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ABOUT THE FACTORY 

Karnataka home to many travel, 

manufacturing, Information Technology 

destinations and a go to destination for good food, 

climate, cultural diversity and hospitality has a new 

destination to its map. An unusual experience of a 

factory tour to a traditional snacks manufacturing 

facility, a factory that boasts of being one of the 

largest, cleanest and the most authentic snacks 

manufacturing unit in the region. 

For over 10 years Tasty World Food Factory 

has been serving the tea time and festivities of 

India with authentic snacks like Chakli, Murukku, 

Kodubale, Wafers and much more. You now have 

the opportunity to witness the manufacturing 

process of these world-famous snacks that has 

been served on you dining tables for ages. The 

new travel destination of Chickkamagaluru has 

been carved into the tourism map of Karnataka. 

Capabilities 

Tasty World is capable of commercializing 

‘forgotten’ food products. Tasty World is a young 



and dynamic company driven by quality and a 

vision for excellence. Tasty World’s technology and 

development processes are assisted by food 

technologists of international repute. 

Tasty World is the first manufacturer based in 

Karnataka to have launched Ready-to-Eat Khoa 

Jamun packed in aseptic cans with long shelf life. 

Our line of products in the South Indian ethnic 

snack products and savouries are manufactured in 

a state-of-the-art manufacturing unit based in 

Chikmagalur. Unique processes have been 

developed in house to manufacture the products. 

One such process is to remove oil from the 

finished product mechanically in a one-of-its-kind 

process. This results in a product that contains 

considerably less oil which is appealing to the 

health-conscious consumer. 

Environmental Credentials 

Tasty World is aware of its responsibilities 

towards the environment and the community. In 

this direction, the Company has invested heavily to 

reduce its carbon footprint by installing a bio waste 

and renewable fuels-based heating system for its 

process requirements. This step has reduced its 

dependence on fossil fuels like LPG and Diesel by 



95%. All solid waste generated is converted to 

compost and used as manure, effluent is 

completely treated in a modern effluent treatment 

facility. Waste edible oil is shipped to be converted 

to reputed bio diesel manufacturers. 

Most of the water requirements of the 

manufacturing unit are met by rain water 

harvesting, which provides approximately 

26,00,000 litres of water per annum. This has 

reduced burden on the local ground water. 

Food Factory Tour & Experience Centre 

Ever wondered how Tasty World Snacks are 

manufactured this tasty? Here is the good news 

you can now visit the Tasty World Experience 

centre where you can take a Tour of the factory, 

learn the process of how the Quality snacks are 

made with utmost care to Hygiene & Consistency 

to taste, shape and size. We will be delighted to 

host you at our Cafe where you can taste our 

Snacks and Sip a hot cuppa from the single origin 

coffee estate most of all you can also carry along 

Tasty World Merchandise. 
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DETAILS OF JOURNEY 

The Department of Commerce, BLDEA’s 

Basaveshwar Arts and Commerce college 

Basavanbagewadi had organized an industrial visit 

on 30/10/2025 to TASTY WORLD Pvt.Ltd., 

CHIKMAGALUR-577010, India which is a leading 

domestic player in the Food products 

Manufacturing Services. 

 • The industrial visit was organized for the 

final year students of BCom  

• The intention of visit was to give students a 

practical exposure to the functional areas of 

management in a production unit.  

• The Head of Department and three teachers 

accompanied the students. There were 26 

students in the group. 

 • All the arrangements were done by 

commerce department. 

The students boarded the bus at the college 

gate on 28th october,2025, at 8.30 p.m. The team 

reached the hotel at Honnavar where the 

arrangement for freshening up was done by 7.15 

am the next day, 29th october,2025. After the 

freshening up and breakfast, the team started to 



the destination. Initially a visit was made to 

sharavati back water honnavar. Students had good 

entertainment there. From there the team 

proceeded to Muradeshwar visted the statue of 

lord Shiva at the evening visited Udapi got the 

blessings of Lord Krishna. finally stayed in 

Dharmastal. Next day morning on 30/10/2025 

Team started to visit tasty world food factory 

chikmagaluru. Where all the students got the 

knowledge of production process.After the 

industrial visit all of us visited the Mullayyanagiri 

peak 6300.17 heighest peak of Karnataka from 

sea level.And then return journey started reached 

Basavan bagewadi 31/10/2025 at 8.00 am. 

 

CONCLUSION 

 The knowledge gained from books is always 

incomplete as far as professional courses are 

concerned. Supplementing that with practical 

exposure will always add value to the knowledge 

level of students. The visit has been successful in 

this aspect. 



 



 

 

 

 



 

 



 

 

 

 

 

 

 



 
 


