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SAFE HARBOR STATEMENT
This presentation and the accompanying slides (the “Presentation”), which have been prepared by Zeal Aqua Limited (the “Company”)
solely for information purposes and do not constitute any offer, recommendation or invitation to purchase or subscribe for any
securities, and shall not form the basis or be relied on in connection with any contract or binding commitment what so ever. No
offering of securities of the Company will be made except by means of a statutory offering document containing detailed information
about the Company. This Presentation has been prepared by the Company based on information and data which the Company
considers reliable, but the Company makes no representation or warranty, express or implied, whatsoever, and no reliance shall be
placed on, the truth, accuracy, completeness, fairness and reasonableness of the contents of this Presentation This Presentation may
not be all inclusive and may not contain Presentation. all of the information that you may consider material. Any liability in respect of
the contents of, or any omission from, this Presentation is expressly excluded. All product names, logos, and brands are property of
their respective owners. All company, product and service names used in this presentation are for identification purposes only. Use of
these names, logos, and brands does not imply endorsement. Certain matters discussed in this Presentation may contain statements
regarding the Company’s market opportunity and business prospects that are individually and collectively forward‐looking
statements. Such forward‐looking statements are not guarantees of future performance and are subject to known and unknown
risks, uncertainties and assumptions that are difficult to predict. These risks and uncertainties include, but are not limited to, the
performance of the Indian economy and of the economies of various international markets, the performance of the industry in India
and worldwide, competition, the company’s ability to successfully implement its strategy, the Company’s future levels of growth and
expansion, technological implementation, changes and advancements, changes in revenue, income or cash flows, the Company’s
market preferences and its exposure to market risks, as well as other risks. The Company’s actual results, levels of activity,
performance or achievements could differ materially and adversely from results expressed in or implied by this Presentation. The
Company assumes no obligation to update any forward‐looking information contained in this Presentation. Any forward‐looking
statements and projections made by third parties included in this Presentation are not adopted by the Company and the Company is
not responsible for such third party statements and projections.
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BLAST FREEZER
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FREEZING is a widely used method of food preservation. In frozen food, the physical changes and microbiological and chemical activity slows down. Reducing
temperature slows molecular and microbial activity in food, thus extending its useful storage life. 
Although every product has an individual ideal storage temperature, most frozen food products are stored at −18 to −45°C. 

Freezing reduces the temperature of a product from ambient to storage level and changes most of the water in the product to ice. the freezing process occurs in
3 phases. In the first phase, the food is cooled from ambient temperature to freezing point by removing sensible heat. In the second phase, the phase transition
heat of the food is removed by turning the water within it to ice. In the third phase, cooling continues below the freezing point, which removes more sensible
heat, reducing the temperature of the product to the desired or optimum frozen storage temperature. 

The longest part of the freezing process is the removal of the
latent heat of fusion as water turns to ice. Many food products
are sensitive to the freezing process, which affects quality,
nutritional value, and appearance. Thus, the freezing method
and system selected can thus have substantial impact on quality
and economy.

The following factors should be considered in the selection of
freezing systems and methods for specific products: special
handling requirements, capacity, freezing times, quality
consideration, hygiene, yield, appearance, manufacturing cost,
operating costs, automation, space availability, placement of the
product with respect to the evaporator and
upstream/downstream processes, durability, maintenance.

INTRODUCTIONINTRODUCTIONINTRODUCTION



Freezing methods can be grouped by their basic method of extracting heat from food products 

Blast Freezing (Convection) 
Cold air is circulated over the product at high velocity, removing heat from the product and releasing in to an
air/refrigerant heat exchanger before being circulated. 

Contact Freezing (Conduction) 
Packaged or unpackaged products are placed on or between cold metal surfaces. The heat on the surface of the product
is removed by the metal surfaces that are kept continuously cold by refrigerant circulating within them. Contact freezing
provides better results than blast freezing. In contact freezing, it is possible to shock freeze products with regular
surfaces on the plates. When we wish to shock freeze units of various sizes, we have to switch to blast freezing.

(Extremely Low Temperature) Freezing (Convection and/or Conduction) 
Food is exposed to an environment below −60°C, which is achieved by spraying liquid CO2 or liquid N2 into the freezing
chamber.

Cryomechanical (With the Combination of Extremely Low Temperature and
Mechanical Cooling) Freezing (Convection and/or Conduction) 
Food is first exposed to Cryogenic freezing and then finish frozen through mechanical refrigeration. Special freezing
methods, such as immersion of poultry in chilled brine, are also available.

FREEZING METHODSFREEZING METHODSFREEZING METHODS



As compared to other freezing methods, the most significant advantage of blast freezers is their versatility and fitness for
various uses. Blast freezers tend to be a good choice for products that are irregular in size and shape. Applications like
plate freezers are not appropriate for such foods of irregular shape and size. This flexibility and versatility of blast
freezers, while providing a significant advantage makes it difficult for the potential user to clearly ascertain what he
wants, which easily leads to inefficient use afterwards.

WHY CHOOSE BLAST FREEZER?WHY CHOOSE BLAST FREEZER?WHY CHOOSE BLAST FREEZER?



While there are many designs and alignments of blast freezers, they can be grouped in three basic groups:

1. Continuous (process line) freezers 
The product moves continuously within the freezer during the process, which is called a continuous process line cooler. In the
continuous freezer, the product is moved into the freezer by conveyors.

2. Batch freezers
The product is stationary within the freezer, which is called batch freezing. 
 

TYPES OF BLAST FREEZERSTYPES OF BLAST FREEZERSTYPES OF BLAST FREEZERS

3. Intermittent (half-batch)
freezers
Push-Through Trolley Freezer,
The system operates like a half/batch
system when trolleys are used for
moving the blast frozen product instead
of conveyors. The old trolley remains
stationary until the new trolley arrives
from the intake end. In this way, as a
new trolley comes in, a trolley filled with
the frozen product exits from the other
end.
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BLAST FREEZERBLAST FREEZER

Benifits Benifits ::

INCREASE PRODUCTION CAPICITY
EASY TO HANDLE
HIGH QUALITY 
ADJUST THE FREEZING TIME 
FOOD SAFETY 
MULTI-TYPE OF FROZEN FOODS 
INCREASE EXPORT 
ENERGY EFFICIENT



PRODUCT DIVERSIFICATION – VALUE ADDITION FOR BETTERPRODUCT DIVERSIFICATION – VALUE ADDITION FOR BETTERPRODUCT DIVERSIFICATION – VALUE ADDITION FOR BETTER
PRODUCT REALIZATIONPRODUCT REALIZATIONPRODUCT REALIZATION



CORE MANAGEMENTCORE MANAGEMENT

SHANTILAL PATEL PRADIPKUMAR NAVIK DHAVALKUMAR PATEL ROHAN NAVIK
Managing Director Wholetime Director Wholetime Director Wholetime Director
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SHRIMP IS A TYPE OF SHELLFISH, NOT FISH.

BABY SHRIMPS ARE KNOWN AS LARVAE.

A SHRIMP HEART IS IN ITS HEAD AND HAS FIVE PAIR OF LEGS.

SHRIMP ARE ALSO THE MOST POPULAR TYPE OF SEAFOOD CONSUMED
BY MANY PEOPLE.

A SHRIMP IS RICH IN SELENIUM, CHOLINE, VITAMIN B12 AND ALSO
CONTAIN A CANCER-FIGHTING MINERAL

THERE ARE MORE THAN 2000 DIFFERENT KINDS OF SHRIMP SPECIES.

SHRIMP RAISED IN THE U.S. IS GENERALLY CONSIDERED ECO-FRIENDLY

EVERY SPRING, YOUNG SHRIMP IN THE MEDITERRANEAN SEA TURN FROM
MALE TO FEMALE

THE LARGEST SHRIMP EVER CAUGHT MEASURED NEARLY 16 INCHES AND
WAS PURCHASED FOR $800 BY A COLOMBIAN BIOLOGIST.

Did You Know !!
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Q1 2021-22 Q2 2021-22 Q3 2021-22 Q4 2021-22
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NET PROFITNET PROFIT

The company aims to increase its profit
at a steady pace..
The chart shows the net profit position in
each quater.
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Net Profit (in lacs)
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