnf::-les Mob: +91 9821374371 Toaa350878 @ enkdilZBi gmail.com
E i - Market ieaders-are avallable In ower 127, Turbhe Industrinl Park, Plor No. C.56/1, TT.C. IND, Area Near Mayor Cold Storige,
5 - - o 3.000-4.000  distributors 2 milllion retald outlats. MITHC, Turhhe, Mavi Momnbai
Arross Wi, - dverage packet price under (MR 20.
- Morth-East and East contribute - Strong brand loyatty for Meggl, Wat - Maggi (Nestlé) dominates the
50-60% of revenue. wal, and Yippee. market.
- Ewvolving regulatony scruting from
- High recsll among youth and | _ .
e B me‘ﬁﬁinimﬁmm - Strong competition from Yippes, | FSSAl and global food safety bodies,
packeging, Mo, Top Ramen, and regional brands.
- Product [nmovation:  reglon- - Input costs are rising.
spectic flavors, salt reduction by - Stricter FS5Al regulations are
10-753 Threats increasing complisnce costs. - New entrants and private labels are
capturing share.
- Volatility in prices of ingredients
T E——— and padkaging materials. - Growing preference for fresh and
it : g, dow home-cooked foods in urban areas is
- Urban consumers are shifting | impacting demand
diversification into PECIRE :
an:::astv g Snacks. SBUCES. | urban consumers. often ote high toward fresh, organic, and
fiy sodiurn and M5G 55 deterrents. minimalty B e A
- Urban-centric brand with Bimited | _, product differentizton lesds to
rural penetrathon, price wars.
\Weaknesses
- Imeense  price  cOMPSUTON | poon shout 53¢ of the market 2
i e e prermiur or health-focused.
= leniten)  phembain ‘and heslth-1_ Supply chaln comglexity affacts
orignted sagrment presence. nerel/remote avaliahibity.
- (Chaflenges | locelizing raw
migterals,
- Grovdeg derand for low-sodium
and hestthier noodle options.
- india's rural FMICE market 1c | eI SEETENT g gk mitet,
rojected o grow at 19% cack | P . A0 guwaime o
shmugh m}_g‘ tepping IMto & USD 267 kBion
’ hegtthy snack markst In indiz.
;ﬂa‘ Lankang mrr:.gli:bl:;.llm?e 2 - Rural FMCE segment growing at ™
cities noodlles markst 15 expected 1o 17 M 1LY, Blpos
raach USD 70 billlon by 2027. - Indien noodiz ssparts have besn Next Gen Retail Solutions www. bpos.in
Eowing since 2022, with rising _ - :
= UIsIthors d " ¥
| M:h b Ak oA DI A B e N Eact . The Complete Billing Solution Provider
LR and Southeast Az,
= ki grocsry Sales S proud = POS Machines * Mobile POS5 Machines
- Increesing Interest in eco-friendly y
305 an : "
over anninathy i s ot . Thermal Printers + Barcode Printers
- 1PD =nd fundraising plannad for * Barcode Scanners + Cash Counting Machines
Epansion. » Self Service Kiosks + Digital Signages

Both Wai Wai and India’s instant noodle market are navigating changing market trends and
evolving consumer preferences. While the entire instant noodle market is growing rapidly,
factors such as intense competition, shifting consumer tastes, and demand for healthier
offerings are raising concerns. Amid this dynamic setting, brands that continue to
innovate, build a healthier product portfolio, and expand their market reach will retain
consumer loyalty and protect their market share.
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Food, Beverage & Hospltality Exhibition 2025, Nepal

The 11th GAl Food, Beverage, and Hospitality Exhibition 2025 organized by
the House of Rajkarnicar will be held from September 12th to September
15th, 2025 at Bhrikutimandap, Kathmandu, Nepal.

The food, beverage, and hospitality sector being the major contributor to
MNepal's national economy is projected to generate revenue of about US §
500 million in Nepal in 2025, with an expected annual growth rate of 8 % to
10%. While food and beverage have become big revenue sources and profit
centers for hotels, restaurants, and “party palaces’, they have mushroomed
beyond anyones expectations in the last few years. Likewise, take-away
food outlets, street food vendors, supermarkets, and grocery stores have
popped up in every neighborhood and markets in large numbersThe
number of accommodation and food service establishments currently
operating in Mepal is more than 142,223 and additionally, there are more
than 1000 hotels, restaurants, and party palaces that are under construction
and in the pipeline, waiting to be completed and to be in operation by 2026,
The FBH 2025 will host 250+ national and infernational exhibitors from
about 10 countries. And will spread over to more than 50000 sqft of
exhibition area making it the only and the largest food, beverage, and
hospitality exhibition ever held in Nepal. The scale and grandeur of this
exhibition reflect the growing interest and development in the sector.

The exhibition has continued to strengthen & consolidate as business to
business event.The visitor promotion campaign is designed to target key
decision-makers and business visitors from not just the capital, but also
major dties across Mepal, induding Chitwan, Pokhara, Lurnbini, Bhairahawa,
Biratnagar, Birgunj, Butwal, and more. This comprehensive effort indudes an
extensive social media campaign, print advertisements, an event app,
telemarketing, SM5, WhatsApp, email campaigns and business visitors will
be able to check the exhibitor’s list and directly pre-book appointments with
the exhibitors for the duration of the exhibition. The gﬂal is to ensure the
exhibition reaches a broad national audience, maximizing its impact across
the country.

Special events like Master Baker, Master Chef, Best Bartender, Best Barista
Competitions, Industry Nite Mocktail Reception, Networking Sessions
among exhibitors and buyers, Retailers Power Breakfast Reception, and
launching of a small business mart have been planned to bring the expo
within the reach of small companies, professional business, freslance
entrepreneurs and start-ups in addition to the big popular established
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national and international brands that the Expo hosts every year.

The exhibition is kindly supported by Hotremai, Archii, Hotel Association of
Mepal, Chef Association of Nepal, Restaurant & Bar Association of Nepal, HPMFNe-
pal Chapter, Events & Venue Association of Nepal, Retailers Association of Nepal
and Fast Food Assaciation Nepal. waw fbhnepal.com
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T T VIET HAM INT'L EXHIBITION ON
FDOD & BEVERAGE PRODUCT MACHINERY, EQUIPMENT & TECHNOLOGY

September 12-15, 2025 October 8-10, 2025
Kathmandu, Nepal HCMC, Vietnam
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October 20-22, 2025
Hulumale, Maldives
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International Exhibition of
Home Textiles & Decor

February 16-18, 2026
Almaty, Kazakhstan
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Kerala's Premier Exhibition for
Food Processing & Packaging Sector
May 6-8, 2026 May 6-8, 2026
Cochin, India Cochin, India

Kerala's Premier Exhibition for the
Horeca Sector

ifood
Vietfood I } ack
!))mﬂ.gve?uge H Eg%ﬂqﬂﬂk ro 2026

23rd Edition of Sri Lanka's only
Food/Beverage & Packaging Expo

August 21-23, 2026
Colombo, 5ri Lanka

August 7-9, 2026
HCMN City, Vietnam

For further details of the above shows, pls visit

www.foodhospitalityasia.com
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Food & Boverages

1000 Cashew

1001 Coconut Products

1002 Coffes

1003 Cooking Qils

1004 Curry Powder

1005 Herbal Food Supplemants
1006 Preservatives (Jam, squashes)
1007 Rice/Grain Products

1008 Spices & Millets

1009 Seafood

1010 Tea

Bakery

2000 Bakery Equipmant

20071 Canned Food Products
2002 Confectioneries & Swests
2003 Delicatessen Food Products
2004 Flavours

2005 Food Ingredients

2006 Health & Natural Foods
2007 RTE & Ethnic food

Connect with Product Suppliers from all over
India with this convenient Source Card

Look for the Product Codes from the Product Dictionary(abowe)
that you are intarested in sourcing. Write down the numbers in

Product Dictionary

Use the Source Card to identify suppliers for the following products. Fill in the product codes. You will receive from us a list of sources and your enguiry will be sent to

Food Process Technology

3000 Food Processing Equipment

3001 Dairy Technology

3002 Edible Ol Processing

3003 Fish Processing Technology

3004 Meat Processing Technology

3005 Vegetable & Fruit Technology

3006 Warehousing & ColdRooms

3007 Food Safety & Quality Management

Packaging Technology

4000 Can Sealing Machines

4001 Containers, Labels & Printing
4002 Conweying, Transport & Storage
4003 Packaging Machinernas

4004 Packaging Materials

the boxes below and in case the Product Codes for your target
products are not available, do fill-up the Others section. We will

forward your inguiry to the respective suppliars who will contact
you directly with necessary price and product information.
To allow us to process your request quickly, kindly do answer afl

guestions mentionad below:

Do refer our website: www foodhospitalityasia.com for the
onfine form or mail to info@foodhospitalityasia.com or

whatsapp to; +91-8802304450

&. Subscnption Rates (Tick your option)
India:

PAYMENT DETAILS:

Hotel Supplles

5000 Architecture Hardware
5001
5002
5003
5004

Bar Accessories

Commercial Kitchen Equipment
Cleaning Equipment & Supplies
Energy Management Systems
5005 Food Service Eguipment

5006 Health Club & Spa Equipment
5007 Hotel FurnituresFabric Furndshings
5008 Hotel Management Schools
5009 Hospitality Information Systems
5010 Housekeeping Supphes & Service
5011 In-Room Technologies

5012 Leisure & Amusement

5012 Lighting Accessories

5014 Refrigeration Equipment

5015 Table & Glassware Accessories
5016 Vending & Dispensing Machines
5017 Waste &Water Management

Agri-Businass

6000 Agri- Machinery & Farm Equipment
6001 Animal Husbandry & Breeding
6002 Aguaculture

6003 Bio-Fertilizer & Soil Substitutes
6004 Bio-Technoblogy & Pest Control
6005 Dairy & Livestock Processing
6006 Enwironmental Technobogy
6007 Farms & Hatcheries

6008 Feed Supplements & Additives
6000 Floricufture Technologies
6010 Fertilizers & Agro Chemicals
6011 Fish Farming Technigues

6012 Fishery Products

6013 Geo-Textifes & Coir Pith

6014 Genstics & Tissue Culture

6015 Horticulture Technologies
6016 Landscaping, Mowers & Garden Tocks
6017 6018 Pumps & Motars

£019 Poultry Equipment

6020 Shade Mets & Green Houses
8021 Tracvors & Tillers

8027 Veterinary Supplies

6033 Water Treatment Equipment
8024 Others (pls specify)
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3. Feader Profile can be best descnbed as (Check One Cnty )
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[ Bakery

[[] supermarkets

[] otner=imiz. zpaciy)

4 Do you Import from ndiz [ ] ves
11 ‘Year(4 Issues): Rs_850/- {by Courier)

Dverseas: [| 1 Year: US 5 1507-[ | 2 Years: USS 275/-
or Others{pls. specify)

Payment by Bank Tranzfer to be made in favour of

Food Hespitality Media payable at Cochin, India

Bark Detoils- Account Mome: Food Hospitality Media, Bonk : Federal Bank Lid.
Bronch: Girinagar Bronch, Cochin582 020. India Accourt Mo - 10530200015518

IFSE Code FRRLOOGI058.

7. Signature

£

Date:

Day Month Year

[] Agrbusiness

|:| Caterers/Food Servers

D Rice Ml El imporienExporter |:| CistnioutorDealer

[ cres

D Food & Beverages :‘ Consuitant

l:N‘J DF’!aﬂ'lc-

5. i Yes or Plan to, pls specify the products{refer Product Codes)

SCAN QR CODETO PAY
(Valid in India only)

Food Hospitality Media
Chingam, K. P.Vallon Road
Kadavanthra, Cochin - 682 020. India

Tel: +91 8089304450 | 8893304450
mail: info@foodhospitalityasia.com

* Inmportank: We can only process your request if all the business information above is completed and your request is signed and dated
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KERALA s Cochin. India

KERALA'S PREMIER "
FOOD PROCESSING & : A '
PACKAGING po i oot & sersime
; » Flavours & Ingredients
EXHIBITION : . » Nutraceuticals & Health Foods
' R » Food Processing Equipment
airy & Milk Processing
» Post Harvest Technology
» Packaging Machinery
» Start-Ups in Food Sector
» Cold Room & Refreigeration
# QC & Certification
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www.foodtechkerala.com
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OCT 08-10, 2025
SECC- 799 NGUYEN VAN LINH
DIST.7,HO CHI MINH CITY, VIETNAM

Hotline: + 91 888 330 4450



