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The Confederation of Indian Industry (CII) � Southern Region successfully organized the 
16th edition of FoodPro 2026 from 7�9 August 2026 at Chennai Trade Centre, Chennai. 
Bringing together the entire food processing ecosystem under one roof, the three-day 
event provided a dynamic platform for business networking, technology showcasing, 
knowledge exchange, and industry collaboration.

Foodpro 2026 featured 253 exhibitors, showcasing innovative products, machinery,
technologies, and solutions across the food processing and allied sectors. The event 
attracted 18,300 Business & Trade visitors, including industry professionals, MSMEs, 
start-ups, policymakers, and other key stakeholders. The three-day event also witnessed 
23 product launches and Demos, while the conference and knowledge sessions drew 250+
delegates and featured 35 eminent speakers.

The event was supported by the Ministry of Food Processing Industries (MoFPI) and the 
Ministry of Micro, Small and Medium Enterprises, Government of India. The Government of 
Tamil Nadu participated as Host State, while the Governments of Andhra Pradesh and 
Kerala joined as Partner States.

With 19 supporting associations and 10 media partners, FoodPro 2026 strengthened its
position as a leading platform for innovation, investment, business development, and
collaboration across India�s food processing ecosystem.



Left to Right - Exhibition Inaugural Ribbon Cutting
Mr. Ravichandran P, Chairman, CII Southern Region 
President, Danfoss India; Mr. Chiranjiv Choudhary, IFS 
Principal Secretary to Government (Food Processing) 
Industries & Commerce Department, Government of 
Andhra Pradesh; Mr. B Thiagarajan, Chairman, CII
FoodPro 2026 Managing Director, Blue Star Limited.

Left to Right - Mr. B Thiagarajan, Chairman, CII FoodPro 
2026 Managing Director, Blue Star Limited; Mr V Harish, 
Member of Legislative Assembly, Government of Tamil 
Nadu;  Mr P Venkataramanan, Hon�ble Minister for Food 
and Civil Supplies, Government of Tamil Nadu;
Mr. Ravichandran P, Chairman, CII Southern Region 
President, Danfoss India; Mr Kazhal Vendhan,
Head � Trade Fairs SR, CII

Mr R Mukundan, President, CII and Managing Director & 
CEO, Tata Chemicals Limited visiting the exhibition
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A GLIMPSE OF FOODPRO 2026

The event was graced by Mr P. Venkataramanan,

Hon'ble Minister for Food and Civil Supplies,

Government of Tamil Nadu, as Guest of Honour.



A GLIMPSE OF FOODPRO 2026



- Ms Nandita Bapat Avadhoot
EVP & Chief Development Officer

Sapphire Foods India Ltd.

The future of healthy snacking is about balancing 

health, taste, affordability, and convenience.

Consumers are looking for better-for-you choices 

that can fit naturally into their everyday lives.

- Mr Pramod Francis
Chief Visionary Officer

Perfetto Naturals

Clean-label food needs more than replacing 

synthetic ingredients with natural ones. We need 

strong R&D to ensure natural solutions deliver 

consistency, shelf life, and performance across 

different food products.

- Mr Bhushan N Yengade
Vice President (Market Research)

Counsil for Promotion, Research & Trade in Traditional Foods

Consumers today want to know what they are 

eating, where it came from, and who produced it. 

Awareness and traceability are becoming essential, 

and technology can help connect consumers 

directly to the source.

Airline and premium travel food is moving towards 

high-protein, functional, and better-for-you 

options. But health alone is not enough. Products 

also need to be tasty, lightweight, cost-effective, 

traceable, and reliable.

- Mr Rehan Dominic
Manager- Consumer Products

Casino Air Caterers & Flight Services

India has different tastes across regions, so one

product cannot fit every market. We need cluster- 

based manufacturing closer to the farm gate, using 

local ingredients to create global-quality products 

in native formats.

- Mr Sivaramakrishnan V
Chairman, CII Trichy Zone & Founder & Chief Vision Officer

Sri Velavan Agro

SESSION 1 - HEALTHY SNACKING AND BETTER-FOR-YOU CATEGORIES

- Mr Sundar Raj
Retail Industry Consultant

Retail is not being replaced. It is being upgraded. 

Consumers are moving from stock-up shopping to 

frequent, convenient purchases, and packaging 

needs to adapt to limited shelf space and higher 

purchase frequency.

Quick commerce has changed the speed at which 

brands can launch and learn. Instead of waiting 

months to reach thousands of stores, brands can 

test products quickly, understand consumer 

behaviour, and improve based on real-time 

feedback.

- Mr Parthiban Palani
Regional Business Head, BigBasket

- Mr V S Athithiyan
Founder & CEO

Cookd

Food innovation should not force consumers to 

change their habits. The home cook should remain 

the hero. The right product is one that fits into 

existing meals and makes cooking easier and faster.

Packaging has to work harder in modern retail and 

quick commerce. It needs to use space intelligently, 

protect the product, communicate its value, and 

address the growing concern around packaging 

waste.

- Mr R Boobalan
Head-R&D and Product Development

ITC Packaging

SESSION 2 - INNOVATION IN FOOD PRODUCTS THROUGH QUICK COMMERCE
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- Ms Shumitha Periyasamy
Founder, FoodBuddies

Startups have an opportunity to respond quickly to 

changing consumer needs. Quick commerce can 

help new food brands reach consumers faster, test 

their products, and build a market without relying 

entirely on traditional distribution.

The consumer is not fundamentally changing. Their 

expectations are upgrading. From Kirana to modern 

retail to quick commerce, the need remains

convenience, but consumers now want their

groceries available whenever they need them.

- Mr Vivek Dhawan
Fresh & Grocery Business Leader

SESSION 3 - THE FROZEN OPPORTUNITY: UNLOCKING AFFORDABLE

NUTRITIOUS CONVENIENCE FOODS FOR BHARAT

- Mr Srikant Subramanian
Vice President-Cold Storage Division

Blue Star Limited

Frozen food has moved beyond being a niche 

category. Strong cold storage and distribution 

infrastructure will be critical to making affordable, 

nutritious, and convenient frozen foods accessible 

across India.

The growth of food processing needs strong

collaboration between government and industry. 

Technology, infrastructure, investment, and policy 

support can help India build a stronger food 

processing ecosystem.

- Mr Chiranjiv Choudhary IFS
Principle Secretary to Govt(Food Processing),

Industries & Commerce Dept
Government of Andhra Pradesh

We need to rethink how cold chain and dark stores 

are designed. Better temperature zones, data-

driven inventory, multi-chamber facilities, and 

specialised infrastructure can reduce food waste 

and make the system more reliable.

- Mr Suraj R Nair
Technical Director

Westman Supply Chain Solutions Pvt Ltd

- Dr Soji Abraham
Chairman,CII Cold Chain Task Force &

CEO, Rinac India

A globally competitive cold chain needs the right 

temperature control, segregation, microbiology 

standards, and trained people. We need to build 

infrastructure and skills that can support both 

domestic growth and exports.

India already has the raw materials, technology, and 

manufacturing capacity to compete with Europe. 

The next step is to build consumer confidence 

through better packaging, stronger distribution, and 

better communication.

- Mr Pedro Sinues
SW Asia Manager

Viscofan

- Ms Anushree Dewen
Head- Marketing, R&D and Packaging

Godrej Foods Limited

The frozen category needs continuous innovation in 

products, packaging, and R&D. Consumers want 

convenience, but they also expect nutrition, taste, 

quality, and a clear reason to trust frozen food.

- Mr Nalin Adhitya V
Frozen Operation Lead

Vishnukumar Traders Pvt Ltd

Global markets do not only evaluate the final 

product. They look at sourcing, processing,

documentation, temperature control, and

traceability. Following global standards can help 

Indian manufacturers become export-ready and 

bring global foods to Indian consumers.
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SESSION 4 - CHANGING COSUMER HABITS: THE HEALTH,

PROTEIN & AFFORDABILITY PIVOT

- Mr Alagusundaram K
Managing Director, Tamil Nadu Food Processing

& Agri Export Promotion Corporation (TNAPEx)

We need to adapt to changing food habits and 

growing demand for protein. Tamil Nadu is 

introducing a plant protein initiative to extract 

high-value protein from food industry by-products 

such as groundnut cake, gingelly cake

and rice bran.

We need to make high-protein, nutritious food 

affordable, accessible, tasty and healthy for

everyone. This requires collaboration between 

government, farmers, industry and research

institutions, along with better technology and 

sustainable food systems.

- Dr Sekhar Babu Geddam IFS
CEO, AP State Food Processing Society

Government of Andhra Pradesh

- Ms Varsha Viswanath
Director

Sri Varsha Food Products India Pvt Ltd

Make nutritious food accessible and affordable for 

Indian consumers. Protein products must fit local 

tastes, budgets and everyday habits. Innovation 

should focus on convenient products, better

preparation methods and technology that make 

healthy choices easier for everyone.

We need to make nutritious food affordable,

convenient and suited to changing consumer 

habits. Modernizing traditional foods and creating 

convenient formats can help build healthier eating 

habits while strengthening domestic consumption.

- Mr Abhishek Goyal
General Manager

HyFun Foods

- Mr Prashant Bhat
Chief R&D Officer

Mother Dairy Fruit & Vegetables Pvt Ltd

Protein is now mainstream, but consumers still 

expect taste, quality and affordability. We need to 

deliver protein through familiar everyday foods, 

using smart ingredients and food technology to 

create nutritious products without compromising 

taste or price.

Protein is now part of everyday diets, but consumers 

will not compromise on taste. We need to deliver 

quality protein through familiar foods, using smart 

ingredients, food science and technology to keep 

products nutritious, tasty and affordable.

- Ms Chithra Nair
Chief Executive Officer

Thinking Forks Consulting Pvt Ltd

SESSION 5 - FROM RESTAURANT TO RETAIL: STAR CHEFS�

PERSPECTIVES ON PROCESSED FOODS

- Ms Priya Raghavan
Founder & Director,

Gutvana

Processing itself is not the problem. Technologies 

such as pasteurization, retort, fermentation, and HPP 

can make food safe while preserving its nutritional 

and flavour profile. The concern is excessive 

processing and formulations with unnecessary 

additives.

- Mr Lokesh Swarankar
General Manager R&D and Innovation

Godrej Foods Limited

The challenge is to take culinary ideas and turn 

them into consistent, scalable retail products. R&D 

has to bring together taste, quality, convenience, 

and manufacturing capability.

Restaurant-quality food starts with good

ingredients, strong culinary techniques, and

attention to flavour. These principles can also guide 

the development of better processed and retail food 

products.

- Chef Vikas Milhoutra
Area Culinary Director & Executive Chef

Taj Coromandel
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LIST OF EXHIBITORS
▪ 99 BUSINESS MEDIA GROUP

▪ A. K. BHAVNAGARWALA AND CO.

▪ A1SKC FOOD PRODUCTS PRIVATE LIMITED

▪ AADHITHYA HEATING AND COOLING SYSTEMS

▪ AAHAA 5 GEN MART PVT LTD

▪ ABC AGRO & FOOD MACHINE INDIA PVT LTD

▪ ABC FRUITS

▪ ABT CONSUMER PRODUCTS

▪ ACTIVE BLENDS & INGREDIENTS

▪ ADEPT IMPEX PRIVATE LIMITED

▪ ADRIANNA SPRINGS IMPEX PVT LTD

▪ ADVANTAGE FOODS INDIA PRIVATE LIMITED

▪ ADYAR ANANDA BHAVAN SWEETS INDIA PVT LTD

▪ AGARAM INDUSTRIES

▪ AGATHIAR FARMERS PRODUCER COMPANY LIMITED

▪ AMIRTHA PRODUCTS (INDIA) PRIVATE LIMITED

▪ AMKETTE ANALYTICS LTD

▪ AP PAVILION - GODAVARI COCOA

▪ AP PAVILION - GOVERNMENT OF ANDHRA PRADESH

▪ AP PAVILION - MIBBLES FOOD PRODUCTS PVT LTD

▪ AP PAVILION - ROOTUS FOODS INTERNATIONAL PVT. LTD

▪ AP PAVILION - WEST-IN CHOCOLATE

(SV INFRAA & COCOA)

▪ ARKE AGRO EXPORTS

▪ ASIAN ENVIRO LABS PVT LTD

▪ ASIAN PRINT TECH

▪ ATAGO INDIA INSTRUMENTS PVT LTD

▪ B SIGNATURE

▪ BANK OF BARODA

▪ BHARATHA VILLAS MANAPPARAI MURUKKU

▪ BHOO MAA

▪ BLUE STAR LTD

▪ BMS FOOD INGREDIENT

▪ BONJOUR EXPORTS 

▪ BRUSH TECH INDIA

▪ BYST - AMUTHA HOTAL 

▪ BYST - ASHWATHAM

▪ BYST - ATHI VARADHAR DRY FRUITS

▪ BYST - ECOMOM ORIGINAL HONEY

▪ BYST - HANIYA CHOCOLATES

▪ BYST - STAR CHICKEN 

▪ CENTRE FOR PROCESSED FOODS (CPF)

▪ CENTRE OF EXCELLENCE IN BIOTECHNOLOGY (COXBIT)

▪ CENTRE OF EXCELLENCE ON EMPLOYMENT AND LIVELIHOOD

▪ CONFEDERATION OF INDIAN INDUSTRY 

▪ COOKINCLOUD

▪ COORDINATOR, TECHNOLOGY ENABLING CENTRE,

ANNA UNIVERSITY

▪ CPS CREATIVE PACKAGING SYSTEMS PVT LTD

▪ CREATIVE PACKAGING SYSTEMS

▪ CRN FOODS PVT LTD

▪ DANFOSS INDUSTRIES PRIVATE LIMITED

▪ DARLING SPICES AND FOODS

▪ DARSHAN HONEY

▪ DEVKI PUBLICATION & ADVERTISING

▪ DIVYANSH INFOMEDIA

▪ DUTCH TECSOURCE B V (DTS)

▪ DVR PUBLICATION

▪ EL ALIMENTOS

▪ ENMAS RENEWABLES PRIVATE LIMITED

▪ ESQUIRE BIOTECH

▪ EZMA DOOD PROCESSING TECHNOLOGY

▪ FAM - STUMABO NV

▪ FEDERATION OF ASSOCIATION OF SMALL INDUSTRIES OF INDIA

▪ FINIS - EILLERT

▪ FOOD � DRINK & INNOVATIONS WEBZINE

▪ FOOD BUDDIES

▪ FOOD HOSPITALITY MEDIA

▪ FOOD INDUSTRIES WELFARE ASSOCIATION

▪ FRICK INDIA LIMITED

▪ FRONTLINE INFO MEDIA

▪ GABRIEL ASSOCIATES LLP

▪ GABRIEL EXIM

▪ GABRIEL EXIM FOODS LLP

▪ GEMINI EDIBLES AND FATS INDIA LIMITED

▪ GLOBAL COCONUT FARMERS PRODUCER COMPANY

LIMITED

▪ GLOBAL KITCHEN EQUIPMENTS COMPANY

▪ GODREJ FOODS LTD.

▪ GOMA PROCESS TECHNOLOGIES PVT LTD

▪ GUJARAT CO-OPERATIVE MARKETING FEDERATION LIMITED

▪ GUTVANA

▪ H.K.TOOLS

▪ HAFA FROZEN FOODS INTERNATIONAL PRIVATE LIMITED

▪ HAMPS BIO LIMITED

▪ HEAT AND CONTROL PVT LTD

▪ HIND AGRO SALES

▪ IMPENSUS ELECTRONICS PVT LTD

▪ INDIAN INDUSTRIES AND RURAL DEVELOPMENT FOUNDATION

▪ INDIAN PRINTING, PACKAGING AND ALLIED MACHINERY

MANUFACTURERS ASSOCIATION (IPAMA)

▪ INFUSE KITCHEN EQUIPMENTS SERVICE

▪ INTERPACK MACHINES PVT. LTD.

▪ ISUZU MOTORS INDIA PRIVATE LIMITED

▪ ITC LIMITED

▪ ITC PACKING AND PRINTING



▪ IYARKAI FOOD PRODUCTS

▪ JANATHA FOOD RODUCTS

▪ JAYESHH BROTHERS

▪ KAAVERI GROVE INDIA PRIVATE LIMITED

▪ KADAYANALLUR FARMERS PRODUCER COMPANY LIMITED

▪ KANCHAN METALS PVT LTD

▪ KARAIKUDI BAKERY OWNERS ASSOCIATION

▪ KAYAL AGRO FOODS

▪ KERALA PAVILION - AMBADI GOU PRODUCTS

▪ KERALA PAVILION - BLESS FARM FLAVE

▪ KERALA PAVILION - ERANAD COCONUT OIL

▪ KERALA PAVILION - J R FOOD PRODUCTS OF INDIA

▪ KERALA PAVILION - K K HONEY

▪ KERALA PAVILION - KERALA BUREAU OF INDUSTRIAL

PROMOTION (KBIP)

▪ KERALA PAVILION - MAGICCO LIFE CARE PRODUCTS

▪ KERALA PAVILION - MALABAR COCONUT PRODUCTS 

▪ KERALA PAVILION - NILE FOOD PRODUCTS

▪ KERALA PAVILION - SOUHRIDAYA

▪ KERALA PAVILION - STAR FOODS

▪ KESARI INDUSTRIES

▪ KLEANFIX INDUSTRIES PVT LTD

▪ KNACK POLYMERS

▪ KOLD KRAFT

▪ KOTAK MAHINDRA BANK LIMITED

▪ KUNDRATHUR COLLECTIVE FARMERS PRODUCER

COMPANY

▪ LAKSHMI CARD CLOTHING MFG.CO.PVT.LTD.

▪ LEMON INNOVATIONS

▪ LOVELY OFFSET PRINTERS PRIVATE LIMITED

▪ M.S.SHANMUGANADAR MITTAI KADAI PRIVATE LIMITED

▪ MAA NATURALS

▪ MADRAS FARMERS

▪ MADURA FOODS

▪ MAHARASTRA 

▪ MALOLA

▪ MAMATA MACHINERY LIMITED

▪ MAPLEJET CODING & MARKING SOLUTIONS

▪ MARUTHAM ASSOCIATES

▪ MENON TECHNICAL SERVICES PRIVATE LIMITED

▪ MIJA ORGANIC FOODS PVT LTD

▪ MILLCO ORGANIC AND FRESH FOOD PRODUCTS

▪ MM CARTONS

▪ MOSO INTERNATIONAL PRIVATE LIMITED

▪ MOUNT ROOFING AND STRUCTURES PVT LTD

▪ MTC POLYMERS & PACKAGING

▪ NAMBI BHOJANAM 

▪ NANO MARKETING

▪ NANO TECH ENGINEERING

▪ NARANG & CO

▪ NATURAL DEHYDRATED VEGETABLES P LTD

▪ NELLAI SYSTEMS & SERVICES

▪ NICHROME INDIA LIMITED

▪ NITIKSHAA LABEL TECH

▪ NNS MEDIA GROUP
▪ NYORK FOODS

▪ O2 ENTERPRISES 

▪ OM GAYATHRI  FPC

▪ PAIDHU ETHICAL FOODS PVT LTD

▪ PCK AGRI VENTURES PVT LTD

▪ PETTI ECOM INDIA PVT LTD

▪ PILOTSMITH INDIA PVT LTD

▪ POONDI FARMERS PRODUCER COMPANY LIMITED

▪ PRAGYA REFRIGERATION AND ELECTRICALS PRIVATE

LIMITED

▪ PRAYOSHA FOOD SERVICES PRIVATE LIMITED

▪ PRINTJET SOLUTIONS LLP

▪ PRISCY PHOTOGRAPHY 

▪ PRO PACK

▪ PUDUKOTTAI ORGANIC 

▪ PULIKACHAL DOTTKOM PRIVATE LIMITED

▪ QUALITY MARKETING

▪ RABWIN MOULDSMITH

▪ RCUBE ELECTRIC PRIVATE LIMITED

▪ RINAC INDIA LIMITED

▪ RISHABH ENTERPRISES HVAC R PVT LTD

▪ S S ENTERPRISES

▪ SAFFRON MEDIA PVT LTD

▪ SAI AROGYA ORGANIC PRODUCTS

▪ SAMPACK INDIA CORPORATION

▪ SCIENTIFIC FOOD TESTING SERVICES PRIVATE LIMITED

▪ SENDHAI MAGIZH 

▪ SFATEC PVT LTD

▪ SHANTI DRY FRUITS 

▪ SHIPHIT

▪ SHRI FOODS

▪ SHRI JI NEMI ENTERPRISE

▪ SHRI MEERA LABS PRIVATE LIMITED

▪ SMART ASSOCIATES

▪ SMS LABS SERVICES PRIVATE LIMITED

▪ SNOWPEAK

▪ SPARK TECH EQUPMENTS

▪ SPECTAL DIGI PRINT PVT. LTD

▪ SPICOS

▪ SPRAYING SYSTEMS INDIA PVT LTD

▪ SRI JAYARAAM AGENCY

LIST OF EXHIBITORS



▪ SRI VELAVAN AGRO

▪ STARTUPTN - ADHIBAN FARMS PRIVATE LIMITED 

▪ STARTUPTN - CLASSIC CHETTINAD

▪ STARTUPTN - FAGGRO AGRI TECHNOLOGIES PRIVATE LIMITED 

▪ STARTUPTN - GANTHAM VENTURES PRIVATE LIMITED

▪ STARTUPTN - LEMURIAN VENTURES PVT. LTD 

▪ STARTUPTN - MM NUTRI FOODZEE PRIVATE LIMITED

▪ STARTUPTN - PALM ERA

▪ STARTUPTN - PRAHANA PRODUCTS PRIVATE LIMITED

▪ STARTUPTN - SHELFI 

▪ STARTUPTN - VATTAM HEALTH FOODS PRIVATE LIMITED

▪ STARTUPTN - ZIWWIT SUSTAINABLE TECHNOLOGIES PRIVATE

LIMITED 

▪ STRAP UP EVENTS 

▪ SUN INDUSTRIES

▪ SUNBEAM GENERATORS PVT LTD

▪ SURIGRAPHIX

▪ TAMILNADU BANANA PRODUCER COMPANY LIMITED   

▪ TATA MOTORS COMMERCIAL VEHCILES

▪ TEAMPRO FOOD PRODUCT

▪ TECHNICAL DRYING SERVICES (ASIA) PRIVATE LIMITED

▪ THE COMPUTYPE MEDIA

▪ THE IND FOOD AND BEVERAGE ASSOCIATION (IFBA)

▪ THE PENINSULAR EXPORT COMPANY

▪ THENKANI KAI FOOD PRODUCER COMPANY LIMITED 

▪ THERMAX VEBRO POLYMERS INDIA PRIVATE LTD

▪ THIMIL FOODS (GURUDHARMA INTERNATIONAL PRIVATE

LIMITED)

▪ THIRUMURUGAN COMPANY

▪ THOUWAY TECHNOLOGIES

▪ TINY DOT FOODS PRIVATE LIMITED

▪ TNAPEX - AJI FOODS

▪ TNAPEX - AMRUTHA HONEY

▪ TNAPEX - ARSHITHA FOODPRODUCTS

▪ TNAPEX - DHARANI�S KITCHEN

▪ TNAPEX - ENETREE FARMS

▪ TNAPEX - JDL GOURMET MASALAS

▪ TNAPEX - LILLY-ANNAPOSHYA FOODS

▪ TNAPEX - LUCKME ENTERPRISES

▪ TNAPEX - MANMAKIZH NATURAL FOODS

▪ TNAPEX - NARPADHAM FOODS

▪ TNAPEX - NATURLEY ORGANIC

▪ TNAPEX - PANMAYAM AGRO (OPC) PRIVATE LIMITED

▪ TNAPEX - PAPADIX FOODS

▪ TNAPEX - PRAHANA PRODUCTS PRIVATE LIMITED

▪ TNAPEX - SNARAYAAN AGENCIES

▪ TNAPEX - SRI AVVAI FARMS & FOODS LLP

▪ TNAPEX - SRI VENKATESHARA EXPORTS AND IMPORTS

▪ TNAPEX - TAMIL NADU FOOD PROCESSING AND AGRI

EXPORT PROMOTION CORPORATION (TNAPEX)

▪ TNAPEX - VEDA GRAINS

▪ TNAPEX - VEETOON

▪ TNAPEX - VIDHYA NATURALS

▪ TNAPEX - WORLD HARVEST RICE

▪ TOMRA SORTING NV

▪ UCO BANK 

▪ UDYOGPRERANA

▪ UDYOGYANTRA.AI

▪ UFLEX LTD

▪ UNIQUE ACCESSORIES

▪ UNIQUE EQUIPMENTS

▪ USMS SAFFRON CO INC

▪ USP PACKAGING SOLUTIONS PVT. LTD.

▪ VANMARK EQUIPMENT LLC

▪ VARANAA INDUSTRIES

▪ VATHAL KADAI

▪ VEMBAKKAM HORTICULTURE FARMER PRODUCER

COMPANY

▪ VINAYAKA COCONUT 

▪ VP PACKAGERS

▪ VS TECHNOLOGIES 

▪ WINSAR INFOSOFT PRIVATE LIMITED
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