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About UsAbout Us
At SV Culinary Concepts, we specialize in end-to-end commercial kitchen solutions — combining innovative design, precision
manufacturing, and expert kitchen operations consulting to support foodservice businesses at every stage of their growth.

At SV Culinary Concepts, we are dedicated to creating efficient, hygienic, and durable commercial kitchen solutions for high-
volume, community-focused operations. We specialize in the design, manufacturing, and operational consulting of kitchens
for Ashrams, Dharamshalas, and Industrial kitchen food service facilities.

With deep understanding of traditional values and modern operational needs, we offer customized kitchen environments
that are not only functional but also sustainable and built for long-term service.

SV Culinary Concepts is a team of kitchen designers, engineers, fabricators, and consultants with a passion for serving large-
scale, community-driven food operations. Whether you're feeding 100 or 10,000 people daily, we deliver solutions that
maximize workflow, safety, and efficiency.

We blend traditional cooking practices with modern kitchen technologies, making us a trusted partner for religious
institutions, charitable kitchens, and industrial food operations across India.

With a team of culinary engineers, designers, fabricators, and operational consultants, SV Culinary Concepts brings together
15 years of industry expertise and hands-on experience. We understand the challenges of running a kitchen — from layout
flow and compliance to staffing and equipment choices — and we’re here to make it easier.

Our Core Services

🔹 Ashram & Dharamshala Kitchen Design

We design kitchens that align with the spiritual and service-oriented purpose of Ashrams and Dharamshalas. Focused on
hygiene, simplicity, and efficiency, our layouts ensure smooth preparation for large batches of satvik or community meals.

🔹 Industrial Kitchen Design & Manufacturing

From factories and canteens to corporate food halls, we provide robust, high-capacity kitchen infrastructure that meets
industry standards and supports continuous, high-volume cooking.

🔹 Custom Equipment Fabrication

We manufacture high-quality, stainless steel kitchen equipment tailored to your menu, space, and usage — including cooking
ranges, steam units, trolleys, bulk cooking systems, and more.

🔹 Operations Consulting

We guide clients in streamlining kitchen operations — from workflow optimization and manpower planning to food safety
practices and cost control — ensuring your kitchen runs efficiently every day.
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SINGLE BURNER RANGE TWO BURNER RANGE

THREE BURNER RANGE FOUR BURNER RANGE

FOUR BURNER RANGE WITH OVEN CHINESE COOKING RANGE

Cooking Equipment
01

Product sizes can be customized to meet customer requirements 



TABLE TOP SINGLE FRYER

02

Product sizes can be customized to meet customer requirements 



TANDOOR GASTANDOOR COAL

IDLI STEAMER TILTING BULK COOKER

03

Product sizes can be customized to meet customer requirements 



ROUND SEMI AUTOMATIC CHAPATI MACHINE

04

Product sizes can be customized to meet customer requirements 



05

Product sizes can be customized to meet customer requirements 



Refrigeration Equipment
06

FOUR DOOR CHILLER/FREEZER

Product sizes can be customized to meet customer requirements 



DEEP FREEZER

07

Product sizes can be customized to meet customer requirements 



VEGETABLE WASHER 
TILTING TYPE

Preparation Equipment 08

Product sizes can be customized to meet customer requirements 

WET GINDER MACHINE



09

Product sizes can be customized to meet customer requirements 



10

Product sizes can be customized to meet customer requirements 



DINING TABLE

11

Product sizes can be customized to meet customer requirements 



12

Product sizes can be customized to meet customer requirements 



13

Product sizes can be customized to meet customer requirements 

ALMIRAH



Food Serving Equipment

6 IN 1 TABLE TOP BAINMARIE

4 IN 1 TABLE TOP BAINMARIE

2 IN 1 TABLE TOP BAINMARIE TABLE TOP BAINMARIE

14

8 IN 1 TABLE TOP BAINMARIE

Product sizes can be customized to meet customer requirements 



BAIN MARIE WITH SNEEZE GUARD

15

Product sizes can be customized to meet customer requirements 



Display Counters
16

Product sizes can be customized to meet customer requirements 

SALAD COUNTER



Bakery Equipment 17

Product sizes can be customized to meet customer requirements 
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Product sizes can be customized to meet customer requirements 



19

Product sizes can be customized to meet customer requirements 



Dish Washing Equipment 20

Product sizes can be customized to meet customer requirements 

UNDER COUNTER
GLASS WASHERS

UNDER COUNTER
DISH WASHERS
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Product sizes can be customized to meet customer requirements 



INDUCTION DRAFT BLOWER

Ventilation System 22

Product sizes can be customized to meet customer requirements 

FRESH AIR UNIT
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Product sizes can be customized to meet customer requirements 



Fire Suppression
24

Product sizes can be customized to meet customer requirements 



57

Gas Pipe Line 25

Product sizes can be customized to meet customer requirements 



ASSOCIATES PARTNER
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OUR VALUES

“Note” illustration and technical data in the catalogues are for information only and not and legally binding Actual product may differ.

+91- 8920485442, 9251955653, 8445336088

www.svculinaryconcepts.com

svculinaryconcepts@gmail.com
projects@svculinaryconcepts.com  sales@svculinaryconcepts.com

REGD. OFFICE :- MMIG 102 INDRAPURAM, AGRA, UP 282001 

ASHRAM MESS


