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i 1. TRrodue e A i e

Achar/Pickles arc very important in
oftenly used in the Asia Pacific region. A
varies from region to region dependin
habit of the people.

The most lucra‘live aspect of the pickle making business is that it can be started as per the
financial capacity of the group and later on at any given time when the financial portfolio of
the SHG improves the business can be scaled up to any level. Once your product and Its taste
is liked by the customers the business will flourish like anything. However, the SHG has
considered different aspects very carefully before getting into this IGA (income generation
activity). The SHG has therefore crafted a detailed business plan according to its investment

capacity, marketing & promotional strategy and the detailed action plan will be discussed
hereunder:

grc-:dicnt of dining tablc across the globe and morc
wide range of variety is used in achar/pickle and
g upon the locally available raw material, taste and food

1 SHG/CIG Namc it | Self Help Group Jayali II
2 JVFDS i BalFadach

3 Range it | Sarain

4 Division it | Chopal

) Village :: | Bal Fadach

6 Block :t | Chopal

7 District :t | Shimla

8 Total No. of Members in SHG | :: | 7

9 Date of formation | 27-12-2021
10 | Bank a/c No. it |1 04110110067598
11 | Bank Details :: | UCO Bank

12| SHG/CIG Monthly Saving | =z | 100

13 | Total saving i | 700/-

14 | Total inter-loaning

15 | Cash Credit Limit

16 | Repayment Status -

17 | Interest rate 2| 2%
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&, | Name Father/Husband — T———
Sr. Nmerlﬂusband Age | Fducation -
No e ategory | Income Address Contact no.
z Source
] | kma W/O Rakesh Thakur
TR =
o — 3 General  |Agriculture  [Vill.- Bal Fadach | 8894908232
€€ra T
s sin g b General  |Agriculture  [Vill.Bal Fadach  [7807026859
3 |Ganeshu W/O Bija Ran 3
h
A 5 General  |Agriculture  [Vill.Bal Fadach (3628898303
4. pushms W/O_Attar singh 29
5 | Kalpana WIO Predecp T 10* General  |Agriculture  [VillBal Fadach  [8894192687
6 | Sumitra W/O Dimesh Thak T General _ |Agriculture _[VillBal Fadach _ P8US757355
REETT VT 2 U 5 General  |Agriculturc _[VillBal Fadach _ P816985782
1
ija 41 Bt General  |Agriculture  |[Vill Bal Fadach 8894038192
4. <L ]
1 | Distance from the District HQ 125Km
| 2 | Distance from Main Road [ 27km
E 3 | Name of local market & distance i | Maraog 5 km, Nerwa 46km, Chopal
22Km

4 | Name of main market & distance Chopal 22km Nerwa 46 km

5 | Name of main cities & distance Chopal 22, Nerwa 46, Shimla 125 km

6 | Name of main cities where product will | :: | Shimla 125km

be sold/ marketed

The members of SHG after detailed discussion and thoughtful process were of the
consensus that this IGA of achar chutney/pickle making will be e suitable for them. People
consume different pickles with meal and it serve as taste enhancer. Pickles are also used as
toppings for food such as sandwiches, hamburgers, hotdogs, parathas and pulav etc.

Mango and lemon pickles are the most popular variety across the globe. Here
particularly in this SHG we will focus mainly on the locally and easily available raw
materials such as garlic, ginger, Gal-Gal (hill lemon), lingad, mango, lemon, mushroom,
green chillies, fish, chicken and mutton etc.

The pickle market is highly fragmented because of the presence of several large and
small vendors and the competition is on the basis of factors such as price, quality,
innovation, reputation, service, distribution and promotion to grab lion share in the market.
Pickle making is an ideal business on the small scale and mainly for the housewives and
other women workforce. In this case it was felt when the sellers of pickles from Chopal,
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Nerwa and Theog can sell their pickles in command area then this SHG can do it more
vigurOUS'Y and briskly and compete with such outsiders.

Beforc starting any IGA (Incomc gencration activity) it is very cssential to craft a
customized business plan with detailed and structured discussion. The business plan helps to
get the clear conception of investment, operational activities, marketing and net
income/return. The scope of scale up the business is also envisaged clearly and in addition it
helps in arranging finance from the banks. It is advisable to have market survey prior to
returning upon the business and plus point is that the group members of this SHG are well
aware of the market study. Primarily the SHG studied the demand for the specific type of
pickles in their area and mainly the local market was kept as target. The members of SHG
has shortlisted the IGA a carefully by making the study of nearby markets and the taste of
the people at large and have seen potential to venture upon this activity as IGA.

Most of the raw material is locally available and lingad is naturally growing fern spp.
free of cost in the nearby moist areas and nullahas. People of the smail townships around
this group has inherent liking towards this lingad pickle which otherwise is not available in

the open markets.
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Flow chart of the Achar chutney making process

Selection of vegetables/fruits

| Washing the raw material

|

: E—M ‘_L Sizing into marketable pieces
Adding brine (10-12% salt +1% Glacial acetic
'

h: Desalting/ freshening in fresh

Drying in the open sun or shade

}

Pickling (adding salt, vinegar, oil and dry

'

Adding preservative

|

Packing (sealing of poly packets
or plastic jars)

| }

Storage

L 7. Achar chutney/pickle making business compliance

Pickle is a food item therefore different regulations of the state government need to be
followed. Since the IGA is being taken up initially on small scale.therefore these lcgal
issues will be address locally by the SHG members by obtaining a food handling
license from the local authorities. The business is being operated from home therefore
the tax regulations for self employed groups will be taken care as per the rules.

Page 13 of 12

o



As discusscd in carlicr chapter mostly the locally and casily availablc raw
material for pickle making will be used. Pickles are of numerous taste and flavours
whereas, the SHG will focus mainly on the traditional and more commonly used
pickle in the area and market for which this SHG intends to cater for. Once the
pusiness of the SHG picks up the demand driven quality pickle will be prepared and
customized as per the taste of the customers.

Some of the most popular and commonly used pickles are mango, mushroom, garlic,
ginger, lingad, fish and chicken etc. Sometimes the mixed pickles such as garlic - arbi
(Ghindyali) mango - green chillies, mix veg. etc. will also be prepared as per the taste
and demand of the targeted customers.

e Activity is being already done by some SHG members
e Raw material easily available
e Manufacturing process is simple
e Proper packing and easy to transport
e Product shelf life is long
s Homemade, lower cost
% Weakness—

e Effect of temperature, humidity, moisture on manufacturing process/product.
¢ Highly labuor-intensive work.
¢ Compete with other old and well-known products
% Opportunity—
e There are good opportunities of profits as product cost is lower than other
same categories products
o High demand in — Shops — Fast food stalls - Retailers - Wholesalers —
Canteen — Restaurants — Chefs and cooks —Housewives
e There are opportunities of expansion with production at a larger scale.
e Daily/weekly consumption and consume by all buyers in all seasons
% Threats/Risks—

e Effect of temperature, moisture at time of manufacturing and packaging
particularly in winter and rainy season.

e Suddenly increase in price of raw material

¢ Competitive market
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The requircment of cquipment or machincry basically depends upon our modec of
peration and size of the plan. In this case the SHG will start initially on small and
manageable scale. Therefore, tl.le appliances and accessories used in kitchen are enough to
meet the demand apart from this some of the machinery will have to be purchased to make
e plan viable and therefore some of the basic equipments will also be included for
ment which will help the SHG to scale of its activities at larger level. The following

cquipments will be procured initially to start the plan:

—%r.No] Equipment ' ' Approximately cost

1 Grinder machine 17000
7. Vegetable dehydrator 29000
3. Cooking arrangement (commercialGas cylinder 6500
with chullah)
. Pickle mixer 12000
5. Weighing scale (2 no.’s) 12000
6. Packaging/ sealing unit 14000
7. Labelling machine 14000
: 8. Refractometers 0-32 2500/-
? 9. | Refractometers 28-62 2500/-
10. Refractometers 58-93 2500/-
11. Pulper 16* Sizxe with 0.5 hp motor  S/S 35600/-
touching parts with nylon brush and SS sicve.
Two outlets one for paste and other for wastage
Ms body Frame
12. RT- 510 TEST SIEVE 2000/-

BSS Mesh No. 10
ASTN No. 12

.' ISS No. 170
r Width of Aperture 1.70 mm
; 13 Small drum Plastic (Capacity 50 KG) Quantity 7 4900/-
' Total 1,54,500/-
- Sr. [Utensils | Quantity | Unitprice |  Total amount
1. Pattila 2 7000 14000
2 | Cardboard 10 150 1000
3. [ Cutter with stand 10 900 8500
|4 |Knife 11 300 2400
Beerr S Total 25,900/~
B Total capital cost 1,80,400/-
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A.-.,:J;_‘j;; Particulars Qll!lntlty R Total
w Room rcnt. : Per month | ] i o = :;Ollllt i
|_—1 Water & electricity g ——

2 charges ¢rmonth || 1000 1000
3. | Raw material kg 900 75 UG
7. | Spices etc. kg 120 =5 e
/—57‘ Sarson (mustard) oil kg 90 200 Eben
— 5. | Packaging material kg 10 250 56
e Transportation

7 charges month L/s 5000 4500
— | Clinical gloves, head

8. | cover and aprons etc. month L/s 5000 4500
P Total recurring cost 1,04,000- |

Note: The group members will do the work themsel
been included and the members wil] man
followed.

ves and therefore labour cost has not
age between them the working schedule to be

12,
Sr.No. Particulars Amount
1. | Total recurring cost 1,04,000/-
2. | 10% depreciation -aonmly on capital cost| 866/ WONEN
(1,80,400/)-
Total 1,04,866/-

Sile of pickles
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_—>T Total sale amount
//;‘;- Net pTOfit

Distribution of net profit

L.

\

I A —

107634/-

Out of total sale of Rs.
212500/- in 1* month one
lakh rupees will be kept for
further investment in IGA
Rs. 1,00000 the remaining
outof total sale will be kept

as emergency fund in the
SHG

account for the 1* month

§r. | Particulars Total Project SHG
¢ M B ; amount contribut contribut
= n =
g I Total capital cost 1,80,400/- 1,35,300/- 45,100/- l
: Total recurring cost 1,04,866/- - 1,04,866/- 1]
3 Training/ capacity 55000 55000 -
building, skill
upgradation
TI:.?; 3,40,266/- 1,90,300/-/- 1,49,966/-/- |

Note: i) Capital cost- 75% capital cost will be borne by the project and 25% by the SHG
ii) Recurring cost- to be borne by the SHG . :
ifi) Training and capacity building/ skill upgradation to be borne by the project

The cost of training/ capacity building and skill up-gradation will entirely t;oncdby tt:iz
project. These are some of the areas which are proposed to be taken care of under
Component:

) Cost effective procurement of raw material

i) Quality control _

W) . B ' etin ces

) F ?::zg:lgn?sa;a;kent aimurce mobilization

\
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sourccs of incomc cap also be

xplored
pulses, wheat, maize, etc. of the vy Y the SHG gyqp
g3

as grinding mango,

agers and the local peqple ; icini il
s Ple in the vicinity. 1¢

3 ygitionality 11 the IGA and later o the same can be scaleq ity. It will

p.
1t ' ’

Social Audit Committee of the VFDS wiij
L .
of the IGA and suggest corrective action if

monitor the Progress and performance

needed to ensyre operation of the unit

=k for the monitoring are ag:
key indicators

; Size of the group

Fund management

Investment
Income gmeration
Quality of product
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Approval Certificate

['he Business p "
IIL)le\ };‘ xk‘ lan 07 Sell Tlelp Group Pickle Making Jq} B/ @Lmq)]q B ) Qﬂ-
0 PN 7 M e i I g~ e R
et g was presented before the seneral house of \,; DS, &4 d o the! (II
ATIET Tong dISCus SI ¢ or approva
sstan and thoughtful deliberations by the different memibers. ihe blmn % phnl\r:l
C ¢ fas

approved Tor adoption
adoption in the SHG and further implementation by the members of the SHG

Dated:-

Pluce:-

’(Jl'%e ; utua\ U o
ﬁﬂst Range Saramn
“ opa. Shumla (HP)

President SHQG
Kiznex 30 Gova
gq[:{ Hfed
3 c,;.n TT‘"JT"‘I T’Zi

I 4 wed

) s fﬁ- A JA\\ {atu &l \e q.

Sorest Officer
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