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CHAPTER 1: PROJECT AT A GLANCE

=

Name of the proposec: Jaggery PowdelUWniPtr
Name of the &PIOBEHGBGI €:

Cooperative

Nature of proposed : Proprietorship/ Co
Registered office :

Project site/locatic:

Names of Partners (i:

No. of s harce mpoalndye rFs:

Technical advisor :

Mar keting advisor/ pe:

10. Proposed project cafr: 120 MT/ (&g m380 %
capacity utindirfRat
4ty ears respecti ve

N

©®~NO UMW

11. Raw materials . Sugarcane
12. Maj or product output: Jaggepowder
13. Tot al Project Cost : Rs. 32.80 Lakhs

fLand development, b: Rs 2.00 Lakhs
const r(wentliyorf or expi
exi sti-mg dueal
fMachinery and equip: Rs12 Lakhs
futilities (Power & : Rs 2.00 Lakhs
fMi scell aneous fixed: Rs 2.00 Lakhs
fPr-eperative expense: RsO0 2bakhs
fContingenci es ' Rs 2.00 Lakhs
fWor king capital mar: Rs 2L &Khs

14. Wor king capital reqet

2 nd year - Rsl1l.18&®k hs
13 rd year : Rs 14.akhs
14 th year - Rs 183 .a&hs

15. Means of Fi nance
fSubsidy grant by Mo: Rs 10.00 Lakhs
fPromdé&t erontri bution : Rs 8.80 Lakhs

TTerm ( 2%) ' Rs 14.00 Lakhs
16. Debetqui ty ratio ' 1.59:1
17. Profit aftetnbDepesti
2 nd year : Rs7. Lakhs
13 rd year : Rs15. 1®&khs
14 th year : Rs 3& akhs
18. Average DSCR 6. 28
19. Be n eCfoistt Rati o 1. 33
200 Term | oan repayment : 7 years with 1lyea
21. Payback period for i: 4 years

PMFME DPR on Processing of Jaggery Powder Page 1
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CHAPTER 2

Gener al Overview of Producti on, Post Har vest
ofSugar ciamel ndi a

21 1l ntroducti on

Jaggesya natural, traditional sweetener mad ¢
Jjuice and is known all over the world in dif:
no-nentrifugal sugar <consumed in Asi a, Afric
Conitrai ng al | the minerals and vitaonmqisd @rred e
t hreal t hi est suganrdiian itshewowdrdl'ds. | argésat pro

|l ndi a, Siugaprcanessed (ijnagegamsywlglaalncdogtatraig.e suga
The methods of converting sugarcane and man
are different but a great value iIis added in
produbcutmsy. t he | ast ¢ odhpaase porfo dyuecaerds mor e t han
sugamwrecaut of which, about 79.91 % is wutiliz
producing jaggery and khandsari, 8.80 % as c
etc. Sugar recovery for diddgeeanft &t&9 etsoi hl
cae whereas, recovery of j-1a3g% ed ep e ngaduirn)g ruapnogl
variety of sugarcane, sugarcane quality, SOi

crushing etc.

|l ndi a i s tohdeuclear gaensdt cporn s uwterofoft @ taayld ewdy; lod,
moe than 70% i s pr oJdaugegeedrnyg n wil nld i &vhiatnhdsstaacada d h
competition préoneectriesg sf dbeméde s meleaggiegr yet h

prepared in all Iptaritss alfs a hken cwalnbkadspogd h a. gud
Jaggery is among major agro proceG%ionfg t owdal
sugarcane produced in the country isnesed foc

j aggerMyhi s sector provides empl oymemnteftoad egbo

i mperative to expand the sector, as it provi
and baestirdue al economic bypwteéemanspoolatngn ¢
material, and non requirement of highlsyitleéct
domi nat esr atni opnr eopfa avdaipirioochsadt sot i kegazak, c hi
and ramdana, et c. Kakavi (l'iquid jaggery)

Maharashtra, and has been gaining commerci al
Jaggery is rich in iIimportant mi nerals 1ike

PMFME DPR on Processing of Jaggery Powder Page 2
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mg/ kg i s obtai neldgdgeir f eafni niendp osrutgaanrt. as dedt eni
to bewamalge oods f or i ncreasing palatabilit.y
humérei ngs have been greatly influenced by r e

and also due to their health consciousness.

Despite witnessing pressure of industrializa
di fferent states ofr atdlrees hco dmmmi ¥y naida.,,, Kdtrnan a
and Andhra Pradsisthg (Tthend neafremheir producti
peopd eki ng towards jaggery i nrirtuircand alaraemd meac
val ues . urFeutthoew®l geasgygy has gr eat letx pcoan fpuwrtteh
be obser veac k hoaft itnhfer dstructural fagilpties |

di ssemi naatrikoent iinng wer e major constraints fac

|l ndi a.
Ther ef oprreoc e suigrag a@fane i nto vari owsucwalawse a
Jaggery cpaonwdemrsure nutritional and food sect

al so of fsecrosp ehufgoer entrepreneurship devel opme
scale I evels usi ngt esfdheemd sv eF mgowelk mzan@Mi on  of

Food Processing Enterprises Scheme of MoFPI ,

2.Qrigin and dfisSughutinaoe

Sugarcane belongs to family Gramineae, class monocotyledons and order Glumaceae
sub family Panicoidae, tribe Andripogoneae and subtribe Saccharininea.

The genus Saccharum has five important species viz.,

1. Saccharum officinarum,

S. sinense

S. barberi

S. robustum

a bk~ 0N

S. spontanuem.

The first three are the cultivated species and the last two are wild ones.

The cultivated canes fall into two types:

(a) thin, hardy types S. barberi and the Chinese S. sinense and

(b) thick, juicy noble canes S. officinarum.

S. officinarum is the highly prized cane. S.officinarum originated in the Indo-Myanmar-

China border with New Guinea as the main centre of diversity.

PMFME DPR on Processing of Jaggery Powder Page 3
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The officinarums are called the "noble canes' due to thick, juicy, low-fibred canes of
high sucrose content. The process of nobilization in Sugarcane is the modified back
crossing of wild cane S. spontaneum with S. officinarum and a repeated back crossing
to the noble parent (S. officinarum). It is stated that the cradle of cultivated sugarcane
is the region where two wild species i.e., Saccharum spontaneum and S. robustum
are found. S. robustum is derived from natural crossing between S. spontaneum and
Miscanthis floridulus and the origin is New Guinea. The origin of S. spontaneum is

subtropical India.

Saccharum is the Latin name propos&darikyrlai nn
and Sakkara from Sdnskirsi tt haen do pRrnaikorni tao f ma r
sugarcane had its loarilpgfmiNomt Badolamaymand th
of ficinarum had Balrypregsiamd oJe gwei. t (1930)
Sacchattumci narum evo-llwnad nkeasp & wa YCuii mea regi o
in the islands of Pol [Exesida taronMdluan enggi d 9¢r80
di versity was noted in New d@Gfuftne@am f miognh twhiea
evolved andbsshem Was rendemic to this area,
ancestor of the for mer.

Cultivation of sugarcane in India dates back to the Vedic period. The earliest mention
of sugarcane cultivation is found in Indian writings of the period 1400 to 1000 B.C. the
word 'sugar' is derived from the Sanskrit word 'Sankkara' or 'sarkara’. Barber (1931)
was of the opinion that the thin Indian canes probably originated in the moist parts of
north eastern Indian, from some plant closely related to Saccharum spontaneum.
Tropical cane might have originated in some of the larger islands of Occania, most
probably in New Guinea. Brandes (1956) also concluded that it originated in New

Guinea, where various forms of thick, tall, tropical cane have been grown from ancient

times.

Sugarcane is grown owuweire tehne tlharbdket sviblrefaandleat o ft
3% .The i mportant sugarcane producing countr
Brazil, Me xi c o, Pakistan, thi me, oRki loif ppgihree

croptshefworl d cultivamed!| oover hactareas owith a
0fl832.5 millionl n olnmdeisa oadr ecaanaend producti on
fluctuating from year to year depending wupo

| ndiamks first agoogi sggaocgcaneies of the worl

PMFME DPR on Processing of Jaggery Powder Page 4
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and productlitonoodupmgbaaeme lalbioount hectares. The tc
caneabout mBUDIi onUtbanedfradesh has the | ar gce
sugamrec,a and accounts for about 52 per cent o
|l ndia and also accounts for 40 Permnduent vof yt
the highest in Tamil Nadu followed by Mahar a

2.3 Production of Sugar cane in India

The total sugarcainbewaseda. dumi hgi @a850Bectares
million heci@alhesd hy 292 mill iTdAOhercttahes| dy
25 years, the area has expandead elmy i 45 .38 8Re rmd

hectares. Sugaroanal ppotdad similar increase

Table 1: World Sugarcane area, production and productivity during 2012-13

Country Ar e @6 0hoa0) Productii Product.i
( 6 0t0A0ON n e g (tonnes/
Austral.i 338.63 25957.0 76. 65
Brazil 9705. 3 721077. 74. 30
China 1802. 7 124038. 68. 81
Col ombi a 350.00 38000. 0 108. 57
Cuba 361. 30 14400.0 39. 86
I ndi a 50640 338963. 66. 94
I ndonesi 456. 70 26341. 6 57.68
Me xi co 735.13 50946. 4 69. 30
Paki stan 1046. 58397.0 55. 83
Philippi| 433.30 30000.0 69. 24
Sout h Af | 320.00 17278.0 53.99
Thail and 1300. 96500. 0 74. 23
Uni ted Sj
Ameri ca 370.00 27900. 0 75. 41
Viet Nam 297.50 19040. 8 64.00
Wor | d 26088. € 1832541, 70. 24
SourkEAOSTAT
Sugarcanétivated i the most of the I ndian
the | argest area al most 50 per cent t he
Mahar ashtr a, Karnat aka, T awni tt h NTaedlue, n GFamdahrraat ,
Bi har, Haryabha ahds®unjne are the most 1| mpor
States.

PMFME DPR on Processing of Jaggery Powder
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|

The sugar industry supports an estimated 12%
of the country, namel vy, Punj ab, Uttar Prades
Guj arat, KdHampam&ka, and Tamil Nadu, through d
According to the data compiled by the 1| ndi
production total 25.88 million metric ton ir

three year ieand st WRe0elh52® When t he country pr o

metric ton.

Table 2: Sugarcane area, production and productivity in India during 2012-13

St at e Ar e @6 0hoa0) Producti Producti
( 6 0t0d0Nn n e (tonnes/
Andhra Pr 196 15680 80.0
(Composit
Bi har 263 14738 56. 1
Guj ar at 185 13350 72. 2
Har yana 101 7437 73.6
Mahar asht 937 62175 66. 4
Madhya Pr 59 2516 42.3
Karnat aka 425 35732 84 .1
Ori ssa 15 952 65.5
Punj ab 83 4890 58. 9
Tami | Nad 383 35188 92.0
Uttar Pr a 2212 134851 61.0
Uttarakha 110 6718 61.1
| NDI A 50614 338963 66. 9

Source: Sugarcane Breeding Institute, Coimbatore

PMFME DPR on Processing of Jaggery Powder Page 6
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Production of Sugarcane in Major states of India:
Mean 2015-16 to 2019-20
2000
1632.28
£ 1500
=
=
E
= 1000 - 749.22
2
T
-
b 352.19
a 500 195.65
85. 63"271' 52.81 ' 128.'32 83217491 | | 62.83
0
AP GUJ KRN MP MAH ORS TN BHR HAR PUN UP UKD
Tropical states Sub-tropical states
Area under Sugarcane in Major states of India:
Mean 2015-16 to 2019-20
2500
2187.60
2000
©
=
2
8 1500
£
o
-4
I 1000
500
235.80
520 l1 1104 .20 93.00 91.20
0 | - &
AP GUJ KRN MP MAH ORS TN 'BHR HAR PUN UP UKD
Tropical States Sub-tropical States
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Trendsin per capita consumption of white sugar
and Gur-Khandsariin India

25
memm Sugar (kg/year) e Gur & Khandsari (kglyear)
20 -

15

10

Consumption in kg/annum

2000-01
2001-02
2002-03
2003-04
2004-05
200506
2006-07
2007-08
2008-09
2009-10
2010-11 |
2011-12
2012-13
201314
2014-15
201516
2016-17
2017-18

l ndia is one of the | argest agricultural cCo
expand due to the growingtbensomptirgn Withbuag
policies and amendments in the older ones,

and millers to increase their efforts towar c

2.4 Nutritipegelryvalue of
A good Jyandedawt ains more than 70% sucrose, I

and fructose, |l ess than 5% minerals and | ess

Tabl @o 8p cosni toif di fferent f or ms

Compositi Types of |jaggery
100g9 Solid (I Li quid Granul a

Wat (eg) 310 3@B5 1-2

Sucrose (¢ 6 B5 460 8MO0
Reducing g 9-15 1825 5-9

Protein (¢ 0. 4 0.5 0. 4
Fat (9) 0.1 0.1 0.1
Tot al mi n ¢ 0 .-16. O 0.75 0 .-16. O
Cal cium (1 8.0 300 9.0
Phosphor ol 4.0 3.0 4.0
Il ron (mg) 11. 4 8 .-151 12

Energy ( K¢ 383 300 383

PMFME DPR on Processing of Jaggery Powder Page 8



I ndian Institute of FCEPT\

't is rich in @ardpcodream@dt moj nMagh®smg,m Fdt assi
1056 mg, PRESOpdnr scdHVBWOmM mg,1013 omg, Mabganese
0.5 mg0.-Di.dc mg, O0COppPpemg, and. Thpiegrr 11d0e0 g of
j agg,erwi tamins (3v.i8 .mg,ViMoatrailm myg B 1VvA .t a6ni mg ,B2
VitamiOn OBR5 mg, oi.tO0almimmg ,B6Yi © @ mmg, CWi.t50minmmg ,D 2
Vitamiinl .B3B)0anmg pr2d8tleimmg per 100 g of | e&eggery,
available to the masses to mitigate the prob

2.5 Health begrefyits of | a

Jaggery is far complex than sugar, as it is |
it is digested sl ower etrhgayn ssluogwa ry aanndd rneolte assp
This provides energy for a |l onger time and i
Jaggesyhigh calorie sweetener and as it con
fructose, it is known to be hreBaltt htiheirs idno ecso
certify i1t fit for consumption by diabetics,

Jaggery al so gat her s a considerable amount
preparation, as it i's prepared inhieabnhhyes

particul ar |l yarfeorantaheonsiec wlyg d raxc kaligonconrdt ai ns

mi ner al salts which are very beneficial for
cane where it is absorbed from the soil
Furthermore, jagggasyai €l eangi ggogoagent . |t c
intestines, oesophagus and respiratory tract
|l ife are highly recommended to take a daily
from asthma, coupgbné&i notHbHestoagest

Jaggies yknown to produce heat and give instan
parts of India, there is a trjaagdteaoywed fc ognmer \

the guest s.

Jaggeéesy al so used as a camedl ei ieednangmha cdtiudas,t
ayurvedic meciaditrhed oaand s .

Recentwalgghearsy al so found a pl ace i n Jcaogngfiegcyt i on

al so seen i n |l eat her and tobacco i ndustrie

PMFME DPR on Processing of Jaggery Powder Page 9
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coal mlbaggesypplied to the workers for in or.
all ergi es.

The micronutrients present I n atnftear cagogeni ¢
propertliteshas moderate amount of <cal ci um, p h
opti mumolfieal per son al ong with al/l its benefi
rheumatic afflictions and bile disorders and
Di fferent benefits of jaggery are |isted as:
ARi ch in mineral salts

AEasy to digest

AUni que taste as sweetener

ATreats throat and lung infections

AEasily dissolved and balances the deficienc
ASul phur | ess Organic Composition, a best to
2.%ugar cane Varieties in India

Theseugarcane crop8rmoguouihesfdN its maturity i

month crop durati Gdnugias camoet vaommomnes are mali

three ©Qroups
1. Early-Tharivaetnt e®il6sbB@ sucrose, ambnd&th% pur

2. Made vaThetvaesi eul aseaabome 16% sucrose
purity in 12 months

3. Late -Thosetversi eti es, attend the similar

in more than 12 months andemaintain up to 14

The predominant varieties in each of these ¢

Early Mid Late

CoC 67CoC 86(Co 41{Co06217FH%
CoC 77CoSi 8¢(Co 44(Co 419
CoC 77CoC 90(Co 63(Co 630
CoC 80CoC 91(CoC 7]CocC 82
CoC 85Co0G 94(Co®00|Co 740

PMFME DPR on Processing of Jaggery Powder Page 10
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The major varieties cultivated in different

Andhra [Co 6907, CoT 8201, Co 8013, C
PradeshCoR 8001

Bi har Co

S 767, BO 91, Co 1148
Guj arat|{CoC 671, Co 7527, Co 62175, C
7

HaryanaCo7717, Co 1148, Co 1158, CoS

Karnat aCo 7704, Co 62175, Co 8014, C

Madhya |[Co 775, Co 7314, Co 6304, Co
Pradesh
Maharas|Co 775, Co 7219, CoC 671, Co

Orissa |Co 7704, Co 72103Cs 62175, Co

Punj ab |Co 6 4, Co 1148, CoJ 81

J
Rajasth997, Co 419
C

Tamil na/ Co 671, Co 62175, Co 7704, Co
CoC 92061

uttar PCoS 687, CoJdJ 64, Co0l1l148, CoS
1158, CoS 8408, CoS 84330BO6, 9
CoS 8118, CoS 8119, BO 19, Co/

West BeCoJ 64, Co 1148

Ti me of planting is governed by the weather
is done during different months, called pl an
seasons are autumn (OciMabeh), asgdr s-MeywErFe b Ap a

Peninsular I ndia, planting-Fiebrdameg .i n the mo

27Cul tivation and Harvesting of Sugarcane
271Cul ti vati on

Sugar cane is propagated by planting sections of the stem. The mature stems may
have 4 to 12 feet or more height, and 0.75 to 2 inches in diameter. The stem has joints
or nodes as in other grasses; these are 4 to 10 inches apart along the above-ground
section of the stem. At each node a broad leaf arises which consists of a sheath or
base and the leaf blade. The sheath is attached to the stem at the node and at that

point entirely surrounds the stem with edges overlapping. The sheath from one node

PMFME DPR on Processing of Jaggery Powder Page 11
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encircles the stem up to the next node above and may overlap the base of the leaf on
the next higher node. The leaf blade is very long and narrow, varying in width from 1
to 3 inches and up to 5 feet or more in length. Also, at each node along the stem is a
bud, protected under the leaf sheath. When stem sections are planted by laying them
horizontally and covering with asdorootsgrew new s
from the base of the new stem. The stem branches below ground so several may rise

as a clump from the growth of the bud at a node.

In cane fields, mature cane stalks are cut into sections and laid horizontally in furrows.
In tropical c | i masteesn s V2i or B nodes are commonly used - since
temperatures are more favourable for growth. Usually only one node on a stem piece

develops a new plant because of polarity along the stem piece.

Plantingisd o nien r ows about 6 cfueletti vaaptairotn taon dmauksee
for early owemrvdewmiomstrpllantls Ibewemel ¢ aves al oncg
di e wlintdi ndrop effi 3o only leaves toward the top remain green and active.
Between the nodes the stems have a hard, thin, outer tissue or rind and a softer center.
The high-sugar-containing juice is in this center. More than one crop is harvested from
a planting. After the first crop is removed two or more so-called stubble crops are
obtained. These result from growth of new stalks from the bases of stalks cut near the

ground level in harvesting.

272 Harvesting

a. Time of Harvesting

Proper harvesting of sugarcane is necessary to realize maximum weight of the mill-
able canes (thus sugar) produced with least possible field losses under the given
growing environment. Early varieties have to be harvested at 10 to 11 months age and

mid-season varieties at 11 to 12 months age.
Proper harvesting should ensure:

T To harvest the cane at peak maturity (i.e., avoiding either over-matured or

under-matured cane)

1 Cutting cane to ground level so that the bottom sugar rich internodes are

harvested which add to yield and sugar

1 De-topping at appropriate height so that the top immature internodes are

eliminated

PMFME DPR on Processing of Jaggery Powder Page 12
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1 Proper cleaning of the cane i.e., removing the extraneous matter such as

leaves, trash, roots etc.
T Quick disposal of the harvested cane to processing centre

Sugarcane matures in 10-12 months in North India and 18-20 months in South India.
Brix value is 16-18 in Dec and Jan, at or below 20°C. Different Indicators of harvesting
are leaves becoming yellow, plants stop growing and arrows come out, cane produces

metallic sounds, buds swell out and eyes start sprouting.

Harvesting of sugarcane at a proper time i.e., peak maturity, by adopting right
technique is necessary to realize maximum weight of the mill able canes (thus sugar)

produced with least possible field losses under the given growing environment.

On the other hand harvesting either under-aged or over-aged cane with improper
methods leads to loss in cane yield, sugar recovery, poor juice quality and problems

in milling due to extraneous matter.

b. Types of harvesting
Manual Harvesting

Hand knives, cutting blade or hand axes are used for manual harvesting. It requires
skilled labourers as improper harvest of cane leads to loss of cane and sugar yield,

poor juice quality and problems in milling due to extraneous matter.
Mechanical Harvesting

Mechanical harvesters are also used which move along rows of cane removing the

leafy tops of the cane and cutting the stalk into short pieces or "billets". Billets are

loaded into binswhichar e t owed al ongsi de t henshaarrvee sttaekre.n
by road t o pr olcheksiseilndg ccaepnatcrietsy of mechani cal
with the shazepdr2.dayW.oofd 8 hours

273 Prevention of Moi sture | oss in the Harves

Covering the harvested cane with trash and sprinkling with water both under sun and
shade reduces the moisture loss and prevented quality deterioration. Among the

varieties studied, maximum loss of moisture (5.9%) was recorded by the variety Co

PMFME DPR on Processing of Jaggery Powder Page 13
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86249 while the varieties Co 94008 and Co 85019 have registered minimum loss of

moisture (4.7%).

28Post HtarOeer at Poosangdi 15d o age ea fy
281 Post harvesdf wmrpeSwgdromane

a. Collecting the harvested cane

Canes hameeest aduainme mhani cal met hods. Canes a
|l evel, | eaves are removedacudand ntghe ftfod hies | tarsit
Came amen pl aced i pti ckleartyiepd dpe | ®*sgarcanes sho
cut and transported to the mild/l in order to

they were cut.
b. Transport

|l t madyonbee mot ori zed vehicles (trucks and va
vehicles must be ¢tlieanstuchawasi did auptaanndi nsattoen

the sugarcane, endanger the quality of the |j
c. Washing

This stagel i sdpoopteanbalteat . must be used. This st
the contamination of the juice by dirt, stra

282 Processing of Jaggery
a. Extraction of Juice

Generally thaeesed Ifloerr jmiifdessedmiraeen iloyn.el ect
mot or or diEesebhceéengnnef juice i aAaftertkegtracdg.

suspended matters ar e r eemoevsend sbcyr eceont.t on <c| ot

b. Clarification of juice

Sugaaneuiccoent ai ns col |l oi dal matter, i norgani c
substances, l i pids, gums, wax organic acid,
i mpurities removed totally or partially in t

I n the clarifineaymilwane drtowe stsy mees aorfe cdsaed f yi

orgaandnor g@rmgiacn | eirnafget s arwedgeatoarbl e origin |

PMFME DPR on Processing of Jaggery Powder Page 14
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Sul kali anndo r ealendileci. f y$ ngsaadpe riti me,poMig dr as d

super phosphate.

Fil tjeuieade taken in opesl|l puliny aaa stokateeld ai r es
andummy, coll oidal subbyanhlkce sada@airnd yaimags atged
per reguliheynefndrm a to@umuatl atclewhoifc ht hies |jrue ntoev
continwuesuplgyforated bhr dihgse syprec@adure requi
i 08 @AC

Si multaneously small quantity of | i me water
not to the extentbeoamaket pat eleaagngdeurtyodbubcuerd o f
wililnberidri.mel nprtahaess ntpmabn&dt o 6. 5. ,slnp esro me  «

phosp/eOs,end 0. 25% concentr ared ahypodr audd epglo we|
good c oldagge royf

c. Concentration of juice

After <clarification, t d mpermat uri eac ofe alkleid|liDmg
11/CBoi ling take plachAf adouthe ¢$tor i3kihmarpsoi nt
brix content ar eseaddcached, ptalksda fyolcumrdardypos o faft e )
and f wrotohggmddcessed to reach the desired en
granul dhieors)tri king point/ brix content ar e
j aggReyovery oafsnj adieerryange from 8 to 12% th
total solids in cane.

283 Composition and specification of Jaggery

Jaggeonywytains all the nutrients and substance

value of jaggery is slightly higher than t ha

constituemtar eaehnormally separated in mol asse
Jaggery graded in the market according to
crystalinity which iIis judged by visual appea

Sshoul d be «croops@rdceerntsaugduci ng sugar, moi sture
284 St orage of jaggery

Jaggeregtoir ates faster i n monsoon season when
70 %. During Jlaggeatygpearskon moi sture from the
becomes viscous and dark col our. Henlcien ejda g g e

PMFME DPR on Processing of Jaggery Powder Page 15



)

14 (\‘

r'-'=-}

I ndian Institute of Fcﬁp.r\

o

with water proof sheet
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CHAPTER 3

MODEL JAGGERY PRWOERSI NG UNI T-FWMED BSK HEME

31l ntroducti on

The Central Seoot drorsncanemeati on of Micro Enter
sector under Mi nistry of Food Processing |
i mportant scheme that of fers for formalizat
home based or microtbfoodhprechemengsuansef ul
exi sting uni ts i n ter ms of capacity and t.
machineries and additional ci vil infrastru
establishment of new mifcO®OPni( OneodDitsheipgnti ©

Establi shment Joag gerpya Fsoowsdeesrai ng Unit i s an a
i n potsamtairglamvei ng statesigancamedi asaa major
culteacar oss I ndia. A modeleffeneraprepdr PBRf Ds
of existinglJagder ynafProoacdedsrsi ng Unit. A detail
model DPR prepared on the basis of certain g
the sequent sections. An entrepreneur can us

according to his/her oecadi om, teawmsmaferciaplas i
32Form of the Business Enterprise

The entrepreneur concerned mu st speci fy ab

organi zation i . e. whet her Sol e Proprietor:
Federation, ParCompamy parfrd rancoaogr di ngly atta
documents. The documents may be registration
approval certificate etc as specified in the

33Background of tOven e o mortdkrBdugnueinrtesd Do c

The det addteal dfi opr omoteal paomatmer s fianther s n

gualification, business experience, trainin
addr ess, per manent address, share holding p:
commi t ment of promoters contribution, det ai |

bal ance sheet and profitdlypysasr acctoaxtr & @irstt
Number, income t-dxyeatsranetct her Bequiremen
FME guidelines must be provided with the DPR

PMFME DPR on Processing of Jaggery Powder Page 17
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34Background of the Proposed Project

The entrepreneur must specify whether it 1s
project. | f new project is proposed then t1l
expansion of the existing project, the must ¢
in terms of capacity, product, machines, civ

35Location of the Proposed Project and Land

The entrepreneur must proviodeadeosari pitenodf

di stance from the targeted | ocal and distan
thereof i.e. in terms of raw materials avail
basic infrastructure eamweaudrl arbudti trmge rettican Tvhtee te
proposed in self owned | and or rented/ all ot
|l ocation. Accordingly, he/she must provide o
deed.

Land clearance cemtivfiild atgemmauig hiopaltifyttyo or a
concerned authority. The i1 deal l odaggenyg f
PowdBrocessing Units are in the $uparucanen
gr owi ng st aAtnedsh rsau cbhr dags¢ & WMagrannaatTeakrd | , N@dwmj ab,
Bi h@uj aHat yavaah ar aMatdrhy a P,Oa d eldbtlat ar Parnadd e s h
Uttarawhend adequate qudngiaricameofaviit pble

processing.
36l nstalled Capacity

The maxi mum installegdecypProowdegsroifng héni t i n t
mod el projectl1Pstpmongeusne.d Tahse unit i s assume
days/ annulnD @r8 / dayearThies lassumed to be const
period of the prYjeeaat ;7 0anpde ricré fyttehaet azB@®c ipteyr,c e:
capacittyeamdosowards 90 percent capacity util

project.

37Raw Materi al Reerg uti r ee mémit ts

PMFME DPR on Processing of Jaggery Powder Page 18
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|

A sustainable food processing unit must ensu
requires an oper at300n doady smipnadrmuyme a2r8btod i g et

Therefore, ensuring uninterrupted raw mater
adequate raw materi al Il nventory. The proces
organi zations preferably FPCs through | egal

gual ity of raw mat erdiedles iwhliacthd dog hauawigseat ygmd
powdper ocessing projeet 8 i bdeanye.82 tT bdnangeusk .n@ s
Tonnes/ day af ®%0Q0gaB6amaed 90 percent capacit

38Product Profile of the Unit

Il n t he pr elsaegngte rnyo gPeobwcdeesrsi ng unit, the target
takedaggery.PdWwder pr odmueceted hians vhiugge of i ts nut
andgricgligwni & cafuetiherl smdigar cane i s an indi
valued cash Ikmdapp iomel mdi aa.he | argesdamarnudg ti va

sugar-gaowing countries of the world

Nearly 70% of the global production of jagge

huge rur al economic system providia@ggermpl oy
manufacturing Iis considered as a big idsittage
produncoesdt | ' y by smal l a entdp | noaysgersik a Il | fea rTgheer S O NS
process i sitvimd dszietdi o niad tlegnsilvad oanmd al sBeitnigne ¢
the maj-proagso®ing industry in the rural sect

the jaggery processing sector which would t
j aggery based products at reasonabloemoamst an

system t oHepnrcoes peermechani zed process for jagc

t he drudgery invol ved

Il n I ndia,ilalbiomnes3 of j aggeryl yi,s fsotror @an sguenmg
pur potsktsQughout the year. AccodOi pgrtaeaenhel
takes place in the quality and quantity of
Therefore, care should be taken EFEmomed&efelpowitnog
nature of granul moi $agger gomd ¢%tichrpywps o Of dr s
advantages in tesmeorafgei it s fiepcupewpadeod tyeatls
moul ded Jagdedy.a, approximately 80 per cent

j aggery and remaining 20 per cen.tSoi mc |lguodoeds

PMFME DPR on Processing of Jaggery Powder Page 19
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gual ity granul ar jaggery with proper packagi
| osses can blehiesl irmafnlagacetds t he huge scope for

powder .

The never endihngyhdegmuand tfygr dreelen o& gahean ha
food prloidiue t s agngpeirgys,t tchoensdi eus peopl e has
i nnovat i ofnoso di nprtolcee sisn ntgersmest@fr technol ogy a
design of maVah iwaedriyt,0 oehthce. e xi st i nga pvrioedw ctto |
provi deanhde aMetlhh ness to Iits consuméirecits omawl
chemicals were used at ti mes. tBoutprnoodw cteh eb ettrte
driven trmat wrsael odl ariofyvegeaagbdipe oo.ebslgaokiinng t
to its nutricuonaht sicdcipemwptieordf or natur al p
has I mmense growth potenti al mar ket both in

39Manufacturing Process of Jaggery Powder

Harvested sugarcane

Pre- cleaning

Crushing

Filtration

Clarification

Boiling & Concentration

Cooling

Powdering & Drying

Sieving

Packaging

Storage & Marketing

PMFME DPR on Processing of Jaggery Powder Page 20
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310 TechnohAogegssi bility

Il 1T FPT and its I|iaison offices at Guwahati an
onlJaggery pprooacdeesrsi ng. These technol ogies are
incubation and consultancy. The embBuépaa@acgur
and then undergo business incubation before

' 1 FPT, NI FTEM, CFTRI and other institutes a
training facilities.

311 Mar ket DaemanSlupply

On an averalgge df0o jtog@®d®ry i s consumedepet open
countries |like I ndiRs. a0Oddmspmgpespbehds whi c
indicates a goodumanmlket thet brttiaeld. Eeepénigeqa
of uspgepefrl ydpandepaekaged Jaggery powder

to a consumer. This advantage also provides
solid jaggery to granular |jaggery.

Per capita consumption of sucrose in India
deveedopcountries (50 kg). Major share (above

countries has been throughcomeutfhhetpur el  mo
by excess sucrose consumpti on, many of t he
alternative $weent emgarcane crop. In India, J
sweet;enleddt ai butes mor ewbdhpmmo WA littonitshee xport
many countries | i ke, ,BaOaglaaddae s hlC,hiGrie atE gBrpitt,a
Mal aysi a, NepMiIt hand ed@BAatl a wayr dsagggery and it
products such as jaggery chocol ate and conf e
of cereals, it i s proesassieb leex ptoor tp pogid g faigtgeenrtiyl yi |

Wi t h i ncreasing awareness about t he heal th
consumption and the health benefits of jagag:¢
besatl t ersntaot irveef i nTehde saungnawra | manad kfmawgrgeéey iisn | nd
aboultalbbnielsh.e secitso e x p aaxdla yngg amiotvehn c e me n t i n
processing, storage an@o mpsawmergs ngl stce clhink eg utets
of chemical free | agdogearlyl tgeoditdeawh iTetsiosdud riatc t h a
the consumer s, it still fetches higher pri

processed jaggery.

PMFME DPR on Processing of Jaggery Powder Page 21
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312 Marketing Strategy

The increasing urbanization of fjeargsg ehruyg ep omedrel
packaged attractiveli yorarmad urpbeagnt Ba h oir sned such
departmental storesbDimattsmaskpernmakkesks ¢
i n urban market areas.

The producer may also enter interagoeements |

in their oraas pameate | abel s.

Jaggery powder can also be sold for busi ne:
confectionary products wusing jaggery. Jagge

alternative to businesses which use refined

Jaggery powder can al s a sbeannda rokehteerd ftooo dr essetrav
Singlke sachets can also be marketed to cafe

presented at customer tabl es.

Ayurvedic medicines and health food industry
j aggery Ayowdec. phar maceuti cal companies can
same

Export mar ket i S a major avenue for j aggel
production and compliant attractive packagin

Organically produced pomatrk edjvaegmgueer yionh atshoeh n o
organic food stores. Fcwrntnteer rc et hceormegp aanri e2 ss & vhear
gual ity produce, v&eincelr addry e gatniilci Fedi.ger y

prices.

313 Detailed Project Assumptions

This modelJamRRe rfyo roomdeesrsi ng Uni t i's basical
templ ate based on certain assumptions that
materials availability etc. An entrepreneur
as per reqguirement and i ®uwist anbaidlei tiyn @rmhep aarsa
pari cular DPR are ghvenDPR @aasBluenesS expansi on
addi ngaggw ry lpmvwderTherefore, | andcaassd meidv i |
as already available with the entrepreneur.
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Tabl:e Dbet ail ed Project Assump
Parameter Val ue
Assumed Capacildtaygg|12MT/ annum
Powderrocessing unit
Utilization of <capiYear 1 | mpl e men
Year 2 70 %
Year 3 80 %
Year 4 on 90 %
Working days per y¢300 days
Wor king hours per (810 hours
I nterest on term | (12. 00%
I nterest on workin¢l0o. 00%
Repayment period Seven years with of
i's considered.
Average price of ri{iRs3/ kg
Average sale price|Rs./ 8kg
314 Fi xed Capital l nvest ment
3.14. A. Land & Building
This DPR is for FME scheme to upgrade/ f or ma
already hasup aamrde &. b"Howdver, they cap invest
area (Table 5) as required.
Tabbe Land and Civil I nfrastr
I. Land 1000 Sq ft Assumed | and alread
has 6000 sq ft buil
1000 sg ft can be b
Rs. 2.00 Lakhs
il. Buitulpt processing
. Storage area 100(¢(
Tot Rs 2.0
PMFME DPR on Processing of Jaggery Powder Page 23
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3.14. B. Machinery & Equi pment: Rs. 21.50 La
Tabl e 7: Machineries & Equipl
S. N Descripti Powe| Areal/ Unit P/Qt] Amoun
requi r ed ( Rs. (Rs.
(Sq. 1 | akhs I akh:
1. |[Crusher
Capacity: 1 10 H 50 1.50 1 1.50
2. |[Col l ecting
Capacity: 1 - 50 0.25 | 4 1.00
3. |[Filtration
pump
capacity: 5 0. 75 50 0.50 ]| 1 0.50
4. |Steam jacke
Capacity: 1 0.1 | 200 0. 75 2 1.50
5. |Doubl e Effe
Evaporator 0.5 | 300 6. 00| 1 6.00
6. |[Concentrato
churner 0.5 | 100 0.50 2 1.00
7. |Jaggery gr &
Capacity: 2 HP 25 3.00] 1 3.00
8. |Tray dryer
Capacity: 1 8 HP 50 2.00 ]| 1 2.00
9. |[Form Fi Il S
machi ne
Capacity: 1 1 HP 50 2.00 ]| 1 2.00
10. |Boi | er
Steam outpu
Wor king pre
bar max 3 HP 100 3.00 1 3.00
Tot 21.5
3.14. C. Utilities and Fittings
Tabl e 8: Utilitiesgd
Power Rs. 1.20 1
Wat er Rs. 0.8 Lg
Tot al Rs. 2.00 |

PMFME DPR on Processing of Jaggery Powder Page 24
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3.14. D. Ashseert sFi xed
Table 9: Other Fixed A
Furniture and fixture|/Rs. 2.00
Utensils, trays, ther
et c
Tot al Rs 2.00

3.14. -EperPatei ve

Expenses

f FcﬁPT\

Tabl e d0perPatei ve EXxpenses
Legal expempesxpemaad,l i shRs. 25,0
cost, consultancy fee, tr
Tot alopRrreati ve EXxpenses Rs. 25,0
3.14. F. Tot al Fi xed Capital l nvest ment
Tot al Fixed Capital l nvest ment = (Land & Bui
Utilities+a®@dhé&rtFi nge plesrsaettisv et EXrpeenses)
= Rs. (2+21.50+2R2+022575Lakkiss =
3.15. Working Capital Requirement
Table 11: Working Capital Requi
Particul|Per. year year year
(70-%0 M(80-0 M(90-%0 M
Raw materi |30 d 2.10 2.40 2.70
Packing ma(30 d 0.714 0.814 0.95
Work in pr|l5 d 2.00 2. 31 2.55
Finishe@dtgp 1l5 d 1.92 2.29 2.54
Receivabl e|30 d 5.13 6. 33 7.13
Tot al curr 11. 89 14. 17 15. 87
Trade cred 0 0 0

PMFME DPR on Processing of Jaggery Powder

Page 25



Y

I ndian Institute of Fcﬁ:.r\
Wor ki ng ca 11. 89 14. 17 15. 87
Mar gin mon 2.97 3.514 3.97
Bank finan 8. 92 10. 63 11.90
3.16. Tot al Project Cost and Means of Financ
Table 12: Tot al Project Cost an
Particul ars Amount
. Land and buil ding 2.00
I Pl ant and machinery 21.50
i Utilities & Fittin 2.00
il v. Other Fixed assets 2.00
v. -perative expenses 0. 25
Vi Contingencies 2.00
Vi Wor king capital ma 2.97
Tot al projewiti cost (i t 32.80
Means of finance
i . Subsidy 10.00
i PiBo mwotngrr i buti on 8.80
P Term | oan 14.00
3.17. Manpower Requirement
Table 13: Manpower Requirem
ParticulNo. of pMonthly Tot al Mont hil
( Rs.) ( Rs.)
i. Manager 1 20000 20000
(cant hhee ow
(I Skill e 2 10000 20000
P Semi 3 7500 22500
i V. Hel per 3 5000 15000
v. Sal es msg 1 7500 7500
Tot al 10 85000
Not e: Only the manager and two skilled worke
40000/ @bheh¥). are causal staffs.
PMFME DPR on Processing of Jaggery Powder Page 26
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3.18. Expenditure, Revenue and Profitability Analysis
Table 14: Expenditure, Revenue and Profitability Analysis
Particul ars 1tyear| 2% ea| 3Yeal 44'yea| 5'yeal|6''yeal 7"'yeal 8'yea
A|Tot al I nstalled Capac|l20 MT/ Xaggery powder
Capacity wutilization (9 Underl] 70 M 80 M 90 M| 90 M| 90 M 90 M 90 M
const.| () | (80% (90% (90% (90% (909% (90%
B|Expenditure (Rs. in Lakh)
Sugar ¢ &Ane Price @ Rs. 0.00 25.2 28.8 32.4| 32.4 32.4 32.4 32. 4
Packaging materials @ 0.00/ 8.8310.13 11.3{11.3 11.3 11.3 11. 3
Utilities (Electricit 0.00 4.1% 4.5% 4.95 4.9% 4.9% 4.9§ 4. 9"
Sal aries (1lst&yrsadmlryy 2.40( 7.91 8.6717 9.44 9.44 9.44 9. 44 9. 4/
Repair & maintenance 0 0.63 0.6 0.63 0.6 0.63 0.6 0. 61
|l nsurance 0.30f 0.3¢C 0.3¢C 0.30 0.3 0.3( 0.3( 0. 3¢
Mi scell aneous expense 0.50f 2.0¢C 2.0(¢ 2.00 2.0 2.0 2.00¢ 2. 00¢(
Total Expenditure 3.20( 47.6 53.6 59.6/59.659.659.659.56
C|(Tot al Sales Revenue (Rs. in Lakh)
Sale of Jag@eR$ OKQowde 0.00, 61.6 76. 0 85.6| 86.4 86. 4 86. 4 86. 4
D/PBDI(Tot al Sal-€Est Rleven -3.20[ 13.9 22.3 25.9 26.7 26.7 26. 17 26.7
Expendi(tRerre) n Lakh)
Depreciation on civil 0.120, 0.1¢ 0.0¢ 0.09 0.0¢ 0.08§ 0.01 0.0]1

PMFME DPR on Processing of Jaggery Powder
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Depreciation on pnaa hi 2.17 1.9 1.7¢ 1.58 1.47 1.2¢§ 1.1% 1. 04
Depreci athhem foinxed as 0.90f 0.77 0.6% 0.56 0.47 0.4(¢ 0.34 0. 2¢
I nterest on teprm | oan 1.67 1.67 1.4¢ 1.20 0.97 0.64 0.3¢ 0.0
|l nterest on wor kpi.nag ¢ 0.00f 0.89 1.0¢ 212.129 1.2¢ 1.2¢ 1.19¢ 1. 1¢
E|Profit after Depr e(lCcRsa -8.04 8.6¢017.3 21.3] 22.6 23.1 23.69g 24.0
in Lakh)
F|Tax (assumed 15%) (Rs 0.00f 1.4¢ 2.2¢( 2.71 2.8 2.97 2.9¢ 3.0"
G|Profit after deprecia -8.04 7.12 15.1 18.5/ 19.8 20.2 20.6g 20. 9
(Rs. 1in Lakh)
H|{Surplus available -for -:3.20/ 11.6 19.0 22.0] 22.6 22.6 22.5 22. 4
|l nterest on WDbaxk)i n(gR sC
Lakh)
| |[Coverage available (R -3.20/ 11.6/ 19.0 22.0] 22.6 22.6 22.5 22.4
Tot al Debt Outgo (Rs. 1.67, 3.67 3.4¢ 3.20 2.97 2.64 2.3¢ 2.0
K|Debt Service Coverage -:1.92 3.1¢ 5.47 6.88 7.77 8.5¢ 9.5¢ 10. 7
Average DSCR 6. 28
L|Cash accrualst é-P8®) Ti(n -4.87 10.8 18.6 22.0( 22.9 23.1423.3 23.5
Lakh)
M|Payback (PemikRsd. 30 La| 4 yea
i nvest ment)

PMFME DPR on Processing of Jaggery Powder
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3.19. Repayment Schedul e
Tabl e 15: Repayment Schedule (Rs. in Lakh)
Yea Outstan|Disburs Tot al Surpl|{lI ntenRepaym Tot o/ s Lo|Bal ar
|l oan at out st an for |paymeof prijoutgthe en | ef
yr. Loan repayn the vy
0 14 14 -3.20 1. 67 0 1.6 14 -4 . 8
14 14 11. 671 1.67 2 3.6 12 7. 94
12 12 19. 09 1. 49 2 3. 4 10 15. 6
10 10 22.07 1. 24 2 3.2 8 18. 8
8 8 22.6¢ 0. 9272 2 2.9 6 19.7
6 6 22.6] 0.64 2 2.6 4 19.9
4 4 22.5% 0. 36 2 2.3 2 20. 1
2 2 22.4¢ 0.09 2 2.0 0 20. 3
PMFME DPR on Processing of Jaggery Powder Page 29



A
b

(&
N\

Qi

I ndian Institute of Fc/“\
IHFPT

1L
i;'.\

3.20. @eypetexi ati on

Tabl e 1606Deksrseectisati on (Written DowakWal ue Met ho
Particulglst Y 2nd Y¢ 3rd Y| 4th Y 5th Y 6th Y 7th Y 8th Y
Civil wor ks 2. 02 1.92 1.82 1.73 1.64 1.56 1.48 1.41
Deprec 0.10 0.10 0.09 0.09 0.08 0.08 0.07 0.07
Depreci at 1.92 1.82 1.73 1.64 1.56 1. 48 1.41 1. 34
Pl ant & Macl|l 21.7 19.53 17.5 15. 8 14. 2 12. 8 11.5¢4 10. 3
Deprec 2.17 1.95 1.76 1.58 1. 42 1.28 1.15 1.04
Depreci at 19.5 17. 548 15. 8 14.24 12. 8 11.54 10. 3 9. 35
Ot her Fi xed 6. 03 5.13 4. 36 3.71 3.15 2. 68 2.28 1.94
0
1

Deprec 0.90 0. 77 0. 65 0.56 0. 47 0.40 0. 34 .29
Depreci at 5.13 4. 36 3.71 3.15 2.68 2. 28 1.94 . 65
Al'l Assets 29. 7 26. 58§ 23.7 21. 2 19.0 17.0 15. 3 13. 7
Deprec 3.17 2. 82 2.50 2. 23 1.97 1.76 1.56 1.40
Depreci at 26. 5 23.7¢ 21. 2 19.0 17.0 15. 3 13.7 12. 3
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3. 2Fli.nanci al Assessment of the Project
Table 17: Benefit Cost Ratio (BCR) and Net Pr

S. Particul ars 1st 2nd 3rd 4t h 5th 6th 7th 8th
N o yealn year yearn yearn yean yearn yeatln yeaft
[ CapitallRsc.osith L| 32. § 0 0 0 0 0 0 0
i Recurring cost 3.2( 47.6/ 53.659.6659.6659.659.4 59.06
iii|Total cost (Rs.| 36.0Q 47.6 53.659.659.659.659.659.6§435.
(Y Benefit (Rs. in 0.0( 61.6/ 76. 0 85.6 86.4 86.4 86. 4 86. 4
% Tot al Depreci at 12. 3

assets

(Rs. 1in Lakh)
Vi Total benefits 0.0( 61.6 76.0 85.686.486.486.498. 7581.

Bene€fodgt Ratio (BCR): 1.33 (Profitable Project)

Net Present Wo4&45.h4d 74 NPW) :
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Break Even anal ysiod upmeadfiictatreesl #toiséss in the short run. This
situation.
Tabl e 18Ev&memkal ysi s
S.NParticulars 1ty ean 2nd 3rd 4t h 5t h 6t n 7th gt h
yeal yeal yeal yeal yeal yeal yea
Capacity wtilization Unden70 M80 M90 M90O0 M90 M90 M90 W
const (70 | (80 (90 | (90 [(90 |(90 |(90
( 0 %)
A Fixed Cost (Rs. in Lakh)
Per manent staff sal & 2.55| 2.5}y 2.5} 2.5}, 2.5} 2.5} 2.5 2.5
Depraetciion on buil din .10, 0.1 0.0} 0.0} 0.0y 0O.0{ 0.0} 0.0
Depraminaton machiner) 2.17, 1.9}y 1.7 1.5¢{ 1.4}, 1.2 1.1} 1.0
Depreci athieon famn e dota 0.90, 0.7 0.6y 0.5( 0.4 0.4 0.37 0.2
p. a
Il nterest mohoan 1.67, 1.6 1.4 1.2( 0.9] 0.64 0.3 0.0
l nsurance 0. 3 0.3 0.3 0.3 0.3 0.3/ 0.3 0.3
Tot al Fi xed Cost (Rs 7.69 7.3 6.8y 6.2{( 5.7{ 5.2 4.7 4.3
B Sales Revenue (Rs. i 0.00/ 61.6 76.(085.686.486.486.486. 4
C Vari abl e Cost ( Rs. in Lakh)
Sugarcane (Aver dgekgF 0.00, 25.24228.8§32.432.432.432.432. 4
Packaging materials 0.00 8.8{10.17111.311.311.3 11.3 11. 3
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Casual staff sal arie 0.00f 5.3({5.3{5.3(5.3(5.3(5.3(5.3
Utilities (Electrici 0.00 4.1} 4.5} 4.9{ 4.9 4.9 4.9 4.9
Repair & maintenance o.00 0.7y 0.7}y 0.7 0.7 0.7 0.7 0.7
Mi scell aneous expens 0.5 0.5 0.5 0.5 0.5/ 0.5/ 0.5 0.5
Il nterest on working 0.00|] 0.8 1.0 1.1 1.2y 1.2 1.1 1.1
Total Variable Cost 0.50[{45.651.156.456.556.556.456. 4
D Break Even Point (BE 0.00({46.0(/27.4/21.5/19. 2|17.5/15.9/14.5
Break Even Point (BE 28.320.8§18.416.515.113.7%12. 7§
sales ¢Rs$uein Lakhs)
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3.22 Plant Layout

>
N
3
~—
N
3
~
1
1 Storamgea 7Syrup col | «
2 Crusher 8Concentrat «
3Juice colsecting9Jaggery gr
4 Filtration syste 10Trayyer
5Steam | ackectleadr itf 1L1Packi ng
6 Doubl e Effect Ev 12Boil er

3. 2Ma.chinery Suppliers
The entrepreneur must provide tentative sup|
his project. However, there are many machi

Jaggery ppowdesrsi ng machineries asdpephuiep e at ¢

1. M/ s . Kesavan I ndustries, 1842 TDdrirlapNadcaun RO
2. Moon Sun Group of Compani ex46 N d,urWktuttar GRIr
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3. NSI Equi pments Pvt Ltd, 159, Saipuram, Opp
Road, iMe5e0rOudfl |,

4. Om Kail ash Estate, Ya&83dbadvwu@Woardat Raj kot , Upl
5. Annapurna I ndustries, -2302 7a0 1R o aldP, Lakhi mpur
6. UP Smal | Machi Neany Kashopati &oad,r Gandhi C

7. Il nfinity Engineering, 99, Sonrsa3l5a8p0wr,a nf,a mA mt
Nadu.

8. TruarMk Enterprisesds, fSloogmhandvViaggCowoBr tlomsi ng
MahaBabWbar g, Currey-4BR08d2. Mumbdangn

9.1 PK Packaging L(@Imdiea), BSr. iFv &Ntoe 9, Jagann
Chinnavedampa6t4il,04Q®qi nMaantidr eNadu, I ndi a

10.Be st Il ndi a, 14, 16/ 2, Mat hurai Rpad02 0l d F:

11.Ex c el Pl ants & Equipment Privathl. LI mibedC.
Chakan-4 1RbMeMahar ashtr a.
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CHAPTER
LI MI TATI ONS OF THE MODEL DPR AND GUI DELI NES
4 . 1. Limitations of t he Model DPR

i. This model DPR has provided only the basi

—t
@)

be &adomtnedkntrepreneur while submitting a

of Micro Food Processing Enterprises Scheme

i This is a model DPR made to provide ge
speci fic entrepreneur/ crops/l ocation. Ther e
forms and structure (proprietorship/partners
of ibues s, background of proposed project, I
sourcing, é&ntowmepiS&Odumrmnal ysis, mar ket resear
for specific location, community advantage/b
gi vedet ai l

iii. The present DPR is based on certain ass
utilization, output recovery rate and so on.
vary across places, mar ket s and i ®intsuaniildnsa;l
change accordingly.

iv. This particular DPR is made on three corl
own@®@rcontribution and | oan/debt as foll owed
4. 2. Guidelines for the Entrepreneurs

i . The sugycpsespéctnve food processing proje
assumptions mad e i n t he initial stage ar e
mar ket / pl ace/ situation. Therefore, the entre

as possible onameeeassumed par

[ This model DPR must be made more compr
including informati on on t he entrepren

(proprietorship/ partnership/cooperati®&el FPC

busi ness, pr,ojreacwt macotceartiiad n base/ contract so
SWOT analysi s, detail ed market research, Co
demand, rational e of the project for specif
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from the project, amplpryankeinadt i gahavatl abil |
materials/ crops in the targeted area/cluste
acceptance and approval of the competent aut
iii. The entrepreneur must be efficiemal ,in m
materi al and marketing aspects of a busines
being closely realistic, a project may becor
not possess the required efficiency in manag
respond effectively in changing situations.
(VAR The machineri es shoul d be purchased af

satisfactory demonstration.

V. The entrepreneur mu st ensur eosuunpipnityeramugt

mai ntain optienwen s nfvemtomgotth operations man

Vi, The entrepreneur must possess a strateg

trajectory.

Vi The entrepreneur mu s t mai ntain opti mum
assets. Selecting @mpdce mumots ouaedmuweihtoyy hrfaltaibad, [
capital budgeting and judicious utilization

Viii. The entrepreneur must explore prospect

find i nnovative mariknettainng gualaitteyg,y,a danuds tmap r c

i x. The entrepreneur must provide required d
bal ance sheet, further project analysis as

approval

X. The entrepremelr amustr emai mopesitive in at
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Contact Us
Director

| ndi an I nfboduPeookssing Techn:

(Ministry of Food Processing Industries
Pudukkott ai Re@d3 0T0hanj Bavmirl Nadu
Phone Noe4d362D8155, Fa-x3NR.2:71999711
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