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ABSTRACT

Background: The fruit and vegetable processing industry play an important role in processing of agricultural
products. India ranks third in the production of dried fruits and vegetables. Vegetables are perishable in na-
ture and are consumed in fresh form. The arrivals of vegetables in the market in a peak season are more and
producers are not getting remunerative prices. Vegetables are available in flush during season, due to several
intermediaries involved in the movement of vegetables from producer to consumer, vegetables lose its freshness
and considerably the price also decreases the cold storage in case of all vegetables is not economical and hence
dehydration of vegetables is important. Dehydrated fruits and vegetables projects are a new product of value
addition series where the shelf life is increased & space for storage is reduced along with easy transportation.
Demand for fruits and vegetables are prevalent across length and breadth of the country throughout the year.
Ambadi is a good source of folic acid and iron. It is without the side effects of constipation that come with an iron
pill. The research outlook was studied with following points.

1. To evaluate the capital expenditure of the processing industry
2. To figure out the performance and feasibility parameters of the processing industry

Methodology: The dehydration unit “Naturals Agro Private Limited” located at Manjari Budruk in Pune district
has been selected purposively for working out of dehydration of fruits and vegetables with special reference to
Onion flex. Primary data were collected with the help of personal interaction with the Company Managing Direc-
tor and Workers. Secondary data were collected from annual report, internet and company records.

Analysis of Data: This is done with the help of various type of mathematical & statistical tools like graph, table,
charts & various formulas. The data phased on fixed cost, variable cost, Net Present worth, Breakeven point,
Benefit cost ratio and payback period to work out the efficiency and feasibility of processing industries.

Result:

1. The total procurement of Ambadi was 1375kg. which cost Rs. 27,500 which was procured for whole year
from owners own farm.

2. B:C Ratio of Dry Ambadi is 1.8, it indicates that the B:C ratio is more than 1 so the product is profitable to
run the processing unit.
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Introduction

Agro-processing is now regarded as the sunrise sector of the
Indian economy in view of its large potential for growth and likely
socio-economic impact specifically on employment and income gen-
eration. Some estimates suggest that in developed countries, up to 14
per cent of the total work force is engaged in agro-processing sector
directly or indirectly. Vegetables are perishable in nature and are con-
sumed in fresh form. The arrivals of vegetables in the market in a peak
season are more and producers are not getting remunerative prices.
Vegetables are available in flush during season, due to several inter-
mediaries involved in the movement of vegetables from producer to
consumer, vegetables loose its freshness and considerably the price
also decreases the cold storage in case of all vegetables is not econom-
ical and hence dehydration of vegetables is important.

Fruits and vegetables are seasonal as well as perishable in nature.
Through processing (dehydration) vegetables can be used as raw veg-
etables for cooking. With the help of fresh fruits and vegetables value
added products such as pickle, sauce, chips etc. can be prepared. De-
hydration of seasonal fruits and vegetables are good bet for long term
storage even up to 5 years or beyond if hermetically sealed and can
be made available to the consumers during off season. Dehydrated
vegetables are used to manufacture instant vegetable noodles, soups,
snacks and fast food.

Table 1: Dehydrated Vegetables produced in Naturals Agro unit.

The research outlook was studied with following points.

1. To evaluate the capital expenditure of the processing indus-
try

2. To figure out the performance and feasibility parameters of
the processing industry

Methodology

The dehydration unit “Naturals Agro Private Limited” located at
Manjari Budruk in Pune district has been selected purposively for
working out economics of dehydration of onion flex. Primary data
were collected with the help of personal interaction with the Compa-
ny’s Managing Director and Workers. Secondary data were collected
from annual report, internet and company records.

Results and Discussion
Dehydrated Products Range

There is wide range of agricultural products which can be dehy-
drated and marketed locally or internationally. The information on
dehydrated products viz; vegetables, fruits and medicinal plants of
selected unit is given in

Tables 1-3 respectively.

Spinach Powder onion powder Drumstick powder Spinach Powder
Bottle Gourd Powder Basil Leaves Powder Tomato Powder Methi Powder

Curry leaf Powder Dry Cococasia Mint Powder Beet Powder

Ginger Powder Garlic Powder Palak Powder Moringa Leaves Powder

Table 2: Dehydrated Fruits produced in Naturals Agro unit.
Dry Jamun Dry Pineapple Awala Candy Dry Banana
Tamarindus indica Powder Dry Mango cubes Amchur Powder Dry Ber

Jamun beej Powder Awala Supari Raw mango Powder Orange Powder

Table 3: Dehydrated Medicinal plants produced in Naturals Agro unit.

Lemon Grass Powder Shikekai Powder Gulab Powder Stevia Powder
Lemon Grass, (ijlg&]egéfardamom Mix Ritha Powder Awala Powder Laxmi Taru

Project Cost

This research suggests a plant with an average capital investment
Rs. 51,83,000, with minimum human resource requirement of five

people, where at least one manager is mandatory. The average elec-
tricity and water costing for processing unit is 3,90,000 (Table 4).
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Table 4: Capital investment.

Sr.No. Items Rate (Rs) Amount (Rs.) Total Amount (Rs.) | Percentage (%)
1 Acquisition of Land (2.5 R) 10,00,000 25,00,000 25,00,000 48%
2 Water structure
a) Bore well (1) 68,000 68,000 68,000 1%
Construction of building - 20,00,000 20,00,000 39%
4 Machinery and Equipment’s
1.Tray dryer (1) 3,50,000 3,50,000
2. Pulverizer (1) 65,000 65,000
3. Grader 1 45,000 45,000
4. Packing ) 2,500 5,000
Total 4,65,000 9%
5 Furniture - 1,50,000 1,50,000 3%
Human Resource Requirements About Ambadi

For running a small processing unit, a single manager is sufficient
for managing all the activities which are carried out in processing unit
and minimum human resource requirement is as follows: For running
a small processing unit, a single manager is sufficient for managing all
the activities which are carried out in processing unit and minimum
human resource requirement is as follows: (Tables 5 & 6).

Table 5: Human Resource.

Labour Numbers d:;g/rrl:lg;ﬁh i’?(l);rt};{ 1;2;:;;1

(Rs.) (Rs.)

Male (Rs.300) 1 25 7,500 90,000
Female (Rs.250) 4 25 6,250 300,000
Total 3,90,000

Table 6: Human Resource.
b | IRl d:;'hs)/rllt(‘lior;lgth Mgziﬂl/{s) sﬁ:rr;u(ﬁs)

Male (Rs.300) 1 25 7,500 90,000
Female (Rs.250) 4 25 6,250 300,000
Total 3,90,000

Electricity and Water Charges

The fruits and vegetables processing unit average electricity and
water charges as given below (Table 7).

Table 7: Electricity and Water.

Particulars Amount (Rs.)

Electricity 1,44,000
Water 60,000
Total 2,04,000

Ambadi is a good source of folic acid and iron. It is without the
side effects of constipation that come with an iron pill. According to
studies, the ambadi leaves are also a great way to keep your bones
strong. This mineral-rich plant has calcium, magnesium, and phos-
phorus in abundance, all of which are important for maintaining
strong and healthy bones. The Table 8 provides the information about
the maximum quantity of fresh Ambadi was procured 192 kg in the
month of August and June respectively and minimum quantity was
procured 55 kg in the month of February and March.

Table 8: Procurement prices at different time period of Fresh Ambadi.

Sr. No. Month Procurement (Kg)/Rs.20 | Total Price (Rs)
1. Aug. 192 3,840
2. Sept. 165 3,300
3. Oct. 138 2,760
4. Nov. 138 2,760
5. Dec. 110 2,200
6. Jan. 165 3,300
7. Feb. 55 1,100
8. Mar. 55 1,100
9. Jun. 192 3,840
10. Jul. 165 3,300

Total 1375 27,500

Detail Procedure of Dry Ambadi
1.  Fresh Ambadi

Take fresh green color ambadi leaves without any yellow spots
on leaves

2. Washing and Cleaning
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Wash all leaves with water and clean with cotton cloths and
spread it on cotton cloth.

3. Drying
Dry in shadow for 2-4 hours.
4.  Dehydration

Put leaves on the tray and put trays into dehydrator at 450 c to
500 c for 12 hours. and check it with every 2-3 hours and turn
the leaves.

5. Cooling

After 12 hours remove the trays from dehydrator and cool leaves
at room temperature and crush it manually.

6.  Weighing and packaging

After crushing ambadi leaves weigh it and pack it.
7.  Labelling

Label the packets according to different sizes.

The Processing Quantity of Dry Ambadi and Price of Raw
Ambadi

The processing Quantity of dry Ambadi and price of raw Ambadi
mentioned in the Table 9. The Table 9, provides the information about
the quantity of dry ambadi is processed in whole year. Maximum pro-
duction is taken in the month of August and June that was 14 kg and
minimum in the month of February and March that was 4 kg respec-
tively.

Table 9: Processing Quantity of dry Ambadi (2021-22).

Sr. No. Month Ambadi (Kg) Dry Ambadi (kg)
1. Aug. 175 14
2. Sept. 150 12
3. Oct. 125 10
4. Nov. 125 10
5. Dec. 100 8
6. Jan. 150 12
7. Feb. 50 4
8. Mar. 50 4
9, Jun. 175 14
10. Jul. 150 12

Total 1250 100

Per Unit Cost of Processing of Ambadi

The process of converting raw material into final product having
some added values. So that, there is some cost required to process the
product. Per unit Cost of processing of Dry Ambadi mentioned in the
following Table 10. The above table shows that fixed cost and vari-
able cost required for processing. Total fixed cost and variable cost re-
quired for processing is X17,891.37 and ¥47,155.36 respectively. The
fixed cost and variable cost per kg are X 178.91 and X 471.55.

Table 10: Per unit Cost of processing of Dry Ambadi.

Sr. No. Particulars Amount (Rs.)
a) Fixed Cost
Depreciation on Fixed Assets 2,653.35
Interest on fixed capital 15,238.02
Total fixed cost 100 kg. 17,891.37
Fixed cost Per kg. 178.91
b) Variable cost
Raw Material cost (1250kg) 25,000
Wages 9,555
Electricity Charges 3,528
Water Charges 1470
Packaging cost 50
Loss in Processing 2,500
Interest on working capital (42,103) 12% 5052.36
Total variable cost for 100 kg 47,155.36
variable cost per kg. 471.55

Total Cost for Processing

Total cost for processing mentioned in the following Table 11. Ta-
ble 11, indicates that the total fixed cost of processing of dry ambadi
was Rs. 17,891.37 and fixed cost per kg was Rs.178.91. Total Variable
cost was Rs. 47,155.36 and Variable cost per kg was Rs. 471.55.

Table 11: Total cost for processing.

Sr. no Cost Total cost Cost per kg
Fixed cost 17,891.37 178.91
2 Variable cost 47,155.36 471.55
Total cost 65,046.73 650.46

Income During the Year 2021-22

Income during the year 2021-22 is given in Table 12. From Table
12 it is observed that company gets profit Rs 54,954 by sale of 100
kg of dry ambadi. Price per kg of dry ambadi is Rs.1200 and cost of
production is Rs. 650.46 hence total cost is also Rs 65,046. and total
income is Rs 1,20,000.
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Table 12: Income during the year 2021-22.

Product Name Production (Kg) e (()If{:’;l(();‘;lchon Prlc&?/ele(lgzed Total cost (Rs.) TOta:I?Some Profit (Rs.)
Dry Ambadi 100 650.46 1200 65,046 1,20,000 54,954

Benefit Cost Ratio of Dry Ambadi

BCR = Gross income / Total cost of production BCR = 1,20,000 /
65,046

BCR=1.8.

Here, we compare the Present worth of Gross income with Pres-
ent worth of Cost. BCR was more than one, i.e. 1.8 was indicate Project
was satisfactory. B:C Ratio indicates the, how much amount of money
is received after investing Rs 1/-For Natural agro project B:C Ratio is
1.8 means, when we investing Rs 1/- then we received Rs 1.8/- [1-7].

Conclusions

1.  The total procurement of Ambadi was 1375kg. which cost
Rs. 27,500 which was procured for whole year from owners own
farm.

2. Processing cost of Dry Ambadi is Rs 650/Kg and its sale
price is Rs 1200/Kg. Company gets profit of Rs.550 /Kg.

3. The per kilogram processing cost of dry Ambadi was Rs.
650/-.

4.  B:C Ratio of Dry Ambadi is 1.8.
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5. The given financial ratios analysis concluded that the pro-
cessing unit of fruits and vegetable with small capacity can also
give optimum profit and which is far more profitable for further
investments.

References

1.

BIOMEDICAL
RESEARCHES ¢ Global archiving of articles

A ¢ Immediate, unrestricted online access

‘'8 @ % ¢ Rigorous Peer Review Process

*/’o“'ﬁ
. T

ISSN: 2574-1241

Athukorala P C, Sen K (1998) “Processed Food Exports from Developing
Countries: Patterns and Determinants” (Mimeo).

Baisya R K (2004) “Changing Face of Processed Food Industry in India
Recent Acquisitions in Indian Food Industry”, Processed Food Industry
February.

Clare Narrod (2009) ‘Public-private partnerships and collective action in
high value fruit and vegetable supply chains. Food Policy 34(1): 8-15.

Katiyar D, Singh V, Mohd A (2016) Recent advances in pharmacological
potential of Syzygium cumini: A review. Advances in Applied Science Re-
search 7(3): 1-12.

Kalidas K, Jiji S, M Sureka (2014) Supply Chain Management in Vegetables.
Indian ] Ees 3(2): 315-316.

Muhammad Shahnawaz, Saghir Ahmed Sheikh, S M Nizamani (2009) De-
termination of Nutritive Values of Jamun Fruit (Eugenia jambolana) Prod-
ucts. Pakistan Journal of Nutrition 8(8): 1275-1280.

Sagar V R, Suresh Kumar P (2010) Recent advances in drying and dehy-
dration of fruits and vegetables: A review. Journal of Food Science and
Technology Mysore 47(1): 15-26.

Assets of Publishing with us

e Authors Retain Copyrights
77’ ] e Unique DOI for all articles

https://biomedres.us/

Copyright@: Neha A Godase | Biomed ] Sci & Tech Res | BJSTR.MS.ID.009699.

54319


https://dx.doi.org/10.26717/BJSTR.2025.62.009699
https://crawford.anu.edu.au/sites/default/files/2025-03/1996_14_athukorala_sen.pdf
https://crawford.anu.edu.au/sites/default/files/2025-03/1996_14_athukorala_sen.pdf
https://www.sciencedirect.com/science/article/abs/pii/S0306919208000778
https://www.sciencedirect.com/science/article/abs/pii/S0306919208000778
C://Users/Admin/Downloads/syzygiumreviewdeepti.pdf
C://Users/Admin/Downloads/syzygiumreviewdeepti.pdf
C://Users/Admin/Downloads/syzygiumreviewdeepti.pdf
C://Users/Admin/Downloads/file.pdf
C://Users/Admin/Downloads/file.pdf
https://scialert.net/abstract/?doi=pjn.2009.1275.1280
https://scialert.net/abstract/?doi=pjn.2009.1275.1280
https://scialert.net/abstract/?doi=pjn.2009.1275.1280
https://pmc.ncbi.nlm.nih.gov/articles/PMC3550996/
https://pmc.ncbi.nlm.nih.gov/articles/PMC3550996/
https://pmc.ncbi.nlm.nih.gov/articles/PMC3550996/
https://dx.doi.org/10.26717/BJSTR.2025.62.009699

