
PROCESSING
TECHNOLOGY &
MANUFACTURING
CAPABILITIES
Precision Processing.
Flexible Manufacturing.
Consistent Quality.

Our flexible manufacturing capability supports
customers across multiple industries.

YOUR MANUFACTURING
PARTNER

Whether you require contract manufacturing,
private label production or customized spice processing, 
Flavour Frenzy offers integrated solutions designed to 
support your business at every stage.

From Concept to Commercial Production

SERVICES
Manufacturing Solutions Tailored
to Your Business

INDUSTRIES WE SERVE
Serving Diverse Food Industries

Spice
Brands

WHY CHOOSE
FLAVOUR FRENZY

Integrated Processing Facility

Advanced Manufacturing Technology

Customized Processing Solutions

Flexible Production Capacity

Buyer-Specific Manufacturing

Consistent Batch Quality

Export-Ready Operations

Dedicated Customer Support

For detailed product specifications
and technical parameters,
refer to our Technical Product
Specification Manual.

For a complete overview of our
manufacturing capabilities,
products and services, refer to our
Master Company Profile.

Scan QR Code to Download

Advanced manufacturing
solutions for consistent,
scalable and customer-specific
spice processing.

CAPABILITY HIGHLIGHTS

End-to-end production using
your specifications.

Contract Manufacturing

Complete manufacturing and
packing under your brand.

Private Label Manufacturing

Grinding services with customized
particle size requirements.

Contract Grinding

Recipe-based spice blends
developed to customer needs.

Custom Blending

Microbial reduction through
controlled steam processing.*

Steam Sterilization

Premium low-temperature
grinding for sensitive spices.

Cryogenic Grinding

Support for developing and
optimizing formulations.

Product Development

Packaging solutions designed
for international markets.

*As per customer requirement.

Export Packing

Food
Manufacturers

Private Label
Companies

Exporters

Ready-to-Cook
Manufacturers

Ready-to-Eat
Manufacturers

Seasoning
Companies

QSR &
Food Service

Hotels &
Catering

Institutional
Buyers

Integrated
Processing

Cryogenic
Grinding

Steam
Sterilization

PLC
Automation

Batch
Traceability

Fingerprint-
Secured

Recipe Control

In-house
Laboratory

CONCEPT
Your Idea

Our Expertise

PROCESSING
Advanced Technology.

Consistent Quality

PRODUCTION
Reliable Manufacturing.

Scalable Solutions

DELIVERY
On Time. Every Time.

Everywhere.

+91 99899 63623          www.flavourfrenzy.com          akshalya@flavourfrenzy.com          Kappalur, Madurai, Tamil Nadu, India



OUR PROCESSING FLOW TECHNOLOGY 
HIGHLIGHTS:

Raw Material
Receipt

Incoming QC &
Sampling

Controlled
Cold Storage

Controlled
Fumigation

Cleaning & Grading
(Destoning • Sieving
Magnets • Sorting)

Blending &
Fingerprint-Secured

Recipe Control

Roasting
(where applicable)

In-Process
Sampling

Grinding
(Ambient / Cryogenic)

Disintegration

Steam Sterilization
(as per customer

requirement)

Metal
Detection

Finished Goods
Sampling & Quality

Release

Packing Dispatch

WHY IT MATTERS

Integrated
Processing

from Raw Material
to Dispatch

Minimal Manual
Handling for

Enhanced
Product Integrity

Controlled Process
for Consistent

Batch-to-Batch
Quality

End-to-End
Batch

Traceability

Manufactured to
Customer

Specifications

Technology That Delivers
Consistency Advanced
Processing Technology
A modern, integrated
spice processing facility
delivering customized
solutions for food
manufacturers, private
labels and global buyers.

Automated process control
for repeatable production.

Designed to support both growing brands and
high-volume industrial requirements.

PLC Controlled Automation

Low-temperature grinding to help preserve
natural aroma, colour and volatile oils.

Cryogenic Grinding

Automated, fingerprint-secured recipe
management ensures precise ingredient
dosing, consistent batch quality and complete
confidentiality of customer formulations.

Recipe-Controlled Dosing

Efficient removal of foreign
matter before processing.

Multi-stage Cleaning

Final product safety verification
before packing.

Metal Detection

Complete traceability from raw
material to finished product.

Batch Traceability

SCADA-monitored steam sterilization
process for controlled microbial reduction
while maintaining product quality.*

Steam Sterilization with
SCADA Monitoring

MANUFACTURING
CAPABILITY

PRODUCT PORTFOLIO

Built to Scale

We manufacture a wide range of spice ingredients and value-added products tailored to customer
specifications across domestic and international markets.

Whole
Spices

Ground
Spices

Blended Masalas
& Seasonings

Special Cuts &
Granulations

A Comprehensive Range of Spice Solutions

Capacity & Infrastructure
40,000 sq.ft Purpose-Built Facility

780 MT/Month Production Capacity

3 Independent Processing Lines

5 Acre Manufacturing Campus

Dedicated Processing & Packing Areas

Temperature-Controlled Cold Room

Bulk & Retail Packing Capability

Export Connectivity via Tuticorin,
Chennai & Vizhinjam Ports

Designed Around Customer Requirements
Custom Mesh Sizes

Product-Specific Grinding Profiles

Buyer-Specific Formulations

Flexible Packaging Formats

Private Label Manufacturing

Export-Oriented Production

End-to-End Batch Traceability

Every product can be customised to meet your application and market requirements.

(Detailed specifications available in our Technical Product Specification Manual.)

Customisation Options

Custom Mesh Sizes
Product Formulations

Colour & Pungency Profiles
Buyer-Specific Specifications

Packaging Formats


