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India's technical contract
food manufacturer
The products that need real technical depth: specialty pasta, HMMA plant protein, instant

dry rice, patented FRK. India's largest co-manufacturer in pasta & vermicelli, 100 MT/day.

Two FSSC 22000 plants in Uttarakhand.
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W H O  W E  M A K E  F O R

A co-manufacturing partner for every business size

Retail chains and private

labels

Scalable high-volume production

with batch-to-batch consistency, to

your brand standards.

Major national retail brands and grocery

platforms

Emerging and D2C brands

Low MOQs and rapid product trials,

so new brands launch without

building a factory.

Leading D2C food and nutrition brands

Legacy brands

Add new product lines with

minimal risk, on our capacity and

technical depth.

Established FMCG and food brands

Global and export

Shelf-stable, export-ready formats

built to global standards.

UAE, Australia, Egypt, West Indies

A  F E W  O F  T H E  B R A N D S  W E  M A K E  F O R

Reliance Retail Vishal MegaMart Hamdard Ananda Dairy Slurrp Farm Yu Foods Troovy Sadak Chaap Blue Tribe



T H E  M A C H I N E

Two plants in Uttarakhand

�<lhok¶¯1nn<k<[P<^G¯Ê�lnµ¯����Ë¯Æ¯
kw¯+k`GoEnl

▪ ���¶���¯ljµ¯Nnµ

▪ ���¯ 0ÂG<w¯h<ln<¯E<h<EQnw

▪ �^ÆP`olI¯kQEI¯]Q\\Q^O¯<^G¯lI\IEn¯lhIEQ<\nw¯Ok<Q^¯]Q\\Q^O

▪ ���ï¯[7¯l`\<k¯Q^ln<\\<nQ`^

.oGk<hok¶¯1nn<k<[P<^G¯Ê�lnµ¯����Ë¯Æ¯+k`nIQ^l¯Ý

/hIEQ<\nw

▪ ��¶���¯ljµ¯Nnµ¯uQnP¯Ivh<^lQ`^¯\<^G

▪ 0uQ^ÆlEkIu¯�  �¯IvnkoGIk¯Ê�Ik]<^wË

▪ �-�¯lhQk<\¯NkIIzIk¯ï¯nk`\\Iw¯D\<ln¯NkIIzIk¶¯���¯ 0¯E`\G¯ln`k<OI

▪ .In`knÂE<^^Q^O¯\Q^I¯ÊE`]]QllQ`^IG¯����Ë

▪ �^ÆP`olI¯]QEk`DQ`\`OQE<\¯\<D`k<n`kw

▪ ���¯[7¯l`\<k¯Q^ln<\\<nQ`^



T H E  M A C H I N E

Inside the plant

Aerial view, Jaspur Pasta press line, Jaspur Pasta drying section, Jaspur

Twin-screw HMMA extruder, Rudrapur HMMA whole-muscle forming, Rudrapur Coating and forming line, Rudrapur



H O W  W E  W O R K

Excellence through innovation

 <^oN<EnokQ^O¯IvEI\\I^EI

�ok`hI<^¯<^G¯Eoln`]ÆDoQ\n¯\Q^Il¯ko^¯n`

�//�¯�����¯ln<^G<kGl¶¯uQnP¯Q^ÆP`olI

\<Dlµ


QkIEn¶¯P<^GlÆ`^¯\I<GIklPQh

�`o^GIkÆ\IG¯`hIk<nQ`^l¯ln<w¯E\`lI¯n`¯nPI

|``k¯N`k¯N<ln¶¯|IvQD\I¯kIlh`^lIµ

�\IvQD\I¶¯nok^[Iw¯l`\onQ`^l

+Q\`n¯\Q^I¯<^G¯.Ý
¯[QnEPI^¯N`k¯joQE[¯nkQ<\l

<^G¯Ok`o^GÆoh¯Eoln`]¯GItI\`h]I^nµ

/oln<Q^<DQ\Qnw¯<^G¯IN{EQI^Ew

#tIk¯�¯ 7¯`N¯l`\<k¶¯k<Q^u<nIk¯P<ktIlnQ^O¶

<^G¯I^IkOwÆIN{EQI^n¯hk`EIllQ^Oµ



B Y  T H E  N U M B E R S

Capacity and reliability

100 MT/day
+�/0�¯�!
¯6�. ������

25 MT/day
�#.0����
¯.���¯�!
¯+1�/�/

15 MT/day
�.#;�!¯.��
9Æ0#Æ�##�

15 MT/day
�!/0�!0¯
.9¯.���

10 MT/day
�  �¯+��!0¯+.#0��!

300 MT
�#�
¯/0#.���

Q U A L I T Y  A N D  C O M P L I A N C E

In-house analytical and microbiological

laboratories



W H Y  P A R T N E R  W I T H  U S

Why brands choose Zippy

Scale

���¯ 0ÂG<w¯h<ln<¶¯Q^GolnkQ<\¯�  �¯Æ¯uI¯Ok`u

uQnP¯w`o

Consistency


<nEPÆn`ÆD<nEP¯kI\Q<DQ\Qnw¯nP<n¯-/.¯EP<Q^l

kIjoQkI

Compliance

�//�¯�����¯EIknQ{IG¶¯<oGQnÆkI<Gw¶¯Ivh`knÆ

E<h<D\I

Technical Capability

7I¯E<^¯GItI\`h¯hk`GoEnl¯nP<n¯G`^Ûn¯IvQln¯wIn

Custom Development


IGQE<nIG¯.Ý
¯[QnEPI^¶¯hQ\`n¯IjoQh]I^n¯N`k

nkQ<\l

Vertical Integration

�^ÆP`olI¯]Q\\Q^O¶¯\<Dl¶¯Eoln`]¯]<EPQ^Ikw



P R O D U C T

Pasta & Vermicelli

India's largest pasta and vermicelli contract manufacturer with 100 MT/day

production capacity across 4 European extruder lines (Pavan (GEA)). Based

in Jaspur, Uttarakhand since 2015, we specialize in durum wheat,

multigrain (chickpea, besan, millet), gluten-free, precooked instant, and

quick-cook pasta.

Total Extrusion Capacity ���¯ 0ÂG<w¯Ê�^GQ<Ûl¯\<kOIln¯E`^nk<En

]<^oN<EnokQ^OË

Precooked Pasta ��¯ 0ÂG<w¯Nk`]¯lnI<]¯E``[Q^O¯\Q^Il¯Ê+<t<^

Ê���Ë¯<^G¯�<t<Ë

Gluten-Free Capacity �t<Q\<D\I¯`^¯kIjoIln

Extruders �¯�ok`hI<^¯h<ln<¯IvnkoGIk¯\Q^Il¯Ê+<t<^¯Ê���ËË¯ï

�¯hQ\`n

Vermicelli Roasting  o\nQh\I¯k`<lnQ^O¯\Q^Il

Milling �^ÆP`olI¯N`k¯kQEI¯<^G¯lI\IEn¯lhIEQ<\nw¯Ok<Q^l

Heat Treatment �`k¯]o\nQOk<Q^¯h<ln<¯nIvnokI¯<^G¯kIGoEIG¯`NNÆ

^`nIl



P R O D U C T  R A N G E

Pasta & Vermicelli


oko]¶¯/`NnÆ7PI<n¯+<ln<¯Ý¯6Ik]QEI\\Q

#ok¯PQOPIlnÆt`\o]I¯k<^OIµ¯
oko]¯uPI<n¯h<ln<¯<^G¯l`NnÆuPI<n¯h<ln<¯Q^¯<^w¯ln<^G<kG¯lP<hI¶¯h\ol

h\<Q^¯<^G¯k`<lnIG¯tIk]QEI\\Q¯N`k¯nPI¯�^GQ<^¯DkI<[N<ln¯<^G¯GIllIkn¯lIO]I^nlµ

Durum Pasta Soft-Wheat Pasta Plain Vermicelli Roasted Vermicelli

 o\nQOk<Q^¯Ý¯/hIEQ<\nw¯7PI<n¯+<ln<

7P`\IuPI<n¯h<ln<¶¯nkQE`\`k¯Goko]¶¯EPQE[hI<Æ]Q\\In¯]o\nQOk<Q^¶¯<^G¯DIl<^Æ]Q\\In¯tIk]QEI\\Q¯N`k

PI<\nPwÆI<nQ^O¯kIn<Q\¯Dk<^Gl¯<^G¯E\I<^Æ\<DI\¯hkQt<nI¯\<DI\µ

Wholewheat Pasta Tricolor Durum Pasta Chickpea & Millet

Multigrain Pasta

Besan & Millet

Vermicelli

�\onI^Æ�kII¯Ý¯�QOPÆ+k`nIQ^¯+<ln<

�PQE[hI<¯h<ln<¯Q^¯��O¯<^G¯��O¯hk`nIQ^ÆhIkÆ���O¯t<kQ<^nl¶¯h\ol¯Dk`u^¯kQEI¯<^G¯]<QzI¯h<ln<¯N`k¯nPI

O\onI^ÆNkII¯lIO]I^nµ¯
IGQE<nIG¯O\onI^ÆNkII¯hk`GoEnQ`^¯uQnP¯Q^ÆP`olI¯]Q\\Q^O¯n`¯hkItI^n¯Ek`llÆ

E`^n<]Q^<nQ`^µ

Brown Rice & Maize

Pasta

Chickpea Pasta (16g

Protein)

Chickpea Pasta (21g

Protein)

+kIE``[IG¶¯�^ln<^n¶¯-oQE[Æ�``[¯Ý¯.In`knÆ.I<Gw¯+<ln<

+kIÆOI\<nQ^QlIG¯h<ln<¯<^G¯joQE[ÆE``[¯t<kQ<^nl¯N`k¯EohÆ^``G\I¯lnw\I¯<hh\QE<nQ`^l¶¯�Æ�¯]Q^onI¯P`nÆ

u<nIk¯kIPwGk<nQ`^¶¯<^G¯joQE[ÆE``[¯N`k]<nl¯nP<n¯Gk`h¯[QnEPI^¯E``[¯nQ]I¯Nk`]¯��Æ��¯]Q^onIl¯n`¯�Æ�µ

Instant Pasta Quick-Cook Pasta Quick-Cook Mini Pasta Retort Pasta - Plain

(Heat & Serve Base)

AND MORE



P R O D U C T

Soya Chaap

;Qhhw¯�GQD\Il¯`hIk<nIl¯`^I¯`N¯�^GQ<Ûl¯]`ln¯<Gt<^EIG¯l`w<¯EP<<h

]<^oN<EnokQ^O¯N<EQ\QnQIl¯Q^¯.oGk<hok¶¯1nn<k<[P<^Gµ¯1lQ^O¯PQOPÆ]`QlnokI

IvnkolQ`^¯uQnP¯<¯nuQ^ÆlEkIu¯�  �¯IvnkoGIk¶¯uI¯hk`GoEI¯���û¯]<QG<ÆNkII

l`w<¯EP<<h¯uQnP¯`tIk¯��û¯l`w¯hk`nIQ^¯E`^nI^n¯`^¯Gkw¯D<lQlµ

Frozen Retort Pouch Canned

HMMA Extruder nuQ^ÆlEkIu¯Ê�Ik]<^wË

Extrusion Capacity ��¯ 0ÂG<w

Frozen RTC Capacity ��¯ 0ÂG<w

Retort Capacity ��¯ 0ÂG<w¶¯<]DQI^nÆln<D\I¯h`oEPIl¯<^G¯E<^l

Marination 6<Eoo]¯no]D\Ik¯ï¯Q^GolnkQ<\¯`tI^l

Automation �o\\w¯<on`]<nIG¶¯P<^GlÆNkII¯EP<<h¯\Q^I

Soy Protein Content ô��û¯l`w¯hk`nIQ^¯|`ok¯`^¯Gkw¯D<lQl¯Ê]<QG<ÆNkIIË

TRUSTED BY

Jubilant FoodWorks Wow Momo Blue Tribe Ananda Son of Swaad

Sadak Chaap



P R O D U C T  R A N G E

Soya Chaap

/`w<¯�P<<h¯.<^OI

+\<Q^¯/`w<¯�P<<h  <kQ^<nIG¯/`w<¯�P<<h �<^^IG¯/`w<¯�P<<h /`w<¯�P<<h¯/nkQhl /`w<¯�P<<h¯�Po^[l

.In`kn¯�P<<h¯Q^¯<¯+`oEP

�P<<h¯.`\\l¯Q^¯
kQ^I  <kQ^<nIG¯�P<<h¯Ê.In`kn

+`oEPË



P R O D U C T

Soya Snacks & Ingredients

;Qhhw¯�GQD\Il¯]<^oN<EnokIl¯PQOPÆ]`QlnokI¯l`w<¯hk`nIQ^¯olQ^O¯�  �

Ê�QOPÆ `QlnokI¯ I<n¯�^<\`OË¯IvnkolQ`^¯<n¯`ok¯.oGk<hok¯N<EQ\Qnw¯Æ¯{Dk`ol

<^G¯]I<nÆ\Q[I¶¯^`n¯Gkw¯06+¯`k¯l`w<¯EPo^[lµ¯�n¯Ql¯nPI¯l`w<¯hk`nIQ^¯D<lI

DIPQ^G¯h\<^nÆD<lIG¯]I<n¯Dk<^Gl¯<^G¯-/.lµ

Frozen Retort Pouch

HMMA Extruder nuQ^ÆlEkIu¯Ê�Ik]<^wË

HMMA Capacity ��¯ 0ÂG<w

Frozen RTC Capacity ��¯ 0ÂG<w

Forming  o\nQh\I¯EonnQ^O¯<^G¯N`k]Q^O¯]<EPQ^Il

Coating Line �Æh<ll¯E`^nQ^o`ol¯E`<nQ^O

Frying �`^nQ^o`ol¯NkwIk¯uQnP¯nI]hIk<nokI¯E`^nk`\

Freezing �-�¯lhQk<\¯NkIIzIk¯ï¯nk`\\Iw¯D\<ln¯NkIIzIk



P R O D U C T  R A N G E

Soya Snacks & Ingredients


�
¯�^OkIGQI^nl

�  �¯Do\[¯Q^OkIGQI^n¯/�1l¯N`k¯]I<nÆ<^<\`OoI¯Dk<^Gl¶¯kI<GwÆ]I<\¯]<^oN<EnokIkl¶¯<^G¯]I<nÆ

IvnI^GIk¯<hh\QE<nQ`^lµ

Keema Mince Shawarma Shreds Protein Slices Chunks

AND MORE

�`<nIG¯/^<E[l

�`<nIG¯l^<E[l¯N`k¯-/.¯lQGIÆ`kGIkl¶¯kIn<Q\¯l^<E[¯k<^OIl¶¯<^G¯Nk`zI^¯kI<GwÆn`ÆNkw¯h<E[lµ

Nuggets Popcorn Nuggets Cheese Ball Drumstick

AND MORE

�ID<Dl

6IO¯[ID<Dl¯DoQ\n¯`^¯nPI¯�  �¯D<lI¶¯No\\¯]I<nÆ]Q]QE¯nIvnokIlµ¯/II[P¯[ID<D¯P`\Gl¯lP<hI¯`^¯nPI

l[IuIk¯<^G¯nPk`oOP¯n<^G``k¯`k¯]QEk`u<tI¯kIPI<nµ¯�<\`onQ¯GI\QtIkl¯l`NnÆ]`onPNII\¯N`k¯hkI]Qo]

]I^o¯DoQ\Glµ

Seekh Kebab Galouti Kebab

/hIEQ<\nw¯+k`GoEnl

7P`\IÆ]olE\I¯N`k]<nl¯Æ¯tIO¯hk`nIQ^¯lnI<[¶¯nQ[[<¶¯l<ol<OIl¶¯<^G¯]`]`l¯N`k¯kIn<Q\¶¯-/.¯]I^o¯<GGÆ

`^l¶¯<^G¯kI<GwÆ]I<\¯[Qnlµ

Veg Protein Steak Sausages Momos



P R O D U C T

Instant Dry Rice

;Qhhw¯�GQD\Il¯]<^oN<EnokIl¯<]DQI^n¯lPI\NÆln<D\I¯Q^ln<^n¯Gkw¯kQEI¯olQ^O¯<

hk`hkQIn<kw¯]o\nQÆln<OI¯E``[¯<^G¯Gkw¯hk`EIllµ¯#ok¯Q^ln<^n¯Gkw¯kQEI

kIPwGk<nIl¯Q^¯�Æ�¯]Q^onIl¯uQnP¯P`n¯u<nIk¶¯^`¯nk<GQnQ`^<\¯E``[Q^O¯kIjoQkIGµ

�n¯Ql¯No^G<]I^n<\\w¯GQNNIkI^n¯Nk`]¯kIn`kn¶¯NkIIzIÆGkQIG¶¯`k¯Nk`zI^¯kQEIµ

Production Capacity ��¯ 0ÂG<w

Process  o\nQÆln<OI¯l`<[¯ï¯lnI<]¯ï¯Gkw

Rehydration (Basmati, hot

water)
�Æ�¯]Q^onIl

Rehydration (microwave) �¯]Q^onIl

Rehydration (room-temp

water, 25-35C)
÷��¯]Q^onIl

Process Recovery �QOP¯Æ¯IN{EQI^n¯E``[Æ<^GÆGkw¯hk`EIll

Rehydration Driver �k<Q^¯nPQE[^Ill¶¯^`n¯Ok<Q^¯\I^OnP



P R O D U C T  R A N G E

Instant Dry Rice

+\<Q^¯.QEI


<l]<nQ¯�^ln<^n¯
kw¯.QEI  IGQo]¯�k<Q^¯�¯Ê/`^<

 <lokQ¯nwhIË

 IGQo]¯�k<Q^¯� /]<\\¯�k<Q^

�\<t`okIG¯.QEI¯ÊlI<l`^Q^O¯GItI\`h]I^n¯Q^¯hk`OkIllË


Qkw<^Q 
<\¯�P<<u<\ .<Y]<¯.QEI /EPIzu<^¯.QEI 
<\¯ <[P^Q¯.QEI �I]`^¯.QEI 0<]<kQ^G¯.QEI

AND MORE



P R O D U C T

Fortified Rice & Pulses

;Qhhw¯�GQD\Il¯]<^oN<EnokIl¯N`knQ{IG¯kQEI¯[Ik^I\l¯Ê�.�Ë¯<^G¯N`knQ{IG¯ho\lI

[Ik^I\l¯`^¯<¯lQ^O\I¯h<nI^nIG¯IvnkolQ`^¯h\<nN`k]¯<n¯`ok¯�//�¯�����

EIknQ{IG¯N<EQ\Qnwµ

Production Capacity ��¯ 0ÂG<w¯ÊlP<kIG¯kQEI¯ï¯ho\lI¯IvnkolQ`^

h\<nN`k]Ë

Rice Formats �.�¶¯PQOPÆhk`nIQ^¯kQEI¶¯Eoln`]¯IvnkoGIG¯kQEI

Pulse Formats �P<^<¶¯<kP<k¶¯]``^O¶¯]<l``k¶¯Eoln`]¯D\I^Gl

Micronutrient Options �k`^¶¯N`\QE¯<EQG¶¯tQn<]Q^¯
��¶¯zQ^E¯Ê�//��

E`]h\Q<^nË

Macronutrient Enhancement +k`nIQ^¯<^G¯{DIk¯D``ln¯tQ<¯N`k]o\<nQ`^

Blending Ratio (Rice) �·���¯Ê�¯[O¯�.�¯hIk¯���¯[O¯kQEIË¯Æ¯ln<^G<kG

O`tIk^]I^n¯lhIE

Blending Ratio (Pulses) �oln`]Qz<D\I¯hIk¯Dk<^G¯kIjoQkI]I^n¯ÊnwhQE<\\w

�Æ�ûË



P R O D U C T  R A N G E

Fortified Rice & Pulses

�`knQ{IG¯.QEI¯�Ik^I\l

�`knQ{IG¯.QEI¯�Ik^I\¯Ê�.�Ë �QOP¯+k`nIQ^¯.QEI �oln`]¯�vnkoGIG¯.QEI

�`knQ{IG¯+o\lI¯�Ik^I\l

 QEk`^onkQI^nÆ�`knQ{IG

+o\lI¯�Ik^I\l

�QOPÆ+k`nIQ^¯Ý¯�QDIkÆ

�^P<^EIG¯+o\lI¯�Ik^I\l

�oln`]Æ�`k]o\<nIG¯+o\lI

�Ik^I\l
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Ready to get started?

Whether you need bulk supply, custom formulations, or private label packaging, we

can help. Pilot trials available.

GENERAL

info@zippyedibles.com

BUSINESS AND EXPORT

sarthak@zippyedibles.com

PHONE

+91-95683-00091

WEBSITE

zippyedibles.com

ADDRESS

Vill Talabpur, Thakurdwara Road, Jaspur, Uttarakhand 244712, India


