
ATLANTIC FOOD TECHNOLOGIES



About Us
Atlantic Food Technologies is a Food
Technology company providing
technical services in food safety and
quality management, food processing
and preservation, product
development, plant layout and food
engineering. We pride ourselves in our
dedication to excellence, quality, and
problem solving skills which we credit to
our robust team of experienced
industry specialists.   
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Vision and Mission

Vision
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Mission Core Values
To be the leading
technical service

provider in the food
industry, driving
innovation and

excellence in food
production

processes, ensuring
safety, sustainability,

and quality for
consumers
worldwide.

To provide solutions
to the food industry
through technical

services with the goal
of improving food
safety, nutrition,

quality, and
production

efficiencies. 

Sustainability,
Innovation,

Excellence, Efficiency,
Lasting Impact.



Food Processing and
Preservation Trainings
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Atlantic Food Technologies provides a wide
range of trainings in food processing and
preservation to individuals and businesses at
small, medium, and commercial scales of
production. The trainings are tailored to meet the
needs of each client and are adapted to suit the
environment and context in which the client
operates from. The trainings include mango
processing, tomato processing, vegetable
preservation, milk processing, meat processing,
production of edible oils, edible oil production,
and peanut butter production among others. 

OUR SERVICES



Food Safety and Quality
Management
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Atlantic Food Technologies provides food safety and
quality management services to food industry players.
This involves developing standard operating
procedures that suit the required level of compliance,
development and operationalization of Food Safety
Management Systems (FSMS). This service also extends
to include a gap analysis used to identify the pre-
requisite programs needed to be developed and
implemented for the FSMS to be effective. The FSMS we
develop and implement for our clients, typically include
Local Supplier Certification Scheme (LSCS), GMP,
HACCP, ISO 22000, and FSSC 22000. 

OUR SERVICES 



Product Development 
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Atlantic Food Technologies provides
product development services to the
food industry. We specialize in
formulating recipes for dairy products,
condiments, meat products, juices, and
flavoured drinks. Our product
development process includes ideation,
market research, formulation, sensory
evaluation, costing and pricing,
formalization, and commercialization.  

OUR SERVICES



Factory Layout
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Atlantic Food Technologies provides
factory layout services to start up and
operational food processors. We
specialize in selecting an ideal location
for the factory, designing the layout of
the building, recommending the most
suitable equipment, designing the
process flow, and optimizing already
existing layouts to increase productivity,
reduce risks, and increase energy
efficiencies. 

OUR SERVICES



FOOD PROCESSING EQUIPMENT SOURCING AND SUPPLY
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We specialize in sourcing and supplying high-
quality food processing equipment, providing
businesses in the food industry with the
essential machinery needed to enhance
production efficiency and product quality. Our
comprehensive range of equipment includes
oil expellers, cooking oil purifiers, heat
exchangers, extruders, dehydrators, fruit
washers, packaging machines, and more. We
specialize in offering reliable, durable, and
energy-efficient solutions tailored to meet the
unique needs of food processors, from small-
scale operations to large-scale manufacturers.



Our training and capacity building
programs cover production planning,
systems management, food safety
management, business process analysis,
optimization, and project management.
Designed for cooperatives,
entrepreneurs, and agro-processors, our
services equip participants with practical
skills and strategic insights to improve
efficiency, ensure compliance, and
enhance profitability. 

TRAINING AND CAPACITY BUILDING
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FOOD PROCESSING INGREDIENTS
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We specialize in supplying high-quality
and competitively priced food
processing ingredients, providing
businesses in the food industry with the
essential ingredients needed to enhance
product quality. Our range of ingredients
includes stabilizers, preservatives, acidity
regulators, emulsifiers, thickeners,
antioxidants, flavours, and colours. 



Solomon Simukonda is a Food Technology Specialist with several years
work experience in the Zambian Food Industry. He is a member of the
Zambia Institute of Food Technology and holds a Bachelor of Science
degree in Food Science and Technology from the University of Zambia
and is currently pursuing a master of Science degree in Food Science
from the University of Zambia. He has several years of experience in
providing trainings in food processing such as milk processing, mango
processing, tomato processing, meat processing, vegetable
preservation, peanut butter production and processing of many other
products. He has worked as a consultant providing such trainings under
HIVOS international, GIZ, PPHPZ, The African Butterfly, GrandSek, and
several other organizations in Zambia. He is also a specialist in factory
layout and development of Food Safety Management Systems.

OUR TEAM
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Solomon Emmanuel Simukonda -
Lead Food Technology Specialist



Mr. Malango Kachingwe is the Lead Project and Systems Specialist.  With

over 10 years of professional experience, he specializes in project

management, enterprise systems management, consultancy, and

process optimization. Mr. Kachingwe holds an MBA and a Bachelor’s

degree in Computer Science, bringing a unique blend of technical

expertise, strategic insight, and business acumen to support agro-

processing enterprises across the value chain. He is also a PRINCE2

Practitioner & trainer and ITIL Foundation certification.

OUR TEAM
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Malango Newton Kachingwe -
Lead Projects and Systems Specialist



Mr. Innocent Nshindano – Professional Bio

Mr. Innocent Nshindano is a Business Development Officer at Atlantic

Food Technologies, where he plays a key role in driving business growth

and fostering strategic partnerships. He holds a Bachelor of Laws (LLB)

degree from the Copperbelt University and brings a strong foundation in

legal and regulatory matters. Mr. Nshindano has extensive experience in

corporate governance, company compliance, customer relationship

management, sales, and business compliance. His multidisciplinary

expertise and results-driven approach make him a valuable asset in

supporting the company’s expansion and ensuring operational

excellence.

OUR TEAM
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Innocent Nshindano - Business
Development Officer



Rozinah Gobah – Professional Bio

Rozinah Gobah is the Administration and Human Resource Assistant at

Atlantic Food Technologies, where she supports the smooth functioning

of administrative operations and human resource processes. She holds

a Bachelor's Degree in Educational Administration and Management,

bringing with her a strong background in organizational coordination

and personnel support. Rozinah has gained valuable experience working

in administrative roles and assisting HR departments, where she has

developed skills in documentation, staff support, and office

management. Her attention to detail and commitment to efficiency

contribute significantly to the company’s internal operations and

employee relations.

OUR TEAM
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Rozinah Gobah - Administration and
Human Resource Assistant



Hivos accessed support from the European Union to undertake a project titled, Healthy Food Africa. The Healthy

Food Africa project was a research and innovation project aiming at developing more sustainable, equitable and

resilient food systems in 10 African cities including Lusaka. Through a tender process we were engaged as the

consultant to provide this training over a period of 10 days to farmers and food traders in Chongwe and Lusaka.

During the period of the engagement, we developed the technical proposal, delivered training in tomato

processing, mango processing, meat preservation, and milk processing, and prepared and submitted the close out

report. 

OUR PROJECTS
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Tittle: Food Preservation and value addition
consultant for Lusaka and Chongwe

Food System Lab
Client: HIVOS International

Period: November 2022 to December 2022
Locations: Chongwe and Lusaka

Reference

Name: Mangiza Chirwa 

Phone Number: +260 974 234 778



The Green Innovation Centres for the Agriculture and Food Sector Zambia was a GIZ implemented project that

supported smallholder dairy farmers in Southern province through their cooperatives to improve their income and

increase their climate resilience. As part of GIZ's activities the project supported milk processing in selected dairy

cooperatives in Southern province. Through a tender process, the project engaged us as a consultant to provide

training and develop food safety management systems for the dairy cooperatives that it supported. During this

engagement we provided an inception report, a technical proposal, developed food safety and quality

management systems for the cooperatives, and provided training in the implementation of the systems developed. 

OUR PROJECTS
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Tittle: Food Safety Consultant - Green
Innovation Centres for the Agriculture

and Food Sector Zambia
Client: GIZ

Period: October 2023 to December 2023
Locations: Kalomo, Choma, and Monze

Reference

Name: Misozi Phiri

Phone Number: +26 0970 019 242



GrandSek, a milk processing business in Chongwe, set up for the purpose of adding value to milk being produced

from the central business district of Chongwe engaged us to provide technical support during the set up and

establishment of it’s processing facility. During this engagement we designed a layout of the processing facility,

provided guidance regarding all food safety compliance requirements, developed training materials and conduct

the trainings in production of cheese and yoghurt to the staff, developed standard operating procedures for the

facility, and provided mentorship to it’s production staff. 

OUR PROJECTS
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Tittle: Technical Support for Set Up of Milk Processing Factory
Client: GRANDSEK

Period: July 2023 to February 2024
Location: Chongwe

Reference

Name: Martin Sekeleti

Phone Number: +260 977 678 884  or +260 965 678 884



Ukulima Tech is an agribusiness company that produces cooking oil and soya cake from soya beans. It was

established in 2023 in Kitwe. During it's inception phase the business engaged us as a consultant to guide the

product safety and quality specifically with the cooking oil. During our engagement with the business we provided

guidance through all compliance requirements for a cooking oil and soya cake processing facility, provided critical

input to the plant layout and design, developed standard operating procedures, checklists, and other related

documents for the facility, and provided technical advise on how to improve product quality and safety and ensure

that quality is maintained.

OUR PROJECTS
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Tittle: Technical Support for Set Up of Soya Bean Oil Processing Factory
Client: UKULIMA TECH

Period: August 2023 to August 2024
Location: Kitwe

Reference

Name: Rui Henriques 

Phone Number: +260 962 699 999



Peoples Process on Housing and Poverty in Zambia (PPHPZ) engaged us as a consultant to deliver trainings to their

project beneficiaries in Lusaka. The objective of the training was to develop capacity in value addition and food

processing among residents of Lusaka's high density areas in which PPHPZ was implementing their program. During

this engagement, we conducted practical trainings in vegetable preservation, mango processing, meat processing,

and tomato processing. 

OUR PROJECTS
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Tittle: Food Processing and Preservation Training
Client: People’s Process on Housing and Poverty in

Zambia (PPHPZ)
Period: November 2021 to December 2021

Location: Lusaka

Reference

Name: Melany Chirwa



Company Documents
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Thank you


