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Frontline Food Consultants and
Engineers (FFCE) is a team of
visionary leaders, consultants,
and engineers dedicated to
supporting entrepreneurs in
the food and beverage
processing sector.

With over 13 years of
industry experience, we
bridge the gap between
creative ideas and
commercial success.

We don't just consult;
we execute. Our impact
reaches millions daily
through the products
we've helped bring to
market—from your
favorite snacks to
everyday staples.

WHO WE ARE



TRUST BY NUMBERS:

1,350+ Successful Formulations
1,087+ Satisfied Clients Worldwide
17+ Major Turnkey Projects Executed
13+ Years of Industry Dominance

THE FFCE ADVANTAGE:

Confidentiality: We safeguard your intellectual property
through stringent security protocols.
End-to-End Coverage: We handle everything—Project
Ideation, Planning, and Execution.
Regulatory Mastery: Full compliance with FSSAI, FDA
(USA), and EU regulations.

WHY CHOOSE US?



1. Project Ideation & Feasibility

The foundation of every project begins with identifying
and eliminating up to 93% of potential roadblocks
before they occur.

CORE SERVICES

Conceptualization: Brainstorming and refined
prototyping to validate new ideas scientifically.
Market Intelligence: In-depth consumer insight
analysis, trend forecasting, and competitive
benchmarking.
Feasibility Studies: Comprehensive assessment of
technical feasibility, process engineering, and
financial/operational viability.

2. Project Planning & Execution

FFCE provides a scientifically structured approach to
setting up or expanding food processing facilities.

Financial & Regulatory Aid: Assistance with
government schemes, subsidies, bank loans, and
licensing.
Engineering & Design: Site selection, architectural
design, and detailed process/mechanical
engineering.
Operational Setup: Equipment procurement,
installation, commissioning, and utility system design
(water, steam, electricity, HVAC).



3. New Product Development (NPD)

Transforming concepts into market-ready products
with a 97% success rate.

Formula Perfection: Precision recipe formulation and
sensory evaluation to ensure consumer appeal.
Standardization: Creation of Standard Operating
Procedures (SOPs) for consistent production quality.
Scaling: End-to-end support for launching new lines
or enhancing existing ones.

4. Technological Support & Smart Manufacturing

Integrating modern technology to modernize
operations and ensure scalability.

Automation: Implementation of PLC/SCADA control
systems and IoT solutions for real-time monitoring.
Data Systems: Advanced data analytics, ERP
(Enterprise Resource Planning), and MES
(Manufacturing Execution Systems).
Integrity: Blockchain and RFID-based traceability and
tracking solutions to ensure food safety.



5. Process Improvement & Efficiency

Focused on reducing waste and maximizing
profitability through lean practices.

Lean Manufacturing: Identification of inefficiencies
and implementation of continuous improvement
programs.
Sustainability: Energy efficiency audits and waste
management strategies.
Performance: Performance measurement and
workflow optimization.

6. Regulatory Compliance & Quality Assurance

Navigating the complex legal landscape of the global
food industry.

Global Standards: Assistance with HACCP, GMP,
FSMS, and FSSC 22000 certifications.
Compliance Documentation: Management of food
safety, health and safety, and environmental impact
assessments.
Intellectual Property: Ensuring your innovative ideas
and trade secrets are legally protected.



7. Turnkey & Strategic Services

For a hassle-free experience, FFCE manages the
entire project lifecycle.

Turnkey Solutions: A "one-stop shop" from initial
research to facility construction and final
commercialization.
Third-Party Collaboration: Managing partnerships for
co-packing and private labeling, including vendor
performance monitoring.
Legal Advisory: Guidance on mergers, acquisitions,
contract management, and product recall protocols.

8. Audits & Training – Food Factory & Certification Services

Professional audit and training solutions to support
food and beverage organizations in achieving the
highest standards of food safety, quality, and
regulatory compliance.

Audits:
HACCP, FSMS (ISO 22000), GMP, and FSSC 22000
Comprehensive factory audits from raw material intake to
product distribution
Clear identification of gaps, risks, and corrective actions

Training:
HACCP, FSMS, GMP, and FSSC 22000 training programs
Practical, compliance-focused learning for effective
implementation
Delivered on-site or online and tailored to organizational
needs

FFCE helps organizations achieve certification readiness, strengthen food safety
culture, and maintain sustainable compliance.



Convenience & Snacks: Frozen foods, RTE/RTC, and
traditional snacks.
Beverages: Energy drinks, soft drinks, tea/coffee premixes,
and alcoholic beverages.
Gourmet & Specialty: Artisanal cheeses, specialty meats, and
exotic condiments.
Functional Foods: Nutraceuticals, dietary supplements, and
fiber-enriched products.
Milling & Spices: Rice, cereal, and oil milling; raw and mixed
spice production.

OUR EXPERTISE



OUR CATEGORIES
Organic Foods 
Gluten-Free Products
Lactose-Free Products
Foods for special diatery
requirements 
Low-Sodium Products
Fortified Foods 
High-Protein Foods 
Keto and Paleo Diet Foods

HEALTH FOODS

FOOD INGREDIENTS

Spices and Seasonings 
Herbs 
Flavorings 
Sweeteners 
Thickeners and Stabilizers
Colorants 
Preservatives 
Extracts and Concentrates
Specialty Flours 
Mayonnaise 
Spreads

FRUIT & VEGETABLES

Frozen Fruits and Vegetables
Canned Fruits and Vegetables
Juices 
Jams 
Dehydration of Fruits and
Vegetables 
Aseptic Sterilization of Pulp and
Paste 
Sauces 
Chutney 
Pickle

BISCUITS

Cookies 
Muffins 
Crackers 
Shortbread 
Rusk 
Thin Biscuits (Potato)
Fermented Biscuits

BEVERAGES

Energy Drinks
Sports Drinks 
Soft Drinks 
RTS Beverages 
Mocktail Premixes
Squashes 
Tea and Coffee Premixes
Powdered Beverages
Beverages for Gym Goers

PROPRIETARY FOODS

Customized Meal Kits
Innovative Snack Foods
Namkeens and traditional
Indian snacks 
Vitamin-Enriched Foods
Mineral-Enriched Foods

ICE CREAM

Popsicles 
Soft Serves Novelty Ice Cream 
Ice cream cakes 
Frozen Desserts

MICROBIOME FOODS

Kimchi 
Miso 
Kombucha 
Fermented Vegetables
Fermented Beverages

MARINE FOODS

Fresh Fish 
Canned Fish 
Smoked Fish 
Seaweed Products 
Shellfish (shrimp, crab, lobster)
Caviar 
Fish Oils & Omega-3
Supplements



CONVENIENCE FOODS

Frozen Meals 
Ready-to-Eat Snacks
Microwaveable Foods

Convenience Bakery:
Pre- Made Dough
Ready-to- Bake Pastries
Single-Serve Portions
Cereal Milling
Baking 
Ready-to-Eat (RTE) Foods
Ready-to-Cook (RTC) 
Do- It-Yourself (DIY) Foods
Pasta & Noodles 
Chips and Tortilla Snacks
Savory & Culinary 
Canning 
Retort 
Breakfast Cereals

DAIRY

Whole Pasteurized Milk
Skimmed Milk Processing
Powdered Milk Processing
Cheese 
Yogurt 
Buttermilk Processing 
Butter Processing 
Ghee Processing 
Flavored Milk and Coffee

CONFECTIONERY

Gummies and Jellies 
Hard Candies 
Lollipops 
Chewing Gum 
Nougat 
Candy Coated Chocolates
Chocolates 
MAP and CAP 
Fruit Squashes and Fruit
Cubes of Tutti Frutti

MEAT, EGG & POULTRY

Fresh Cuts 
Cold Cuts  
Processed Meat 
Frozen Meat Products 
Fresh Eggs 
Processed Egg Products

SWEETS

Soan Papdi 
Rasgulla 
Kaju Katli

ALCOHOLIC BEVERAGES

Fruit Wine 
Fruit Spirit 
Beer Cider

GOURMET FOODS

Artisanal Cheeses
Specialty Meats (prosciutto,pâté)
Gourmet Condiments (truffle oil, balsamic glaze)
Exotic Fruits and Vegetables
Fine Chocolates
Specialty Breads and Pastries 
Gourmet Sauces and Spreads

FUNCTIONAL FOODS &
NUTRACEUTICALS

Dietary Supplements 
Fortified Juices & Beverages
Probiotic Supplements
Prebiotic Foods 
Omega-3 Enriched Foods 
Fiber-Enriched Foods

ALTERNATE PROTEIN (VEGAN)

Plant-Based Meat Alternatives
Plant-Based Dairy Alternatives
Soy Products (tofu, tempeh)
Legume-Based Proteins
Mycoprotein (e.g., Quorn)

MILLING

Oils 
Rice Milling 
Cereal Milling 
Pulses Milling



info@ffce.in 

www.ffce.in

+91 99845 03703 

A-711, ithum, A40, Sector 62, Noida,
India - 201301

LETS WORK 
TOGETHER


