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EXECUTIVE SUMMARY & RECOMMENDATIONS 

ü It is imperative to focus on quality improvement of Mango and Mango products to provide benefits to the 

producers; Incremental value creation can be achieved through organic cultivation of plus organic 

certification, GI certification and Environment friendly packaging. The main hindrances to the quality of 

Mango Table fruit is the use of harmful ripeners and the use of banned pesticides . 

ü The Mango Pickle industry of Uttar Pradesh, Aam papad (Tandra) and Pickle industry of Andhra Pradesh 

are 10-50 years old and they have been running sustainably.  Such business models needs to be identified 

and should be promoted. Such industry has minimum infrastructure but they support lot of manpower 

such industries have proven themselves to sustain in the long term and there is a high chance that they 

will sustain in the future as well. The state government and the central government authorities should 

identify such businesses which are traditional and time-tested and support them through providing them 

with necessary support in the marketing packaging branding and modern infrastructure creation. 

ü We should focus on expanding the production of Innovative Organic and Quality products like Green 

Mango RTS Drinks, Mango Chutney, Mango based confectionery, Mango and Milk based sweets, Mango 

Natural Ice Cream, Mango Yogurt etc. Such products have a good niche market and cater to new 

segments of population hence expanding market coverage. 

ü Organizations dealing in innovative products along with forward and backward integration and lower debt 

to equity ratio don't fall prey to the price based competition. They create and maintain quality in Goods 

and command their own price and hence fulfill their commitments to the investors and the government 

and create sustainability in operations. 

ü It has been observed in Ready to Serve Mango Drinks segment that the mango processing capacity has 

increased in India but the number of players in the industry has decreased this indicates that a dis-balance 

is created in the RTS segment where the business is concentrated in 5-7 players hence the pulp suppliers 

find difficult to manage the price wars (supply pulp at constant or lower prices)  

ü It has been observed in Uttar Pradesh & Maharashtra that the state or the central government creates 

their infrastructure for food processing (primary or secondary) and lease it out to the private bodies- this 

does not work in the long run because for investing in a physical infrastructure great deal of commitment, 

feasibility study and business acumen is needed and if any of them is weak than the project might fail.  

ü The government should rather try to develop incentives for the entrepreneurs& organization 

who have Innovative ideas, commitment in in their project as well as good subject knowledge of 

the product 

ü Sustainability should be kept in mind while planning for infrastructure and subsidy. An asset should be 

sustainable in the long run and should create a long-term Win-Win situation for all the stakeholders. 

ü The Government should get farmers linked with  Online Marketing Companies (such as Super Daily, 

Amazon, Big Basket, Mangoes Mart, Urban Kisan ) and Processors in the form of agreement through a 

Group whereby the company would mention the Quality that is acceptable to them with all the terms and 

conditions such as packing, grade, size, delivery place . 

ü Producers of Certified organic mangoes should be given special incentives like free Branding , Common 

Infrastructure and Transportation subsidy. 

ü Mango Farmer Producer companies should be created in the Production belts of Mango at Uttar Pradesh 

with Anchor persons such as Large Farmers, Investors, Mango Experts and Micro enterprise owners; who 

can ensure smooth running of FPO with the relevant business experience hence success of FPO. 
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INVESTMENT BUDGET SUMMARY 

 

 Proposed 

Intervention 

Uttar Pradesh 

Investment in Lakhs 

Gujarat Investment in 

Lakhs 

Maharashtra 

Investment 

in Lakhs 

Andhra Pradesh 

Investment in Lakhs 

Grand 

Total 

Invest

ment in 

Lakhs  
Clus

ter1 

Clu

ster 

2 

Uttar 

Pradesh 

Total 

Clus

ter1 

Clu

ster 

2 

Gujarat 

Total 

Maharashtra 

Total 

Clus

ter1 

Clus

ter 2 

Andhra 

Pradesh 

Total 

Grand  

Total 

Primary 

Processing 

                      

Pack House 120 120 240   60 60 60 240 120 360 720 

Mobile Pre 

Cooling Unit 

50 50 100   25 25 25 100 25 125 275 

Cold Storage 1400 140

0 

2800   500 500 500 1900 500 2400 6200 

Reefer Van 7.2 7.2 14.4 7.2 3.6 10.8 7.2 7.2 7.2 14.4 46.8 

               

Secondary 

Processing 

             

Juice Units 1950 975 2925 2943

.6 

203

0.6 

4974.2 3921.2 2834   2834 14654.4 

Pickle & 

Murabba 

Units 

790 395 1185 108 395 503 50 308 2120 2428 4166 

Pulp Units     0 462 134 596       0 596 

Jams & Jelly 

Units 

265 265 530 212 212 424   53 106 159 1113 

Candied 

Units 

43 43 86 43 86 129   43 860 903 1118 

Cutting & 

Slicing Unit 

150 150 300 75 75 150 30     0 480 

Spray 

Drying Units 

    0 310 310 620 310 155 375 530 1460 

Amchur 

Units 

390 390 780 195 195 390 117 78 195 273 1560 

Freezing 

Units 

81 81 162 960 665 1625 376 1172 405 1577 3740 

Packing Line 480 240 720 240 240 480 48 170 1200 1370 2618 

      0     0       0 0 

Farmer / 

FPO 

Training & 

Certification  

50 50 100 100 100 200 1100 23 8 31 1431 

FPO 

Creation  

250 120 370     0 50     0 420 

                        

Total 6026

.2 

428

6.2 

10312.4 5655

.8 

503

1.2 

10687 6594.4 7083

.2 

5921

.2 

13004.4 40598.2 



 

 

P
a

g
e1

3
 

The Total Investment proposed for Mango processing in the Four States is:  

 Rupees 405.98 (Four hundred and Five point Nine Eight Crores)  

Cluster Wise and State wise Break Up of the Mango Processing Investment is as per the below Table 

State Clusters Proposed Investment in Crores  

Uttar Pradesh  Cluster 1- Saharanpur, Bulandsahar, Meerut, 
Amroha, Bijnor 

60.260 

 Cluster 2- Lucknow, Sitapur, Unnao 42.862 

  Uttar Pradesh Total is 103.124 

Gujarat  Cluster 1- Gir Somnath, Junagarh, Rajkot 56.558 

 Cluster 2- Navsari & Valsad 50.312 

  Gujarat Total is 106.87 

   

Maharashtra  Cluster- Ratnagiri, Sindhudurg & Raigad 65.944 

  Maharashtra Total is 65.944 

Andhra Pradesh  Cluster 1- Chittoor, Anantpur & Kadapa 70.832 

 Cluster 2- Krishna 59.212 

  Andhra Pradesh Total is 130.044 

Grand Total   405.982 

 

 

 

APPROACH & METHODOLOGY 

The Assessment Study for Mango focuses on identifying gaps in infrastructure & processing facilities for 

development of potential value chains for perishable products under Operation Greens Scheme of 

MoFPI. The study has adopted both primary and secondary research tools. Preliminary research was 

based on detailed desk review of relevant secondary literature and interactions with relevant 

stakeholders during inception and subsequent stages. Primary research and assessment were based on 

the qualitative data/information that was collected through government official interactions as well as 

cluster/field visits and consultations with different stakeholders such as farmers, traders, processors, 

exporters etc. along with different enabling and institutional stakeholders. 

 

Study Area 

A total of Nineteen districts in four states were taken into consideration for an in-depth study and gap 

analysis of Mango value chain and their status of functioning which are prevalent in the states. 

These included: 

1)  Uttar Pradesh ς Lucknow, Unnao , Sitapur, Bulandshahr, Saharanpur, Bijnor, Meerut, Amroha 

2)  Gujarat ςJungarh, Rajkot, Navsari & Valsad ( Gir- Somnath district was also studied voluntarily) 

3)  Maharashtra ς Ratnagiri, Sindhudurg & Raigad 

4)  Andhra Pradesh - Krishna, Chittoor, Anantpur, Kadapa 
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Interactions & Feedback 

The various participants covered during the primary/field level interactions included farmers, traders, 

small & medium scale processors and local retailers. Various discussions and consultations were carried 

out with Department of Agriculture, Horticulture, Industries etc. to get an overview of the prevailing 

situation pertaining to the status and gaps in the value chain. Suggestions were also noted from 

different department heads and other relevant stakeholders in order to successfully have a in depth 

understanding and deliver some constructive recommendations. 

The identification of different focus groups and farmers was done in coordination and consultation with 

the district level officials which included District Agriculture Officer (DAO), District Horticulture Officer 

(DHO), Commodity Product Experts, Nodal Officers, Trainers and other opinion leaders at the cluster and 

village levels. Focus Group Discussions (FGD/s) were also carried out which covered some relevant topics 

like challenges in production, post-harvesting, storage, marketing, processing and other value- added 

services for the focus crop. Other information which included package of practices prevalent, cost of 

production, farm level value addition, primary processing facilities, access to market and logistics, access 

to processing facilities and barriers in the value addition process were also recorded. 

 

 

  



 

 

P
a

g
e1

5
 

STAKEHOLDER CONSULTATION  

 

Stakeholders Key points of discussion 

Industry Mentor Existing scope & challenges Present Status of industry Scope of Investment 
Types of products/product line in which company is involved in Expectation 
from the study 
Suggestion (if any) 

Farmers/FPOs/FPCs Existing challenges and opportunities 
Marketing and access to markets 
Grants or schemes availed 

Processors/Traders Existing challenges and opportunities 
Marketing and entrepreneurial skills 
Access to information/knowledge 
Certification (Organic & Geographical recognition) 

Government Officials Sampling of clusters for primary research and evaluation 
Role of implementing agencies in districts if any 
Existing economic opportunities and existing market failures 
Prevalent schemes in the districts 
Secondary data collection 

District Industrial Center/ MSME  Secondary data collection on processing of Mango 

State Officials/Directorates Priority sectors and subsectors 
Discussion on ongoing and future programs 
Understanding the gaps between multiple support programs 
Secondary Data collection 
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AREA OF STUDY 
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INTRODUCTION 

ü The Mango is regarded as the 'King of Fruits' in India 

ü 'Mango' is derived from a Tamil word 'man-gay' 

ü Mango has been in cultivated in Indian subcontinent for well over 4,000 years  

ü The Portuguese came to India they called it 'manga'. 

ü Mangos are said to have originated in North-East India in the Indo ςBurma region 

ü In 5th century B.C. The Buddhist monks introduced Indian Mango to Malaysia and East Asia. 

ü Persian traders introduced Mango into the Middle East and Africa 

ü Portuguese took Mango to Brazil and West Indies 

ü Botanically Mango is called Drupe - consisting of mesocarp (edible fleshy part) and endocarp (large 

woody, flattened part) 

GLOBAL MANGO AVAILABILITY  

Lƴ LƴŘƛŀΣ ƳƻǊŜ ǘƘŀƴ мллл ǾŀǊƛŜǘƛŜǎ ƻŦ ƳŀƴƎƻ ŀǊŜ ŎǳƭǘƛǾŀǘŜŘΦ LƴŘƛŀ ƛǎ ǘƘŜ ǿƻǊƭŘΩǎ ƭŀǊƎŜǎǘ ǇǊƻŘǳŎŜǊΣ ǇǊƻŘǳŎƛƴƎ ŀǊƻǳƴŘ 

20 million tonnes of mango annually and processes 7% of it.  

China produces nearly 5 million tonnes of mango every year, but the presence is not so aggressive in the fruit juice 

ƳŀǊƪŜǘΦ ¢ƘŜȅ ŀǊŜ ŎƻƴǎǳƳŜŘ ŘƻƳŜǎǘƛŎŀƭƭȅΦ hƴ ǘƘŜ ƻǘƘŜǊ ƘŀƴŘΣ ǘƘŜ ǿƻǊƭŘΩǎ ǘƘƛǊŘ-largest producer Thailand produces 

a small amount of mango puree and concentrates but what it produces is consumed domestically. Some African 

countries cultivate and process mangoes. The processing facilities are relatively small and inconveniently located.  

Mango puree made from South American mangoes is popular in the US. ColomōƛŀΩǎ ǇǊŜƳƛǳƳ ǇǊƻŘǳŎǘ ƛǎ 

Magdalena, but it also grows Tommy and Kent. In recent years, the country has planted more mango land, and the 

trees are already bearing fruit. Magdalena puree is reasonably priced and duty-free in Europe.  

Brazil produces 2 million tonnes of mango every year, keeping protected and processed popular varieties such as 

Haden, Kent, and Palmer. The European and American buyers are paying close attention to the Brazil variety of 

purees. The same applies to Mexico, which produces approximately 2.0 million tonnes each year.   

PROCESSING VARIETIES OF MANGO IN INDIA  

Alphonso, Totapuri, Kesar are the most popular varieties of mango processed in India. Sindura, Raspuri and 

Neelam are processed in small quantities. Southern and western varieties are used for processing. Northern 

varieties are mostly used for table purposes Totapuri and Alphonso mangoes are the main processed varieties 

contributing to 90% processing. Totapuri contributes to about 76% of processing and Alphonso to 14%. The 

remaining market share is taken by Kesar, Sindhura, and Neelam variety mangoes.  

These varieties fetch good demand in both the domestic and international markets. The peak season in India for 

mango starts from April ς July. The processing of mango happens in full swing in the month of May-July. 
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GLOBAL PRODUCTION - MANGOES 

ü Major Mango producing countries are Brazil, China, Egypt, India, Indonesia, Mexico, Pakistan, 

Philippines, Thailand and Vietnam  

ü India Ranks No 1 in Mango Production & Consumption in The World with  Total 20.6 Million MT  (Year 

2020) or  45 % of the Global Production 

ü Area under Mango Production in India is 2,60,000 Hectares ( Source: National Horticulture Board 

2019)which is 40 % of all fruits cultivated 

ü фр ҈ ƻŦ LƴŘƛŀΩǎ ƳŀƴƎƻ ŦǊǳƛǘ ŜȄǇƻǊǘǎ ŀǊŜ the Middle-East countries UAE, Dubai, Oman only 5 % are to 

USA, UK, Europe, Japan, Hong Kong 

 

Table: Global Production 2019 

 

Source FAO 

INDIAN PRODUCTION SCENARIO 

ü Andhra Pradesh is the Highest producer of Mango with an annual production of 4.7 Million MT Followed 

by Uttar Pradesh and Bihar 

ü Most of the Traditional Mango varieties of north India, namely Dusseri, Langra ,Chausa are biennial fruit 

bearers i.e., alternate year bearing whereas South Indian varieties like Alphonso, Baiganpalli, Totapuri and 

Neelum are regular fruit bearers. 

ü There are around 1,000 Mango varieties in India , The commercially cultivated varieties are 100 ς 120 

ü  Mango varieties from North & East Indian are usually late fruit bearing ( Jun ς Late Aug) as compared to 

South & Western Indian varieties (May ς Jun) 

ü India has exported 21033.58 MT of fresh mangoes to the world for the worth of Rs. 271.84 crores/ during 

the year 2020-21 ( Source APEDA) 

ü Major Export Destinations for Mango as a Table Fruit (2020-21): U Arab Emts, U K, Qatar, Oman, Kuwait. 

20.6

4.9
3.7 3 2.8 2.3 2.2 1.7 1.5 1.4 1.3

Production in Million MT
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STATE WISE MANGO PRODUCTION 2019-20 
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MAJOR MANGO VARIETIES IN INDIA 

 

State Variety of Mangoes 

Uttar Pradesh Dusseri, Chausa, Langra, Fazli, Mallika, Amrapali, Gulab Khus, Rataul, Bombay Green 

Andhra Pradesh Banganapalli, Himayat, Suvarnarekha, Neelum and Totapuri 

Bihar Malda, Chausa, Dashehari, Gulabkhas, Kishen Bhog, Himsagar and Zardalu 

Gujarat Kesar, Alphonso, Rajapuri, Jamadar, Totapuri, Neelum, Dashehari and Langra 

Karnataka Alphonso, Totapuri, Banganapalli, Pairi, Neelum and Mulgoa 

Madhya Pradesh Alphonso, Bombay Green, Dashehari, Fazli, Langra and Neelum 

Maharashtra Alphonso, Kesar, Ratna, Sindhu, Mankur and Pairi 

Punjab Chausa, Dashehari and Malda 

Rajasthan Chausa, Dashehari and Langra 

Tamil Nadu Alphonso, Totapuri, Banganapalli and Neelum 

West Bengal Fazli, Gulabkhas, Himsagar, Kishenbhog, Langra and Bombay Green 

Haryana Chausa, Dusseri, Langra and Fazli 

Himachal Pradesh Chausa, Dusseri and Langra 
 

MANGO PRACTICES 

 

HARVESTING:  

¶ Harvesting is performed by hand picking, or plucking with a harvester at green mature stage. When the 

mangoes are near maturity, the stem will snap easily with a slight pull. If a strong pull is needed, then fruit 

is immature and should not ready to harvest. A long-poled knife with a picking bag, which can hold nearly 

four fruits, is used for plucking of the fruits 

¶ It takes 120-140 days from initial Flowering to Maturity  

¶ For Transportation Fruits with an age of 100-105 day are picked from farm  

¶ Fruits are picked up 15-20 days before maturity 

¶ At the time of maturity, sides around Stalk of mango fruits are Swollen, the stalk gets Sunken 

¶ In Certain varieties, a clear Waxy white layer on fruit skin appears at maturity. 

¶ All the fruits on ŀ ¢ǊŜŜ ŘƻƴΩǘ mature at the same time. Hence there are 2-3 rounds of harvesting in an 

orchard on a weekly basis 

¶ The farmers use harvesters which is a Knife on the end of a long pole with a net  

¶ Harvesting is done from 7 am to 10 am and After 4 pm 

¶ Harvesting Takes place Mid May to August End 

¶ The fresh harvested Mangoes are kept in shade under a tree  

¶ Progressive Farmers use specialized mango harvesters with blade and nylon net for efficient harvesting 

and collection of fruits 
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HARVESTING MISTAKES BY FARMERS 

¶ 70 % of Farmers Pick the Mangoes Before 30 days of Maturity  

o The loss in quality results in fetching lower prices for the ripened fruit 

o The stalk attached to Mango should not be Cut otherwise the Sap will ooze out forming dark 

Resin like spots. 

o Premature Picking causes Air Pockets in the Fruit. 

¶ No Evaporative cooling for the Mangoes after harvest   

o It causes Stress in the Fruit causing Shriveled Fruit and Lack of Shine in Ripened fruit 

o Excessive weight loss occur due to Moisture loss 10 % at Ripening 

PACKING 

For export packaging each individual mango will be enclosed in a clean, white, soft, expandable and netted type 

polystyrene sleeve to prevent bruising before packing in a box. 

The mangoes are packed in insect proof boxes. If ventilated boxes are used, they will be covered with insect proof 

screen. Also, all side of box should be sealed with adhesive tape to prevent any entry of pests. 

The printing would be done with non-toxic ink. Then mangoes shall be packed in each container in compliance with 

the Recommended International Code of Practice for Packaging and Transport of Fresh Fruits and Vegetables. 

Mangoes are traditionally known to have higher tolerance toward elevated CO2 concentrations. Mangoes can 

tolerate CO2 atmosphere of up to 25 kPa for 2 weeks at 12 °C. High (25kPa) CO2 inhibits ethylene production, but 

increase ethanol production. 

For the domestic market, fruits may be packed in ventilated wooden 

boxes or corrugated cardboard boxes with a net capacity of 18-20 kg. 

Fruits should not be packed more than two layers deep. 

Mangoes destined for the export market should be packed in 

ventilated cardboard cartons. One-layer flats with dividers with a 

maximum capacity of 8 kg may be used. If it is necessary to have more 

than one layer of mangoes in the package unit, then liners should be 

used to protect fruits from compression damage. 

Packaging of mangoes is crucial in obtaining optimal; flavor. The fruits 

need to be ventilated well within the packages and packing of the fruit 

in polyethylene-lined cardboard boxes often results in off-flavor development 

due to accumulation of CO2 and suboptimal decrease in the oxygen 

concentration leading toward anerobiosis. 

Micro-perforated film could prove more beneficial for mangoes packaging, as it 

prevented the accumulation so high levels of CO2 that can lead to off-flavors. 

Biodegradable packaging films such as chitosan were found to be ideal 

compared with low density polyethylene (LDPE) films in retaining the overall 

flavor quality of the mangoes. 
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Snapshot for Domestic Packaging - 

¶ Packing is done on the farm level in 5, 10,and 25 kg 

¶ 5 and 10 kg Packing is done in Wooden Crates made by wood of old mango trees for domestic sales 

¶ 25 kg Packing is done for out of State Sales, in Plastic crates 

¶ Padding or cushioning material in packaging of Mangoes varies from grass, paddy or wheat straw, to 

paper shredding and leaves of Mango. 

RIPENING 

Ripening is done by Retailers and Traders after purchase of mangoes from farmers. While ripening most of the 

fruits produce Ethylene gas which promotes ripening.  When fruits are harvested it results in rapid rise in ethylene, 

the fruits soften gradually and Brix is increased as a result of bacterial process.  

Generally Mango fruits are Green and Hard while unripe and the Total Soluble Solid content is also Low hence poor 

edible quality. There is higher level of metabolism while ripening causing the changes in the structural 

polysaccharides concerting them to mono saccharides and soluble sugar causing softening of fruit, degradation of 

chlorophyll and biosynthesis of carotenoids, starch hydrolysis into sugars. 

An excess softening of texture is non-desirable since it leads to spoilage of the fruits. At  25-30 degree 

temperatures, fruits exhibit a sharp rise in metabolism & respiration leading to high ethylene production and 

hence increased ripening. 

ü After ripening the Fruit weight decrease by 4-8 % in 2 ς 5 Days at Room Temperature ( 25-33 Degrees) 

ripening at 20 to 25 Degrees leads to lower weight loss as compared to room temperature 

ü The Titrable Acidity content reduces from 2 to 0.5 % in 4 to 7 days while ripening at room temperature 

ü The TSS or Brix content increases from 8 to 22 in 4 to 7 days while ripening at room temperature 

ü The Beta Carotene level  increases from 0.5 to 3 mg/100 gm in 4 to 7 days while ripening at room 

temperature 

 

RIPENING MISTAKES 

¶ Calcium carbide is used to ripen 20 % Mango because it impart good color to the Fruit and MNago fetches 

good price on the basis of color, it is banned by FSSAI since it cause health hazards like Liver and Kidney 

Malfunction 

¶ Calcium carbide is banned by FSSAI since it cause health hazards like Liver and Kidney Malfunction 

¶ Calcium carbide releases acetylene which results in poor flavor and fruit quality, Delays the Friendly 

Bacterial Growth necessary for ripening and Brix Content.   

¶ The Fruit appears Healthy from Outside but inside it is unripe and tasteless, Such fruits do not ripe 

uniformly and quality of fruits remains inferior. 

WHY TRADERS USE CARBIDE 

¶ ¢ǊŀŘŜǊǎ ŘƻƴΩǘ ǿŀƴǘ ǘƻ ǎǘƻǊŜ ǘƘŜ ŦǊǳƛǘ ōŜŎŀǳǎŜ ƻŦ ŎŀǎƘ Ŧƭƻǿ ǊŜŀǎƻƴǎ Σ ǘƘŜȅ ǘǊŀƴǎǇƻǊǘ ƛǘ ƛƳƳŜŘƛŀǘŜƭȅ ǘƻ ǘƘŜ 

consumption markets 

¶ Calcium carbide Changes color of Fruit within 24 Hours ( From outside it looks Ripened Fresh Fruit but 

inside it is Stale) 
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¶ Ethylene ripening takes 5-6 Days for Good Color 

¶ A ripening Chamber is necessary for Ethylene ripening, Which is closed for 24 hours while treatment for 

Ethylene Gas 

¶ The Packing house use Ethylene Gas for uniform Ripening of the fruit 

 

STORAGE 

95 % of mangoes are not stored and are transported by Trucks to consumption centers. 

¶ Storage is essential for extending the consumption period of fruits, regulating their supply to the market 

and for transportation to long distances.  

¶ Storage at 10 to 13 °C (50 to 55 °F) with 85- 90% Relative humidity, Provides a shelf life of 14 to 28 days 

for mature green fruit, depending upon variety. Ripe fruits can be stored at 7 to 8 °C (44.6 to 46.4 °F) 

¶ Mature green fruits can be stored at room temperature for about 4-10 days, depending upon variety.  

¶ When fruits are treated chemically and precooled to 10-12 °C before storing them at an appropriate 

temperature, their shelf life is enhanced.  

¶ Central Institute for Subtropical Horticulture, Lucknow has suggested for storing Dusseri and Mallika at 12 

°C, Langra at 15 °C, Chausa at 10 °C to enhance the shelf life to 2 to 3 weeks. 

¶  Preservation is better if fruits are precooled before keeping them at low temparature. 

 

TRANSPORTATION 

Optimum Temperature for Transportation is 25-27 °C with 85-90 % Relative Humidity; Hence transportation is 
done mainly in night 
 

SURFACE 

¶ For shorter distances, the Mangoes are transported as head load while for a radius of 10-20 Km., bullock 

cart/tractor trolley, auto rickshaw, mini lorry is quite common. 

¶ For carrying the fruits to the distance more than 100 Km., use of trucks are found to be the most 

convenient mode of transport due to its easy approach from the orchards to markets. 

RAIL 

¶ In rail transport, the transportation is 30 % faster and cost effective, but in case of normal coaches the 

damage to the produce due to Heat Built up & Stacking is more as compared with that of road 

transportation. However, the air-conditioned coaches maintain a temperature of 12.8-15.60 °C, with a 

relative humidity of 60%.  

¶ Transportation by rail is preferred when the commodities are to be transported in bulk or when the 

distances involved are long.  

AIR TRANSPORT 

¶ Air transportation is the fastest but most expensive mode of transport. However, this is essential for high-

value short-life commodities. 
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¶  As there are no cold storage facilities at airports in India, it is necessary to transport the precooled 

produce in insulated or refrigerated trucks or vans to airport to obviate the possible delays in loading due 

to late arrivals or non-availability of required 

OCEAN TRANSPORT 

¶ The size of Container is  18 MT hence this mode is used when the shipment is 18 MT or in Multiples of 18 

MT 

¶ Ocean transport is almost 10 times cheaper than Air Transport 

¶ It takes up to 10 days for Middle east and  15-20 Days for Europe 

¶ 90 % of shipment is through Nava Sheva Port Navi Mumbai 

COLD CHAIN 

Cool chain is essential during the transport of quality Mangoes all the way from the farm to customer. This helps in 

maintaining the temperature inside box at the same low level as in the cold storage. Various stages of the cool 

chain are: 

¶ Evaporative Cooling Chamber at the farm 

¶ Reefer Van/ truck from farm to the airport  

¶ Cold store at the airport.  

¶ Building up of the pallet in a cold store at the airport.  

¶ Loading aircrafts directly from cold store in a short time 

¶ Cargo aircraft maintains cold store temperature in transit 

¶ Off-loading direct into a cold store in the receiving country 

¶ Refrigerated truck to air-cooled departmental stores 

LOSSES AT DIFFERENT STAGES 

Harvesting, Grading & packaging, Transportation, Loading & Unloading, Storage, and Ripening are main stages 

where the Fruit losses occur. The mean average in UP loss is 18 % 

 

QUANTITATIVE LOSSES IN VALUE CHAIN 

 

Activity Mean Average % Losses Detail 

Harvesting 5 Immature fruit, Injury, Stem Rot,  

Grading 2 Damaged, Blemishes and 
Bruises 

Ripening 3 Over Ripening, Fruit fly Larvae 

Transportation 10 Physical Damage 

Storage 2 Loss of Moisture 
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LOSSES IN HARVESTING & GRADING 

Due to absence of net in Mango harvester the fruits fall on the ground and get broken and damaged, diseased 

fruits with stem end rot and pest infestation are also prevalent 

In Grading Qualitative losses found are like immature, irregular and bruised fruits due to improper handling. These 

can be reduced by following proper harvesting methods and post-harvest handling. 

 

LOSSES DURING RIPENING 

 Fruits when subjected to ripening in traditional method higher quantitative losses like rotten fruits and qualitative 
losses like partially rotten fruits, irregular ripening were observed due to fungal rot, improper handling, 
uncontrolled and unstandardized conditions. 
In Local markets Traders use Calcium carbide to hasten the Ripening of the Fruit. Carbide causes uneven ripening 
and loss of Quality and taste 
 
 
 

LOSSES DURING TRANSPORTATION 

The Fresh fruit Travels from 500-1500 km leading to a loss of about 10-15 % quantitative losses like damaged fruits 

and rotten fruits and qualitative losses like irregular ripening, softening and breakage of bottom layer fruits due to 

load.  

LOSSES WHILE STORAGE  

Due to rough handling of produce, improper and too high stacking, high temperature and inadequate ventilation 

as well as over ripening, falling of the fruits, rotting and shrinkage of the fruits 

GOOD PRACTICES TO PREVENT FRUIT LOSSES 

¶ If the produce is kept in evaporative cooling Chambers instead of transporting immediately after 

harvesting and the loss of produce is very less.  

¶ Ripening of mangoes in ripening chambers leading to considerably lower losses than the traditional 

method due to better handling and controlled conditions. However, proper handling of fruits during and 

after harvesting might help in further reducing the losses 

¶ Usage of crates instead of wooden boxes and cartons in handling the fruits leads to lower losses and 

better quality of fruit.  

¶ Ultra-High Density and High Density plantations are characterized by trees with smaller canopies leading 

to reduced difficulty in harvesting, better handling of fruits and increased productivity. 

 

POST-HARVEST TREATMENT & PRACTICES 

Normally, Mangoes do not need any post-harvest treatment for marketing in local markets, except  simple washing 

with water to remove the latex and dust.  
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For a commercial scale or for export purpose, various treatments are given Such as Trimming, Desapping, Pre 

Cooling, Washing, Cleaning, Grading, Vapor Heat Treatment, Hot Water treatment 

TRIMMING 

 Trimming refers cutting of stalk left on the fruit. Packing fruits with stalks may result in latex stains when stalks 

break off during handling. Fresh latex oozes out of the stem end, thus staining other fruits resulting in black spots 

on other Mangoes. Dried latex is difficult to remove. 

DESAPPING 

 Desapping, is the removal of fresh latex from the fruit.  

Steps 

¶ Inverting freshly Trimmed or de-stemmed fruits on wooden, plastic or steel mesh racks, allowing the latex 

to drip for 30 minutes  

¶ Dipping freshly de-stemmed fruits in 1 percent alum solution (one-half kg powdered alum per 50 liters of 

water) for one minute. Alum enhances coagulation of the latex when fruit are dipped.  

¶ Allowing fruits to dry before packing. 

SORTING/GRADING  

Sorting of mangoes is based on some pre-defined criteria Since there is no definite set of standards followed. After 

ƘŀǊǾŜǎǘΣ ƳŀƴƎƻŜǎ ŀǊŜ ŀǊōƛǘǊŀǊƛƭȅ ŎƭŀǎǎƛŦƛŜŘ ŀǎ ά/ƭŀǎǎ !έ όDƻƻŘ ǉǳŀƭƛǘȅΤ {ǳƛǘŀōƭŜ ŦƻǊ export or institutional buyers) or 

ά/ƭŀǎǎ .έ ό[ƻŎŀƭ ƎǊŀŘŜ ƻǊ ǎǳƛǘŀōƭŜ ŦƻǊ ŘƻƳŜǎǘƛŎ consumption).  

Grading on the other hand, refers to the classification of mangoes based on the standard criteria accepted by the 

industry which is in general the size of Fruit.  

Weight of Fruit in Grams Grade 

300 & More A+ 

250-300 A 

225-250 B 

200-225 C 

175-200 D 

Source: NHB 

Good Quality Mangoes are mature, clean, well-formed, infestation & disease free, free from mechanical damage 

such as cuts, abrasion and punctures, free from microbial, chemical and physical contaminants. Defects, if any, are 

only minimal as in the case of windscar and latex stain. 

HOT WATER TREATMENT (HWT) 

¶ HWT is a non-chemical method of controlling infestation by insect Larvae 

¶  During HWT, green mature fruits are dipped for 30 minutes in water heated to 52ς55 °C At this 

temperature range, the disease-causing organisms are killed without injuring the fruit  

¶ Additional benefit gained from HWT is the removal of fresh latex and dirt adhering on the surface of 

mangoes 
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PRECOOLING 

¶ Pre Cooling is very much necessary to remove additional heat and to retard the ripening of fruit after 

harvesting. Cooling of fruit, not only extends storage life by reducing the rate of physiological change, but 

also retards microbial growth. 

¶ For short-term storage and during transit period, 10°C (50°F) is adequate to minimize decay of fruits. 

Storing at high temperature causes rapid moisture loss, flavor deterioration, resulting in decay of fruits.  

¶ It is preferable to store fruits at 10-12 °C their optimum relative humidity (RH) of 90% to 95%.  

VAPOR HEAT TREATMENT (VHT) 

In Vapor-heat treatment, heated air, saturated with water vapor is used to raise temperature of commodity to a 

required point and holds temperature for a specified period. Latent heat released by condensation of vapor on 

commodity raises pulp temperature quickly and evenly and thus prevents damage. Temperature-time relationship 

varies with the commodity and the pest involved. 

In case of treatment against fruit flies, pulp temperature of the commodity is raised by the saturated water vapor 

to 46-48 C for 4 hours and then the fruits are held at required temperature for a period of 30 min. Fruits should be 

cooled immediately after VHT treatment by allowing the fruits to simply stand for at least 30 minutes after 

removal from the VHT chamber in an insect proofed and well-ventilated chambers. After cooling, Mangoes is 

stored at 55 °F to 57 °F (12.8°C) at 85 to 90% relative humidity. 

BENEFITS OF VHT 

¶ Vapor-heat treatment (VHT) is accepted quarantine treatment for export of Mangoes.  

¶ VHT enhanced ripening of fruits during storage, resulting in better marketability of fruits due to uniform 

peel color development.  

¶ Vapor-heat treatment also reduced rate of fruit softening and mesocarp color development 

¶ Exposure periods and treatment temperatures also vary with kind of fruit fly species and commodity 

involved 

IRRADIATION 

Irradiation involves exposing food to ionizing energy for a specific length of time in order to destroy or sterilize 

bacteria, microorganisms, or other pests of concern. Energy waves produced during the irradiation process 

ǇƘȅǎƛŎŀƭƭȅ ōǊŜŀƪǎ ƳƻƭŜŎǳƭŀǊ ǎǘǊǳŎǘǳǊŜ ƻŦ ǇŜǎǘǎΩ 5b!Σ ƪƛƭƭƛƴƎ ƻǊ ǎǘŜǊƛƭƛȊƛƴƎ ǘƘŜƳΦ LǊǊŀŘƛŀǘƛƻƴ ŎƻƴǘǊƻƭǎ ŦǊǳƛǘ ŦƭƛŜǎΣ ƪƛƭƭǎ 

the bacteria and increase shelf life. It also controls Mango Seed weevil. For Irradiation Cobalt-60 and kGy are 

generally used. Irradiation followed immediately by hot water treatment  

PACKING 

Rigid containers such as plastic crates are highly recommended for fresh mangoes since they provide adequate 

protection against compression damage  

BENEFITS OF PLASTIC CRATES: 

¶ They have smooth inside finish and can be easily cleaned 

¶ They are also stackable and reusable/returnable.  

¶ The life span of plastic crates can be up to(5-6 years) 
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Steps 

¶ Crates , Boxes  should be lined with clean paper, jute sack or any suitable cushioning material to prevent 

abrasion and punctures on the fruit since these containers usually have a rough inside finish  

¶ Cartons or fiberboard boxes should be equipped with a vertical divider in the middle and with ventilation 

holes at the sides to prevent heat buildup inside the carton.  

¶ Recycled cartons should NOT be over packed and over stacked as this result in compression damage and 

the incidence of premature ripening. 
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TREATMENT REQUIRED ON MANGOES FOR EXPORT 

 

Treatment  Variety  Standards  Box Size Destinations  

&Irradiation 
Treatment  

Alphonso, 
Kesar, 
Benganpalli, 
Rajapuri, 
Totapuri  

Irradiation range 400 
Greys min. & max. 1000 
Greys 

Small Mango box : Alphonso 
& Kesar : 3.5 kg : 370 mm x 
275 mm x 90 mm Big Mango 
Box : Benganpalli, Totapuri, 
Langra, Rajapuri : 4.2 Kg : 
365 mm x 265 mm x 110 
mm 

USA, 
Australia 

Vapour Heat 
Treatment  

Maharashtra & 
Gujarat: 
Alphonso, Kesar 
Other States: 
AP: Benganpelli, 
UP : Chausa, 
Langra, West 
Bengal: Mallika 

Innermost fruit pulp 
temperature kept at 47.5 
Deg. C for 20 min or more. 

CFB box or thermocol box. 
The ventilated holes of 
packing box will be fully 
covered with a screen of 
diagonal mesh size of less 
than 1.6 mm and also the 
packages or bundle of 
packages will be again 
covered with a screen of 
diagonal mesh size of less 
than 1.6 mm. If non-
laminated CFB box is used it 
shall be tested for pesticide 
residues before packing, 
Ȱ&ÏÒ *ÁÐÁÎȱ ÓÈÏÕÌÄ ÂÅ 
mentioned on the box. 

Japan 

Vapour Heat 
Treatment  

All Indian 
Mango Varieties 

46.5 Deg. C. for 30 
minutes / 47.5 Deg. C. for 
20 minutes 

As per the norms of 
importing country.  

European 
Union, 

Vapour Heat 
Treatment  

All Indian 
Mango Varieties 

48 Deg. C. for 20 minutes As per the norms of 
importing country. Mesh 
netting is compulsory. 

New Zealand, 

Vapour Heat 
Treatment  

All Indian 
Mango Varieties 

47.5 Deg. C. for 20 
minutes 

As per the norms of 
importing country. Mesh 
netting is compulsory. 

South Korea, 
Mauritius, 

Hot Water 
Treatment  

All Indian 
Mango Varieties 

Upto 500 gms 48 Deg. C 
for 60 mins,   Above 500 
gms upto 700 gms 48 Deg. 
C for 75 mins, 

As per the norms of 
importing country. Mesh 
netting is compulsory for 
 KOREA 

European 
Union, New 
Zealand, Iran, 
South Korea 

Above 700 gms upto 900 
gms 48 Deg. C for 90 mins. 
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CERTIFICATIONS AND TRACEABILITY IN MANGOES 

 

PARTICIPATORY GUARANTEE SCHEME 

Implementing Agency- National Center of Organic farming- Ghaziabad- The Center has appointed Partner 

organizations in all States across India to Facilitate the Certification. 

¶ PGS is a process of certifying organic products, which ensures that their production takes place in 

accordance with laid-down quality standards. 

¶ The certification is in the form of a documented logo or a statement. 

¶ PGS is an internationally applicable organic quality assurance initiative that emphasizes the 

participation of stakeholders, including producers and consumers, and operates outside the 

framework of third-party certification. 

¶ tD{ǎ ŀǊŜ άƭƻŎŀƭƭȅ ŦƻŎǳǎŜŘ ǉǳŀƭƛǘȅ ŀǎǎǳǊŀƴŎŜ ǎȅǎǘŜƳǎέ ǘƘŀǘ άŎŜǊǘƛŦȅ ǇǊƻŘǳŎŜǊǎ ōŀǎŜŘ ƻƴ ŀŎǘƛǾŜ 

participation of stakeholders and are built on a foundation of trust, social networks and knowledge 

ŜȄŎƘŀƴƎŜέΦ 

¶ tD{Σ ŀŎŎƻǊŘƛƴƎ ǘƻ ǘƘŜ ŘŜŦƛƴƛǘƛƻƴΣ ƛǎ άŀ ǇǊƻŎŜǎǎ ƛƴ ǿƘƛŎƘ ǇŜƻǇƭŜ ƛƴ ǎƛƳƛƭŀǊ ǎƛǘǳŀǘƛƻƴǎ όƛƴ ǘƘƛǎ ŎŀǎŜ ǎƳŀƭƭ 

holder producers) assess, inspect and verify the production practices of each other and take decisions 

ƻƴ ƻǊƎŀƴƛŎ ŎŜǊǘƛŦƛŎŀǘƛƻƴέΦ 

Four pillars of PGS 

¶ ¢ƘŜ ƎƻǾŜǊƴƳŜƴǘΩǎ нлмр tD{ Ƴŀƴǳŀƭ ǳƴŘŜǊƭƛƴŜǎ ǘƘŀǘ ǘƘŜ ǎȅǎǘŜƳ ƛƴ LƴŘƛŀ ƛǎ ōŀǎŜŘ ƻƴ άǇŀǊǘƛŎƛǇŀǘƻǊȅ 

ŀǇǇǊƻŀŎƘΣ ŀ ǎƘŀǊŜŘ ǾƛǎƛƻƴΣ ǘǊŀƴǎǇŀǊŜƴŎȅ ŀƴŘ ǘǊǳǎǘέΦ 

Participation 

¶ Stakeholders such as producers, consumers, retailers, traders, NGOs, Gram Panchayats, and 

government organizations and agencies are collectively responsible for designing, operating, and 

decision-making. 

¶ Direct communication among the stakeholders helps create an integrity- and trust-based approach 

with transparency in decision-making, easy access to databases and, where possible, visits to farms b 

consumers. 

Shared Vision 

¶ Collective Responsibility For Implementation And Decision Making Is Driven By A Common Shared 

Vision. 

¶ Each Stakeholder Organization Or PGS Group Can Adopt Its Own Vision Conforming To The Overall 

Vision And Standards Of The PGS-India Program. 

Transparency 

¶ At grass root level, transparency is maintained through the active participation of producers in the 

organic guarantee process. 
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¶ It can include information-sharing at meetings and workshops, peer reviews, and involvement in 

decision making. 

Trust 

¶ A fundamental premise of PGS is the idea that producers can be trusted, and that the organic guarantee 

system can be an expression and verification of this trust. 

¶ The mechanisms for trustworthiness include a producer pledge made through a witnessed signing of a 

declaration, and written collective undertakings by the group to abide by the norms, principles and 

standards of PGS. 

Advantages of PGS 

Among the advantages of PGS over third-party certification, identified by the government document, are: 

¶ Procedures are simple, documents are basic, and farmers understand the local language used. 

¶ All members live close to each other and are known to each other. As practicing organic farmers 

themselves, they understand the processes well. 

¶ Because peer appraisers live in the same village, they have better access to surveillance; peer 

appraisal instead of third-party inspections also reduces costs 

¶ Mutual recognition and support between regional PGS groups ensures better networking for 

processing and marketing. 

¶ Unlike the grower group certification system, PGS offers every farmer individual certificates, and the 

farmer is free to market his own produce independent of the group. 

Limitations 

¶ PGS certification is only for farmers or communities that can organize and perform as a group within 

a village or a cluster of continuous villages. 

¶ It is applicable only to farm activities such as crop production, processing, and livestock rearing, and 

off-ŦŀǊƳ ǇǊƻŎŜǎǎƛƴƎ άōȅ tD{ ŦŀǊƳŜǊǎ ƻŦ ǘƘŜƛǊ ŘƛǊŜŎǘ ǇǊƻŘǳŎǘǎέΦ 

¶ Individual farmers or group of farmers smaller than five members are not covered under PGS. 

¶ They either have to opt for third party certification or join the existing PGS local group. 

¶ PGS ensures traceability until the product is in the custody of the PGS group, which makes PGS ideal 

for local direct sales and direct trade between producers and consumers. 

GI CERTIFICATION 

Meaning of Geographical Indication (GI) Tag 

A geographical indication (GI) is a sign used on products that have a specific geographical origin and ensures good 

qualities or a reputation in the region. 

Objectives of Geographical Indication (GI) Tag 

The basic motive of the geographical indication Tag is to prevent unauthorized use of a Registered Geographical 

Indication by others. The GI provides security to the new or unique goods manufactured or produced by an 

individual or association of person etc. 
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Who issues GI Tag in India? 

GI tags are issued as per the Geographical Indications of Goods (Registration and Protection) Act,1999. This tag is 

issued by the Geographical Indication Registry under the Department of Industry Promotion and Internal Trade, 

Ministry of Commerce and Industry. 

Who can apply for the registration of the GI tag? 

Any individual producer, the association of persons, organization, or authority established by or under the law can 

apply to get GI tag. However, the application should be written in the proper format along with prescribed fee. 

GLOBAL GAP CERTIFICATION FOR GOOD AGRICULTURAL PRACTICES 

The GLOBAL G.A.P. standard is a partnership between agricultural producers and retailers to establish a set of 

widely accepted certification standards and procedures for good agricultural practices (GAP). Its scope currently 

covers fresh fruit and vegetables, propagation material, integrated farm assurance (livestock, dairy, pigs, poultry, 

combinable crops and grains), flowers and ornamentals, tea, coffee and aquaculture. 

To access new markets and demonstrate your commitment to food safety and sustainability contract our food 

safety experts to assess your organisation for GLOBAL G.A.P. certification. 

SECONDARY PROCESSING 

Majorly Totapuri and Alphonso are used for secondary processing.  

Totapuri mangoes are cultivated in Tamilnadu and Andhra Pradesh, due to higher pulp content, Totapuri mango 

puree and Concentrate is mostly preferred by mango-based beverage manufacturers. 

The Alphonso mangoes grown in the Konkan region are known for their sweetness, taste and flavour.  This is the 

most commercial variety of mango and preferred by mango pulp processors. This puree has a great demand in 

both domestic and international markets. 

DOMESTIC AND EXPORT MARKET OF MANGO PROCESSED PRODUCTS 

India is also a major exporter of Mango Pulp in the world. The country has exported 98,369.74 MT of Mango Pulp 

to the world for the worth of Rs. 714.41 crores/96.43 USD Millions during the year 2020-21. Major Export 

Destinations (2020-21) : Saudi Arab, Yemen Republc, Netherland, Kuwait, Oman.The increase in the consumption 

of mango processed products combined with the preference for natural mango puree is anticipated to drive the 

growth.  

The middle-east region dominates the mango processed products market in terms of import and consumption 

followed by Europe which accounts for more than 20% of the total global imports. Mango puree is most commonly 

used in beverage industries, but it also has applications in the ice cream and baby food industry.  

USAGE OF MANGO PROCESSED PRODUCTS 

The primary processed products of the mangoes are mango puree, mango pulp, and mango concentrate. These 

primary products create scope for secondary processed mango products segment that holds a market share of 

over 60%. Major secondary processed markets include juices, beverages, fruit bars, jellies, candies, jams and fruit-

based cosmetics that contain fruit extracts. In addition to ready to drink beverages, mango processed products are 

used in squashes or powder mixes for preparing refreshment drinks.  
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With the increasing consumption of mango processed products in the confectionery and dairy industry, the usage 

of puree in puddings, bakery fillings, ice-cream mixes, and fruit meals for children is expected to fuel the demand 

for puree products. The commercial usage of the pulps to make beverages is expected to boost the market growth. 

Mango concentrates are also used in the beverage industries to impart the mangoes unique sweetness and flavour 

of the final product.  

FUTURE TRENDS IN THE MANGO PULP PROCESSING INDUSTRY 

Consumers in developing and developed nations are increasingly drawn to ready to eat food and ready to drink 

beverages due to increased urbanization and rising disposable income. Processed food manufacturers and mango 

pulp processing industries are shifting their focus to ready to eat food products to meet the growing demand. The 

majority of beverage manufacturers use mango puree instead of adding flavoring additives. The fruit puree retains 

the flavor of the fruits, which aids in the preservation of producǘ ǉǳŀƭƛǘȅ ŀƴŘ ǘŀǎǘŜΦ /ƻƴǎǳƳŜǊΩǎ ŎƘŀƴƎƛƴƎ ŜŀǘƛƴƎ 

habits and lifestyles contribute significantly to the expansion of ready-eat items. With the rising use of mango 

puree instead of fruits in food products, the market for mango processed products is predicted to rise.  

MOBILE PROCESSING UNITS 

Mobile fruit and vegetable processing unit are for small operations, Since fuits and vegetable processing are 

seasonal in nature and require processing for 30-60 days most of the year the processing facility stays idle unless 

there are multiple fruits and vegetables distributed across the year. 

A mobile processing units consists of a Trailer having all basic processing facilties like Sorting/Grading, Washing, 

Blanching, Peeling, Pulping, Pasturization, Aseptic Filling. 

The benefits of Mobile Processing units over stationary processing units are: 

¶ No complicated and lengthy application procedures with local authorities for obtaining planning 

permission. This means that the investment creates a turnover and is profitable from day one. 

¶ On site processing results in more than 25 % saving on material wastage, transport cost savings and all 

related process steps and costs. Hence improves energy, CO2 and ecological balance as a consequence. 

¶ Has a Great scope in areas with varied fruit crops, specific fruit breeds, centralised collection points, 

farmer associations and commercial fruit processors. 

¶ Modular design with standardised components ensures application-specific configuration of process 

technology, degree of automation, throughput and easily installable components. 

¶ In Hilly areas where there is a dearth of Land and low primary processing and cold storage, mobile 

processing offers prevention of wastage as well as extra income opportunity for the locals. 

Snapshot 

Features Details 

Processable Crops Mango, Pineapple, Banana, Sweet Corn, Onion, Tomato 

Cost per Unit  (Including Trailer Exclusive of Truck) Rs 18-25 Lakh  

Maximum capacity per Hour 1000 Kg 

Useful for FPO, Cooperatives, Facility Centers 

Equipment Suppliers Coimbatore, New Delhi, Pune, Mumbai 
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KEY OPPORTUNITIES FOR THE MANGO PULP PROCESSING INDUSTRIES 

The organic food industry is expected to increase significantly in terms of sales volume and consumption due to 

the rising number of consumers seeking natural products. To maintain a solid position in the global market, top 

mango pulp processing industries are expected to target the organic segment. Existing mango pulp processing 

industries are investing in R&D as well as product development to create new products that meet customer 

demands. The increasing use of mango pulp in the retail household is likely to generate numerous opportunities 

for the mango pulp processing industry. 

 

GREEN MANGO PROCESSING 

 

GREEN MANGO RTS BEVERAGES 

Green Mango Pulp is made from raw Mango. The fruits are Graded, Washed, boiled for 20 min and Peeled and 

Sliced, Pulped and homogenized for a uniform texture. The Pulp is used in RTS Drinks in 10% content. Chemical 

properties are Acidity around 4, Brix Value 11-13, PH 0.7-1.5 

The domestic market size of Green Mango RTS beverages is 400-500 Crores per annum. With an Year on Year 

increase of 5-6 %. The major utilization of Green Mango Pulp is in Aam Panna Drinks 70 % of Aam Panna RTS drinks 

are manufactured by Micro enterprises all across India mainly at Uttar Pradesh, Tamil Nadu, Andhra Pradesh, 

Maharashtra, Gujarat and Karnataka.  

The large Brands involved in manufacture of Green Mango RTS Drinks are Hector Beverages (Paper Boat), 

IŀƭŘƛǊŀƳΩǎΣ aŀǇǊƻΣ aŀƭŀΣ YƛǎǎŀƴΣ Patanjali, Smoodies, Rasna, Morton. 

 

 

PICKLES 

The Green and Hard Mangoes are used for Pickles usually the acid content is 2-3 % and the Brix value is 10-15 % for 
Pickle making 

There are two classifications of pickles - salt pickles and oil pickles. They are processed from whole and sliced fruit 
with and without stones. Salt is used in most pickles. 

The many kinds of pickles vary mainly in the proportions and kinds of spices used in their preparation. One basic 
recipe for the study of the preparation and storage of pickles in oil is as follows: 

Mango pieces 250 g Tumeric powder 2 to 4 g 

Salt 60 g Fenugreek seeds 2 to 4 g 
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Mustard Seeds 30 g Bengal gram seeds 2 to 4 g 

Chili powder 20 g Mustard/Gingelly oil 20 to 30 g 

The ingredients are mixed together and filled into wide-mouthed bottles of 0.5 kg capacity. Three days later the 
contents are thoroughly mixed and refilled into the bottles. Extra oil is added to form a 1-2 cm layer over the 
pickles. 

 

CHUTNEY 

The product is prepared from peeled, sliced or grated unripe or semi-ripe fruit by cooking the shredded fruit with 
salt over medium heat for 5 to 7 minutes, mixed and then sugar, spices and vinegar are added. Cook over 
moderate heat until the product resembles a thick purée, add remaining ingredients and simmer another 5 min. 
Cool and preserve in sterilized jars. 

Spices usually include cumin seeds, ground cloves, cinnamon, chili powder, ginger and nutmeg. Other ingredients 
such as dried fruits, onions, garlic and nuts may be added. 

Drying/ dehydration, immature fruit is peeled and sliced for sun-drying. The dried mango slices can be powdered 
to make a product called Aamchoor. The use of blanching, sulphuring and mechanical dehydration gives a product 
with better colour, nutrition, storability and fewer microbiological problems. 

RIPENED MANGO PROCESSING 

MANGO PULP  

Mature Mangoes are harvested & transported to the fruit processing facility, inspected for damages washed & 

Graded.  Good quality fruits are ripened in controlled ripening chambers with ethylene gas; Mangoes are 

processed into pulp for re-manufacturing into products such as nectar, juice, squash, jam, jelly and dehydrated 

products. The pulp can be preserved by chemical means, by Freezing, Canning or Storing in Barrels. This ensures  

supply of mango pulp during the remainder of the year when fresh mangoes are not available. 

 

For Peeling  the whole mangoes were exposed to atmospheric steam for 2 min in a loosely covered chamber, then 

transferred to a stainless steel tank. 

 

The steam-softened skins allowed the fruit to be peeled by a power stirrer fitted with a saw-toothed propeller 

blade mounted 12.7 to 15.2 cm below a regular propeller blade. The pulp is removed from the seeds by a 

continuous centrifuge. The material is then passed through a paddler fitted with a 0.084 cm screen to remove fibre 

and small pieces of skin . 

Frozen pulp is than pasteurized @85°c for 30 Min. Citric Acid is Added at 0.3 % concentration along with chemical 

preservative KMS @  0.5-0.7 Gm/ Kg 

Mango pulp can be frozen, canned or stored in barrels for later processing. In all these cases, heating is necessary 

to preserve the quality of the mango pulp. 
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 In one of the process, The pulp is pumped through a plate heat exchanger and heated to 90°C for 1 min and 

immediately cooled to 35° C before being filled into tins with polyethylene liners and frozen at -23.50 C. 

¶ Primarily Alphonso, Totapuri and Kesar are used in the manufacturing of . Mango /Concentrate is used for 

manufacturing juices, nectars, drinks, jams, fruit cheese and various other kinds of beverages. It can also 

be used in puddings, bakery fillings, fruit meals for children and flavors for food industry, and ice creams, 

yoghurt and confectionery. India is also a prominent exporter of fresh mangoes to the world. 

¶  India has exported 21,033.58 MT of fresh mangoes to the world for the worth of Rs. 271.84 crores/ 36.23 

USD Millions during the year 2020-21. Major Export Destinations (2020-21): U Arab Emts, U K, Qatar, 

Oman, Kuwait. 

BAVERAGES 

The common market available Mango beverages are juice, nectar and squash. Mango nectar and juice contain 

mango pulp, sugar, water and citric acid in various proportions depending on local taste, government standards, 

pH control, and fruit composition of the variety used. Mango squash in addition to the above may contain SO2 or 

sodium benzoate as a preservative. Other food grade additives such as ascorbic acid, food coloring, or thickeners 

might be used in mango beverages. 

 

Finished products with Mango Pulp: 

MANGO JUICE 

Juice is prepared by mixing equal quantities of  (pulp) and water together and adjusting the total soluble solids 

(TSS) and acidity to taste (12 to 15% TSS and 0.4 to 0.5% acidity as citric acid); 

mango nectar containing 25% pulp can be prepared using the following procedure. 

   

Required Brix 15° 17° 20° 

Pulp 100 100 100 

Sugar 45 43 40 

Water 255 257 260 

 

¶ Commercial processing conditions may require the use of a preservative. 

¶ The pH is adjusted to approximately 3.5 by adding citric acid as a 50% solution. 

¶ The time of heat processing will vary with filling temperature, can size and viscosity of the juice or nectar. 

 

SQUASH 

 

Mango squash may be prepared according to flow-sheet described below; the finished product may contain 25% 

juice, 45% TSS and 1.2 to 1.5% acidity and may be preserved with sulphur dioxide (350ppm) or sodium benzoate 

(1000 ppm) in glass bottles. 

Mangoes are washed, stored, peeled with stainless steel knives. The  is prepared by using a er with fine sieve 

(0.025-in); Sugar is mixed with water and citric acid = syrup; The  is added to the syrup and mixed well; The mixture 

is strained trough cloth; The squash is heated at 85° C and bottles are filled and closed. 
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For additional heat treatment bottles may need to be maintained at a product temperature of 80°C for 30 minutes 

if the product is to be processed without preservatives. The bottles are then left to cool in water and stored at 

room temperature. 

 

Two negative points must be avoided: presence of air bubbles (which is a source of quick deterioration) and 

separation of squash solids (giving an undesirable appearance); homogenization and de-aeration of pulp or squash 

is important to avoid separation and air bubbles. 

 

The squash quality is evaluated on the basis of the following characteristics: pH, titrable acidity, soluble solids, 

ascorbic acid (by 2,6 dichlorophenol indophenol method), specific gravity. 

OSMOTIC DEHYDRATED MANGO SLICES 

Osmotic dried mango slices are a ready to eat product wherein sugar is soaked in Mango slices which are vacuum 

dried. The product has a shelf life up to 8-10 months and has varied applications but mainly used as appetizer 

while mixed and dried with various spices,  the slices can be used in place of fresh fruits.  

Salient features  

1. It is a concentrated fruit product with a good nutritive value,  

2. It is in ready-to-eat  

3. The product has a good shelf-life of 8-10 months 

4. The product has a good domestic  market & export potential 

Process  

Osmotic dehydration, involves two stages. 

 In the first stage, Selection of ripe mangos, Grading into uniform size, Washing and peeling, Slicing into 1.5 cm 

thickness. 

The fruit slices are immersed in 60 brix sugar syrup (1:4) at 60°c for 6 hour which not only improves the taste but 

also helps in reducing the moisture content of the fruit slices. The Slices are Drained and Dipped in Sulphite 

solution containing 1% Citric acid and 0.5% Ascorbic acid 

In the second stage, the drained pieces are then dried in a hot vacuum drier to the desired moisture level. 

 

WASTE TO WEALTH 

The Mango Kernels, considered as a waste by Mango Processors can be a Wealth opportunity Since it has number 

of industrial uses: 
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MANGO KERNEL 

 

On dry basis, stone comprises 4-14% of fruit, kernels: 61-83% of stone and fat: 7-11 % of kernels. The mango kernel 

meal can be used as cattle feed, manure, and for production of starch, with good export potential. Mango kernels 

contain 7-11% grayish-white colored fat which is suitable for edible purpose after refining. The fat is solid, closely 

resembling cocoa butter in physical and chemical characteristics and is therefore used as a substitute or extender. 

It has a good potential as edible oil. 

MARKET POTENTIAL  

Mango processing yields about 40-50% of by-products. These include culled fruits, mango seeds which represent 

from 20-60% of the whole fruit (depending on variety), mango seed kernels which represent from 45-75% of the 

whole seed, de-oiled mango kernel meal which is the by-product of the extraction of mango oil from the kernels, 

and mango peels which represent 7-24% of the whole. These by-products can be used to feed livestock and 

ǇƻǘŜƴǘƛŀƭ ǎƻǳǊŎŜǎ ƻŦ ǇŜŎǘƛƴΩǎ ŀƴŘ ǇƘŜƴƻƭƛŎΦ ¢ƘŜ ƳŀƴƎƻ ƪŜǊƴŜƭ Ŏƻƴǘŀƛƴǎ т-12% of oil rich in stearic (24-57%) and 

oleic (34-56%) acids that can be used in chocolate production as a replace for cocoa butter in some countries and 

at the European Union. Due to its high stearic acid content, it is also desirable for soap making, other products 

have fat, cattle feed and soil enrichment. With an estimated yield of 150,000 to 400,000 tons of wastes worldwide 

from mango processing, which may cause environmental problems in the vicinity of the manufacturing plants? The 

use of these wastes in livestock feeding and in the aforementioned applications is a way of reducing environmental 

concerns.  

MANGO BUTTER 

Mango oil is an oil fraction obtained during the processing of mango butter. Mango oil is seed oil extracted from 

the stone of the fruit of the Mangifera indica. Mango oil is extracted from mango seeds by pressure the oil is a soft 

yellow color with a melting point of 23-27°C.   Although mango oil can sometimes be semi-soft at room 

temperature, mango oil has a nice, fluid consistency. It is semi-solid oil that melts readily onto the skin. It is 

antioxidant, vitamin and mineral rich. Using mango oil in any cosmetic application requiring miniaturization and 

revitalization of dry skin. Mango oil is good for baby creams, suncare balms, haircare products, and within other 

moisturizing products. Using mango oil at 3-10% in most formulations.  Mango oil is moisturizing and revitalizing, 

and can be used in skin care products for dry to sensitive skins. An average mango kernel contains about 8% to 

15% extract potential (butter and oil). 

PROCESS OF EXTRACTION 

Hydraulic pressing is one of the ways to extract the oil from mango kernel. The hydraulic pressing is more useful 

for small scale processors due to relatively lower initial and operating cost. Moreover, it gives uncontaminated oil 

and pure cake residue as compared to screw press or solvent extraction method.s 

PROJECT COST  

 

Sr. No. Particulars  in Lacs 

1 Land 0.00 

2 Building 0.00 

3 Plant & Machinery 7.00 
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4 Furniture, other Misc. Equipment 1.00 

5 Preliminary / Pre-operative expenses 0.70 

6 Margin for Working Capital 5.40 

  Total 14.10 

EQUIPMENT SUPPLIERS 

Some of the machinery and dies and tooling suppliers are listed below: 

1. Fry-Tech Food Equipments Private Limited 

S. No. 4, Raviraj Industrial Estate, Bhikhubhai Mukhi Ka Kuwa Bharwadvash,  Ramol, Ahmedabad - 380024, 

Gujarat, India 

2. Hindustan Vibrotech Pvt. Ltd.  

Office No. 2, Ground Floor, Vrindavan Building, Vile Parle East, Mumbai  400057,  Maharashtra, India 

3. Electrons cooling systems Pvt. Ltd 

S-27, SIDCO Industrial Estate  Kakkalur Industrial Estate  Tiruvallur ς 602003, 

Tamil Nadu, India   

4. Springboard Enterprises India Ltd. 

1st, 2nd & 3rd Floor,  Plot No. 7, 8 & 9,  Garg Shopping Mall,  Service Centre, Rohini Sector 2 

 New Delhi ς 110085,  
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EXPORT STATISTICS OF MANGO & PRODUCTS  

MANGO TABLE FRUIT 

The total volume of Mango Table Fruit exports from India are : Rs. 271.84 crores/ 36.23 USD Millions during the 

year 2020-21 

Top 10 Mango Export destinations in 2020-21 are 

Country Qty in MT Rs. Lacs 

U Arab Emts 12,756.40 15,104.24 

U K 2,471.69 5,128.25 

Qatar 1,762.11 1,916.17 

Oman 1,478.27 1,684.36 

Kuwait 515.96 962.3 

Singapore 373.41 593.38 

Baharain Is 382.63 421.26 

Germany 158.06 207.68 

Canada 141.28 204.99 

Saudi Arab 166.41 183.4 

 

 

 

MANGO PULP EXPORTS TRENDS 

ü The total volume of Mango pulp exports from India are: 98,369.77 MT worth Rs.714.40 crores during the 

year 2020-21 

ü Pulp exports quantity is more or less constant from last 3 years 2019 to 2021 
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RECOMMENDATIONS  

ü Domestic demand should be created by extensive Marketing  

ü Forward and Back ward integration should be supported for all Processors- This will ensure long term 

strengthen the Manufacturers for product development and relationship with customer 

ü Logistics should be streamlined by creation of Private or Public Private Partnership Mini Farmer Markets 

within 10 Km radii of Production Markets and their integration with primary and secondary processing 

facilities and direct marketing to the customer 

ü Regional and local industry should be revived with process of face lifting and adoption of marketing as 

well as branding 

ü Small and marginal farmers should be clubbed with FthΩǎ to strengthen the process of cooperation and 

collective marketing 

ü Agro processing parks should be created in the mango belts within 100 km radius of the consumption 

centers 

ü Quality development and primary processing facilities across all the clusters 
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UTTAR PRADESH  
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EXECUTIVE SUMMARY - UTTAR PRADESH 

ü The Total Mango Production in Uttar Pradesh is 4.6 Million MT out of which 5 Lakh Tonne is Process able 

for Pickle Industry. It includes Ramkela, Fazli, Gulab Jamun variety as well as unripe Langra and Safeda 

Mangoes 

ü At Farmer level the Major problem is lack of Primary Processing and Product Marketing due to which 

ŘŜǎǇƛǘŜ ƘŀǾƛƴƎ ƎƻƻŘ vǳŀƭƛǘȅ aŀƴƎƻŜǎ CŀǊƳŜǊǎ ŘƻƴΩǘ ƎŜǘ ŀ tǊŜƳƛǳƳ tǊƛŎŜ ǿƘŜƴ ǿe compare with Farmers 

in Maharashtra and Gujarat. 

o Registering at least 100 farmers in Malihabad block , Lucknow for GI certification 

o Registering at least 1000 farmers in every Mango District at Lucknow, Unnao ,Sitapur , 

Saharanpur, Meerut, Bulandshahr, Amroha and Bijnor for Participative Guarantee Scheme or 

Certified Organic or Pesticide Free Farmers 

ü There is a need  of Primary Processing units for an Aggregate Capacity (Cold Room and Storage) of 5000 

MT at Bulandshahr, Meerut, Saharanpur, Bijnor owing to the close proximity with the Delhi NCR region 

and producer market. 

ü There is a need to establish Agro food parks in each district with a processing capacity ( 500 MT per day ) 

for Primary and Secondary Processing within 100 Km of NCR region ( Ghaziabad Noida, Bulandshahr, 

Meerut ) as well as in the industry belts like  Agra, Kanpur, Varanasi. 

ü There is a need of Private Aggregation centers with Sorting/ Grading & Ripening facilities with a Capacity 

of Handling 10000 MT per Day each in Mango Blocks Lucknow ( Malihabad, Mall, Bakshi Ka Talab, Kakori) 

Unnao ( Miyaganj, Safipur, Hasanganj), Sitapur (Khairabad), Saharanpur ( Behat ), Bijnor, Amroha 

(Gajraula) 

ü Major focus is needed to manufacture and expand current capacities for Mango Pickle and Green Mango 

RTS Beverages at Meerut, Bulandshahr, Bijnor, Allahabad, Hathras, Noida, Lucknow and Hardoi. 

ü There should be Focus on creating accessory industry for Mango like Packaging industry for Mango and 

mango Products ( Card Board Boxes, Pickle & Juice Bottles) at Noida, Bulandshahr &  Meerut 

ü Focus on promotion and revival of Indigenous cottage industry like Mango Pickle, Aam Papad in following 

districts Meerut, Kanpur, Ghaziabad, Varanasi  by providing extra incentives 

ü Special Focus on creating at least 5 Mango based FPO in each Mango district.    
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CLUSTERS FOR STUDY 

Cluster 1 ς Lucknow, Unnao, Sitapur 

Cluster 2 ς Meerut, Saharanpur, Bijnor, Bulandshahr, Amroha 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 
 

 

 

 

 

 

 

 
 

Cluster 1: Lucknow, Unnao, Sitapur 
Cluster 2: Saharanpur, Bulandshahr,  
                 Meerut, Amroha, Bijnor           
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INTERACTION WITH GOVERNMENT 

 

Name of Official Designation Feedback 

Sh. R.K. Tomar Director, Horticulture Provided feedback on additional data to be collected from 
farmers regarding Productivity of Trees, Rejuvenation, 
Integrated pest management, Harvester, Packing, 
Marketing, Crop Insurance 

Sh. Rajeev Verma Mission Manager NHM, 
Horticulture Department 
Lucknow 

Provided details on Production and Productivity in 
Lucknow, Unnao, Sitapur also provided feedback on scope 
of Food Processing industry. He said that there is a need 
for Primary Processing infrastructure in Malihabad  

Dr. S.K. Chauhan Director ,Regional Food 
Research Lab, Lucknow 

He said that the quality of Mango in UP is best but there is 
lack of Pesticide protocol in Farmers  

Sh. Sanjay Kumar Asst. Director ,Marketing  He told that Mandi infrastructure is required at Farhatpur 
Mandi, Unnnao District  

Sh. S.K. Suman  Manager Marketing, HOFED He said there is a need for more FPO creation & activity 
for the betterment of Farmers 

Dr. Sugreev Shukla Dep. Director Agriculture 
Marketing 

Mango FPO should be created and FPO based processing 
should be there is the Mango belt 

Sh. C.B. Singh AGM, APEDA Proper pest management should be there and less use of 
chemical pesticides to improve the product quality hence 
the exports 

Sh. Sarvesh Chandra District Horticulture Officer 
Amroha 

Provided details on Production and Productivity 

Sh. Jitendra Kumar District Horticulture Officer 
Bijnor 

Provided details on Production and Productivity 

Sh. Sunil Kumar District Horticulture Officer 
Unnao 

Provided details on Production and Productivity 

Sh. Saurabh Srivastava District Horticulture Officer 
Sitapur 

Provided details on Production and Productivity 
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INTERACTION WITH INDUSTRY MENTORS 

Mr. Roshan Shah, 
Senior VP Marketing , Jain Farm Fresh 
 
ü Only Totapuri Mango is best for Processing since it has Ample supply and not much price fluctuations 

ü Dussehri, Langra cannot be used for Pulp since it loses its texture and taste on pulp making 

ü Chausa can be used for pulp but the availability is less and it is not cost effective 

ü Malda Mango also can be used for pulp but the logistics from East UP or Bihar to Maharashtra would be 

too costly also there is less availability of Malda 

Mr. Moloy Saha 
CEO, Foods & Inns Ltd 
ü The Mango pulp formulations is as per the buyer specification, we cannot change the Mango used for 

Pulp 
ü There should be suggestions from experts for Mango Blending as per the suitable varieties  

 

INTRODUCTION 

¶ Uttar Pradesh is the Second Largest Producer of Mangoes in India with a Total Production of 4.6 Million 

MT in 2020 and 20 % Share in Total Quantity of Mangoes produced in India.  

¶ Average productivity of Mango is Highest in Uttar Pradesh 17 Ton per hectare compared to national 

average of 9.9 MT per hectare 

¶ Dusshari Malihabad has received GI tag 

¶ Uttar Pradesh had exported 1900 MT of Mangoes (Dussehri) to different countries in 2020  

¶ Major Varieties Cultivated are Dussehri, Langra, Chausa, Safeda, Rataul, Fazli, Ramkela 

¶ Lucknow District is the largest Mango producer with a share of 28.5% of the produce in UP 

¶ UP Produces the Sweetest Mangoes in India , The total solublŜ ǎƻƭƛŘǎ ƻǊ 5ŜƎǊŜŜ .ǊƛȄΩΣ ŀ ƳŜŀǎǳǊŜ ƻŦ 

sweetness, ranges from 22-24 for the ripe fruits ( Dussehri , Chausa and Langra) ; as compared to 

Alphonso Brix is 16-17 and in Kesar and Banganapalli 19-20  

¶ Uttar Pradesh is Pioneer in Development of High Quality Mango Hybrids Such as Amrapali, Mallika and 

Neelam for their distinctive sweet taste and amazing Color and texture 
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Area and Production 2019-20 (Source: Horticulture Department) 

 

¢ŀōƭŜ Υ 5ƛǎǘǊƛŎǘ ǿƛǎŜ !ǊŜŀ ƛƴ Ψллл IŜŎǘŀǊŜ ϧ tǊƻŘǳŎǘƛƻƴ ƛƴ Ψлллa¢ 

District    Area Production  Productivity 

Lucknow 58.05 1350 23 

Saharanpur 28.13 287.5 10 

Unnao 36.18 610 17 

Bulandshahr 24.49 400 16 

Amroha 14.8 296.7 20 

Sitapur 19.12 315 16 

Meerut 15.62 204 13 

Bijnor 14.59 189 13 

 

¶ Lucknow  is the largest Producer of Mangoes in Uttar Pradesh contributing 28.5 % of total Mangoes 

followed by Unnao  17 % and Bulandsahar Districts 11 % 

¶ Lucknow has the Highest area under cultivation 

¶ Luknow has the highest Productivity of 23 MT per Hectare and Bijnor district has a lowest Productivity of 

13 MT per Hectare 
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AGRI-LOGISTIC & VALUE CHAINS 

 

There are 4 Channels or Value Chain 

 

 

 
ü 85 %  of farmers do not do farming themselves, they lease out the farm to Contrators , who hire labor for 

farming 

ü 12 % of Farmers sell to traders 

o CŀǊƳŜǊǎ ŘƻƴΩǘ ǎŜƭƭ ǘƻ ǇǊƻŎŜǎǎƻǊǎ ōŜŎŀǳǎŜ ǘƘŜȅ Ŏŀƴƴƻǘ ƳŀǘŎƘ ǿƛǘƘ ǘƘŜ ǉǳŀƭƛǘȅ ŀƴŘ ǉǳŀƴǘƛǘȅ ƻŦ the 

processor 

o CŀǊƳŜǊǎ ŘƻƴΩǘ ƘŀǾŜ ǘƘŜ ƭƻƎƛǎǘƛŎǎ ǘƻ ǎŜƭƭ ŘƛǊŜŎǘƭȅ ǘƻ ǘƘŜ ǇǊƻŎŜǎǎƻǊ 

ü 2 % farmers who are mostly rich ( 5 Hectare or Above) are themselves exporters 

ü 1 % of Farmers are working on innovative techniques, they are very Big Farmers , they have primary 

processing on Farm and sell directly to Customer or Supermarts 

 

STAKEHOLDERS OF THE VALUE CHAIN 

FARMERS 

ур ҈ ƻŦ ǘƘŜ ƻǿƴŜǊ ŘƻƴΩǘ Řƻ ŦŀǊƳƛƴƎ ƻǊ Ƴŀƛƴǘŀƛƴ ǘƘŜ ƻǊŎƘŀǊŘǎΦ ¢ƘŜ ƻǊƛƎƛƴŀƭ ƻǿƴŜǊǎ ƻŦ ǘƘŜ ƻǊŎƘŀǊŘǎ ƭŜŀǎŜ ǘƘŜƛǊ ƭŀƴŘ 

to pre contractors mostly on 50% of the expected yield. The remaining 12 % are large or Small farmers whose trees 

ownership ranges from 200 ς 2000 trees 

The rate is decided on the last year yield of production, for example last year the production from the orchards 

was 15000 kg and it sold on an average 20 rupees per kg hence the money yield is Rupees 3 lakhs then the 

contractor gets the lease on rupees 1.5 lakhs (50 % of the expected Yield) for the season. 

85 %

Farmer

Pre Contractor

Trader/Processor

Exporter/ Retailer

Consumer

12 %

Farmer

Trader

Retailer

Consumer

2.5 %

Farmer

Exporter
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¶ There are village markets in Uttar Pradesh. The farmers have to travel an average Distance of 15 Km  go to 

mandi to sell their produce or sell to pre contractor 

¶ There is very high use of Pesticides and Fertilizers (30 %  of total Cost) 

AGE OF MANGO TREES 

There are mostly Old plantations in most of the regions. The older trees are better suited to the environment the 

yield tends to be better in older plantation. Mango area has expanded by 10-20 % in Lucknow, Unnao, Amroha, 

Bijnor 

Table - Classification of the Age of Mango Trees in Percentage of total Trees in a District 

Years Lucknow Unnao Sitapur Saharanpur Amroha Bijnor Bulandsahar Meerut 

> 40  30 30 30 20 25 20 22 20 

20-40  30 30 45 55 35 25 57 60 

10-20 15 15 15 15 20 20 13 13 

< 10  25 25 10 10 20 35 8 10 

 

Table ς Agriculture Practices & Common Diseases 

Activity Month Practice Practice Details Inputs needed 

Nutrition Jan  Harrowing & 
Tilling 

Harrows are done around trees 
filled with Solution of Water  
Manure and Fertilizers  

Cow Dung Manure and Urea, 
Superphosphate   

Flowering Feb Powdery Mildew White Superficial fungal growth 
on Flowers & Leaves ; Causing 
Pre mature ;Shedding of leaves 
and flowers 

Anti-Fungal Spray  

 Jan Thrips Scars on Leaves Insecticide Spray ς Spinosad 
45 SL 

Fruiting March Blight In rainy season Black spots on 
Fruits and Leaves causing pre 
mature falling of fruits 

Anti-Fungal Spray 

 June Bacterial Canker 
or Chepa 

Causing Decay of Fruits  Copper Based Fungicides , 
Early Pruning of Trees 

 June Blight In rainy season Black spots on 
Fruits and Leaves causing pre 
mature falling of fruits 

Anti-Fungal Spray 

Harvesting Jun to 
Aug 

Harvesting Fruits are Harvested with a 
Harvester with Net 

Harvester with Net 

 

Gaps: 

ü Farmers are somewhat averse to Hybrids, mainly because of their less demand and lower market price. 

Farmers Less than 2 % area is under Hybrid Varieties 

ü CŀǊƳŜǊǎ 5ƻƴΩǘ ƪƴƻǿ Ƙƻǿ ǘƻ ƎŜǘ ǘƘŜƳǎŜƭǾŜǎ  DL ŎŜǊǘƛŦƛŎŀǘƛƻƴ 

ü The Practice of Monoculture in Mangoes invites pests and insects like Fruitfly, Dragonfly, Locusts causing 

huge Damage and high dependence on Pesticides 
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ü In some orchards at Bulandshahar, Meerut, Saharanpur  it here is a virus and nematode infection in trees 

,leading to Drying of Trees leading to Tree Death 

ü Since the Trees Fruit Alternate Year the Non Fruiting year there is no care for the tree , resulting in 

decreased resistance to insect and Pest Attacks 

ü Solutions: 

ü Promotion of Mixed cropping with Mango Plantation Intercropping with vegetables and fruits is beneficial 

to the growers as it could boost total crop production per unit area and reduce pest & insect attacks, with 

lack of food the insect has no option but to feed on Mango Flowers. With the cultivation of vegetables 

such as groundnut, tomato, Brinjal, Chillies, Cucurbits, and fruit like guava, muskmelon and pineapple; 

Insects have other food options hence the Mango Crop is saved. It leads to better yields in Mango as well 

as good yield of Vegetables 

o Pilot Project for Intercropping and Pest Monitoring in all 8 Districts 

o Select 5000 Hectares farm or more and minimum 1000 farmers  

o Use Bio Pesticides or Natural Pesticides in the test area 

o Appoint consultant and monitor results every  month 

Á Pest Attacks 

Á Soil PH 

Á Mango disease 

Á Change in Mango Yields 

Á Yield of Inter cropping vegetables/Fruits 

ü Additional Subsidy for intercropping farmers up to 20 % in addition to the current subsidy on Primary 

Processing, Secondary Processing & Irrigation equipment 

ü 50 % input subsidy for Bio inputs such as Bio Fertilizers, Bio Pesticides 

ü Additional fund has to be allocated for Training the farmers for Intercropping and Benefits of Natural 

Farming.  

ü External consulting Company may be appointed for 2 years for Intercropping Pilot Project and GI 

registration targets 

Farmer Profiling 

Large Farmers ς Land area 5 Hectare or more. The farms might be as large as 20 Hectares. These are mostly 

commercial farmers using advanced agriculture implements and they directly supply to the Processors. Most of 

these farmers are own cultivators. 

Small Farmers ς Land area 2-5 Hectares, These farmers mostly lease out the land to large farmers or contractors 

Marginal Farmers- These farmers are the most distressed, the land area is 1 Hectare or less they mostly depend on 

the middle man or traders  
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Table- Farmer Profile in % 

Farmers Lucknow Unnao Sitapur Saharanpur Amroha Bijnor Bulandsahar Meerut 

Large  30 30 30 20 30 25 30 20 

Medium 55 55 50 55 50 60 57 60 

Small  15 15 20 25 20 15 13 20 

There are Large farmers mostly in Lucknow Unnao, Sitapur, Amroha and Bulandshahr 

Table: Average Orchard Size in Hectare 

 Lucknow Unnao Sitapur Saharanpur Amroha Bijnor Bulandsahar Meerut 

Avg. Size 2 Hec 1.5 Hec 1.5 Hec 1.5 Hec 2 Hec 1.5 Hec 4 Hec 2 Hec 

Average 
No. of 
Trees 

155 / Hec 140 / 
Hec 

145 / 
Hec 

138 / Hec 136 / Hec 134 / 
Hec 

135 / Hec 140 / 
Hec 

Average 
Yield  

22 MT /  
Hec  

18 MT /  
Hec 

19 MT /  
Hec  

17 MT /  Hec  21 MT /  
Hec  

15 MT /  
Hec 

18 MT /  Hec  17 MT /  
Hec  

Average 
Height 

35 Feet 35 feet 35 Feet 30 Feet 30 Feet 35 Feet 30 Feet 30 Feet 

 

The trees in Uttar Pradesh are from 30 to 50 feet high, the farmers have to climb the Tree to harvest the fruits 
which fall on the ground after hitting the branches with a bamboo harvester with a knife at end, The fruit 
eventually hits the ground causing Damage. 
The fruits are aggregated on a Plastic sheet and packed in Crates and immediately dipped in ethylene solution for 
ripening in transit. 
Alternatively fruits are also ripened through Ethylene release Chemical Packet also called the Chinese Pudiya 

SNAPSHOT 

¶ Average Farm Size is 2 ς 2.5 hectare for 60 % Farmer Population  

¶ Large farmers are more in Lucknow, Unnao, Sitapur, Bulandshahar & Amroha 

¶ Small Farmers are more in Saharanpur There is commercialization of Horticulture and most of the 

Agriculture is performed by Contractors 

¶ There is less use of Agro Implements and Inputs  

¶  Harvester ς without net is used, the farmers consider it more efficient for Harvesting from Long trees- 

The farmers just climb the trees and hit the Mangoes hard by Harvesters ; having cutter knife at one end. 

This leads to 5 % extra Mango Damage. 

¶ Except some large Farmers in Meerut and Lucknow there is no primary infrastructure at farm level. 
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Gaps  
ü The Farmer contractor harvests the mangoes early in the season to get better prices for that they mostly 

pick the mangoes when they are 20 to 25 days from maturity this causes heating in the fruit hence 
deteriorating the quality. And farmers end up in getting 10-20 % less Rates  

ü The Cutter harvester used by the Farmer is not with net they intentionally don't use net because they say 
άƘŀǊǾŜǎǘƛƴƎ ǿƛǘƘƻǳǘ ƴŜǘ ƛǎ рл ǘƻ ул҈ ƳƻǊŜ ŜŦŦƛŎƛŜƴǘ ƛƴ ǘŜǊƳǎ ƻŦ ƭŀōƻǊ cost; that means without cutter they 
can harvest more fruits as compare to a cutter harvester with net 

 
Solution 
ü The farmers should be connected with Direct Traders in The Consumption centers and the Consignments 

should be delivered from farm to the Retailer instead of Routing through Delhi Azadpur Mandi. 
o Annual Buyer-Seller meet ups should be held in consumption cities ( Kolkata, Patna, Raipur, 

Bhopal, Indore, Jaipur, Ludhiana, Jalandhar, Chandigarh) funded by the Government 
o Farmer Meet ups should be held with Online Retailers and Supermarts 

ü Along with the harvester, large nets can be used on the ground, so that the fruits fall on the net and not 
on ground. This practice can be used on a pilot project along with GI certification and Participatory 
Guarantee Scheme ( organic cultivation) 

 

Pre ς Contractors 

These pre contractors have contacts with various traders who have their establishment in in Big markets like 
Azadpur Mandi Delhi or in Patna and Mechua Fruit Market Kolkata. 
These contractors take loans from the traders who are sitting in big metros like Delhi Patna Kolkata 
The big traders from Delhi visit the orchard once or twice a year to take the stock of the production on Flowering 
they release 20% and 20% on fruiting  
There are 3 types of Contract mechanisms which operate in Uttar Pradesh 

1. Entire Farm Contract -The contract is for entire Mango season. Where both parties agree on a common 

amount. The Farm Contractor do all the day-to-day expenses Like Maintenance of farm, Human resources 

Agri Inputs Harvesting The lease duration is 1 -5 Years 

2. Fruit Contract ς The Contractor specifies his requirement to the farmer in terms of Fruit Size, Color, Skin 

Cleanliness etc.; and both of them agree on a common Price. In this system the contractor can select the 

fruits as per his requirement 

3. Flowering Contract ς The Contractor bids a price on the basis of flowering. The contractor visits the farm 

and on the basis of flowers bids a Price .The owner & Contractor agree on a common Price.  

Table: Self and leased Farming comparison 

 Lucknow, Unnao, Sitapur Saharanpur, Amroha, Bijnor, Meerut, 
Bulandsahar 

Profile Self Leased  Self Leased  

Large  20 % 80 % 30 % 70 % 

Small 10 % 90 % 10 % 90 % 

Marginal  50 % 50 % 40 % 60 % 
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Table: Farming contracts in % 

Type of Contract % 

Entire Farm 70 % 

Fruit 5 % 

Flowering 25 % 

 
Table : Farming Costing Sheet / Acre 

 
1 Hectare =2.47 Acre , In 1 Acre there is a production of 6.8 MT mangoes ; 1 Hectare = 17 MT mango 

The cost of production of 1 Kg Mango is 10.6 Rupees in Uttar Pradesh 

 Table: Packing Costs 

Head Cost in Rs. 

Cardboard Box 5 Kg Capacity 18 

Cardboard Box 8 Kg Capacity 24 

Cardboard Box 15 Kg Capacity with Separators 35 

 

Gaps 

ü Agro Inputs and Transportation are the highest costs besides Labor 

ü High use of Chemical inputs leads to loss of Productivity and Increased cost burden on farmers 

ü Farmers are discouraged to use Bio Inputs because in the 1st year it might lead to 10-20 % less produce 

also the cost of Bio Inputs is 20-30 % higher than chemical inputs ( Pesticides & Fertilizer) 

ü Due to the non-availability of Pesticide free  Raw Material , The Processing companies are unable make 

premium products to sell in premium export markets such as USA and Europe ( UK, Netherlands, Iceland, 

Germany, France, Slovakia, Belgium) 

ü The fertility of the soil has been compromised by excessive used of fertilizers and pesticides without 

proper proportions and without proper guidance  

ü In Maharashtra & Gujarat farmers spend less than 5% of the total cost on fertilizers and pesticides but in 

case of Uttar Pradesh the proportionate cost of pesticides and fertilizers is as high as 30% of the total 

cultivation cost 

ü Excessive high Cultivation cost and low realization creates very high pressure on the farmer  

ü The farmer cannot afford even basic things such as good Quality box packing or transportation especially 

when their product is selling for as low as 18-20 Rupees a kg  

Head Rate Details 

Agri Inputs Agro Chemicals 25000 12 -  15 Sprays Per season 

Ripening Chemical 2000 2 Bottles for 1000 Kg 

Labour 30000 For Spraying, Packing, Harvesting 

Packing 2000 Cardboard Box 

Loading & Stacking in Trucks 160 Rs 4 for 25 Kg  

Transportation 12000 To Delhi 

Mango Damage 1000 4 % Damage by Harvesting, Birds, Insects 

Total 72160  
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ü There is more focus on quantity of Fruit than the quality ;  in due course of time of 10 years the Tree 

Health and the quality both has got impacted negatively 

Solution 

ü The Government should provide Training and Registration facilitation on PGS or Organic farm Certification 

on a Selected Mango Block in the Mango production clusters 

ü Meerut, Bulandsahar, Saharanpur, Amroha can be developed as focused export centers for Table fruit. 

Hence focused schemes such as PGS certification & Primary processing facilities should be successful in 

these districts. The cost benefit from value addition would add at least 20 % to the existing Mango farmer 

income. Since Organic Mangoes and Processed goods fetch (20 -50 % higher market price) 

o Accessory industry such as Corrugated Box manufacture, Reefer Logistics, Ripening chemical 

manufacture should be promoted with 25-40 % subsidy  

ü The government should in a phased manner reduce the use of Chemical Pesticides and Fertilizers and 

spurious and banned pesticides should be stopped completely 

o Select a sample land of say 1000 Hectares for pilot project in Mango Producing District 

o Use 50 % Natural inputs such as Bio Pesticides and Bio Fertilizers and 50 % Chemical Inputs 

o Provide 50 % subsidy on Bio Inputs such as Bio Fertilizers, Bio Pesticides, Bacterial and Fungal 

culture 

o Monitor the results 

Á The Yield of Fruit 

Á The Quality of Fruit in terms of Size, Brix, Shelf Life and Sales Price 

Á Pest Attacks 

o Next year use 75 % Bio Inputs and remaining Chemical inputs and Monitor the Results 

Á The Yield of Fruit 

Á The Quality of Fruit in terms of Size, Brix, Shelf Life and Sales Price 

Á Pest Attacks 

o Similar Manner Use no chemical pesticides in the Third Year and Monitor the Result 

ü For Table Fruit - The Government should get farmers linked with  Online Marketing Companies such as 

Super Daily, Amazon, Big Basket, Reliance Retail  

An implementation Agency can be hired for the Implementation of the Project 

 

PROMOTE ORGANIC CERTIFICATION 

¶ State Government should give 50% inputs subsidy ( With an Upper cap of 50,000)  for  Bio inputs such as 

Bio Fertilizer , Bio Pesticides, Bio Manure and also 70 % Packing subsidy ( With an Upper cap of 50,000)  

on the use of Bio-Degradable Packing material such as Corrugated Boxes. This scheme should be for only 

those farmers who have enrolled for Pilot Project of Shift to Organic Farming 
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COMMISSION AGENTS OR TRADERS 

The commission agents do the Sorting, Grading and Cleaning, Packing of the Mangoes and then supply to 

Processors or Retailers as the case may be 

The most commonly used Ripener are Ethylene release Sachets as well as Ripening Powder. It is kept with the 
Mangoes in the Packing crate or Carton while transit, it takes 4-6 Days for Complete Ripening 
Ripening is done by the trader 

Table ς Ripening Material  

 
The transportation cost till the Processor Gate or the Retailer Gate has to be borne by the commission agent or 
Trader 
Ideally when the mango is plucked from the tree , due to the shock the fruit temperatures rises to 2-5° hence the 
fruit is kept in open space or in a evaporative cooling chamber for 3 to 4 hours where the fruit is allowed to cool to 
a normal temperature 
 In case of exports the fruit has to travel for 7-10 days in this case the fruit is transferred to 15 to 20 degree of 
temperature in cooling Chambers, at such temperature the shelf life can be increased from 7 to 12 days hence it 
can be transferred to any part of the world. 
Special care has to be taken that the temperature should not be changed while the transit; after the mango 
reaches the destination the temperature slowly should be increased till 30-орхΦ ¢ƻ ŀƭƭƻǿ ǘƘŜ ƴƻǊƳŀƭ ǊƛǇŜƴƛƴƎ 
process to continue 
 
Gaps 
The Farmer contactor is stuck with a few Traders since he takes a loan advance from the trader and has no option 
for trying other marketing channels except the trader also the contractor is Charges up to 5% extra brokerage by 
the Trader at Delhi 
 
ü 40 % of pre contractors take loans from the Traders at Delhi, hence they are stuck to one buyer only 

o 20 % Off season 

o 20 % on Flowering 

o 30 % on Fruiting 

ü The Commission paid by the Pre contractors to Traders is 10-12 % 

ü ¢ƘŜ tǊŜ ŎƻƴǘǊŀŎǘƻǊǎ ŘƻƴΩǘ ƘŀǾŜ ǎǳŦŦƛŎƛŜƴǘ ŦǳƴŘǎ ŦƻǊ ƛƴŦǊŀǎǘǊǳŎǘǳǊŜ ǎŜǘǳǇ ƘŜƴŎŜ ǘƘŜȅ ǎŜƴŘ ǘƻ 5ŜƭƘƛ ǘǊŀŘŜǊǎ 

ü Reefer vehicles are available at Delhi only 

Solution 
ü Farmers should be promoted to do farming by trusted labor or contǊŀŎǘƻǊǎΣ ǿƘƻ ŘƻŜǎƴΩǘ ŘŀƳŀƎŜ ǘƘŜ ǘǊŜŜǎ 

by excessive pesticides. 
ü FPO drive should be undertaken with only Land owner farmers as members, Collective infrastructure and 

Processing should be installed. 
 

RETAILERS 

Mango retailers can be classified to Organized and Unorganized.  

Type Fruit Ripened Rate 

Ripener Packet Chinese ( 100 Sachets) 500 Kg 400 

Ripener Powder 500 Kg 600 

Ethylene Gas 1 Kg for 5  1500 /Kg 
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Organized - In Uttar Pradesh organized retail is present in Tier 1 and Tier 2 cities like Noida, Ghaziabad, Meerut, 

Lucknow, Kanpur, and Agra. 5 - 8 % of total Mango sales in Uttar Pradesh happen through Organized Retail 

¶ Supermarkets & Chain Stores ς wŜƭƛŀƴŎŜ CǊŜǎƘΣ .ƛƎ  .ŀȊŀǊΣ {ǇŜƴŎŜǊΩǎΣ aƻǊŜΣ 5- Mart 

¶ Online Stores- Amazon, Flipkart, Big Basket, Grofers 

Unorganized ς The unorganized retailers include the Cart owners and the Shop owners. 95 % of Mango sales 

happen though unorganized players, in recent years there is an increased trend of tapping the unorganized 

markets through innovative ideas like Cart based delivery and home delivery concepts.  

The Major Retail markets in Uttar Pradesh are  

¶ Chowk Fruit Market, Lucknow 

¶ Aminabad Fruit Market, Lucknow 

¶ Rajnagar , Gaziabad 

¶ Ambedkar Nagar, Ghaziabad 

¶ Sector 88 market, Noida 

¶ Belaganj Market, Agra 

¶ Sikandara Market, Agra 

Gaps: 

ü Lack of Space for Carts in Busy Markets 

ü No carts for Mango Juice 

Solutions: 

ü The state Government should give 50-70 % subsidy ( Upper Cap 50000) on specially designed Manual & 

Electric powered Fruit Carts 

ü The Government should Allot Kiosks for Ladies , With Simple Cooling chamber and a Platform 

Case Study: Mangoeslucknow.com 

Mangoes Lucknow sells online Mangoes within Uttar Pradesh. It brings the organic & finest varieties of mangoes 

from Lucknow, Uttar Pradesh. The company has tied up with Farmers using natural non pesticide based farming. 

The fresh mangoes come from the mango belt around Lucknow of which Malihabad is famous for its mangoes that 

are popular among the mango lovers across the world. The varieties of mangoes we deliver include: Dassehri, 

Chausa and Safeda. 

  

EXPORTERS 

¶ There are 150 Mango exporters registered from Uttar Pradesh 

¶ The major Export Varieties are Dussehri and Chausa 

¶ There was an export of 1900 MT Mangoes to various countries in 2020-21 

Note : Mangoes are sent from Lucknow Airport in Passenger planes for consignments up to 1000 Kg 
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Air Fare Pre Covid and Post Covid for UAE and London ex Mumbai (Rupees / Kg) (Source : Freight Agent) 

 Airline UAE/ Dubai/ Saudi Arab USA / Europe 

Pre COVID Air India 70 120 

 Indigo 60 110 

Post COVID Air India 120 220 

 Indigo 110 200 

Gaps: 

ü There is a lack of GI registered farmers for Dussehri hence premium markets like Europe and USA has less 

Acceptance for  Mangoes from Uttar Pradesh 

ü The Reefer Freight has increased by 25 % Year on Year 

ü The Air and Sea Freight has doubled since 2020, Last year Air Freight to Dubai was 1.2 Lakh per Ton which 

is now 3.5 Lakh per Ton 

ü There is a lack of education on Proper Standard Operating Procedures for exporting Mangoes  
Solution: 

ü Air and Sea Freight 50 % subsidy for Fruit export across India ; Subject to increase in Air or Sea freight for 

30 % or More Year on Year ( For a Consignment worth up to 50 Lakh ς For cumulative consignments up to 

1 Crore per Annum ) 

o This will support the small Exporters in case of unforeseen and unexpected events like Pandemic 

or less availability of Air Planes. 

ü Reefer freight  10 % subsidy for all Fruit Consignments across India 

ü GI and Participative Guarantee Scheme (Organic certification) for Farmers  

o A pilot project for 1000 farmers in each of the eight Mango districts must be designed  

o Project duration 2 years 

o Project Deliverables 

Á Registration of 1000 farmers or 5000 hectare per district whichever is more for GI or 

PGS certification 

Á Export of 500 MT GI certified Mangoes from each District or a Total of 5000 MT 

whichever is more 
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MANGO PROCESSING 

 

 

 

MANGO PROCESSING  

¶ Around 500000 MT of Mangoes are Available for Processing out of which 22,500 MT Mango is currently 

processed in UP 

o Process able varieties are 3.8 % or 174700 MT Mainly Fazli, Ramkela, Gulab Jamun, Malda used 

for Pickle & Dried products  

o Along with this unripe Safeda & Langra Mangoes fallen in storm or Damaged are used in the 

Processing Industry 

¶ The Unripe Mangoes are sent to Ludhiana, Panipat, Pali, Jodhpur, Bikaner for Pickle Making 

¶ The Major process able  Varieties in Uttar Pradesh are ς Fazli, Ramkela, Gulab Jamun, Malda 

¶ The potential Mango Processing belt is Ghaziabad, Noida, Hathras, Saharanpur, Meerut, Bijnor, 

Bulandshahr & Amroha. 

¶ Ramkela Mango is the most used variety for Pickle Processing  

MANGO PROCESSING UNITS  

¶ Pulp & Juice  

¶ Mango Slices-Individually Quick Frozen ς IQF 

¶ Aam Papad 

¶ Dehydrated Mango- As a Churan or Apetizer 

¶ Pickle & Chutneys 

¶ Dried Powder or Aamchoor 

 

Product Brix PH Acidity Market Share % 

Pulp 14-17 3.5-4.5 0.3-0.5 60 

IQF Slices 17 3.5-4.5 0.3-0.9 4 

Aam Papad 23 3.5-4.5 0.3-0.5 2 

Dehydrated Mango 20 3.5-4.5 0.3-0.9 2 

Pickle 8-12 3.5-4.5 0.3-0.9 32 

 

Mango 
Varieties

100 %

Table Fruit

95 %

Processable 
Varieties

3.8 %
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Gaps 

ü The Mango Processors are not linked directly with farmers ς only 20 % of the Mangoes are procured 

Directly from Farmers. Eg. None of the Pickle makers in Haryana, Delhi or Punjab buy Mango directly from 

Farmers 

ü Due to the pesticide residue in Mangoes from Uttar PradŜǎƘ Σ ǘƘŜȅ ŘƻƴΩǘ ƎŜǘ tǊŜƳƛǳƳ ǇǊƛŎŜǎ ƛƴ ǘƘŜ 

domestic or export markets  

ü All of the Pickle processors suffer from high Input costs such as Electricity, Water and Interest on capital 

ü 90 % of the Processors Lack Branding  

ü 70 % of the processors lack product inƴƻǾŀǘƛƻƴ ŀƴŘ ŘƻƴΩǘ ǘǊȅ ŦƻǊ bƛŎƘŜ ǎŜƎƳŜƴǘǎ ό ¦ƴǊƛǇŜ aŀƴƎƻ tǳǊŜŜ ƻǊ 

Aam Panna, Mango Bars, Sweet & Spicy Dried Mango, Mango Sweet Chutney 

ü 90 % of the Processors serve the non-ǇǊŜƳƛǳƳ ƻǊ ǘƘŜ .ǳƭƪ ǎŜƎƳŜƴǘΣ ¢ƘŜȅ ŘƻƴΩǘ ǘǊȅ ŦƻǊ ǇǊŜƳƛǳƳ ǎŜƎƳŜƴǘǎ 

like Organic cold pressed Juice, Ready to use dried Concentrate Powder 

Solution 

ü FPO and Cooperatives should be created and tie up with the Processors 

ü A Subsidy of 50 % on the Plant & Machinery ( Upper Cap of Rs 10 Lakh ς For New manufacturing units 

making organic products & purchasing from farmers enrolled under the PGS scheme or Organic certified 

Farmers) 

ü In case of increase in Electricity & Water Commercial Tariff by more than 20 % Year on Year there should 

be a Subsidy  of the similar percentage for that year only 

ü A subsidy of 50 % on Branding & Advertising Costs including Logo Design, Ad Campaign design, Print, 

Media & Online ( Upper Cap of Rs 1,00,000 per Annum for 3 Years) only for companies with the Criteria 

(who are engaged in Manufacture of Mango Products with Share capital or Partner /Owner net worth 

more than 2 Crores, Last year Turnover 2 Crore or More) 

ü Additional 20 % subsidy on Packing  & Transportation for units manufacturing Unripe Mango Puree or 

Aam Panna, Mango Bars, Sweet & Spicy Dried Mango, Mango Sweet Chutney, Organic cold pressed Juice, 

Ready to use dried Concentrate Powder 

MODES OF TRANSPORTATION 

 
Table- Mode of Transport 
 

Mode of Transport Applicability Charges in Rs /Kg Turnaround time 

Pik Up, Tempo, Tractor Within 20 km 2 2-3 hour 

Trucks 500 ς 1000 Km 1 - 1.5 2 - 7 Days 

Reefers 500 ς 1000 Km 5 ς 7 2- 7 Days 

Air Plane 3000 ς 15000 Km 50 ς 150 1-4 Days 

Cargo Ship 3000 - 15000 Km 3-10 20-40 Days 

 
 
 
 
Gaps  
ü The farmers collect the Produce and Travel to APMC through Tractors, Pik Up Trucks and Mini Carrier Like 

Chota Hathi & Tata Ace for small farmers who have less than 1 Quintal of load the charges for carrying 
Mangoes to Mandi are as high as 2 Rs /Kg 
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ü Less than 10% of the farmers sell directly to the industry because of the long distance between the 
industry and the cultivation area and lack of Linkages. 

ü There is underutilization of the sea transport ς Which is 10 times cheaper than Air.  
 
Solution 
ü 50 % Subsidy to FPO should be provided for vehicles up to 5 MT capacity and 20 % subsidy on Freight for 

large quantity Transport in hired vehicles. To provide remote farmers with a facility of aggregation and 
primary processing within their reach so that they might sell their produce at a competitive rate 

ü The Sea Transport is through Nava Sheva Mumbai Port. There is lack of SOP and Awareness on Sea 
transport. With proper awareness and Training as well as grouping Exporters through FPO or through 
APEDA. The load can be clubbed in to make a Consignment for Ship. 

o A pilot project to club exporter shipping load through online platform managed by Uttar Pradesh 
Horticulture Department should be designed 
Á Uttar Pradesh Horticulture Department should appoint Private Shipping Consultants be 

given a target to exporting 10000 MT Mangoes per Year through Ship 

¶ Uttar Pradesh Horticulture Department should monitor the activities and MIS 
for the consultants 

¶ The consultant would be responsible for enrolling Exporters and Negotiating 
from Shipping companies 

PRIMARY PROCESSING FACILITIES ς PACK HOUSE AND COLD STORAGE 

Table: List of Pack house with Capacity  

S. No Name of the Integrated Pack 
House & Cold Storage 

Constitution District Capacity of 
Ripening + 
Cooling  in MT 

Vapor Heat 
Treatment 

1 MKC Agro Fresh Ltd. Public Limited Noida 2800 No 

2 Mango Pack House, 
Saharanpur  Naveen Mandi 
Sthal , Chiklana Road 

Marketing 
Committee 

Saharanpur 80 Yes 

3 Misra Automatics Pvt. Ltd Private Limited Dadri 40 Yes 

4 Mango Pack House, Lucknow 
Krishi Utpadan Mandi Samiti, 
Sitapur Road 

Marketing 
Committee  

Lucknow 100 Yes 

 Total   4980  

 

As per the Data the combined capacity for Primary Processing is 40,000 MT of Mangoes Annually at Uttar Pradesh. 

Out of which the utilized capacity is 80 -90 % as per current year 

The primary processing facilities at Production centers are more successful at location which is located within close 

vicinity of Consumption centers. 

 

Assumptions for calculating Annual capacity for Pack house 

1 Ripening cycle for Mangoes is 7 Days ( 3 ripening cycles/month) 

ü Season of Mangoes is 4 Months 
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Data Implications 

¶ There are 4 pack houses for Mango Processing in Uttar Pradesh 

¶ 2 are Private and 2 are State Government pack houses 

¶ Only 2 facilities have Vapor heat Treatment facilities ( To kill the Pests and Fruit fly larvae- Mandatory for 

exports) 

o The Government Pack houses at Saharanpur and Lucknow are both having Vapor Heat Treatment 

facility Capacity 15 MT per Day each; or 1800 MT per season/Year ( Assumption 1 month = 30 

days and Mango season is for 4 months) 

o In this season only 266 MT of Mangoes have been received for VHT treatment in the Government 

facilities for exports. 

o As per the Above calculation the % utilization of VHT treatment this Year was just 15 % 

Table: Charges of Primary Processing ς Pack House at Lucknow 

Facility Number Capacity in MT Charges Rs/Kg   

Ripening Chamber 1 5 Ton 2/Kg 

Pre Cooling Chamber 1 % Ton Included with VHT 

Cold Room 1 5 Ton Included with VHT 

VHT 1 2.5 Ton 16040/ 2.5 Ton 

Hot Water Wash  1  3500/2 Ton 

Desap &Washing Tables   5/ Kg 

Packing   5/Kg 

Note: GST Extra 18 % over and above the charges 

There is a cost of 18-20 Rs /Kg if there is Primary processing for exports, If we do only Grading,Washing and de 

sapping the cost comes out to be Rs 3 /Kg and this will lead to increase in sale price by 20 % 

Implications of Charges 

ü For Domestic markets  Vapor Heat Treatment is not mandatory hence it is not present in Private Pack 

Houses 

ü The Primary processing charges for smaller lots might cost 8-10 Rs /Kg but in case of Bulk operations 100 

MT or more the cost is reduced by 70 %; This benefit is for Bulk processors and large procurement 

companies 

ü The cost benefit of Primary processing is up to 20 % gain in the Price realization 

 

 

CURRENT TRENDS IN PACK HOUSES  

ü For Fruits and vegetables pack house are integrated with Cold storages, Meaning that Vegetables and 

Fruits are not kept in normal cold storages where the other commodities are kept because 

o The Vegetable and fruits are fast moving commodities; hence they have a very short storage time 

in the Cold Storages. For vegetables it is 2-3 days and for Fruits it is 5-8 Days 

o The cold storage is often integrated with Washing , Grading and Ripening facilities 
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o The cold storages are a part of Cold chain infrastructure , hence there is a continuous  movement 

of Goods from the Pack houses 

o In the pack house the most important components are Washing, Hot water treatment, Ripening 

and Cold Storage, Mechanical packing line is often not present in the pack houses 

o The Ripening, Pre Cooling and Cooling chambers are mostly same facilities. The temperature is  

adjusted to suit the requirement, Eg for Ripening the temperature is 30-орх ǿƘŜǊŜŀǎ ŦƻǊ 

tǊŜŎƻƻƭƛƴƎ ƛǘ ƛǎ нлх ŀƴŘ ŦƻǊ /ƻƻƭƛƴƎ ƛǘ ƛǎ мл-мрх 

o For Ripening ethylene gas is released by Ethylene Generator machines which regulates the 

concentration of Gas in the ripening chamber, it uses Ethylene Gas cylinder. 

ü There are 2 types of pack house facilities one is for retail exporters and another is for large Corporate, 

Chain Stores and Online Grocers. 

ü Most of the Chain Store like Big Basket, Fresh cart, Reliance Fresh has own pack house facilities. The pack 

houses are in such locations where they are close to the production as well as Distribution centers. 

ü As per the recent trends there are some emerging Primary processing corporates solely providing Primary 

Processing services to Large Corporate or has own Supply Chain 

INTEGRATED COLD STORAGE & PACK HOUSE 

Currently 2 Large Pack houses are present in Uttar Pradesh, One is MKC Agro Fresh at Noida and Other is Misra 

Agro tech at Dadri; Having a total capacity of 5000 MT ( Ripening + Cold Storage) 

 

Integrated Pack houses - There are 2 large pack houses one in Noida and another in Dadri with capacity 5000 MT 

they provide integrated tailor made Services to their client such as  

ü Procurement of Goods ς The large pack houses also act as procurement agent for Corporate processors, 

Super-marts and Institutional buyers 

ü Primary Processing- Washing, Cleaning, Grading 

ü Reefer Cold Chain Services- They also provide reefer services for their client and end to end delivery of 

Goods 

Such infrastructure are highly recommended for Perishable Fruits ecosystem 

Case Study: MKS Agro Fresh Ltd. 

Integrated 
Packhouse

Own 
Supply 
Chain

Local Fruit 
Dealers

Supermarts

Online 
Stores
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A nationwide player for Mangoes and other fruits, Supplying to Major Marketing companies like Big Basket, More, 

Amazon, Reliance, Flipkart, Grofers etc. They have one private Mandi facility at Sahibabad Uttar Pradesh & 

Narkunta, Himachal Pradesh and Pack houses and Cold Storage all across India. The company is An Approved pack 

house for EU by APEDA. 

Gaps for Primary Processing: 

¶ Out of 20 lakh MT of Table fruit availability in Uttar Pradesh only 40,000 MT is processed at primary 

processing centers. 

¶ There is no integrated Primary Processing Centers in Eastern UP 

¶ There is no Facility of Irradiation , Which is mandatory for USA and European countries ( Exporters have to 

get the Irradiation at Mumbai Vashi  Port 

Solutions: 

ü Minimum 20000 MT capacity of Primary Processing Units at the districts close to NCR region  

ü Private Fruit Mandi 2 in each district at Farm level at less developed Mango Belts in Bulandsahar, Bijnor, 

Amroha, Sitapur, Unnao 

ü There should be an Overall subsidy of 60 % for Building and Machinery for  Integrated Pack house of 

capacity 2000 MT or Above , Plus Electricity Tariff reimbursement @ 1 Rs /Unit 

o To be Applicable for subsidy the unit should have following Facilities 

 

Facilities Details 

Minimum Area 5 Acre 

Mechanical Washing & Grading 3 MT/Hr or Above 

Hot Water Treatment 3 MT/Hr or Above 

Ripening Chamber Combined Capacity of Chambers- 150 MT or 
Above 

Pre Cooling Chamber Combined Capacity 2000 MT or More 

Cooling Chamber 

Parking Lot ς For 10 Vehicles For Trucks & Reefers 

10 Vehicle Loading /Unloading decks For proper handling 

2 Lane Inland Roads For to & fro Movement of Trucks 

 

ü There should be total subsidy of 70 % for farm Level Pack houses Plus Electricity Tariff reimbursement 

@ 1 Rs /Unit 

o To be Applicable for subsidy the unit should have following Facilities 

 

Facilities Details 

Desapping Table Minimum 2 

Hot Water Treatment 1 Tank 

Ripening Chamber Capacity of Chamber - 5 MT or Above 

Pre Cooling Chamber Combined Capacity - 10 MT or More 

Cooling Chamber 

 

ü There should be total subsidy of 50 % subsidy for Irradiation treatment  facility 
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A private Implementation Agency is highly recommended for coordination with investors & establishment of 

Infrastructure 

 

 

ASSESSMENT OF INDUSTRY INTEREST ς PACKHOUSE & COLD STORAGE 

Biggest retail markets for Uttar Mangoes are: 

¶ New Delhi & NCR 

¶ Ludhiana 

¶ Bhopal & Indore 

¶ Patna 

¶ Jaipur 

The modern retail companies in these cities have operations in the border districts like Noida, Dadri & Meerut. The 

same modern retailers and online sellers are the potential investors for Primary Processing in Uttar Pradesh 

The potential corporates for Investment in Pack house and Cold Storages in Uttar Pradesh are 

Name Major  Operation Annual Mango Consumption, MT 

Big Basket Delhi 50000  

Reliance Fresh Delhi 20000 

Super Daily Delhi 20000 

More Retail Delhi 50000 

Star Bazar Delhi 70000 

Nature Basket Delhi 50000 

Anusaya Fresh Delhi 150000 

Namdhari  Fresh Delhi 20000 
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SECONDARY PROCESSING ς PICKLE & DRIED MANGO 

Table: Production of Table and Processing variety of Mango 

Variety Lucknow Unnao Sitapur Sarahanpur Bijnor Amroha Bulandsahar Meerut Sum 

Dussehri 659 338 301 58 34 47 70 29 1536 

Chausa 113 94 65 70 88 63 70 48 609 

Langra 28 10 9 112 79 162 158 80 638 

Fazli 5 3 4 14 5 16 7 10 62 

Ramkela 9 5 9 11 11 6 11 8 70 

Safeda 104 62 37 6 2 6 11 6 233 

Amrapali 19 5 4 1 0 1 1 0 31 

Bombay 
Green 

5 3 2 0 0 6 2 0 18 

Gulab 
Jamun 

0 0 0 8 5 6 14 10 43 

Rataul 0 0 0 1 2 1 7 0 11 

Mallika 0 0 0 0 0 0 1 0 1 

 
There are two main clusters of Mango processing industries in Uttar Pradesh Western UP- Comprising Meerut, 
Ghaziabad, Noida, Dadri , Agra and Central & Eastern UP comprising Kanpur & Hathras 
 
The Major Products made in Uttar Pradesh are: 
 

¶ RTS Juice ( Mango Pulp is Brought from South India and Gujarat) 

¶ Pickle 

¶ Mango Powder ; Amchur 

Table: Processing Quality Mango - Availability in MT 
 

Variety Availability Price/Kg Use Property 

Ramkela 42500 35 Pickle & Amchoor Low Brix High Acidity 

Gulab Jamun 70400 30 Pickle & Amchoor Low Brix High Acidity 

Fazli 61800 15 Dried Candy  Moderate Brix High Acidity 

Total 174700    

Table: Mango processing capacity per Annum in MT 
 

Location Capacity  Items Major Player 

Noida 500 Pickles Troms Pickle, Everin Pickle 

Ghaziabad 500 Pickles The Pickle factory 

Meerut 7000 Pickles Everest Pickle 

Agra 1500 Pickles, Churan, Amchur Ratan Bhog 

Lucknow 500 Pickle Arora Pickle 

Hathras 8000 Pickles Apis Pickle, Dabur,  

Kanpur 5000 Pickles, Amchur Goldie Group 

Total 22,500   

 
Inference: The Mango processed is 22,500 MT which is 0.5 % of the total Mango Produced in Uttar Pradesh 
whereas the Processing Quality Mango is 1,74,700 MT . 
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As per the Production Data of Processing quality Mango we can increase the processing volume to 4-5 times the 
current volume to 100,000 MT per Annum in next 3 Years. Which means at least 50 large Pickle units of capacity 20 
MT per day.  
 
Bulandshahr, Meerut, Bijnor, Saharanpur & Kanpur should be Focused area for Food Processing Parks  
 
Note: Ghaziabad, Noida, Agra, Kanpur, Hathras were not proposed in Studies ς Data is collected through Calling or 
Secondary Sources 
 

MANGO JUICE 

Mango Juice is made from Totapuri pulp Transported from Chittoor Andhra Pradesh. The major RTS manufacturing 

companies present in in UP and Delhi NCR are Priyagold, Dabur, ITC, Hector beverages, Coca Cola and Parle Agro. 

There are some Large and MSME who manufacture Raw Mango Juice or Aam Panna at Meerut, Allahabad, 

Prayagraj and Ghaziabad prominent among them are DS Group, Morton, Everest, Surya Agro  (Mango 

Confectionery) The major mango variety for Raw Mango Juice is Landga & Fazli. 

Gaps 

ü RTS and Juice packing is there at Noida but Mango Pulp is brought from South India and Gujarat. 

ü There is a lot of scope for capacity increment and marketing of Green Raw Mango Juice which is not 

realized. 

ü Mango processing is very low across the Mango Cluster - Despite good quantity of Process quality Mango 

production 

ü Due to the lack of secondary processing in Mangoes at Clusters there is pressure on Prices of Mangoes as 

well as economic backwardness 

Solution 

ü tǊƻƳƻǘƛƻƴ ƻŦ CthΩǎ ŀǘ aŜŜǊǳǘΣ .ǳƭŀƴŘǎƘŀƘŀǊΣ !ƭƭŀƘŀōŀŘΣ tǊŀȅŀƎǊŀƧ ŦƻǊ aŀƴƎƻ {ŜŎƻƴŘŀǊȅ products like 

Manufacture of Pickles & Mango Drinks. Through collective Branding and common Manufacturing facility 

ü  Integrated Secondary Processing units -  50 % Subsidy for Facilities having Primary and Secondary 

processing (Building & Machinery)  in all Districts, Upper Cap 20 crore  Plus Electricity Tariff 

reimbursement @ 1 Rs /Unit 

o To be Applicable for subsidy the unit should have following Facilities 

 

Facilities Details 

Minimum Area 5 Acre 

Mechanical Washing & Grading 3 MT/Hr or Above 

Cooling Chamber 500 MT 

Mango Secondary Processing Capacity 200 MT per Day or More 

 

ü Small Secondary Processing Units -  50 % subsidy to Mango Secondary Processing Units ( Building & 

Machinery)  Uppar Cap 1 crore  Plus Electricity Tariff reimbursement @ 1 Rs /Unit  

o To be applicable following Infrastructure be mandatory 
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Facilities Details 

Desapping Table Minimum 2 

Washing Tank 10 MT capacity 

Cooling Chamber 10 MT 

Mango Processing Capacity 1 MT per Day or More 

 

PICKLE INDUSTRY 

Pickle industry is distributed all across Western Uttar Pradesh, Majorly in Meerut, Ghaziabad, Noida , Hathras. 
There are around 1500-2000 homemade commercial pickle makers in Uttar Pradesh but their production is 
negligible (Less than 1 Mt annually) The large Pickle Manufacturer are Goldie Pickles ( Kanpur), Everest Pickle ( 
Meerut), Dabur, Everin , Troms and Apis Pickle ( Hathras) 
The cut Mango slices are processed in Mechanical chambers with various Spices treatment and then packed in 
Plastic Bottles. 
The Pickle makers use the Green and immature mangoes as well as Green Mangoes in the lean season, Though any 
variety can be used for Pickle making but spelized variety for pickle purpose are Ramkela, Fazli and Gulab Jamun.  
 
Table: Manufacturing Cost of Pickles /Kg 

Head Cost/Kg 

Cut Mangoes 45 

Spices & Preservatives 25 

Oil 30 

Manufacturing  15 

Packing 6 

Transportation 6 

Marketing 1 

Total  128 

 
 
Gaps in Pickle industry 
ü Currently there is more focus on bulk sales (to Hotels and Restaurants, Railways) and bulk production, less 

focus is given on quality of ingredients and Marketing. The pickle manufacturers buy the cheapest 

Mangoes, fallen by storms or Damaged. To impart more acidity Pickle makers often use preservatives and 

acids in more than prescribed quantity. Hence retail customers tend not buy commercial Pickles 

ü The pickle manufacturing companies in Uttar Pradesh are facing high level of stress and financial 

constraints the price of Pickle has not increased in the last 5 years but the cost of electricity is increased 

by two times ; the cost of water has increased by four times and the transportation cost has increased to 

three time 

Solution 

ü Focus on Premium Products Pickles, using good quality ingrediants like Oil, Mango, Spices. Pickle makers 
from Punjab buy Mangoes from UP and export them as Pickles to USA, UK, Canada. There is good demand 
of premium prickles in export, specially the Punjabi community Abroad ς There is population of 80 0000- 
100000 individuals of North Indian origin in USA, UK, Dubai and Qatar; plus Indian pickles are a great 
demand in the Gulf countries. There is a estimated Annual market of around 8500-10000 MT of Pickle for 
exports, Hence an annual market of 500 Crores. The Pickle makers should target such premium 
customers. 



 

 

P
a

g
e6

8
 

ü A subsidy for Marketing pickles on electronic  & Print media for New and Existing Units 

ü Handmade Mango Chutney and Mango Jelly Business are valued at 100-130 Crores per Annum , Such 
units can be established at Mango belts. 

ü Subsidy on Small and Micro Mango Processing units for infrastructure up gradation & New Units 60 % ( 
upper cap 15 Lakh) 

ü Export subsidy for 20 % of goods exported ( Upper Cap 5 Lakh) 
ü Branding expanses- Ads in Print media ( Up to 1 Lakh) 
ü MOFPI should conduct Ad campaigns to consume more Fruit Processed items, Through Advertising and 

other promotional activities an ecosystem should be created to increase Mango Products consumption 
domestically. 
 

COLD CHAIN ς REEFER TRANSPORT 

Cold chain means transportation of perishable goods while maintaining low temperature so as to prevent bacterial 

action hence protecting the perishable goods. Reefer transport is an integral part of cold chain The Reefer 

transport is associated with inland distribution of fruits as well as exotic vegetables and for export consignments of 

fruits & vegetables. The Consignment is loaded from a cooling facility from the Primary Processing facility and 

Transferred to temporary cooling facilities at the Ports; Till it is carried to Inland or Abroad Destination  

Mango is a delicate fruit and it is sensitive to the variation in the temperature; while transportation the 

temperature has to be maintained very strictly if there is even a slight variation in temperature then the ripening 

process is disturbed  

In case of transport by reefer vans from production center to the airport or seaport it is transferred to the cooling 

Ŏƻƻƭ ŎƘŀƳōŜǊ ƛŦ ǘƘŜ ǘŜƳǇŜǊŀǘǳǊŜ ƛǎ ŘƛŦŦŜǊŜƴǘ ōȅ ŜǾŜƴ р ǘƻ млх ǘƘŜƴ ǘƘŜ Ƴŀƛƴ ƳŀƴƎƻ ǿƛƭƭ ǎǘŀǊǘ ǘƻ ŘŜǘŜǊƛƻǊŀǘŜΦ ¢Ƙƛǎ ƛǎ 

ōŜŎŀǳǎŜ ƪŜŜǇƛƴƎ ƳŀƴƎƻ ŀǘ ŀ ǘŜƳǇŜǊŀǘǳǊŜ ƻŦ нл ǘƻ нр х ǘƘŜ ŀŎǘion of bacteria is less but above 30° bacteria action is 

increased hence the ripening process is increased if temperature rises above 30°   if there is drastic changes in 

temperature while ripening the Fruit will start to Rot. 

The reefer transport constitutes only 2 % of the total transportation facilities used for Fruits & vegetables. Reefer 

transport is used for at least 500 to 1000 km of transit and mainly used for premium quality fruits. Reefer transport 

costs three to four times that to normal transport hence only used for export quality fruits. 

Reefer Transport is used to carry Mangoes from primary processing to Ports at Mumbai 

Major companies for Uttar Pradesh 

Company Headquarters No. of Reefer Total capacity MT 

TCI Gurgaon 450 5000 

DHL Mumbai 250 3000 

Future Logistics Mumbai 89 1100 

Rivgo Gurgaon 490 5200 

HR Cool Carriers Delhi 26 250 

 

ü In Mangoes Reefer transport is required only for Exports, Reefer is required for Apple Transport not in 

Mangoes 

ü There is a need of Small 1600 kg capacity Reefer vans to supply goods from Pack house to Retail Markets. 

These vans can be used in multipurpose and shared load transport. 
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TESTING FACILITIES 

Testing facilities are used for checking the various parameters for Export Quality as well as Industrial supply for 

Mango Processed Products 

The Various Parameter on which the Tests are conducted is: 

¶ Nutritional Value 

o Brix 

o Acidity 

¶ Chemical 

o Color 

o Odor 

o Turbidity 

o Chloride 

o Aromatic Compounds 

¶ Pesticide Residue 

¶ Microbiological 

o Bacterial /Fungal Spores 

Table: Various Requirements as per Importing Country 

Sr. No. County Demand of Importer 

1 Canada Phytosanitary Certificate 

2 Europe Registered Mango Orchard APEDA Certificate, HWT certificate, Phytosanitary 
Certificate 

3 Hong Kong Phytosanitary Certificate 

4 Indonesia Phytosanitary Certificate & Area free from Mediterranean Fruit fly 

5 Japan Phytosanitary Certificate from Japanese inspector , VHT,  Mango from registered 
Mango orchard Certificate 

6 Malaysia Free from Mango stone weevil certificate 

7 New Zealand VHT Mango from registered Mango orchard Certificate , Phytosanitary Certificate 

8 Saudi Arabia Phytosanitary Certificate & Free from Mango stone weevil certificate 

9 Singapore Phytosanitary Certificate 

10 UAE Phytosanitary Certificate ,Free from Mango stone weevil certificate ,Pesticide residue 
certificate 

11 USA Phytosanitary Certificate, certificate of Irradiation by USA recognized Lab 

12 Mauritius Registered Mango Orchard APEDA Certificate, HWT certificate, Phytosanitary 
Certificate 

  



 

 

P
a

g
e7

0
 

Table: Testing Lab 

Name of Lab Location Accreditation Tests Available 

Advance Research and 
Analytical Services, 
Ghaziabad 

Ghaziabad 
 

APEDA, NABL, FSSAI Nutrition, Chemical and 
Microbiological tests 

AES Laboratories Private 
Limited, 

Noida APEDA, NABL, FSSAI Pesticide residue, Nutrition, 
Chemical and 
Microbiological tests 

Atharva laboratories Pvt. 
Ltd., Noida 

Noida NABL Nutrition, Chemical and 
Microbiological tests 

Eko Pro Engineers 
Private Limited 

Ghaziabad 
 

FSSAI, NABL Nutrition, Chemical and 
Microbiological tests 

Food Analysis and 
Research Laboratory 
(FARL), Aallahabad 

Allahabad FSSAI, NABL Nutrition, Chemical and 
Microbiological tests 

Regional Food Research 
& Analysis Centre 
(Department of 
Horticulture and Food 
Processing, UP), 
Lucknow 

Lucknow FSSAI, NABL Pesticide Residue, 
Nutrition, Chemical and 
Microbiological tests 

 

In the Mango Belt there is only one testing Lab is there in Luknow, and that is used sparingly because most of the 

exports is to the Gulf countries which require Phytosanitary certificates issued at the owners warehouse and in 

case of European and US markets Mangoes are transported in Reefer Containers to Vashi Mumbai, where the 

goods undergo Irradiation and other tests before final shipment.  

Gaps: 

¶ Packing & Pesticide residue tests Not Available in Lucknow 

Solution: 

¶ Integrated Primary Processing & food Labs are in demand not standalone food labs because of execution 

of all formalities for export at one place. Hence Labs at Delhi and Mumbai markets are more in Demand 

¶ 50 % subsidy in charges for NABL, HCCAP and FSSAI certification 

¶ 60 % subsidy for Integrated Food Labs with Primary Processing Units 
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AVAILABILITY OF APMC AND MARKETS FOR FRUITS 

 

APMC Name Location Mangoes Per annum 
in MT 

Infrastructure Available Adequacy 

Amroha Amroha 70000 Shops, Warehouse, 
Sheds, and Rental Sheds 

Adequate 

Meerut Delhi Road 100000  Shops, Sheds, and 
Rental Sheds 

Adequate 

Bulandsahar Siana 100000  Shops, Warehouse, 
Sheds, and Rental Sheds 

Adequate 

Saharanpur Chilkana Road 120000 Pack House with cold 
Room and VHT, Shops, 
Warehouse, Sheds, and 
Rental Sheds 

Adequate 

Lucknow Dubagga 500000 Pack House with cold 
Room and VHT, Shops, 
Warehouse, Sheds, and 
Rental Sheds 

Adequate 

Lucknow Malihabad Not Operational Shops, Sheds Adequate 

Sitapur Sitapur 120000 Shops, Sheds Adequate 

Sitapur Mahmudabad 120000 Shops, Sheds Adequate 

Sitapur Laharpur 80000 Shops, Sheds Adequate 

Unnao Unnao 150000 Temporary Sheds Adequate 

 

¶ In the Mango cluster in Uttar Pradesh there are 9 APMC markets 

¶ There is storage for 5-8 hours only in open spaces outside the fruit Shops, In the Morning the fruit arrives 

and by evening it is loaded in Trucks and sent to distribution centers in the night. 

¶ Dusshari Mangoes are mostly sent to North - West India  & Central India while other Mango varieties are 

sent to east India like Patna, Kolkata, Raipur 

In addition to the APMC there are local mango Markets which operate in the Mango Season, Notable among are: 

Market name District Arrival in MT/ Season 

Farhatpur Unnao 120000 

Miyaganj Unnao 30000 

Safipur Unnao 20000 

Hasanganj Unnao 10000 

Khairabad Sitapur 90000 

Behat Saharanpur 120000 

Gajraula Amroha 80000 
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Gaps 

ü Local Markets in Unnao Farhatpur, Miyaganj, Safipur, Hasanganj, Khairabad, Behat, Gajraula does not 

have APMC.  There are temporary farmer markets for 4 months for horticulture produce with no 

amenities. 

ü  The Commission Agent charge the farmer with Brokerage and Other costs up to 10-12 %. Government 

should invite bids for Mini Private Mandis with brokerage capped at 5 % 

ü Due to the lack of Primary and Secondary processing facilities and large distance from Large Cities there is 

less scope of Direct sales for Farmers 

Solution: 

ü Instead of selling to commission agents , there should be farmer markets within 5-8 km radii of the village 

o 70 % subsidy to local APMC for creating temporary Mango Markets ( in Mango Season) within 

close vicinity of the Mango producing belts  

ü There should be FPO and  Mango Pickle processing at remote mandis to prevent the loss of value. 

ü There should be Solar Powered Mini Mandis integrated with Primary Processing & Cold Storage 

o 70 % subsidy to Mini Markets Integrated Pack house (Plant & Machinery)  within close vicinity of 

the Mango producing belts  ( Upper Cap 5 Crores) 

o 70 % subsidy for solar generators 

Table: Proposed Mini Mandi Infrastructure 

Facilities Details 

Minimum Area 10 Acre 

Mechanical Washing & Grading 3 MT/Hr or Above 

Cooling Chamber 500 MT 

Mango Secondary Processing Capacity 200 MT per Day or More 

2 Lane Road  Within the Mandi 

Parking for 10 Trucks  

Unloading Deck  10 in Number 

Platform for Mangoes 5000 Sq Ft 

 

SUPPORT FACILITIES BY STATE AND CENTRAL AGENCIES 

 

Definition of enterprises as per MSME  

Micro Medium Large 

Investment in Plant & Machinery up 
to 1 Crore ,Turnover up to 5 Crores 

Investment in Plant & Machinery up 
to 10 Crore, Turnover up to 50 
Crores 

Investment in Plant & Machinery up 
to 50 Crore, Turnover up to 250 
Crores 
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STATE & CENTRAL GOVERNMENT INCENTIVES FOR FOOD PROCESSING INDUSTRIES 

 

STATE GOVERNMENT SCHEMES 

The State Government will take appropriate steps including an array of concessions, financial assistance and grant 

for attracting investment towards food processing sector and sustaining growth of industries and competitive 

spirit.  

Following concessions and subsidies will be available to the units setup under this policy :- 

 Setting up Food Processing Units: 

Capital Investment Subsidy: 

A. A subsidy amounting to  25 percent of incurred expenditure on plant machinery and technical civil work 

in respect of setting up, expansion and modernization/up gradation of the food processing units in the 

state will be provided, subject to a maximum of Rs. 50 lakh in all the districts of the state. In case the 

funds from the known sources are available with the entrepreneur, there will be no compulsion for 

availing loan. 

B. Under the Pradhan Mantri Kisan Sampada Yojana Scheme for (Agro-MarineProcessing and development 
Agro-processing Clusters) of Government of India, an additional capital investment subsidy at the rate of 
10% of the cost of plant machinery and technical civil works to the fruits & Vegetables Units for setting up 
of new unit/expansion and modernization will be provided. 
 

C. The Mega Food Park project sanctioned for Uttar Pradesh under the Pradhan  Mantri  Kisan  Sampada  
Yojana,  Government  of  India  with  a minimum capital investment of Rs. 50 crore and above, an 
additional subsidy at the rate of 10 percent of the project cost, will be provided by the State Government.  

 

Interest Subsidy: 

A. 100 %percent of the rate of interest accrued on the loan taken frombanks/financial   institutions   for   
meeting   the   expenditure   on   plant machinery, technical civil work and spare parts for establishing the 
micro and small food processing industries will be reimbursed for a maximum  
period 05 years. 

B. Other food processing units setup in the state will be reimbursed theamount of interest accrued on the 

loan taken for the banks/financial institutions for meeting the expenditure on plant machinery, technical 

civil works and spare parts, at the rate of 07 percent for a period of 05 years. Its maximum limit will be Rs. 

50 lakh per year per unit. Tthe maximum amount including the interest subsidy will not exceed the limit of 

Rs. 250 lakh in the period of 05 years. 

Interest  Subsidy  for  Purchase  of  Reefer  Vehicles  &   Mobile Pre-Cooling vans 

For the purchase of reefer vehicle, reimbursement of the amount of interest accrued on the loan taken from 

banks/financial institutions will be done at the rate of 07 percent or the actual interest rate, whichever is less, for a 

period of 05 years. Its maximum limit will be Rs. 50 lakh. 

Creating    Infrastructure for conducting Degree/Diploma /Certificate Courses in Food Processing: 
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Grant-in-Aid up to a maximum limit of Rs. 75 lakh may be provided towards the expenditure incurred on 
infrastructural facilities such as modern library, pilot plant, and laboratory equipment to the 
Universities/Government Institutions for conducting degree/diploma/certificate courses in Food Processing 
technology. 
Skill Development in Food Processing: 

Entrepreneurship  development  programmes  will be organized  in  the institutes, research & development 

institutes of the Central and State Governments  for  training entrepreneurs/participants   for   the establishment 

of industries. Practical training to the selected entrepreneurs for setting up of the food processing units will be 

imparted at premier institutions of the country at actual training costs. Technology transfer will be done by 

organizing three day food processing training/camp in the Nyaya Panchayats of the state. 

After training in Nyaya Panchayats, the participants desirous of further training  will  be  selected  for  a  month  

long  district  level  training  at Government Food Processing Training Centres. Setting up of the small food 

processing units in the rural areas will be promoted through new scheme. For this purpose, subsidy at the rate of 

50 percent of the unit cost, subject to a maximum limit Rs. 01 lakh per unit will be provided. 

The Government Food Science Training Centres will be strengthened and developed as Centres of Excellence of 

Food Processing. These centres will be run on PPP model, if needed. 

Food Processing Promotional Facilities: 

Seminars/Symposiums/buyer-seller conferences etc. will be organized at thestate/division/district/block levels 

with a view to disseminate information about schemes/ facilities/ concessions and new technology related to the 

sector for entrepreneurs/horticulturists/youths. 

Promotion of Standardization: 

For  the  purpose  of  standardization  of  products  as  per  internationally accepted quality norms, environmental 
certification and accreditation such as ISO:14001,   ISO:2200,   HACCP,   Phytosanitary   certification   etc.,   the   
state government will provide 50 percent as fee reimbursement  subject to a maximum of Rs. 1.50 lakh. 
 
Provision for Patent/Design Registration: 

75 percent of the fees paid by food processing units to the authorized organizations/institutions  subject  to  a  

maximum  of  Rs. 1.50  lakh  will  be reimbursed as subsidy as a onetime support to the food processing industries 

for registering their patent/design 

Provisions for Marketing Development and Brand Promotion: 

The following concessions and subsidies will be available for marketing development and brand promotion to the 

food processing units set up in the state: 

1. Subsidy to the tune of 50 percent of the unit cost subject to a maximum of Rs. 02 lakh per beneficiary will 

be provided for transport of samples of the processed food products for marketing in other countries. 

This subsidy will be admissible for one country and one sample only to a unit. 

2. With a view to promote the export of processed food products from the state to other countries, 25 

percent of the actual transportation cost of the product upto the sea port/airport subject to a maximum 

of Rs. 10 lakh per year will be provided for a period of three years to a beneficiary. 
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3. With a view to promote the export of processed food products from thestate to other countries, 20 

percent of F.O.B. price of the products subject  to maximum limit of Rs. 20 lakh per year will be provided 

for a period of three years. 

Assistance towards preparation of bankable projects for setting-up of the Food Processing Industries: 

Assistance will  be  provided  to  entrepreneurs  for  preparing  bankable projects for setting up of the food 

processing and related industries. The 50% assistance will be admissible for preparation of Detailed Project Report 

(DPR) of actual expenditure to a maximum of Rs. 05 lakh per beneficiary 

SUBSIDY BY HORTICULTURE DEPARTMENT 

Subsidy on Primary Processing by State Agriculture Department and Agriculture Ministry GOI 

Primary processing 

Activity Project Cost Pattern of Assistance 

Packhouse on Farm /Collection & 
Storage Unit 

Project Cost 4 Lakh 50% of the capital cost. 

Integrated pack house with Credit 
linked back-ended subsidy @ facilities 
for conveyer belt,with size of 
9Mx18Msorting, grading units, 
washing, areas  

Proj. Cost Rs. 50.00 lakh 
per unit Size 9Mx18M 
 

Credit linked back-ended subsidy @35% of 
the cost of project in general and 50% of 
cost in case Hilly &drying and weighing. 
Scheduled areas, per beneficiary. 

Precooling Unit 25 Lakh , 6 MT Credit linked back-ended subsidy @ 
35% of the cost of project in general 
areas and 50% of cost in case Hilly & 
Scheduled areas, per beneficiary. 

Cold Room Staging Rs. 15.00 lakh/ unit 
of 30 MT capacity 

Credit linked back-ended subsidy @ 
35% of the cost of project in general 
areas and 50% of cost in case Hilly & 
Scheduled areas, per beneficiary. 

i) Cold storage units Type 1 - basic 
mezzanine structure with single large 
chamber of >2500 MT 

Rs. 8,000/MT, (max 
5,000 MT capacity) 

Credit linked back-ended subsidy @ 
35% of the cost of project in general 
areas and 50% of cost in case Hilly & 
Scheduled areas, per beneficiary. 

  ii) Cold Storage Unit Type 2 - PEB 
structure for multiple temperature 
and product  

Rs. 10,000/MT, 
(max 5,000 MT 
capacity) 

 

Reefer vans/ containers (general 
areas) 

Rs. 26.00 lakh for 9 
MT (NHM & HMNEH), and 
prorata basis for 
lesser capacity, but 
not below 4 MT. 

 

Ripening chamber Rs. 1.00 lakh/MT.  

Evaporative / low energy cooling 
chamber 8 MT 

Rs. 5.00 lakh/unit 50% of the total cost. 

Primary/ Mobile / Minimal processing 
unit 

Rs. 25.00 lakh/unit Credit linked back-ended subsidy @ 
40% of the capital cost of project in 
general areas and 55% in case of Hilly 
& Scheduled areas, per beneficiary. 

Preservation unit (low cost)  Rs.2.00 lakh/unit for new unit and Rs.1.00 
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NATIONAL COOPERATIVES DEVELOPMENT CORPORATION 

NCDC was created to assist different types of cooperatives for production, processing, marketing, storage, export 

and import of agricultural produce, food stuffs, certain other notified commodities e.g. fertilisers, insecticides, 

agricultural machinery, lac, soap, kerosene oil, textile, rubber etc., supply of consumer goods and collection, 

processing, marketing, storage and export of minor forest produce 

Schemes: 

NCDC is a implementation agency for the following Centrally sponsored/ Central sector Scheme: 

1akh/unit for up-gradation 

Low cost onion storage structure (25 
MT) 

Rs. 1.75 lakh/per unit 50% of the total cost. 

Pusa Zero energy cool chamber ( 100 
Kg) 

Rs. 4000 per unit 50% of the total cost. 

Establishment of marketing 
infrastructure for horticultural 
produce. State & Districts Mission 
Offices and implementing agencies 
for administrative expenses, project, 
preparation, computerization, 
contingency  

5% of total annual 
expenditure on the basis of 
appraised needs to State 
Horticulture Mission(SHM) 
/  
implementing Agencies 

100% assistance. 

Institutional Strengthening, 
hire/purchase of vehicles, 
hardware/software 

Project Based 100% assistance. 

Seminars, conferences, workshops, exhibitions, Kisan Mela, horticulture shows, honey festivals etc. 

International level Rs. 7.50 lakh per event 100% assistance. 

National level Rs. 5.00 lakh per event 100% assistance. 

State level Rs. 3.00 lakh per event 100% assistance. 

District level Rs. 2.00 lakh per event 100% assistance. 

Information dissemination through 
publicity, printed literature etc and 
local advertisements Development of 
technology packages in electronic 
form to be shared through IT network 
Technical  
 

Rs. 0.40 lakh/ block 100% assistance. 

Support Group (TSG) at State Level 
for hiring experts/staff, studies, 
monitoring & concurrent 
evaluation/evaluation, mass media, 
publicity, video conference etc. 

Rs. 1.00 lakh/ 
district 

100% assistance. 

Technical Support Group (TSG) 
at State Level for hiring 
experts/staff, studies, 
monitoring & concurrent 
evaluation/evaluation, mass 
media, publicity, video 
conference etc. 

Project based, 
subject to a ceiling 
of Rs. 50. 00 lakh 
per annum/state 

100% assistance. 
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Central Sector Integrated Scheme for Agriculture Cooperatives (CSISAC) 

NCDC has been providing financial assistance for establishment/expansion of processing units for processing of 

Fruits & Vegetables, Oilseeds, Plantation Crops and Oilseeds under Integrated Scheme on Agricultural Cooperation 

(CSISAC). The scheme stipulates grant-in-aid 25% for projects located in cooperatively least developed states, 20% 

for projects located in cooperatively under-developed states and 15% for projects located in cooperatively 

developed states for projects related to weaker sections/women cooperatives and labour cooperatives.  

Developed States/UTs Under Developed States/UTs Least Developed States/UTs 

From NCDC to 

State Govt. 

State 

Govt. to 

Society 

Direct 

Funding 

From 

NCDC to 

State 

Govt. 

State 

Govt. to 

Society 

Direct 

Funding 

From 

NCDC to 

State 

Govt. 

State 

Govt. to 

Society 

Direct 

Funding 

Loan 75% 

Sub* 15% 

Loan 50% 

SC 25% 

Sub* 15% 

Loan 65% 

Sub* 15% 

Loan 70% 

Sub* 20% 

Loan 50% 

SC 20% 

Sub 20% 

Loan 65% 

Sub 20% 

Loan 70% 

Sub 25% 

Loan 50% 

SC 20% 

Sub* 25% 

Loan 65% 

Sub 25% 

aŜƳōŜǊΩǎ 

Contribution 
10% 20%   10% 15%   5% 10% 

 

Integrated Post Harvest Management projects through National Horticulture Board (NHB): 

Credit linked back ended subsidy @ 35% of project cost limited to Rs.50.75 lakh per project in general areas and @ 

50% of project cost limited to Rs.72.50 lakh per project in Hilly, North East & Scheduled Areas, is provided under 

NHB schemes for establishment of integrated pack house, pre-cooling units, cold room, mobile pre-cooling unit, 

ripening chambers and refrigerated transport vehicle.  

Pattern of assistance under Integrated Post Harvest Management projects is as under: 

General Areas North East, Hilly and Scheduled Areas 

From NCDC to State 

Govt. 

State Govt. to 

Society 

Direct 

Funding 

From NCDC to State 

Govt. 

State Govt. to 

Society 

Direct 

Funding 

Loan 55% 

BES 35% 

Loan 45% 

SC 10% 

BES 35% 

Loan 55% 

BES 35% 

Loan 40% 

BES 50% 

Loan 30% 

SC 10% 

BES 50% 

Loan 40% 

BES 50% 

aŜƳōŜǊΩǎ 

Contribution 
10% 10% 10% 10% 10% 
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S/Govt. ς State Government; Sub ς Subsidy; SC- Share Capital BES - Back end Subsidy 

However, higher subsidy is available for some small components, like small pack house with size of 9 M*6 M, 

evaporative/low energy cool chamber (8 MT), preservation unit (low cost), low cost onion storage structure (25 

MT) and Pusa Zero energy cool chamber (100 kg), and in these cases 50% of the total cost is provided as subsidy. 

Capital Investment Subsidy Scheme of National Horticulture Board (NHB): 

Credit linked projects relating to construction / expansion / modernization of Cold Storages including Controlled 

Atmosphere (CA) and their modernization are eligible. Assistance for setting up of new Cold Storage infrastructure 

will be available only to Multi-Chamber cold Storage units with technologies which are energy efficient with 

provision of thermal insulation, humidity controlled, advance cooling systems, automation, etc, having 

specification and standards approved by theMoA&FW. In case of CA Stores, projects of temperate fruit crops 

located in production areas for which to NHB protocols are available, are only are allowed. The assistance will be 

given as subsidy @ 35% of the capital cost of project in general areas and 50% in case of NE, Hilly States & 

Scheduled Areas for a storage capacity above 5000 MT up to 10000 MT. In case of North East states, projects with 

a capacity of 1000 MT or above are also eligible for application and consideration. Maximum permissible subsidy 

will be Rs.7.50 crore per project. Pattern of assistance under Capital Investment Subsidy scheme will be as under: 

General Areas North East, Hilly and Scheduled Areas 

NCDC to S/Govt. S/Govt. to Society Direct Funding 
NCDC to 

S/Govt. 
S/Govt. to Society Direct Funding 

Loan 55% 

BES* 35% 

Loan 45% 

SC 10% 

BES* 35% 

Loan 55% 

BES* 35% 

Loan 40% 

BES* 50% 

Loan 30% 

SC 10% 

BES* 50% 

Loan 40% 

BES* 50% 

aŜƳōŜǊǎΩ 

Contribution 
10% 10% 10% 10% 10% 

* S/Govt. ς State Government; Sub ς Subsidy; SC- Share Capital BES - Back end Subsidy 

Agricultural Marketing Infrastructure (AMI) Sub Scheme of Integrated Scheme for Agriculture (ISAM) - for Non ς 

Storage Infrastructure Projects: 

Funding pattern under AMI scheme: 

Category 
Rate of Subsidy 

on Capital Cost 

Maximum Subsidy 

Ceiling (Rs. in lakh) 

A) North Eastern States, Sikkim, A& N, Lakshadweep Islands, 

Hilly* and tribal areas. 
33.33% 30.00 

B) Other Areas 
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мΦ CƻǊ wŜƎƛǎǘŜǊŜŘ CthΩǎΣ tŀƴŎƘŀȅŀǘ wŀƧ LƴǎǘƛǘǳǘƛƻƴǎΣ ²ƻƳŜƴ 

farmers/ entrepreneurs, SC/ST entrepreneurs and their 

cooperatives** 

33.33%/ 30.00/ 

2. For all others 25% 25.00 

  

Other than the above mentioned schemes NCDC also provides financial assistance for Cold Chain projects under 

Dairy Processing & Infrastructure Development Fund (DIDF), Fisheries and Aquaculture Infrastructure 

Development Fund (FIDF) & Pradhan Mantri Matsya Sampada Yojana (PMMSY). 

SCHEMES BY MINISTRY OF TRIBAL AFFAIRS 

 

 άLb{¢L¢¦¢Lhb![ {¦tthw¢ Chw 59±9[hta9b¢ !b5 a!wY9¢LbD hC ¢wL.![ 

twh5¦/¢{κtwh5¦/9έ 

Under the scheme, Grants-in-aid are released to State Tribal Development Cooperative Corporations (STDCCs) and 

Tribal Cooperative Marketing Development Federation of India Ltd. (TRIFED) which is a multi-State Cooperative 

under MoTA. 

Scope : 

To give comprehensive support for people belonging to various tribes in the entire range of production, product 

development, preservation of traditional heritage, support to both forest and agricultural produce of tribal people, 

support to Institutions to carry the above activities, provisions of better infrastructure, development of designs, 

dissemination of information about price and the agencies which are buying the products, support to Government 

agencies for sustainable marketing and thereby ensure a reasonable price regime. 

Objective of the Scheme: 

To create institutions for the Scheduled Tribes to support marketing and development of activities they depend on 

for their livelihood. These are sought to be achieved by specific measures like (i) market intervention; (ii) training 

and skill up-gradation of tribal Artisans, Craftsmen, MFP gatherers etc.; (iii) R&D/IPR activity; and (iv) Supply chain 

infrastructure development. 

MARKETING OF MINOR FOREST PRODUCE (MFP) THROUGH MINIMUM SUPPORT PRICE (MSP) 

!b5 59±9[hta9b¢ hC ±![¦9 /I!Lb Chw aCtέ 

Introduced by the Ministry of Tribal Affairs in the year 2013-14, to provide much needed safety net and support to 

people belonging to Scheduled Tribes and other traditional forest dwellers whose very livelihood depends on 

collection and selling of MFP. 

Scope : 

The scheme seeks to establish a system to ensure fair monetary returns for their efforts in collection, primary 

processing, storage, packaging, transportation etc. It also seeks to get them a share of revenue from the sales 
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proceeds with cost deducted. It also aims to address other issues for sustainability of process. The scheme 

envisages fixation and declaration of Minimum Support Price for the selected MFP. Procurement & Marketing 

operation at prefixed MSP will be undertaken by the designated State Agencies. Simultaneously, other medium- 

&long-term issues like sustainable collection, value addition, infrastructure development, knowledge base 

expansion of MFP, market intelligence development, strengthening the bargaining power of Gram Sabha/ 

Panchayat will also be addressed. 

Objective: 

To ensure fair returns to Minor Forest Produce (MFP) gatherers mainly through Minimum Support Price (MSP) for 

identified MFP collected by them along with necessary infrastructure at local level. 

 ά±!b 5I!b ±LY!{ Y!w¸!Yw!a ό±5±Yύέ ό!b LbL¢L!¢L±9 ¦b59w ¢I9 {/I9a9 άa9/I!bL{a 

Chw a!wY9¢LbD hC aCt{ ¢Iwh¦DI a{t !b5 59±9[hta9b¢ hC ±![¦9 /I!Lb Chw aCtέύ 

Van Dhan Vikas Karyakram (VDVK) ƛǎ ŀƴ ƛƴƛǘƛŀǘƛǾŜ ǳƴŘŜǊ ǘƘŜ {ŎƘŜƳŜ ΨaŜŎƘŀƴƛǎƳ ŦƻǊ aŀǊƪŜǘƛƴƎ ƻŦ aƛƴƻǊ CƻǊŜǎǘ 

Produce (MFP) through MiniƳǳƳ {ǳǇǇƻǊǘ tǊƛŎŜ όa{tύ ŀƴŘ 5ŜǾŜƭƻǇƳŜƴǘ ƻŦ ±ŀƭǳŜ /Ƙŀƛƴ ŦƻǊ aCtΩǘŀǊƎŜǘƛƴƎ 

livelihood generation for tribals by harnessing the wealth of forest i.e. Van Dhan. The programme aims to tap into 

traditional knowledge and skill sets of tribals by adding technology & IT to upgrade it at each stage and to convert 

the tribal wisdom into a viable economic activity. 

Under this Karyakram, it is proposed to set-up tribal community owned Minor Forest Produce centric multi-

purpose Kendras in predominantly tribal districts. The Kendras would act as common facility centres for 

procurement cum value addition to locally available Minor Forest Produce. Value addition of raw produce is 

expected to increase the value of the MFP considerably and consequently the income of the gatherers. 

Silent features of VDVK: 

¶ Initiative targeting livelihood generation for tribal gatherers and transforming them into entrepreneurs. 

¶ Idea is to set-up tribal community owned Van Dhan Vikas Kendras (VDVKs) in predominantly forested 

tribal districts. 

¶ A Kendra shall constitute of 15 tribal SHGs, each comprising of up to 20 tribal NTFP gatherers or artisans 

i.e. about 300 beneficiaries per Van Dhan Kendra. The total amount approved for a 20 member SHG shall 

be limited to Rs.1 Lakh only in accordance with the Guidelines. Any Group having less than 20 members, 

proportionate amount only shall be released. (For example, 10 member SHG will get Rs.50,000 against 

their own Working Capital investment of Rs.10,000). DLCMC and State Nodal Department may suitably 

approve the procedures. 

¶ The cost of setting up of Kendras VDVK are to be borne 100% by MoTA for which funds will be made 

available through TRIFED. 

EQUITY SUPPORT TO NATIONAL/STATE SCHEDULED TRIBES FINANCE AND DEVELOPMENT 

CORPORATION (NSTFDC/STFDCS) 

NATIONAL SCHEDULED TRIBES FINANCE AND DEVELOPMENT CORPORATION (NSTFDC) NSTFDC a fully owned 

Public Sector Enterprise of Government of India, is provided with 100% equity share capital contribution by the 
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Ministry of Tribal Affairs. The authorized share capital of the Corporation is Rs 750.00 crore. The main objectives of 

NSTFDC are:- 

¶ To identify economic activities of importance to the Scheduled Tribes so as to generate self-employment 

and raise their income level. 

¶ To upgrade their skills and processes through both institutional and on the job training. 

¶ To make existing State/ UT Scheduled Tribes Finance and Development Corporations (SCAs) and other 

developmental agencies engaged in economic development of the Scheduled Tribes more effective. 

¶ To assist SCAs in project formulation, implementation of NSTFDC assisted schemes and in imparting 

training to their personnel. 

¶ To monitor implementation of NSFDC assisted schemes in order to assess their impact. 

NSTFDC implements following schemes for self-employment of Scheduled Tribes: 

¶ Term Loan scheme: NSTFDC provides Term Loan for any viable income generation scheme costing upto 

нрΦлл ƭŀƪƘǎ ǇŜǊ ǳƴƛǘΦ 

¶ Adivasi Mahila Sashaktikaran Yojana (AMSY): Under the scheme, Scheduled Tribes women can undertake 

any viable income generation actƛǾƛǘȅ ŎƻǎǘƛƴƎ ǳǇǘƻ  м ƭŀƪƘ ǇŜǊ ǳƴƛǘΦ 

¶ aƛŎǊƻ /ǊŜŘƛǘ {ŎƘŜƳŜ ŦƻǊ {ŜƭŦ IŜƭǇ DǊƻǳǇǎΥ ¢ƘŜ /ƻǊǇƻǊŀǘƛƻƴ ǇǊƻǾƛŘŜǎ ƭƻŀƴ р [ŀƪƘǎ ǇŜǊ {ŜƭŦ IŜƭǇ DǊƻǳǇ 

ό{IDύ ŀƴŘ ǳǇǘƻ рлΣлллκ- per member. 

¶ Adivasi Shiksha Rrinn Yojana (Education Loan): Under this scheme, ŦƛƴŀƴŎƛŀƭ ŀǎǎƛǎǘŀƴŎŜ ǳǇǘƻ млΦлл ƭŀƪƘ ŀǘ 

concessional rate of interest of 6% per annum is provided to ST students for pursuing professional/ 

technical education including Ph.D. in India 

STATE SCHEDULED TRIBES FINANCE AND DEVELOPMENT CORPORATION (SSTFDC) 

The STFDCs are catering to STs in various States and are provided assistance in the form of contribution towards 

share capital by this Ministry. The ratio of its contribution is in the share of 51:49 between State and Government 

and Central Government. The main objectives of the scheme are :- 

¶ Identification of eligible ST families and motivating them to undertake economic development schemes. 

¶ Sponsoring those schemes to financial institutions for credit support. 

¶ Providing financial assistance in form of margin money on low rate of interest 

¶ Providing necessary linkage/ tie-up with other poverty alleviation programmes. 

DETAILS OF FPO/SHG/COOPERATIVES 

There are 12 FPO are working for mangoes. 4 FPO are very active and are planning for Primary Processing facilities.  

There is a very good scope of FPO in Uttar Pradesh because a lot of agricultural commodities are available for 

trading and processing 
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Awadh  Mango FPO is the largest FPO in Uttar Pradesh, based out at Malihabad , Lucknow  Supported by HOFED , 

Luknow. Total members are 700. This year they did a Business of 1750 MT. They sell produce to Gorakhpur, 

Allahabad, Varanasi, Dehradun, Delhi & Hyderabad they plan for a Primary processing facility as well. 

Tafari FPO Supported by HOFED , Lucknow ; There are 80 Farmer Members. Based out at Mall Tehsil at Lucknow 

district they are selling Mangoes to customers in Delhi, Gurgaon and also to Reliance Fresh. They are planning to 

open a packhouse next year. 

Malihabad Mango Farmer Produer Company by NABARD,at  Malihabd Block, Lucknow There are 300 Farmer 

Members. Based out at Malihabad Tehsil at Lucknow district they are selling Mangoes to customers in Delhi, 

Gurgaon and are. They are planning to open a pack house and small scale Mango Pulp processing at Malihabad 

and export 50 MT Mangoes . 

Irada Farmers Producer Company by NABARD at Mall block, Lucknow- There are 500 Farmer Members. Based out 

at Malihabad Tehsil at Lucknow district they are selling Mangoes to customers in Delhi, Indore, Kolkata. They are 

planning to open a pack house and small scale Mango Pulp processing at Malihabad and export 20 MT Mangoes. 

District Total No. of  FPO / 
Cooperatives for Mangoes 

Farmers Engaged 

Lucknow 7 1700 

Unnao 2 600 

Sitapur 2 500 

Saharanpur 0 NA 

Amroha 0 NA 

Bijnor 0 NA 

Meerut 0 NA 

Bulandshahr 0 NA 

Gaps: 

ü  The Western UP Mango belt has no FPO for Mango 

ü aƻǎǘ ƻŦ ǘƘŜ !ŎǘƛǾŜ CthΩǎ are at located Lucknow, CthΩǎ ŀǘ ƻǘƘŜǊ Řistricts are not so Active 

ü Leadership and Entrepreneurship is missing in most FPO, along with lack of Business Planning 

ü Lack of awareness for Government Programs 

ü Handholding Required for Procedures and Compliance for GI, PGS and Organic registration 

Solutions 

ü There should be at Least 5 FPO in each Mango based District with 1000 members each . A drive for FPO 

should be there by the Horticulture Department.  

ü Training and Awareness programs should be held for communication of programs & benefits by State & 

Central Government 

ü Training & Awareness Programs for Compliance requirements and Entrepreneurship development 

ü Subsidy to an Aggregate of 60 % for Primary & Secondary  Processing units ( Upper Cap 1 crore) and 

arrangement for Business Linkages 

ü Subsidy for knowledge exchange and Group visits for Farmer Training and participation in seminars ( 

Uppar cap 100000 per Annum) 
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AVAILABILITY OF RAIL TRANSPORT- KISAN TRAIN 

 

The Kisan Rail Scheme was announced by the central government in Budget 2020. While announcing the scheme, 

Finance Minister Smt. Nirmala Sitharaman had said that the Centre will set-up 'Kisan Rail' through the public-

private-partnership (PPP) mode for a cold supply chain to transport perishable goods 

The major initiatives regarding Development of Cold Chain for Transportation of Perishable goods ; 

¶ Refrigerated Parcel Vans: New design of Refrigerated Parcel Vans (VPR, carrying capacity of 17 tonnes) 

for transportation of highly perishable parcel traffic was developed, and procured through Rail Coach 

Factory Kapurthala. At present, Indian Railway has a fleet of nine (09) Refrigerated Parcel Vans 

available.These Refrigerated Parcel Vans are booked on round-trip basis, and are charged at 1.5 times the 

freight of normal VP as per category of train. 

¶ Reefer (Ventilated Insulated) Rail Containers: 98 Ventilated Insulated Containers (Carrying capacity 12 

Tonnes per container, rake composition 80 containers) have been procured, through CONCOR, for 

movement of fruits and vegetables to different parts of the country. 

¶ Cold Storage Facilities for Perishables: Ψ¢ŜƳǇŜǊŀǘǳǊŜ ŎƻƴǘǊƻƭƭŜŘ ǇŜǊƛǎƘŀōƭŜ ŎŀǊƎƻ ŎŜƴǘǊŜǎΩ ƘŀǾŜ ōŜŜƴ 

commissioned at Ghazipur Ghat (U.P), New Azadpur (Adarsh Nagar, Delhi) and Raja ka Talab (U.P) as a 

pilot project under Kisan Vision Project by CONCOR under CSR initiative. Another project is under 

construction at Lasalgaon, Nasik (Maharashtra). 

Approval has been granted to Central Railside Warehousing Corporation (CRWC) to develop temperature 

controlled storages at Fatuha and Mancheswar. 

Cold storage facility has also been developed at Dadri. Fresh & Healthy Enterprise Ltd. (FHEL) has been 

ǊŜŘŜǾŜƭƻǇŜŘ ŀǎ !ƎǊƛŎǳƭǘǳǊŜ [ƻƎƛǎǘƛŎ /ŜƴǘŜǊ ŀǘ wŀƛΣ {ƻƴŜǇŀǘΦ ¢Ƙƛǎ ŦŀŎƛƭƛǘȅ ƛǎ /hb/hwΩǎ млл҈ ƻǿƴ ǎǳōǎƛŘƛŀǊȅ 

developed in an area of 16.40 acres of land. 

Indian Railways have so far operated Kisan Rail services on eighteen routes. 

The first Kisan Rail train was flagged-off on 07.08.2020 between Devlali (Mah) and Danapur (Bihar). 

Primary commodities being transported via Kisan Rail are onion, tomato, oranges, potato, pomegranate, banana, 

custard-apple, carrots, capsicum, and other vegetables. 

/ƻƳƳƻŘƛǘƛŜǎ ōƻƻƪŜŘ Ǿƛŀ Yƛǎŀƴ wŀƛƭ ǘǊŀƛƴǎ ŀǊŜ ŎƘŀǊƎŜŘ ŀǘ ΨtΩ-scale of parcel tariff. Under Operation Greens ς TOP to 

¢ƻǘŀƭΩǎŎƘŜƳŜ ƻŦ aƛƴƛǎǘǊȅ ƻŦ CƻƻŘ tǊƻŎŜǎǎƛƴƎ LƴŘǳǎǘǊƛŜǎ ŀ ǎǳōǎƛŘȅ ƻŦ рл҈ ƛǎ ōŜƛƴƎ ƎǊŀƴǘŜŘ ƻƴ ǘƘŜ ǘǊŀƴǎǇƻǊǘŀǘƛƻƴ ƻŦ 

fruits and vegetables via Kisan Rail. This subsidy is being granted upfront at the time of booking itself, to the 

consignors/farmers ς so that the benefit reaches the farmers without any hassles or procedural delays. 

Currently there are 60 Kisan train routes Running as per demand 

Kisan Rail Connects Saharanpur, Meerut, Bulandshahr, Bijnor, Lucknow, Sitapur to Delhi, Patna, Kolkata 

Benefits 

ü Kisan Rail runs through all Mango Clusters 

ü Kisan Rail connects Uttar Pradesh to Kolkata, Patna and Delhi 
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ü Kisan Rail reduces the travel time Andhra Pradesh to Delhi 1 -2 Days 

ü With the 50 % subsidy in Tariff there is saving of 20-25 % on the parcel 

ü Currently the capacity served  is adequate 

Gaps 

ü In the trucks there are wooden boards for arrangement of Boxes/Crates, hence the box weight is not 

applied on the box in the stack, but in the Kisan Rail there is no such arrangement  so the a huge pressure 

exerted by the weight of the stack on the boxes lying on the bottom, hence there is a Material loss of 

around 15 % extra 

ü The Kisan expǊŜǎǎ Ǌǳƴǎ ƛƴ Řŀȅ ŀǎ ǿŜƭƭ ŀǎ bƛƎƘǘ Χ²ƘƛƭŜ ǘƘŜ ǘǊǳŎƪǎ Ǌǳƴ ƻƴƭȅ ƛƴ bƛƎƘǘ ƛƴ ǘƘŜ Řŀȅ ǘƘŜȅ ǎǘŀƴŘ ƛƴ 

shade or there is poly sheet which acts like an insulator hence there is additional heat captured in the 

wagon due to the iron structure. 

ü The Kisan Rail wagons dƻƴΩǘ ŀƭƭƻǿ ƘŜŀǘ ŜȄŎƘŀƴƎŜ ǿƛǘƘ ƻǳǘǎƛŘŜ ǎƛƴŎŜ ƛǘ ƛǎ ǎŜŀƭŜŘ ǎǘǊǳŎǘǳǊŜΤ ƛǘ ǊŜǎǳƭǘǎ ƛƴ 

fruits spoilage due to heat built up in the wagon. 

ü The loading and Unloading costs has to be incurred twice ,in case of sending consignments by Train 

ü In case of Truck transport there is a Doorstep Delivery ς to the trader which is not the case with Kisan Rail 

Suggestion & Solution 

ü The Kisan Rail should have horizontal partitions for proper stacking of fruit boxes and there should be 

some ventilation system in the wagons like the top mounted Turbo Ventilators.  

ü Construction of Primary processing within 5 km Range of Smaller stations in outskirts of the city 

o Extra Subsidy of 20 %  in addition of current subsidy for integrated pack house & cold storage and 

commodity warehouses within 5 km Radii of the stations 

A External Consultant is recommended for the implementation of the Kisan Rail with farmers and other 

stakeholders 

PROMINENT MARKET PLACES FOR MANGO & PRODUCT SALES 

¢ŀōƭŜΥ aŀǊƪŜǘǎ ŦƻǊ aŀƴƎƻ /ƻƴǎǳƳǇǘƛƻƴ ƛƴ лллΩ a¢ 

Variety Sum Marketable 
Surplus 

Delhi Mumbai Indore Patna Kolkata Jaipur Ludhiana 

Dussehri 1534.2 1380.8 690.4 138.1 69.0 69.0 138.1 69.0 69.0 

Chausa 607.3 546.6 273.3 54.7 27.3 27.3 54.7 27.3 27.3 

Langra 630.6 567.5 283.7 56.7 28.4 28.4 56.7 28.4 28.4 

Fazli 61.8 55.6 27.8 5.6 2.8 2.8 5.6 2.8 2.8 

Ramkela 70.4 63.3 31.7 6.3 3.2 3.2 6.3 3.2 3.2 

Safeda 232.7 209.4 104.7 20.9 10.5 10.5 20.9 10.5 10.5 

Amrapali 31.0 27.9 14.0 2.8 1.4 1.4 2.8 1.4 1.4 

Bombay 
Green 

17.9 16.1 8.0 1.6 0.8 0.8 1.6 0.8 0.8 

Gulab 
Jamun 

42.5 38.3 19.1 3.8 1.9 1.9 3.8 1.9 1.9 

Rataul 10.6 9.6 4.8 1.0 0.5 0.5 1.0 0.5 0.5 

Mallika 1.1 1.0 0.5 0.1 0.0 0.0 0.1 0.0 0.0 

Total 
 

2916.0 1458.0 291.6 145.8 145.8 291.6 145.8 145.8 
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¶ Delhi Azadpur Market is the single largest destination for All types of Mango from Uttar Pradesh 

¶ Dussehri is mostly liked in west and North India while Chausa, Langra  are the most transported to east 

India. 

¶ The Prominent locations for Mango Trading are Delhi-Azadpur, Mumbai Vashi, Kolkata- Mechua Market 

¶ The Mode of Transportation is 10 MT Trucks, The Mangoes are Aggregated in Mandi and Then loaded in 

Trucks, which is covered by Heavy Nylon Sheets. The Trucks travel in the night since it is cooler and good 

for the Agriculture produce 

Market APMC Annual Mangoes in MT 

Mumbai Vashi 300000 

Delhi Azaadpur 450000 

Indore Indore 75000 

 

¶ The major exports market is Mumbai ( 70 % of exports happen through Mumbai) 

¶ There are 56 registered exporters in Mumbai Vashi Mandi,35 in New Delhi 

 

APMC Market Testing Lab Primary Processing Cold Storage  

Mumbai 4 2 6 

Delhi 4 2 4 

Kolkata 4 1 2 

 

Gaps: 

Azadpur Market 

ü There is no Irradiation facility at Delhi 

ü There are case of Mango Box stealing at Mandi in the Mango Season 

ü There is lack of proper roads for Truck Movement on Road, Trucks have to wait 2-3 hours 

Vashi  Market 

¶ There is lack of sheds in Rainy season   

¶ There is lack of proper roads for Truck Movement on Road, Trucks have to wait 2-3 hours 

Solution & Suggestions 

ü There should be an Overall subsidy of 60 % for Building and Machinery for  Integrated Pack house of 

capacity 2000 MT or Above within 30 Km Radii of the Market 

o To be Applicable for subsidy the unit should have following Facilities 

 

Facilities Details 

Minimum Area 5 Acre 

Mechanical Washing & Grading 3 MT/Hr or Above 

Hot Water Treatment 3 MT/Hr or Above 
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Ripening Chamber Combined Capacity of Chambers- 150 MT or 
Above 

Pre Cooling Chamber Combined Capacity 2000 MT or More 

Cooling Chamber 

Parking Lot ς For 10 Vehicles For Trucks & Reefers 

10 Vehicle Loading /Unloading decks For proper handling 

2 Lane Inland Roads For to & fro Movement of Trucks 

 

¶ There should be Private Mini Mandis integrated with Primary Processing & Cold Storage in the outskirts of 

the city 

o 70 % subsidy to Mini Markets with Integrated Pack house (Plant & Machinery)  within close 

vicinity of the Mango producing belts  ( Upper Cap 10 Crores) 

Table: Proposed Mini Mandi Infrastructure 

Facilities Details 

Minimum Area 5 Acre 

Mechanical Washing & Grading 3 MT/Hr or Above 

Cooling Chamber 500 MT 

Mango Secondary Processing Capacity 200 MT per Day or More 

2 Lane Road  Within the Mandi 

Parking for 10 Trucks  

Unloading Deck  10 in Number 

Platform for Mangoes 5000 Sq Ft 

 

MANGO MARKETS SHARE 

 

 

 

 

Delhi, 1458

Mumbai, 
291.6

Indore, 145.8

Patna, 145.8

Kolkata, 291.6

Jaipur, 145.8

Ludhiana, 145.8
Self 

Consumption, 
291.6
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MARKETS FOR MANGO PICKLE 

Conversion from Mango to Mango Products 

Product /Kg Mangoes for per Kg Product 

Pickle 1.5 

Jelly 1.3 

Dried 3.8 

 

PICKLE 

There is a Total Pickle Production of 15700 MT in Uttar Pradesh (Source- Expert Interview) 

Chart: Mango Pickle Distribution - ±ŀƭǳŜǎ ƛƴ лллΩ a¢ 

 

GENERAL INFRASTRUCTURE GAPS & SOLUTIONS 

 

ü In the mango season there is a lot of pressure on the national level APMC it is very necessary to to make 

mini APMC s; private mango markets should be promoted 

ü There is a need to promote the organized small retail players this will lead to overall quality improvement 

of the product and less load on the current market infrastructure  

ü There is a need for small agriculture markets and Primary processing within 5 km of the Railways ; it will 

lead to better management of the resources and less load on Roads 

CASE STUDY- AAMSOME.COM 

Aamosme is the first Organic Mango brand in Uttar Pradesh to be certified by United States Department of 

Agriculture Organic NOP, National Program for Organic Production NPOP and European Union Organic Certification 

EU. The farm is located in Meerut and Malihabad Lucknow with 2500 Trees Aamsome is one of the largest Mango 

farm in Uttar Pradesh 

Mango Pickle

15.7

Self 
consumption

2

Delhi

4.5

Kolkata

2.5

Ludhiana

2.5

Panipat

2

Jaipur

2.2
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With an aim to build a greener, healthier and more socially inclusive and environmentally aware business, The 

owner Rohan along with his team has undertaken an initiative to drive change in his village, Ramraj, Uttar Pradesh 

by regularly conducting classes across the village. The primary initiative is towards teaching and encouraging the 

youth to adopt organic farming practices. Creating a ripple effect, team AAMSOME has successfully helped more 

than 50 farmers in the nearby areas to shift from conventional farming to organic farming. 

He eliminated the dependence of produce on chemicals and pesticides by using its healthier counterpart- an 

extract of Neem oil, thereby kick- ǎǘŀǊǘƛƴƎ !!a{ha9Ωǎ ƻǊƎŀƴƛŎ ƧƻǳǊƴŜȅΦ ²ƛǘƘ ǘƘŜ ōŜǘǘŜǊ ŦǊŀƎǊŀƴŎŜΣ ǘŜȄǘǳǊŜ ŀƴŘ 

visibly bigger size of the fruit, there was no turning back. 

Aamsome is doing Mango Business of Rs 2 crores Annually 

 

MANGO VARIETIES & CONSUMER PREFERENCE 

 

In Uttar Pradesh the Major Variety is Dussehri , Langra and Chausa  which has a high Brix value, hence it is more 

sweet and sells dearer than other varieties. Other Variety of Mangoes such as Safeda and Fazli are sold on less 

premium price mainly because of their low sweetness and aroma.  Similarly other indigenous varieties like Gulab 

Jamun and Rataul are very popular in Uttar Pradesh these are consumed locally.  

The Upper middle & rich class prefer more of organic certified Mangoes; they prefer quality and certification above 

any other parameters so mostly purchase Certified Dussehri and Chausa Mangoes which are Well Packed ς Same 

Size, Color , Clean and Certified . 

 

 

Dussari
47%
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19%

Langda
20%
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Ramkela
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Safeda
7%

Amrapali
1%

Bombay 
Green

1%
Gulab Jamun

1%
Rataul
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¶ Lucknow District is the largest Mango producer with a share of 28.5% of the produce in UP 

¶ ¦t tǊƻŘǳŎŜǎ ǘƘŜ {ǿŜŜǘŜǎǘ aŀƴƎƻŜǎ ƛƴ LƴŘƛŀ Σ ¢ƘŜ ǘƻǘŀƭ ǎƻƭǳōƭŜ ǎƻƭƛŘǎ ƻǊ ΨŘŜƎǊŜŜǎ .ǊƛȄΩΣ ŀ ƳŜŀǎǳǊŜ ƻŦ 

sweetness, ranges from 20-24 for the ripe fruits ( Dussehri , Chausa and Langra) ; this is 16-17 in Alphonso, 

and 18-19 in Kesar and Banganapalli 

MANGO VARIETY TECHNICAL DATA 

 

Table: Mango Varietal Data 

Variety Brix Acidity  Pulp % Shelf Life after 
Ripening in Days 

Fruit Wt in 
Gm 

Price at Farm 
Gate 

Dussehri  20 0.19  46  3-4  150-200  40 

Chausa  22 0.14  48  3-4  200-225  50 

Langra  19  0.19 50  4-5  200-250  30 

Fazli 14 0.26 60  7-8 400-500 15 

Ramkela 12 0.35 40 7-8 100-150 25 

Safeda 17 0.28 56 5-6 200-250 15 

Gulab Jamun 15 0.21 45 6-7 80-150 15 

Rataul 20 0.19 45 3-4 150-200 35 

Bombay Green 17 0.24 42 3-4 150-200 10 

 

Inference: 

ü From the above table ς It can be seen that there is direct correlation of Brix value and rate of Mangoes. 
Higher the Brix higher is the Sale price 

ü Also there is a direct correlation of Acidity with the shelf life- Higher the acidity Higher the shelf life. Thus 
the high acidity and low Brix Mangoes are best for Processing; because they are lower in price and have a 
high shelf life 

 

Table: Mango Varietal Data  

Mango Variety Production % Harvesting Shelf - Life post Ripening 

Dussehri 47 May-Aug 3-4 Days 

Chausa 19 May-Aug 3-4 Days 

Langra 20 Jul-Aug 3-4 Days 

Fazli 2 Jul-Aug 5-7 Days 

Ramkela 2 Jun-Jul 5-7 Days  

Safeda 7 Jun-Jul 5-7 Days  

Amrapali 1 Jun-Jul 7-8 Days  

Bombay Green 1 May-Jun 4-5 Days  

Gulab Jamun 1 May-Jun 3-4 Days  

Rataul 0.2 Jun-Jul 4-5 Days 

Mallika 0.2 Jun-Jul 10-12 Days 
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MANGO PROCESSING ANALYSIS 

Mangoes with high shelf life and Lower Brix are generally used for Processing. The Chart correctly describes the 

variety of Mangoes and its uses or consumption pattern 

Table : Processing Quality Mango 
 

Variety Availability in MT Price/Kg Use Property 

Ramkela 42500 35 Pickle & Amchoor Low Brix High Acidity 

Gulab Jamun 70400 30 Pickle & Amchoor Low Brix High Acidity 

Fazli 61800 15 Dried Candy  Moderate Brix High Acidity 

Total 174700    

 

MAJOR MANGO VARIETIES 

 
ü Dusseheri 
Dussehri  is the highest produced Mango variety in UP over 66 %, Mahilabad block in Lucknow District 

produces the largest producer producing the best quality Dusseheri and Malihabadi Dussehri has a GI Tag. .It is 

consumed as a Ripened Fruit due to distinctive Aroma and Sweetness 

Dussehri Originated at a Town named Kakori Near Lucknow The oldest and largest growing region of Dussehri 

mangoes is in Malihabad Uttar Pradesh 

The Trees are Alternate year Fruit Bearers , and Low Density  Plantation - 100 trees or less per Hectare ( 30 x 

30 feet Plantation) The height can go upto 35 feet Fruit Weight 100-250 gms 

Analysis of  Dusshri Mango for Pulping 

Dussehri Mango is not suitable for Pulp, The Mango has a high bricks content ( 20 -22)  if we extract the Pulp 

the sweetness will cause fast bacteria growth ,leading to fermentation Hence Pure Dussehri Pulp cannot be 

used for storage.  Dussehri Pulp can be used upto 20 % concentration with Totapuri, Kesar or Alphonso to 

enhance the flavor. Some Pulpers in Gujarat already use Dussehri Pulp with Kesar & Totapuri Pulp. 

Dussehri mango has high fiber 1.23 % hence the pulp yield is upto 45 % which is much lower than Totapuri or 

Fazli Mango. The Dusseheri pulp is more of necter or Juice  since the consistency is weak and viscosity is low. 

ü Langra 

It is a Native of Varanasi region. It is a Shining light Yellow pulpy fruit Consumed as a table Fruit. It has a 

Thick Green peel the Fruit Weight 200 ς 500 Gms. Shelf life  5-7 days ripening ,hence transportation 

friendly. It is a sweet mango variety Brix 19 with a slight acidic taste. It can be used for Pulping  

 

ü Chausa 

¢Ƙƛǎ ƛǎ ǘƘŜ Ƴƻǎǘ ǇǊŜƳƛǳƳ ŀƴŘ ǎǿŜŜǘŜǎǘ aŀƴƎƻ ±ŀǊƛŜǘȅ .ǊƛȄ ннΦ ¢ƘŜ ǘŜǊƳ ά /Ƙŀǳǎŀ ά aŜŀƴǎ ǎǳƛǘŀōƭŜ ŦƻǊ 

sucking hence the juice is directly sucked from the fruit. Its distinct aroma makes it the most Premium 

Mango in UP 
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Chausa Mango is the favorite Mango of Uttar Pradesh , Chausa is mostly grown in Western Uttar Pradesh 

in Bulandshahr, Meerut, Saharanpur, Bijnor and Amroha. Chausa Mango sells at the highest rate in Uttar 

Pradesh 

ü Safeda 
Safeda is very similar to Baiganipalli Mangoes, used as a Table Fruit They are sweet and Fleshy the Fruit 
size is Large 300-400 gms Brix 19 
These are non-ǇǊŜƳƛǳƳ ǾŀǊƛŜǘȅ ƻŦ aŀƴƎƻŜǎ ŀƴŘ ŘƻŜǎƴΩǘ ŦŜǘŎƘ ƎƻƻŘ ǇǊƛŎŜ Φ 5ǳŜ ǘƻ ǘƘŜ ƘƛƎƘ ŦƭŜǎƘ content 
56 % can be used in Pulping & Juice industry 
 

ü Fazli 
Fazli Mangoes are large fruits with high flesh content , the variety is a late season variety , This had a 
typical flat taste and low brix  17 ; hence are non-premium Mangoes used mostly as a Table Fruit and also 
in Pickles. The growing regions are Chittoor, Krishna, Ananthpur and Kadapa 
 

ü Ramkela 
This is the Most Loved and Favorite variety for Pickle due to its low Brix 12 and High Acidity 0.3 it is 
perfect for Pickles.  It is in most demand in Punjab and Haryana for the Pickle industry. The Fruit is small 
and rounded size 100-150 gm. It is also used for Aamchoor or Dried Mango Powder 
 

ü Gulab Jamun 
This is the Most Loved and Favorite variety for Chutney due to its low Brix 15 and High Acidity 0.2 it is 
perfect for Pickles.  It is in most demand in Locally as well as Punjab & Haryana for the Pickle industry. The 
Fruit is round & small hence the name Gulab Jamun. Fruit size 80-100 gm. It is also used for Aamchoor or 
Dried Mango Powder. This variety is abundant in Western UP prominently in Meerut , Bulandsahar & 
Saharanpur 
 

ü Mallika 
A hybrid of Dussehri and Neelum, used as a Table Fruit . The trees are regular fruit bearer, large fruits of 
oblong elliptical shape and cadmium yellow colored. It has got the flavor of Dussehri as well as long shelf 
life of Neelum. It is cultivated in Eastern UP primarily at Lucknow, Unnao Sitapur. 
 

ü Rataul 
A variety developed by Anwar Rataol in 1905. Named after Rataul village in UttarPradesh. The Mangoes 
are small- Golden Yellow. These are fiberless variety with distinctive Richness and Aroma. It can be 
compared to Alphonso Mango. It is the most Premium Mango in Uttar Pradesh cultivated mainly in 
Saharanpur, Amaroha, Bulandshar and Meerut. 

 
Table: Summary of Suitability of Mango Usage 

Use Property Variety 

Pulp Moderate Brix High acidity Fazli, Safeda 

Pickle Low Brix High Acidity Fazli, Ramkela, Gulab Jamun 

Chutney Moderate Brix High acidity Fazli, Safeda 

Dried High Brix High acidity Ramkela, Gulab Jamun 

 
Gaps and Solutions: 
ü The Shelf Life is Very Low after Ripening for most Mango varieties of Uttar Pradesh Dussehri, Langra & 

Chausa (3-4 Days) as compared to Alphonso ( 10τ12 days), Baiganpalli ( 7-10 days) 

ü The Farmers are very averse to Hybrid and High Yielding Mango Varieties because they are concerned 

with the marketability of the Hybrid Mangoes. Hybrids are very hard to sell as a Fruit.  
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ü Mango Business is prone to uncertain climatic hazards such as Heavy Rain, Hail, Storm hence farmers are 

resorting to more assured Business like Vegetable and Flower cultivation in Polyhouses 

ü Exports are costly from Uttar Pradesh as it is distant from Mumbai Port ( 1550 Kms) and Air Shipments are 

costly ( 110 & 250 ) for UAE and UK respectively  

ü The Pulp recovery in Dussehri is 40-45 % whereas in Totapuri  & Alphonso the output is 50-55 % hence 

Dussehri is not suitable for Pulping from a Price outlook 

Solutions 

ü Mangoes if preserved under 15  C the life increases by 5-7 days, hence Farm pre cooling storages should 
be constructed. 

ü There is a need to Preserve Local Mango varieties through Kitchen farming and Farmers PGS registration , 
which will provide remunerative prices to producer as well 

ü There is a need to impart cultivation of Hybrid varieties Such as Amrapali and Mallika ( Dusssheri x 
Neelum)  

ü Selection of Farmer Group and Clusters for Cloning and grafting Indigenous Mango Varieties  
ü Establishment of Mango Parks with State Horticulture Mission ς For preserving diverse Mango Varieties of 

the Area 
ü Holding Mango Fairs and Distribution of Mango seeds /kernels for Dispersal 
ü Mango Kernels treatment to make them more susceptible to germination 
ü Mango Pickling and recipes for Students and housewives - Training Camps  

 

CASE STUDY: 

The Mango Man of India 

Padmashri awardee Haji Kaleem Ullah Khan who has a profound love for mango cultivation. His 14-acre orchard in 

Malihabad in Uttar Pradesh is unlike any other in aroma, textures and hues 

Kaleem Ullah Khan (57) τ ǘƘŜ Ƴŀƴ ǿƘƻ Ƙŀǎ ōŜŜƴ ŀǿŀǊŘŜŘ ǘƘŜ tŀŘƳŀǎƘǊƛΣ ƻƴŜ ƻŦ LƴŘƛŀΩǎ ƘƛƎƘŜǎǘ ŎƛǾƛƭƛŀƴ ŀǿŀǊŘǎΣ 

for his unique experiment τ for growing over 300 varieties of mangoes of different shapes, colours and sizes all on 

one tree! 

Padmashri awardee Haji Kaleem Ullah Khan comes from Malihabad (Lucknow, Uttar Pradesh), which is widely 

known for Dussehri variety of mangoes.  From his 14-acre orchard, mangoes are boxed in crates and sold across 

the country and even exported to the Gulf countries. 

²ƘŀǘΩǎ ƳƻǊŜΚ YƘŀƴ ƛǎ ŀƭǎƻ ŀƴ ŀǊŘŜƴǘ ŎǊƛŎƪŜǘ Ŧŀƴ ŀƴŘ ƘŜ ǊŜŎŜƴǘƭȅ ŘŜǾŜƭƻǇŜŘ ŀ ƴŜǿ ǾŀǊƛŜǘȅ ƴŀƳŜŘ ŀŦǘŜǊ ǘƘŜ ŦŀƳƻǳǎ 

Indian cricketer Sachin Tendulkar. Every day, hundreds of prospective buyers and tourists come to visit the orchard 

τ and Khan makes sure hŜ ŀǘǘŜƴŘǎ ǘƻ ŜŀŎƘ ƻŦ ǘƘŜƳΦ LǘΩǎ ǘƘƛǎ ƘƻǎǇƛǘŀƭƛǘȅ ǘƘŀǘ ǎŜǘǎ ƘƛƳ ŀǇŀǊǘΦ Iƛǎ ƳŀƴƎƻŜǎ ŀǊŜ ǎƻ 

revered, that within 15 days of harvest τ all his produce his sold. 

ASSESSMENT OF INVESTOR INTEREST 

We can approach the Business in Delhi NCR and Haryana to invest in Uttar Pradesh. There will be different 

investors for different set of Gaps. Usually a company working in a similar sector will be ready to invest in the 

Gaps. 

Also the new startups in the similar sector are open to new ideas are a Good Source of Investments 
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PRIMARY PROCESSING & AGRI FRESH SUPPLY CHAIN AND MINI MANDI 

 

The companies which are engaged in Grocery and fresh produce sales near the Production areas can be a Good 

Source of Capital Investment. These are the List of Potential Investors 

Company  Brief Profile Location  

Aamsome.com A online platform developed by a young farmer in Meerut . 
partnering with farmers, aggregating supply and selling to organized 
demand through partnership. 

Meerut, UP 

Big Basket Online Platform for Farm Fresh fruits and vegetables present in 39 
cities in India  

Delhi NCR 

Natures Basket Online Supply Chain for Farm Fresh fruits and vegetables present in 
4 cities in India  

Delhi NCR 

Reliance Fresh Supermart Chain for Fresh Grocery across India Delhi NCR 

Super Daily Online Platform for Farm Fresh fruits and vegetables present in 19 
cities in India  

Delhi NCR 

Frugivore An Online Store and Specialty Store Chain in Delhi and NCR  Delhi NCR 

 

SECONDARY PROCESSING 

There is an immense scope for Pickle Manufacturing and Fruit Juice sector. The investor should be a bunch of old 

and new Businesses. The potential Business having interest in investing in UP are: 

Company  Brief  Profile Location  

Pachranga Pickles One of the oldest and bestseller Pickle Maker. 
Capacity of 10000 MT Pickle at Panipat 

Panipat, Haryana 

Everplus Pickles A unit of Everest Masale located in Meerut 
UP 

Meerut , UP 

Dabur One of the oldest Foor Processing Company 
with units at Rajasthan for Juice and Pickles at 
Hathras UP 

Ghaziabad 

Apis Pickle Delhi based Food Processing company. Plant 
Located in Hathras UP 

Delhi NCR 

Tops Pickles Delhi Based Food Processing company. Plant 
located in Neemrana Rajasthan and Bijnor UP 

Bijnor UP 

Addon Pickles Delhi based premium Pickle Maker  Delhi NCR 

Pickle factory Ghaziabad , UP based premium Pickle Maker Ghaziabad, UP 

Surya Agro Foods Multimillion Group in  Food Processing sector Noida, UP 

DS Group Multimillion Group in  Food Processing sector Noida, UP 

Patanjali & Ruchi 
Group 

Multimillion Group in  Food Processing sector Haridwar, Uttarakhand 

Engine Group One of the Premium Oil Miller & Pickle maker 
in Bharatpur Rajasthan 

Bharatpur, Rajasthan 
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RECOMMENDATION & CONCLUSION FOR THE STATE 

 

RECOMMENDATIONS  

 

Cluster - Saharanpur, Meerut, Amroha, Bulandshahar and Bijnor 
 
Context: 
 
Trans Graph consulting has conducted the Infrastructure assessment study in Mango Cluster of Saharanpur, 

Meerut, Amroha, Bulandshahar and Bijnor and based on primary and secondary research, we are coming out with 

the following recommendations.  

The following write up gives the context of why we are making recommendations, which is followed by the table of 

recommended investment.  

Mango is a dominant and major fruit crop with paramount importance in economy of Uttar Pradesh.  

The mango season starts from May to late August in Uttar Pradesh. The Western UP consists of Saharanpur, 
Meerut, Amroha, Bulandshahar and Bijnor. The main cultivators of this region are Langra ,Ramkela, Chausa , 
Dasshari, Fazli and Gulab Jamun. This region producers pickle quality Mangoes, Major of them are Gulab Jamun , 
Ramkela and Fazli. 
 
The total Mango production in the Cluster is 14 Lakh MT out of which 5 % or 70000 MT goes to organized retail 

 
Below is the assessment of current infrastructure and recommendations for future.  

Before getting into the infrastructure assessment and recommendations, let us understand how currently 

Mangoes are getting traded.  

FarmerĄ Organized Retailer 

FarmerĄ Trader Ą Organized Retailer 

 
The farmers takes the goods to the nearby mandi where they sell their produce, After the rainy season the Fruit 
develops spots which does not fetch proper prices hence in the end season the prices fall to as low as 15-20 /kg for 
Langra Mangoes. The farmers demand proper processing of the Mangoes so that there is no dearth of buyers. 
The Supermarkets buy from the Pack houses to supply to stores. Currently supermarts find it difficult to procure 
quality goods.   
 
Now, coming to infrastructure assessment:  

Primary Processing 

There are 3 primary processing units and cold storages and Dadri and Noida which are 100 to 140 km from 
production region and a government Pack House at Saharanpur, Which is mostly used for exports to EU and USA.  
The primary processing centre at Noida supplies the fruits to the organized retail like More, Natures Basket, 
Reliance Fresh, Amazon, Flipkart , SuperDaily. There is a daily demand of around 800 MT of Mangoes from the 
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Supermarts and Organized retailers as well as retailers from Delhi which comes out to be around 24000 MT/ 
Month. There is one integrated cold storage cum Pack house at Noida which caters to 20 % of the demand and rest 
is met by individual small packing units at Farm level. 
Hence a need to add Pack house capacity by 46000 MT or 2 pack house with a capacity of 2500 MT each at 
Bulandshahar and Meerut. The farmers from both the districts are also demanding a cold storage cum pack house. 
Some farmers at Bulandshahar in Meerut have also shown interest in owning pack houses . 
 
 
Secondary Processing  
The farmers at Bulandshahar, Meerut, Saharanpur Amroha, Bijnor demand that in the end of the season they have 
to sale their mangoes at throw away prices of as low as 20 rupees per kg, this is a big loss to them because the 
costing of mangoes is not met;  so they say that if some company is ready to purchase from 20-25 rupees they will 
happily provide the mangoes from the farm itself. From the production data it is found that around 200000 metric 
tons of process able mangoes are available which otherwise go to the neighboring states of Haryana Punjab and 
Rajasthan for pickle making.  
As per the inputs received from the leading Juice manufacturing Companies like Surya Foods & Pickle makers of 
Uttar Pradesh like Apis Pickles, Everest Pickles, Surya Agro Foods, Pickle Factory as well as Pickle Makers from 
Haryana and Delhi like Pachranga Pickle , Addon Pickle, Tops Pickle. They have expressed their interest to establish 
pickle units if the government provides incentives. 
The pickles are from Uttar Pradesh are largely consumed at Delhi NCR, Himachal Pradesh, Jammu Kashmir, Bihar, 
West Bengal and Madhya Pradesh. There is a proposed need to increase the pickle processing capacity to 50000 
MT per annum in the cluster. 
 The current processing in the cluster is 15700 MT mainly for pickles. There are four large pickle makers namely 
Everest , Dabur, Apis and Pachranga pickles. The pickle makers have expressed their interest to expand their 
current facilities as well as install new pickle units if incentives be provided. It is extrapolated based on the 
interactions with Pickle makers that a capacity addition of 15000 MT Mango processing is feasible in the cluster.  
 
Farmer Producer Companies 
In western Uttar Pradesh there is no farmer producer companies for Mangoes, it is an immediate need to establish 
at least five farmer producer companies in each district of Saharanpur, Amroha, Bijnor Meerut and Bulandshahar 
the FPO can take advantage of government schemes and incentives and establish own primary processing and 
secondary processing units in every district. While the Survey around 10 to 12 farmers have expressed their 
interest to establish a Farmer Producer Company 
 

FPO  New  FPO required 

Saharanpur 5 

Amroha 5 

Meerut 5 

Bijnor 5 

Bulandshahr 5 

 
  



 

 

P
a

g
e9

6
 

 
 

BUDGET FOR CLUSTER 1-  UTTAR PRADESH 

  
Number of 
Units 

Capacity Cost /Unit in 
Lakhs 

Investment 
Required in Lakhs 

Investors 

Primary Processing      

Pack House 2 1 MT/Day 60 120 Individuals and 
Corporate 

Mobile Pre Cooling 
Unit 

2   25 50 Individuals and 
Corporate 

Cold Storage 1 5000 MT Type 1 400 400 Individuals and 
Corporate 

  2 5000 MT Type 2 500 1000 Individuals and 
Corporate 

Reefer Van 2 1600 Kg 3.6 7.2 Individuals and 
Corporate 

Secondary 
Processing 

          

Juice Packing Line 
PET  

2 5000 Liter/Hr 975 1950 Individuals and 
Corporate 

Mango Pickle Line 20 5 MT/Day 25 500 Individuals and 
Corporate 

Mango Candy & 
Murabba 

10 0.5 MT/Day 29 290 Individuals and 
Corporate 

Candied Unit 1 1 MT/Day 43 43 Individuals and 
Corporate 

Weighing & 
Packing Line semi 
automatic 

20 6 MT/Hr 14 280 Individuals and 
Corporate 

Metal Detector 20   10 200 Individuals and 
Corporate 

Freeze Drying Unit 1 100 Kg Batch 8 
Hrs 

81 81 Individuals and 
Corporate 

Mango Cutting / 
Slicing Machine 

20 2 MT/ Hr 7.5 150 Individuals and 
Corporate 

Fruit Jam & Jelly 5 1 MT/Hr 53 265 Individuals and 
Corporate 
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Amchur Unit 10 6 MT/Day 39 390 Individuals and 
Corporate 

        0   

PGS/ Organic 
Registration for 
1000 Farmers 

1000   0.05 50   

25 FPO Creation 25   10 250   

        6026.2   

 
The Total Investment required for Cluster ( Saharanpur, Amroha, Bijnor, Meerut, Bulandshahar ) in the next 5 years  
is 60.26 Crores  
 

Other Recommendation 

ü Registering at least 1000 farmers in every Mango District districts at Lucknow, Unnao ,Sitapur , 

Saharanpur, Meerut, Bulandshahr, Amroha and Bijnor for Participative Guarantee Scheme or Certified 

Organic or Pesticide Free Farmers. 

 

Cluster ς Lucknow, Sitapur, Unnao 

Context: 
 
Th Annual production of Mangoes in the cluster is 23 Lakh MT out of which  95 % goes to Table Fruit and rest is 
used locally and as a Table fruit.The mango season starts from May to late August in Uttar Pradesh. The Eastern UP 
consists of Lucknow, Sitapur & Unnao. The main cultivators of this region are Dussheri, Langra ,Ramkela, Chausa , 
Fazli and Bombay Green. This region producers Table quality mangoes ,Major of them are Dussheri & Chausa 
 
Primary Processing 
 There is only 1 government Pack House at Malihabad, Lucknow, Which is mostly used for exports to EU and USA.  
There is a good scope of Pack house at Lucknow & Sitapur due to their proximity from Kanpur & Varanasi region. . 
There is a daily demand of around 800 MT of Mangoes from the Supermarts and Organized retailers which comes 
out to be around 24000 MT/ Month. There is one integrated cold storage cum Pack house at Lucknow which caters 
to 10 % of the demand and rest is met by individual small packing units at Farm level. 
Hence a need to add 2 pack house with a capacity of 2500 MT each at Lucknow and Sitapur .The farmers from both 
the districts are demanding a cold storage cum pack house and some farmers at Lucknow are interested in owning 
pack houses . 
 If the government provide incentives, the corporate players such as Reliance nature basket Amazon Flipkart who 
will take material from the pack houses hence it is proposed that total capacity of 5,000 metric tons pack house 
should be introduced at the cluster. 
 
Secondary Processing  
 
The eastern UP is dominated by table fruit varieties mainly the Dusseri variety is a highly prized variety with the 
very high BRICS of 22 +. This variety is a juicy variety it contains less but more use due to this characteristic this 
variety is not suitable for pulp and concentrate purpose it is highly consume as a table fruit in India as well as 
Middle East. In the eastern UP there is a good demand of small processing facilities which can process the 
traditional varieties such as Ramkela, Fazli & Langra. There is also a great scope of cutting mangoes in brine 
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solution which can later be transported to the pickle companies there are companies who are using the local Uttar 
Pradesh mango for pickle purpose and the Pickle is consumed mainly in in Haryana and Punjab 
 
The farmers at Lucknow, Sitapur & Unnao demand that in the end of the season they have to sale their mangoes at 
throw away prices of as low as 20 rupees per kg, this is a big loss to them because the costing of mangoes is not 
met; so they say that if some company is ready to purchase from 25 to 30 rupees they will happily provide the 
mangoes from the farm itself. From the production data it is found that around 20000 metric tons of process able 
mangoes are available out of which only 1000 MT is Processed and the rest  go to the neighboring states of 
Madhya Pradesh and Bihar for pickle making.  
There are Micro & Small Pickle Makers in Lucknow as well as neighboring districts of Kanpur and Varanasi who 
consume the Local Varieties for Pickle manufacturing. 
 
Farmer Producer Companies 
In Eastern Uttar Pradesh there are farmer producer companies for Mangoes at Lucknow and Sitapur, it is an 
immediate need to establish at least five farmer producer companies in each district Sitapur & Unnao  and 2 FPO 
at Lucknow. The FPO can take advantage of government schemes and incentives and establish own primary 
processing and secondary processing units in every district. While the Survey around 5 to 10 farmers have 
expressed their interest to establish a Farmer Producer Company 
 

FPO  No of required New FPO 

Lucknow 2 

Sitapur 5 

Unnao 5 
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BUDGET FOR CLUSTER2- UTTAR PRADESH 

 

 
Number of 
Units 

Capacity Cost /Unit 
in Lakhs 

Investment 
Required in Lakhs 

Investors 

Primary Processing      

Pack House 2 1 MT/Day 60 120 Individuals and 
Corporate 

Mobile Pre Cooling 
Unit 

2   25 50 Individuals and 
Corporate 

Cold Storage 1 5000 MT Type 
1 

400 400 Individuals and 
Corporate 

  2 5000 MT Type 
2 

500 1000 Individuals and 
Corporate 

Reefer Van 2 1600 Kg 3.6 7.2 Individuals and 
Corporate 

Secondary 
Processing 

          

Juice Packing Line 
PET  

1 5000 Liter/Hr 975 975 Individuals and 
Corporate 

Mango Pickle Line 10 5 MT/Day 25 250 Individuals and 
Corporate 

Mango Candy & 
Murabba 

5 0.5 MT/Day 29 145 Individuals and 
Corporate 

Candied Unit 1 1 MT/Day 43 43 Individuals and 
Corporate 

Weighing & Packing 
Line semi-automatic 

10 6 MT/Hr 14 140 Individuals and 
Corporate 
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Metal Detector 10   10 100 Individuals and 
Corporate 

Freeze Drying Unit 1 100 Kg Batch 8 
Hrs 

81 81 Individuals and 
Corporate 

Mango Cutting / 
Slicing Machine 

20 2 MT/ Hr 7.5 150 Individuals and 
Corporate 

Fruit Jam & Jelly 5 1 MT/Hr 53 265 Individuals and 
Corporate 

Amchur Unit 10 6 MT/Day 39 390 Individuals and 
Corporate 

PGS/ Organic 
Registration for 1000 
Farmers 

1000   0.05 50   

12 FPO Creation 12   10 120   

        4286.2   

 

The Budget required for the Cluster Lucknow, Unnao & Sitapur is 42.86 Crores 

 

Other Recommendations 

ü More focus on Quality Products than quantity by using organic farming techniques. 

ü Registering at least 100 farmers in every Mango District districts at Malihabad, Lucknow for GI 

certification 

ü Registration of 1000 farmers for Organic /PGS certification 

ü Extra incentives on facilities for production of Premium and Pesticide free Products 

ü Special incentives on new and innovative product lines in Mango eg. Mango Sweets, Mango Jaggery, 

Mango Pre Mix drinks 

ü Special incentives on Bio Degradable packing material industry for Food Processing 

 

CONCLUSION 

There is a need for farm level primary processing units in all the mango producing district of Uttar Pradesh more 

notably Lucknow, Unnao, Sitapur, Saharanpur, Bijnor, Amroha, Bulandshahar and Meerut.  Though the system is 

happy with the current prices they are getting for their mangoes but farmers can get 20-30 % more prices after 

primary processing. Currently the system of primary processing is been used by few large farmers in Meerut and 

they are getting good monetary banefits; some large farmers are also working in partnership with other small 
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farmers and providing them with remunerative prices and introducing good farming practices ,This is a Win-Win 

situation for the farming community as well as the mango retailers. 

UP has got all necessary ingredients to become a Mango Superpower in India the only need is right direction and 

right approach. Fresh fruit as well as processed fruit has a huge scope in Uttar Pradesh; with a fairly large 

population to support Mango products but we need to take special care for the quality of Product and efficient 

logistics to establish sustainable systems for the food processing industry such that it is relevant in the long run. All 

the innovative products and practices should be followed while keeping the environment clean and healthy. 

 

END OF REPORT 
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GUJARAT 
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EXECUTIVE SUMMERY GUJARAT 

¶ The Total Mango Production in Gujarat is 1.22 Million MT out of which 8 % is Processed for Pulp and 

Pickles 

¶ There is a very good production of fruits and vegetables in Gujarat the fruits and vegetables are of best 

quality since there is very less usage of pesticides and fertilizers in Gujarat . 

¶ Gujarat produces very good quantity of Mangoes, Sapota, Bananas and Guava this is a great opportunity 

for the food processing industry. 

¶ There is a good production of mango pulp which is consumed directly mostly by the Gujarati population 

as a part of their staple diet. 

¶  As an initiative to promote local consumption of processed fruits there is a great scope for ready to serve 

beverages and fruit juice such units can be established at or near Surat, Vadodara, Kutch, Navsari, Valsad, 

Junagarh and Gir Somnath. 

¶ At Farmer level the Major problem is lack of direct Marketing to the Processors as well as  well as lack of 

certified Mangoes, ŘŜǎǇƛǘŜ ƘŀǾƛƴƎ ƎƻƻŘ vǳŀƭƛǘȅ aŀƴƎƻŜǎ CŀǊƳŜǊǎ ŘƻƴΩǘ ƎŜǘ ŀ tǊŜƳƛǳƳ tǊƛŎŜ ǿƘŜƴ ǿŜ 

compare with Farmers in Maharashtra. 

o Registering at least 1000 farmers across 4 districts ( Somnath, Junagarh, Navsari & Valsad) for GI 

certification 

o Registering at least 1000 farmers in every Mango District districts for Participative Guarantee 

Scheme or Certified Organic or Pesticide Free Farmers 

¶ There is a need of Primary Processing units for an Aggregate Capacity (Cold Room and Storage) of 5000 

MT in Navsari & Valsad along with Surat, Kutch, Tapi, Amreli & Bhavnagar. 

¶ There is a need to establish Agro food parks at Gir Talala, Navsari & Valsad respectively with a processing 

capacity of 500 MT per day each for Primary and Secondary Processing. 

¶ There is a need of Private Aggregation centers with Sorting/ Grading & Ripening facilities with a Capacity 

of Handling 10000 MT per Day at Gir, Navsari and Valsad along with Surat, Kutch, Tapi, Amreli & 

Bhavnagar. 

¶ Focus on promotion and revival of Indigenous cottage industry like Mango Pickle, Aam Papad in All 

districts by providing extra incentives 
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CLUSTERS FOR STUDY 

Cluster 1 - Gir Somnath, Junagarh, Rajkot 

Cluster 2 ς Navsari, Valsad 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 
 

 

 

 

 

 

 

 
 

Cluster 1: Navsari, Valsad 
Cluster 2: Gir Somnath, 
Junagarh 
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INTERACTION WITH GOVERNMENT 

 

Name of Official Designation Detail of Feedback / Interaction 

Sh. P. M. Bagasiya Director Hortiulture Approved the Questionnaires and Introduced 
to Mittel Ben P Dudhat for Coordination 

Sh. Mahesh Singh MD, Gujarat Agro Industries Ltd. Provided details regarding schemes for Food 
Processing industry and the Primary 
Processing infrastructure by Gujarat Agro 
Industries Ltd. 

Mrs. Sanju Sharma  Director, Gujarat Agro Industries 
Ltd. 

Provided details of the authority who will 
provide the list of MSME units in food 
processing 

Smt. Mittalben P. 
Dudhat 

Deputy Director of Horticulture  
( Publicity) 

Approved the questionnaire and asked to contact 
the respective officers in the districts for study  

Sh. G. J. Katariya Deputy Director of Horticulture 
Rajkot 

Provided details of Production, FPO, Exporters & 
Processing units  

Sh. Dinesh Padaliya Deputy Director of Horticulture 
Navsari 

Provided details of Production, FPO, Exporters & 
Processing units  

Sh. H. C. Usadadiya Deputy Director of Horticulture 
Junagarh 

Provided details of Production, FPO, Exporters & 
Processing units  

Sh. Charanraj Patel Assistant Director of Horticulture 
Valsad 

Provided details of Production, FPO, Exporters, 
Processing units and Testing units 

Sh. Mukesh Galathia Horticulture Officer Rajkot Provided details of Production, FPO, Exporters & 
Processing units  

Sh. Dipesh B Patel Horticulture Officer Valsad Provided details of Production, FPO, Exporters, 
Processing units and Testing units 

Sh. Dinesh Rathod Horticulture Assistant, Gir 
Somnath 

Provided details of Production, FPO, Exporters, 
Processing units  

Sh. A.M. Karmur Horticulture Officer, Junagarh Provided details of Production & FPO 

Sh. Vijay Barad CEO, Indo Isreal Center of 
Excellance Talala, Gir Somnath 

Provided details of productivity and activities 
undertaken by center 
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INTERACTION WITH INDUSTRY ANCHORS 

 

Mr. Roshan Shah, 
Senior VP Marketing , Jain Farm Fresh 
 

ü The government should ensure the regular availability of fruit and fixed price for a definite period of time 

say one or two seasons the government can do this by announcing minimum support price for mangoes 

and ensure that farmers sell on that price. The farmers should be communicated for the quality and 

variety of the produce to get the minimum support price farmer should be directly connected with the 

suppliers. 

ü Compliance with labor laws in mango processing industry is very difficult since mango processing is a 

seasonal industry labor laws cannot be complied fully because in peak season the workers might have to 

work for more than 8 hours a day but in the lean season there is not that much of work also the wages of 

workers might be a a excess burden for the industry. 

ü At abroad industrial farming is practiced where the quality e and quantity is guaranteed by the farmer to 

the processor similar kind of structure should be there in India.  

ü The Processors cannot decide the price of their product in this case mango pulp, the importers or the 

Juice Marketing Companies decide the price , hence if there is some supplier who is ready to supply at a 

lower cost than he gets the order. 

ü  There is a cut throat competition among the processes since the the export market is not expanding and 

the exporters are fighting for each other share by lowering down the prices of their final produce. 

Mr. Moloy Saha 
CEO, Foods & Inns Ltd 
ü Farmers should be connected directly with the mango processor through FPO or cooperative also there 

should be some arrangement of price fixation for a particular season  
ü Farmers should not use Banned pesticides and exporter protocol for permitted and non-permitted 

pesticides should be strictly followed since maximum consignments or samples to USA and European 
union get rejected due to the pesticide residue. 

ü  A triparty arrangement should be made between the corporate processor, FPO and farmer which will 
guarantee the timely payment to the farmers and regular supply of raw material to the processor. 

ü Government should built large pack houses which can be leased by the corporates where the farmers 
candle directly deliver mangoes and it can be supplied as a table fruit to the market as well as in the 
processing industry . 

ü Government should build integrated pack houses and lease the same to Corporate Mango Processors for 
better management. 
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INTRODUCTION 

ü Total area under Mango Cultivation 166358 Hectares  

ü Total Mango production in Gujarat was 1222294 MT in the year 2020 

ü Major Varieties Cultivated are Kesar, Alphonso, Dussheri, Langra, Rajapuri, Jamadar 

ü In 2011 Geographical LƴŘƛŎŀǘƛƻƴ ƻŦ YŜǎŀǊ ƳŀƴƎƻ ŀǎ ά DƛǊ YŜǎŀǊ aŀƴƎƻέ was received 

ü Kesar Mangoes constitute 25 % of Mango exports from India 

ü Average productivity of Mango is 7. 34 MT per hectare compared to national average of 9.9 MT per ha. 

 



 

 

Area and Production 2019-20 (Source: Gujarat Horticulture Department) 

 

 

PRODUCTION OF MANGOES IN GUJARAT- 2020 

 

 

Table- District wise production in MT 2020 

District Production Area  Productivity 

Navsari 294835 33504 8.8 

0

50000

100000

150000

200000

250000

300000

350000

Navsari Valsad Rajkot Junagarh Gir Somnath

Area

Production

Navsari, 
294835

Valsad, 
247758

Rajkot, 
580

Junagarh, 
58123

Gir Somnath, 
114436



 

 

Valsad 247758 36435 6.8 

Rajkot 580 75 7.7 

Junagarh 58123 8675 6.7 

Gir Somnath 114436 16005 7.2 

Surat 65319 10049 6.5 

Kutch 64421 10475 6.1 

Amreli 62630 7291 8.6 

Tapi 53360 5962 9.0 

Bhavnagar 48271 5851 8.3 

 

¶ Navsari is the largest Producer of Mangoes in Gujarat contributing 24 % of total Mangoes followed by 

Valsad and Gir Somnath Districts 

¶ Navsari has the Highest area under cultivation 

¶ Navsari , Gir Somnath and Valsad have a Productivity of 7-9 MT per Hectare  

¶ Other districts which are not in the Study but have good Potential for Mango Processing are  Surat, Kutch, 

Amreli, Tapi, Bhavnagar 

 

Surat Ranks 1st in Papaya Production and 2nd in Banana Production and constitutes 15.3 % share in total Fruit 

production in Gujarat. Tapi is famous for Mango & Bananas, Amreli has good production of Mango, Bananas and 

Citrus. Kutch & Bhavnagar has very good production of Mango, Banana, Guava and Pomegranate 

AGRI-LOGISTIC & VALUE CHAINS 

THERE ARE 4 CHANNELS OR VALUE CHAIN 

 

ü 90 %  of farmers do farming themselves, remaining 10 % do lease  farming 

ü 70 % of Farmers sell to Commission Agent 

o CŀǊƳŜǊǎ ŘƻƴΩǘ ǎŜƭƭ ǘƻ ǇǊƻŎŜǎǎƻǊǎ ōŜŎŀǳǎŜ ǘƘŜȅ Ŏŀƴƴƻǘ ƳŀǘŎƘ ǿƛǘƘ ǘƘŜ ǉǳŀƭƛǘȅ ŀƴŘ ǉǳŀƴǘƛǘȅ ƻŦ ǘƘŜ 
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o CŀǊƳŜǊǎ ŘƻƴΩǘ ƘŀǾŜ ǘƘŜ ƭƻƎƛǎǘƛŎǎ ǘƻ ǎŜƭƭ ŘƛǊŜŎǘƭȅ ǘƻ ǘƘŜ ǇǊƻŎŜǎǎƻǊ 

ü 10 % farmers  are exporter themselves or sell directly to processor 

ü 5 % farmers are engaged with FPO or Cooperative- They sell to retailers , export and also sell direct to 

customer 

ü 5 % farmers sell directly to customers through Online platforms like Whats App, Android App or Website 

and also through Offline like word of Mouth 

STAKEHOLDERS OF THE VALUE CHAIN 

 

FARMERS 

¶ 90 % of Farmers do the farming themselves 

¶ Average Farm Size is 1 ς 2 hectare for 60 % Farmer Population 40 % Large Farmers own 2 Hectare or more 

¶ There are private village markets in Gujarat. The farmers have to travel an average Distance of 5-10 Km  

go to mandi to sell their produce or sell to pre contractor 

¶ There is very less use of Pesticides and Fertilizers (8 %  of total Cost) 

¶ In Gujarat the Average area under one Tree is 12 x 12 Ft 

¶ The Fruiting occur only after 2 Years 

¶ Less than 1 % area is under Hybrid Varieties 

¶ In Gujarat it is Legal to cut trees and also trees are cleared for residential purpose 

 

Age of Mango Trees 

There are mostly newer plantations in regions like Navsari & Valsad.  Whereas in Gir Somnath  & Junagarh district 

there are older plantations. The newer trees are better suited to the environment the yield tends to be better in 

older plantation. The yield is 6-8 MT per Hectare 

Table : Classification of the Age of Mango Trees in Percentage of total Trees in a District 

 Navsari Valsad Gir Somnath Junagarh 

More than 15 yr  20 % 20 % 25 % 23 % 

8 - 15 Years 60 % 70 % 65 % 65 % 

5- 8 Years 10 % 10 % 5 % 5 % 

Less Than 5 Year  10 % 10 % 5 % 7 % 

Age of Mango Tree 40-45 Yr 

Table: Average Orchard Size 

Average Navsari Valsad Gir Somnath Junagarh 

Orchard Size 1.5 Hectare 1.5 Hectare 1.5 Hectare 1.5 Hectare 

Trees 120 120 80  90 

Yield / Hectare  8.1 MT /Hectare 7 MT /Hectare  7 MT / Hectare 7 MT / Hectare  

Height 20 Ft 20 Ft 20 Ft 20 Ft 

Canopy Size 12 Ft x 12 Ft 12 Ft x 12 Ft 12 Ft x 12 Ft 12 Ft x 12 Ft 

 



 

 

Gaps: 

¶ The Productivity is quite low as compared to national average of 9.9 MT/ Hectare 

¶ Farmers are somewhat averse to Hybrids, mainly because of their less demand and lower market price. 

Farmers Less than 5 % area is under Hybrid Varieties 

Solutions: 

¶ A special package should be announced for Intercropping by selecting farmers and a Pilot area for 

Intercropping in the Mango Belt. 

¶ 50 % subsidy for Bio inputs such as Bio Fertilizers, Bio Pesticides 

¶ Additional fund has to be allocated for Training the farmers for Intercropping and Benefits of Natural 

Farming.  

Table ς Agriculture Practices & Common Diseases 

Activity Month Practice Practice Details Inputs needed 

Nutrition Jan  Harrowing & 
Tilling 

Harrows are done around trees 
filled with Solution of Water  
Manure and Fertilizers  

Cow Dung Manure  

Flowering Feb Powdery Mildew White Superficial fungal growth 
on Flowers & Leaves ; Causing 
Pre mature ;Shedding of leaves 
and flowers 

Anti-Fungal Spray  

Fruitening March Black Stem The pathogen causing twig 
blight, seedling rot, wood stain, 
stem-end rot, black root rot, 
fruit rot, dry rot, brown rot of 
panicle etc 

Anti-Fungal Spray 

Harvesting July to 
Aug 

Harvesting Fruits are Harvested with a 
Harvester with Net 

Harvester with Net 

 

Gaps: 

ü The Practice of Monoculture in Mangoes invites pests and insects like Fruitfly, Dragonfly, Locusts 

causing huge Damage 

ü Since the Trees Fruit Alternate Year the Non Fruiting year there is no care for the tree , resulting in 

decreased resistance to insect and Pest Attacks 

Solution: 

ü Promotion of Mixed cropping with Mango Plantation Intercropping with vegetables and fruits is beneficial 

to the growers as it could boost total crop production per unit area and reduce pest & insect attacks, with 

lack of food the insect has no option but to feed on Mango Flowers. With the cultivation of vegetables 

such as groundnut, tomato, Brinjal, Chillies, Cucurbits, and fruit like guava, muskmelon and pineapple; 

Insects have other food options hence the Mango Crop is saved. It leads to better yields in Mango as well 

as good yield of Vegetables 

ü Additional Subsidy for intercropping farmers up to 20 % in addition to the current subsidy on Primary 

Processing, Secondary Processing & Irrigation equipment 



 

 

FARMER PROFILING 

Large Farmers ς Land area 5 Hectare or more. The farms might be as large as 20 Hectares. These are mostly 

commercial farmers using advanced agriculture implements and they directly supply to the Processors. Most of 

these farmers are own cultivators. 

Medium Farmers ς Land area 2-5 Hectares, These farmers mostly lease out the land to large farmers or contractors 

Small Farmers- These farmers are the most distressed, the land area is 1 Hectare or less they mostly depend on the 

middle man or traders  

  



 

 

Table- Farmer Profile 

Farmers Navsari Valsad Gir Somnath Junagarh 

Large  ( >  4 Hec) 15 % 30 % 30 % 20 % 

Medium  ( 2- 4 Hec) 45 % 30 % 30 % 50 % 

Small (<2 Hec) 40 % 40 % 40 % 30 % 

  

From the Table it is evident that there is a higher population of Medium Farmers ( Farm Area 2- 5 Hectare) Its 

implications are: 

1. There is commercialization of Horticulture 

2. There is better use of Agro Implements and Inputs 

3. Any scheme or change is relatively easier to implement in Gujarat 

INDO ISRAEL CENTER OF EXCELLENCE ς GIR TALALA 

The Indo Isreal Centers of Excellence for the Mango is established at Talala Gir with a view to increase the 

productivity and quality by Research based support on Tree Rejuvenation & increase in Productivity. The 

Major motives for the Cooperation are: 

ü Collaborative Research 

ü Development Techniques in following areas Energy efficient green house, Recycling of domestic waste 

water for irrigation, Input delivery and extension services, PHM for horticulture          and dairy products, 

GAP standards, Dairy development through genetic improvement. 

ü Training and Visiting facilities in respective Countries 

ü Private Sector Collaboration 

ü Visit of Farmers and Farmer Organization 

ü Higher Education in Agriculture 

ü Training and Demonstration etc. 

 

Contractors 

The contractors book the Mangoes of the Farmers in advance by Paying them 20-30 % money on Fruit setting or 

Flowering, Balance is paid on harvesting. 

There are 3 types of Contract mechanisms which operate in Gujarat 

4. Entire Farm Contract/or Leased -The contract is for entire Mango season. Where both parties agree on a 

common amount. The Farm Contractor do all the day-to-day expenses Like Maintenance of farm, Human 

resources Agri Inputs Harvesting The lease duration is 1 -5 Years. There are Contractors from Uttar 

Pradesh, who bring their own labor and give advances to Farmers 30 % and balance on crop. The Mango 

price for the next year is decided on the current year average season Price. This system is more prevalent 

in Navsari & Valsad 

5. Fruit Contract ς The Contractor specifies his requirement to the farmer in terms of Fruit Size, Color, Skin 

Cleanliness etc; and both of them agree on a common Price. In this system the contractor can select the 



 

 

fruits as per his requirement. In this type of contract the contractor pays 20 ς 30 % advance and balance 

on Crop sales this system is more prevalent in Talala & Junagarh 

6. Flowering Contract ς The Contractor bids a price on the basis of flowering. The contractor visits the farm 

and on the basis of flowers bids a Price .The owner & Contractor agree on a common Price. In this type of 

contract the contractor pays 20 ς 30 % advance and balance on Crop sales this system is more prevalent 

in Talala & Junagarh 

Table : Farming contracts in % 

Type of Contract % 

Entire Farm 20 % 

Fruit 65 % 

Flowering 15 % 

 

Table : Self and leased Farming comparison 

Profile Details % Holding of 
Orchards 

Self-Cultivation On- Lease 

Large Farmers 5 Hec or More 40 % 90 % 10 % 

Small Farmers 1 to 5 Hec 40 % 70% 30 % 

Marginal Farmers 1 Hec or less 20 % 70 % 30% 

 

 90 % of farmers do farming themselves, mostly the Large farmers. In Gir area almost 20 % of population depend 

directly or Indirectly on Mango Business 

 
Table : Farming Costing Sheet / Acre 

  
1 Hectare = 2.47 Acres, In 1 Acre there is a production of 2.8  MT mangoes ; 1 Hectare = 7 MT mango 

The cost of production of 1 Kg Mango is 13.3  Rupees  

 

  

Head Cost / Acre Detail 

Agri Inputs Agro Chemicals 8000 1 -  2 Sprays Per season 

Growth Hormones 2500 2 Bottles for 1000 Kg 

Labour 25000 For Spraying, Packing, Harvesting 

Packing 100 100 % in Plastic Crates 

Loading & Stacking in Trucks 200 Rs 4 for 20 Kg  

Transportation 1000 To nearby Market 

Mango Damage 500 1 %  Harvesting, Birds, Insects 

Total 37200  



 

 

Gaps 

ü ¢ƘŜ ŦŀǊƳŜǊǎ ŘƻƴΩǘ Řƻ ǘƘŜ ǇǊƛƳŀǊȅ ǇǊƻŎŜǎǎƛƴƎ ƭƛƪŜ ²ŀǎƘƛƴƎ ϧ 5Ŝ ǎŀǇǇƛƴƎ Σ ƘŜƴŎŜ ǘƘŜ ƎƻƻŘǎ ŘƻƴΩǘ ǎŜƭƭ ŀǘ ŀ 

Premium 

ü The Small & Marginal Farmers are solely dependent on one crop 

ü aƻǎǘƭȅ ǘƘŜ ŦŀǊƳŜǊǎ ŘƻƴΩǘ ǎŜƭƭ ǘƻ ǘƘŜ tǊƻŎŜǎǎƻǊǎ 5ƛǊŜŎǘƭȅ ǘƘŜȅ ǎŜƭƭ ǘƻ ǘƘŜ ŎƻƳƳƛǎǎƛƻƴ !ƎŜƴǘǎ ƛƴ ƭƻŎŀƭ 

Markets. 

ü There is no Awareness of GI certification for Gir Kesar Mango or Participatory Guarantee certification 

ǎŎƘŜƳŜΦ IŜƴŎŜ ŘŜǎǇƛǘŜ ƘŀǾƛƴƎ ŀ DƻƻŘ vǳŀƭƛǘȅ ǇǊƻŘǳŎǘ ŦŀǊƳŜǊǎ ŘƻƴΩǘ ƎŜǘ ŀƴ ŜȄǘǊŀ ǇǊŜƳƛǳƳ 

Solution 

ü A pilot project on Intercropping should be done with farmers  

o Districts to be covered Gir, Junagarh and  Amreli 

ü The Government should provide Training and Registration facilitation on GI, PGS or Organic farm 

Certification on a Selected Mango Block in the Mango production clusters 

o With a target of 500 farmer registration for GI at Gir Somnath 

ü For Table Fruit - The Government should get farmers linked with  Online Marketing Companies such as 

Reliance, Amazon, Big Basket 

ü State Government should give 50% inputs subsidy ( With an Upper cap of 50,000)  for  Bio inputs such as 

Bio Fertilizer , Bio Pesticides, Bio Manure and also 70 % Packing subsidy ( With an Upper cap of 50,000)  

on the use of Bio-Degradable Packing material such as Corrugated Boxes. This scheme should be for only 

those farmers who have enrolled for Pilot Project of Shift to Organic Farming 

COMMISSION AGENTS OR TRADERS 

Most of the trade happens in Local Seasonal Markets held by Horticulture Department; The daily activities are 

managed by Mandi Director. The Commission agent has to pay 2 % market fee to Mandi. The Commission Agents 

are mostly registered entities in APMC who Buy Mangoes from Farmers pay cash to farmers and send them to 

Surat , Ahmadabad or Mumbai 

There is a prevalence of Private Mango Mandis in Gujarat mostly in Navsari and Valsad. These markets operate for 

3 months April to June. Farmers had to pay 10 % commission to sell in these markets 

The commission agents do the Sorting, Grading and Cleaning, Packing of the Mangoes and then supply to 

Processors or Retailers as the case may be 

Noted Points 

¶ Traders charge a Brokerage of 10 % for Grading, Cleaning, Weighing, Packing 

¶ Traders do the Primary Processing and then supply to the respective stakeholders 
  



 

 

 
Table: Ripener used for Mangoes 

 
The most commonly used Ripener are Ethylene release Sachets as well as Ripening Powder. It is kept with the 
Mangoes in the Packing crate or Carton while transit, it takes 4-6 Days for Complete Ripening 
Some of the Traders 20 % use Carbide for Better Color hence good rates. 
The transportation cost till the Processor Gate or the Retailer Gate has to be borne by the commission agent or 
Trader 
Table- Mango Marketing cost /kg 
 

Cost Head per MT Cost ( Table Fruit Retailer) Cost ( Processor) 

Ripening 1000 0 

Sorting & Grading 100 100 

Weighing 100 100 

Packing 2000 500 

Transportation  3000 ( within 100 km) 500 ( within 10-30 km) 

Total 6200 1200 

 

RETAILERS 

Mango retailers can be classified to Organized and Unorganized.  

Organized - 5 - 8 % of total Mango sales in Gujarat happen through Organized Retail. In Gujarat organized retail is 

present in Tier 1 and Tier 2 cities like Ahmadabad, Gandhinagar, Rajkot, Surat and Baroda  

¶ Supermarkets & Chain Stores ς Reliance Fresh, Nature Basket, Star Market, Spencers, More, D- Mart, 

Heritage Fresh, Big Bazar 

¶ Online Stores- Amazon, Flipkart, Big Basket, Grofers 

Unorganized ς The unorganized retailers include the Cart owners and the Shop owners. 95 % of Mango sales 

happen though unorganized players, in recent years there is an increased trend of tapping the unorganized 

markets through innovative ideas like Cart based delivery and home delivery concepts.  

The Major Retail markets in Gujarat are  

¶ APMC Retail Market, Talala 

¶ Mango Market Vanthali , Junagadh 

¶ APMC Retail market, Daulatpara ,Junagarh 

¶ Mango Market ,Navagam, Rajkot 

¶ APMC market, Valsad 

¶ APMC market, Navsari 

¶ Mango Market Chalthan , Surat 

 

Type Fruit Ripened Rate 

Ripener Packet Chinese ( 100 Sachets) 500 Kg 400 

Ripener Powder 500 Kg 600 

Ethylene Gas 1 Kg for 5  1500 /Kg 



 

 

Gaps: 

ü There is problem of Shade  

ü Lack of Space for Carts in Busy Markets 

ü No carts for Mango Juice 

Solutions: 

ü The state Government should give 50-70 % subsidy ( Upper Cap 50000) on specially designed Manual & 

Electric powered Fruit Carts 

CASE STUDY: GIRMANGO.COM 

A farm owner at Talala Gir. Talala Gir Mango delivers Original Kesar Mangoes straight from the farms transporting 

them at your doorsteps. Our mangoes are chemical free, juicy and ripe naturally. These mangoes are grown in 

well-constructed farms and supplied to numerous places.  

They deliver Mangoes direct to customers at Ahmadabad ; After taking orders directly on  Website and App 

EXPORTERS 

¶ There are 120 Mango exporters registered from Gujarat 

¶ The major Export Variety is Kesar & Alphonso as well as Mango Pulp & Pickle 

¶ There was an export of 950 MT Mangoes to various countries in 2020-21 

¶ 80 % of Gujarat Mangoes are exported from  Ahmadabad Airport 20 % from Mumbai Airport 

Note : Passenger planes are used for Air Transport from Ahmadabad International Airport 

Comparision of Air Fare Pre Covid and Post Covid for UAE and UK ex Mumbai( Rupees / Kg) 

 Airline UAE/ Dubai/ Saudi Arab USA / Europe 

Pre COVID Air India 70 110 

 Indigo 60 100 

Post COVID Air India 120 230 

 Indigo 110 200 

Gaps: 

ü There is a lack of GI registered farmers for Gir Kesar hence premium markets like Europe and USA has less 

Acceptance for  Mangoes from Gujarat 

ü The Air Freight has doubled since 2020, Last year Air Freight to Dubai was 80000 per Ton which is now 1.2 

Lakh per Ton 

ü There is a lack of education on Proper Standard Operating Procedures for exporting Mangoes  
 

Solution: 

ü Air Freight 50 % subsidy for Fruit export across India ; Subject to increase in Air or Sea freight for 30 % or 

More Year on Year ( For a Consignment worth up to 50 Lakh ς For cumulative consignments up to 1 Crore 

per Annum ) 



 

 

o This will support the small Exporters in case of unforeseen and unexpected events like Pandemic 

or less availability of Air Planes. 

ü GI and Participative Guarantee Scheme (Organic certification) for Farmers  

o A pilot project for 1000 farmers in each district must be designed separate for Table fruit Districts 

such as Gir Somnath,Junagarh, Rajkot, Navsari, Valsad, Surat 

o Project duration 2 years 

o Project Deliverables 

Á Registration of 1000 farmers or 5000 hectare per district whichever is more for GI or 

PGS certification 

Á Export of 500 MT GI certified Mangoes from each District or a Total of 5000 MT 

whichever is more 

  



 

 

 

MANGO PROCESSING 

There are around 200 registered Medium & Small Secondary Processors across Gujarat  with a Processing capacity 

of  150000 MT of Mangoes 

 

Mango Processing 

¶ 977800 MT Mangoes are Processed in Gujarat which is 8 % of the total Mango Production  

¶ There is a Production of 39000 MT Pulp   

¶ The Major processing  Variety is Kesar , Alphonso, Rajapuri, Totapuri 

¶ The processors also Confectionery, Aam Papad, Chutneys  

¶ There are around 200 registered processors and 1500 unregistred Mango processors in Gujarat (They are 

small farmers with small pulper machines, capacity 1 Quintal /Day. The unregistered pulpers sell to large 

processors directly or to retail consumers in local Market. 

¶ The Pulp quality is better from unregistered small farmers since their fruit is tree ripened and the farmers 

make it with traditional heating method, and No Pasteurization is done in household units. 

Mango Processing units are mainly for: 

¶ Pulp & Juice - The Mango Pulp or puree and concentrate is manufactured from selecting fully ripe 

Mangoes than thermally processing and aseptically packing/Frozen/Canned for retaining color, taste, 

flavor and aroma of the fresh fruit. In IQF ( Pulp is Frozen) 

¶ Individually Quick Frozen Mango Slices ς Used in Ice Cream 

¶ Mango Powder- It is made from Concentrated Mango Pulp Used in Ice Cream 

¶ Pickle & Chutneys 

 

  

Mango

100 %

Table Fruit

92 %

Processed

8 %

Pulp & 
Puree

6.5  %

Pickle

1 %

Cut Fruit

0.2 %

Mango 
Powder

0.3 %



 

 

Table: Chemical Properties of Mango Products 

Product Brix PH Acidity Percent of Market 

Pulp 14-17 3.5-4.5 0.3-0.5 88 

IQF Slices/ Frozen 17 3.5-4.5 0.3-0.9 2 

Powder 18 2.5-3.5 0.3-0.5 2 

Pickle 8-12 3.5-4.5 0.3-0.9 8 

 

Typically Mango Products are made with slightly acidic Mangoes because it increases the life of Product and 

prevent Bacterial Action. 

Gaps 

ü The Mango Processors are not linked directly with farmers ς only 20 % of the Mangoes are procured 

Directly from Farmers. Because Farmers deal only on Cash ;the processors are not comfortable to 

provide them cash as well as advances for Mango Booking. 

ü 5ǳŜ ǘƻ ƭŀŎƪ ƻŦ ƻǊƎŀƴƛŎ ŎŜǊǘƛŦƛŎŀǘƛƻƴ ƛƴ aŀƴƎƻΤ tǊƻŘǳŎǘǎ ŦǊƻƳ DǳƧŀǊŀǘ Σ ŘƻƴΩǘ ƎŜǘ tremium prices in the 

domestic or export markets 

ü All of the Processors suffer from high Input costs such as Electricity, Water and Interest on capital 

ü 40 % of the Processors Lack Branding  

ü 90 % of the Processors serve the non-premium or the Bulk segment, ThŜȅ ŘƻƴΩǘ ǘǊȅ ŦƻǊ ǇǊŜƳƛǳƳ 

segments like Organic cold pressed Juice, Premium pickles 

Solution 

ü Farmers should be motivated to deal directly or through FPO/Cooperative with Processors, This will 

ensure no brokerage, paid to the commission agent. 

ü A Subsidy of 50 % on the Plant & Machinery ( Upper Cap of Rs 10 Lakh ς For New manufacturing units 

making organic products & purchasing from farmers enrolled under the PGS scheme or Organic 

certified Farmers) 

ü In case of increase in Electricity & Water Commercial Tariff by more than 20 % Year on Year there 

should be a Subsidy  of the similar percentage for that year only 

ü A subsidy of 50 % on Branding & Advertising Costs including Logo Design, Ad Campaign design, Print, 

Media & Online ( Upper Cap of Rs 1,00,000 per Annum for 3 Years) only for companies with the 

Criteria (who are engaged in Manufacture of Mango Products with Share capital or Partner /Owner 

net worth more than 2 Crores, Last year Turnover 2 Crore or More) 

  



 

 

 

MODES OF TRANSPORTATION 

 

Mode of Transport Applicability Charges in Rs /Kg Travel time 

Pik Up, Tempo, Tractor Within 20 km 2 2-3 hour 

Trucks 500 ς 1000 Km 1 - 1.5 2 - 7 Days 

Reefers 500 ς 1000 Km 5 ς 7 2- 7 Days 

Air Plane 3000 ς 15000 Km 50 ς 150 1-4 Days 

Cargo Ship 3000 - 15000 Km 3-10 20-40 Days 

 
Table : Export Tariff 
Table: Air Fare comparison Pre and Post Covid for UAE and London ex Mumbai( Rupees / Kg) 

 Airline UAE/ Dubai/ Saudi Arab USA / Europe 

Pre COVID Air India 80 140 

 Indigo 70 130 

Post COVID Air India 120 250 

 Indigo 130 230 

Note : Passenger planes are used for Air Transport from Ahmadabad International Airport 

 
Gaps  

ü The farmers collect the Produce and Travel to APMC through Tractors, Pik Up Trucks and Mini Carrier like 
Tata Ace for small farmers who have less than 1 Quintal of load the charges for carrying Mangoes to 
Mandi are as high as 2 Rs /Kg 

 
Solution: 

ü 50 % Subsidy to FPO should be provided for vehicles up to 5 MT capacity and 20 % subsidy on Freight for 
large quantity Transport in hired vehicles. To provide remote farmers with a facility of aggregation and 
primary processing within their reach so that they might sell their produce at a competitive rate 

ü If Air tariffs increase beyond 20 % Year On Year than a matching subsidy be provided to all registered 
exporters on the Air Transport bill. 

  



 

 

 

PRIMARY PROCESSING FACILITIES ς PACK HOUSE AND COLD STORAGE 

Table: List of Pack house with Capacity  

S. 
No 

Name of the Integrated Pack 
House & Cold Storage 

Constitution District Capacity of 
Ripening + 
Cooling  in MT 

Vapor Heat 
Treatment 

1 Sachi Exports  Private Limited Valsad 100 No 

2 Shrushti Products Private Limited Valsad 100 No 

3 Kay Bee Agro Private Limited Tapi 3000 Yes 

4 Mango Pack House, APMC, Talala 
Gir 

Marketing 
Committee 

Gir Somnath 110 Yes 

5 Lion Foods Private Limited Gir Somnath 3000 No 

6 ABNN Fresh Agro Private Limited Bharuch 500 No 

7 Kashi Exports Private Limited Tapi 100 No 

8 Gujarat Agro  Industries Limited Public Limited Ahmedabad 150 Yes 

 Total   7060  

Note : Gujarat Agro Industries Pack house has Irradiation Treatment facility 

As per the Data the combined capacity for Primary Processing is 84,720 MT of Mangoes Annually at Gujarat. Out of 

which the utilized capacity is 65 -70 % as per current year 

Assumptions 

ü 1 Ripening cycle for Mangoes is 7 Days ( in 1 month 3 ripening cycles) 

ü Season of Mangoes is 4 Months 

ü So Calculation is 3 x 4 X 6060= 84720 

Data Implications 

¶ There are 8 Pack houses for Mango in Gujarat 

¶ 6 are Private and 2 are State Government pack houses 

¶ 4 facilities have Vapor heat Treatment  

¶ The % utilization of VHT treatment this Year was just 20 % due to COVID 

¶ The VHT treatment Charges are 3 Rs/Kg or Rs 4500 Per Batch. 

  



 

 

Table: Charges of Primary Processing 

List of Facility Rate Rs /Kg 

Washing, Cleaning 1 

De sapping 1 

VHT 4 

Hot Water 2 

Ripening 3 

Precooling 1 

Cooling 2 

Packing Line 1 

Implications of Charges 

¶ In 90 % of Primary processing Vapor Heat Treatment is not involved. 

¶ The Primary processing charges for smaller lots might cost 8-10 Rs /Kg but in case of Bulk operations 100 

MT or more the cost is reduced by 70 %; This benefit is for Bulk processors and large procurement 

companies 

¶ Primary processing is Mandatory for exports and up to 20 % gain in the Price realization in domestic 

markets 

Current Trends in Pack houses and the Road Ahead 

¶ Fruits and vegetables pack house are integrated with Cold storages because 

o The Vegetable and fruits are fast moving commodities; hence they have a very short storage time 

in the Cold Storages. For vegetables it is 2-3 days and for Fruits it is 5-8 Days 

o The cold storage is often integrated with Washing , Grading and Ripening facilities 

o The cold storages are a part of Cold chain infrastructure , hence there is a continuous  movement 

of Goods from the Pack houses 

o In the pack house the most important components are Washing, Hot water treatment, Ripening 

and Cold Storage, Mechanical packing line is often not present in the pack houses 

o The Ripening, Pre Cooling and Cooling chambers are mostly same facilities. The temperature is  

adjusted to suit the requirement, Eg for Ripening the temperature is 30-орх ǿƘŜǊŜŀǎ ŦƻǊ 

PrecooliƴƎ ƛǘ ƛǎ нлх ŀƴŘ ŦƻǊ /ƻƻƭƛƴƎ ƛǘ ƛǎ мл-мрх 

o For Ripening ethylene gas is released by Ethylene Generator machines which regulates the 

concentration of Gas in the ripening chamber, it uses Ethylene Gas cylinder. 

¶ There are 2 types of pack house facilities one is for retail exporters and another is for large Corporate, 

Chain Stores and Online Grocers. 

¶ The pack houses are in such locations where they are close to the production as well as Distribution 

centers. Like large cities and Airport/Seaport 

¶ As per the recent trends there are some emerging Primary processing corporates solely providing Primary 

Processing services to Large Corporate or has own Supply Chain like Kaybee Exports, Lion Foods 

 

 

 



 

 

INTEGRATED COLD STORAGE & PACK HOUSE 

Currently 2 Large Pack houses are present in Gujarat, One is Kaybee Agri  at Tapi  and Other is Lion Foods at  Gir; 

Both have a capacity of 2500 MT each ( Ripening + Cold Storage) 

 

Integrated Pack houses ς There are 2 large pack houses one in Valsad and another in Gir Somnath with capacity 

2500 MT , the major activities performed are 

ü Procurement of Goods ς The large pack houses also act as procurement agent for Corporate processors, 

Super-marts and Institutional buyers 

ü Primary Processing- Washing, Cleaning, Grading 

ü Reefer Cold Chain Services- They also provide reefer services for their client and end to end delivery of 

Goods 

Such infrastructure are highly recommended for Perishable Fruits ecosystem 

CASE STUDY: KAY BEE EXPORTS 

Kay Bee Exports is the Largest Fruit and Vegetable Exporter in India. Based out at Mumbai, They have complete 

forward and backward integration.  

¶ They own organic farm lands in Maharashtra in Pune, Satara and Ahmednagar is the first of its kind farm 

to fork solution with its Primary Processing Center (PPC) playing an important role in the Primary 

Processing of Fruits and Vegetables. 

¶ Kay bee Exports intends to provide an end to end (Producer to Consumer) solution and value addition to 

the Fresh category of Fruits and vegetables.  

¶ Infrastructure  

o Own  5 pack houses with close vicinity to the Airports located in Ahmednagar, Satara  ( 2 pack 

House) & Vashi - Maharashtra &  Ahmadabad- Gujarat.  

Integrated 
Packhouse

Own 
Supply 
Chain

Local Fruit 
Dealers

Supermarts

Online 
Stores



 

 

o Own fleet of 40 vehicles 

o Own manufacturing  facility for organic fertilizers 

o In house IATA  accredited freight forwarding department 

 

CASE STUDY: LION FOODS 

Lion Foods is the largest Mango Manufacturer and Processor in Gir Somnath . All In House facilities like Pack 

House, Pulping, Canning, Frozen foods. Around 1240 farmers suppliers . Controlling 1200 acres of Kesar 

Mango Farms directly in Gir region 

¶ Most of the farms belong to close friends & family members 

¶ Converted 900 acres of Kesar Mango Farms over 15 Years and 300 acres are under the conversion 

¶ Contracted 300 acres of Alphonso Mango Farms in Valsad region for Organic practice 

¶ In House Aseptic Pulping, Canning & IQF facilities  

¶ The farms are certified for different Organic Practices i.e. Demeter, Bio Suisse, Naturland, Global GAP, 

NOP, NPOP 

¶ Lion Foods Exports all over Europe and USA 

 

Gaps: 

ü Out of  12 lakh MT of Table fruit availability in Gujarat only  72,000 MT is processed at primary processing 

centers, which is 6 %  

ü There is no integrated Primary Processing Centers at Junagarh,  

ü There is no Facility or Irradiation , Which is mandatory for USA and European countries ( Exporters have to 

get the Irradiation at Mumbai Vashi  or Chennai Port 

Solutions: 

ü There should be an Overall subsidy of 60 % for Building and Machinery for  Integrated Pack house of 

capacity 2000 MT or Above at the Mango producing Districts of Navsari, Valsad, Gir Somnath,  Kutch, 

Amreli, Surat 

o To be Applicable for subsidy the unit should have following Facilities 

 

Facilities Details 

Minimum Area 5 Acre 

Mechanical Washing & Grading 3 MT/Hr or Above 

Hot Water Treatment 3 MT/Hr or Above 

Ripening Chamber Combined Capacity of Chambers- 150 MT or 
Above 

Pre Cooling Chamber Combined Capacity 2000 MT or More 

Cooling Chamber 

Parking Lot ς For 10 Vehicles For Trucks & Reefers 

10 Vehicle Loading /Unloading decks For proper handling 

2 Lane Inland Roads For to & fro Movement of Trucks 

 

ü  Additional subsidy of 20 % above current subsidy of 50 % for farm Level Pack houses  

o The minimum facilities should be 



 

 

Facilities Details 

Desapping Table Minimum 2 

Hot Water Treatment 1 Tank 

Ripening Chamber Capacity of Chamber - 5 MT or Above 

Pre Cooling Chamber Combined Capacity - 10 MT or More 

Cooling Chamber 

 

ASSESSMENT OF INDUSTRY INTEREST ς PACKHOUSE & COLD STORAGE 

Biggest retail markets for Kesar Mangoes are: 

¶ Ahmadabad 

¶ Mumbai 

The potential corporates for Investment in Pack house and Cold Storages in Gujarat are 

Name States of Operation Annual Mango Consumption, MT 

Big Basket All Metro cities 50000  

Ninja Cart Ahmadabad, Bengaluru, Chennai, 
Delhi, Noida, Pune 

20000 

Super Daily Ahmadabad, Mumbai, Pune,Noida, 
Pune 

20000 

More Retail All Metro cities 50000 

Star Bazar All Metro cities 70000 

Nature Basket All Metro cities 50000 

Anusaya Fresh Bengaluru, Mumbai, Delhi, Pune 250000 

 

  



 

 

SECONDARY PROCESSING ς PULP OR PUREE AND POWDER, PICKLE  

 
There are two major clusters of Mango pulp processing industries in Gujarat are Gir Somnath  ( Major Companies  
Lion Foods, JK exports )and Navsari & Valsad ( Foods & Inns, Vadilal, Desai Brothers, Vimal Agro, Navsari  Fruits and 
Vegetable Cooperative) 
  
The Major Products made in Gujarat are: 

¶ Pulp & Juice - The Mango Pulp or puree and concentrate is manufactured from selecting fully ripe 

Mangoes than thermally processing and aseptically packing/Frozen IQF/Canned for retaining color, taste, 

flavor and aroma of the fresh fruit.  

¶ Mango Powder ς Prepared from drying the Mango pulp , Mostly used in Ice Cream and confectionery 

companies 

¶ Pickles and Chutneys 

 
Table: Mango processing capacity in MT 
 

 Gir - Somnath Junagarh Rajkot Navsari Valsad Surat 

Pulp & Juice 18000 2000 2000 15000 20000 4000 

Pickle 500   600 500 1500 

Mango Cut 
Frozen  

50   50 80 70 

Mango 
Powder 

    20  

Total 18550 2000 2000 15650 20600 5570 

 
 
Total Processing capacity for above districts is 64370 MT Capacity utilization is 80 % 
 
Gaps: 

ü Mango processing is just 8 % of Production, around 96000 MT of Mangoes are processed in Gujarat. 

ü Due to the lack of secondary processing in Mangoes there is downward pressure on Prices of Mangoes  

Solution: 

ü 50 % Subsidy for Integrated Secondary Processing units ( Building & Machinery)  in all Districts ,Uppar Cap 

20 crore   

o To be Applicable for subsidy the unit should have following Facilities 

 

Facilities Details 

Minimum Area 5 Acre 

Mechanical Washing & Grading 3 MT/Hr or Above 

Cooling Chamber 500 MT 

Mango Secondary Processing Capacity 200 MT per Day or More 

 

¶  50 % subsidy to Mango Secondary Processing Units ( Building & Machinery)  Uppar Cap 1 crore  ( Pulp, 

IQF, Mango powder, Pickle, Mango Bar, Jam )  



 

 

 

o To be applicable following Infrastructure be mandatory 

Facilities Details 

Desapping Table Minimum 2 

Washing Tank 10 MT capacity 

Cooling Chamber 10 MT 

Mango Processing Capacity 1 MT per Day or More 

 

MANGO PULP  

 

India is the largest exporter of Mango pulp. During the year 2019-2020, the country exported 85,725.55 metric 
tons of Mango pulp to the world, valued at Rs 584 crores. Though Mango is cultivated across all the regions in 
India, the Mango pulp processing industries are established only in the southern and western parts of India. These 
regions account for a major proportion of exports from India. The Mango pulp industries located in the Krishnagiri 
district of Tamilnadu are the largest producer of Mango puree. Gujarat produces around 39000 MT of Mango Pulp 
70 - 75 % of which is exported to EU and Saudi Arab 
 
India produces 3,50,000 tons of Mango puree each year, which is 50 % of the global Mango pulp production of 
7,00,000 tonnes. India exports 1,50,000 tonnes of Mango pulp every year and 2,50,000 tonnes of Mango Pulp is 
consumed domestically. 
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 VALUE CHAIN FOR MANGO PULP IN GUJARAT 

Á Total 31 Mango Pulp Facilities in the Study Clusters 
Á The Factory season is from May- Jul 
Á The Total production of Mango Pulp in Gujarat is 38000 MT 

 
Table: Installation Costs 
 

Type Capacity Cost ( Exclusive of Land) 

Canning 10 MT/Hr 4 Crores 

Aseptic 10 MT/Hr 7 Crores 

 
 
Kesar mango pulp is consumed widely by the Gujarati Population in Domestic as well as abroad. Demand of Kesar 

Pulp is high in Gujarat and Mumbai especially especially in the summer season. After the finishing of the mango 

season the pulp is the only source of mango juice. 

Kesar Pulp is widely used in the local Gujarati restaurants as well as in ice creams and fruit crush/sundae  
 

Table: Types of Pulp 

 Kesar Alphonso Raw Mango 

Production in % of Total Pulp 60% 35% 5% 

Concentration 100 100 100 

Costing 136 166 80 

Yield 58 % 60 % 58% 

Export 80 % Exports 60 % Export None 

Domestic Sales 20 % 40 % 100 % 

Industry Use 50 % of Domestic 80 % of Domestic 20 % 

Price /Kg 150 190 100 

Mixing None None None 

Application Juice, Jam, Jelly, 
Puree, Powder 

Juice, Jam, Jelly, 
Puree, Powder 

Aam Panna Drink 

 

Table : Costing Sheet Pulp 

Head Cost / Kg Kesar Pulp Cost / Kg Alphonso Pulp 

Steel  22 22 

Sugar ( 10 %) 4 4 

Packing & Labour Aseptic 7 7 

Fruit Cost  103 ( Fruit 60/Kg) 133 ( Fruit 80/Kg) 

Total 136 166 

 
 
 
  



 

 

Packing 

850 Gms  Exports 

3.2 Kg Domestic- Ice Cream 

Barrel Ice Cream- Juice 

 
The most common packing for exports is 850 grams in tin packing.  
Steel packing is favored because the texture and the taste of the pulp is preserved for a longer time in the till 
whereas in case of plastic or Aluminum it reacts with the Pulp causing oxidation hence the taste and texture is 
damaged  
 

RIPENED MANGO POWDER 

Prepared from Mango concentrate, Raw materials are washed, sorted, pulverized and spray dried into fine 

granules and packed. Packed in polyliner bags in corrugated boxed (1 kg - 20 kg) Cold stored in-house at 5-10*C 

Shelf stable for 12 months from date of manufacture. The largest manufacturer is Foods and Inns at Valsad. Other 

Manufacturers are located in Ahmadabad 

Applications: Confectionary, Ice Cream, Beverage Pre-Mixes, Soups, Coloring, Seasoning etc. 

 
 
Gaps in Pulp & Powder Processing 
 

¶ Pulp manufacturing companies in Gujarat are facing high level of stress and financial constraints the price 

of pulp in the last 4 years has not increased but the cost of electricity is increased by two times ; the cost 

of water has increased by four times and the transportation cost has increased to three times 

¶ The prices of Steel has doubled in just one year from 2020 (Steel) Last year 1020 This year 2050 Per Barrel. 

¶ The Air Fare and Sea fare has more than Doubled from 2020 

 
Solution & Suggestions 

¶ Promotion of own Branding and Product lines for the end Consumer 
o Subsidy should be provided for existing pulp units for Branding and Infrastructure up gradation 

for Pulp Makers who have their own ready to use brands in Pulp, Juice, Crush, Concentrate 
Á Subsidy up to 1 Crore for infrastructure up gradation ς plant and Machinery including 

Manufacturing, Packing  
Á Subsidy for Market Research for new products ( 70 % of the Expanses up to 10 Lakh) 

¶ Subsidy up to 70 % of Marketing costs for Online, TV and Print Media Maximum cap of 5 Lakh P.A. for 2 
years ( Upper Cap 10 Lakh) 

¶ MOFPI should conduct Ad campaigns to consume more Fruit Juice, Through Advertising and other 
promotional activities an ecosystem should be created to increase Mango Products consumption 
domestically. 

 
 

PICKLE INDUSTRY 

Pickle industry is distributed all across Gujarat, Majorly in Gir Somnath, Navsari & Valsad. There is an Annual 
consumption of 12000 MT of Mangoes for Pickle Making. There are around 150-200 homemade pickle makers in 
Gujarat but their production is negligible (Less than 1 Mt annually) .The largest Pickle Manufacturer is Vimal Agro 
has units in Surat District. (Production 2500 MT Exports 90 % of the Pickle) 



 

 

The cut Mango slices are processed in Mechanical chambers with various Spices treatment and then packed in 
Plastic Bottles. 
Totapuri Mango slices along with Rajapuri, Jamadar and Malda are used for Pickle making. The Manufacturers buy 
the Totapuri slices from Krishna District Andhra Pradesh and Malda from Bihar & West Bengal 
 
 
Table: Major Pickle Industry 

District No of Units Major Brands Total Capacity in MT 

Navsari  3 Amidhara, Vasundhara 500 

Surat 2 Swad 1500 

Valsad 2 Casilla Foods 300 

Gir Somnath 3 Necter 400 

Ahmadabad 4 Ramdev Masale 250 

 
 
Table: Cost of Pickles /Kg 

Head Cost/Kg 

Cut Mangoes 45 

Spices & Preservatives 25 

Oil 30 

Manufacturing  15 

Packing 6 

Transportation 6 

Marketing 1 

Total  128 

 
 
 
Gaps in Pickle industry 

ü Currently there is more focus on bulk sales (to Hotels and Restaurants, Railways) and bulk production, less 

focus is given on quality of ingredients and Marketing. The pickle manufacturers buy the cheapest 

Mangoes, weather fallen by storms or Damaged. To impart more acidity Pickle makers often use 

preservatives and acids in more than prescribed quantity. Hence retail customers are moving away from 

the Market Pickle 

ü The Mango pickle manufacturing companies in Gujarat are facing high level of stress and financial 

constraints the price of Slices & Pickle has not increased in the last 5 years but the cost of electricity is 

increased by two times ; the cost of water has increased by four times and the transportation cost has 

increased to three times 

Solution 

ü Focus on Premium Products Pickles; There is good demand of premium prickles in export, specially the 
Gujarati community Abroad ς There is population of around 25 00000 individuals of Gujarati origin in USA, 
UK, Dubai and Qatar. Hence a market of and 2500 MT of Pickle 

o A subsidy for Marketing on electronic  & Print media for New and Existing Units 

ü Handmade Mango Chutney and Mango Jelly Business units can be established at Gir Somnath district  



 

 

o Subsidy on Small and Micro Mango Processing units for infrastructure up gradation & New Units 
60 % ( upper cap 15 Lakh) 

o Export subsidy for 20 % of goods exported ( Upper Cap 5 Lakh) 
o Branding expanses- Ads in Print media ( Up to 1 Lakh) 

ü MOFPI should conduct Ad campaigns to consume more Fruit Processed items, Through Advertising and 
other promotional activities an ecosystem should be created to increase Mango Products consumption 
domestically. 

COLD CHAIN ς REEFER TRANSPORT 

Cold chain means transportation of perishable goods while maintaining low temperature so as to prevent bacterial 

action hence protecting the perishable goods. Reefer transport is an integral part of cold chain The Reefer 

transport is associated with inland distribution of fruits as well as exotic vegetables and for export consignments of 

fruits & vegetables. The Consignment is Taken from a cooling facility from the Primary Processing facility and 

Transferred to temporary cooling facilities at the Ports. Till it is carried to Inland or Abroad Destination  

The reefer transport constitutes only 2 % of the total transportation facilities used for Fruits & vegetables. Reefer 

transport is used for at least 500 to 1000 km of transit and mainly used for premium quality fruits. Reefer transport 

costs three to four times that to normal transport hence only used for export quality fruits. 

Reefer Transport is Used to carry Mangoes from Primary processing to Ports at Chennai or Mumbai 

There are 4 major companies for Gujarat 

Company Headquarters No of Reefer Combined capacity MT 

Coldman Logistics Mumbai 720 1100 

Brring Logistics Bengaluru 453 550 

JWL Logistics Bengaluru 452 550 

Cold Ex Bengaluru 425 500 

 

ü Reefer transport is required in Exports and Supermarts and Smaller refer vans of 1.6 Mt capacity are used. 

ü Use of Reefer facilities and cold chain is in case of export of Table Fruit. For Mango secondary products 

such as Mango Pulp & Pickle normal Trucks and containers are used. 

TESTING FACILITIES 

Testing facilities are used for checking the various parameters for Export Quality as well as Industrial supply for 

Mango Processed Products 

The Various Parameter on which the Tests are conducted is: 

¶ Nutritional Value 

o Brix 

o Acidity 

¶ Chemical 

o Color 

o Odor 

o Turbidity 

o Chloride 

o Aromatic Compounds 



 

 

¶ Pesticide Residue 

¶ Microbiological 

o Bacterial /Fungal Spores 

Table: Various Requirements as per Importing Country 

Sr. No. County Demand of Importer 

1 Canada Phytosanitary Certificate 

2 Europe Registered Mango Orchard APEDA Certificate, HWT certificate, Phytosanitary 
Certificate 

3 Hong Kong Phytosanitary Certificate 

4 Indonesia Phytosanitary Certificate & Area free from Mediterranean Fruit fly 

5 Japan Phytosanitary Certificate from Japanese inspector , VHT,  Mango from registered 
Mango orchard Certificate 

6 Malaysia Free from Mango stone weevil certificate 

7 New 
Zealand 

VHT Mango from registered Mango orchard Certificate , Phytosanitary Certificate 

8 Saudi Arabia Phytosanitary Certificate & Free from Mango stone weevil certificate 

9 Singapore Phytosanitary Certificate 

10 UAE Phytosanitary Certificate ,Free from Mango stone weevil certificate ,Pesticide 
residue certificate 

11 USA Phytosanitary Certificate, certificate of Irradiation by USA recognized Lab 

12 Mauritius Registered Mango Orchard APEDA Certificate, HWT certificate, Phytosanitary 
Certificate 

 

Table: Testing Lab 

Name of Lab Location Accreditation Tests Available 

Accurate Laboratory Ahmadabad 
 

APEDA, NABL Nutrition, Chemical and 
Microbiological tests 

Analytical & 
Environmental Services 

Vadodara APEDA, NABL Nutrition, Chemical and 
Microbiological tests 

Food & Drugs 
Laboratory 

Vadodara FSSAI, NABL Pesticide residue, Nutrition, 
Chemical and 
Microbiological tests 

Gujarat Laboratory 
 

Ahmedabad APEDA,FSSAI, NABL Pesticide residue, Nutrition, 
Chemical and 
Microbiological tests 

Hemshell Services Vadodara FSSAI, NABL Nutrition, Chemical and 
Microbiological tests 

Hi-Tech Healthcare 
Laboratory 

Ahmedabad FSSAI, NABL Pesticide residue, Nutrition, 
Chemical and 
Microbiological tests 

Lilaba Analytical 
Laboratories 

Surat NABL Nutrition, Chemical and 
Microbiological tests 

Pollucon Laboratories 
Private Limited 

Surat NABL Nutrition, Chemical and 
Microbiological tests 



 

 

Public Health 
Laboratory 

Ahmadabad NABL Nutrition, Chemical and 
Microbiological tests 

Regional Food 
Laboratory 

Kutch- Bhuj NABL Nutrition, Chemical and 
Microbiological tests 

Regional Food 
Laboratory 

Rajkot NABL Nutrition, Chemical and 
Microbiological tests 

SGS India  Ahmadabad APEDA, NABL Nutrition, Chemical and 
Microbiological tests 

Vimta Labs Ahmadabad NABL Nutrition, Chemical and 
Microbiological tests 

 

All integrated Pulp Manufacturers and Pickle Manufacturers have in- house testing Lab and Since all exports are 

through Ahmadabad Airport ; The Exporters get the testing certificate at Ahmadabad  as per their export  

Gaps: 

ü Packing & Pesticide residue tests (necessary for USA and EU) are only with 2 Labs in Ahmadabad 

Solution: 

ü Integrated Primary Processing & food Labs are in demand not standalone food labs because of execution 

of all formalities for export at one place 

o 50 % subsidy in charges for NABL, HCCAP and FSSAI certification 

o 60 % subsidy for Integrated Food Labs with Primary Processing Units 

  



 

 

AVAILABILITY OF APMC AND MARKETS FOR FRUITS 

 

District APMC Variety Quantity (in 
MT) 

Infrastructure Available 

Rajkot Rajkot Kesar  5000 Shops, Warehouse, Sheds, and Rental Sheds 

Rajkot Gondal Kesar  7000 Shops, Sheds, and Rental Sheds 

Rajkot Jetpur Kesar  200 Shops, Warehouse, Sheds, and Rental Sheds 

Rajkot Dhoraji Kesar  200  Shops, Warehouse, Sheds, and Rental Sheds 

Rajkot Jasdan Kesar  100  Shops, Warehouse, Sheds, and Rental Sheds 

Rajkot Jamkandorana Kesar  100 Shops, Warehouse, Sheds, and Rental Sheds 

Junagarh Junagarh Kesar  6000 Shops, Sheds 

Junagarh Bhesan Kesar  2000 Shops, Sheds 

Junagarh Visavadar Kesar  2000 Shops, Sheds 

Junagarh Mendarda Kesar  2000 Shops, Sheds 

Junagarh Vanthali Kesar  2500 Shops, Sheds 

Junagarh Manavadar Kesar  700 Shops, Sheds 

Junagarh Maliya Kesar  500 Shops, Sheds 

Junagarh Mangrol Kesar  500 Shops, Sheds 

Junagarh Keshod Kesar  1500 Shops, Sheds 

Valsad Dharampur Kesar, Alphonso, 
Rajapuri 

5000 Shops, Warehouse, Sheds, and Rental Sheds 

Valsad Kaprada Kesar, Alphonso, 
Rajapuri 

3000 Shops, Sheds 
Temporary Market as well 

Valsad Pardi Kesar, Alphonso, 
Rajapuri 

3000 Shops, Sheds 
Temporary Market as well 

Valsad Umar Gaon Kesar, Alphonso, 
Rajapuri 

2500 Shops, Sheds 
Temporary Market as well 

Valsad Valsad Kesar, Alphonso, 
Rajapuri 

7000 Shops, Warehouse, Sheds, and Rental Sheds 

Navsari Navsari Kesar, Alphonso, 
Rajapuri 

7000 Shops, Warehouse, Sheds, and Rental Sheds 

Navsari Khergam Kesar, Alphonso, 
Rajapuri 

3000 Shops, Warehouse, Sheds, and Rental Sheds 

Navsari Gandevi Kesar, Alphonso, 
Rajapuri 

3000 Shops, Warehouse, Sheds, and Rental Sheds 

Navsari Vandsa Kesar, Alphonso, 
Rajapuri 

5000 Shops, Warehouse, Sheds, and Rental Sheds 

Navsari Chikli Kesar, Alphonso, 
Rajapuri 

6000 Shops, Warehouse, Sheds, and Rental Sheds 

Gir Somnath Talala Kesar  8000 Shops, Warehouse, Sheds, and Rental Sheds 

     

 

¶ In the clusters there are 26 APMC markets 



 

 

Gaps 

ü There is storage for 5-8 hours only in open spaces outside the fruit Shops, In the Morning the fruit arrives 

and by Night it is loaded in Trucks and sent to distribution centers. 

ü In the Tribal area of Valsad Kaparda, Pardi, Umergam  Weekly Private mandis are organized  by APMC 

department, Commission agents from all across Gujarat visit these mandis to purchase Mangoes; The 

Commission Agent charge the farmer with Brokerage and Other costs up to 10-12 % 

Solution: 

¶ Instead of selling to commission agents , there should be farmer markets within 5-8 km radii of the village 

o 70 % subsidy to local APMC for creating temporary Mango Markets ( in Mango Season) within 

close vicinity of the Mango producing belts  

¶ There should be Solar Powered Mini Mandis integrated with Primary Processing & Cold Storage 

o 70 % subsidy to Mini Markets Integrated Pack house (Plant & Machinery)  within close vicinity of 

the Mango producing belts  ( Upper Cap 5 Crores) 

o 70 % subsidy for solar generators 

Table: Mini Mandi Infrastructure 

Facilities Details 

Minimum Area 10 Acre 

Mechanical Washing & Grading 3 MT/Hr or Above 

Cooling Chamber 500 MT 

Mango Secondary Processing Capacity 200 MT per Day or More 

2 Lane Road  Within the Mandi 

Parking for 10 Trucks  

Unloading Deck  10 in Number 

Platform for Mangoes 5000 Sq Ft 

 

  



 

 

SUPPORT FACILITIES BY STATE AND CENTRAL AGENCIES 

Definition of enterprises as per MSME  

Micro Medium Large 

Investment in Plant & Machinery up 
to 1 Crore ,Turnover up to 5 Crores 

Investment in Plant & Machinery up 
to 10 Crore, Turnover up to 50 
Crores 

Investment in Plant & Machinery up 
to 50 Crore, Turnover up to 250 
Crores 

 

GUJARAT ς INDUSTRIAL POLICY 

Financial incentives 

Interest subsidy to agro industrial units 

Tiny, small, medium and large agro industrial units shall be given 6% back ended subsidy for 5 years on the interest 

on term loan, subject to a ceiling of Rs. 100 lacs. 

Interest subsidy to agri infrastructure projects 

Agri infrastructure projects shall be given 6% back ended subsidy for 5 years on the interest on term loan, subject 

to a ceiling of Rs. 400 lacs on term loan. An illustrative list of agri infrastructure projects includes food/ agro 

industrial park, cold chain (value addition center/agro service center) for horticulture produce, supply chain (value 

addition center/ agro service center ) for agricultural produce, chain of retail outlets for perishable products, agri 

jetty/port and transportation hub, technology incubation and demonstration center, agriculture biotechnology 

incubation, auction centers, transit/ terminal markets, information kiosks, quality control laboratories, organic 

laboratories, etc. 

Assistance for preparation of project report 

Individuals/institutions shall be reimbursed 50% expenditure of the cost of preparation of a project report for 

setting up an agro industrial unit, subject to a ceiling of Rs. 5.00 lacs. 

Assistance for setting up of center of excellence/specific crop development institute. 

The specific crop development institute / center of excellence shall be given 50% of the initial capital investment as 

assistance, subject to a ceiling of Rs. 500 lacs. If such an institute is established under the Company Law, the 

assistance shall be provided in the form of equity. 

Such institutes/centers shall take up demonstration of agronomic practices, R&D (varietal and derivatives), 

domestic and international market certification, quality assurance, standards, logistics, patenting, brand 

promotion, up gradation of technology for processing and packaging, improving and professionalizing the terms of 

trade in the whole chain and such other promotional activities. 

Assistance for quality certification 

Small scale and tiny agro Industrial units shall be given assistance upto 50% of the cost incurred for obtaining 

quality certification mark from an institute recognised by State Government/ Central Government, subject to 

ceiling of Rs. 5.00 lacs. 



 

 

Assistant for patent registration 

Private, government or co-operative sector units shall be reimbursed upto 50% of the cost of patent registration, 

subject to a ceiling of Rs. 5.00 lacs. 

Air freight subsidy 

25% subsidy shall be provided on air freight for exports of edible products like mango, chikoo, banana, tomato, and 

such other products as specified by the State Government from time to time, from the Sardar Patel International 

Airport, Ahmedabad, subject to a ceiling of Rs. 10.00 lacs per beneficiary. 50% subsidy shall be provided on the 

actual cost of sending samples and the cost of getting samples passed for export of edible agro item, subject to 

ceiling of Rs. 50,000/- 

Assistance for research & development 

50% subsidy shall be provided on the cost of special research for improvement in quality of agriculture produce 

undertaken in research and development centers established by any institute or Industrial enterprise, subject to a 

ceiling of Rs. 20 lacs. 

Equity participation in joint sector projects 

The State Government through Gujarat Agro Industries Corporation shall undertake equity participation ranging 

ŦǊƻƳ мм҈ ǘƻ нс҈ ƻŦ ǇǊƻƳƻǘŜǊΩǎ ŎƻƴǘǊƛōǳǘƛƻƴ ƛƴ ǎŜƭŜŎǘ ǇǊƻƧŜŎts to facilitate private sector investments. 

Land 

The State Government shall provide government land, including agriculture farms, on long lease basis at 

concessional rates to agro industries and agri infrastructure projects including centers of excellence. 

Venture capital fund 

The State Government shall create a venture fund for agro Industries in association with financial institutions/ 

banks, etc. 

Eligibility Criteria 

Incentives shall be available to new units as well as existing units undertaking technology upgradation, 

modernization, expansion or diversification. Incentives shall be available to the units in the entire State except 

areas covered under jurisdiction of Municipal Corporation of Ahmedabad, Vadodara, Surat, Rajkot, Jamnagar and 

Bhavnagar. However, Cold Chain projects and Retail outlets for perishables will be entitled for incentives, in areas 

under jurisdiction of Municipal Corporations also. 

Interest subsidy shall be granted towards interest on term loan from nationalised banks and financial institutions 

recognized by the Reserve Bank of India. 

Implementation 

The implementation of the policy shall be done by Gujarat Agro Industries Corporation Ltd., which is the Nodal 

Agency to promote and develop agro and food processing industry in Gujarat. 

 



 

 

Department of Horticulture - Gujarat 

Primary processing 

Activity Project Cost Pattern of Assistance 

Packhouse on Farm /Collection & 
Storage Unit  size 9M x 6M 

Project Cost 4 Lakh 
9M x 6M 

50% of the capital cost. 

Integrated pack house with Credit 
linked back-ended subsidy @ facilities 
for conveyer belt,with size of  size 
9Mx18Msorting, grading units, 
washing, areas  

Proj. Cost Rs. 50.00 lakh 
per unit Size 9Mx18M 
 

Credit linked back-ended subsidy @35% of 
the cost of project in general and 50% of 
cost in case Hilly &drying and weighing. 
Scheduled areas, per beneficiary. 

Cold Room Staging Rs. 15.00 lakh/ unit 
of 30 MT capacity 

Credit linked back-ended subsidy @ 
35% of the cost of project in general 
areas and 50% of cost in case Hilly & 
Scheduled areas, per beneficiary. 

i) Cold storage units Type 1 - basic 
mezzanine structure with single large 
chamber of >2500 MT 

Rs. 8,000/MT, (max 
5,000 MT capacity) 

Credit linked back-ended subsidy @ 
35% of the cost of project in general 
areas and 50% of cost in case Hilly & 
Scheduled areas, per beneficiary. 

  ii) Cold Storage Unit Type 2 - PEB 
structure for multiple temperature 
and product  

Rs. 10,000/MT, 
(max 5,000 MT 
capacity) 

Credit linked back-ended subsidy @ 
35% of the cost of project in general 
areas and 50% of cost in case Hilly & 
Scheduled areas, per beneficiary. 

Technology induction and 
modernization of cold-chain- 
modernization of PLC 
equipment, packaging lines, dock 
levelers, advanced 
graders, alternate 
technologies, stacking 
systems, modernization of 
insulation and refrigeration 

  Max Rs. 250.00 lakh  Credit linked back-ended subsidy @ 
35% of the cost of project in general 
areas and 50% of cost in case Hilly & 
Scheduled areas, per beneficiary. 

Reefer vans/ containers (general 
areas) 

Rs. 26.00 lakh for 9 
MT (NHM & HMNEH), and 
prorata basis for 
lesser capacity, but 
not below 4 MT. 

Credit linked back-ended subsidy @ 
35% of the cost of project in general 
areas and 50% of cost in case Hilly & 
Scheduled areas, per beneficiary. 

Ripening chamber Rs. 1.00 lakh/MT. Credit linked back-ended subsidy @ 
35% of the cost of project in general 
areas and 50% of cost in case Hilly & 
Scheduled areas, per beneficiary 

Primary/ Mobile / Minimal processing 
unit 

Rs. 25.00 lakh/unit Credit linked back-ended subsidy @ 
40% of the capital cost of project in 
general areas and 55% in case of Hilly 
& Scheduled areas, per beneficiary. 

Low cost onion storage structure (25 
MT) 

Rs. 1.75 lakh/per unit 50% of the total cost. 

Pusa Zero energy cool chamber ( 100 
Kg) 

Rs. 4000 per unit 50% of the total cost. 



 

 

 
 

NATIONAL COOPERATIVES DEVELOPMENT CORPORATION 

NCDC was created to assist different types of cooperatives for production, processing, marketing, storage, export 

and import of agricultural produce, food stuffs, certain other notified commodities e.g. fertilisers, insecticides, 

agricultural machinery, lac, soap, kerosene oil, textile, rubber etc., supply of consumer goods and collection, 

processing, marketing, storage and export of minor forest produce 

Schemes: 

NCDC is a implementation agency for the following Centrally sponsored/ Central sector Scheme: 

Central Sector Integrated Scheme for Agriculture Cooperatives (CSISAC) 

NCDC has been providing financial assistance for establishment/expansion of processing units for processing of 

Fruits & Vegetables, Oilseeds, Plantation Crops and Oilseeds under Integrated Scheme on Agricultural Cooperation 

(CSISAC). The scheme stipulates grant-in-aid 25% for projects located in cooperatively least developed states, 20% 

for projects located in cooperatively under-developed states and 15% for projects located in cooperatively 

developed states for projects related to weaker sections/women cooperatives and labour cooperatives.  

Developed States/UTs Under Developed States/UTs Least Developed States/UTs 

From NCDC to 

State Govt. 
State 

Govt. to 

Direct 

Funding 
From 

NCDC to 

State 

Govt. to 

Direct 

Funding 
From 

NCDC to 

State 

Govt. to 

Direct 

Funding 

Integrated Cold Chain supply System- 
Containing Integrated Packhouse, 
Modern Refrigeration infrastructure, 
Cold Storage ( Type 1 or 2 or Both) 
Ripening Chamber 

Max cost of 
Rs. 600.00 lakh. 

Credit linked back-ended subsidy @ 
35% of the cost of project in general 
areas and 50% of cost in case Hilly & 
Scheduled areas, per beneficiary 

Terminal Market  Rs 150 Crores /project- 
Terminal or Retail Market 

25% to 40% (limited to Rs.50.00 crore) as 
Public-Private Partnership mode through 
competitive bidding, in accordance with 
operational guidelines issued separately.  

Wholesale Market  Rs 100 Crores /project Credit linked back-ended subsidy @ 25% of 
the capital cost of project in general areas 
and 33.33% in case of Hilly & 
Scheduled areas for individual entrepreneurs 

Functional Infrastructure for: 
Collection, sorting/ grading, packing 
units etc. 

Rs.15.00 lakh Credit linked back-ended subsidy @ 40% of 
the capital cost of project in general areas 
and 55 % in case of Hilly & Scheduled areas, 
per beneficiary. 

Food Processing Units Rs. 800 lakh/unit Credit linked back ended capital investment 
assistance of 
50% of cost  

Innovative interventions not covered 
in an GOI scheme 

10 % of Outlay 50 % of cost based on Project proposal 

Value Chain Projects 10 % of Outlay 50 % of cost based on Project proposal 



 

 

Society State 

Govt. 

Society State 

Govt. 

Society 

Loan 75% 

Sub* 15% 

Loan 50% 

SC 25% 

Sub* 15% 

Loan 65% 

Sub* 15% 

Loan 70% 

Sub* 20% 

Loan 50% 

SC 20% 

Sub 20% 

Loan 65% 

Sub 20% 

Loan 70% 

Sub 25% 

Loan 50% 

SC 20% 

Sub* 25% 

Loan 65% 

Sub 25% 

aŜƳōŜǊΩǎ 

Contribution 
10% 20%   10% 15%   5% 10% 

 

Integrated Post Harvest Management projects through National Horticulture Board (NHB): 

Credit linked back ended subsidy @ 35% of project cost limited to Rs.50.75 lakh per project in general areas and @ 

50% of project cost limited to Rs.72.50 lakh per project in Hilly, North East & Scheduled Areas, is provided under 

NHB schemes for establishment of integrated pack house, pre-cooling units, cold room, mobile pre-cooling unit, 

ripening chambers and refrigerated transport vehicle.  

Pattern of assistance under Integrated Post Harvest Management projects is as under: 

General Areas North East, Hilly and Scheduled Areas 

From NCDC to State 

Govt. 

State Govt. to 

Society 

Direct 

Funding 

From NCDC to State 

Govt. 

State Govt. to 

Society 

Direct 

Funding 

Loan 55% 

BES 35% 

Loan 45% 

SC 10% 

BES 35% 

Loan 55% 

BES 35% 

Loan 40% 

BES 50% 

Loan 30% 

SC 10% 

BES 50% 

Loan 40% 

BES 50% 

aŜƳōŜǊΩǎ 

Contribution 
10% 10% 10% 10% 10% 

 

S/Govt. ς State Government; Sub ς Subsidy; SC- Share Capital BES - Back end Subsidy 

However, higher subsidy is available for some small components, like small pack house with size of 9 M*6 M, 

evaporative/low energy cool chamber (8 MT), preservation unit (low cost), low cost onion storage structure (25 

MT) and Pusa Zero energy cool chamber (100 kg), and in these cases 50% of the total cost is provided as subsidy. 

Capital Investment Subsidy Scheme of National Horticulture Board (NHB): 

Credit linked projects relating to construction / expansion / modernization of Cold Storages including Controlled 

Atmosphere (CA) and their modernization are eligible. Assistance for setting up of new Cold Storage infrastructure 

will be available only to Multi-Chamber cold Storage units with technologies which are energy efficient with 

provision of thermal insulation, humidity controlled, advance cooling systems, automation, etc, having 



 

 

specification and standards approved by theMoA&FW. In case of CA Stores, projects of temperate fruit crops 

located in production areas for which to NHB protocols are available, are only are allowed. The assistance will be 

given as subsidy @ 35% of the capital cost of project in general areas and 50% in case of NE, Hilly States & 

Scheduled Areas for a storage capacity above 5000 MT up to 10000 MT. In case of North East states, projects with 

a capacity of 1000 MT or above are also eligible for application and consideration. Maximum permissible subsidy 

will be Rs.7.50 crore per project. Pattern of assistance under Capital Investment Subsidy scheme will be as under: 

General Areas North East, Hilly and Scheduled Areas 

NCDC to S/Govt. S/Govt. to Society Direct Funding 
NCDC to 

S/Govt. 
S/Govt. to Society Direct Funding 

Loan 55% 

BES* 35% 

Loan 45% 

SC 10% 

BES* 35% 

Loan 55% 

BES* 35% 

Loan 40% 

BES* 50% 

Loan 30% 

SC 10% 

BES* 50% 

Loan 40% 

BES* 50% 

aŜƳōŜǊǎΩ 

Contribution 
10% 10% 10% 10% 10% 

* S/Govt. ς State Government; Sub ς Subsidy; SC- Share Capital BES - Back end Subsidy 

Agricultural Marketing Infrastructure (AMI) Sub Scheme of Integrated Scheme for Agriculture (ISAM) - for Non ς 

Storage Infrastructure Projects: 

Funding pattern under AMI scheme: 

Category 
Rate of Subsidy 

on Capital Cost 

Maximum Subsidy 

Ceiling (Rs. in lakh) 

A) North Eastern States, Sikkim, A& N, Lakshadweep Islands, 

Hilly* and tribal areas. 
33.33% 30.00 

B) Other Areas 

мΦ CƻǊ wŜƎƛǎǘŜǊŜŘ CthΩǎΣ tŀƴŎƘŀȅŀǘ wŀƧ LƴǎǘƛǘǳǘƛƻƴǎΣ ²ƻƳŜƴ 

farmers/ entrepreneurs, SC/ST entrepreneurs and their 

cooperatives** 

33.33%/ 30.00/ 

2. For all others 25% 25.00 

  

Other than the above mentioned schemes NCDC also provides financial assistance for Cold Chain projects under 

Dairy Processing & Infrastructure Development Fund (DIDF), Fisheries and Aquaculture Infrastructure 

Development Fund (FIDF) & Pradhan Mantri Matsya Sampada Yojana (PMMSY). 



 

 

SCHEMES BY MINISTRY OF TRIBAL AFFAIRS 
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Under the scheme, Grants-in-aid are released to State Tribal Development Cooperative Corporations (STDCCs) and 

Tribal Cooperative Marketing Development Federation of India Ltd. (TRIFED) which is a multi-State Cooperative 

under MoTA. 

Scope : 

To give comprehensive support for people belonging to various tribes in the entire range of production, product 

development, preservation of traditional heritage, support to both forest and agricultural produce of tribal people, 

support to Institutions to carry the above activities, provisions of better infrastructure, development of designs, 

dissemination of information about price and the agencies which are buying the products, support to Government 

agencies for sustainable marketing and thereby ensure a reasonable price regime. 

Objective of the Scheme: 

To create institutions for the Scheduled Tribes to support marketing and development of activities they depend on 

for their livelihood. These are sought to be achieved by specific measures like (i) market intervention; (ii) training 

and skill up-gradation of tribal Artisans, Craftsmen, MFP gatherers etc.; (iii) R&D/IPR activity; and (iv) Supply chain 

infrastructure development. 

MARKETING OF MINOR FOREST PRODUCE (MFP) THROUGH MINIMUM SUPPORT PRICE (MSP) 

AND DEVELOPMENT OF VALUE CHAIN FOR aCtέ 

Introduced by the Ministry of Tribal Affairs in the year 2013-14, to provide much needed safety net and support to 

people belonging to Scheduled Tribes and other traditional forest dwellers whose very livelihood depends on 

collection and selling of MFP. 

Scope : 

The scheme seeks to establish a system to ensure fair monetary returns for their efforts in collection, primary 

processing, storage, packaging, transportation etc. It also seeks to get them a share of revenue from the sales 

proceeds with cost deducted. It also aims to address other issues for sustainability of process. The scheme 

envisages fixation and declaration of Minimum Support Price for the selected MFP. Procurement & Marketing 

operation at prefixed MSP will be undertaken by the designated State Agencies. Simultaneously, other medium- 

&long-term issues like sustainable collection, value addition, infrastructure development, knowledge base 

expansion of MFP, market intelligence development, strengthening the bargaining power of Gram Sabha/ 

Panchayat will also be addressed. 

Objective: 

To ensure fair returns to Minor Forest Produce (MFP) gatherers mainly through Minimum Support Price (MSP) for 

identified MFP collected by them along with necessary infrastructure at local level. 
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Van Dhan Vikas Karyakram (VDVK) ƛǎ ŀƴ ƛƴƛǘƛŀǘƛǾŜ ǳƴŘŜǊ ǘƘŜ {ŎƘŜƳŜ ΨaŜŎƘŀƴƛǎƳ ŦƻǊ aŀǊƪŜǘƛƴƎ ƻŦ Minor Forest 

tǊƻŘǳŎŜ όaCtύ ǘƘǊƻǳƎƘ aƛƴƛƳǳƳ {ǳǇǇƻǊǘ tǊƛŎŜ όa{tύ ŀƴŘ 5ŜǾŜƭƻǇƳŜƴǘ ƻŦ ±ŀƭǳŜ /Ƙŀƛƴ ŦƻǊ aCtΩǘŀǊƎŜǘƛƴƎ 

livelihood generation for tribals by harnessing the wealth of forest i.e. Van Dhan. The programme aims to tap into 

traditional knowledge and skill sets of tribals by adding technology & IT to upgrade it at each stage and to convert 

the tribal wisdom into a viable economic activity. 

Under this Karyakram, it is proposed to set-up tribal community owned Minor Forest Produce centric multi-

purpose Kendras in predominantly tribal districts. The Kendras would act as common facility centres for 

procurement cum value addition to locally available Minor Forest Produce. Value addition of raw produce is 

expected to increase the value of the MFP considerably and consequently the income of the gatherers. 

Silent features of VDVK: 

¶ Initiative targeting livelihood generation for tribal gatherers and transforming them into entrepreneurs. 

¶ Idea is to set-up tribal community owned Van Dhan Vikas Kendras (VDVKs) in predominantly forested 

tribal districts. 

¶ A Kendra shall constitute of 15 tribal SHGs, each comprising of up to 20 tribal NTFP gatherers or artisans 

i.e. about 300 beneficiaries per Van Dhan Kendra. The total amount approved for a 20 member SHG shall 

be limited to Rs.1 Lakh only in accordance with the Guidelines. Any Group having less than 20 members, 

proportionate amount only shall be released. (For example, 10 member SHG will get Rs.50,000 against 

their own Working Capital investment of Rs.10,000). DLCMC and State Nodal Department may suitably 

approve the procedures. 

¶ The cost of setting up of Kendras VDVK are to be borne 100% by MoTA for which funds will be made 

available through TRIFED. 

EQUITY SUPPORT TO NATIONAL/STATE SCHEDULED TRIBES FINANCE AND DEVELOPMENT 

CORPORATION (NSTFDC/STFDCS) 

NATIONAL SCHEDULED TRIBES FINANCE AND DEVELOPMENT CORPORATION (NSTFDC) NSTFDC a fully owned 

Public Sector Enterprise of Government of India, is provided with 100% equity share capital contribution by the 

Ministry of Tribal Affairs. The authorized share capital of the Corporation is Rs 750.00 crore. The main objectives of 

NSTFDC are:- 

¶ To identify economic activities of importance to the Scheduled Tribes so as to generate self-employment 

and raise their income level. 

¶ To upgrade their skills and processes through both institutional and on the job training. 

¶ To make existing State/ UT Scheduled Tribes Finance and Development Corporations (SCAs) and other 

developmental agencies engaged in economic development of the Scheduled Tribes more effective. 

¶ To assist SCAs in project formulation, implementation of NSTFDC assisted schemes and in imparting 

training to their personnel. 



 

 

¶ To monitor implementation of NSFDC assisted schemes in order to assess their impact. 

NSTFDC implements following schemes for self-employment of Scheduled Tribes: 

¶ Term Loan scheme: NSTFDC provides Term Loan for any viable income generation scheme costing upto 

нрΦлл ƭŀƪƘǎ ǇŜǊ ǳƴƛǘΦ 

¶ Adivasi Mahila Sashaktikaran Yojana (AMSY): Under the scheme, Scheduled Tribes women can undertake 

ŀƴȅ ǾƛŀōƭŜ ƛƴŎƻƳŜ ƎŜƴŜǊŀǘƛƻƴ ŀŎǘƛǾƛǘȅ ŎƻǎǘƛƴƎ ǳǇǘƻ  м ƭŀƪƘ ǇŜǊ ǳƴƛǘΦ 

¶ aƛŎǊƻ /ǊŜŘƛǘ {ŎƘŜƳŜ ŦƻǊ {ŜƭŦ IŜƭǇ DǊƻǳǇǎΥ ¢ƘŜ /ƻǊǇƻǊŀǘƛƻƴ ǇǊƻǾƛŘŜǎ ƭƻŀƴ р [ŀƪƘǎ ǇŜǊ {ŜƭŦ IŜƭǇ DǊƻǳǇ 

ό{IDύ ŀƴŘ ǳǇǘƻ рлΣлллκ- per member. 

¶ Adivasi Shiksha Rrinn Yojana (Education LƻŀƴύΥ ¦ƴŘŜǊ ǘƘƛǎ ǎŎƘŜƳŜΣ ŦƛƴŀƴŎƛŀƭ ŀǎǎƛǎǘŀƴŎŜ ǳǇǘƻ млΦлл ƭŀƪƘ ŀǘ 

concessional rate of interest of 6% per annum is provided to ST students for pursuing professional/ 

technical education including Ph.D. in India 

STATE SCHEDULED TRIBES FINANCE AND DEVELOPMENT CORPORATION (SSTFDC) 

The STFDCs are catering to STs in various States and are provided assistance in the form of contribution towards 

share capital by this Ministry. The ratio of its contribution is in the share of 51:49 between State and Government 

and Central Government. The main objectives of the scheme are :- 

¶ Identification of eligible ST families and motivating them to undertake economic development schemes. 

¶ Sponsoring those schemes to financial institutions for credit support. 

¶ Providing financial assistance in form of margin money on low rate of interest 

¶ Providing necessary linkage/ tie-up with other poverty alleviation programmes. 

  



 

 

DETAILS OF FPO/SHG/COOPERATIVES 

 

There are 12 FPO and cooperative society in the four clusters for Mango. 4 FPO and 3 Co operative Society are very 

active and 3 of them have primary processing capacity.  There is a very good scope of FPO in Gujarat because the 

farmers are very innovative and are looking ways to increase their income plus a of agricultural commodities are 

there for trading and processing 

Valsad Navsari Jilla Fal Ane Shakbhaji Sahakari Sangh Ltd. is the largest Cooperative in Gujarat; Based out at Navsari 

district. The Federation is dealing in Fresh, Processed and Frozen Fruits and Vegetables in addition to other Food 

processed products. 

 

District Total No. of  FPO / Cooperatives for 
Mangoes 

FPO with Primary Processing/ Secondary 
Processing 

Navsari 6 2 

Gir Somnath 1 1 

Valsad 6 4 

Junagarh 3 2 

   

 

Table: Major FPO and Cooperatives 

S. 
No 

Name of FPO/SHG/ 
Cooperative 

Number of 
Members 

District Mango 
Volume / 
Annum 

Primary 
Processing 
Capacity in 
MT /Annum 

Secondary 
Processing in 
MT /Annum 

1 Valsad Navsari Jilla Fal Ane 
Shakbhaji Sahakari Sangh Ltd. 

45000 Navsari 300 300 120 

2 Vasundhara Agri Horti Producer 
Company, Ltd. 

2700 Navsari 300 300 150 

3 Somnath Agri Farmer Producer 
Company 

800 Gir 
Somnath 

200  200 

4 Gir Krushi Vasant Producer Co. 
Ltd 

514 Gir 
Somnath 

50   

 

 

CASE STUDY: VALSAD NAVSARI JILLA FAL ANE SHAKBHAJI SAHAKARI SANGH LTD. 

hǿƴŜǊ ƻŦ ōǊŀƴŘ ά!aL5I!w!έ ƛǎ ŀ ŦŜŘŜǊŀƭ /ƻ-Op Society registered in 1968 under The Gujarat State Co-Op Society 

Act Vide Registration No. S31/20-01-1968., having primary Horticulture Farmers Co-Op Societies as its members. 

There are 22 primary Co-Operative society members of VJFS with 45000 farmer members. Navsari, Valsad and 

Dang are Horticulture districts known for Kesar and Alphonso Mango, Chikoo, Banana and Vegetables like Tomato, 

Brinjal, Okra, Bins and many more. 



 

 

The processing facility and infrastructure is located at Gandevi in Navsari district of Gujarat state. 

The Federation is dealing in Fresh, Processed and Frozen Fruits and Vegetables in addition to other Food products. 

The company is manufacturing and exporting Kesar Mango Pulp, Alphonso Mango Pulp. Mango Slices, Chikoo Pulp, 

Chikoo Slice, other Canned vegetables, Ready to Eat Curried Vegetables, various types of Pickles, Chutney, Paste, 

¢ƻƳŀǘƻ YŜǘŎƘǳǇΣ WŀƳ ŀƴŘ ǎŜǾŜǊŀƭ ƪƛƴŘǎ ƻŦ CǊǳƛǘ WǳƛŎŜǎ ƛƴ ά!aL5I!w!έ ōǊŀƴŘΦ ¢ƘŜ ǎǳǇǇƭȅ ƛǎ ǘƻ organized retailers, 

wholesalers and different trade channel partners in India. 

CASE STUDY: VASUNDHARA AGRI HORTICULTURE PRODUCER COMPANY, LTD. 

Vasundhara Agri Horti Producer Company Ltd. (VAPCOL) has been registered as a Producer Company under 

Section 581A of the Companies Act 1956 on 15th July 2004. Located in Vansda, Navsari (Gujarat), the company is 

reckoned as a Manufacturer, Exporter and Supplier of Pickle, Fruit Jam, Cashew Nuts, Mango Pulp, Amla Candy, 

and Fruit Squash. Objectives  

¶ To carry on the business of production, harvesting, procurement, grading, pooling, handling, marketing, 

selling, export of primary produce of the members or import of goods or services for their benefits 

¶  To promote modern techniques for mutual benefits To undertake welfare measures or facilities for the 

benefits of the Members  

¶ To borrow or raise or secure the payment of money or to receive money on deposits at reasonable 

interest rates 

¶  To finance procurement, processing, marketing or other activities which includes extending of credit 

facilities or any other financial services to its members Our Vendor Base "Vasundhara Vrix Van Wadi 

Jalsinchan Vikas Sahakari Mandali Ltd" Lachhakadi was registered in 1985. 

 It has more than 2700 members. The society is a successful exŀƳǇƭŜ ƻŦ ǇŜƻǇƭŜΩǎ ƛƴƛǘƛŀǘƛǾŜ ŀƴŘ ǎŜƭŦ-

development. It is a locally managed. Farmers co- operative includes 100% tribal families who are all 

participants in BAIF's "Wadi" Program. Co-operatives are engaged in various activities like food processing, 

fresh fruit, vegetable & Mango graft marketing etc. Co-operatives make systematic arrangement for 

procurement of fruits & vegetables from farmer's orchards. The co-operatives make systematic arrangement 

for procurement of fruits & vegetables from farmer's orchards. The co-operatives has evolved and 

implemented very elaborate quality management system starting from raw materials to delivering finished 

ǇǊƻŘǳŎǘǎ ǘƻ ŜƴŘ ǳǎŜǊǎΦ ¢ƘŜ tǊƻŎŜǎǎƛƴƎ ¦ƴƛǘ ¢ƘŜ Ǉƭŀƴǘ ǿƘŜǊŜ ǘƘŜ Ψ±ǊƛƴŘŀǾŀƴΩ ǇǊƻŘǳŎǘǎ ŀǊŜ ƳŀƴǳŦŀŎǘǳǊŜŘ ƛǎ 

ideally located in the Wadi area where fruits and vegetables are abundantly found round the year. Products 

are processed at well-equipped and hygienically processing plant, which is situated at Lachhakadi, Ta. Vansda, 

Dist Navsari. The factory has a quality control laboratory to keep a track on the various norms standard laid 

down by FPO. 

Gaps: 

ü Leadership and Entrepreneurship is missing in most FPO, along with la of Business Planning. Hence the 

low business volume in FPO and Cooperatives. 

ü Lack of awareness for Government Programs and Subsidies. 

ü Handholding Required for Procedures and Compliance. 

 

  



 

 

Solutions: 

ü ¢ǊŀƛƴƛƴƎ ŀƴŘ !ǿŀǊŜƴŜǎǎ ǇǊƻƎǊŀƳǎ ŦƻǊ ŎƻƳƳǳƴƛŎŀǘƛƻƴ ƻŦ ōŜƴŜŦƛǘǎ ǘƻ CthΩǎ 

ü Training & Awareness Programs for Compliance requirements and Entrepreneurship development 

ü Subsidy to an Aggregate of 60 % for Integrated Primary and Secondary Processing ( Upper Cap 5 crore) 

and arrangement for Business Linkages. 

ü Appointment of external Ŏƻƴǎǳƭǘŀƴǘ ƻƴ ǘŀǊƎŜǘ ōŀǎƛǎ ǘƻ ƛƳǇǊƻǾŜ ǘƘŜ ǘǳǊƴƻǾŜǊ ƻŦ ǘƘŜ CthΩǎ ŀƴŘ  

Cooperatives 

AVAILABILITY OF RAIL TRANSPORT- KISAN TRAIN 

 

The Kisan Rail Scheme was announced by the central government in Budget 2020. While announcing the scheme, 

Finance Minister Smt. Nirmala Sitharaman had said that the Center will set-up 'Kisan Rail' through the public-

private-partnership (PPP) mode for a cold supply chain to transport perishable goods 

The major initiatives regarding Development of Cold Chain for Transportation of Perishable goods ; 

¶ Refrigerated Parcel Vans: New design of Refrigerated Parcel Vans (VPR, carrying capacity of 17 tonnes) 

for transportation of highly perishable parcel traffic was developed, and procured through Rail Coach 

Factory Kapurthala. At present, Indian Railway has a fleet of nine (09) Refrigerated Parcel Vans 

available.These Refrigerated Parcel Vans are booked on round-trip basis, and are charged at 1.5 times the 

freight of normal VP as per category of train. 

¶ Reefer (Ventilated Insulated) Rail Containers: 98 Ventilated Insulated Containers (Carrying capacity 12 

Tonnes per container, rake composition 80 containers) have been procured, through CONCOR, for 

movement of fruits and vegetables to different parts of the country. 

¶ Cold Storage Facilities for Perishables: Ψ¢ŜƳǇŜǊŀǘǳǊŜ ŎƻƴǘǊƻƭƭŜŘ ǇŜǊƛǎƘŀōƭŜ ŎŀǊƎƻ ŎŜƴǘŜǊǎΩ ƘŀǾŜ ōŜŜƴ 

commissioned at Ghazipur Ghat (U.P), New Azadpur (Adarsh Nagar, Delhi) and Raja ka Talab (U.P) as a 

pilot project under Kisan Vision Project by CONCOR under CSR initiative. Another project is under 

construction at Lasalgaon, Nasik (Maharashtra). 

Approval has been granted to Central Railside Warehousing Corporation (CRWC) to develop temperature 

controlled storages at Fatuha and Mancheswar. 

Cold storage facility has also been developed at Dadri. Fresh & Healthy Enterprise Ltd. (FHEL) has been 

redeveloped as AƎǊƛŎǳƭǘǳǊŜ [ƻƎƛǎǘƛŎ /ŜƴǘŜǊ ŀǘ wŀƛΣ {ƻƴŜǇŀǘΦ ¢Ƙƛǎ ŦŀŎƛƭƛǘȅ ƛǎ /hb/hwΩǎ млл҈ ƻǿƴ ǎǳōǎƛŘƛŀǊȅ 

developed in an area of 16.40 acres of land. 

Indian Railways have so far operated Kisan Rail services on eighteen routes. 

Based on demand pattern and feedback received from stakeholders, Railways have so far operated 60 Kisan Rails  

The first Kisan Rail train was flagged-off on 07.08.2020 between Devlali (Mah) and Danapur (Bihar). 

Primary commodities being transported via Kisan Rail are onion, tomato, oranges, potato, pomegranate, banana, 

custard-apple, carrots, capsicum, and other vegetables. 

/ƻƳƳƻŘƛǘƛŜǎ ōƻƻƪŜŘ Ǿƛŀ Yƛǎŀƴ wŀƛƭ ǘǊŀƛƴǎ ŀǊŜ ŎƘŀǊƎŜŘ ŀǘ ΨtΩ-scale of parcel tariff. Under Operation Greens ς TOP 

scheme of Ministry of Food Processing Industries a subsidy of 50% is being granted on the transportation of fruits 



 

 

and vegetables via Kisan Rail. This subsidy is being granted upfront at the time of booking itself, to the 

consignors/farmers ς so that the benefit reaches the farmers without any hassles or procedural delays. 

In Gujarat Kisan Rail covers all Major Mango Producing Stations like ς Navsari, Valsad  & Surat and connect them 

with Delhi and UP 

Benefits 

ü Kisan Rail runs through all Mango Clusters 

ü Kisan Rail connects Gujarat to Delhi 

ü Kisan Rail reduces the travel time Gujarat to Delhi 1 Days 

ü With the 50 % subsidy in Tariff there is saving of 20-25 % on the parcel 

ü Currently the capacity served  is adequate 

Gaps 

ü In the trucks there are wooden boards for arrangement of Boxes/Crates, hence the box weight is not 

applied on the box in the stack, but in the Kisan Rail there is no such arrangement  so the a huge pressure 

exerted by the weight of the stack on the boxes lying on the bottom, hence there is a Material loss of 

around 15 % extra 

ü The Kisan express runs in day as well ŀǎ bƛƎƘǘ Χ²ƘƛƭŜ ǘƘŜ ǘǊǳŎƪǎ Ǌǳƴ ƻƴƭȅ ƛƴ bƛƎƘǘ ƛƴ ǘƘŜ Řŀȅ ǘƘŜȅ ǎǘŀƴŘ ƛƴ 

shade or there is poly sheet which acts like an insulator hence there is additional heat captured in the 

wagon due to the iron structure. 

ü ¢ƘŜ Yƛǎŀƴ wŀƛƭ ǿŀƎƻƴǎ ŘƻƴΩǘ ŀƭƭƻǿ ƘŜŀǘ ŜȄŎƘŀƴƎŜ with outside since it is sealed structure; it results in 

fruits spoilage due to heat built up in the wagon. 

ü The loading and Unloading costs has to be incurred twice ,in case of sending consignments by Train 

ü In case of Truck transport there is a Doorstep Delivery ς to the trader which is not the case with Kisan Rail 

Suggestion & Solution 

ü The Kisan Rail should have horizontal partitions for proper stacking of fruit boxes and there should be 

some ventilation system in the wagons like the top mounted Turbo Ventilators. 

ü Construction of Primary processing within 5 km Range of Smaller stations in outskirts of the city 

o Extra Subsidy of 20 %  in addition of current subsidy for integrated pack house & cold storage and 

commodity warehouses within 5 km Radii of the stations 

A External Consultant is recommended for the implementation of the Kisan Rail with farmers and other 

stakeholders 

  



 

 

 

PROMINENT MARKET PLACES FOR MANGO & PRODUCT SALES 

Table: Markets for Mango Consumption in MT 

Mango 
Variety 

Surat Mumbai Delhi Bangalore Ahmadabad 

Kesar 80652 24195.6 20163 8065.2 8065.2 

Alphonso 17108 5132.4 5132.4 1710.8 855.4 

Dussehri 3055 152.75 611 2138.5 0 

Langra 3421.6 171.08 684.32 2395.12 0 

Rajapuri 12464.4 3739.32 3739.32 0 0 

Jamadar 3421.6 1368.64 684.32 0 0 

Totapuri 2077.4 0 2077.4 0 0 

  122200 34759.79 33091.76 14309.62 8920.6 

 

¶ Kesar is the most consumed variety in Gujarat. Gujarati community likes to eat only Kesar Mango 

¶ Dusseri & Langra are mostly transported to Delhi since it is more favored in North India. 

¶ Mumbai & Delhi are the largest Trade centers for Gujarat Mangoes.  

¶ In Gujarat Surat and Ahmadabad are the Largest Trading Centers 

¶ The Mode of Transportation is 10 MT Trucks, The Mangoes are Aggregated in Mandi and Then loaded in 

Trucks, which is covered by Heavy Nylon Sheets. The Trucks travel in the night since it is cooler and good 

for the Agriculture produce 

Market APMC Annual Mangoes in MT 

Mumbai Vashi 300000 

Delhi Azaadpur 450000 

Surat APMC, Pune Kumbhariya Road 122200 

Ahmadabad APMC, Jamalpur Road 8920 

   

 

¶ The major exports market is Ahmadabad ( 90 % of exports) 

¶ There are 24 registered  Mango exporters in Ahmadabad  

Gaps: 

Azadpur APMC Market 

¶ There is no Irradiation facility at Delhi 

¶ There is lack of sheds for Mango at Delhi Azadpur 

¶ There is lack of proper roads for Truck Movement on Road, Trucks have to wait 2-3 hours 

Vashi  APMC Market 

¶ There is lack of sheds in Rainy season   

¶ There is lack of proper roads for Truck Movement on Road, Trucks have to wait 2-3 hours 



 

 

Ahmadabad APMC Market 

¶ The Primary Processing facility is not in APMC 

¶ There is lack of proper roads for Truck Movement on Road, Trucks have to wait 2-3 hours 

Surat APMC Market 

¶ The Primary Processing facility is not in APMC 

¶ There is lack of proper roads for Truck Movement on Road, Trucks have to wait 2-3 hours 

 

Solution & Suggestions 

¶ There should be Primary Processing facility within the Fruit  Mandi in Ahmadabad 

¶ There should be primary processing facilities in outskirts of the City so that the Mangoes are transported 

to respective destinations directly from the Primary processing facility. 

¶ There should be Private Mini Mandis integrated with Primary Processing & Cold Storage in the outskirts of 

the city 

o 70 % subsidy to Mini Markets with Integrated Pack house (Plant & Machinery)  within close 

vicinity of the Mango producing belts  ( Upper Cap 10 Crores) 

Table: Proposed Mini Mandi Infrastructure 

Facilities Details 

Minimum Area 5 Acre 

Mechanical Washing & Grading 3 MT/Hr or Above 

Cooling Chamber 500 MT 

Mango Secondary Processing Capacity 200 MT per Day or More 

2 Lane Road  Within the Mandi 

Parking for 10 Trucks  

Unloading Deck  10 in Number 

Platform for Mangoes 5000 Sq Ft 

 

Table: Conversion from Mango to Mango Products 

Product /Kg Mangoes for per Kg 

Pulp 2.2 

Pickle 1.5 

  

 

  



 

 

MANGO DISTRIBUTION 

 

MARKETS FOR PULP , PICKLE AND FROZEN 

Pulp  

Chart: ±ŀƭǳŜǎ ƛƴ лллΩ a¢ 

 

¶ Around 38,000 MT Pulp is Produced Annually, Largest Producer is Foods & Inns at Valsad 

¶ 75-80 % Pulp is exported Mainly to USA and Europe , main consumers are Gujarati Community staying 

abroad 

¶ In Domestic Mumbai is a good market for Mango Pulp since there is a Good number of Gujarati 

Population in Mumbai 
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PICKLE 

/ƘŀǊǘΥ aŀƴƎƻ tƛŎƪƭŜ ±ŀƭǳŜǎ ƛƴ лллΩ a¢ 

 

GENERAL INFRASTRUCTURE GAPS & SOLUTIONS 

 

ü In the mango season there is a lot of pressure on the national level APMC it is very necessary to to make 

mini APMC s; private mango markets should be promoted 

ü There is a need to promote the organized small retail players this will lead to overall quality improvement 

of the product and less load on the current market infrastructure  

ü There is a need for small agriculture markets and Primary processing within 5 km of the Railways ; it will 

lead to better management of the resources and less load on Roads 
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MANGO VARIETIES & CONSUMER PREFERENCE 

 

There are many types of mango produces and available in Gujarat like Kesar, Alphonso, Rajapuri, Dassehri, 

Langara, Neelam, Jamadar, Totapuri . 

Kesar Mango is also known as Queen of Mango; Not only this fruit is loved and cherished in India but we also 

export the same to many countries throughout the year.  While the Alphonso is the highest on-demand in exports  

Kesar comes second variety in terms of exports. Indian Alphonso, typically grown in the Southern Gujarat region 

and in Kutch are considered to be the best. While aroma the Kesar holds the upper hand compared to Alphonso. 

 

Varietal Distribution 
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MANGO PROCESSING ANALYSIS 

 

Mangoes with high acidity and Lower Brix are generally used for Processing. The Chart correctly describes the 

variety of Mangoes and its uses or consumption pattern 

 
 
ü Kesar 

Grown in the foothills of Gir in Gujarat, western India. The mango is known for its bright orange colored 
pulp and was given the geographical indication status in 2011. The mango was first grown in 1931 by 
Junagadh Wazir Sale Bhai in Vanthali. About 75 grafts were then planted in the foothills of Girnar at the 
Junagadh Laal Dori farm. 
The mango is said to have bŜŜƴ ƪƴƻǿƴ ŀǎ άYŜǎŀǊέ ǎƛƴŎŜ мфоп ǿƘŜƴ ǘƘŜ bŀǿŀō ƻŦ WǳƴŀƎŀŘƘ aǳƘŀƳƳŀŘ 
aŀƘŀōŀǘ YƘŀƴ LLL ǎŀƛŘ ά¢Ƙƛǎ ƛǎ YŜǎŀǊέ ƭƻƻƪƛƴƎ ŀǘ ǘƘŜ ƻǊŀƴƎŜ ǇǳƭǇ ƻŦ ǘƘŜ ŦǊǳƛǘτkesar being Hindi for saffron. 
¢ƘŜ ƳŀƴƎƻ ƎǊƻǿƴ ŀǊƻǳƴŘ ǘƘŜ DƛǊ ǎŀƴŎǘǳŀǊȅ ŀǊŜŀ ƛǎ ƻŦŦƛŎƛŀƭƭȅ ƪƴƻǿƴ ŀǎ άDƛǊ YŜǎŀǊ aŀƴƎƻέΦ 
 

ü Alphonso  
This is the commercially most expensive variety of Mango. Majorly cultivated in hilly regions of The 
Western Ghats also cultivated in regions of Gujarat and Telangana. This is a early variety of Mango ( 
February to April) 
The Fruit is medium in size, ovate to oblique in shape,The Color of Pulp is Saffron orange . The shelf life is 
7-10 Days after ripening, Brix is 17-19. The fiber content is very low , making it one of the most desirable 
Mangoes 
 

ü Rajapuri  
The Rajapuri mango is an oversized, juicy mango with a nectar-like sweet taste. This mango has a soft and 
light-coloured pulp. Rajapuri Mangoes are large about 4 -5 inches in size and are fleshy and not much of 
fibers. This makes them wonderful for pickles and chutney 
 

ü Jamadar 
It is a rare variety of Mango found in Gujarat and Karnataka. It is mostly used in Pickle and Dried Mango or 
Amchoor 

 
ü Dussheri 
¢ƘŜ Ψ5ŀǎƘŜǊƛΩ ƳŀƴƎƻ ƛǎ ŀ ƳŀƴƎƻ ŎǳƭǘƛǾŀǊ ǿƘƛŎƘ ƻǊƛƎƛƴŀǘŜŘ ƛƴ ŀ ǾƛƭƭŀƎŜ ƴŜŀǊ YŀƪƻǊƛ ƛƴ [ǳŎƪƴƻǿ ŘƛǎǘǊƛŎǘ ƛƴ 
18th century. It is a sweet and fragrant variety of mango grown in North India and Malihabad in Uttar 
Pradesh is the largest producer of the Dasheri mango. 
People from the village Dasheri near Kakori, Uttar Pradesh have the mother plant. This mother plant 
belonged to the orchards of Late Mohammad Ansar Zaidi. This mother plant is said to be around 200 
years old. It bears fruit every alternate year. 
 

ü Langra 
¢ƘŜ Ψ[ŀƴƎǊŀΩ ƳŀƴƎƻΣ ŀƭǎƻ ƪƴƻǿƴ ŀǎ .ŀƴŀǊŀǎƛ [ŀƴƎǊŀΣ Lƴ DǳƧŀǊŀǘ ƛǘ ƛǎ ŎǳƭǘƛǾŀǘŜŘ ƛƴ bŀǾǎŀǊƛ ŀƴŘ ±ŀƭǎŀŘ 
Districts but Mostly grown in Uttar Pradesh and Bihar. This Langra retains a greenish tinge while ripening. 
It is normally harvested during the last half of July, after monsoon. 
Lǘ ƛǎ ǎŀƛŘ ǘƘŀǘ ƛǘ ƛǎ ƴŀƳŜŘ ƭŀƴƎǊŀ όƳŜŀƴƛƴƎ άƭŀƳŜέύ ōŜŎŀǳǎŜ Σ ƛǘ ŦƛǊǎǘ ŀǇǇŜŀǊŜŘ ƛƴ ǘƘŜ ƻǊŎƘŀǊŘ ƻŦ ŀ ƭŀƳŜ Ƴŀn 
in Varanasi, Uttar Pradesh. Langra mangoes are oval-shaped and has golden colour. It tastes, both ς sweet 
and a bit acidic. 

 



 

 

ü Neelum 
The Fruit shape is oblong oval, color of skin is Greenish Yellow, and skin texture is smooth, yellow pulp 
colour. Neelum Mango Pulp are often used with Totapuri pulp when the prices or availability of the 
Mangoes are in Parity since they are high in acidity and low in Brix. The trees are Late and regular bearer 
of fruits .It is a sweet variety TSS 19 %. 

 

TECHNICAL COMPARISON MANGO VARIETY WISE 

 

Variety Brix or 
TSS 

Acidity Season  Pulp 
% 

Shelf Life in 
Days 

Fruit Weight in 
Gram 

Farm Gate 
Price /Kg 

Kesar  19  0.24 May-Jun 60  5-7  200 ς 300 32 

Alphonso  18  0.17 May-Jun 57  5-7  150 ς 200 36 

Rajapuri  17 0.23  May-Jun 45  5-7  300-400 18 

Jamadar 16 0.25 May-Jun 45 5-7 200-300 15 

Dussheri 19.5 0.19 Jun-Jul 52 4-5 100-200 40 

Neelum 17 0.25 Jun-Jul 52  7-10 200-300 15 

Langra 19 0.28 Jun-Jul 56 5-7 200-300 20 

 

ü From the above table ς It can be seen that there is direct correlation of Brix value and rate of Mangoes. 
Higher the Brix higher is the Sale price 

ü Also there is a direct correlation of Acidity with the shelf life- Higher the acidity Higher the shelf life. Thus 
the high acidity and low Brix Mangoes are best for Processing; because they are lower in price and have a 
high shelf life 

 

SUMMARY OF SUITABILITY OF MANGO USAGE 

 

Use Property Variety 

Pulp Moderate Brix High acidity Kesar, Alphonso, Neelum 

Pickle Low Brix High Acidity Rajapuri, Jamadar 

Chutney Moderate Brix High acidity Rajapuri, Neelum 

 
Kesar Mangoes are 80 % in Gir Somnath & Junagarh while in Navsari and Valsad other varieties are also there like 
Alphonso, Dussheri, Langra, Rajapuri, Jamadar 
 
Gaps and Solutions: 

ü There is a need to Preserve Local Mango varieties through Kitchen farming and Farmers PGS registration , 
which will provide remunerative prices to producer as well 

ü There is a need to impart cultivation of high Yielding varieties or improve the Yield of Kesar Mangoes.  
ü Selection of Farmer Group and Clusters for Cloning and grafting Indigenous Mango Varieties  
ü Establishment of Mango Parks with State Horticulture Mission ς For preserving diverse Mango Varieties of 

the Area 
ü Holding Mango Fairs and Distribution of Mango seeds /kernels for Dispersal 
ü Mango Kernels treatment to make them more susceptible to germination 
ü Mango Pickling and recipes for Students and housewives - Training Camps  

  



 

 

CASE STUDY: PRESERVATION OF OLD MANGO VARIETIES IN TRIBAL GUJARAT 

The cliffs towering over Chinchli, a tribal village in Dangs district, South Gujarat, are a patchwork of green. The walk 

up the hill starts from the pebbled bed of the seasonal Purna river, which is born on this edge of the Western 

Ghats. Here, on fertile black soil thrives a 10km stretch of an ancient, indigenous forest of naturally occurring 

mango trees. 

The Gujarat Biodiversity Board (GBB) last month proposed that the belt, perhaps one of its kind in the country, be 

declared a biodiversity heritage site (BHS) under ǘƘŜ ǇǊƻǾƛǎƛƻƴǎ ƻŦ ǘƘŜ .ƛƻƭƻƎƛŎŀƭ 5ƛǾŜǊǎƛǘȅ !ŎǘΦ ά¢Ƙƛǎ ōŜƭǘ ŦǊƻƳ 

Chinchli to Morzira has indigenous mango trees which must be approximately 150-200 years old. They have fallen 

and grown naturally over time, and so it is difficult to estimate their age. The trees have leaves of different shapes 

ŀƴŘ ǎƛȊŜǎΣ ǘƘŜƛǊ ŦǊǳƛǘǎ ŀǊŜ ŘƛŦŦŜǊŜƴǘ ƛƴ ǎƛȊŜ ŀƴŘ ǘŀǎǘŜΦ aƻǊŜ ǘƘŀƴ ŀƴȅǘƘƛƴƎ ŜƭǎŜΣ ǘƘŜȅ ŀǊŜ ǊŀǊŜ ǿƛƭŘ ƳŀƴƎƻŜǎΣέΦ IŀǾƛƴƎ 

ǎǳǊǾƛǾŜŘ ƻǾŜǊ ǘƘŜǎŜ ȅŜŀǊǎΣ ǘƘŜ ǘǊŜŜǎ ŀƭǎƻ ƘŀǾŜ ŀ άǎǘǊƻƴƎ ƎŜƴƻƳŜέ ŎƻƳǇŀǊŜŘ ǘƻ ǘƘŜ ŎǳƭǘƛǾŀǘŜŘ ǾŀǊƛŜǘies like Kesar, 

Totapuri, LangraΦ άtǊŜǎŜǊǾƛƴƎ ǘƘŜǎŜ ǾŀǊƛŜǘƛŜǎ Ŏŀƴ ōŜ ǾŜǊȅ ƛƳǇƻǊǘŀƴǘ ŦƻǊ ŦǳǘǳǊŜ ǊŜǎŜŀǊŎƘ ƻƴ ƳŀƴƎƻŜǎΣέ 

 

ASSESSMENT OF INVESTOR INTEREST 

There will be different investors for different set of Gaps. Usually a person or a company working in a similar sector 

will be ready to invest in the Gaps. 

Also the new startups in the similar sector are open to new ideas are a Good Source of Investments 

INVESTMENT INTEREST IN PRIMARY PROCESSING & AGRI FRESH SUPPLY CHAIN AND MINI MANDI 

The companies which are engaged in Grocery and fresh produce sales near the Production areas can be a Good 

Source of Capital Investment. Kay Bee Exports and Lion Foods have large primary processing faciities 

Company  Brief Profile Location  

Big Basket Online Platform for Farm Fresh fruits and 
vegetables present in 39 cities in India  

Ahmadabad, Mumbai 

Ninja Cart Online Supply Chain for Farm Fresh fruits and 
vegetables present in 4 cities in India  

Ahmadabad, Mumbai 

Foods & Inns For developing backward integration , Foods & 
Inns are planning for Integrated Pack House 

Valsad 

Super Daily Online Platform for Farm Fresh fruits and 
vegetables present in 19 cities in India  

Mumbai, Ahmadabad 

 

INVESTMENT INTEREST IN SECONDARY PROCESSING 

There is an immense scope for Pulp Manufacturing and Pickles sector. The investor should be a bunch of old and 

new Businesses 

Company  Brief  Profile Location  

Exotic Foods A premium Pulp maker from Krishnagiri Tamil 
Nadu 

Krishnagiri, TN 

ABC Foods A premium Pulp maker from Krishnagiri Tamil 
Nadu 

Krishnagiri, TN 

Patanjali / Ruchi Group Fresh Fruit Juices Haridwar, Uttarakhand 

RAW Pressery Cold Pressed Fruit Juices online Mumbai, Maharashtra 



 

 

Mapro Mapro is a leader in the fruit-based 
confectionary market in India 

Satara, Maharashtra 

Hector Beverages Paper Boat drinks are old flavors in a new avatar. 
The varieties of beverages include Jaljeera, 
Aamras, Tulsi tea  

Bengaluru, Karnataka 

Smoodies Smoodies are fruit smoothies, made with no 
added sugar, no preservatives 

Bengaluru , Karnataka 

 

  



 

 

RECOMMENDATIONS & CONCLUSION  

In Gujarat there is a need for strengthening the cooperative and FPO as well as the cottage industry through 

Marketing Linkages across India and Branding Support. The FPO and cooperatives are into processing and 

marketing of table fruits both through trader as well as direct to customer and since there they are finding it 

difficult to scale up reasons being lack of of leadership and delay in business decision making. In this matter we can 

take an example of Lijjat Papad which is into manufacturing of Niche segment of products yet they are extremely 

successful and having a business volume of 300 crores per annum. The reason of success is the quality of their 

products as well as the marketing of the products; similar story can be created with other cooperatives as well if 

they are supported for marketing hence creation of demand and scaling up of their processing facilities 

RECOMMENDATIONS 

Cluster- Gir Somnath, Junagarh & Rajkot 

Context 

Mango production in the luster is 175000 MT in the year 2020 out of which 10 % is Processed and 90 % is used as a 

Table Fruit. Out of the Total Table fruit 90 % is Kesar variety of Mangoes  

Major Varieties Cultivated are Kesar, Dussheri, Langra, Rajapuri, Jamadar. In 2011 Geographical Indication of Kesar 

ƳŀƴƎƻ ŀǎ ά DƛǊ YŜǎŀǊ aŀƴƎƻέ ǿŀǎ ǊŜŎŜƛǾŜŘΦ Lƴ ǘƘŜ ŎƭǳǎǘŜǊ фл ҈ ƛǎ YŜǎŀǊ aŀƴƎƻ ŦƻƭƭƻǿŜŘ ōȅ wŀƧŀǇǳǊƛ ŀƴŘ WŀƳŀŘŀǊ 

Primary Processing 

Kesar Mangoes constitute 25 % of Mango exports from India. Currently there are 2 pack houses both at Gir in the 

Talala region one is In house Packing facility of Lion Foods and other is a Government Pack House. The Lions Foods 

is an in house pack house with a Capacity of 3000 MT or 27000 MT annual capacities. The government Pack house 

at Talala is 110 MT or 1000 MT Annual Capacity . So total capacity comes out to be 28000 MT which is sufficient. 

Secondary Processing 

Gujarat enjoys a central position and hence can cater to North, South and Central India.  As per interaction with 

Processors and FPO /cooperatives  there is a good demand for Kesar based RTS drinks , Health drinks, Blended 

organic and premium RTS beverages, Diced Mangoes, Sugar Syrup dried mangoes in  Tier2 & 3 cities as well as 

Mumbai and Delhi . Hence RTS based drinks, Drying Unit, Mango Cutting units along with freezing unit is required.  

FPO 

¢ƘŜǊŜ ŀǊŜ п CthΩǎ  ƛƴ ǘƘŜ /ƭǳǎǘŜǊ ΦIt has been observed that the business ŀŎǳƳŜƴ ƛǎ ƳƛǎǎƛƴƎ ƛƴ Ƴŀƴȅ CthΩǎ ŀƴŘ 

Cooperatives so they are not able to scale up and realize full potential. The solution is to provide  free consultancy 

by experienced professionals appointed by the government there should be a three to five years project supported 

by the government, so that new FPO and cooperatives can be created as well as old as can be sustained and 

increase respective business. The biggest strength of an FPO and cooperatives is that most of them have an 

existing customer base in Cities this should be leveraged to introduce new Products 

  



 

 

 

BUDGET FOR THE CLUSTER1 ς GUJARAT 

 

  Number of 
Units 

Capacity Cost /Unit in 
Lakhs 

Investment 
Required in 
Lakhs 

Investor 

Primary Processing           

Reefer Van 2 1600 Kg 3.6 7.2 Individual & 
corporate 

Secondary Processing           

Mango Pulp Aseptic 1 3 MT/Hr 395 395 Individual, FPO & 
Corporate 

Mango Pulp Canning 
Unit 

1 2 MT/Hr 67 67 Individual, FPO & 
Corporate 

Mango Juice 
Processing Plant  

2 500 Liter/Hr 26 52 Individual, FPO & 
Corporate 

Mango Aseptic Juice 
Line 

1 2 MT/Hr 377 377 Individual, FPO & 
Corporate 

Mango Juice 
Concentrate Plant 

1 250 Liter/hr 28.6 28.6 Individual, FPO & 
Corporate 

Mango Aseptic Filling 1 5 MT/Hr 536 536 Individual, FPO & 
Corporate 

Juice Packing Line PET  2 5000 Liter/Hr 975 1950 Individual, FPO & 
Corporate 

Mango Pickle Line 2 5 MT/Day 25 50 Individual, FPO & 
Corporate 

Mango Candy & 
Murabba 

2 0.5 MT/Day 29 58 Individual, FPO & 
Corporate 

Candied Unit 1 1 MT/Day 43 43 Individual, FPO & 
Corporate 

IQF with Refrigeration 
Unit 

2 1 MT/Hr 225 450 Individual, FPO & 
Corporate 

Blast Freezer 1 1 MT/Hr 35 35 Individual, FPO & 
Corporate 

  1 3 MT/Hr 70 70 Individual, FPO & 
Corporate 

Weighing & Packing 
Line semi-automatic 

10 6 MT/Hr 14 140 Individual, FPO & 
Corporate 

Metal Detector 10   10 100 Individual, FPO & 
Corporate 

Freeze Drying Unit 5 100 Kg Batch 
8 Hrs 

81 405 Individual, FPO & 
Corporate 



 

 

Cutting / Slicing 
Machine 

10 2 MT/ Hr 7.5 75 Individual, FPO & 
Corporate 

Spray Dried unit 2 0.25 MT/Day 155 310 Individual, FPO & 
Corporate 

Fruit Jam & Jelly 4 1 MT/Hr 53 212 Individual, FPO & 
Corporate 

Amchur Unit 5 6 MT/Day 39 195 Individual, FPO & 
Corporate 

FPO Capacity Building   1 Yr   100   

Total       5655.8   

 

The Budget required for Gir Somnath, Junagarh & Rajkot cluster is   56.55 Crores  

  



 

 

Cluster- Navsari & Valsad 

Context 

The total Production in the cluster is around 550000 MT out of which around 50000 MT is processed to Pulp and 

10000 MT to Pickles and 10000 Mt to various items  

Major Varieties Cultivated are Kesar, Alphonso, Dussheri, Langra, Rajapuri, Jamadar. In the cluster 50 % is Kesar 

Mango followed by Alphonso, Dussheri , Langra, Rajapuri and Jamadar 

 

Primary Processing 

Kesar Mangoes constitute 25 % of Mango exports from India. Currently there are 2 pack houses  capacity 200 MT 

or 1800 MT / Year both at Valsad region both are In house Packing facility of exporters.  There is a Table fruit 

export of  15000 MT  which require Pack House . A requirement of Pack House is felt in the Navsari region sine 

there is 13000 Mt of Excess Mango which will cater to the EU and USA standards as well as other destinations. The 

packhouse will cater to the export requirement of Cooperative as well as other Individual exporters of Table fruit. 

Secondary Processing 

Gujarat enjoys a central position and hence can cater to both North , South and Central India. The major units in 

the cluster are Pulp & Juice , Aseptic packing/Frozen IQF/Canned . Mango spray dried Powder , Quick Dried & 

Frozen items, Pickles and Amchoor.  There is a demand from processors for RTS beverage units as well as small 

pulp canning, Pickle and Juice making units. Hence RTS based drinks, Freeze Drying Units, Pickle, Mango Cutting 

units are required. 

FPO 

There are 12 FPO and Cooperatives in the cluster. The Cooperatives are having own infrastructure for Mango 

Products like Pulp, Jam, Slices etc but Lǘ Ƙŀǎ ōŜŜƴ ƻōǎŜǊǾŜŘ ǘƘŀǘ ǘƘŜ ōǳǎƛƴŜǎǎ ŀŎǳƳŜƴ ƛǎ ƳƛǎǎƛƴƎ ƛƴ Ƴŀƴȅ CthΩǎ  and 

Cooperatives  Like Valsad Navsari Jilla Fal Ane Shakbhaji Sahakari Sangh Ltd.  hence they are not able to scale up 

and realize full potential. The solution is to provide  free consultancy by experienced professionals appointed by 

the government there should be a three to five years project supported by the government, so that new FPO and 

cooperatives can be created as well as old as can be sustained and increase respective business. The biggest 

strength of an FPO and cooperatives is that most of them have an existing customer base in Cities this should be 

leveraged to introduce new Products. 

  



 

 

BUDGET FOR THE CLUSTER2- GUJARAT 

 

  Number of 
Units 

Capacity Cost /Unit in 
Lakhs 

Investment 
Required in 
Lakhs 

Investor 

Primary Processing           

Pack House 1 1 MT/Day 60 60 Individual & 
corporate 

Mobile Pre Cooling 
Unit 

1   25 25 Individual & 
corporate 

Cold Storage 1 5000 MT 
Type 2 

500 500 Individual & 
corporate 

Reefer Van 1 1600 Kg 3.6 3.6 Individual & 
corporate 

Secondary 
Processing 

        

Mango Pulp Canning 
Unit 

2 2 MT/Hr 67 134 Individual, FPO 
and Corporate 

Mango Juice 
Processing Plant  

2 500 Liter/Hr 26 52 Individual, FPO 
and Corporate 

Mango Juice 
Concentrate Plant 

1 250 Liter/hr 28.6 28.6 Individual, FPO 
and Corporate 

Juice Packing Line 
PET  

2 5000 
Liter/Hr 

975 1950 Individual, FPO 
and Corporate 

Mango Pickle Line 10 5 MT/Day 25 250 Individual, FPO 
and Corporate 

Mango Candy & 
Murabba 

5 0.5 MT/Day 29 145 Individual, FPO 
and Corporate 

Candied Unit 2 1 MT/Day 43 86 Individual, FPO 
and Corporate 

IQF with 
Refrigeration Unit 

1 1 MT/Hr 225 225 Individual, FPO 
and Corporate 

Blast Freezer 1 1 MT/Hr 35 35 Individual, FPO 
and Corporate 

Weighing & Packing 
Line semi-automatic 

10 6 MT/Hr 14 140 Individual, FPO 
and Corporate 



 

 

Metal Detector 10   10 100 Individual, FPO 
and Corporate 

Freeze Drying Unit 5 100 Kg Batch 
8 Hrs 

81 405 Individual, FPO 
and Corporate 

Cutting / Slicing 
Machine 

10 2 MT/ Hr 7.5 75 Individual, FPO 
and Corporate 

Spray Dried unit 2 0.25 MT/Day 155 310 Individual, FPO 
and Corporate 

Fruit Jam & Jelly 4 1 MT/Hr 53 212 Individual, FPO 
and Corporate 

Amchur Unit 5 6 MT/Day 39 195 Individual, FPO 
and Corporate 

FPO Capacity 
Building 

  1 Yr   100   

Total       50.31   

 

Total Investment required for Navsari & Valsad is 50.31 Crores  

Other Recommendations 

ü The State Government and Central Agencies should approach the online marketing companies such as 

Amazon Flipkart, Grofers, BigBasket and attach them with the cooperative and farmer producer 

companies hence with a little effort the cottage industry  and FPO & cooperatives can strengthen their 

brand as well  as scale up manufacturing. 

ü There is a Prime need to focus development of the Cooperatives in Mango - just like Amul and Lijjat 

papad. To achieve this goal special package should be announced for SHG, FPO & cooperatives for 

handholding, Market linkages & Quality control. 

ü The quality of Food products made by FPO , Cooperatives & Cottage Industry is extraordinary, the only 

need is bringing them together to form a larger unit. Provide them support for marketing and Business 

planning plus support and subsidies for expansion. 

ü More focus should be on Forward and Backward integration of the Processing companies, which proves 

their long term commitment and win-win for all stakeholders of the value chain. 

o Creation of Agro Food parks in Gir Talala 

o Creation of Integrated Pack house and Cold Chain at Navsari & Valsad 

o Creation of Private Aggregation centers ( Mandi) cum Integrated cold chain at Navsari & Valsad 

ü More focus on Product Certification like GI or Organic, by registering farmers to PGS scheme 

ü Focus on promotion of Indigenous Industry like Mango Pickle, Chutney, Homemade Pulp in following 

districts Navsari & Valsad 

ü Extra incentives on facilities for production of Premium and Pesticide free Products 

ü Special incentives on new and innovative product lines in Mango eg. Mango Sweets, Mango Jaggery, 

Mango Pre Mix drinks 

ü Special incentives on Bio Degradable packing material industry for Food Processing 



 

 

CONCLUSION 

There should be a Win-Win strategy for producer processors and the end consumers. Fresh fruit processing in India 

has a huge scope; we have a fairly large population to support our products but we need to take special care for 

the quality of Product and efficient logistics. We should strive to establish sustainable systems in our food 

processing industry such that it is relevant in the long run. We should follow all the innovative products and 

practices and at the same time keep environment clean and healthy 



 

 

 



 

 

MAHARASHTRA 
  



 

 

 

EXECUTIVE SUMMARY- MAHARASHTRA 

 

The Marketing structure and Branding is most developed in Maharashtra the brand value of Alphonso mangoes in 

terms of annual business is around 3000 crores per annum. The market price realized by Alphonso mango is 

highest among all mango varieties. 

The magic of Alphonso never fades down and the demand is ever increasing, Alphonso rules the premium Table 

Fruit segment. The brand value that Alphonso has created is exceptional and it is exemplary for other mango 

varieties as well. There are excellent marketing, packing & logistics practices but on the production front the 

Konkan Alphonso mango is very weak.  The consumer prefers the Konkan Alphonso mango because of its 

exceptional Aroma and Health benefits plus the premium feel.  The environment conditions in the Konkan region a 

mango tends to be great in terms of Aroma and Taste and hence the customer is ready to pay a premium price. 

The marketing support and the brand loyalty displayed by the consumers for Alphonso mango is exceptional the 

consumers prefer Alphonso mango over any other variety and are ready to pay price as high as hundred rupees for 

one Mango.  Alphonso mango is only mango whose domestic price is greater than or equal to the export price. 

Observations & Recommendations 

ü It has been observed that the business acumen is missing in microenterprises & CthΩǎ Φ ¢ƘŜ ǎƻƭǳǘƛƻƴ ƛǎ ǘƻ 

provide  free consultancy by experienced professionals appointed by the government there should be a 

three to five years project supported by the government, so that new FPO and cooperatives can be 

created as well as old as can be sustained and increase respective business. The biggest strength of an 

FPO and cooperatives is that most of them have an existing customer base in Cities this can be leveraged 

by adding more product lines such as Pickle, Sweet Chutney, Aam Panna. 

ü There is an imperative need for supporting FPO and co-operatives to develop niche Mango products like 

Fruit Ice cream, Green Mango Juice, Sweet Chutney & Pickles and providing them marketing & branding 

support and business linkages to sell directly to the customers.   

ü It has been observed that there is there are small units which manufactures good quality of Mango 

secondary products such as mango pulp, chutney, pickle and cut slices but a lack of juice makikers or 

ready to serve drinks manufacturing, hence it is recommended to have ready to serve juice industry which 

can use the pulp for ready to use segment. We can make the premium quality Juice to serve the premium 

and health conscious customers. There is also a good availability of Amla and Jamun which can be used in 

Health based ready to serve drinks.  

ü There is a very good production of Raiwal Mangoes (estimated 3000 MT ) which are the traditional 

mangoes of western ghats. These mangoes are small in size with lot of fiber and are very acidic;  such 

mangoes are resistant to pests and insects. They can be used to make traditional pickles. Small industries 

with the capacity of around 500 metric tons per annum can easily established to avail the Raiwal fruits for 

raw mango pulp, pickle making and Amchoor ( Unripe Mango Powder) 

 

 

  



 

 

 

CLUSTERS FOR STUDY  

 

Maharashtra- Raigad, Ratnagiri & Sindhudurg 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 
 

 

 

 

 

 

 

 
 

Cluster: Raigarh, Ratnagiri &  
Sindhudurg 

        



 

 

 

INTERACTION WITH GOVERNMENT DEPARTMENTS 

 

Official Name Designation Feedback 

Sh. Kailash Mote Director Horticulture Shared Feedback on Questionnaire and asked to suggest 
marketing set up for Mangoes as well as rejuvenation of 
Mango Orchards 

Sh. Subash Nagare Director Horticulture 
Processing 

Shared feedback on Questionnaire asked to study the 
traditional varieties of Mango and how to use them in 
Processing.  

Sh. Govind Hande Technical Expert , Horticulture 
Department 

Suggested to add Aurangabad and Jalna in the study for 
Kesar Mango. And provide MANGONET and HORTSAP 
Data for Farmer Training 

Sh. Milind Joshi GM, Maharashtra State 
Agriculture Marketing Board 

Told about the initiatives of MSAMB Holding  Farmer Fair, 
Mango Festival, Incentives for exporters, Pack house 
facilities, Marketing support 

Sh. Kolte General Manager Department 
of Industries, Ratnagiri & 
Sindhudurg 

Provided the Industries schemes as well as the Processing 
unit Data in Ratnagiri and Sindhudurg. Also briefed about 
the schemes of Department of Industries 

Sh Sandeep Patil General Manager Department 
of Industries, Raigad 

Provided the Industries schemes as well as the Processing 
unit Data in Raigad. Also briefed about the schemes of 
Department of Industries 

Sh. Ashish Samant Technical Officer, Sindhudurg Provided Regional Production Data and List of Processors 

Sh. Vidhyadhar Vaidya Horticulture Officer, Ratnagiri Provided Regional Production Data and List of Processors 

Sh. Datta Kalbhor Technical Officer, Raigad Provided Regional Production Data and List of Processors 
as well as productivity details of Raigad 

Sh. J.B. Patil DIC Ratnagiri Provided List of Processors 
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INTERACTION WITH INDUSTRY MENTORS 

Mr. Roshan Shah, 
Senior VP Marketing , Jain Farm Fresh 
 
ü The government should ensure the regular availability of fruit and fixed price for a definite period of time 

say one or two seasons the government can do this by announcing minimum support price for mangoes 

and ensure that farmers sell on that price. The farmers should be communicated for the quality and 

variety of the produce to get the minimum support price farmer should be directly connected with the 

suppliers. 

ü Compliance with labor laws in mango processing industry is very difficult since mango processing is a 

seasonal industry labor laws cannot be complied fully because in peak season the workers might have to 

work for more than 8 hours a day but in the lean season there is not that much of work also the wages of 

workers might be a a excess burden for the industry. 

ü At abroad industrial farming is practiced where the quality and quantity is guaranteed by the farmer to 

the processor similar kind of structure should be there in India.  

ü The Processors cannot decide the price of their product in this case mango pulp, the importers or the 

Juice Marketing Companies decide the price , hence if there is some supplier who is ready to supply at a 

lower cost than he gets the order. 

ü  There is a cut throat competition among the processes since the the export market is not expanding and 

the exporters are fighting for each other share by lowering down the prices of their final produce. 

Mr. Moloy Saha 
CEO, Foods and Inns Ltd  
ü Farmers should be connected directly with the mango processor through FPO or cooperative also there 

should be some arrangement of price fixation for a particular season  
ü Farmers should not use Banned pesticides and exporter protocol for permitted and non-permitted 

pesticides should be strictly followed since maximum consignments or samples to USA and European 
Union get rejected due to the pesticide residue. 

ü  There is a huge problem of cash transaction between traders and farmers the farmers cannot directly 
connect to the processor company because the traders pay them in cash. 

ü An arrangement should be made between the corporate processor and farmer which will guarantee the 
timely payment to the farmers to the bank accounts. 

ü  The local traders provide 30% of Pre harvest funding to the farmers which is not possible for the 
corporate processor; hence the large processors have to depend on the traders for the Mango Raw 
Material supplies. 

ü Government should built large pack houses which can be leased by the corporates where the farmers 
candle directly deliver mangoes and it can be supplied as a table fruit to the market as well as in the 
processing industry . 

ü The processing industry should be provide with subsidy for integrated pack houses and creation of private 
markets or Mandi. 

  



 

 

INTRODUCTION 

 
 
Mango is a dominant and major fruit crop with paramount importance in economy of coastal Maharashtra. 
Maharashtra accounts for 35 % of the Total Mango exports, Alphonso being the leader in the Table Fruit exports. 
 An estimated 3.8 lakh ha area is under mango cultivation in Maharashtra. Alphonso is the Main Variety with an 
area of  sharing around 95 per cent area in coastal Maharashtra. It is popular due to its excellent taste and flavor, 
unique sugar:acid blend and fiber-less pulp. Alphonso mango grown in Ratnagiri, Sindhudurg, Palghar, Thane and 
Raigad districts has received Geographical Indication (GI) tag in 2018 
 
However, present climatic fluctuations, is a concern affecting its productivity. Productivity in  Ratnagiri the largest 
Mango producing District was 2.69 tons/hectares in 2004-05 and decreased to 1.85 tons/hectares in 2019-20. The 
weather vagaries sweeping the Konkan region has disturbed the crop phenology especially the vegetative growth 
dynamics eventually affecting the reproductive cycle. It is affecting the production cycle, delaying harvesting 
season, quality of the produce and farmers economy. Investigations on various moderation of technologies were 
conducted and several technologies viz. varietal selection, appropriate planting material and planting, regulation of 
flowering, prediction models for emergence of vegetative shoot as well as flowering, rejuvenation protocol for old 
and senile orchards, post-harvest bagging for production of spotless fruits, precise harvesting and appropriate 
handling along with sustainable plant protection schedule are developed for sustainable production of quality 
mangoes under aberrant climate of coastal Konkan region. 
The weather vagaries sweeping the Konkan region such as unseasonal rains especially during the flowering and 

fruit development, delayed monsoon, prevaƭŜƴŎŜ ƻŦ ƭƻǿ ǘŜƳǇŜǊŀǘǳǊŜ όғ мтх C) for prolong period, sudden rise in 

maximum temperature during February to March etc have disturbed the crop phenology especially vegetative 

growth dynamics, greatly affecting the reproductive Cycle.  

EFFECT OF CLIMATE CHANGE ON FLOWERING 

Hermaphrodite (Having Both Sexes) Flowers are responsible for the fruit production; more hermaphrodite flowers 

mean more fruits. Under normal conditions, percentage of hermaphrodite flowers in Alphonso, Ratna, Kesar, 

Sindhu and Goa mankur are found 13, 27, 30, 35 and 25 % respectively. Cool temperatures activate flower bud 

initiation, however due to prolonged lƻǿ ǘŜƳǇŜǊŀǘǳǊŜ όōŜƭƻǿ мн ǘƻ мс хC), heavy flowering with long panicles are 

produced with remarkable reduction in the hermaphrodite flowers (4 to 6 %) 

The distinct changes in the Biological cycle due to climate change consists of no or stunted vegetative growth 

immediately after harvest, low percentages of hermaphrodite flowers (Resulting in low number of fruits), severe 

fruit drop due to temperature variation, irregular flowering and recurrent flowering, manifestation of new pests 

like thrips, fruit borer, midge fly, and mealy bug, improper pollination and fruit set due to foggy weather condition 

at the time of flowering. 

REJUVENATION  

Healthy plants resist better to climatic vagaries. In traditional wide density (30 X 30 Ft) orchards, plants grow tall 

and become physiologically weak. Due to unattainable height of plant and limited penetration of sunlight inside 

the canopy the photosynthetic ability of plant is not exploited to its full potential; which further affects the 

carbohydrate accumulation in plant which is prerequisite for the flower induction. Such old and weak orchards are 

more susceptible to weather fluctuations and produce very low yield.  

The rejuvenation technology includes suitable pruning, adequate nutrient management along with appropriate 

canopy management and plant protection measures. The rejuvenated plants are more vigorous, bear healthy 



 

 

canopy and produce more yields with better quality. It has been observed that the rate of photosynthesis, 

hermaphrodite flower percentage 

PRE-HARVEST BAGGING  

The climatic aberrations such as sudden rise in temperature and humidity, abnormal rains especially during fruit 

development are often experienced, which not only damage the external appearance of the fruit by developing 

the spots and bruises but also aggregate the incidence of mealy bug as well as spongy tissue disorder. 

The affected fruits earn less market prices causing severe economic loss to the farmers. The preharvest bagging of 

fruits at 30 days after fruit set modified the fruit retention, shelf life after ripening as well as produced spotless 

clean fruits without spongy tissue. It was also observed that the bagged fruits recorded significantly higher fruit 

weight as compared to non-bagged fruit. 

Harvesting the mature fruit at correct maturity is of immense importance for quality ripening as well as to get 

sufficient time for marketing of fruit after harvesting.  

Gaps  

 Spongy Tissue Disorder 

ü Spongy tissue is a ripening disorder first which is apparent only after cutting of fruits Identification of 

healthy and diseased fruits from their external appearance at unripe as well as ripe stages is difficult. The 

affected pulp is differentiated from healthy one by its pale yellow colour, soft or spongy nature with or 

without air pockets, accompanied by acidic taste . At later stage, it becomes blackish, having a foul odor. 

The main feature of this malady is a slight desiccation in the center or affected part surrounded by a soft 

portion or normal ripe pulp . It is visible between peel and stone of the fruit with maximum incidence 

towards the beak, followed by middle part and very less at the stalk end.   

ü It was reported that conductive heat arising from soil and lateritic rock at maturity was the most 

important cause of malady. During April-May, surface temperature rises up to 45 хC due to solar 

radiation. It aggravates spongy tissue development during ripening due to malfunctioning of enzymes 

responsible for ripening.  

ü It was also observed that intensity of spongy tissue increased with advancement of fruit maturity and 

delay in harvesting. At complete physiological maturity (tree ripe fruit) per cent in incidence as well as 

severity of spongy tissue was higher. At 75-80 per cent maturity incidence as well severity of spongy tissue 

was found less.  

Solutions 

ü Harvesting should be done preferably in morning before 10.00 a.m. or late in the evening after 4.00 p.m. 

so that they will not expose to sun rays after harvesting. Proper care should be taken to keep the stalk 

ƛƴǘŀŎǘΦ ! ŘŜǾƛŎŜ ƪƴƻǿƴ ŀǎ Ψbǳǘŀƴ aŀƴƎƻ IŀǊǾŜǎǘŜǊΩ ƛǎ ŘŜǾŜƭƻǇŜŘ ǿƘƛŎƘ ƛǎ Ŝŀǎȅ ǘƻ ƻǇŜǊŀǘe light in weight 

and harvest the fruits with stalk. 

ü Harvesting of fruits at 85 per cent maturity either early in the morning or late in the evening, avoiding 

fruit exposure to direct sun after harvest, mulching, application of sulphate of potash (K2SO4) @ 2 kg per 

plant instead of murate of potash, transport of fruits during night hours, pre harvest bagging of fruits with 

news paper bag are reported effective for control of spongy tissue. 

 



 

 

Gaps 

Fruit Drop 

ü In recent years, it has observed that intermittent panicles emerge from the base of previous panicles. The 

emergence of these new panicles leads to severe fruit drop and weathering of main panicle. Fruit drop is 

observed after 45 to 60 days of emergence of first panicle. The fruits of peanut size are most probe to 

fruit drop (63 %) followed by marble (29 %) and egg stage (8 %). The farmer has to bear huge economical 

loss due to dropping of such early produce. The commercial variety like Alphonso, Neelam, Yermal Goa, 

Karanjio and Sannakulu are more prone to this physiological disorder. Whereas, the varieties, Ratna, 

Kesar, Sindhu, Pairi and Goa Mankur reported better tolerance to recurrent flowering. 

Solution 

ü Foliar application of gibberellin at 50 to 150 ppm, after fruits set on initial panicles found effective in 

suppressing recurrent flowering 

  



 

 

Gaps 

Pest Attacks 

ü The climatic aberrations have changed the biological cycle in mango which necessitates cautions for plant 

protection. Warm and humid climate of the coastal region of Konkan, Maharashtra is very much congenial 

for the development of pest and diseases in mango. Unless the plant protection cover is appropriate, the 

mango cultivation cannot be economical. More than 37 pests are reported on mango in this region. 

Mango hopper, shoot borer, fruit fly, midge fly, mango thrips, mealy bugs, stem borer are the most 

occurring. 

Solutions 

Table. Important pests of mango, their infecting stages and appropriate control measures  

Pest  Description  Control Measures  

Mango hopper  

Three species of 

Adeocerus in coastal 

Konkan region were 

recorded of which, A. 

clypeus was more serious  

The nymphs and adult suck the cell sap 

from the tender parts including 

vegetative flush, inflorescence and 

even small tender fruits. Severe 

infestation during flowering period 

resulted into weathering of flowers. 

The adults and nymphs secrete honey 

dew on which black sooty moulds 

developed giving blackish appearance 

to fruits as well as whole tree. It also 

hinders the photosynthetic activity of 

the plant which results in flower and 

fruit drops.  

For control of mango hoppers as well as 

other pests damaging inflorescence, a 

schedule package is developed by 

DBSKKV, Dapoli 

Fruit fly  

Bactrocera dorsalis, B. 

zonata, B. caryeae infest 

B. carrecta mango occure 

in Coastal Maharashtra 

(Figure 11)  

The fruit fly population was observed 

throughout the year. An increase in 

population was observed from April 

(131.75 flies/trap) and reached to its 

peak (1847flies/trap) in the month of 

June which further declined from July 

(1175.50 flies/trap) to November 

(58.75 flies/trap). The fruit fly 

population was positively correlated 

with rainfall.  

A fruit fly trap using methyl eugenol as 

attracted was developed by DBSKKV, 

Dapoli which proved to be effective for 

control of fruit fly.  

Hot water dip treatment is a standard 

protocol to export the mango fruits to 

European countries and USA. The hot 

water dip treatment of 470C temperature 

for 50 minutes is effective and the safest 

treatment for fruit fly management.  

Mango shoot borer  

Clumetia transversa  

It is a major pest of tender vegetative 

shoot as well as panicles. The larvae 

feed inside by making tunnel resulted 

in weathering of infested shoots or 

panicles. The intensity of pest was 

The parasitoid, Megaselia chlumetiae 

Disney species was first time reported 

from Vengurla, Dist. Sindhudurg.The 

pesticides monocrotophos 0.04 per cent 

and Quinalphos 0.5 per cent was observed 



 

 

observed more in young orchards leads 

damaging new vegetative flush which 

affects the growth rate of plant. The 

major outbreak was noticed in month 

of July-August and peak activity in 

December-January.  

effective.  

Mango blossom midge  

Eurosomyia indica  

The outbreak was noticed on 

vegetative flush in June-July. However, 

the severe incidence was observed 

during DecemberςJune on 

inflorescences which causes fruit drop.  

The pest can be effectively controlled with 

application of 0.04 per cent 

monocrotophos.  

Mealy bugs  

Ferrisia vigrata and 

Perissopheumon sp.  

Sporadically infesting mango crop in 

month of April-May  

Imidacloprid 0.009 per cent, polytrine 0.5 

per cent and spinosad 0.18 per cent found 

to be comparatively more effective in 

managing the mealy bug.  

Thrips  

Rhipiphorothrips 

cryentatus,  

Thrips flavus and Thrips 

hawaiiensis  

It was observed in July-August. Nymphs 

and adults suck the cell sap by 

scrapping the epidermis. Severe leaf fall 

was noticed leaving only sticks behind. 

Thrips flavus and Thrips hawaiiensis 

was observed feeding severely on 

mango fruits which result in fruit drop. 

Infested fruits become scaby and 

brown leads to severe economic loss.  

The pest can be effectively control with 

0.1% carbaryl and 0.04% monocrotophos.  

These species can be effectively control 

with application of Spinosad 45 EC @ 2.5 

ml and Thiamethoxam 25 WDG @ 2 g 10 l-

1 of water.  

 

  



 

 

AREA & PRODUCTION 

Konkan region is one of the largest mango growing belts in the country occupying 190 000 ha area, with major 

contribution of over 35 per cent to the total Table fruit export from India. It comprises of five mango growing 

districts viz. Palghar, Thane, Raigad, Ratnagiri and Sindhudurg ( Raigad , Ratnagiri and Sindhudurg are covered in 

Primary Survey and the Study) along the West Coast of India.  

 

 

Table: Area & Production 2020  for cluster; Source Horticulture Department 

District Area in Hec Production in MT Productivity MT/Hec 

Ratnagiri 66463 122920 1.85 

Sindhudurg 32612 44558.70 1.36 

Raigad 14585 32817 2.25 

 

PLANTATIONS 

Table: Average Orchard Size 

Average Raigad Ratnagiri Sindhudurg 

Orchard Size 1 Hectare 1 Hectare 1 Hectare 

Trees 120 120 80  

Yield / Hectare  2.3 MT /Hectare 1.7 MT /Hectare  1.4  MT / Hectare 

Height 30 Ft 30 Ft 30 Ft 

Canopy Size 15 Ft x 15 Ft 15 Ft x 15 Ft 15 Ft x 15 Ft 

In coastal conditions, traditionally mango is planted at a spacing of 30 x 30 ft. It results in underutilization of 

interspace during the early stages of orchard development. Productivity of such orchards remains low due to less 

plant density. A high density planting at 15 x 15 ft spacing was beneficial for establishing high density orchards on 

lateritic soils as well as on lateritic rocks in Konkan region. It is scientifically proven that trees with moderate 
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spacing 15 x 15 ft perform better in fruit production than very high or very low spacing. In such orchards, 

plantation of 10 to 15 % trees of Kesar, Ratna or Goa mankur in Alphonso orchards is highly advisable. 

Gaps 

ü There is an over dependence on Alphonso which is low fruits / alternate bearer, coupled with occurrence 

of spongy tissue and more susceptible to present climatic vagaries in the coastal region. 

ü There is a severe impact of climate change on Mango Plantations- The storms Like Takhute uproot the 

trees and pre mature fruits are plucked off by Strong winds. 

ü There are no efforts for Plantations of Mango  

ü There is lack of practice of Grafting in Mango 

ü Introduction of New Orchard in the last 10 years are less than 2 % 

ü Less than 1 % of area is under Hybrid Varieties 

Solution 

ü The traditional varieties viz., Kesar, Pairi, Goamankur, Baneshan, Ratna, Mallika, Amrapalli, Benganpalli 

and Suvernarekha also perform well in coastal region. Hence advisable to establish a mango orchard of 

mixed varieties in the coastal region by increasing the share of Kesar, Mallika & Amrapali which has great 

commercial value. 

ü Climate change is affecting the plantations but still to prevent soil erosion and Maintaining Fauna ς We 

need to increase the Mango area, High Density Mango plantations like Amrapali and Mallika should be 

introduced 

ü There is a need for maintaining proper nutrition balance by using optimum Organic Manure ; Since in hilly 

areas there is a washdown of upper fertile soil 

ü Intercropping should be practiced with fruit trees like Guava , Sitaphal, Pomogranate and Vegetables like 

Tomato, Brinjil, Guard 

ü Subsidized distribution of Grafted Mango Plantations and proper monitoring is needed in all the Mango 

Belt in Konkan. Farmer Training of Grafting techniques by experts from Uttar Pradesh. 

ü Planting of  Kesar Trees , who are comparatively better Yielding 

ü Develop and Focus on New Districts Development for Mango ς Such a Aurangabad, Jalna, Osmanabad, 

Beed, Latur  

 

INDO-ISRAEL, CENTER OF EXCELLENCE FOR MANGO, BSKKV, DAPOLI 

The Center of Excellence for Mango under Indo-Israel Work Plan under National Horticulture Mission has 

established at Dr. Balasaheb Sawant Konkan Krishi Vidyapeeth,Dapoli. The joint project is functioning by 

coordinating the technology of the Konkan Krishi Vidyapeeth, Dapoli and the technology of the increasing 

productivity and the quality production in the Israel. The center is  

The major elements of the project are:- 

1. High technology nursery. 

2. Grafting innovations or Use of new small branch of the mango tree (mulkand). 

3. Rejuvenation of the old mango orchards. 

4. High Density cultivation. 

5. Model farming methods. 



 

 

6. Joint food management for increasing the mango production. 

7. Training for application of technology & post-harvest management.  

8. Training under human resource development program 

 

Mango Varietal Distribution  

 

 

The major mango varieties cultivated in the district are 

Alphonso 

!ƭǇƘƻƴǎƻ ƛǎ ǇƻǇǳƭŀǊƭȅ ƪƴƻǿƴ ŀǎ ΨIŀŀǇǵǎΩΦ Lǘ ƛǎ ŎǳƭǘƛǾŀǘŜŘ ƻƴ ǘƘŜ ƭŀǊƎŜ ǎŎŀƭŜ ƛƴ ǘƘŜ Konkan region in general and the 

Ratnagiri district in particular. It is the best mangovariety in the world because of its sweetness, aroma, taste, 

colour, shape and more shelf life. Due to the combination of sweetness and acetify, aroma and more shelf life, this 

variety is exported on large scale. Irregular bearings, comparatively low productivity than other varieties and white 

parts inside the fruit are major negative factors of the variety. 

Pairy 

The pairy mango tree is large in size. Pairy variety is famous for pulp. The variety is bearing at alternate year. The 

fruits of this variety are of medium size, oval shaped and having yellowish pulp. The fruits of this variety are sweet, 

having good aroma and fragrance. The fruits of this variety are not durable. 

Kesar 

The mango variety Kesar belongs to Saurashtra, Gujarat. The fruits of the variety are having fragrance of saffron. It 

bears at alternate year. The productivity of kesar variety iscomparatively more. The fruits of kesar variety are well-
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known for special sweet taste and golden colour. The size of the fruit is smaller as compared to the Alphonso. The 

fruits of kesar variety are good for eating as well as canning. 

Ratna 

Ratna is the hybrid mango variety developed by BSKKV, Dapoli from Neelam and Alphonso. It is bearing every year. 

The productivity of the variety is comparatively more. Fruits are medium sized of around 295 grams weight and are 

free from spongy tissue. 

Raiwal 

Raiwal is actually not a mango variety. Mango trees giving fruits of heterogeneous size, shape, taste, aroma and 

colour are usually growing on their own (i.e. not specially cultivated) from mango stones in the Konkan region in 

general and the Ratnagiri district in particular.  

Raiwal is the original forest Mango variety .It is bearing every year. The productivity of the variety is comparatively 

more. Fruits are small sized of around 80 grams weight and are free from spongy tissue. The fruits are very acidic 

and hence use for Pickles 

 Sindhu 

BSKKV, Dapoli developed Sindhu from the hybrid of Ratna and Alphonso. The mango variety bears every year. The 

mango trees of sindhu variety grow slowly and remain comparatively shorter. It yield fruits of medium size, 

fibreless and free spongy tissue. Used for Pickles mainly. 

 Kokan Ruchi 

The mango variety kokan ruchi is developed by BSKKV, Dapoli from the hybrid of Neelam and Alphonso. The 

productivity of the variety is comparatively more. The fruits are of large size. It bears every year. It is specially 

developed for pickles. 

Goa Mankur (Mankurad) 

Goa Mankur mango variety belongs to the Goa state. It is a table fruit. The Portuguese called it Malcorado means 

poor coloured and in the passage of time the word become ΨaŀƴƪǳǊŀŘΦΩ Lǘ ŘŜǾŜƭƻǇ ōƭŀŎƪ ǎǇƻǘǎ ƻƴ ƛǘǎ ǎƪƛƴ ŘǳǊƛƴƎ 

the rainy season. The fruit is of medium size, ovate shape and yellow colour. 

Totapuri 

This mango variety belongs to the southern states of India. It bear every year and having more productivity. The 

tree is of medium size. The fruits are large in size, around 350 grams to 400 grams of weight and have pointed end 

like a beak. They are comparatively less sweet than Kesar and Alphonso varieties. Hence used for Pickles and Pulp. 

  



 

 

VARIETAL PERFORMANCE 

Table: Mango Production,  Source-Secondary Research 

Variety Production % Brix Acidity Pulp % Shelf-Life 
in Days 

Fruit wt in 
Grams 

 Price / Kg 

Alphonso 80 18-22 0.34 56 10-15 230-260 150 

Kesar 8 21 0.29 60 7-8 270 80 

Pairi 3 16-18 0.27 54 4-5 250-280 90-100 

Sindhu 1 21 0.31 48 8-10 215-230 60 

Ratna 1 17-23 0.30 52 8-10 315 40 

Ruchi 0.5 14-15 0.30 48 8-10 200 30 

Mankur 1 14-16 0.26 52 7-8 200-225 20 

Raiwal 5 12-13 0.35 42 7-8 80-90 10 

Totapuri 0.5 14-15 0.26 66 10-12 350-500 15 

 

The data is as per District Horticulture Department, The Mango productivity of Maharashtra is the least in whole 

India. The area under cultivation has not increased since 2009. With such low production of Mangoes  

The large industries cannot get  a regular supply of Konkan Alphonso due to the high prices of the Table fruit, 

hence Alphonso  from Andhra, Karnataka and Gujarat are used for Pulping. Logistically Konkan region is further 

from Andhra and Karnataka hence more development of Pulp industry is seen in Tamil Nadu, than Maharashtra. 

AGRI LOGISTIC CHANNELS 

Agri Logistics channel is the route through which the product travels from the producer to the final consumer.  

Following are the five market channels used by the mango growers for the marketing of mangoes 
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The most common sales channel is Farmer to Commission Agent, The Commission Agents are mostly unregistered 

entities who aggregate the Mangoes from Farm to Farm and quote the Price and if the Price is Agreed by the 

Farmer and the commission Agent than the Mangoes are sold , Spot payment is done by Cash. The commission 

agents have tie up with retailers, who sell the mangoes to the local tourists, residential areas of large cities like 

Pune and Mumbai as well as in the Crawford, Byculla and Vashi Market . 

 

Sales Point Buyers % Sales 

Local Sales Tourists 6 % 

APMC APMC Traders 60 % 

Direct to Customer Urban Population 30 % 

Exports Outside countries 4 % 

Agro tourism is a major market for Sales of Mango Products, Places like Lonavala, Khandala, Igatpuri, Lavassa, 

Mahabaleshwar, Alibag, Matheran, Ganpatipule are major tourist spots. The Agro Tourism is responsible for 30 % 

of total mango products sales. 

The Tourists who come here seek organic & premium products the major products are Alphonso mangoes, Mango 

pulp, Aam Papad, Jams, Mango jelly, Confectionery items. 

Aampapad which is made from Alphonso mangoes is costly; they cost around 600 rupees a Kg in retail . The 

Alphonso mango pulp costs around 250 rupees for 850 grams of Tin packing Alphonso pulp is is mainly consumed 

in Maharashtra; The major consumers of Alphonso mango pulp are Ice Cream Makers, Juice Makers & 

Confectionery industry. Pune, Mumbai Ahmedabad & Surat are the major trading centers. The big pulping units in 

Ratnagiri Sindhudurg and Raigad district Mainly do job work for the big pulping units such as Exotic. The large 

pulpers mainly work for the domestic Juice makers such as Coca-Cola, Parle Agro, Mother dairy and also exports to 

countries like USA,, UK Dubai, Japan and UAE 

Stakeholder of the Value Chain 

FARMERS 

¶ 60 % of Farmers have do the farming themselves 

¶ Average Farm Size is 1 ς 2 hectare for 60-70 % Farmer Population 30- 40 % Large Farmers own 2 Hectare 

or more 

¶ 1 % Farmers sell at Village Market 

¶ 1 % orchard owners are exporters themselves mostly large farmers 

¶ The average Trees owned by Farm Owners is 100 

¶ There is very high use of Pesticides and Fertilizers (20 %  of total Cost) 

¶ The average farm size is 1 Hectare 

¶ Plant Growth Regulator Paclobutrazol 23 % SC  is used with Manure in Vegetative phase to Increase 

Fruiting ( Feb - March ) 

Age of Mango Trees 

There are mostly newer plantations in regions like Ratnagiri & Sindhudurg.  Whereas in Raigad district there are 

older plantations. The Newer trees are better suited to the environment the yield tends to be better in older 

plantation. The yield is 1.5 -2.5 MT per Hectare 



 

 

Table : Classification of the Age of Mango Trees in Percentage of total Trees in a District 

  Ratnagiri Sindhudurg 

More than 40 Yr 32 % 20 % 20 % 

20 ς 40 Years  50 % 60 % 60 % 

10 - 20 Years 10 % 10 % 10 % 

5- 10 Years 5 % 7 % 7 % 

Less Than 5 Year  3 % 3 % 3 % 

Total Age of Mango Tree is 40-45 Yr 

 

Gaps: 

¶ The Productivity is quite low as compared to national average of 9.9 MT/ Hectare 

¶ Farmers are somewhat averse to Hybrids, mainly because of their less demand and lower market price. 

Farmers Less than 5 % area is under Hybrid Varieties 

Solutions: 

¶ A special package should be announced for Intercropping by selecting farmers and a Pilot area for 

Intercropping in the Mango Belt. 

¶ 50 % subsidy for Bio inputs such as Bio Fertilizers, Bio Pesticides 

¶ Additional fund has to be allocated for Training the farmers for Intercropping and Benefits of Natural 

Farming.  

FARMER PROFILING 

 

Profile Details %  Orchards Self-Cultivation Contract  

Large Farmers  Land area of 5 
Hectare or More 

20 % 18 % 2 % 

Small Farmers  Land area of  2 
Hectare to 5 Hectare 

50 % 30 % 20 % 

Marginal Farmers Land area of  2 
Hectare or Less 

30 % 10 % 20% 

  

From the Table it is evident that there is a higher population of Medium Farmers ( Farm Area 2- 5 Hectare) Its 

implications are: 

4. There is commercialization of Horticulture 

5. There is better use of Agro Implements and Inputs 

6. Any scheme or change is relatively easier to implement in Maharashtra 

 

 



 

 

PACKING  

 
During transit to trader or customer, the ripening process starts in Alphonso Mango. The grass used for ripening is 
Paddy straw or wheat straw,  
After ripening mangoes in grass or straw for 1 to 2 days. It is packed in corrugated of five-ply boxes. Which well 
ventilated as mangoes transported by road, air, rail, or other options? This corrugated five-ply fiber box helps to 
ripen process while traveling as it carried in aerial vehicles. 
 
Table- Packaging 

Packing Cost per Box 
Cardboard Box 5 ply  2 Dozen Capacity 26 
Cardboard Box 5 ply  4 Dozen Capacity 38 
Cardboard Box  5 ply  15 -18 Kg Capacity 45 
Wooden Crate 6 dozen 95 

Padding Material  

¶ Paddy Straw 

¶ Export ς Styrofoam Sieve 

¶ Saparator 

FARM GATE COST OF MANGOES 

 

Table : Farming Costing Sheet / Acre 

  
1 Hectare = 2.47 Acres, In 1 Acre there is a production of 1.2  MT mangoes ; 1 Hectare = 2.4 MT mango 

The cost of production of 1 Kg Alphonso Mango is 39 Rupees  

 

Contractors 

The contractors book the Mangoes of the Farmers in advance by Paying 20-30 % money on Fruit setting or 

Flowering, Balance is paid on harvesting. 

There are 3 types of Contract mechanisms which operate in Maharashtra 

7. Entire Farm Contract/or Leased -The contract is for entire Mango season. Where both parties agree on a 

common amount. The Farm Contractor do all the day-to-day expenses Like Maintenance of farm, Human 

resources Agri Inputs Harvesting The lease duration is 1 -5 Years. There are Contractors from Uttar 

Head Cost  Detail 

Agri Inputs Agro Chemicals 15000 1 -  2 Sprays Per season 

Growth Hormones 2500 2 Bottles for 1000 Kg 

Labour 25000 For Spraying, Packing, Harvesting 

Packing 1260 Corrugated Box packing 18 Kg 

Loading & Stacking in Trucks 200 Rs 4 for 20 Kg  

Transportation 2000 To Vashi from Ratnagiri 

Mango Damage 500 1 %  Harvesting, Birds, Insects 

Total 46460  



 

 

Pradesh, who bring their own labor and give advances to Farmers 30 % and balance on crop. The Mango 

price for the next year is decided on the current year average season Price. This system is more prevalent 

in Ratnagiri & Sindhudurg 

8. Fruit Contract ς The Contractor specifies his requirement to the farmer in terms of Fruit Size, Color, Skin 

Cleanliness etc; and both of them agree on a common Price. In this system the contractor can select the 

fruits as per his requirement. In this type of contract the contractor pays 20 ς 30 % advance and balance 

on Crop sales  

9. Flowering Contract ς The Contractor bids a price on the basis of flowering. The contractor visits the farm 

and on the basis of flowers bids a Price .The owner & Contractor agree on a common Price. In this type of 

contract the contractor pays 20 ς 30 % advance and balance on Crop  

Table: Farming contracts in % 

Type of Contract % 

Entire Farm 20% 

Fruit 65% 

Flowering 15% 

In Konkan belt  90 % of farmers do farming themselves, almost 20 % of population depend directly or Indirectly on 

Mango Business 

In Konkan Farmers cultivate their own land 90 % or Own land plus the Lease land 10 %. The lease farming is done 

mostly by the Large farmers who take the land of fellow farmers on lease than either export the Material or sell to 

the Mumbai Retailers at Crawford and Byculla Market. 

Gaps 

ü ¢ƘŜ ŦŀǊƳŜǊǎ ŘƻƴΩǘ Řƻ ǘƘŜ ǇǊƛƳŀǊȅ ǇǊƻŎŜǎǎƛƴƎ ƭƛƪŜ ²ŀǎƘƛƴƎ ϧ 5Ŝ ǎŀǇǇƛƴƎ Σ ƘŜƴŎŜ ǘƘŜ ƎƻƻŘǎ ŘƻƴΩǘ ǎŜƭƭ ŀǘ ŀ 

Premium 

ü The Small & Marginal Farmers are solely dependent on one crop 

ü aƻǎǘƭȅ ǘƘŜ ŦŀǊƳŜǊǎ ŘƻƴΩǘ ǎŜƭƭ ǘƻ ǘƘŜ Processors or Retailers Directly they sell to the commission Agents in 

local Markets. 

ü There is less Awareness of GI certification for Alphonso Mango or Participatory Guarantee certification 

schemeΦ IŜƴŎŜ ŘŜǎǇƛǘŜ ƘŀǾƛƴƎ ŀ DƻƻŘ vǳŀƭƛǘȅ ǇǊƻŘǳŎǘ ŦŀǊƳŜǊǎ ŘƻƴΩǘ ƎŜǘ ŀƴ ŜȄǘǊŀ ǇǊŜƳƛǳƳ 

Solution 

ü A pilot project on Intercropping  or Polyhouse for vegetables should be done with farmers  

o Districts to be covered Ratnagiri, Sindhudurg & Raigad 

ü The Government should provide Training and Registration facilitation on GI, PGS or Organic farm 

Certification on a Selected Mango Block in the Mango production clusters 

o With a target of 500 farmer registration for GI at all Mango Belt in Konkan 

ü For Table Fruit - The Government should get farmers linked with  Online Marketing Companies such as 

Reliance, Amazon, Big Basket 

ü State Government should give 50% inputs subsidy ( With an Upper cap of 50,000)  for  Bio inputs such as 

Bio Fertilizer , Bio Pesticides, Bio Manure and also 70 % Packing subsidy ( With an Upper cap of 50,000)  

on the use of Bio-Degradable Packing material such as Corrugated Boxes. This scheme should be for only 

those farmers who have enrolled for Pilot Project of Shift to Organic Farming 



 

 

COMMISSION AGENTS OR TRADERS 

Most of the trade happens in Crawford Fruit Market , Byculla Fruit Market ,Vashi and Thane Market in Mumbai . 

Unregistered commission Agents buy the Mangoes from farms and sell to the retailers and wholesellers.   

The largest Mango Wholesale Market is Vashi, Navi Mumbai These markets operate entire year for different 

horticulture produce. Farmers had to pay 10 % commission to sell in these markets 

The commission agents do the Sorting, Grading and Cleaning, Packing of the Mangoes and then supply to 

Processors or Retailers as the case may be 

Noted Points 

¶ Traders charge a Brokerage of 10 % for Grading, Cleaning, Weighing, Packing 

¶ Traders do the Primary Processing and then supply to the respective stakeholders 
 

Table: Ripener used for Mangoes 

 
The most commonly used Ripener are Ethylene release Sachets as well as Ripening Powder. It is kept with the 
Mangoes in the Packing crate or Carton while transit, it takes 4-6 Days for Complete Ripening 
Some of the Traders 20 % use Carbide for Better Color hence good rates. 
The transportation cost till the Processor Gate or the Retailer Gate has to be borne by the commission agent or 
Trader 
Table- Mango Marketing cost / MT 
 

Cost Head per MT Cost ( Table Fruit Retailer) Cost ( Processor) 

Ripening 1000 0 

Sorting & Grading 100 100 

Weighing 100 100 

Packing 2000 500 

Transportation  3000 ( within 100 km) 500 ( within 10-30 km) 

Total 6200 1200 

 

RETAILERS 

  

The farmers in Konkan region of Maharashtra have found very efficient and innovative ways to market their 

mangoes; they understand that their mango is a premium one and ƘŜƴŎŜ ŘƻƴΩǘ ǎŜƭƭ ƻƴ ƴƻƴ-premium rates.  They 

include all their relatives and family members into the Mango marketing business and send the mango to the 

customers via their relatives staying in the cities. The Customers are happy because they are getting the mangoes 

directly from the farmers and the farmers are happy because they are getting really good price. Around 30 % of 

the Fruit is directly sold to the Customer by Word of Mouth and loyality sales 

  

Type Fruit Ripened Rate 

Ripener Packet Chinese ( 100 Sachets) 500 Kg 400 

Ripener Powder 500 Kg 600 

Ethylene Gas 1 Kg for 5  1500 /Kg 



 

 

 

Retailers Offer Price per Dozen 

Supermarts ς Reliance, More, Nature Fresh 500-600  

Exporters 300-400 

 

Prices offered by Supermarts are generally 20% more than the wholesale price at the Agricultural Produce 

aŀǊƪŜǘƛƴƎ .ƻŀǊŘΩǎ ƳŀǊƪŜǘ ƛƴ ±ŀǎƘƛΣ aǳƳōŀƛΣ ƻƴŜ ƻŦ ǘƘŜ ōƛƎƎŜǎǘ ǿƘƻƭŜǎŀƭŜ ƳŀǊƪŜǘǎ ƛƴ ǘƘŜ ǊŜƎƛƻƴΦ ¢ƘŜ ǿƘƻƭŜǎŀƭŜ 

price for a lot of five-six dozen Alphonso iǎ ŀǊƻǳƴŘ  плл ƭŀǎǘ ȅŜŀǊΦ hƴ ǘƘŜ ǎǘǊŜŜǘΣ the price for a box containing a 

ŘƻȊŜƴ ƳŀƴƎƻŜǎ ŎƻǳƭŘ ǊŀƴƎŜ ŦǊƻƳ  500-мΣрлл ƛƴ aŀǊŎƘ ǘƻ  200-600 in May, by which time other varieties of 

mangoes compete for shelf space. There is a very short supply of mangoes in mid January to the start of February 

hence mangoes are very costly, Alphonso mangoes is available at relatively lower rates (  300-500 /Dozen) in April, 

May and June due to arrival of Mangoes across the country. 

Farmers with Euro Gap certifications can sell in ǘƘŜ ¦YΩǎ ǘƻǇ ǎǳǇŜǊƳŀǊƪŜǘ ŎƘŀƛƴǎΦ Almost 10,000-15,000 boxes are 

sent to UK Annually at a price of £6-10 (600-700 INR) a box. Alphonso sells for £8-15 a box in UK . 

The exporters are of a View that its better to sell in India than exports since in Local Markets they can sell @  600-

700 per Dozen; Same price realization is Abroad, but the sales expanses abroad is Rs 200-250 a Kg whereas sales 

expanses in India /Kg is just 20-25 /Kg ,hence better costs benefits in domestic sales. 

The retail markets for Alphonso are Pune, Mumbai (Vashi, Byculla & Crawford Market) 

Table- Distribution of Mangoes 

Variety Production % Vashi Thane Pune Sangli Satara Nashik Local 

Alphonso 85 25 15 20 3 7 12 8 

Kesar 10 5 2 2 0 0 0 1 

Pairi 5 1 1 1 0 0 0 2 

Sindh 1 0 0 0 0 0 0 1 

Ratna 1 0 0 0 0 0 0 1 

Mankur 2 1 0 0 0 0 0 1 

 

Mango retailers can be classified to Organized and Unorganized.  

Organized - 5 - 8 % of total Mango sales in Maharashtra happen through Organized Retail. In Maharashtra 

organized retail is present in Tier 1 and Tier 2 cities like Mumbai, Pune , Nagpur, Nashik, Satara, Sangli, Solapur, 

Kolhapur, 

¶ Supermarkets & Chain Stores ς Reliance Fresh, Nature Basket, Star Market, Spencers, More, D- Mart, 

Heritage Fresh, Big Bazar 

¶ Online Stores- Amazon, Flipkart, Big Basket, Grofers 

Unorganized ς The unorganized retailers include the Stall and the Shop owners. 95 % of Mango sales happen 

though unorganized players, in recent years there is an increased trend of tapping the unorganized markets 

through innovative ideas like Cart based delivery and home delivery concepts.  



 

 

The farmers in Konkan region of Maharashtra have found very efficient and innovative ways to market their 

mangoes; they understand that their mango is a premium one and hŜƴŎŜ ŘƻƴΩǘ ǎŜƭƭ ƻƴ ƴƻƴ-premium rates. Some 

of the farmers build temporary stalls in the large cities like Mumbai & Pune and sell Mangoes for 2-3 months Also 

they sell direct to customers by include all their relatives and family members into the Mango marketing business 

and send the mango to the customers via their relatives staying in the cities.  

There are several online portals which sell Konkan Mangoes prominent are: aamrai.com, mangoesmumbai.com, 

dialamango.com,  

Gaps: 

ü There is problem of Shade  

ü Lack of Space for Carts in Busy Markets 

ü No carts for Mango Juice 

Solutions: 

ü The state Government should give 50-70 % subsidy ( Upper Cap 50000) on specially designed Manual & 

Electric powered Fruit Carts 

CASE STUDY: DEVGADMANGO.COM 

Devgad Taluka Amba Utpadak Sahakari Sanstha Ltd.is  a co-operative society of Devgad mango farmers, for selling 

only  Devgad Alphonso 

Founded in 1987, the society consists of  700 farmers from Devgad Taluka, in Sindhudurga district growing the 

Devgad Alphonso mango. It is the largest and oldest co-operative society among mango farmers in the country. In 

2020, society has done a volume of  Rs 2 crore form Devgad region alone. 

An former MLA Sh. Ajit Gogate is the chairman of Devgad Taluka Amba Utpadak Sahakari Sanstha Ltd. The online 

sales  portal started two years ago on experimental basis and the response they received was overwhelming. as a 

resulting in increase of 10 to 20 per cent mango sales.  

Within a month of the site's official launch they had more than 1,000 customers and many more inquiries. The 

customers found the authentic taste only from the Devgad fruit ,. The Customer reiews were very encouraging 

.The society then decided to focus on the online model and strengthen various processes like payments, mango 

purchases, deliveries and storage in Pune. 

According to the officials its the first time any group or co-operative society of farmers - who otherwise have to 

depend on mandis to sell their produce are selling online. 

The co-operative society also has a mango processing factory in Devgad with part share capital funding by 

Government of Maharashtra.  

CASE STUDY ς GLOBAL KONKAN MANGO FESTIVAL 

Kokan Bhumi Pratisthan, Nehru Science Centre, and Ministry of Cultural Affairs, Govt. of India in association with 

Maharashtra State Agricultural Marketing Board (MSAMB), and Agricultural and Processed Food Products Export 

Development Authority (APEDA) hosted the Global Kokan Mango Festival. This platform was an open market 

hosting organic mango farmers from Konkan region, producer companies, and farmer co-operative associations 

from across the region.  



 

 

Around 15 key Farmer Co-operative Associations from Devgadh, Ratnagiri, Kelshi along with Ratnavasundhara & 

Sindhudurg Farmer Producer Association, representing 100 mango farm owners, are all set to capture the direct 

market of naturally ripened, authentic Alphonso mangoes in Mumbai at the 7-day fair.  

{ŀƴƧŀȅ ¸ŀŘŀǾǊŀƻΣ CƻǳƴŘŜǊΣ Yƻƪŀƴ .ƘǳƳƛ tǊŀǘƛǎƘǘƘŀƴ ǎŀƛŘΣ ά¢ƘŜ ŀƛƳ ƻŦ ǘƘŜ ŜǾŜƴǘ ǿŀǎ ǘƻ ŜŘǳŎŀǘŜ ϧ ŎǊŜŀǘŜ 

awareness on organic & naturally ripened mangoes. Also, it will highlight and appeal to the government for the 

much-needed GI tag for the Alphonso (Hapus) breed of mangoes which is the monopoly of the Konkan belt thus 

boosting the export market and curbing the sale of fake Alphonso mangoes in the name of Alphonso for the 

benefit of the farmer and not the supply chain. The GI-tagging for the Alphonso mango will surely protect its 

ŜȄŎƭǳǎƛǾƛǘȅ ŀƴŘ ŘƛǎǘƛƴŎǘƛǾŜƴŜǎǎΣ ƎƻƛƴƎ ŦƻǊǿŀǊŘΦέ 

EXPORTERS 

¶ There are 258 Mango exporters registered from Maharashtra 

¶ The major Export Variety is Alphonso as well as Mango Pulp & Pickle 

¶ There was an export of 29345 MT Mangoes to various countries in 2019-20 

¶ There was an Export of 21068 MT of Mango Pulp from Maharashtra in 2019 

¶ 95 % of Mango are exported by Air, since it has a low shelf life. In Maharashtra Mangoes are exported 

from  Mumbai Airport 

Note : Passenger planes are used for Air Transport from Mumbai International Airport 

In order to boost the export of agriculture commodities grown in Maharashtra state, a proposal was under 

consideration of Maharashtra State Agriculture Marketing Board for financial assistance to Cooperative 

Society, Farmer Producer Group/ Company, Firm, Exporter, Farmer for direct export of fruits and vegetables 

(excluding grapes), if it is exported through sea route through container. Therefore a Transport Assistance 

Scheme has been launched. It has decided to reserve a fund of Rs. One Crore for the scheme 

This scheme is launched in order to increase the involvement of Cooperative Societies and Farmer Producer 

Companies in agriculture export. 

The Cooperative Society, Farmer Producer Group/ Company, Firm, Exporter, Farmer who will export 

designated agriculture commodity to the destinations mentioned in the following table, will be eligible for 

getting Rs. 50,000/- per container (20 feet/40 feet) as subsidy. The maximum subsidy per beneficiary will be 

Rs. 1 Lakh per year. 

Table : Exports from Various Ports in Maharashtra 

Export 2018-19 2019-20 2020-21 

Export (MT) Rs Export Rs Export Rs 

(Lakh) (MT) (Lakh) (MT) (Lakh) 

Nava Sheva 21574.46 19334.96 23048.84 19040.83 13317.52 14090.85 

Mumbai Airport 7746.55 12028.45 6746.16 11536.41 2824.74 4743.54 

Nagpur Airport 13.8 11.02 5.11 3.4 0 0 

ACC Janori Nashik 4.9 5.63 1.26 0.84 0 0 



 

 

ICD Janori 3.6 5.62 58.45 56.67 131.18 136.05 

Pune Aircargo 2.24 4.38 0.2 0.39 0 0 

Dharamtar  Sea 0.04 0.08 0 0 0 0 

ICD CFS Nashik 0 0 24.06 25.66 191.55 197.58 

Total 29,345.59 31,390.14 29,884.08 30,664.20 16,464.99 19,168.02 

 

Gaps: 

ü There is a lack of GI /GLOBAL GAP registered farmers for hence premium markets like Europe and USA has 

less Acceptance for Non GAP certification. 

ü The Air Freight has doubled since 2020, Last year Air Freight to Dubai was 80000 per Ton which is now 1.2 

Lakh per Ton 

Solution: 

ü Air Freight 50 % subsidy for Fruit export across India ; Subject to increase in Air or Sea freight for 30 % or 

More Year on Year ( For a Consignment worth up to 50 Lakh ς For cumulative consignments up to 1 Crore 

per Annum ) 

o This will support the small Exporters in case of unforeseen and unexpected events like Pandemic 

or less availability of Air Planes. 

 

MANGO PROCESSING 

PROCESSORS 

The average size of mango processing units in in Konkan region of Maharashtra are too small the smaller units 
have a average capacity of processing 1 metric ton mangoes. 
The variety used for Processing is Alphonso , Totapuri & Kesar- The ripened Mango is used to make Pulp& Mango 
Jelly while the unripe and fallen mangoes are used for  Pickles & Confectionery. 
The processors procure Mangoes in the end of Mango Season (May ς Jun) when prices are eased down due to 
Arrival Pressure 
 
Table : Purchase price for Processors 
 

Variety Price 

Alphonso 25-35 

Kesar 20-25 

Totapuri 10-20 

 
Table : Sales Points 
 

  Local Sales/Tourists Mumbai Pune Rest of Maharashtra 

Pulp 30% 30% 20% 20% 

Pickle 25% 25% 25% 25% 



 

 

Confectionery 40% 10% 20% 30% 

Jelly 30% 30% 20% 20% 

 
 
The Large Units include Exotic Foods ,They have units at Chittoor and Krishnagiri districts in Tamilnadu most of the 
mango pulpers do job work for Exotic foods 
There are around 150 Medium & Small Secondary Processors across Maharashtra with a Processing capacity of 

150000 MT of Mangoes 

Chart- Mango Distribution in % 

 

Mango Processing 

¶ 60000 MT Mangoes from Konkan are Processed   

¶ There is a Production of 39000 MT Pulp   

¶ The Major processing  Variety is Kesar , Alphonso, Rajapuri, Totapuri 

¶ The Pulp is also used in Confectionery, Aam Papad, Chutneys, Concentrates 

¶ There are around 95 registered processors and 50 unregistred Mango processors in Konkan (They are 

small farmers with small pulper machines, capacity 1 Quintal /Day. The unregistered pulpers sell to large 

processors directly or to retail consumers in local Market. 

¶ The Pulp quality is better from unregistered small farmers since their fruit is tree ripened and the farmers 

make it with traditional heating method, and No Pasteurization is done in household units. 

Mango Processing units are mainly for: 

¶ Pulp & Juice - The Mango Pulp or puree and concentrate is manufactured from selecting fully ripe 

Mangoes than thermally processing and aseptically packing/Frozen/Canned for retaining color, taste, 

flavor and aroma of the fresh fruit. In IQF ( Pulp is Frozen) 

¶ Individually Quick Frozen Mango Slices ς Used in Ice Cream 

¶ Mango Powder- It is made from Concentrated Mango Pulp Used in Ice Cream 

¶ Pickle & Chutneys 

Table: Chemical Properties of Mango Products 

Mango

100 %

Table Fruit

70 %

Export

25 %

Domestic

75 %

Processed

30 %

Pulp & Puree

98 %

Export

85 %

Domestic

15 %

Pickle

0.5 %

Cut Fruit

0.7 %

Mango 
Powder

0.3 %



 

 

Product Brix PH Acidity Percent of Market 

Pulp 14-17 3.5-4.5 0.3-0.5 88 

IQF Slices/ Frozen 17 3.5-4.5 0.3-0.9 2 

Powder 18 2.5-3.5 0.3-0.5 2 

Pickle 8-12 3.5-4.5 0.3-0.9 8 

 

Typically Mango Products are made with slightly acidic Mangoes because it increases the life of Product and 

prevent Bacterial Action. 

Gaps 

ü The Mango Processors are not linked directly with farmers ς only 20 % of the Mangoes are procured 

Directly from Farmers. Because Farmers deal only on Cash ;the processors are not comfortable to 

provide them cash as well as advances for Mango Booking. 

ü Due to lack of organic certification in Mango; Products from Maharashtra Σ ŘƻƴΩǘ ƎŜǘ tǊŜƳƛǳƳ ǇǊƛŎŜǎ 

in the domestic or export markets 

ü All of the Processors suffer from high Input costs such as Electricity, Water and Interest on capital 

ü 40 % of the Processors Lack Branding  

ü 90 % of the Processors serve the non-ǇǊŜƳƛǳƳ ƻǊ ǘƘŜ .ǳƭƪ ǎŜƎƳŜƴǘΣ ¢ƘŜȅ ŘƻƴΩǘ ǘǊȅ ŦƻǊ ǇǊŜƳƛǳƳ 

segments like Organic cold pressed Juice, Premium pickles 

Solution 

ü Farmers should be motivated to deal directly or through FPO/Cooperative with Processors, This will 

ensure no brokerage, paid to the commission agent. 

ü A Subsidy of 50 % on the Plant & Machinery ( Upper Cap of Rs 10 Lakh ς For New manufacturing units 

making organic products & purchasing from farmers enrolled under the PGS scheme or Organic 

certified Farmers) 

ü In case of increase in Electricity & Water Commercial Tariff by more than 20 % Year on Year there 

should be a Subsidy  of the similar percentage for that year only 

ü A subsidy of 50 % on Branding & Advertising Costs including Logo Design, Ad Campaign design, Print, 

Media & Online ( Upper Cap of Rs 1,00,000 per Annum for 3 Years) only for companies with the 

Criteria (who are engaged in Manufacture of Mango Products with Share capital or Partner /Owner 

net worth more than 2 Crores, Last year Turnover 2 Crore or More) 

MODES OF TRANSPORTATION 

 
Transportation 
The farmers collect the Produce and Travel to Vashi APMC through Pik Up Truks and Mini Carrier Like Tata - Ace 
 

Mode of Transport Applicability Charges in Rs /Kg Travel time 

Pik Up, Tempo, Tractor Within 20 km 2 2-3 hour 

Trucks 500 ς 1000 Km 1 - 1.5 2 - 7 Days 

Reefers 500 ς 1000 Km 5 ς 7 2- 7 Days 

Air Plane 3000 ς 15000 Km 50 ς 150 1-4 Days 

Cargo Ship 3000 - 15000 Km 3-10 20-40 Days 

 



 

 

Table: Air Fare comparison Pre and Post Covid for UAE and London ex Mumbai( Rupees / Kg) 

 Airline UAE/ Dubai/ Saudi Arab USA / Europe 

Pre COVID Air India 80 140 

 Indigo 70 130 

Post COVID Air India 120 250 

 Indigo 130 230 

Note : Passenger planes are used for Air Transport from Mumbai International Airport 

COLD CHAIN ς REEFER TRANSPORT 

Cold chain means transportation of perishable goods while maintaining low temperature so as to prevent bacterial 

action hence protecting the perishable goods. Reefer transport is an integral part of cold chain The Reefer 

transport is associated with inland distribution of fruits as well as exotic vegetables and for export consignments of 

fruits & vegetables. The Consignment is loaded from a cooling facility from the Primary Processing facility and 

Transferred to temporary cooling facilities at the Ports. Till it is carried to Inland or Abroad Destination  

The reefer transport constitutes only 2 % of the total transportation facilities used for Fruits & vegetables. Reefer 

transport is used for at least 500 to 1000 km of transit and mainly used for premium quality fruits. Reefer transport 

costs three to four times that to normal transport hence only used for export quality fruits. 

Reefer Transport is Used to carry Mangoes from Primary processing to Ports at Chennai or Mumbai 

There are 4 major companies for Maharashtra 

Company Headquarters No of Reefer Combined capacity MT 

Coldman Logistics Mumbai 720 1100 

Snowman Logistics Bengaluru 450 700 

Brring Logistics Bengaluru 453 550 

JWL Logistics Bengaluru 452 550 

Cold Ex Bengaluru 425 500 

 

ü Use of Reefer facilities and cold chain is in case of export of Table Fruit. For Mango secondary products 

such as Mango Pulp & Pickle normal Trucks and containers are used. 

ü Reefer transport is required only for Exports and Supermarts 

ü There is a need of Small 1600 kg capacity Reefer vans to supply goods from Pack house to Retail Markets. 

These vans can be used in multipurpose and shared load transport. 

Gaps 

¶ There is a major problem for the farmers to transport their goods to the district market because in case of 
small farmers the Quantity of their product is very low ( 2 to 5 Quintal)  making it very tough for them to 
transport their goods at low costs 

¶ The farmers collect the Produce and Travel to APMC through Tractors, Pik Up Trucks and Mini Carrier like 
Tata Ace for small farmers who have less than 1 Quintal of load the charges for carrying Mangoes to 
Mandi are as high as 2 Rs /Kg 

¶ There is underutilization of the sea transport ς Which is 10 times cheaper than Air.  

¶ The average carrying capacity is 500 Kg to 1500 Kg 

¶ The Per kg cost to carry to Mumbai APMC is 8 ς 10 Rs /Kg 

¶ Large vehicles 5 MT or More are not feasible in hilly areas due to narrow roads and high turning radius. 



 

 

 
Solution: 
ü There should be some FPO with a Vehicle to provide remote farmers with a facility of aggregation and 

primary processing within their reach so that they might sell their produce at a competitive rate. 50 % 
Subsidy to FPO should be provided for vehicles up to 5 MT capacity and 20 % subsidy on Freight for large 
quantity Transport in hired vehicles. To provide remote farmers with a facility of aggregation and primary 
processing within their reach so that they might sell their produce at a competitive rate 

ü If Air tariffs increase beyond 20 % Year On Year than a matching subsidy be provided to all registered 
exporters on the Air Transport bill. 
 

PRIMARY PROCESSING 

 

Import regulations to markets like Europe, USA, Australia and Japan are quite stringent. A uniformly graded 

product in a attractive packing qualifies to be exported. Export of fresh fruits, vegetables and flowers needs proper 

handling, grading and warehousing as post-harvest technology. To facilitate proper grading, packing, precooling 

and cold storage as integrated facilities in production centers needs to established along with cold storage facility 

for storage of perishable commodities is important for reducing storage losses.  

Maharashtra State Agriculture Marketing Board has created such facilities for Primary Processing which includes 

export facility 21, fruit and vegetable modern market facility center (20). Through these infrastructure 

development of 1919 MTs Cold Storage, 225 Mts of Pre cooling and 200 Mts of Ripening chamber capacity has 

been developed in the state by MSAMB. About 60,000 Mts plus agro commodities have been handled annually. 

These facilities comprise of precooling, cold-storage, ripening chamber, handling facility, grading and packing 

house etc. MSAMB has given these facility centers on lease to various stakeholders 

MAHAMANGO 

The MSAMB has promoted the organization of Mango growers in the name of Mahamango. In order to boost the 

export of Alphonso mangoes as well as for domestic marketing, "MAHAMANGO", a co-operative partnership 

society has been established on 8th March, 1991. The head office of Mahamango located at Kudal, Dist. 

Sindhudurg. For export of mangoes, facilities like pre-cooling, cold-storage, pack house, grading packing line etc. 

are available at the facility center of Mahamango.  

Pack House Indicative Rates 

Table- Primary Processing Rates MSAMB 

Facility Capacity Charges 

Pre cooling 5 MT / 6 hours 2/ kg 

Cold Store 25 MT 2/ kg/ day 

Ripening Chamber 5 MT / Batch 2/ kg 

Hot Water Treatment 0.750 MT/ Batch 8/kg 

Vapor Heat Treatment 1.5 MT / 30 min 8/kg 

De Sapping, Sorting, grading, Packing Platform 1.5 MT/Hour 3.5/ kg 

Weight Grader  1.5 MT/Hour  Inclusive with Sorting 



 

 

charges 

For  primary processing there is an additional cost of up to 26 rupees per kg in Mangoes for primary processing 

hence primary processing is normally used only for exports but in case of domestic use only washing cleaning 

sorting and grading is used which cost 3.5 rupees per kg. 

 

Table- MSAMB Pack Houses 

S. No Export Facility Center Particulars Capacity 

1 Vapor Heat Treatment Facility, Vashi, 

Navi Mumbai 

VHT 1.5 M.T/Hr. 
Pre cooling 5 M.T/6Hr. 
Cold Storage 50 M.T. 

Material Handling System 1.5 M.T/Hr. 
2 Alphonso Mango Export Facility Center, 

Nachane 

Pre cooling 5 M.T/6Hr. 
Cold Storage 25 M.T. 

Ripening Chamber 5 M.T. 

Material Handling System 1.5 M.T/Hr. 

3 Alphonso Mango Export Facility Center, 

Jamsande 

Pre cooling 5 M.T/6Hr. 
Cold Storage 25 M.T. 
Ripening Chamber 5 M.T. 
Material Handling System 1.5 M.T/Hr. 

4 Keshar Mango Export Facility Center, 

Jalana 

Pre cooling 5 M.T/6Hr. 
Cold Storage 50 M.T. 
Ripening Chamber 1.5 M.T/Hr. 

Material Handling System 5 M.T/6Hr. 
5 Keshar Mango & Pomegranate Export 

Facility Center, Latur 

Pre cooling 5 M.T/6Hr. 
Cold Storage 100 M.T. 

Ripening Chamber 5 M.T. 
Material Handling System 1.5 M.T./Hr. 

6 Keshar Mango Export Facility Center, 

Beed 

Pre cooling 5 M.T/6Hr. 

Cold Storage 50 M.T. 
Ripening Chamber 5 M.T. 
Material Handling System 1.5 M.T./Hr. 

Pack House 2000 Sq.Ft. 
7 Irradiation Export Facility Center, Vashi, 

Navi Mumbai 
Cold Storage 100 M.T. 
Pre cooling 5 M.T/6Hr. 
Ripening Chamber 20 M.T. 

Material Handling System 2 M.T./Hr. 
Irradiation Mango 5 M.T/Hr. 
Cereals  &Pulses 10 M.T./Hr. 

ü All the facilities are used only in case of exports. Currently the primary processing facility at Vashi works at 

80% occupancy and at Nachne Ratnagiri & Jamsande Sindhudurg it works at 30% Utilization since the 

major crop is only Mango. Jalna , Latur and Beed Facilities work at 30 % Utilization 

ü Processing centers near big cities like Mumbai and Pune with a Multi commodity approach shows a 

greater rate of occupancy as compared to those near smaller cities like in Latur and Beed. 

ü Processing centers at Mumbai, Vashi, Satara , Sangli have more than 70% since they worked on multi fruit 

and multi vegetable approach and they have all year around processing of fruits and vegetables but those 

facilities which are dependent solely on one or two fruits they work on 30 to 40% occupancy 

o Presence of Mega Highway ( Pune Bangalore) 



 

 

o Presence of Multi crops Like Grapes, Turmeric, Vegetables, Strawberry, Raspberry , Mulberry 

 

Private Pack House Cum cold Storage List for Mango 

Name Location Capacity in MT Registered  Vapor Heat Treatment 

Kay Bee Exports Vashi, Navi Mumbai 2000 MT APEDA , EU No 

Kay Bee Exports Sastewadi, Satara 1500 MT APEDA , EU No 

M K Exports Vashi, Navi Mumbai 150 MT APEDA , EU No 

Ruchi Exports Turbhe, Navi Mumbai 2000 MT APEDA , EU No 

Savla Foods & Cold 
Storage Pvt. Ltd., 

Turbhe, Navi Mumbai 3000 MT APEDA , EU No 

Exotic Foods Ratnagiri 1500 MT APEDA No 

Observations 

Normally the processing capacity which is nearer to the big cities or the consumption centers with a Multi-use and 

multi commodity approach are more successful as compared to one Commodity Model. 

 

Table : Farm Level Pack Houses 

Name of Farmer/ Company Location Cooling chamber Ripening chamber  

Nabar Farm Sindhudurg 25 MT 15 MT 

Ogale Farm Sindhudurg 5MT 5 MT 

Umesh Lanjekar Ratnagiri 10 MT 5 MT 

Salil Damle Ratnagiri 50 MT 15 MT 

Anirudh Tamhankar Ratnagiri 5 MT 5 MT 

Suyog  Ratnagiri 5 MT 5 MT 

Zapdekar Farm Ratnagiri 5 MT 5 MT 

Vivek Bhide Ratnagiri 5 MT 5 MT 

Vijay Pendenkar Ratnagiri 5 MT 5 MT 

Anil Narvekar Ratnagiri 5 MT 5 MT 

Girish Joshi Ratnagiri 5 MT 5 MT 

Todankar Farm Ratnagiri 5 MT 5 MT 

Ranade Farm Ratnagiri 5 MT 5 MT 

Amar Ratnagiri 5 MT 5 MT 

Anand Ratnagiri 5 MT 5 MT 

Sanjay Shirsekar  Ratnagiri 5 MT 5 MT 

Total  145 MT 100 MT 

Gaps  

ü It has been seen that around 150 to 200 people across Raigad, Ratnagiri in Sindhudurg have taken 

incentives and benefits of farm level pack house but after 2-3 years only 30 to 40% are operational. 



 

 

Recommendation 

ü Farm level pack house is of little utility, The utility is more for large Pack house with 20 MT or more 

capacity for exporters. Hence it is recommended for Large Pack houses in Konkan   

ü it is recommended that the private players create their own facilities and the government should facilitate 

them to do so because in case of private public partnership it it is seen that the facilities are created but 

some of them have lower occupancy and usage and not as per the expectations and the the feasibility 

study 

ü It is recommended that priority should be given to those private players who have their own backward 

and forward integration since they have ensure supply of raw material as well as in ensured movement of 

finished products.  

ü More and more integrated primary processing centers should be promoted since it ensures long term 

commitment of the entrepreneurs. 

ü It is recommended that more and more primary processing facilities should be open in the production 

areas near the large cities so that the goods can be easily transported to the consumption market 

ü It is recommended that the primary processing facilities should be close to the main Highway and not in 

the villages because in the villages the individual production is quite low and it is logistic Li nonviable for 

the vehicle movement there should be aggregate and centers at the main highway which is directly 

connected to the consumption center or the big cities 

 

SECONDARY PROCESSING 

ü There is a total production of 170251 MT of Alphonso Mango in Konkan belt , out of which 25-30  % is 

used to make Pulp 

ü Over 85 % of the Pulp is exported mainly to European Union ς Where it is used to make Marmalades & 

Jelly 

ü The Badami Mango or the Karnataka Alphonso is widely used as an cheaper Alternative to Konkan 

Alphonso 

ü Alphonso Pulp constitute of 30 % to the Total Pulp Export 

Table: Mango Processing Capacity in Raigad, Sindhudurg & Ratnagiri 

 Pulp Pickle Total 

Registered units 87 8 95 

Un registerd Units 25 25 50 

   145 

PULP 

ü The Total Pulp production in Maharashtra is 38000 MT per Annum ( Source: Expert Interview) 

ü Total capacity of Mango Processing is 50000 MT and Percentage utilization is 76 % ( Source: Secondary 

Data) 

ü There is a steady demand of Alphonso Mango Pulp for Exports and Domestic 

ü Out of the total 38000 MT of Pulp produced in Maharashtra almost 85 % is exported. 

ü Mango Pulp is used to make an array of products prominent are Mango Leather (Aampapad), Necter, 

Juice, Concentrate, Spray Dried Powder.  

ü Aampapad is made from Alphonso mangoes hence is costly; they cost around 600 rupees a Kg in retail.  



 

 

ü The Alphonso mango pulp costs around 250 rupees for 850 grams of Tin packing Alphonso pulp is is 

mainly consumed in Maharashtra as well as Mumbai; 

ü  The major consumers of Alphonso mango pulp are Ice Cream Makers, Juice Makers & Confectionery. 

ü Pune, Mumbai Ahmedabad & Surat are the major trading centers. 

Table: Mango Pulp Distribution 

 

Agro tourism is a major market for Sales of Mango Products; Places like Lonavala, Khandala, Igatpuri, Lavassa, 

Mahabaleshwar, Alibaug, Matheran Ganpatipule are major tourist spots. The Agro Tourism is responsible for 30 % 

of total mango products sales. 

The Tourists who come here seek organic & premium products the major products are Alphonso mangoes, Mango 

pulp, Aam Papad, Jams, Mango jelly, Confectionery items 

Table-Uses of Mango Pulp 

Use Percentage 

Ready To Drink 30 % 

Aam Papad 10-15 % 

Pulp 40 % 

Squash/Syrup 5 % 

Yogurt 3 % 

Lassi 3% 

Milk Sweets ( Modak, Barfi) 5 %  

Ice Cream 3 % 

While Ripened Mango pulp is used for an arrey of products, Raw Mango Pulp is only used to make Aam Panna 

which is sold to Juice retailers and outlets. 

Mango Pulp

100%

Ripe Mango

98%
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Pulp

40%

Mango 
Leather

15%
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2%
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The big pulping units in Ratnagiri Sindhudurg and Raigad district.Mainly do job work for the exporter pulping units 

such as Exotic fruits. The large pulpers mainly work for the domestic Juice makers such as Coca-Cola, Parle Agro, 

Mother dairy and also exports to countries like USA, UK Dubai, Japan and UAE 

 

PICKLES 

The pickle industry in Konkan region consists of cottage and household units that buy Unripe Alphonso mangoes 

which have been fallen by storm for heavy winds the mangoes costs around 40 - 50 rupees a kg to the processor. 

The Total Pickle Production in Konkan Belt is 350 MT. Alphonso Mangoes are used to make pickles, the pickle made 

out of Alphonso mango is very tasty and nutritious The processor used good quality spices and oil along with 

Alphonso mango. The pickles are sold in the local markets as well as through local retailers at Mumbai and Pune 

the pickles are also sold directly to the customers in the residential societies of Mumbai and Pune by the farmers 

through their relatives who live in or nearby the society.  There are 8 industrial pickle producers who procure 

Mangoes from Vashi Mandi or Aggregators, They Use any variety which comes within 40 Rs per Kg 

Mango Pickles are consumed locally as well as Job Work for Big retailers like Max Pickles, Pratima  Gruh Udyog, 

Trupti Gruh Udyog 

SLICING AND DICING 

The sliced and diced mango fruits are used as salad in in star hotels as well as by the natural ice cream makers the 

sliced and diced mango pieces are supplied to hotels at Mumbai and Goa as well as used in pickles (Unripe Mango).  

It is a cottage Industry, There is no major big unit for the slicing and dicing fruits. The Annual Production is 700 MT 

Gaps  

ü Lack of regular supply of Mangoes , since Alphonso Mango is a high value fruit , Processors get Mangoes 

only in the ending season hence they have to depend upon mangoes from neighboring states like 

Karnataka 

ü The level of marketing and level of production is a Mismatch- Alphonso Mangoes are the costliest 

Mangoes and easily Marketable yet The production is low to Match the Demand 

ü The largest problem for the large processor is non-availability of Raw Material and the annual climate 

change and storms is adding more trouble to the situation 

ü Steel costs as well as Air Transport cost have doubled compared to 2020 

ü 40 % of the Processors Lack Branding  

ü Auragabad and Jalna have a good production of Mangoes but lack processing infrastructure 

Solutions 

ü Aurangabad, Beed, Jalna, Osmanabad, Latur have to be developed as center of Processing and Cultivation, 

by providing assistance for Primary Processing ,Integrated Cold Storage and Mini and Large Processing 

Units 

ü Lƴ ǘƘŜ Yƻƴƪŀƴ ǊŜƎƛƻƴ ƳƻǊŜ ŦƻŎǳǎ ǎƘƻǳƭŘ ōŜ ƻƴ w¢{ ŀƴŘ WǳƛŎŜ ƛƴŘǳǎǘǊȅ ƭƛƪŜ aŀǇǊƻ ŀƴŘ aŀƭŀΩǎ ƛƴ {ŀǘŀǊŀΦ 

ü There is a large quantity of Pickle based Varieties such as Raiwal and Ratna. Local cottage or small industry 

should be promoted for pickles. 

AVAILABILITY OF TESTING FACILITIES 



 

 

Testing facilities are used for checking the various parameters for Export Quality as well as Industrial supply for 

Mango Processed Products 

The Various Parameter on which the Tests are conducted is: 

¶ Nutritional Value 

o Brix 

o Acidity 

¶ Chemical 

o Color 

o Odor 

o Turbidity 

o Chloride 

o Aromatic Compounds 

¶ Pesticide Residue 

¶ Microbiological 

o Bacterial /Fungal Spores 

Table: Various Requirements as per Importing Country 

Sr. No. County Requirement 

1 Canada Phytosanitary Certificate 

2 Europe Registered Mango Orchard APEDA Certificate, HWT certificate, Phytosanitary 
Certificate 

3 Hong Kong Phytosanitary Certificate 

4 Indonesia Phytosanitary Certificate & Area free from Mediterranean Fruit fly 

5 Japan Phytosanitary Certificate from Japanese inspector , VHT,  Mango from registered 
Mango orchard Certificate 

6 Malaysia Free from Mango stone weevil certificate 

7 New 
Zealand 

VHT Mango from registered Mango orchard Certificate , Phytosanitary Certificate 

8 Saudi Arabia Phytosanitary Certificate & Free from Mango stone weevil certificate 

9 Singapore Phytosanitary Certificate 

10 UAE Phytosanitary Certificate ,Free from Mango stone weevil certificate ,Pesticide 
residue certificate 

11 USA Phytosanitary Certificate, certificate of Irradiation by USA recognized Lab 

12 Mauritius Registered Mango Orchard APEDA Certificate, HWT certificate, Phytosanitary 
Certificate 

 

Table: Testing Lab 

Name of Lab Location Accreditation Tests Available 

Bombay Test House Vashi, Navi Mumbai APEDA, NABL Pesticide residue, Nutrition, 
Chemical and 
Microbiological tests 

5ƻŎǘƻǊΩǎ Analytical Lab  Thane, Mumbai APEDA, FSSAI,NABL Pesticide residue, Nutrition, 



 

 

Chemical and 
Microbiological tests 

Equinox Labs  Navi Mumbai APEDA Nutrition, Chemical and 
Microbiological tests 

Envirocare Labs Pvt. Ltd Thane, Mumbai & Pune FSSAI, NABL Pesticide residue, Nutrition, 
Chemical and 
Microbiological tests 

Vipnan Analytial 
Technologies 

Pune  APEDA Nutrition, Chemical and 
Microbiological tests 

Export Inspection Agency 
 

Marol, Mumbai  FSSAI, NABL Pesticide residue, Nutrition, 
Chemical and 
Microbiological tests 

Food Hygine and Health 
Lab 

Pune FSSAI, NABL Nutrition, Chemical and 
Microbiological tests 

Geo Chem Lab Mumbai FSSAI, NABL Pesticide residue, Nutrition, 
Chemical and 
Microbiological tests 

Micro Chem Sillikar Pvt. 
Ltd 

Mumbai NABL Nutrition, Chemical and 
Microbiological tests 

Micro Tech Labs  Pune NABL Nutrition, Chemical and 
Microbiological tests 

Beureau Veritas Vashi, Navi Mumba APEDA Nutrition, Chemical and 
Microbiological tests 

APX Labs Thane APEDA Nutrition, Chemical and 
Microbiological tests 

National Agriculture and 
Food Analysis Center 

Pune FSSAI,NABL Nutrition, Chemical and 
Microbiological tests 

Precise Analytics  Thane, Mumbai NABL Nutrition, Chemical and 
Microbiological tests 

Reliable Analytical Labs  Bhiwandi, Thane APEDA, NABL Nutrition, Chemical and 
Microbiological tests 

SGS India  Thane  APEDA, NABL Nutrition, Chemical and 
Microbiological tests 

TUV India Pune APEDA, FSSAI,NABL Nutrition, Chemical and 
Microbiological tests 

Testtax Labs Mumbai NABL Pesticide Residue, 
Nutrition, Chemical and 
Microbiological tests 

Vimta Labs Pune NABL Pesticide Residue, 
Nutrition, Chemical and 
Microbiological tests 

Jubiliant Pharma & 
Chemical 

Panvel, Navi Mumbai NABL Nutrition, Chemical and 
Microbiological tests 

    

 

  



 

 

 

AVAILABILITY OF RAIL TRANSPORT- KISAN TRAIN 

 

The Kisan Rail Scheme was announced by the central government in Budget 2020. While announcing the scheme, 

Finance Minister Smt. Nirmala Sitharaman had said that the Center will set-up 'Kisan Rail' through the public-

private-partnership (PPP) mode for a cold supply chain to transport perishable goods 

The major initiatives regarding Development of Cold Chain for Transportation of Perishable goods ; 

¶ Refrigerated Parcel Vans: New design of Refrigerated Parcel Vans (VPR, carrying capacity of 17 tonnes) 

for transportation of highly perishable parcel traffic was developed, and procured through Rail Coach 

Factory Kapurthala. At present, Indian Railway has a fleet of nine (09) Refrigerated Parcel Vans 

available.These Refrigerated Parcel Vans are booked on round-trip basis, and are charged at 1.5 times the 

freight of normal VP as per category of train. 

¶ Reefer (Ventilated Insulated) Rail Containers: 98 Ventilated Insulated Containers (Carrying capacity 12 

Tonnes per container, rake composition 80 containers) have been procured, through CONCOR, for 

movement of fruits and vegetables to different parts of the country. 

¶ Cold Storage Facilities for Perishables: Ψ¢ŜƳǇŜǊŀǘǳǊŜ ŎƻƴǘǊƻƭƭŜŘ ǇŜǊƛǎƘŀōƭŜ ŎŀǊƎƻ ŎŜƴǘŜǊǎΩ ƘŀǾŜ ōŜŜƴ 

commissioned at Ghazipur Ghat (U.P), New Azadpur (Adarsh Nagar, Delhi) and Raja ka Talab (U.P) as a 

pilot project under Kisan Vision Project by CONCOR under CSR initiative. Another project is under 

construction at Lasalgaon, Nasik (Maharashtra). 

Approval has been granted to Central Railside Warehousing Corporation (CRWC) to develop temperature 

controlled storages at Fatuha and Mancheswar. 

Cold storage facility has also been developed at Dadri. Fresh & Healthy Enterprise Ltd. (FHEL) has been 

ǊŜŘŜǾŜƭƻǇŜŘ ŀǎ !ƎǊƛŎǳƭǘǳǊŜ [ƻƎƛǎǘƛŎ /ŜƴǘŜǊ ŀǘ wŀƛΣ {ƻƴŜǇŀǘΦ ¢Ƙƛǎ ŦŀŎƛƭƛǘȅ ƛǎ /hb/hwΩǎ млл҈ ƻǿƴ ǎǳōǎƛŘƛŀǊȅ 

developed in an area of 16.40 acres of land. 

Indian Railways have so far operated Kisan Rail services on eighteen routes. 

Based on demand pattern and feedback received from stakeholders, Railways have so far operated 60 Kisan Rails  

The first Kisan Rail train was flagged-off on 07.08.2020 between Devlali (Mah) and Danapur (Bihar). 

Primary commodities being transported via Kisan Rail are onion, tomato, oranges, potato, pomegranate, banana, 

custard-apple, carrots, capsicum, and other vegetables. 

/ƻƳƳƻŘƛǘƛŜǎ ōƻƻƪŜŘ Ǿƛŀ Yƛǎŀƴ wŀƛƭ ǘǊŀƛƴǎ ŀǊŜ ŎƘŀǊƎŜŘ ŀǘ ΨtΩ-scale of parcel tariff. Under Operation Greens ς TOP 

scheme of Ministry of Food Processing Industries a subsidy of 50% is being granted on the transportation of fruits 

and vegetables via Kisan Rail. This subsidy is being granted upfront at the time of booking itself, to the 

consignors/farmers ς so that the benefit reaches the farmers without any hassles or procedural delays. 

In Maharashtra Kisan Rail connects Solapur, Ahmednagar, Kalaburagi, Latur, Osmanabad, Nashik, Jalgaon, 

Amaravati and Nashik districts of Maharashtra to the various new markets in Northern India and Eastern parts of 

India like Delhi NCR, Bihar, Uttar Pradesh, Jharkhand, West Bengal, Chhattisgarh and Northeast region of India. 



 

 

Benefits 

ü Yƛǎŀƴ wŀƛƭ ŘƻŜǎƴΩǘ Ǌǳƴ ¢ƘǊƻǳƎƘ Yƻƴƪŀƴ ōǳǘ ǘƘǊƻǳƎƘ ŀƭƭ ƻǘƘŜǊ ±ŜƎŜǘŀōƭŜ ŀƴŘ CǊǳƛǘǎ /ƭǳǎǘŜǊǎ and there iss 

good demand for Konkan to Mumbai and Pune routes. 

ü Kisan Rail reduces the travel time Maharashtra to Delhi  , UP and Bihar by 1- 2 Days 

ü With the 50 % subsidy in Tariff there is saving of 20-25 % on the parcel 

ü Currently the capacity served  is adequate 

Gaps 

ü In the trucks there are wooden boards for arrangement of Boxes/Crates, hence the box weight is not 

applied on the box in the stack, but in the Kisan Rail there is no such arrangement  so the a huge pressure 

exerted by the weight of the stack on the boxes lying on the bottom, hence there is a Material loss of 

around 15 % extra 

ü ¢ƘŜ Yƛǎŀƴ ŜȄǇǊŜǎǎ Ǌǳƴǎ ƛƴ Řŀȅ ŀǎ ǿŜƭƭ ŀǎ bƛƎƘǘ Χ²ƘƛƭŜ ǘƘŜ ǘǊǳŎƪǎ Ǌǳƴ ƻƴƭȅ ƛƴ bƛƎƘǘ ƛƴ ǘƘŜ Řŀȅ ǘƘŜȅ ǎǘŀƴŘ ƛƴ 

shade or there is poly sheet which acts like an insulator hence there is additional heat captured in the 

wagon due to the iron structure. 

ü ¢ƘŜ Yƛǎŀƴ wŀƛƭ ǿŀƎƻƴǎ ŘƻƴΩǘ ŀƭƭƻǿ ƘŜŀǘ ŜȄŎƘŀƴƎŜ ǿƛǘƘ ƻǳǘǎƛŘŜ ǎƛƴŎŜ ƛǘ ƛǎ ǎŜŀƭŜŘ ǎǘǊǳŎǘǳǊŜΤ ƛǘ ǊŜǎǳƭǘǎ ƛƴ 

fruits spoilage due to heat built up in the wagon. 

ü The loading and Unloading costs has to be incurred twice, in case of sending consignments by Train 

ü In case of Truck transport there is a Doorstep Delivery ς to the trader which is not the case with Kisan Rail 

Suggestion & Solution 

ü The Kisan Rail should have horizontal partitions for proper stacking of fruit boxes and there should be 

some ventilation system in the wagons like the top mounted Turbo Ventilators. 

ü Construction of Primary processing within 5 km Range of Smaller stations in outskirts of the city 

o Extra Subsidy of 20 %  in addition of current subsidy for integrated pack house & cold storage and 

commodity warehouses within 5 km Radii of the stations 

A External Consultant is recommended for the implementation of the Kisan Rail with farmers and other 

stakeholders 

PROMINENT MARKET PLACES FOR MANGO & PRODUCT SALES 

 

Domestic 

Market APMC Annual Mangoes in MT 

Mumbai APMC, Vashi 300000 

Delhi APMC, Azaadpur 450000 

Pune APMC, Gultekdi 60000 

Nashik APMC, Panchwati 10000 

Ahmadabad APMC, Jamalpur Road 60000 

   

 

¶ Alphonso is the most consumed variety in Maharashtra & Gujarat.  

¶ Mumbai & Delhi are the largest Trade centers for Alphonso Mangoes.  



 

 

¶ Mumbai  and Pune are the Largest Trading Centers for Alphonso Mangoes  

¶ The Mode of Transportation is 10 MT Trucks, The Mangoes are Aggregated in Mandi and Then loaded in 

Trucks, which is covered by Heavy Nylon Sheets. The Trucks travel in the night since it is cooler and good 

for the Agriculture produce 

¶ For Mango Pulp ς Major Markets are Mumbai ( Vashi, Crawford Market, Byculla)Pune, Ahmadabad 

¶ For Pickle ς Mumbai and Pune local markets are the major markets 

¶ For Sliced Fruits ς Goa, Pune and Mumbai are the major markets. 

Exports 

¶ The major exports market is Mumbai Vashi ( 90 % of exports) 

¶ There are 54 registered  Mango exporters in Mumbai Vashi market 

 

Table-Major Markets for Exports 

 

 The total Mango Table fruit Export from Maharashtra was 29000 MT worth 313 crores in 2020 
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ü The total volume of Mango pulp exports from Maharashtra are: 21000 MT worth Rs.167 crores during the 

year 2020 

ü Pulp exports quantity is more or less constant from last 3 years 2019 to 2021, and if compared with 5 

years it has fallen by 30 %. 

 

MAJOR MARKETS FOR MANGOES 

In the Konkan Region major fruits are sold to the tourist or are sent to  Vashi market because tourist give a good 

price for the produce and Vashi market has got many buyers so that any quantity could be sold very easily in the 

local APMC market there is little or no activity and major activity is only for one or one and half month due to this 

reason there are also not many traders in the local APMC , The major channels of selling the Alphonso mango is 

through direct contact with the customer or through local resellers the farmers send their material directly to 

suburbs in Mumbai and Pune and from there it is supplied to the local residential areas directly to the customers 

Though it is a very good practice that the farmers get in touch and directly with the customers and the customers 

are also very happy with the quality of the produce. 

In the beginning season in February and March if the prices of Alphonso are very high since it is not available 

anywhere in India. The prices are around 500 to 600 rupees per dozen at the farm gate; By May the price per 

dozen comes down to 200 rupees per dozen in the wholesale market. And in the late season by June beginning the 

farmers sell the mangoes locally at very low prices like 40 to 50 rupees 1 kg  Mangoes  are lastly purchased by the 

processing industry,  hence we can understand that the processing industry has a very little window of purchasing 

the mangoes and practically processing industry cannot procure enough mangoes for processing 
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District APMC Annual Mango Arrivals in MT 

Raigad Alibag 150 

 Khalapur 120 

 Karjat 100 



 

 

 

Gaps 

ü APMC infrastructure is underutilized 

Solution 

ü Government should link Farmers with Amazon and Flipkart at subsidized commission for directly 

marketing of the Mangoes 

 

MAJOR FPO AND COOPERATIVES FOR MANGO 

Table ; FPO and Cooperatives 

District Number of FPO/ Co op Processing Capacity in MT 

Ratnagiri 3 1000 

Sindhudurg 5 1500 

Raigad 1 50 

Total 9 2550 

 

Table ; Major FPO and Cooperatives 

Name of FPO District Members Primary processing in 
MT / Day 

Secondary Processing in 
MT / day 

Swayamsena Ratnagiri 387 10 MT 2 MT 

Konkan Hapus Amba 
Utpadak Sangh 

Ratnagiri 466 10 MT 5 MT 

Devgad Alphonso & 
Multifruit Society 

Sindhudurg 80 10 MT 5 MT 

Devgad Taluk amba Utpadak 
Sangh 

Sindhudurg 700 10 MT 40 MT 

 

ü Sayam sena has 50 Acres of Land and is practicing integrated Pest management and Exports to UK and 

Gulf countries 

ü Devgad Amba Utpadak Sangh is the Oldest FPO they sell Mangoes through WhatsApp and Online website 

at Pune and Mumbai. They have own processing unit as well as Primary Processing infrastructure 

ü Konkan Hapus Amba Utpadak Sangh has 466 Members and an Aggregate production of 100 MT mangoes 

Annually  

 Mahad 80 

 Murud 80 

 Pen 100 

 Roha 120 

 Panvel 1000 

Ratnagiri Ratnagiri 15     

Sindhudurg Sindhudurg 20  



 

 

ü All the major FPO were planning for expansion but their plans were disturbed due to the recent Storm 

Tauktae 

ü They are also planning for Vegetable processing like Okra Chips, Jackfruit Canning 

Gaps for FPO 

ü The FPO and cooperatives are doing good in Table fruit marketing but unable to generate demand for 

Processed products, since the processed products has different marketing channels 

ü The FPO are unable to expand in some cases due to lack of leadership and business acumen 

Solutions 

ü It is imperative to strengthen the FPO & cooperative structure by enrolling more farmers and create new 

FPO and cooperatives. 

ü  Around 5000 mango farmers are engaged with FPO and cooperatives in Konkan. Several problems of the 

small scale farmers like Transportation, Branding, Marketing and Processing can be easily solved by FPO 

through collective Infrastructure and collective marketing. 

MAHAMANGO 

ΨaŀƘŀƳŀƴƎƻΩΣ ǘƘŜ !ƭǇƘƻƴǎƻ aŀƴƎƻ DǊƻǿŜǊǎΩ /ƻ-Operative Society wasestablished on 8th March 1991 to 

encourage export of the Alphonso mangoes. APEDA and MSAMB provided finance for providing facilities like pre-

cooling, pack house, cold storage, grading and packing line at the center. The head office of the society is at 

Kudal,Dist. Sindhudurg. 

GOVERNMENT SCHEMES 

 

TRANSPORTATION SUBSIDY ςBY MSAMB 

Subsidy Scheme for export of agriculture commodities by sea route 
Transport Subsidy of Rs. 50,000/- for export of agriculture commodities by sea route container to newly opened 
countries. 

In order to boost the export of agriculture commodities grown in Maharashtra state, a proposal was under 
consideration of Maharashtra State Agriculture Marketing Board for financial assistance to Cooperative Society, 
Farmer Producer Group/ Company, Firm, Exporter, Farmer for direct export of fruits and vegetables (excluding 
grapes), if it is exported through sea route through container. Therefore a Transport Assistance Scheme has been 
launched. It has decided to reserve a fund of Rs. One Crore for the scheme 

This scheme is launched in order to increase the involvement of Cooperative Societies and Farmer Producer 
Companies in agriculture export. 

The Cooperative Society, Farmer Producer Group/ Company, Firm, Exporter, Farmer who will export designated 
agriculture commodity to the destinations mentioned in the following table, will be eligible for getting Rs. 50,000/- 
per container (20 feet/40 feet) as subsidy. The maximum subsidy per beneficiary will be Rs. 1 Lakh per year. 

  



 

 

Country and destination for Transport Assistance Subsidy Scheme: 

S.No Country Commodity 

1 USA Mango, Pomegranate 

2 Australia Mango, Pomegranate 

3 South Korea Banana, Mango 

4 Kazakhstan (via Bandar Abbas Port) Mango 

5 Afghanistan (via Bandar Abbas Port) Banana, Onion 

6 Iran Banana, Mandarin, Mango 

7 Russia Banana, Mango 

8 Mauritius Onion, Mango 

9 Latvia (via Rega Port) Vegetables and Onion 

10 European Union Mango, Pomegranate 

11 Canada Mango, Pomegranate 

12 All Countries Orange 

Terms and conditions of the scheme: 

The terms and conditions for availing the benefit of the Transport Assistance Subsidy Scheme are as under: 

¶ The beneficiary of the scheme will be the Co-operative Society, Farmers' Producer Company, company, 
firm, exporter, farmer registered in Maharashtra. 

¶ It is mandatory that the Co-operative Society, Farmers' Producer Company, company, firm, exporter, 
farmer should directly export the agri. produce by sea route container. 

¶ The applicant, Co-operative Society or Farmers' Producer Company shall submit the application in 
prescribed format along with the required documents and the bills of the container supplier company. 

¶ The scheme is eligible for specified countries and corresponding commodities only. 

¶ The scheme is not eligible for the traders/exporters working on behalf of Co-operative Society. 

¶ The Co-operative Society or Farmers' Producer Company shall apply for the said scheme, only after 
receipt of the payment of the exported goods, so that non-receipt of the payment of the consignment 
due to quality issues will be not eligible for the benefit of the scheme. 

¶ The scheme will not be eligible for exporting sample of agro produce. 

¶ Managing Director, MSAMB is authorized to approve, partially approve or reject the application for 
subsidy and it will be bind on the applicant. 

¶ The validity of the scheme is 31 March 2026 for export by sea route container for the specified agri. 
produce and destinations decided by MSAMB. 

SUBSIDY AND SCHEMES BY DEPARTMENT OF INDUSTRIES 

Classification of Areas for Scheme-2019 

The detailed taluka-wise classification of different areas of the State as Group, A /B/ C/ D/ D + etc., on the basis of 

their level of industrial development are as follows- 

1. Group A : Denotes industrially developed areas 

2. Group B: Denotes areas where some industrial development has taken place, but is less developed than 

the areas under Group A. 

3. Group C: Denotes areas, which are less developed than those covered under Group B. 

4. Group D: Denotes the lesser-developed areas of the State, not covered under Group A/ Group B/ Group 

5. Group D+: Denotes the least developed areas, not covered under Group A/ Group B/ Group C/ Group D. 

(No  Industry  District:  Denotes  District  having  no  industries  viz  Hingoli and Gadchiroli. 

6. Naxalism Affected Area: Denotes area affected by naxalism,  



 

 

7. Aspirational Districts: defined by Government of India viz. Washim, Gadchiroli, Osmanabad and 

Nandurbar. 

Definitions 

Micro & Small Manufacturing Enterprises, Medium Manufacturing Enterprises /Large Scale Industries /Mega 

Projects and Ultra Mega Projects 

MICRO, SMALL & MEDIUM MANUFACTURING ENTERPRISES (MSMES) AND SMALL INDUSTRIES 

MSMEs Gross Fixed Capital Investment (FCI) up to Rs. 50 crores.  

* Note: In case of expansion / diversification project, the sum total of Gross FCI of existing unit and Gross FCI of 

proposed expansion / diversification project should be upto Rs. 50 crore for qualifying for incentives under this 

category. 

LARGE SCALE INDUSTRIES ( LSI) 

Industrial  Units,  having  investment  more  than  the  Medium  Manufacturing  Enterprises up to FCI of Rs. 50 

crores but less than the Mega Projects  

Table 1 - Eligibility Criteria for LSI 

Taluka / Area Classification Minimum FCI (INR crore) Minimum Direct Employment  
(number  of people) 

A & B 750 1000 

C 500 750 

D 250 500 

D+ 150 400 

Vidarbha, Marathwada, Ratnagiri, 

Sindhudurg & Dhule 
100 300 

No  Industry  Districts,  Naxalism 

Affected Areas* and Aspirational 

Districts** 

 
100 

 
250 

* Naxalism affected areas as per Government Resolution No.: PSI -2013 / (CR- 54)/IND-8 Dated 

1st April 2013 issued by Government of Maharashtra Industries, Energy and Labour Department. 

** Aspirational Districts - Osmanabad, Gadchiroli, Washim and Nandurbar 

 

MEGA PROJECTS / ULTRA MEGA PROJECTS 

 Industrial Units satisfying the minimum threshold limits of Fixed Capital Investment OR Direct Employment 

prescribed in the following table shall be classified as Mega Projects / Ultra Mega Projects. 

Table 2 - Eligibility Criteria for Mega and Ultra-Mega Units 

Type Taluka / Area Classification Minimum FCI (INR 
crore) 

Minimum Direct 
Employment  (number  of 
people) 



 

 

Mega Industrial Units A & B 1500  2000 

C 1000 1500 

D 750 1000 

D+ 500 750 

Vidarbha, Marathwada, 
Ratnagiri, 

Sindhudurg & Dhule 

350 500 

No  Industry  Districts,  
Naxalism Affected Areas* 
and Aspirational Districts** 

 
200 

 
350 

Ultra Mega Industrial Units Entire State                        4000 4000 

* Naxalism affected areas as per Government Resolution No.: PSI -2013 / (CR- 54)/IND-8 Dated 

1st April 2013 issued by Government of Maharashtra Industries, Energy and Labour Department. 

** Aspirational Districts - Osmanabad, Gadchiroli, Washim and Nandurbar 

 

 

IMPLEMENTATION AGENCIES 

 

S. 

No. 

Category of Industrial Units Area Implementing 

Agency 

1 ¶ Micro & Small Manufacturing 
Enterprises 

¶ Integrated Cold Storages and 
processing units  

 

Mumbai and 

Mumbai Suburban 

Districts 

The Joint Director of 

Industries (Mumbai 

Metropolitan Region) 

[JDI (MMR)] 

All other Districts Concerned District 

Industries Center 

(DICs) 

2 ¶ Medium  Manufacturing  Enterprises  
as Units  with eligible project FCI upto 
Rs. 50 crores. 

¶ Integrated Cold Storages and 
processing units upto Rs. 50 crores. 

Mumbai and 

Mumbai Suburban 

Districts 

The Joint Director of 

Industries (Mumbai 

Metropolitan Region) 

[JDI (MMR)] 

Regions The Regional Joint 

Directors of respective 

Regions 



 

 

Nanded Sub- 

Region 

Superintending 

Industries Officer, 

Nanded Sub-Region 

3 Special (LSI) /  Large  Scale  Industries 

(LSI) /  Mega  Projects /   Ultra  Mega 

Projects 

Integrated Cold Storages and processing 

Units wherein investment in equipment is more 
than Rs. 50 Cr. 

Entire State Directorate of 

Industries, Government 

of Maharashtra. 

 

  



 

 

 

FINANCIAL INCENTIVES FOR MSMES. 

 

Table 3 - Basket of Incentives for MSMEs 

 
Taluka/ area Classification Maximum Permissible 

Fixed  Capital  Investment 
(INR crore) 

 

 
Maximum Ceiling of 
Basket of incentives 
as % of FCI 

 
Eligibility 
Period 
(Years) 

 

A 
For   the   purpose   of   this 

policy, MSME shall include 

units as per the MSMED 
Act, 2006, as well as the 
units with  FCI  of  upto  
INR 50 crore 

-- - 

B 30% 7 

C 40% 7 

D 50% 10 

D+ 60% 10 

Vidarbha, Marathwada,    
Ratnagiri, 

Sindhudurg & Dhule 

80% 10 

No Industry Districts, Naxalism 
Affected 

Areas* and Aspirational Districts** 

100% 10 

*Naxalism affected areas as per Government Resolution No.: PSI -2013/ (CR- 54 ) /IND-8 Dated 1st 

April 2013 issued by Government of Maharashtra Industries, Energy and Labour Department. 

** Aspirational Districts  are Osmanabad, Gadchiroli, Washim and Nandurbar 

 

Provided that 

The incentives will also be available to MSME Units in Group A and B areas as well. 

The total quantum of incentives for the food / agro processing units (secondary and tertiary processing units and 

Primary Processing Units set up by Farmer's Producer Companies and the units set up in government assisted Food 

Parks) eligible green energy / bio-fuel manufacturing units will be 20% over and above the limits mentioned above 

and such units will get two more years of eligibility to avail the incentives. However, in any case total incentives 

admissible to the eligible unit will not exceed 100 % of eligible FCI. 

Expansion / Diversification  Units:  Existing /  New Micro,  Small  and  Medium Manufacturing  Enterprises   and  

Small  Industries (including  Manufacturing  IT/BT)  Units, qualifying as Expansion / Diversification Units, will also be 

eligible to get the incentives for Expansion / Diversification, equivalent to 80% of the incentives admissible for New 

Units. The eligibility period for availing of the incentives will however be reduced by one year than that admissible 

to a New Unit in case of Expansion / Diversification Units. 

Industrial Promotion Subsidy (IPS) 

1. The eligible New / Expansion Micro, Small and Medium Manufacturing Enterprises,  which are set up in 

different parts of the State, will be eligible for Industrial Promotion Subsidy (IPS), as per there taluka 

Categorization. 



 

 

2. Eligible Micro, Small & Medium enterprises shall be offered Industrial Promotion  Subsidy (IPS) on 100 % 

Gross State Goods & Services Tax (SGST) payable by the unit on the first sale of eligible products billed and 

delivered within Maharashtra. The modalities for disbursement of incentives shall be as per the guidelines 

issued. 

Interest Subsidy 

All eligible new Micro, Small and Medium Manufacturing Enterprises will be eligible for interest subsidy in respect 

of interest actually paid to the Banks and Public Financial Institutions (excluding unsecured loans, private loans / 

borrowings, loans from NBFCs etc.) for claim period, on the amount of term loans taken for acquisition of new 

Fixed Assets required for the project accepted by the implementing agency. The amount of interest subsidy will be 

calculated @ effective rate of interest, after deducting the interest subsidy receivable from any agency of the State 

Government or under any Govt. of India Scheme and the penal / compound interest or 5 % per annum, whichever 

is less. The quantum of interest subsidy payable to the eligible unit every year will not exceed the bills paid for 

electricity consumed during the relevant year. 

Exemption from Electricity Duty 

All Eligible New Units in Group C, D, and D+ areas, No-Industry District(s), Aspirational Districts and Naxalism 

affected Area will be exempted from payment of Electricity Duty during  applicable eligibility period. In Group A 

and B areas, only eligible 100% Export Oriented Units (EOUs), Information Technology Manufacturing Units and 

Bio-Technology Manufacturing units will also be exempted from payment of Electricity Duty for a period of 7 Years. 

Necessary Notification under the provisions of the Electricity Duty Act 1958 will be issued separately by the Energy 

Department. 

Waiver of Stamp Duty 

New Units as well as Units undertaking Expansion / Diversification will be exempted from payment of Stamp duty 

during the Investment period in Group C, D, D+ Talukas, No Industry Districts, Aspirational Districts and Naxalism 

affected areas for acquiring land (including assignment of lease rights and sale certificate) and for term loan 

purposes. However, in Group A and B areas, stamp duty exemption would be available as given below: 

¶ BT Manufacturing and IT Manufacturing Units in Public IT / BT Parks: 100%  

¶ BT Manufacturing and IT Manufacturing Units in Private IT / BT Parks: 75% 

Power Tariff Subsidy. 

Eligible New Micro, Small and Medium Enterprises (MSME) and Small Industries will be eligible for power tariff 

subsidy. The subsidy will be to the tune of Rs 1/- per unit for the Units located in Vidarbha, Marathwada, North 

Maharashtra and the Districts of Raigad, Ratnagiri and Sindhudurg in Kokan Region, No Industry Districts, Naxalism 

Affected Areas and Aspirational Districts and Rs 0.50 per unit for the Units in other areas of the State for a period 

of 3 years from the date of commencement of commercial production, for the energy consumed and paid. The 

Units in Group "A" areas will however not be eligible for this incentive. 

Additional Incentives for Strengthening MSMEs. 

1. The followings incentives shall be admissible to the Expansion Projects of MSMEs so as to promote quality 

competitiveness, Zero Defect Zero Effect (ZED scheme), Research & Development,  technology  up-

gradation,  water  &  energy  conservation,  cleaner  production measures and credit rating ς 



 

 

Expansion projects of MSMEs and Small Industries will be eligible for following incentives 

a. 5% subsidy only on additional capital equipment acquired for Technology Up-gradation, subject 

to a maximum of Rs. 25 lakh. 

b. 75 % subsidy on the expenses incurred on quality certification limited to Rs. 1 Lakh. 

c. 25%  subsidy  on  additional  capital  equipment  acquired  for  cleaner production 

measures,limited to Rs.5Lakhs. 

d. 75 % subsidy on the expenses incurred on patent registration limited to Rs.10 Lakh for the 

National patents and Rs. 20 lakh for the International 

e. Patents. 

f. 75% of cost of water audit limited to Rs. 1.00 Iakh. 

g. 75% of cost of energy audit limited to Rs. 2.00 lakh. 

h. 50%   of   the   cost   of   Capital   Equipment   under   the   measures   to conserve/recycle water, 

limited to Rs. 5 lakh. 

i. 50% of the cost of additional Capital Equipment for improving energy Efficiency, limited to Rs. 5 

lakh. 

2. Incentives for Credit Rating of MSMEs, 

75% of the cost of carrying out Credit Rating by Small Industries Development Bank of India/ Government 

accredited Credit Rating Agency, limited to Rs. 40,000. 

3. Listing on Stock Exchange 

During the policy period, first 250 SMEs in all areas of the State, based in Maharashtra, fulfilling the 

criteria for listing, which will be enlisted on the SME Stock Exchange, Mumbai will be be given refund of 

listing expenses equal to Rs.6 lakhs or actual C.A. certified listing expenses, whichever is lower. The 

detailed modalities for getting this refund will be issued separately. 

 

INCENTIVES FOR LARGE SCALE INDUSTRY/ SPECIAL LSI 

¶ New Large Scale Industrial Units and Special LSI Units will be eligible for a  basket of incentives .The total 

quantum of which will be linked upto the actual eligible Fixed Capital Investment 

¶ The units applying for incentives and going into commercial production in the first  year of policy period 

will be given full basket of eligible incentives as defined , for respective category and location of the unit. 

If the unit applies or goes into commercial production in subsequent years of the policy period, the  

ceiling of basket of incentives will be reduced by 5% for each year of delay in going into commercial 

production (e.g. if the ceiling as per the basket is 25% and there is a delay of 1 year in submitting valid 

application or going into commercial production, the unit will be eligible for basket of incentives equal to 

20% of eligible FCI).  

¶ The total quantum of incentives for the food / agro processing units (secondary and tertiary processing 

units only and in case of Farmer Producer Companies and the units set up in government assisted Food 

Parks for manufacturing / processing and carrying out primary processing activity also) mentioned in 

eligible green energy / bio-fuel manufacturing units and will be 20% over and above the limits mentioned 

in Table below below and such units will get two more years of eligibility to avail the incentives. However, 

in any case total incentives admissible to the eligible unit will not exceed 100 % of eligible FCI. 

  



 

 

 

Table 4 - Basket of Incentives for LSI and Spl. LSI Units / Projects 

 

Taluka / Area 

Classification 

Minimum 

Qualifying Fixed 

Capital 

Investment  (INR 

crore) 

Minimum Direct 

Employment 

(number of 

people) 

Maximum 

Ceiling of 

basket as % 

of FCI 

Incentive 

period in 

years 

A & B (Only LSI) 750 1000 25% 7 

C 500 750 40% 7 

D 250 500 60% 7 

D+ 150 400 70% 7 

Vidarbha,Marathwada, 

Ratnagiri,   Sindhudurg   & 

Dhule 

 
100 

 
300 

 
80% 9 

No    Industry    Districts, 

Naxalism Affected Areas* 

And Aspirational 

Districts** 

 

100 

 

250 

 

100% 

 

9 

* Naxalism affected areas as per Government Resolution No.: PSI -2013 / (CR- 54)/IND-8 Dated 1st 

April 2013 issued by Government of Maharashtra Industries, Energy and Labour Department. 

** Aspirational Districts - Osmanabad, Gadchiroli, Washim and Nandurbar 

 

Expansion / Diversification Units 

 Existing / New Large Scale Industries (LSIs) and Special   LSIs (including   Manufacturing   IT/BT)   Units,   qualifying   

as   Expansion / Diversification  Units,  will  also  be  eligible  to  get  the  incentives  for  Expansion / Diversification, 

equivalent to 80% of the incentives admissible for New Units. The eligibility period for availing of the incentives will 

however be reduced by one year than that admissible to a New Unit in case of Expansion / Diversification Units. 

Industrial Promotion Subsidy for Large Scale Industries AND Special LSIs 

4. The eligible New / Expansion / Diversification Large Scale Industries, which are set up at single location, 

will be eligible for Industrial Promotion Subsidy (IPS). 

5. For the purpose of this policy, Large Scale Industrial Units shall include units as  Defined in Table 1. 

6. Eligible LSI units shall be offered Investment Promotion Subsidy (IPS) on 50 % of  Gross SGST payable by 

the unit on the first sale of eligible product(s) billed and delivered within Maharashtra. 

7. Eligible Special LSI units shall be offered Industrial Promotion Subsidy (IPS) @ 40 % of NET SGST paid by 

the unit on the first sale of eligible product(s) billed and delivered within Maharashtra. However, units 

falling under this category located in "A" & "B" Zones will not be eligible for Incentives. 

Exemption from Electricity Duty 

All Eligible  New Units in Group C, D, and  D+ areas and No-Industry District(s), Aspirational Districts and Naxalism 

affected Area will be exempted from payment of Electricity Duty during applicable eligibility period,( Incentive 



 

 

Availment Period). In Group A and B areas, only eligible 100% Export Oriented Units (EOUs), Information 

Technology Manufacturing Units and Bio-Technology Manufacturing units will also be exempted from payment of 

Electricity Duty for a period of 7 Years. Necessary Notification under the provisions of the Electricity Duty Act 1958 

will be issued separately by the Energy Department. 

Waiver of Stamp Duty 

New Units as well as Units undertaking Expansion / Diversification will be exempted from payment of Stamp duty 

during the Investment period in Group C, D, D+ Talukas, No Industry Districts, Aspirational Districts and Naxalism 

affected areas for acquiring land (including assignment of lease rights and sale certificate) and for term loan 

purposes. However, in Group A and B areas, stamp duty exemption would be available as given below: 

ω BT Manufacturing and IT Manufacturing Units in Public IT / BT Parks: 100% 

ω BT Manufacturing and IT Manufacturing Units in Private IT / BT Parks: 75% 

ω Large Projects (defined in Table 4) and mega and ultra-mega projects  : 50% for first  lease 

conveyance deed only 

INCENTIVES FOR MEGA PROJECTS / ULTRA-MEGA PROJECTS 

¶ The template for quantum of incentives for Mega Projects and Ultra Mega Projects shall be decided by 

the High Power Committee under the chairmanship of the Chief Secretary, Government of Maharashtra. 

However, the Cabinet Sub Committee for mega projects, under the chairmanship of the Chief Minister of 

Maharashtra will have the powers to sanction customized package of incentives and even offer special / 

extra incentives for prestigious Mega Projects I Ultra Mega Projects, on a case to case basis with 

recommendation of High Power Committee. 

o Ultra-Mega/  Mega  projects  based  on  employment  criteria  shall  be  required  to maintain the 

qualifying direct employment on rolls of the company throughout the year. If the employment 

criteria is not maintained for any period of the year, then Industrial Promotion Subsidy shall not 

be admissible for such year(s). 

o Minimum Direct Employment prescribed in the table 2 above should be created within a period 

of two years from the date of commercial production. 

o The investment in Captive Power Plant including solar power plant shall  beconsidered for 

determining the qualifying criteria for eligibility as Mega Project / Ultra Mega Project. But, shall 

not be incentivized (However Investment in captive power plant will be limited to 20% of total 

project cost). 

o 100% Captive Process Vendor (CPV) investment can be considered as a part of admissible FCI. 

However, CPV investment will not be counted for determining qualifying criteria as Mega/ Ultra 

Mega Projects. 

¶ High Power Committee (HPC), under the Chairmanship of Chief Secretary,constituted will recommend to 

the Cabinet  Sub  Committee  under  Chairmanship  of the  Chief  Minister  the customized Package of 

Incentives to Mega and Ultra Mega projects on case-to-case basis . 

¶ Cabinet Sub Committee under Chairmanship of the Chief Minister constituted for Industry will approve 

customized incentives on case-to-case basis. 

¶ For   Mega   and   Ultra-mega   Projects   availing   incentives   from   the   State Government under 

Package Scheme of Incentives will have to provide employment to local persons as stipulated by the State 

Government. Failing to do so may result into reduction of offered incentives. 



 

 

¶ Government may consider providing customized package of incentives on case-to-case basis as deemed 

necessary for Projects of Special Importance (Large, Mega / Ultra-Mega Projects). The High Power 

Committee (HPC) under the Chairmanship of Chief Secretary shall recommend the customized package of 

incentives for any such project to the Cabinet Sub-Committee under the Chairmanship of the Chief 

Minister for approval. 

Note: Apart from Industries Departments Package Scheme of Incentives Micro, Small, Medium, Large, Mega and 

Ultra-Mega Units are given incentives/ concessions by other administrative  departments  of  State  Government 

(e.g.  Textiles,  Food  processing, Tourism, IT) The financial refunds / incentives to an industrial units from all 

sources put together shall not exceed admissible Fixed Capital Investment as per respective Taluka category. 

The  template  of  incentives  approved  by  the  Cabinet  Sub  Committee  with recommendation of High Power 

Committee shall be implemented by the department of Industries for Mega and Ultra-mega Projects. 

Yearly cap for the incentives 

The amount of incentives to be disbursed to the MSMEs, LSI, Special LSI and Mega / Ultra Mega Units every year 

will be limited to the total quantum of incentives divided by the number of years as per the applicable Eligibility 

period with the provision of carrying forward the surplus differential between the actual sanctioned amount for a 

given year and the yearly disbursement limit. Deficit differential will not be carried forward. 

SUBSIDY BY DEPARTMENT OF HORTICULTURE 

 

Sl. No. Component Unit cost Pattern of Assistance 

1 Low cost onion storage 
Structure 25 MT 

Rs. 1.75 lakh /per unit 50% of the total cost. 

2 Cold Storage (Construction, Expansion and Modernization) 

A Cold storage units Type 1 - basic 
mezzanine structure with large 
chamber (of >250 MT) type with 
single temperature zone 

Rs. 8,000/MT, (max 
5,000 MT capacity) 

Credit linked back-ended 
subsidy @ 35% of the cost of 
project in general areas and 
50% of cost in case Hilly & 
Scheduled areas for 
individual entrepreneurs. 

B Cold Storage Units Type 2 with 
add on technology for 
Controlled temperature in 
Multiple Chambers 

Rs. 10,000/- / MT (max 
5000 MT capacity) 

Credit linked back-ended 
subsidy @ 35% of the cost of 
project in general areas and 
50% of cost in case Hilly & 
Scheduled areas for 
individual entrepreneurs. 

3 Integrated pack house with 
facilities for conveyer belt, 
sorting, grading units, washing, 
drying and weighing. 

Rs. 50.00 lakh per unit 
with size of 9Mx18M 

Credit linked back-ended 
subsidy @ 35% of the cost of 
project in general areas and 
50% of cost in case Hilly & 
Scheduled areas for 
individual entrepreneurs. 

4 Pre-cooling unit Rs. 25.00 lakh / unit 
with capacity of 6 MT. 

Credit linked back-ended 
subsidy @ 35% of the cost of 
project in general areas and 



 

 

50% of cost in case Hilly & 
Scheduled areas for 
individual entrepreneurs 

5 Cold room (staging) Rs. 15.00 lakh/ unit of 
30 MT capacity 

Credit linked back-ended 
subsidy @ 35% of the cost of 
project in general areas and 
50% of cost in case Hilly & 
Scheduled areas for 
individual entrepreneurs. 

6 Cold room (staging) with add on 
Component 

Rs. 15.00 lakh/ unit of 
30 MT capacity 

Credit linked back-ended 
subsidy @ 35% of the cost of 
project in general areas and 
50% of cost in case Hilly & 
Scheduled areas for 
individual entrepreneurs. 

7 Mobile Pre Cooling Unit Rs. 25.00 lakh / unit  Credit linked back-ended 
subsidy @ 35% of the cost of 
project in general areas and 
50% of cost in case Hilly & 
Scheduled areas for 
individual entrepreneurs 

8 Refrigerated Transport vehicles 
or Reefer Van 

Rs. 26.00 lakh for 9 MT 
(NHM & HMNEH) 
PRORATA basis on 
lesser but not below 4 
MT 

Credit linked back-ended 
subsidy @ 35% of the cost of 
project in general areas and 
50% of cost in case Hilly 
&Scheduled areas for 
individual entrepreneurs. 

9 Primary / Mobile/ Minimal 
processing unit 

Rs 25.00 lakh / unit Credit linked back-ended 
subsidy @ 40% of the capital 
cost of project in general 
areas and 55% in case of 
Hilly & Scheduled areas. 

10 Ripening chamber Rs. 1.00 lakh / MT. Credit linked back-ended 
subsidy @ 35% of the capital 
cost of project in general 
areas and 50% in case of 
Hilly & Scheduled areas for a 
maximum of 300  MT per 
beneficiary. 

11 Evaporative Cooling Chamber 8 MT Rs 5 Lakh /Unit 50 % of cost 

12 Integrated Cold Chain supply 
System 

Project Based. Project 
should comprise of 
minimum two 
components listed 
under S.No1 to 11 
above, 
with maximum cost of 
Rs. 600.00 lakh 

Credit linked back-ended 
subsidy @ 35% of the cost of 
project in general areas and 
50% of cost in case Hilly & 
Scheduled areas, per 
beneficiary. 

13 Static/Mobile Vending Cart / 
platform with a Cool Chamber 

Rs. 30,000/ unit 50 % of the Cost 



 

 

14 Functional Infrastructure for: 
Collection, sorting/ grading, 
packing units etc. 

Rs.15.00 lakh Credit linked back-ended 
subsidy @ 40% of the capital 
cost of project in general 
areas and 55 % in case of 
Hilly & Scheduled areas, per 
Beneficiary. 

 

NATIONAL COOPERATIVES DEVELOPMENT CORPORATION 

NCDC was created to assist different types of cooperatives for production, processing, marketing, storage, export 

and import of agricultural produce, food stuffs, certain other notified commodities e.g. fertilisers, insecticides, 

agricultural machinery, lac, soap, kerosene oil, textile, rubber etc., supply of consumer goods and collection, 

processing, marketing, storage and export of minor forest produce 

Schemes: 

NCDC is a implementation agency for the following Centrally sponsored/ Central sector Scheme: 

Central Sector Integrated Scheme for Agriculture Cooperatives (CSISAC) 

NCDC has been providing financial assistance for establishment/expansion of processing units for processing of 

Fruits & Vegetables, Oilseeds, Plantation Crops and Oilseeds under Integrated Scheme on Agricultural Cooperation 

(CSISAC). The scheme stipulates grant-in-aid 25% for projects located in cooperatively least developed states, 20% 

for projects located in cooperatively under-developed states and 15% for projects located in cooperatively 

developed states for projects related to weaker sections/women cooperatives and labour cooperatives.  

Developed States/UTs Under Developed States/UTs Least Developed States/UTs 

From NCDC to 

State Govt. 

State 

Govt. to 

Society 

Direct 

Funding 

From 

NCDC to 

State 

Govt. 

State 

Govt. to 

Society 

Direct 

Funding 

From 

NCDC to 

State 

Govt. 

State 

Govt. to 

Society 

Direct 

Funding 

Loan 75% 

Sub* 15% 

Loan 50% 

SC 25% 

Sub* 15% 

Loan 65% 

Sub* 15% 

Loan 70% 

Sub* 20% 

Loan 50% 

SC 20% 

Sub 20% 

Loan 65% 

Sub 20% 

Loan 70% 

Sub 25% 

Loan 50% 

SC 20% 

Sub* 25% 

Loan 65% 

Sub 25% 

aŜƳōŜǊΩǎ 

Contribution 
10% 20%   10% 15%   5% 10% 

 

Integrated Post Harvest Management projects through National Horticulture Board (NHB): 

Credit linked back ended subsidy @ 35% of project cost limited to Rs.50.75 lakh per project in general areas and @ 

50% of project cost limited to Rs.72.50 lakh per project in Hilly, North East & Scheduled Areas, is provided under 

NHB schemes for establishment of integrated pack house, pre-cooling units, cold room, mobile pre-cooling unit, 

ripening chambers and refrigerated transport vehicle.  



 

 

Pattern of assistance under Integrated Post Harvest Management projects is as under: 

General Areas North East, Hilly and Scheduled Areas 

From NCDC to State 

Govt. 

State Govt. to 

Society 

Direct 

Funding 

From NCDC to State 

Govt. 

State Govt. to 

Society 

Direct 

Funding 

Loan 55% 

BES 35% 

Loan 45% 

SC 10% 

BES 35% 

Loan 55% 

BES 35% 

Loan 40% 

BES 50% 

Loan 30% 

SC 10% 

BES 50% 

Loan 40% 

BES 50% 

aŜƳōŜǊΩǎ 

Contribution 
10% 10% 10% 10% 10% 

 

S/Govt. ς State Government; Sub ς Subsidy; SC- Share Capital BES - Back end Subsidy 

However, higher subsidy is available for some small components, like small pack house with size of 9 M*6 M, 

evaporative/low energy cool chamber (8 MT), preservation unit (low cost), low cost onion storage structure (25 

MT) and Pusa Zero energy cool chamber (100 kg), and in these cases 50% of the total cost is provided as subsidy. 

Capital Investment Subsidy Scheme of National Horticulture Board (NHB): 

Credit linked projects relating to construction / expansion / modernization of Cold Storages including Controlled 

Atmosphere (CA) and their modernization are eligible. Assistance for setting up of new Cold Storage infrastructure 

will be available only to Multi-Chamber cold Storage units with technologies which are energy efficient with 

provision of thermal insulation, humidity controlled, advance cooling systems, automation, etc, having 

specification and standards approved by theMoA&FW. In case of CA Stores, projects of temperate fruit crops 

located in production areas for which to NHB protocols are available, are only are allowed. The assistance will be 

given as subsidy @ 35% of the capital cost of project in general areas and 50% in case of NE, Hilly States & 

Scheduled Areas for a storage capacity above 5000 MT up to 10000 MT. In case of North East states, projects with 

a capacity of 1000 MT or above are also eligible for application and consideration. Maximum permissible subsidy 

will be Rs.7.50 crore per project. Pattern of assistance under Capital Investment Subsidy scheme will be as under: 

General Areas North East, Hilly and Scheduled Areas 

NCDC to S/Govt. S/Govt. to Society Direct Funding 
NCDC to 

S/Govt. 
S/Govt. to Society Direct Funding 

Loan 55% 

BES* 35% 

Loan 45% 

SC 10% 

BES* 35% 

Loan 55% 

BES* 35% 

Loan 40% 

BES* 50% 

Loan 30% 

SC 10% 

BES* 50% 

Loan 40% 

BES* 50% 



 

 

aŜƳōŜǊǎΩ 

Contribution 
10% 10% 10% 10% 10% 

* S/Govt. ς State Government; Sub ς Subsidy; SC- Share Capital BES - Back end Subsidy 

Agricultural Marketing Infrastructure (AMI) Sub Scheme of Integrated Scheme for Agriculture (ISAM) - for Non ς 

Storage Infrastructure Projects: 

Funding pattern under AMI scheme: 

Category 
Rate of Subsidy 

on Capital Cost 

Maximum Subsidy 

Ceiling (Rs. in lakh) 

A) North Eastern States, Sikkim, A& N, Lakshadweep Islands, 

Hilly* and tribal areas. 
33.33% 30.00 

B) Other Areas 

мΦ CƻǊ wŜƎƛǎǘŜǊŜŘ CthΩǎΣ tŀƴŎƘŀȅŀǘ wŀƧ LƴǎǘƛǘǳǘƛƻƴǎΣ ²ƻƳŜƴ 

farmers/ entrepreneurs, SC/ST entrepreneurs and their 

cooperatives** 

33.33%/ 30.00/ 

2. For all others 25% 25.00 

  

Other than the above mentioned schemes NCDC also provides financial assistance for Cold Chain projects under 

Dairy Processing & Infrastructure Development Fund (DIDF), Fisheries and Aquaculture Infrastructure 

Development Fund (FIDF) & Pradhan Mantri Matsya Sampada Yojana (PMMSY). 

SCHEMES BY MINISTRY OF TRIBAL AFFAIRS 

 

 άLb{¢L¢¦¢Lhb![ {¦tthw¢ Chw 59±9[hta9b¢ !b5 a!wY9¢LbD hC ¢wL.![ 

twh5¦/¢{κtwh5¦/9έ 

Under the scheme, Grants-in-aid are released to State Tribal Development Cooperative Corporations (STDCCs) and 

Tribal Cooperative Marketing Development Federation of India Ltd. (TRIFED) which is a multi-State Cooperative 

under MoTA. 

Scope : 

To give comprehensive support for people belonging to various tribes in the entire range of production, product 

development, preservation of traditional heritage, support to both forest and agricultural produce of tribal people, 

support to Institutions to carry the above activities, provisions of better infrastructure, development of designs, 



 

 

dissemination of information about price and the agencies which are buying the products, support to Government 

agencies for sustainable marketing and thereby ensure a reasonable price regime. 

Objective of the Scheme: 

To create institutions for the Scheduled Tribes to support marketing and development of activities they depend on 

for their livelihood. These are sought to be achieved by specific measures like (i) market intervention; (ii) training 

and skill up-gradation of tribal Artisans, Craftsmen, MFP gatherers etc.; (iii) R&D/IPR activity; and (iv) Supply chain 

infrastructure development. 

MARKETING OF MINOR FOREST PRODUCE (MFP) THROUGH MINIMUM SUPPORT PRICE (MSP) 

!b5 59±9[hta9b¢ hC ±![¦9 /I!Lb Chw aCtέ 

Introduced by the Ministry of Tribal Affairs in the year 2013-14, to provide much needed safety net and support to 

people belonging to Scheduled Tribes and other traditional forest dwellers whose very livelihood depends on 

collection and selling of MFP. 

Scope : 

The scheme seeks to establish a system to ensure fair monetary returns for their efforts in collection, primary 

processing, storage, packaging, transportation etc. It also seeks to get them a share of revenue from the sales 

proceeds with cost deducted. It also aims to address other issues for sustainability of process. The scheme 

envisages fixation and declaration of Minimum Support Price for the selected MFP. Procurement & Marketing 

operation at prefixed MSP will be undertaken by the designated State Agencies. Simultaneously, other medium- 

&long-term issues like sustainable collection, value addition, infrastructure development, knowledge base 

expansion of MFP, market intelligence development, strengthening the bargaining power of Gram Sabha/ 

Panchayat will also be addressed. 

Objective: 

To ensure fair returns to Minor Forest Produce (MFP) gatherers mainly through Minimum Support Price (MSP) for 

identified MFP collected by them along with necessary infrastructure at local level. 

 ά±!b 5I!b ±LY!{ Y!w¸!Yw!a ό±5±Yύέ ό!b LbL¢L!¢L±9 ¦b59w ¢I9 {/I9a9 άa9/I!bL{a 

Chw a!wY9¢LbD hC aCt{ ¢Iwh¦DI a{t !b5 59±9[hta9b¢ hC ±![¦9 /I!Lb Chw aCtέύ 

Van Dhan Vikas Karyakram (VDVK) ƛǎ ŀƴ ƛƴƛǘƛŀǘƛǾŜ ǳƴŘŜǊ ǘƘŜ {ŎƘŜƳŜ ΨaŜŎƘŀƴƛǎƳ ŦƻǊ aŀǊƪŜǘƛƴƎ ƻŦ aƛƴƻǊ CƻǊŜǎǘ 

tǊƻŘǳŎŜ όaCtύ ǘƘǊƻǳƎƘ aƛƴƛƳǳƳ {ǳǇǇƻǊǘ tǊƛŎŜ όa{tύ ŀƴŘ 5ŜǾŜƭƻǇƳŜƴǘ ƻŦ ±ŀƭǳŜ /Ƙŀƛƴ ŦƻǊ aCtΩǘŀǊƎŜǘƛƴƎ 

livelihood generation for tribals by harnessing the wealth of forest i.e. Van Dhan. The programme aims to tap into 

traditional knowledge and skill sets of tribals by adding technology & IT to upgrade it at each stage and to convert 

the tribal wisdom into a viable economic activity. 

Under this Karyakram, it is proposed to set-up tribal community owned Minor Forest Produce centric multi-

purpose Kendras in predominantly tribal districts. The Kendras would act as common facility centres for 

procurement cum value addition to locally available Minor Forest Produce. Value addition of raw produce is 

expected to increase the value of the MFP considerably and consequently the income of the gatherers. 

Silent features of VDVK: 



 

 

¶ Initiative targeting livelihood generation for tribal gatherers and transforming them into entrepreneurs. 

¶ Idea is to set-up tribal community owned Van Dhan Vikas Kendras (VDVKs) in predominantly forested 

tribal districts. 

¶ A Kendra shall constitute of 15 tribal SHGs, each comprising of up to 20 tribal NTFP gatherers or artisans 

i.e. about 300 beneficiaries per Van Dhan Kendra. The total amount approved for a 20 member SHG shall 

be limited to Rs.1 Lakh only in accordance with the Guidelines. Any Group having less than 20 members, 

proportionate amount only shall be released. (For example, 10 member SHG will get Rs.50,000 against 

their own Working Capital investment of Rs.10,000). DLCMC and State Nodal Department may suitably 

approve the procedures. 

¶ The cost of setting up of Kendras VDVK are to be borne 100% by MoTA for which funds will be made 

available through TRIFED. 

EQUITY SUPPORT TO NATIONAL/STATE SCHEDULED TRIBES FINANCE AND DEVELOPMENT 

CORPORATION (NSTFDC/STFDCS) 

NATIONAL SCHEDULED TRIBES FINANCE AND DEVELOPMENT CORPORATION (NSTFDC) NSTFDC a fully owned 

Public Sector Enterprise of Government of India, is provided with 100% equity share capital contribution by the 

Ministry of Tribal Affairs. The authorized share capital of the Corporation is Rs 750.00 crore. The main objectives of 

NSTFDC are:- 

¶ To identify economic activities of importance to the Scheduled Tribes so as to generate self-employment 

and raise their income level. 

¶ To upgrade their skills and processes through both institutional and on the job training. 

¶ To make existing State/ UT Scheduled Tribes Finance and Development Corporations (SCAs) and other 

developmental agencies engaged in economic development of the Scheduled Tribes more effective. 

¶ To assist SCAs in project formulation, implementation of NSTFDC assisted schemes and in imparting 

training to their personnel. 

¶ To monitor implementation of NSFDC assisted schemes in order to assess their impact. 

NSTFDC implements following schemes for self-employment of Scheduled Tribes: 

¶ Term Loan scheme: NSTFDC provides Term Loan for any viable income generation scheme costing upto 

нрΦлл ƭŀƪƘǎ ǇŜǊ ǳƴƛǘΦ 

¶ Adivasi Mahila Sashaktikaran Yojana (AMSY): Under the scheme, Scheduled Tribes women can undertake 

ŀƴȅ ǾƛŀōƭŜ ƛƴŎƻƳŜ ƎŜƴŜǊŀǘƛƻƴ ŀŎǘƛǾƛǘȅ ŎƻǎǘƛƴƎ ǳǇǘƻ  м ƭŀƪƘ ǇŜǊ ǳƴƛǘΦ 

¶ aƛŎǊƻ /ǊŜŘƛǘ {ŎƘŜƳŜ ŦƻǊ {ŜƭŦ IŜƭǇ DǊƻǳǇǎΥ ¢ƘŜ /ƻǊǇƻǊŀǘƛƻƴ ǇǊƻǾƛŘŜǎ ƭƻŀƴ р [ŀƪƘǎ ǇŜǊ {Ŝlf Help Group 

ό{IDύ ŀƴŘ ǳǇǘƻ рлΣлллκ- per member. 

¶ !ŘƛǾŀǎƛ {ƘƛƪǎƘŀ wǊƛƴƴ ¸ƻƧŀƴŀ ό9ŘǳŎŀǘƛƻƴ [ƻŀƴύΥ ¦ƴŘŜǊ ǘƘƛǎ ǎŎƘŜƳŜΣ ŦƛƴŀƴŎƛŀƭ ŀǎǎƛǎǘŀƴŎŜ ǳǇǘƻ млΦлл ƭŀƪƘ ŀǘ 

concessional rate of interest of 6% per annum is provided to ST students for pursuing professional/ 

technical education including Ph.D. in India 



 

 

STATE SCHEDULED TRIBES FINANCE AND DEVELOPMENT CORPORATION (SSTFDC) 

The STFDCs are catering to STs in various States and are provided assistance in the form of contribution towards 

share capital by this Ministry. The ratio of its contribution is in the share of 51:49 between State and Government 

and Central Government. The main objectives of the scheme are :- 

¶ Identification of eligible ST families and motivating them to undertake economic development schemes. 

¶ Sponsoring those schemes to financial institutions for credit support. 

¶ Providing financial assistance in form of margin money on low rate of interest 

¶ Providing necessary linkage/ tie-up with other poverty alleviation programmes.  



 

 

ASSESSMENT OF INVESTOR INTEREST 

There will be different investors for different set of Gaps. Usually a person or a company working in a similar sector 

will be ready to invest in the Gaps. 

Also the new startups in the similar sector are open to new ideas are a Good Source of Investments 

INVESTMENT INTEREST IN PRIMARY PROCESSING & AGRI FRESH SUPPLY CHAIN AND MINI MANDI 

The companies which are engaged in Grocery and fresh produce sales near the Production areas can be a Good 

Source of Capital Investment. Kay Bee Exports and Lion Foods have large primary processing faciities 

Company  Brief Profile Location  

Big Basket Online Platform for Farm Fresh fruits and 
vegetables present in 39 cities in India  

Ahmadabad, Mumbai 

Ninja Cart Online Supply Chain for Farm Fresh fruits and 
vegetables present in 4 cities in India  

Ahmadabad, Mumbai 

Foods & Inns For developing backward integration , Foods & 
Inns are planning for Integrated Pack House 

Mumbai 

Super Daily Online Platform for Farm Fresh fruits and 
vegetables present in 19 cities in India  

Mumbai, Ahmadabad 

 

 

INVESTMENT INTEREST IN SECONDARY PROCESSING 

There is an immense scope for Pulp Manufacturing and Pickles sector. The investor should be a bunch of old and 

new Businesses 

Company  Brief  Profile Location  

Exotic Foods A premium Pulp maker from Krishnagiri Tamil 
Nadu 

Krishnagiri, TN 

ABC Foods A premium Pulp maker from Krishnagiri Tamil 
Nadu 

Krishnagiri, TN 

Surya Agro  Priyagold RTS / Juice brand  Noida, UP 

Patanjali / Ruchi Group Fresh Fruit Juices Haridwar, Uttarakhand 

RAW Pressery Cold Pressed Fruit Juices online Mumbai, Maharashtra 

Mapro Mapro is a leader in the fruit-based 
confectionary market in India 

Satara, Maharashtra 

Hector Beverages Paper Boat drinks are old flavors in a new avatar. 
The varieties of beverages include Jaljeera, 
Aamras, Tulsi tea  

Bengaluru, Karnataka 

Smoodies Smoodies are fruit smoothies, made with no 
added sugar, no preservatives 

Bengaluru , Karnataka 

Mapro India Top fruit beverage maker Satara, Maharashtra 

aŀƭŀΩǎ India Top fruit beverage maker Satara, Maharashtra 

 

  



 

 

 

RECOMMENDATIONS & CONCLUSION  

In Maharashtra there is a need for strengthening the cooperative and FPO as well as the cottage industry. The FPO 

and cooperatives are into processing and marketing of table fruits both through trader as well as direct to 

customer and since there they are finding it difficult to scale up reasons being lack of of leadership and delay in 

business decision making.  

RECOMMENDATIONS 

 

Cluster- Raigad, Ratnagiri & Sindhudurg 

Context 

Trans Graph consulting has conducted the Infrastructure assessment study in Mango Cluster of Raigad, Ratnagiri & 

Sindhudurg and based on primary and secondary research, we are coming out with the following 

recommendations. The following write up gives the context of why we are making recommendations, which is 

followed by the table of recommended investment.  

Mango is a dominant and major fruit crop with paramount importance in economy of coastal Maharashtra.  

An estimated 3.8 lakh ha area is under mango cultivation in Maharashtra. Alphonso is the Main Variety with an 

area of sharing around 95 per cent area in coastal Maharashtra. It is popular due to its excellent taste and flavor, 

unique sugar- acid blend and fiber-less pulp. Alphonso mango grown in Ratnagiri, Sindhudurg, Palghar, Thane and 

Raigad districts has received Geographical Indication (GI) tag in 2018 

Mangoes are consumed as a Table fruit (70 %) 25 % of the Table fruit is exported and 75 % is domestic 

consumption . The export Mangoes go to Vashi and the domestic Mangoes sell at Mumbai Retail markets ( 

Crawford, Byculla  and Vashi Markets)  The total Production in the cluster is around 200000 MT the Major varieties 

are Alphonso, Kesar, Pairi, Goamankur, Baneshan, Ratna, Mallika, Amrapalli and Totapuri. 

Below is the assessment of current infrastructure and recommendations for future.  

Before getting into the infrastructure assessment and recommendations, let us understand how currently 

Mangoes are getting traded.  

 

Mango
100 %

Table Fruit
70 %

Export
25 %

Domestic
75 %

Processed
30 %

Pulp & 
Puree

98 %

Export
85 %

Domestic
15 %

Pickle
0.5 %

Cut Fruit
0.7 %

Mango 
Powder

0.3 %



 

 

In the first category of value chain, i.e for table purpose, the typical trade flow is :  

FarmerĄ Trader Ą Organized Retailer 

In these Value Chain there is involvement of Primary processing like Cleaning, Grading, Washing, Ripening, Vapor 

Heat Treatment,  In our recommendation, we are emphasizing the need for improved infrastructure for table 

purpose fruit, which in anyway help exports as well.  

FarmerĄ Trader Ą Exporter   

Coming specifically on the second category of exports, the value chain is like Farmers to Traders at Vashi and from 

Vashi exports to USA, EU. In this value chain, Packhouse and pre-cooling are a must. 

 Now, coming to infrastructure assessment:  

Primary Processing 

Total primary processing facility 1700 MT or 15300 MT in a season (3 Cycles/Month for 3 months)  

Maharashtra accounts for 35 % of the Total Mango exports ( Table fruit ), Alphonso being the leader in the Table 

Fruit exports. Currently there are 3 pack houses 2 at Ratnagiri and another at Jamsande, Sindhudurg; the Nachne 

and Jamsande facilities were constructed by MSAMB while one facilty belongs to Exotic Fruits Ltd. A requirement 

of Pack House is felt in the Ratnagiri region since the exports are 35000 MT but capacity of Primary processing is 

just 15300 MT and the farmers take the Mangoes to Vashi . The Pack house which will cater to the EU and USA 

standards as well as other destinations since the charges of the government pack house are on a higher side and 

the facility at Nachne &  Jamsande has been leased out to Sadguru Enterprises &  Sahayadri Farmer Producer 

Company by MSAMB respectively which they use for in-house production. 

Secondary Processing 

There is 35% of the mango table fruit exports  are from Maharashtra and 30% of the pulp exports is also from 

Maharashtra , So it becomes quite essential to increase the infrastructure necessary for exports namely the 

GLOBAL GAP  & GI Registrations for traceability. MANGONET is a program run by APEDA to facilitate the good 

farming practices and traceability, with an objective of promoting exports. Hence it is highly recommended that 

the new and latest technology &  infrastructure is added and  upgradation is done  .  

It is also recommended to link the GAP certification with the subsidies. There should be reimbursements of fees for 

GI and GLOBAL GAP certification. It is a demand from the local Mango processors to promote GI certified farmers. 

The QR code on the mango packs provides the mango farmers a good premium and increase the viability of 

exports.  

30 % of the total production in the cluster; approximately 60000 MT is used for making Puree, Pickle, Dicing and 

Freeze Drying.  Also there is a felt misbalance between Pulp makers and Juice Makers . There is a production of 

30000 MT of Pulp but less than 5000 Mt of Juice due to lack of Juice making Facilities; Further there is a huge 

demand for health drinks, Blended organic and premium RTS beverages in Mumbai and Bangalore. Companies like 

Raw Pressery,  Rus Organic & Smoodies  are getting  the job work done from Madhya Pradesh which has logistics 

issues. Hence RTS based drinks along with freezing unit is required. 

There is a very good production of local forest variety or Raiwal Mangoes (estimated 3000 MT ) which are the 

traditional mangoes of western ghats. These mangoes are small in size with lot of fiber and are very acidic; such 



 

 

mangoes are resistant to pests and insects. They can be used to make traditional pickles. Small industries  and 

CthΩǎ with the capacity of around 500 metric tons per annum can easily established to avail the Raiwal fruits for 

pickle making and Amchoor ( Unripe Mango Powder) 

FPO 

Farmer producer organizations number should increase and Training, Certification and Infrastructure support 

should be provided to the farmer producer organizations as well as cooperatives;  budget should be allocated to 

help the cooperative and farmer producer organization to collectively brand their goods and effective market their 

produce. 

Lǘ Ƙŀǎ ōŜŜƴ ƻōǎŜǊǾŜŘ ǘƘŀǘ ǘƘŜ ōǳǎƛƴŜǎǎ ŀŎǳƳŜƴ ƛǎ ƳƛǎǎƛƴƎ ƛƴ Ƴŀƴȅ CthΩǎ Φ The solution is to provide  free 

consultancy by experienced professionals appointed by the government there should be a three to five years 

project supported by the government, so that new FPO and cooperatives can be created as well as old as can be 

sustained and increase respective business. The biggest strength of an FPO and cooperatives is that most of them 

have an existing customer base in Cities this can be leveraged by adding more product lines such as Pickle, 

Chutney. 

  



 

 

 

BUDGET FOR THE CLUSTER AT MAHARASHTRA 

 

Ratnagiri, Sindhudurg, Raigad  
Unit 
Required 

Capacity Cost 
/Unit 
Lakhs 

Fund 
Required  

Assessment Investors 

Primary Processing 

Pack House 1 1 
MT/Day 

60 60 Association 
ΣCD5Ωǎ 

Individual and 
FPO 

Pre Cooling Unit 1 
 

25 25 Association 
ΣCD5Ωǎ 

Individual and 
FPO 

 Cold Storage 1 5000 
MT Type 
2 

500 500 Association 
ΣCD5Ωǎ 

Individual and 
FPO 

Reefer Van 2 1600 Kg 3.6 7.2 Association 
ΣCD5Ωǎ 

Individual and 
FPO 

Secondary Processing 

Mango Juice 
Processing Plant  

1 500 
Liter/Hr 

26 26 Asociation, 
Experts 

Individual, FPO 
& Corporate 

Aseptic Juice Line 
(RTS beverages) 

1 2 MT/Hr 377 377 Asociation, 
Experts 

Individual, FPO 
& Corporate 

Mango Juice 
Concentrate Plant 

2 250 
Liter/hr 

28.6 57.2 Asociation, 
Experts 

Individual, FPO 
& Corporate 

Mango Aseptic Filling 1 5 MT/Hr 536 536 Asociation, 
Experts 

Individual, FPO 
& Corporate 

Juice Packing Line PET  3 5000 
Liter/Hr 

975 2925 Asociation, 
Experts 

Individual, FPO 
& Corporate 

Mango Pickle Line 2 5 MT/Day 25 50 Asociation, 
Experts 

Individual, FPO 
& Corporate 

IQF with Refrigeration 
Unit 

1 1 MT/Hr 225 225 Asociation, 
Experts 

Individual, FPO 
& Corporate 

Blast Freezer 1 3MT/Hr 70 70 Asociation, 
Experts 

Individual, FPO 
& Corporate 

Raw Mango Cutting 
Unit 

4 2 MT/Hr 7.5 30 Asociation, 
Experts 

Individual, FPO 
& Corporate 

Weighing & Packing 
Line semi-automatic 

2 6 MT/Hr 14 28 Asociation, 
Experts 

Individual, FPO 
& Corporate 

Metal Detector 2 
 

10 20 Asociation, 
Experts 

Individual, FPO 
& Corporate 

Spray Dried unit 2 0.25 
MT/Day 

155 310 Asociation, 
Experts 

Individual, FPO 
& Corporate 

Freeze Drying Unit 1 100 Kg 
Batch 8 
Hrs 

81 81 Asociation, 
Experts 

Individual, FPO 
& Corporate 



 

 

Amchur Unit 3 6 MT/Day 39 117 Asociation, 
Experts 

Individual, FPO 
& Corporate 

FPO Creation 5 
 

10 50 Asociation, 
Experts 

FPO & 
Cooperatives 

FPO Capacity Building 1 1 Yr 100 100 Asociation, 
Experts, FPO 

FPO & 
Cooperatives 

Training & Certification 

GI Certification 5000 Farmers 0.05 250 Experts 
 

Global GAP 5000 Farmers 0.1 500 Experts 
 

MANGONET 5000 Farmers 0.05 250 Experts 
 

 Total 
   

6594.4  
  

 

There is a requirement of 65.94 Crores of Total Investment  

Other Recommendations 

It has been observed that due to climate change mango farmers and the exporters are paying a heavy price in 

terms of loss of business it is a very pertinent need for a commercial research based organization like National 

Research Institute for Mangoes at Konkan belt to suggest the introduction of Suitable commercial Mango varieties 

for Konkan region, also it is highly pertinent to introduce high density mango farming for which proper research is 

needed. 

Overall we need to improve the exports and such condition I will come only when we have sufficient certified 

farmers and the goods comply with the international standards in terms of packing and traceability 

END OF REPORT 
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EXECUTIVE SUMMARY  

ü There is a production of 4.7 Million MT of Mangoes in Andhra Pradesh, which is highest In India. Out of 

which 30 % Mango is processed and rest consumed as a table fruit. 

ü At Farmer level there is a low Mango rejuvenation and creation of Mango orchards at Krishna District 

resulting in low productivity at Krishna District. Chittoor, Anantpur and Kadapa have good productivity of 

Mangoes. Hence need of Farm Rejuvenation & PGS registration at Krishna District. 

ü At Primary Processing level there is a need of Creation of Integrated Pack house and Cold Chain 10000 MT 

Storage  Aggregate respectively at Anantpur, Kadapa & Chittoor 

ü At Processor level There is an over dependence on pulp exports for the large processors. Internationally 

there are limited numbers of buyers for pulp and the pulp exports are stagnant from the last five years 

which means that there is a fight for share amongst the Indian pulp makers.  

o We can create more international demand by improving Traceability and Certification. 

o There is an immediate need for Brand Development in RTS segment. In order avoid the price 

competition pulp industry should focus on domestic sales through channel and B2B sales, 

develop own Brands and Innovative product development. 

ü In the mango pulp industry there are a lot of pulp manufacturers but a handful of pulp importers as well 

as domestic RTS or juice makers, this creates a squeeze in the industry and in such a situation there is a 

heavy need of more juice marketing companies and innovative products for the pulp marketing.  

ü Companies which have innovative ideas and sufficient product knowledge should be given priority for the 

incentives. The investment proposals for or any companies should be thoroughly checked and aspects 

such as product knowledge product innovation the expected market for the product and the competitive 

analysis should be there before granting the incentives to any particular company. The checking of the 

proposals should be done at multiple levels through private consultants and industry experts. 

ü There is a need for revival and support of traditional mango processing units at East Godavari, 

Vishakhapatnam, Vizianagaram, Krishna which make mango jelly Aam papad pickles Chutneys 

o Development of Agro Food Parks at East Godavari & Krishna Districts 

o /ǊŜŀǘƛƻƴ ƻŦ CthΩǎ ŦƻǊ ¢ǊŀŘƛǘƛƻƴŀƭ tǊƻŘǳŎǘǎ 

o Infrastructure renewal ( Building & Machinery)for production units 

o Extensive Branding and Marketing for the Traditional products 

o Special Linkages ( less commission should be charged by the online retailer under special 

scheme) of FPO with Amazon , Flipkart, Grofers, Big Basket 

ü Special incentives on new and innovative product lines in Mango eg. Mango Sweets, Mango Jaggery, 

Mango Pre Mix drinks 

ü Special incentives on Bio Degradable packing material industry for Food Processing 

  



 

 

CLUSTERS FOR STUDY  

 

Cluster 1: Krishna 

Cluster 2: Chittoor, Anantpur and Kadapa  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 
 

 

 

 

 

 

 

 
 Cluster 1: Krishna 

Cluster 2: Chittoor, Anantpur, Kadapa  

           



 

 

 

INTERACTION WITH KEY PERSONS AND FEEDBACK 

 

Name of Officer Designation Feedback 

Sh. K. Balaji Naik Additional Director Horticulture He approved the questionnaires. He said 
that the questionnaire should be 
discussed with the Local Joint Directors 
and Horticulture Officers. As well as to 
take feedback from AP Food Processing 
Society MD 

Dr. CH Padhmavati Deputy Director Horticulture (Publicity) She is the Deputy CEO of AP food 
Processing society as well, She provided 
the Data for industry and the Food 
Processing units in AP 

Sh. B Sriniwasulu Deputy Director Horticulture (Chittoor) Discussed about the project and he 
provided all details of the FPO, Mandal 
wise Mango Production & Government 
schemes in Chittoor 

Sh. B. Dayakara Babu Assist. Director Horticulture 
(Vijaywada) 

Discussed about the project and he 
provided all details of the FPO, Mandal 
wise Mango Production & Government 
schemes in Krishna District. He said that 
Sorting, Grading and Pack House facility 
should be more in Anantpur  

Sh. Ch. Srinivasulu Assistant Director of Horticulture 
(Nuzvid) 

Discussed about the project and he 
provided all details of the FPO, Mandal 
wise Mango Production & Government 
schemes in Krishna District He told for 
more focus on Table fruit variety in 
Krishna as well as work should be done to 
increase productivity of by appropriate 
Integrated Pest Management 

Smt.Vanitha Horticulture Officer Discussed about the project and he 
provided all details of the FPO, Mandal 
wise Mango Production & Government 
schemes in Kadapa District 

Smt. P Padmalata Joint Director of Horticulture 
(Anantpuram) 

Discussed about the project and he 
provided all details of the FPO, Mandal 
wise Mango Production & Government 
schemes in Anantpur District. He said that 
Sorting, Grading and Pack House facility 
should be more in Anantpur  

Sh. VS Dharmaja Deputy Director Horticulture (MIDH) Provided the list of Primary Processing 
Units and Integrated Warehouses in AP 

Sh. Ajay Kumar Horticulture Officer (MIDH) Provided the list of Processing facilities , 
Pulp Manufacturers in Chittoor 

 



 

 

INTERACTION WITH INDUSTRY ANCHOR 

 

Mr. Roshan Shah, 
Senior VP Marketing , Jain Farm Fresh 
 

ü The government should ensure the regular availability of fruit and fixed price for a definite period of time 

say one or two seasons the government can do this by announcing minimum support price for Mangoes 

and ensure that farmers sell on that price. The farmers should be communicated for the quality and 

variety of the produce to get the minimum support price farmer should be directly connected with the 

suppliers. 

ü Compliance with labor laws in mango processing industry is very difficult since mango processing is a 

seasonal industry labor laws cannot be complied fully because in peak season the workers might have to 

work for more than 8 hours a day but in the lean season there is not that much of work also the wages of 

workers might be a a excess burden for the industry. 

ü At abroad industrial farming is practiced where the quality and quantity is guaranteed by the farmer to 

the processor similar kind of structure should be there in India.  

ü The Processors cannot decide the price of their product in this case mango pulp, the importers or the 

Juice Marketing Companies decide the price , hence if there is some supplier who is ready to supply at a 

lower cost than he gets the order. 

ü  There is a cut throat competition among the processes since the export market is not expanding and the 

exporters are fighting for each other share by lowering down the prices of their final produce. 

Mr. Moloy Saha 
CEO, Foods & Inns Ltd 
ü Farmers should be connected directly with the mango processor through FPO or cooperative also there 

should be some arrangement of price fixation for a particular season  
ü Farmers should not use Banned pesticides and exporter protocol for permitted and non-permitted 

pesticides should be strictly followed since maximum consignments or samples to USA and European 
Union get rejected due to the pesticide residue. 

ü  An arrangement should be made between the corporate processor and farmer which will guarantee the 
timely payment to the farmers. 

ü  The local traders provide 30% of Pre harvest funding to the farmers which is not possible for the 
corporate processor; hence the large processors have to depend on the traders for the Mango Raw 
Material supplies. 

ü Government should built large pack houses which can be leased by the corporates where the farmers 
candle directly deliver Mangoes and it can be supplied as a table fruit to the market as well as in the 
processing industry . 

ü The processing industry should be provided with subsidy for integrated pack houses and creation of 
private markets or Mandi . 

 
 

INTRODUCTION 

¶ Andhra Pradesh is Number 1 Mango producing  as well as No. 1 Mango Processing state in the country 

¶ Baiganipalli from Andhra Pradesh and Telangana has received GI tag 

¶ Andhra Pradesh has highest area in India under Mango Cultivation 3,76,494 Hectares  



 

 

¶ Andhra Pradesh accounts for 80 % Mango pulp production, 60 % Mango Slice and 20 % Aam Papad 

Production in the country 

¶ Mango production was 49.26 Lakh MT in the year 2020-21 ( Source: AP Horticulture Dept.) 

¶ Andhra Pradesh had exported over 1,741 MT of Mangoes (Banginapalli, Rasalu, Totapuri) to different 

countries in 2020  

¶ Average productivity of Mango is 13 ton per hectare in AP compared to national average of 9.9 MT per 

hec.  

¶ Major Varieties Cultivated are Totapuri , Banginapalli, Baneshan, Alphonso , Neelam, Chinna Rasalu, 

Pedda Rasalu, Suwarna and Suvarnarekha 

 

 

Area and Production 2019-20 (Source: Andhra Pradesh Horticulture Department) 
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SHARE OF PRODUCTION OF MANGOES IN ANDHRA PRADESH- 2020 

 

¶ Chittoor is the largest Producer of Mangoes in Andhra Pradesh contributing 31% of total Mangoes 

followed by Anantpur and Krishna Districts 15 % each 

¶ Chittoor has the Highest area under cultivation 

¶ Chittoor , Kadapa and Anantpur have a Productivity of 13 MT per Hectare and Kishna district has a lowest 

Productivity of 10 MT per Hectare 

Table : Mango Processing Analysis 

District Area  Production  Process able  Installed Capacity Difference 

Krishna 68,775 6,87,750 34,3875 56254 287621 

Chittoor 1,12,314 14,60,082 81,7646 994500 None 

Kadapa 27,425 3,56,525 5,3479 1000 52,479 

Anantpur 54,119 7,03,547 105,532 0 105532 

Area in Hectares, Production in MT, Process able Quantity in MT, Installed capacity in MT per Annum 

 

¶ CǊƻƳ ǘƘŜ ¢ŀōƭŜ ƛǘΩǎ ŎƭŜŀǊ ǘƘŀǘ /ƘƛǘǘƻƻǊ Ƙŀǎ ŀ tǊƻŎŜǎǎƛƴƎ ŎŀǇŀŎƛǘȅ ƳŀǘŎƘƛƴƎ ƛǘǎ ±ƻƭǳƳŜ ƻŦ ǇǊƻŘǳŎǘƛƻƴ ƻŦ 

Process able Quantity. 

¶ From the Above Table it is evident that Krishna District has a high production of Process able variety of 

Mango but the installed processing capacity is just 20 % of the required capacity 

¶ Kadapa and Anantpur have negligible Processing facilities. 

¶ Other districts which are not in the Study but have good Potential for Mango Processing are Vizianagaram 

,Vishakhapatnam & East Godavari 

  

Srikakulam
3%

Vizianagarm
10%

Vishakhapatnam
5%

East Godawari
4%

West Godawari
1%

Krishna
15%

Guntur
0%

Prakasam
3%

Nellore
3%

Chittoor
31%

Kadapa
8%

Ananthpur
15%

Kurnool
2%



 

 

P
a

g
e2

4
1
 

 

Table: Mango Processing Analysis 

District Area in Hectare Production in MT Installed Capacity 
In MT  Annually 

Vizianagaram 36,796 4,78,348 0 

Vishakhapatnam 17,250 2,24,250 0 

East Godavari 15,363 1,99,719 20,000 

 

±ƛȊƛŀƴŀƎŀǊŀƳΣ ±ƛǎƘŀƪƘŀǇŀǘƴŀƳ ŀƴŘ 9ŀǎǘ DƻŘŀǾŀǊƛ ŀǊŜ ŀ ŎŜƴǘŜǊ ƻŦ ǇǊƻŘǳŎǘƛƻƴ ŦƻǊά aŀƳƛŘƛ ¢ŀƴŘǊŀέ ƻǊ !ŀƳ tŀǇŀŘΦ 

The Aam papad produced in these areas is supplied to various parts of country notably Kolkata, Delhi, Surat, 

Mumbai & Hyderabad. There is annual production of 14000 MT Aam papad from these areas other Mango 

products include Mango Pickle and Mango Sweets.  There is a very good production of other fruits such as Banana 

from East Godavari and Viziznagaram 

AGRI-LOGISTIC & VALUE CHAINS 

THERE ARE 3 CHANNELS OR VALUE CHAIN 

 

 

ü 70 %  of farmers do farming themselves, remaining 30 % do lease  farming 

ü 65 % of Farmers sell to traders 

o CŀǊƳŜǊǎ ŘƻƴΩǘ ǎŜƭƭ ǘƻ ǇǊƻŎŜǎǎƻǊǎ ōŜŎŀǳǎŜ ǘƘŜȅ Ŏŀƴƴƻǘ ƳŀǘŎƘ ǿƛǘƘ ǘƘŜ ǉǳŀƭƛǘȅ ŀƴŘ ǉǳŀƴǘƛǘȅ ƻŦ ǘƘŜ 

processor 

o CŀǊƳŜǊǎ ŘƻƴΩǘ ƘŀǾŜ ǘƘŜ ƭƻƎƛǎǘƛŎǎ ǘƻ ǎŜƭƭ ŘƛǊŜŎǘƭȅ ǘƻ ǘƘŜ ǇǊƻŎŜǎǎƻǊ 

ü 5 % farmers sell directly to processor 
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STAKEHOLDERS OF THE VALUE CHAIN 

 

FARMERS 

¶ 70 % of Farmers have do the farming themselves 

¶ Average Farm Size is 1 ς 2 hectare for 60 % Farmer Population 40 % Large Farmers own 2 Hectare or more 

¶ There are village markets in Kadapa, where Commission agents buy the Mangoes and sell in Chittoor or 

Bengaluru. The farmers have to travel an average Distance of 15 Km  go to mandi to sell their produce or 

sell to pre contractor 

¶ There is very high use of Pesticides and Fertilizers (30 %  of total Cost) 

Age of Mango Trees 

Table: Classification of the Age of Mango Trees in Percentage of total Trees in a District 

 Chittoor Krishna Anantpur Kadapa 

30-40 Years 10 % 30 % 10 % 10 % 

15-30 Years 60 % 60 % 50 % 50 % 

5 ς 15 30 % 10 % 40 % 40 % 

 

There are mostly new plantations in regions like Chittoor, Anantpur and Kadapa.  Whereas in Krishna district there 

are older plantations. The new trees are better suited for better yield. The yield in Chittoor, Anantpur and Kadapa 

is 13.5 MT/Hectare whereas in Krishna it is 12 MT /Hectare 

Table: Average Orchard Size in Hectare 

 Chittoor Krishna Anantpur Kadapa 

Average Orchard 
Size 

1.2 Hec 1.5 Hec 1.5 Hec 1.5 Hectare 

Average No. of 
Trees 

116 / Hec 80 / Hec 100 / Hec 112 / Hectare 

Average Yield  13.9 MT per Hec  7-8 MT per Hectare 13 MT per Hec  13 MT per Hec  

Average Height 20 Feet 20 feet 20 Feet 20 Feet 

Average Tree 
Canopy size 

15 x 15 Feet 15 x 15 Feet 15 x 15 Feet 15 x 15 Feet 

 

Gaps: 

ü In Chittoor, Anantpur and Kadapa, The new Orchards ( Age 10-20 Yr. )  are 30 -40 % but in case of Krishna  

District 10 % . This shows that new orchards are not being generated in Krishna. 

ü Farmers are somewhat averse to Hybrids, mainly because of their less demand and lower market price. 

Farmers Less than 5 % area is under Hybrid Varieties 
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Solutions: 

ü In Krishna District there is a need for Tree Rejuvenation and introduction of High Yielding Varieties of 

Mango. 

ü 50 % input subsidy for Bio inputs such as Bio Fertilizers, Bio Pesticides 

ü Additional fund has to be allocated for Training the farmers for maintaining Nutrition balance and Zero 

Budget Natural farming.   

 

Table ς Agriculture Practices & Common Diseases 

Activity Month Practice Practice Details Inputs  

Nutrition Dec Harrowing & 
Tilling 

Harrows are done around trees 
filled with Solution of Bio Manure 
( Chittoor , Anantpur & Kadapa) 
Super Phosphate, DAP with Paclo 
Butrazole in 0.5 % Farmers 
(Krishna) 

Manure and Fertilizers 

Flowering Jan Thrips Scars on Leaves Insecticide Spray ς Spinosad 45 
SL 

 March Blight In rainy season Black spots on 
Fruits and Leaves causing pre 
mature falling of fruits 

Anti-Fungal Spray 

 June Bacterial Canker  Causing Decay of Fruits  Copper Based Fungicides , Early 
Pruning of Trees 

 June Blight In rainy season Black spots on 
Fruits and Leaves causing pre 
mature falling of fruits 

Anti-Fungal Spray 

Fruiting March Anthracnose Black Spots on Leaves and Fruit Anti-Fungal Spray 

Harvesting Jun - Jul Harvesting Fruits are Harvested with a 
Harvester without Net 

Harvester with Net 

Gaps: 

ü The Practice of Monoculture in Mangoes invites pests and insects like Fruit fly, Dragonfly, Locusts 

causing huge Damage 

ü Since the Trees Fruit Alternate Year the Non Fruiting year there is no care for the tree , resulting in 

decreased resistance to insect and Pest Attacks 

Solution: 

ü Promotion of Mixed cropping with Mango Plantation Intercropping with vegetables and fruits is 

beneficial to the growers as it could boost total crop production per unit area and reduce pest & 

insect attacks, with lack of food the insect has no option but to feed on Mango Flowers. With the 

cultivation of vegetables such as groundnut, tomato, Brinjal, Chilies, Cucurbits, and fruit like guava, 

muskmelon and pineapple; Insects have other food options hence the Mango Crop is saved. It leads 

to better yields in Mango as well as good yield of Vegetables 

o A pilot project should be done in 4 Districts with 10000 farmers ( Krishna, Vizianagaram, 

Kadapa and Anantpur to record the effect of intercropping) 
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ü Additional Subsidy for intercropping farmers up to 20 % in addition to the current subsidy on Primary 

Processing, Secondary Processing & Irrigation equipment 

FARMER PROFILING 

Large Farmers ς Land area 5 Hectare or more. The farms might be as large as 20 Hectares. These are mostly 

commercial farmers using advanced agriculture implements and they directly supply to the Processors. Most of 

these farmers are own cultivators. 

Medium Farmers ς Land area 2-5 Hectares, These farmers mostly lease out the land to large farmers or contractors 

Small Farmers- These farmers are the most distressed, the land area is 1 Hectare or less they mostly depend on the 

middle man or traders  

Table- Farmer Profile 

Farmers Chittoor Krishna Anantpur Kadapa 

Large  40 %  50 % 50 % 50 % 

Medium 20 %  10 % 10 % 

Small 40 %  50 % 40 % 40 % 

 

From the Table it is evident that there is a higher population of Large Farmers. Its implications are: 

7. There is commercialization of Horticulture 

8. There is better use of Agro Implements and Inputs 

9. Any scheme or change is relatively easier to implement in Andhra Pradesh 

 

PRE - CONTRACTORS 

There are 3 types of Contract mechanisms which operate in Andhra Pradesh 

10. Entire Farm Contract -The contract is for entire Mango season. Where both parties agree on a common 

amount. The Farm Contractor do all the day-to-day expenses Like Maintenance of farm, Human resources 

Agri Inputs Harvesting The lease duration is 1 -5 Years 

11. Fruit Contract ς The Contractor specifies his requirement to the farmer in terms of Fruit Size, Color, Skin 

Cleanliness etc.; and both of them agree on a common Price. In this system the contractor can select the 

fruits as per his requirement 

12. Flowering Contract ς The Contractor bids a price on the basis of flowering. The contractor visits the farm 

and on the basis of flowers bids a Price .The owner & Contractor agree on a common Price.  

Table: Self and leased Farming comparison 

 Chittoor Anantpur Kadapa Krishna 

Profile Self Leased  Self Leased  Self Leased  Self Leased  

Large  70 % 30 % 70 % 30 % 70 % 30 % 75 % 25 % 

Medium 50 % 50 % 50 % 50 % 50 % 50 %   
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Small 40 % 60 % 40 % 60 % 40 % 60 % 70 % 30 % 

The large farmers tend to do own farming mostly ǘƘŜȅ ŘƻƴΩǘ ƎƛǾŜ ǘƘŜ ƭŀƴŘ ƻƴ ƭŜŀǎŜΦ 

Table: Farming contracts in % 

Type of Contract % 

Entire Farm 20 % 

Fruit 40 % 

Flowering 40 % 

 

The Fruits and flowering contracts are more, means that contractors tend to buy on the basis of fruits and flower 

setting. To have the desired quality of fruit 

Table: Farming Costing Sheet / Acre 

In 1 Acre there is a production of 5.2 MT Mangoes; 1 Hectare = 13 MT mango 

The cost of production of 1 Kg Mango is 9.8 Rupees  

Gaps 

ü Agro Inputs are the highest costs besides Labour 

ü High use of Chemical inputs leads to loss of Productivity and Increased cost burden on farmers 

ü Farmers are afraid to use Natural fertilizers & Bio Inputs because in the 1st year it might lead to 10-20 % 

less produce also the cost of Bio Inputs is 20-30 % higher than chemical inputs ( Pesticides & Fertilizer) 

ü Due to the non-availability of Pesticide free  Raw Material , The Processing companies are unable make 

premium products to sell in premium export markets such as USA and Europe ( UK, Netherlands, Iceland, 

Germany, France, Slovakia, Belgium) 

ü The fertility of the soil has been compromised by excessive used of fertilizers and pesticides without 

proper proportions and without proper guidance  

ü In case of Andhra Pradesh the proportionate cost of pesticides and fertilizers is as high as 36 % of the total 

cultivation cost whereas In Maharashtra & Gujarat farmers spend less than 5% of the total cost on 

fertilizers and pesticides. 

ü Excessive high Cultivation cost and low realization creates very high pressure on the farmer  

ü The farmer cannot afford even basic things such as box packing or transportation especially when their 

product is selling for as low as 10 rupees a kg  

ü There is more focus on quantity of Fruit than the quality  

Head Total Cost Details 

Agri Inputs & Agro Chemicals 18500 5 -  10 Sprays Per season 

Labour 25000 Spraying, Packing, Harvesting 

Irrigation/ Electricity 5500 For Watering 

Packing 500 Plastic Crates 

Loading & Stacking in Trucks 200 Rs 4 for 20 Kg Crate 

Transportation 1000 Transport; average distance 15 Km 

Mango Damage 500 5 %  Harvesting, Birds, Insects 

Total 51,200  
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o Though the productivity  was counteracted by planting more Mango trees in Chittoor, Anantpur 

and Kadapa cluster but still the productivity is less as compared to Uttar Pradesh ( 17 MT /Hec or 

Gujarat 15 MT/Hec) 

Solution 

ü The Government should provide Training and Registration facilitation on PGS or Organic farm Certification 

on a Selected Mango Block in the Mango production clusters 

ü As per the survey it is observed that Krishna, Anantpur and Kadapa ( And Vizianagram, Vishakhapatnam 

and East Godavari as per secondary research and Processor interviews) are the center for good quantity 

Table Fruits such as Baiganipalli, Baneshan, Rasalu and Imam Pasand. These Districts can be developed as 

export centers for Table fruit. Hence focused schemes such as PGS certification & Primary processing 

facilities should be successful in these districts. The cost benefit from value addition would add at least 20 

% to the existing Mango farmer income. Since Organic Mangoes and Processed goods fetch (20 -50 % 

higher market price) 

o Accessory industry such as Corrugated Box manufacture, Reefer Logistics, Ripening chemical 

manufacture should be promoted with 25-40 % subsidy  

ü The government should in a phased manner reduce the use of Chemical Pesticides and Fertilizers 

o Select a sample land of say 1000 Hectares for pilot project in Mango Producing District 

o Use 50 % Natural inputs such as Bio Pesticides and Bio Fertilizers and 50 % Chemical Inputs 

o Provide 50 % subsidy on Bio Inputs such as Bio Fertilizers, Bio Pesticides, Bacterial and Fungal 

culture 

o Monitor the results 

Á The Yield of Fruit 

Á The Quality of Fruit in terms of Size, Brix, Shelf Life and Sales Price 

Á Pest Attacks 

o Next year use 75 % Bio Inputs and remaining Chemical inputs and Monitor the Results 

Á The Yield of Fruit 

Á The Quality of Fruit in terms of Size, Brix, Shelf Life and Sales Price 

Á Pest Attacks 

o Similar Manner Use no chemical pesticides in the Third Year and Monitor the Result 

ü For Table Fruit - The Government should get farmers linked with  Online Marketing Companies (such as 

Super Daily, Amazon, Big Basket, Mangoes Mart, Urban Kisan ) and Processors in the form of agreement 

through a Group whereby the company would mention the Quality that is acceptable to them with all the 

terms and conditions such as packing, grade, size, delivery place . 

ü For Pulp and Pickles ς The Government should link the farmers with Premium Juice & Pickle marketers 

such as Hector Beverages, Smoodies, Raw Pressery, B- Natural . Pickle Companies Sithara Foods,  Amoga, 

Telugu Pickles, Orderpickles.com. 

An implementation Agency can be hired for the Implementation of the Project 

To Promote Organic Certification 

¶ State Government should give 50% inputs subsidy ( With an Upper cap of 50,000)  for  Bio inputs such as 

Bio Fertilizer , Bio Pesticides, Bio Manure and also 70 % Packing subsidy ( With an Upper cap of 50,000)  

on the use of Bio-Degradable Packing material such as Corrugated Boxes. This scheme should be for only 

those farmers who have enrolled for Pilot Project of Shift to Organic Farming 
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COMMISSION AGENTS OR TRADERS 

The commission agents do the Sorting, Grading and Cleaning, Packing of the Mangoes and then supply to 

Processors or Retailers as the case may be 

Noted Points 

¶ Traders charge a Brokerage of 5 % plus 3 % for Grading, Cleaning, Weighing, Packing 

¶ Traders do the Primary Processing and then supply to the respective stakeholders 
 

 
The most commonly used Ripener are Ethylene release Sachets as well as Ripening Powder. It is kept with the 
Mangoes in the Packing crate or Carton while transit, it takes 4-6 Days for Complete Ripening 
The transportation cost till the Trader has to be borne by the farmer whereas the transportation cost till Processor 
Gate or the Retailer Gate has to be borne by the commission agent or Trade 
Table: Cost/ MT from Trader to Processor 
 

Cost Head per MT Cost ( Table Fruit Retailer) Cost ( Processor) 

Ripening 1000 0 

Sorting & Grading 100 100 

Weighing 100 100 

Packing 2000 500 

Transportation  3000 ( within 100 km) 500 ( within 10-30 km) 

Total 6200 1200 

 

RETAILERS 

Mango retailers can be classified to Organized and Unorganized.  

Organized - In Andhra Pradesh organized retail is present in Tier 1 and Tier 2 cities like Vishakhapatnam, Guntur, 

Vijaywada, Nellore, Kurnool, Kakinada, Vizianagram. 5 - 8 % of total Mango sales in Andhra Pradesh happen 

through Organized Retail 

¶ Supermarkets & Chain Stores ς Reliance Fresh, Ratandeep, Spencers, More, D- Mart, Heritage Fresh, Big 

Bazar 

¶ Online Stores- Amazon, Flipkart, Big Basket, Grofers 

Unorganized ς The unorganized retailers include the Cart owners and the Shop owners. 95 % of Mango sales 

happen though unorganized players, in recent years there is an increased trend of tapping the unorganized 

markets through innovative ideas like Cart based delivery and home delivery concepts.  

The Major markets in Andhra Pradesh are  

¶ GVMC fruits Market , Vishakhapatnam 

¶ Poorna Market , Vishakhapatnam 

Type Fruit Ripened Rate 

Ripener Packet Chinese ( 100 Sachets) 500 Kg 400 

Ripener Powder 500 Kg 600 

Ethylene Gas 1 Kg for 5  1500 /Kg 
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¶ Ramalingeshwarapet, Vijaywada 

¶ Kedareshwarapet, Vijaywada 

¶ Kolli Sarada Market, Guntur 

¶ Bangarupalem Market, Chittoor 

Gaps: 

ü Lack of Space for Carts in Busy Markets 

ü No carts for small Mango Juice makers 

Solutions: 

ü The state Government should give 50-70 % subsidy ( Upper Cap 50000) on specially designed Manual 

& Electric powered Fruit Carts for Table Fruit makers and Juice Carts 

 

CASE STUDY: FRESH WORLD 

FreshWorld;  A Bangalore based Grocery Start- Up uses GPS-equipped carts and ensures the customers are served 

on time. FreshWorld retails farm-fresh fruits and vegetables at the consumer's doorstep in a more organised and 

professional format ς through an app. The startup has culled out the traditional fixed POS environment, ported it 

onto an Android tablet with a billing app, and provides a digitised bill for every transaction. The startup informs 

customers by way of SMS on time, variety, and price. 

 The startup offers over 60 varieties of Fruits & Vegetables on a touch-and-feel, pick-and-choose model to 

consumers. 

EXPORTERS 

¶ There are 140 Mango exporters from Andhra Pradesh. Table fruit Exporters are more in Krishna Cluster. 

¶ The major Export Varieties are Alphonso , Baiginipalli, Suvarnarekha and Banishan ( Highest is 

Baigainipalli) from Krishna & Vizianagaram 

¶ There is an export of 1750 MT Mangoes to various countries in 2020-21. Though there was planning for 

3500 MT of Mangoes but due to lackluster demŀƴŘ ƛǘ ŘƛŘƴΩǘ ƘŀǇǇŜƴΦ .ŀƛƎƛƴƛǇŀƭƭƛ aŀƴƎƻ ƛǎ ǘƘŜ YƛƴƎ ƻŦ 

South India Mangoes savored by South Indians living abroad. 

Table: Air Fare Pre Covid and Post Covid for UAE and London ex Mumbai ( Rupees / Kg) 

 Airline UAE/ Dubai/ Saudi Arab USA / Europe 

Pre COVID Air India 70 120 

 Indigo 60 110 

Post COVID Air India 120 220 

 Indigo 110 200 

Note : Passenger planes are used for Air Transport 

¶ 95 % of Export happen through Air Planes 

¶ Indigo is a major Airlines for Export to Middle East While Air India, Qatar  Airlines and Etihad for exports to 

USA and EU 
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Gaps: 

ü There is a lack of GI registered farmers for Baiginipalli hence premium markets like Europe and USA 

has less Acceptance for  Mangoes from Andhra Pradesh 

ü The Reefer Freight has increased by 25 % Year on Year 

ü The Air and Sea Freight has doubled since 2020, Last year Air Freight to Dubai was 1.2 Lakh per Ton 

which is now 3.5 Lakh per Ton 

ü There is a lack of education on Proper Standard Operating Procedures for exporting Mangoes  
Solution: 

ü Air and Sea Freight 50 % subsidy for Fruit export across India ; Subject to increase in Air or Sea freight 

for 30 % or More Year on Year ( For a Consignment worth up to 50 Lakh ς For cumulative 

consignments up to 1 Crore per Annum ) 

o This will support the small Exporters in case of unforeseen and unexpected events like 

Pandemic or less availability of Air Planes. 

ü Reefer freight  10 % subsidy for all Fruit Consignments across India 

ü GI and Participative Guarantee Scheme (Organic certification) for Farmers  

o A pilot project for 1000 farmers in each district must be designed separate for Table fruit 

Districts such as Krishna,Ananthpur, Chittoor, Kadapa,  Vizianagaram, Vishakhapatnam, East 

Godavari  

o Project duration 2 years 

o Project Deliverables 

Á Registration of 1000 farmers or 5000 hectare per district whichever is more for GI 

or PGS certification 

Á Export of 500 MT GI certified Mangoes from each District or a Total of 5000 MT 

whichever is more 

MANGO PROCESSING  

Chart : Mango usage Pattern 
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MANGO PROCESSING 

¶ Around 18 %  or 828000 MT of the total Mango Production in Andhra Pradesh is Processed out which 72 

% is used in Pulp industry 

¶ The Major processing  Varieties are Alphonso , Kesar, Totapuri , Neelum , Sindhura  

¶ Totapuri Mango is the most used variety in Pulp Manufacturing.  Around 8.5  Million MT of Totapuri 

Mangoes are Processed and has a share of 90 % amongst total Mangoes Processed 

Mango Processing units are mainly for: 

¶ Pulp & Juice - The Mango Pulp or puree and concentrate is manufactured from selecting fully ripe 

Mangoes than thermally processing and aseptically packing/Frozen/Canned for retaining color, taste, 

flavor and aroma of the fresh fruit.  

¶ Mango Slices-Individually Quick Frozen  - Used in Ice Cream and Bakery industry 

¶ Mamidi Tandra or Aam Papad 

¶ Dehydrated Mango in Sugar syrup  

¶ Mango Slices- in Brine Solution 

¶ Pickle & Chutney 

 

Product Brix PH Acidity Percent of Market 

Pulp 14-17 3.5-4.5 0.3-0.5 60 

IQF Slices 17 3.5-4.5 0.3-0.9 4 

Aam Papad 23 3.5-4.5 0.3-0.5 2 

Dehydrated Mango 20 3.5-4.5 0.3-0.9 2 

Mango Slices in Brine / 
Pickle 

8-12 3.5-4.5 0.3-0.9 32 

 

Gaps 

ü The Mango Processors are not linked directly with farmers ς only 5 % of the Mangoes are procured 

Directly from Farmers 

ü Due to the pesticide residue in Mango Products from Andhra Pradesh , ǘƘŜȅ ŘƻƴΩǘ ƎŜǘ tǊŜƳƛǳƳ ǇǊƛŎŜǎ 

in the domestic or export markets 

ü The large Processors wants hedging on Mango and other inputs, means they want to fix the Purchase 

price for Mango for an entire season 

ü All of the Processors suffer from high Input costs such as Electricity, Water and Interest on capital 

ü 90 % of the Processors Lack Branding and do Job Work for large Brands 

ü тл ҈ ƻŦ ǘƘŜ ǇǊƻŎŜǎǎƻǊǎ ƭŀŎƪ ǇǊƻŘǳŎǘ ƛƴƴƻǾŀǘƛƻƴ ŀƴŘ ŘƻƴΩǘ ǘǊȅ ŦƻǊ bƛŎƘŜ ǎŜƎƳŜƴǘǎ ό ¦ƴǊƛǇŜ aŀƴƎƻ 

Puree or Aam Panna, Mango Bars, Sweet & Spicy Dried Mango, Mango Sweet Chutney 

ü 90 % of the Processors serve the non-ǇǊŜƳƛǳƳ ƻǊ ǘƘŜ .ǳƭƪ ǎŜƎƳŜƴǘΣ ¢ƘŜȅ ŘƻƴΩǘ ǘǊȅ ŦƻǊ ǇǊŜƳƛǳƳ 

segments like Organic cold pressed Juice, Ready to use dried Concentrate Powder 

Solution 
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ü FPO and Cooperatives should be created and tie up with the Processors 

ü A Subsidy of 50 % on the Plant & Machinery ( Upper Cap of Rs 10 Lakh ς For New manufacturing units 

making organic products & purchasing from farmers enrolled under the PGS scheme or Organic certified 

Farmers) 

ü There could be a Contract on Mutual Bi Agreement or Forward Contract between large farmers, 

FPO/Cooperatives and Processors. National level Commodity exchanges like NCDEX emarkets, E-Nam, 

Kisanmandi.com should be invited by state governments to design the contracts and facilitate Trading of 

Fresh Mangoes 

ü In case of increase in Electricity & Water Commercial Tariff by more than 20 % Year on Year there should 

be a Subsidy  of the similar percentage for that year only 

ü A subsidy of 50 % on Branding & Advertising Costs including Logo Design, Ad Campaign design, Print, 

Media & Online ( Upper Cap of Rs 1,00,000 per Annum for 3 Years) only for companies with the Criteria 

(who are engaged in Manufacture of Mango Products with Share capital or Partner /Owner net worth 

more than 2 Crores, Last year Turnover 2 Crore or More) 

ü Support and Subsidy  on Packing  & Transportation for units manufacturing Premium and Newer Product 

Segments such as Unripe Mango Puree or Aam Panna, Mango Bars, Sweet & Spicy Dried Mango, Mango 

Sweet Chutney, Organic cold pressed Juice, Ready to use dried Concentrate Powder 

ü There is a need to develop our indigenous Mango Products such as all varieties of Chutneys & Pickles. 

Support should be Given to industries for conducting Market research and Product Development 

ü Industry should develop in Anantpur , Kadapa,  Vishakhapatnam, Vizianagram near the consumption 

centers . 

ü Additional Support and Subsidy for Processors with Back and Front end Integration , Means Processors 

should be encouraged to have contracts directly with farmers for regular supply of Mangoes at a pre 

decided price for a Mango season as well as processors should be supported to  have their own Pack 

house and Marketing company to sell the Product directly to retail customer  

o The Export Markets for Mango Products is not showing Growth in last 3 years , so we need to 

shift out focus to domestic consumption  

o The Processors should make end products for Direct consumption- In other words processors 

must make products for retail market , than industrial markets 

o Processors must try to make specialized products and formulations Rather than generic products. 

TABLE: MODES OF TRANSPORTATION 

 

Mode of Transport Applicability Charges in Rs /Kg Turnaround time 

Pik Up, Tempo, Tractor Within 20 km 2 2-3 hour 

Trucks 500 ς 1000 Km 1 - 1.5 2 - 7 Days 

Reefers 500 ς 1000 Km 5 ς 7 2- 7 Days 

Air Plane 3000 ς 15000 Km 50 ς 150 1-4 Days 

Cargo Ship 3000 - 15000 Km 3-10 20-40 Days 

Gaps  

ü The farmers collect the Produce and Travel to APMC through Tractors, Pik Up Trucks and Mini Carrier Like 
Chota Hathi & Tata Ace for small farmers who have less than 1 Quintal of load the charges for carrying 
Mangoes to Mandi are as high as 2 Rs /Kg 



 

 

P
a

g
e2

5
3
 

ü Less than 10% of the farmers sell directly to the industry because of the long distance between the 
industry and the cultivation area; this problem is more prevalent in districts of Krishna, Anantapur and 
Kadapa since most of the processing facilities are in Chittoor district 
 

Solution: 

¶ 50 % Subsidy to FPO should be provided for vehicles up to 5 MT capacity and 20 % subsidy on Freight for 
large quantity Transport in hired vehicles. To provide remote farmers with a facility of aggregation and 
primary processing within their reach so that they might sell their produce at a competitive rate 

PRIMARY PROCESSING FACILITIES ς PACK HOUSE AND COLD STORAGE 

Table: List of Pack house with Capacity  

S. 
No 

Name of the Integrated Pack 
House & Cold Storage 

Constitution District Capacity of 
Ripening + 
Cooling  in MT 

Vapor Heat 
Treatment 

1 Sadasiva Agrotech Private Limited Vizianagaram 100 No 

2 Hota Agro Tech Pvt. Limited Private Limited West Godavari 100 No 

3 Kosuri Balaji Agro Foods Private 
Limited 

Private Limited Krishna 75 No 

4 A.P. State Agro Industries 
Development Corp. 

Marketing 
Committee 

Krishna 110 Yes 

5 Green orbit farms Private Limited Chittoor 100 No 

6 A.P. Agro Pack House and VHT 
system 

Marketing 
Committee 

Chittoor 110 Yes 

7 Kisan Suvidha Farmer Producer 
Company 

FPO Chittoor 2000 No 

8 Heritage Fresh Public Limited Chittoor 150 No 

9 Big Basket Public Limited Anantpur 150 No 

10 Fresh cart Private Limited Anantpur 2500 No 

11 Sriniwasulu Fruit Ripening Proprietorship Anantpur 80 No 

12 MSR Fruits Proprietorship Kadapa 750 No 

 Total   5475  

 

As per the Data the combined capacity for Primary Processing is 65,000 MT of Mangoes Annually at Andhra 

Pradesh. Out of which the utilized capacity is 65 -70 % as per current year 

The primary processing facilities at Production centers are more successful at location which is 50-100 Km from 

Consumption centers. 

In case of Integrated Pack house at Anantpur, it is 120 Kms from Bengaluru hence is successful 

Assumptions 

ü 1 Ripening cycle for Mangoes is 7 Days ( in 1 month 3 ripening cycles) 

ü Season of Mangoes is 4 Months 

Data Implications 
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¶ There are 12 pack houses for Mango Processing in Andhra Pradesh 

¶ 10 are Private and 2 are State Government pack houses 

¶ Only 2 facilities have Vapor heat Treatment facilities ( To kill the Pests and Fruit fly larvae- Mandatory for 

exports) 

o The AP Pack houses at Nuzvid and Tirupati are both having Vapor Heat Treatment facility 

Capacity 15 MT per Day each; or 1800 MT per season/Year ( Assumption 1 month = 30 days and 

Mango season is for 4 months) 

o In this season only 120 MT of Mangoes have been received for VHT treatment in the AP 

Government facilities, Compared to 1200 MT processed for Domestic Market.  

o As per the Above calculation the % utilization of VHT treatment this Year was just 7 % 

o The VHT treatment Charges are 3 Rs/Kg or Rs 4500 Per Batch. 

Table: Charges of Primary Processing 

List of Facility Rate Rs /Kg 

Washing, Cleaning 1 

De sapping 1 

VHT 4 

Hot Water 2 

Ripening 3 

Precooling 1 

Cooling 2 

Packing Line 1 

 

Implications of Charges 

¶ In 90 % of Primary processing Vapor Heat Treatment is not involved. 

¶ The Primary processing charges for smaller lots might cost 8-10 Rs /Kg but in case of Bulk operations 100 

MT or more the cost is reduced by 70 %; This benefit is for Bulk processors and large procurement 

companies 

¶ The cost benefit of Primary processing is up to 20 % gain in the Price realization 

Current Trends in Pack houses  

¶ For Fruits and vegetables pack house are integrated with Cold storages, Meaning that Vegetables and 

Fruits are not kept in normal cold storages where the other commodities are kept because 

o The Vegetable and fruits are fast moving commodities; hence they have a very short storage time 

in the Cold Storages. For vegetables it is 2-3 days and for Fruits it is 5-8 Days 

o The cold storage is often integrated with Washing , Grading and Ripening facilities 

o The cold storages are a part of Cold chain infrastructure , hence there is a continuous  movement 

of Goods from the Pack houses 

o In the pack house the most important components are Washing, Hot water treatment, Ripening 

and Cold Storage, Mechanical packing line is often not present in the pack houses 

o The Ripening, Pre Cooling and Cooling chambers are mostly same facilities. The temperature is  

adjusted to suit the requirement, Eg for Ripening the temperature is 30-орх ǿƘŜǊŜŀǎ ŦƻǊ 

tǊŜŎƻƻƭƛƴƎ ƛǘ ƛǎ нлх ŀƴŘ ŦƻǊ /ƻƻƭƛƴƎ ƛǘ ƛǎ мл-мрх 
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o For Ripening ethylene gas is released by Ethylene Generator machines which regulates the 

concentration of Gas in the ripening chamber, it uses Ethylene Gas cylinder. 

¶ There are 2 types of pack house facilities one is for retail exporters and another is for large Corporate, 

Chain Stores and Online Grocers. 

¶ Most of the Chain Store like Big Basket, Fresh cart, Heritage Fresh has own pack house facilities. The pack 

houses are in such locations where they are close to the production as well as Distribution centers. 

¶ As per the recent trends there are some emerging Primary processing corporates solely providing Primary 

Processing services to Large Corporate or has own Supply Chain 

INTEGRATED PACK HOUSE & COLD CHAIN 

Currently 2 Large Pack houses are present in Andhra Pradesh, One is Kisaan Suvidha Kendra at Chittoor and Other 

is Fresh Cart at Anantpur; Both have a capacity of 2500 MT each ( Ripening + Cold Storage) 

 

Integrated Pack houses - There are 2 large pack houses one in Anantpur and another in Chittoor with capacity 2500 

MT or more they provide integrated tailor made Services to their client such as  

ü Procurement of Goods ς The large pack houses also act as procurement agent for Corporate processors, 

Super-marts and Institutional buyers 

ü Primary Processing- Washing, Cleaning, Grading 

ü Reefer Cold Chain Services- They also provide reefer services for their client and end to end delivery of 

Goods 

Such infrastructure are highly recommended for Perishable Fruits ecosystem 

CASE STUDY: FRESH CART 

Fresh Cart Agro P. LTD is the first of its kind farm to fork solution with its Primary Processing Centre (PPC) playing 

an important role in the Primary Processing of Fruits and Vegetables .The head office and the Primary Processing 

Integrated 
Packhouse

Own 
Supply 
Chain

Local Fruit 
Dealers

Supermarts

Online 
Stores



 

 

P
a

g
e2

5
6
 

Centre is situated in Anantpur of Andhra Pradesh. Fresh cart Agro is the first Primary Processing Center for Fresh 

Fruits and Vegetables recognized by AP Food Processing Society. For the very first time Fresh Cart Agro intends to 

provide an end to end (Producer to Consumer) solution and value addition to the Fresh category of Fruits and 

vegetables.  

The Facility location is at Ram Nagar Extension, Ananthpur 

Major Services Offered 

¶ Educating the farmer community on the need to produce and deliver quality output through Technology 

and Knowledge sharing. 

¶ Buying that produce from the farmers directly by providing them with the best price. 

¶ Value addition to the Fruits and vegetables through setting up of Pack House  Acreditted with 

APEDA,HACCP,FSSAI,ISO/TC 34/SC 3  

¶ International Standards for Cleaning,Sorting,Grading,Packing of the fresh fruits and vegetables. 

¶ Ripening Chambers of FSSAI,HACCP,NHB,ISO/TC 34/SC 3 standards. 

¶ Cold Chain and Warehousing of NCCD,NHB,HACCP standards for improving shelf life of Fruits and 

Vegetables. 

¶ Logistic & Supply support through own Refer-Trucks. 

¶ Establishing Retail Outlets for Fruits and Vegetables Exclusively. 

¶ Supplying Fruits and Vegetables through E-Commerce platform to the consumers. 

Gaps: 

ü Out of 20 lakh MT of Table fruit availability in Andhra Pradesh only 40,000 MT is processed at primary 

processing centers. 

ü There is no integrated Primary Processing Centers at Kadapa, Vishakhapatnam & East Godavari 

ü There is no Facility or Irradiation , Which is mandatory for USA and European countries ( Exporters 

have to get the Irradiation at Mumbai Vashi  or Chennai Port 

Solutions: 

ü In Andhra Pradesh there is a Huge scope of Integrated Pack house with cold chain because of close 

vicinity to Consumption markets such as Bangalore, Chennai, Mumbai and Palakkad. The Cluster of 

Chittoor, Anantpuram & Kadapa is best for Primary & Secondary Food Processing 
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Table: Primary Processing Infrastructure Installed capacity per Annum 

District Production in MT Table Variety in MT Installed Capacity Per Annum 

Krishna 687750 343875 28656 

Chittoor 1460082 642436 53536 

Kadapa 356525 303046 25253 

Anantpur 703547 598015 49834 

Vizianagaram 478348 239174 19931 

Vishakhapatnam 224250 112125 9343 

East Godavari 199719 99860 8321 

 

ü There should be Support and subsidy of 60 % for Building and Machinery for  Integrated Pack house & 

Cold Chain of capacity 2000 MT or Above at the Mango producing Districts of Chittoor, Kadapa, Anantpur, 

Vizianagaram, Vishakhapatnam & East Godavari 

o To be Applicable for subsidy the unit should have following Facilities 

 

Facilities Details 

Minimum Area 5 Acre 

Mechanical Washing & Grading 3 MT/Hr or Above 

Hot Water Treatment 3 MT/Hr or Above 

Ripening Chamber Combined Capacity of Chambers- 150 MT or 
Above 

Pre Cooling Chamber Combined Capacity 2000 MT or More 

Cooling Chamber 

Parking Lot ς For 10 Vehicles For Trucks & Reefers 

10 Vehicle Loading /Unloading decks For proper handling 

2 Lane Inland Roads For to & fro Movement of Trucks 

 

ü  Additional subsidy of 20 % above current subsidy of 50 % for farm Level Pack houses  

Facilities Details 

Desapping Table Minimum 2 

Hot Water Treatment 1 Tank 

Ripening Chamber Capacity of Chamber - 5 MT or Above 

Pre Cooling Chamber Combined Capacity - 10 MT or More 

Cooling Chamber 

ü  50 % subsidy for Irradiation treatment  facility 

 

ASSESSMENT OF INDUSTRY INTEREST ς PACK HOUSE & COLD STORAGE 

Biggest retail markets for Andhra Mangoes are: 
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¶ Bengaluru 

¶ Cochin; and  

¶ Mumbai 

The modern retail companies in these cities have operations in the border districts like Anantpur & Chittoor. The 

same modern retailers and online sellers are the potential investors for Primary Processing in Anantpur and 

Chittoor 

The potential corporates for Investment in Pack house and Cold Storages in Andhra Pradesh are 

Name States of Operation Annual Consumption, MT 

Big Basket All Metro cities 50000  

Heritage Fresh Hyderabad, Bengaluru, Chennai, 
Delhi, Noida, Pune 

20000 

Super Daily Hyderabad, Bengaluru, Mumbai, 
Chennai, Delhi, Noida, Pune 

20000 

More Retail All Metro cities 50000 

Star Bazar All Metro cities 70000 

Nature Basket All Metro cities 50000 

Anusaya Fresh Bengaluru, Mumbai, Delhi, Pune 250000 

Namdhari  Fresh Bengaluru 20000 

 

SECONDARY PROCESSING  

There are two main clusters of Mango pulp processing industries in India covering 85 % of the Pulp Manufacturein 
India - Chittoor (60 %) in Andhra Pradesh and Krishnagiri (25 %) in Tamilnadu.  
 
The Major Products made in Andhra Pradesh are: 

¶ Pulp & Juice - The Mango Pulp or puree and concentrate is manufactured from selecting fully ripe 

Mangoes than thermally processing and aseptically packing/Frozen/Canned for retaining color, taste, 

flavor and aroma of the fresh fruit.  

¶ Mango Slices in Brine Solution and Mango Pickles 

¶ Mamidi Tandra or Aam Papad 

¶ Mango Juice 

¶ Mango Jam & Jelly 

 
Table: Mango secondary products manufacturing capacity in MT 
 

 Chittoor Krishna Anantpur Kadapa Vizianagaram Vishakhapatnam East Godavari 

Pulp 554500       

Pickle 20000 54750 100 200 10000 10000 25000 

Tandra  15500     22000 

Juice 200000 6000      

 
There is a huge potential in Anantpur and Kadapa for Mango processing, currently they have to send Mangoes to 

Chittoor for processing.  
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Gaps: 

ü Mango processing is negligible in Anantpur and Kadapa despite good quantity of Mango production 

ü Due to the lack of secondary processing in Mangoes there is downward pressure on Prices of 

Mangoes  

Solution: 

ü 50 % Subsidy for Integrated Secondary Processing units ( With Pack house & Cold Chain) and Additional 

Subsidy for industry with Forward and Backward integration in all Districts ,Uppar Cap 20 crore  ς With 

Additional 10 % Subsidy to Focused Districts ( Kadapa, Anantpur, Krishna, Vizianagram, Vishakhapatnam, 

East Godavari) 

o To be Applicable for subsidy the unit should have following Facilities 

 

Facilities Details 

Minimum Area 5 Acre 

Mechanical Washing & Grading 3 MT/Hr or Above 

Cooling Chamber 500 MT 

Mango Secondary Processing Capacity 200 MT per Day or More 

 

ü 50 % subsidy to small Secondary Processing Units, Additional support for interest subvention and Tax 

holiday, Reimbursements for industry with own Brand and Retailers.  Uppar Cap 2 crore  ( Pulp, IQF, 

Slicing in Brine, Juice, Dried Mango, Mango powder, Tandra, Jelly, Pickle, Mango Bar, Jam ) With 

Additional 10 % Subsidy to Focused Districts ( Kadapa, Anantpur, Krishna, Vizianagram, Vishakhapatnam, 

East Godavari) 

 

o To be applicable following Infrastructure be mandatory 

Facilities Details 

Desapping Table Minimum 2 

Washing Tank 10 MT capacity 

Cooling Chamber 10 MT 

Mango Processing Capacity 1 MT per Day or More 
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MANGO PULP 

 
 
 

India is the largest exporter of Mango pulp. During the year 2019-2020, the country exported 85,725 metric tons of 
Mango pulp to the world, valued at Rs 584 crores. Though Mango is cultivated across all the regions in India, the 
Mango pulp processing industries are established only in the southern and western parts of India.  
 
India produces 3,50,000 tons of Mango pulp each year, which is 50 % of the global Mango pulp production of 
7,00,000 tonnes. India exports 1-1.5 Lakh tonnes of Mango pulp every year and 2-2.5 lakh tonnes of Mango Pulp is 
consumed domestically. 
Andhra Pradesh sells to pulp to exporters in Mumbai and Krishnagiri Tamil Nadu. 
Totapuri Mango is mainly used for Pulp extraction.  The Totapuri pulp is mostly used in the soft drink industry 
while mixing with other varieties like Alphonso and Kesar . Also in the ice-cream and  Aam Papad ( Tandra ) 
industry Totapuri Mango pulp is the cheapest variant of Mango pulp so it is used with all other pulp in various 
proportions. 
 

 VALUE CHAIN FOR MANGO PULP 
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Á Total 35 Mango Pulp Facilities in Andhra Pradesh all are in Chittoor 
Á The Factory season is from Jun to Aug 

 
Table: Capacity wise Units 

Mango processing Capacity MT/ Annum Units 

Less than 5000  7 

5000-15000 12 

15000-30000 13 

More than 30000 PA 3 

Table: Installation Costs 
 

Type Capacity Cost ( Exclusive of Land) 

Canning 10 MT/Hr 4 Crores 

Aseptic 10 MT/Hr 7 Crores 

 
Table : Processing cost 
 

Canning Detail Per Kg Cost Aseptic Per Kg Cost 

Processing  6 Processing 7 

Packing  12 Packing 12 

Raw Material  1.8 Kg Mangoes for 1 Kg Pulp 18 Raw Material 18 

Sugar  100 Gms for 1 Kg Pulp 4 Sugar 4 

Total  40  41 

 
In Aceptic units the Mangoes are sterilized and untouched by hand , hence  the buyers prefer Aseptic pulp Since 
the aseptic units are very large 1 processing Line = 5000 Mt per Day the economics of scale are better 
 
Table; Types of Mango Pulp  
 

 Totapuri Alphonso Neelum Raw Mango 

Concentration 100 % 80 % 100 % 100% 

Yield 66 % 56 % 58 % 58 

Export 60 % 90 % 80 % Nill 

Domestic Sales 40 % 10 % 20 % 100% 

Price /Kg 40 70 30 40 

Mixing None Sindhura 20 % None None 

 

¶ Totapuri & Neelum Pulp is used for Fruit Drinks 

¶ Alphonso pulp is mainly exported to Middle East 

¶ Raw mango pulp is 1 % of total pulp production in AP and is used to make Aam Panna RTS drinks 
 
Table : Major Juice Marketing Companies in Chittoor 
 

Company Juice Brand Annual Pulp Consumption MT 

NDDB- Mother Dairy Export 25000  

Coca Cola Maaza 15000 

Parle Agro  Slice 20000 

Galla Foods Galla 20000 
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Gaps in Pulp Processing 
 

ü Pulp manufacturing companies in Andhra Pradesh are facing high level of stress and financial constraints 

the price of pulp in the last 5 years has not increased but the cost of electricity is increased by two times ; 

the cost of water has increased by four times and the transportation cost has increased to three times 

ü For units producing less than 10000 MT There is a realized loss of 5% every kg of pulp produced by the 

canning companies hence out of 73 companies in in 2016 only 35 are operational in 2021 ; among 35 

pulping companies -they are under severe financial stress because the Juice brands companies and 

exporting companies are getting more demanding asking to provide the best material in the lowest cost. 

ü Most of the Canning units have closed due to more demand of Aceptic Pulp; Small Canning   

manufacturers sell  to domestic retail and small customers from industry like ice cream bakery 

confectionery 

ü The prices of Steel has doubled in just one year from 2020 (Steel) Last year 1020 This yearr 2050 Per 

Barrel. 

ü The Air Fare and Sea fare has more than Doubled from 2020 

ü Due to more supply of Totapuri Pulp than Demand the prices have hitted a Bottom of Rs 38 / 850 Gms 

Can. 

 
Solution & Suggestions 
ü Promotion of own Branding and Product lines for the end Consumer 

o Subsidy should be provided for existing pulp units for Branding and Infrastructure up gradation 
for Pulp Makers who have their own ready to use brands in Pulp, Juice, Crush, Concentrate 
Á Subsidy up to 1 Crore for infrastructure up gradation ς plant and Machinery including 

Manufacturing, Packing  
Á Subsidy for Market Research for new products ( 70 % of the Expanses up to 10 Lakh) 

ü Subsidy up to 70 % of Marketing costs for Online, TV and Print Media Maximum cap of 5 Lakh P.A. for 2 
years ( Upper Cap 10 Lakh) 

ü MOFPI should conduct Ad campaigns to consume more Fruit Juice, Through Advertising and other 
promotional activities an ecosystem should be created to increase Mango Products consumption 
domestically. 

 

MANGO SLICING 

Mango slicing industry is concentrated in Krishna District- The industry supplies the cut slices to the Pickle industry 
across India.  
Á There is a Daily processing of 200 MT per day per unit, it requires 1000 labour each day 
Á Season April to June 
Á Processing is Manual 

o Manual cutting retains better texture of the Mango, which cannot be achieved through Machine 
cut ( Damages the texture of Mango) 

Á Totapuri Mango is Used for Cut Slices 
 

 Name of Enterprise Location Annual Capacity 

1 Lakshmi Enterprises Nuzvid 3500 

2 Reddygulum 4000 

3 Agiripalli 5750 

4 Balaji Enterprises Visampally 10000 
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5 Modavam Enterprises Visampally 2000 

6 Jai Hanuman Enterprises Visampally 2000 

7 Juva Sriniwasreddy Visampally 500 

8 Venugopal Reddy Nuzvid 2000 

9 Vijay Krishna Bapulapadu 2000 

10 Murali Narasimha Idara 3000 

 Total  34750 

 
Table: Slices Costing 

Head Amount/ Kg 

Mangoes 16 

Brine 6 

Labour & Overheads 6 

Packaging 5 

Transport ( Upto 1000 Km) 6 

Total 39 

 
 
Gaps: 
ü Despite providing huge employment for women, the Slicing units require a warehouse like structure and 

tanks for Washing & Cleaning and Drying yards. All the cutting, Weighing, Filling processes are manual. 
Due to this practice the units are not recognized as a Industry; hence no benefits are provided. 

ü Due to the hike in Labour costs and other fixed costs such as electricity and Water., there is a sharp drop 
in gains 

 
Solutions & Suggestion; 
ü The Units should be recognized as Food processing units by industry and MSME department and all 

benefits should be provided 
ü 50% subsidy on plant and Machinery for expansion as well as new units( upto 50 Lakhs) 
ü Interest subvention of 2 % for Loans up to 1 Crores 

 

PICKLE INDUSTRY 

Pickle industry is distributed all across Andhra Pradesh , Majorly in Krishna , East & West Godavari , Guntur & 
Vishakhapatnam . There are around 150-200 homemade pickle makers in Andhra Pradesh but their production is 
negligible (Less than 1 Mt annually) The largest Pickle Manufacturer Priya Pickles has 2 units in Krishna District. 
The cut Mango slices are processed in Mechanical chambers with various Spices treatment and then packed in 
Plastic Bottles. 
Only Totapuri Mango slices are used for Pickle making 
 
Table: Cost Raw Materials for Pickles /Kg 

Head Cost/Kg of Pickle 

Cut Mangoes 45 

Spices & Preservatives 25 

Oil 30 

Manufacturing  15 

Packing 6 

Transportation 6 

Marketing 1 

Total  128 
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Gaps in Pickle industry 

ü Currently there is more focus on bulk sales (to Hotels and Restaurants, Railways) and bulk production, less 

focus is given on quality of ingredients and Marketing. The pickle manufacturers buy the cheapest 

Mangoes, weather fallen by storms or Damaged.  

ü Edible oil prices have almost doubled as compared to 2020, Edible oil being a 10 % ingredient in Pickles To 

impart more acidity Pickle makers often use preservatives and acids in more than prescribed quantity. 

Hence retail customers are moving away from the Market Pickle 

ü The Mango slicing and pickle manufacturing companies in Andhra Pradesh are facing high level of stress 

and financial constraints the price of Slices & Pickle has not increased in the last 5 years but the cost of 

electricity is increased by two times ; the Water Bill has increased by four times and the transportation 

cost has increased to three times. 

Solution 

ü Special Support and Financial subsidies for Market research & Product Development.  

ü Special recognition support and subsidy for Labour Oriented industry such as Mango Slicing ( A single 

slicing unit of 10000 MT per Annum capacity employs 500 Labour. 

ü Focus on Premium Products Pickles; There is good demand of premium prickles in export, specially the 

Telugu community Abroad ς There is population of 50, 0000 individuals of Telugu origin in USA, UK, Dubai 

and Qatar. Hence a market of and 500 MT of Pickle 

o A subsidy for Marketing on electronic  & Print media for New and Existing Units 

 

TANDRA & JELLY INDUSTRY  

The Jelly industry is majorly concentrated in East Godavari & Nuzvid district there are 30 units in East Godavari and 
2 units in Nuzvid 
 Aam papad is made by Traditional Sun Drying method in The Area. From the last 50 Years the Aam Papad industry 
had provided employment as well as support to the local area. It is the need of the hour to promote the Village 
industries 
 
Difference between Jelly and Tandra is that Jelly has high Moisture content and it is dried in Mechanical Dryers. 
Process: The Mangoes are washed & peeled and  pulp is extracted through Pulpers , it is mixed thoroughly and 
mixed with Sugar. The Sugar Mango Syrup is sun dried on Tables in open fields. 
After 2-3 days of sun drying the Mango Leather or Jelly is cut in to small pieces and packed in 500 Gm to 1 Kg 
Packing 
 
Costing per Quintal of Tandra 
 

Input  Details Quantity Amount 

Mango 1.3 Kg Totapuri for 1 Kg Tandra 130 Kg 1300 

Labour Pulping, Drying 7 Rs / Kg 700 

Sugar Rate Rs 40/Kg  50 Kg 2000 

Packing Wooden Boxes with 60 Kg/Box Rs 5 /Kg 500 

Transportation Transport to Delhi or Kolkata 5 Rs /Kg 500 

Loading & Unloading Stacking In the Truck 100 Rs/ Box 200 

   5200 
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Table: The Distribution if Tandra  

New Delhi 50 % 

Kolkata 20 % 

Bhubneshwar 10 % 

Ahmadabad 10 % 

Hyderabad 10 % 

 
Gaps & Challenges in Tandra or Aam Papad Industry 
 
ü There were 150 odd units of Aam Papad or Tandra and 56 Large Pickle Units making in in Andhra Pradesh 

mainly in Kakinada, Vizianagaram, Vijayawada Guntur East Godavari and Nuzvid districts.  
ü In 2021 only 21 units are of Tandra and 15 Units of Pickle are operational, due to the price war 70 percent 

of the industries are closed. 
ü There is bitter price War among local industry- The producers have to sell as low as 60 Rs/Kg which is 

almost same as the cost 
ü The industry is shrinking rapidly, each year 10 % industry is closing, 5 year back Vijay wada was a hub of 

production for Aam Papad one by one all units are closed 
 
Solution & Suggestions 
ü Handmade Mango Chutney and Aam Papad Business are valued at 100-130 Crores per Annum , Such units 

can be established at Krishna district  
o Subsidy on Small and Micro Mango Processing units for infrastructure up gradation & New Units 

60 % ( upper cap 15 Lakh) 
o Export subsidy for 20 % of goods exported ( Upper Cap 5 Lakh) 
o Branding expanses- Ads in Print media ( Up to 1 Lakh) 

ü MOFPI should conduct Ad campaigns to consume more Fruit Processed items, Through Advertising and 
other promotional activities an ecosystem should be created to increase Mango Products consumption 
domestically. 
 

COLD CHAIN ς REEFER TRANSPORT 

Cold chain means transportation of perishable goods while maintaining low temperature so as to prevent bacterial 

action hence protecting the perishable goods. Reefer transport is an integral part of cold chain The Reefer 

transport is associated with inland distribution of fruits as well as exotic vegetables and for export consignments of 

fruits & vegetables. The Consignment is Taken from a cooling facility from the Primary Processing facility and 

Transferred to temporary cooling facilities at the Ports. Till it is carried to Inland or Abroad Destination  

The reefer transport constitutes only 2 % of the total transportation facilities used for Fruits & vegetables. Reefer 

transport is used for at least 500 to 1000 km of transit and mainly used for premium quality fruits. Reefer transport 

costs three to four times that to normal transport hence only used for export quality fruits. 

Reefer Transport is Used to carry Mangoes from Primary processing to Ports at Chennai or Mumbai 

There are 5 major companies for Andhra Pradesh 

Company Headquarters No of Reefer Combined capacity MT 

Snowman Logistics Bengaluru 650 750 

Coldman Logistics Mumbai 720 1100 

Brring Logistics Bengaluru 453 550 
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JWL Logistics Bengaluru 452 550 

Cold Ex Bengaluru 425 500 

 

ü In Mangoes Reefer transport is required only for Exports and Supermarts 

ü There is a need of Small 1600 kg capacity Reefer vans to supply goods from Pack house to Retail Markets. 

These vans can be used in multipurpose and shared load transport. 

TESTING FACILITIES 

Testing facilities are used for checking the various parameters for Export Quality as well as Industrial supply for 

Mango Processed Products 

The Various Parameter on which the Tests are conducted is: 

¶ Nutritional Value 

o Brix 

o Acidity 

¶ Chemical 

o Color 

o Odor 

o Turbidity 

o Chloride 

o Aromatic Compounds 

¶ Pesticide Residue 

¶ Microbiological 

o Bacterial /Fungal Spores 

Table: Various Requirements as per Importing Country 

Sr. No. County Demand of Importer 

1 Canada Phytosanitary Certificate 

2 Europe Registered Mango Orchard APEDA Certificate, HWT certificate, Phytosanitary 
Certificate 

3 Hong Kong Phytosanitary Certificate 

4 Indonesia Phytosanitary Certificate & Area free from Mediterranean Fruit fly 

5 Japan Phytosanitary Certificate from Japanese inspector , VHT,  Mango from registered 
Mango orchard Certificate 

6 Malaysia Free from Mango stone weevil certificate 

7 New Zealand VHT Mango from registered Mango orchard Certificate , Phytosanitary Certificate 

8 Saudi Arabia Phytosanitary Certificate & Free from Mango stone weevil certificate 

9 Singapore Phytosanitary Certificate 

10 UAE Phytosanitary Certificate ,Free from Mango stone weevil certificate ,Pesticide residue 
certificate 

11 USA Phytosanitary Certificate, certificate of Irradiation by USA recognized Lab 

12 Mauritius Registered Mango Orchard APEDA Certificate, HWT certificate, Phytosanitary 
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Certificate 

 

Table: Testing Lab 

Name of Lab Location Accreditation Tests Available 

Des Fergusson Testing 
Laboratory  
 

Renigunta ,Chittor  
 

APEDA Pesticide residue, Nutrition, 
Chemical and 
Microbiological tests 

NCMSL- Commgrade Vishakhapatnam APEDA, NABL Pesticide residue, Nutrition, 
Chemical and 
Microbiological tests 

Food Testing Lab, JNU  Kakinada FSSAI, NABL Pesticide residue, Nutrition, 
Chemical and 
Microbiological tests 

TUV-SUD Vishakhapatnam FSSAI, NABL Pesticide residue, Nutrition, 
Chemical and 
Microbiological tests 

Vimta Labs  Nellore & Vishakhapatnam FSSAI, NABL Nutrition, Chemical and 
Microbiological tests 

ITC Limited Guntur FSSAI, NABL Pesticide residue, Nutrition, 
Chemical and 
Microbiological tests 

 

Only One testing Lab is there in Chittoor; in all Mango Clusters, and that also is not used because all integrated 

Pulp Manufacturers and Pickle Manufacturers have in- house testing Lab and Exporters get the testing certificate 

at Chennai or Mumbai as per their export transportation ( For sea it is Mostly Chennai and for Air it is Mumbai) 

Gaps: 

ü Packing & Pesticide residue tests not Available 

ü Integrated Labs are not available in Primary Processing 

ü Pesticide residues in Mango Pulp and other products are a major loss of opportunity for the US and EU 

premium Markets 

ü Solution: 

ü Special Support and Subsidy for Integrated Pesticide residue test facility in an Agro Park or Large Industrial 

Unit 

ü Integrated Primary Processing & food Labs are in demand not standalone food labs because of execution 

of all formalities for export at one place 

o 50 % subsidy in charges for NABL, HCCAP and FSSAI certification 

o 60 % subsidy for Integrated Food Labs with Primary Processing Units 

AVAILABILITY OF APMC AND MARKETS FOR FRUITS 

Following is the list of Major APMC in the Study Clusters 

APMC Name Location Mangoes Per annum 
in MT 

Infrastructure Available Adequacy 
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Bangarupalayam Market Chittoor 150000 Cold Room, Shops, 
Warehouse, Sheds, and 
Rental Sheds 

Adequate 

Dhamalcheruvu Dhamalcheruvu, 
Chittoor 

150000  Shops, Sheds, and 
Rental Sheds 

Adequate 

Chittoor Local Chittoor 40000  Shops, Warehouse, 
Sheds, and Rental Sheds 

Adequate 

Tirupati Tirupati, Chittoor 30000  Shops, Warehouse, 
Sheds, and Rental Sheds 

Adequate 

Madanpalle Madanpalle, 
Chittoor 

85000  Shops, Warehouse, 
Sheds, and Rental Sheds 

Adequate 

Nanna Market Krishna 150000 Shops, Sheds Adequate 

Vijaywarda Local Vijaywada 50000 Shops, Sheds Adequate 

Anantpur Local Anantpur 150000 Shops, Sheds In-Adequate 

Royachoti Kadapa 90000 Temporary Sheds In- Adequate 

Railway Koduru Kadapa 70000 Temporary Sheds In- Adequate 

     

 

¶ In the clusters there are 9 APMC markets 

¶ There is storage for 5-8 hours only in open spaces outside the fruit Shops, In the Morning the fruit arrives 

and by Night it is loaded in Trucks and sent to distribution centers. 

¶ Totapuri Mangoes are mostly sent to Chittoor while other Mango varieties are sent to respective cities 

like Bengaluru, Hyderabad, Mumbai, Cochin, Chennai 

Gaps: 

ü Kadapa does not have APMC for Horiculture produce there are temporary farmer markets for 4 months 

notable are Railway Koduru and Rayachoti; The Commission Agent charge the farmer with Brokerage and 

Other costs up to 12-15 % 

ü In Anantpur the APMC is as far as 100 km from the Production centers so the Farmers have to reply on 

commission Agents for sales at APMC- The Commission Agent charge the farmer with Brokerage and 

Other costs up to 10-12 % 

ü Due to the lack of Primary and secondary processing facilities and large distance from Large Cities there is 

less scope of Direct sales 

ü Solution: 

ü Special Support and subsidy for Private mandis with integrated Cold Chain & Primary Processing and 

Packing infrastructure 

ü Instead of selling to commission agents , there should be farmer markets within 5-8 km radii of the village 

o 70 % subsidy to local APMC for creating temporary Mango Markets ( in Mango Season) within 

close vicinity of the Mango producing belts  

ü There should be Solar Powered Mini Mandis integrated with Primary Processing & Cold Storage 

o 70 % subsidy to Mini Markets Integrated Pack house (Plant & Machinery)  within close vicinity of 

the Mango producing belts  ( Upper Cap 5 Crores) 

o 70 % subsidy for solar generators 
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Table: Proposed Mini Mandi Infrastructure at varioius places at Kadapa & Anantpur 

Facilities Details 

Minimum Area 10 Acre 

Mechanical Washing & Grading 3 MT/Hr or Above 

Cooling Chamber 500 MT 

Mango Secondary Processing Capacity 200 MT per Day or More 

2 Lane Road  Within the Mandi 

Parking for 10 Trucks  

Unloading Deck  10 in Number 

Platform for Mangoes 5000 Sq Ft 

 

SUPPORT FACILITIES BY STATE AND CENTRAL AGENCIES FOR FOOD PROCESSING 

Definition of enterprises as per MSME  

Micro Medium Large 

Investment in Plant & Machinery up 
to 1 Crore ,Turnover up to 5 Crores 

Investment in Plant & Machinery up 
to 10 Crore, Turnover up to 50 
Crores 

Investment in Plant & Machinery up 
to 50 Crore, Turnover up to 250 
Crores 

 

 

Department of Industries -AP 

Incentives Description 

For Ultra Mega, Mega, Integrated Food Parks Grant Of 50% Of Project Cost For Setting Up Mega 
CƻƻŘ tŀǊƪǎΣ [ƛƳƛǘŜŘ ¢ƻ  рл /ǊƻǊŜ 

 
Grant Of 50% Of Project Cost For Setting Up 
LƴǘŜƎǊŀǘŜŘ CƻƻŘ tŀǊƪǎΣ ¦Ǉǘƻ  нл /ǊƻǊŜ 

 
VAT/CST/GST Reimbursement For Integrated Food 
Parks During Construction Period For 2 Years, Upto 
 н Crore 

  

Power Subsidy  мΦрл tŜǊ ¦ƴƛǘ CƻǊ CƻƻŘ tǊƻŎŜǎǎƛƴƎ ¦ƴƛǘǎ LƴŎƭǳŘƛƴƎ 
Cold Chains, Cold Storage Units, Ripening Units For 
5 Years From Date Of Commencement Of 
Commercial Production 

  

Capital Subsidy 25% Of Project Cost (Includes Plant & Machinery, 
¢ŜŎƘƴƛŎŀƭ /ƛǾƛƭ ²ƻǊƪǎύΣ [ƛƳƛǘŜŘ ¢ƻ  р /ǊƻǊŜ CƻǊ 
Establishment Of New Food Processing Units 

 
25% Of New/Upgraded Equipment Cost Limited To 
 м /ǊƻǊŜ CƻǊ ¢ŜŎƘƴƻƭƻƎȅ ¦ǇƎǊŀŘŀǘƛƻƴ 
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50% For Setting Up Primary Processing Centers 
(Ppcs) And Primary Collection Centers (Ppcs), 
[ƛƳƛǘŜŘ ¢ƻ  нΦр /ǊƻǊŜ 

 
35% For Setting Up Of Cold Chain For 
Agriculture/Horticulture/Dairy/Meat Produce, 
¦Ǉǘƻ  р /ǊƻǊŜ 

  

Interest Subsidy 7% Per Annum On Term Loan For Fixed Capital 
Investments, For A Period Of 5 Years Upto: 

 
 н /ǊƻǊŜ CƻǊ CƻƻŘ tǊƻŎŜǎǎƛƴƎ ¦ƴƛǘǎ !ƴŘ /ƻƭŘ /Ƙŀƛƴ 

Infrastructure 
 

 м /ǊƻǊŜ CƻǊ {ŜǘǘƛƴƎ ¦Ǉ tǊƛƳŀǊȅ tǊƻŎŜǎǎƛƴƎ 
Centres (PPCS) And Primary Collection Centres 
(PCCS)  
For Integrated Food Parks That Avail Loans From 
NABARD, Interest Subsidy Will Not Be Applicable 

  

VAT/CST/SGST For Micro & Small Units ς 100% Reimbursement Of 
Net Vat/Cst/Sgst For 5 Years 

 
For Medium Units ς 75% Of Net Vat/Cst/Sgst For 7 
Years 
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AP Food Processing Society 

Andhra Pradesh Food Processing Society (APFPS) has been established by the Government of Andhra Pradesh 

under The Andhra Pradesh Societies Act in November2012 to act as a nodal agency for development of Food 

Processing Sector in the State 

The various schemes under APFPS are: 

Micro & Small Enterprises 

S.No. Scheme Incentives as per Industrial Policy 2020-23 

1 Investment subsidy Micro and Small Enterprises:15% upto Rs. 20 lakhs 
Farmers Producers Organizations (FPOs):35% upto Rs. 50 lakhs 
BC/ Minority Communities (women): 35% upto Rs. 50 lakhs SC/ST 
Entrepreneurs:45% upto Rs. 1.00 Crore for Women and Men 

2 Interest Subvention Micro and Small Enterprises:3% for 5 years 
Farmers Producers Organizations (FPOs):3% for 5 years 
BC/ Minority Communities (Women): 3% for 5 years 
SC/ST Entrepreneurs: Up to 9% over and above 3% for 5 years 

3 Power cost reimbursement Micro and Small Enterprises:@ 1.00 per unit for 5 years 
Farmers Producers Organizations (FPOs):@ 1.25 per unit for 5 years 
BC/ Minority Communities (women): @ 1.25 per unit for 5 years 
SC/ST Entrepreneurs:@ 1.50 per unit for 5 years 

4 Stamp duty and Transfer 
duty for  Purchase of land, 
Lease of Land/ 
Shed/Buildings, Mortgage and 
Hypothecation duty 

100% Reimbursement for MSEs, FPOs, BC / Minority Communities 
(Women) and SC/ST Entrepreneurs 

5 Land Conversion 
Charges 

25% Land Conversion Charges upto Rs. 10 
lakhs for LSEs, FPOs, BC / Minority Communities (Women) and SC/ST 
Entrepreneurs 

6 Land cost rebate 50% rebate in land cost upto Rs. 20 lakhs for 
FPOs, BC / Minority Communities (Women) and SC/ST Entrepreneurs 

7 SGST Reimbursement 
(for a period of 5 years) 

Micro and Small Enterprises: Reimbursement  of 100% net SGST for 5 
years FPOs, BC/ Minority 
Communities (Women) ond SC/ST Entrepreneurs: 
Micro and SmaII enterprises 

8 Quality Certification / Patent 
Registration 

SC/ST Entrepreneurs: 

100% of cost incurred limited to Rs. 3 lakhs 

 

9 Seed Capital Assistance SC/ST Entrepreneurs: 

25% of machinery cost for micro units 
 

10 Other Initiatives 16.2 % of plots for SC Entrepreneurs  
6% of plots for ST Entrepreneurs in industrial parks 
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Medium & Large Units 

No. Scheme lncentives os per lndustrial Policy 2020-23 

    Medium Enterprises, Large and Mega Industries 

    Employment generated        SGST reimbursement 

    <1000                                   50% 

  SGST Reimbursement 1000 to 2000                   75% 
1 (for a period of 5 2000+                                  100% 

  years) FPOs, BC/ Minority Communities (Women) and SC/ST Entrepreneurs 

    Large enterprises                       50% 

    Medium enterprises                   75% 

Others 

ü Seed Capital Assistance SC/ST Entrepreneurs:25% of machinery cost for micro Units 

ü Other Common Initiatives: 16.2 % of plots for SC Entrepreneurs , 6% of plots for ST 
Entrepreneurs in industrial parks 

ü Quality Certification / Patent Registration : 100% for SC/ST up to 3 Lakhs 

 
All the incentives and other initiatives laid down in AP Industrial Policy 2020-23 are applicable and  
Implemented in AP Food Processing Policy 2020-25 
 
Department of Horticulture 
 

Sl. No. Component Unit cost Pattern of Assistance 

1 Functional Pack house / on farm 
collection Unit 

Rs. 4.00 lakh/unit with 
size of 9Mx6M 

50% of the capital cost. 

2 Low cost onion storage 
Structure 25 MT 

Rs. 1.75 lakh /per unit 50% of the total cost. 

3 Zero Energy Cool Chamber Rs.4000/- per unit 50% of the Total Cost. 

4 Cold Storage (Construction, Expansion and Modernization) 
  
  

A Cold storage units Type 1 - basic 
mezzanine structure with large 
chamber (of >250 MT) type with 
single temperature zone 

Rs. 8,000/MT, (max 
5,000 MT capacity) 

Credit linked back-ended 
subsidy @ 35% of the cost of 
project in general areas and 
50% of cost in case Hilly & 
Scheduled areas for 
individual entrepreneurs. 

B Cold Storage Units Type 2 with 
add on technology for 
Controlled Atmosphere 

Additional Rs. 10,000/- 
/ MT for add on 
components of 
controlled atmosphere 
technology. 

Credit linked back-ended 
subsidy @ 35% of the cost of 
project in general areas and 
50% of cost in case Hilly & 
Scheduled areas for 
individual entrepreneurs. 

5 Integrated pack house with 
facilities for conveyer belt, 
sorting, grading units, washing, 
drying and weighing. 

Rs. 50.00 lakh per unit 
with size of 9Mx18M 

Credit linked back-ended 
subsidy @ 35% of the cost of 
project in general areas and 
50% of cost in case Hilly & 
Scheduled areas for 
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individual entrepreneurs. 

6 Pre-cooling unit Rs. 25.00 lakh / unit 
with capacity of 6 MT. 

Credit linked back-ended 
subsidy @ 35% of the cost of 
project in general areas and 
50% of cost in case Hilly & 
Scheduled areas for 
individual entrepreneurs 

7 Cold room (staging) Rs. 15.00 lakh/ unit of 
30 MT capacity 

Credit linked back-ended 
subsidy @ 35% of the cost of 
project in general areas and 
50% of cost in case Hilly & 
Scheduled areas for 
individual entrepreneurs. 

8 Refrigerated Transport vehicles Rs. 26.00 lakh for 9 MT 
(MIDH & HMNEH) 

Credit linked back-ended 
subsidy @ 35% of the cost of 
project in general areas and 
50% of cost in case Hilly 
&Scheduled areas for 
individual entrepreneurs. 

9 Primary / Mobile/ Minimal 
processing unit 

Rs 25.00 lakh / unit Credit linked back-ended 
subsidy @ 40% of the capital 
cost of project in general 
areas and 55% in case of 
Hilly & Scheduled areas. 

10 Ripening chamber Rs. 1.00 lakh / MT. Credit linked back-ended 
subsidy @ 35% of the capital 
cost of project in general 
areas and 50% in case of 
Hilly & Scheduled areas for a 
maximum of 300  MT per 
beneficiary. 

 

ü Assistance can also be availed for a combination of PHM infrastructure components by a beneficiary, 
within the prescribed norms of individual items. Assistance will be available to individuals, Group of 
farmers/growers/ consumers, Partnership/ Proprietary firms, Self Help Groups (SHGs), Farmers 
Producer Organization (FPOs), Companies, Corporations, Cooperatives, Cooperative Marketing 
Federations, Local bodies, Agricultural Produce Market Committees (APMC) & Marketing Boards and 
State Governments. 
 

ü Assistance will also be available for taking up cold chain components so as to integrate the activities 
into a single project. 

 

 

NATIONAL COOPERATIVES DEVELOPMENT CORPORATION 

NCDC was created to assist different types of cooperatives for production, processing, marketing, storage, export 

and import of agricultural produce, food stuffs, certain other notified commodities e.g. fertilisers, insecticides, 
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agricultural machinery, lac, soap, kerosene oil, textile, rubber etc., supply of consumer goods and collection, 

processing, marketing, storage and export of minor forest produce 

Schemes: 

NCDC is a implementation agency for the following Centrally sponsored/ Central sector Scheme: 

Central Sector Integrated Scheme for Agriculture Cooperatives (CSISAC) 

NCDC has been providing financial assistance for establishment/expansion of processing units for processing of 

Fruits & Vegetables, Oilseeds, Plantation Crops and Oilseeds under Integrated Scheme on Agricultural Cooperation 

(CSISAC). The scheme stipulates grant-in-aid 25% for projects located in cooperatively least developed states, 20% 

for projects located in cooperatively under-developed states and 15% for projects located in cooperatively 

developed states for projects related to weaker sections/women cooperatives and labour cooperatives.  

Developed States/UTs Under Developed States/UTs Least Developed States/UTs 

From NCDC to 

State Govt. 

State 

Govt. to 

Society 

Direct 

Funding 

From 

NCDC to 

State 

Govt. 

State 

Govt. to 

Society 

Direct 

Funding 

From 

NCDC to 

State 

Govt. 

State 

Govt. to 

Society 

Direct 

Funding 

Loan 75% 

Sub* 15% 

Loan 50% 

SC 25% 

Sub* 15% 

Loan 65% 

Sub* 15% 

Loan 70% 

Sub* 20% 

Loan 50% 

SC 20% 

Sub 20% 

Loan 65% 

Sub 20% 

Loan 70% 

Sub 25% 

Loan 50% 

SC 20% 

Sub* 25% 

Loan 65% 

Sub 25% 

aŜƳōŜǊΩǎ 

Contribution 
10% 20%   10% 15%   5% 10% 

 

Integrated Post Harvest Management projects through National Horticulture Board (NHB): 

Credit linked back ended subsidy @ 35% of project cost limited to Rs.50.75 lakh per project in general areas and @ 

50% of project cost limited to Rs.72.50 lakh per project in Hilly, North East & Scheduled Areas, is provided under 

NHB schemes for establishment of integrated pack house, pre-cooling units, cold room, mobile pre-cooling unit, 

ripening chambers and refrigerated transport vehicle.  

Pattern of assistance under Integrated Post Harvest Management projects is as under: 

General Areas North East, Hilly and Scheduled Areas 

From NCDC to State 

Govt. 

State Govt. to 

Society 

Direct 

Funding 

From NCDC to State 

Govt. 

State Govt. to 

Society 

Direct 

Funding 

Loan 55% Loan 45% Loan 55% Loan 40% Loan 30% Loan 40% 
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BES 35% SC 10% 

BES 35% 

BES 35% BES 50% SC 10% 

BES 50% 

BES 50% 

aŜƳōŜǊΩǎ 

Contribution 
10% 10% 10% 10% 10% 

 

S/Govt. ς State Government; Sub ς Subsidy; SC- Share Capital BES - Back end Subsidy 

However, higher subsidy is available for some small components, like small pack house with size of 9 M*6 M, 

evaporative/low energy cool chamber (8 MT), preservation unit (low cost), low cost onion storage structure (25 

MT) and Pusa Zero energy cool chamber (100 kg), and in these cases 50% of the total cost is provided as subsidy. 

Capital Investment Subsidy Scheme of National Horticulture Board (NHB): 

Credit linked projects relating to construction / expansion / modernization of Cold Storages including Controlled 

Atmosphere (CA) and their modernization are eligible. Assistance for setting up of new Cold Storage infrastructure 

will be available only to Multi-Chamber cold Storage units with technologies which are energy efficient with 

provision of thermal insulation, humidity controlled, advance cooling systems, automation, etc, having 

specification and standards approved by theMoA&FW. In case of CA Stores, projects of temperate fruit crops 

located in production areas for which to NHB protocols are available, are only are allowed. The assistance will be 

given as subsidy @ 35% of the capital cost of project in general areas and 50% in case of NE, Hilly States & 

Scheduled Areas for a storage capacity above 5000 MT up to 10000 MT. In case of North East states, projects with 

a capacity of 1000 MT or above are also eligible for application and consideration. Maximum permissible subsidy 

will be Rs.7.50 crore per project. Pattern of assistance under Capital Investment Subsidy scheme will be as under: 

General Areas North East, Hilly and Scheduled Areas 

NCDC to S/Govt. S/Govt. to Society Direct Funding 
NCDC to 

S/Govt. 
S/Govt. to Society Direct Funding 

Loan 55% 

BES* 35% 

Loan 45% 

SC 10% 

BES* 35% 

Loan 55% 

BES* 35% 

Loan 40% 

BES* 50% 

Loan 30% 

SC 10% 

BES* 50% 

Loan 40% 

BES* 50% 

aŜƳōŜǊǎΩ 

Contribution 
10% 10% 10% 10% 10% 

* S/Govt. ς State Government; Sub ς Subsidy; SC- Share Capital BES - Back end Subsidy 

Agricultural Marketing Infrastructure (AMI) Sub Scheme of Integrated Scheme for Agriculture (ISAM) - for Non ς 

Storage Infrastructure Projects: 

Funding pattern under AMI scheme: 
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Category 
Rate of Subsidy 

on Capital Cost 

Maximum Subsidy 

Ceiling (Rs. in lakh) 

A) North Eastern States, Sikkim, A& N, Lakshadweep Islands, 

Hilly* and tribal areas. 
33.33% 30.00 

B) Other Areas 

мΦ CƻǊ wŜƎƛǎǘŜǊŜŘ CthΩǎΣ tŀƴŎƘŀȅŀǘ wŀƧ LƴǎǘƛǘǳǘƛƻƴǎΣ ²ƻƳŜƴ 

farmers/ entrepreneurs, SC/ST entrepreneurs and their 

cooperatives** 

33.33%/ 30.00/ 

2. For all others 25% 25.00 

  

Other than the above mentioned schemes NCDC also provides financial assistance for Cold Chain projects under 

Dairy Processing & Infrastructure Development Fund (DIDF), Fisheries and Aquaculture Infrastructure 

Development Fund (FIDF) & Pradhan Mantri Matsya Sampada Yojana (PMMSY). 

SCHEMES BY MINISTRY OF TRIBAL AFFAIRS 

 

 άLb{¢L¢¦¢Lhb![ {¦tthw¢ Chw 59±9[hta9b¢ !b5 a!wY9¢LbD hC ¢wL.![ 

twh5¦/¢{κtwh5¦/9έ 

Under the scheme, Grants-in-aid are released to State Tribal Development Cooperative Corporations (STDCCs) and 

Tribal Cooperative Marketing Development Federation of India Ltd. (TRIFED) which is a multi-State Cooperative 

under MoTA. 

Scope : 

To give comprehensive support for people belonging to various tribes in the entire range of production, product 

development, preservation of traditional heritage, support to both forest and agricultural produce of tribal people, 

support to Institutions to carry the above activities, provisions of better infrastructure, development of designs, 

dissemination of information about price and the agencies which are buying the products, support to Government 

agencies for sustainable marketing and thereby ensure a reasonable price regime. 

Objective of the Scheme: 

To create institutions for the Scheduled Tribes to support marketing and development of activities they depend on 

for their livelihood. These are sought to be achieved by specific measures like (i) market intervention; (ii) training 

and skill up-gradation of tribal Artisans, Craftsmen, MFP gatherers etc.; (iii) R&D/IPR activity; and (iv) Supply chain 

infrastructure development. 
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MARKETING OF MINOR FOREST PRODUCE (MFP) THROUGH MINIMUM SUPPORT PRICE (MSP) 

!b5 59±9[hta9b¢ hC ±![¦9 /I!Lb Chw aCtέ 

Introduced by the Ministry of Tribal Affairs in the year 2013-14, to provide much needed safety net and support to 

people belonging to Scheduled Tribes and other traditional forest dwellers whose very livelihood depends on 

collection and selling of MFP. 

Scope : 

The scheme seeks to establish a system to ensure fair monetary returns for their efforts in collection, primary 

processing, storage, packaging, transportation etc. It also seeks to get them a share of revenue from the sales 

proceeds with cost deducted. It also aims to address other issues for sustainability of process. The scheme 

envisages fixation and declaration of Minimum Support Price for the selected MFP. Procurement & Marketing 

operation at prefixed MSP will be undertaken by the designated State Agencies. Simultaneously, other medium- 

&long-term issues like sustainable collection, value addition, infrastructure development, knowledge base 

expansion of MFP, market intelligence development, strengthening the bargaining power of Gram Sabha/ 

Panchayat will also be addressed. 

Objective: 

To ensure fair returns to Minor Forest Produce (MFP) gatherers mainly through Minimum Support Price (MSP) for 

identified MFP collected by them along with necessary infrastructure at local level. 

 ά±!b 5I!b ±LY!{ Y!w¸!Yw!a ό±5±Yύέ ό!b LbL¢L!¢L±9 ¦b59w ¢I9 {/I9a9 άa9/I!bL{a 

FOR MARKETING OF MFPS THROUGH MSP AND DEVELOPMENT OF VALUE CHAIN FOR aCtέύ 

Van Dhan Vikas Karyakram (VDVK) ƛǎ ŀƴ ƛƴƛǘƛŀǘƛǾŜ ǳƴŘŜǊ ǘƘŜ {ŎƘŜƳŜ ΨaŜŎƘŀƴƛǎƳ ŦƻǊ aŀǊƪŜǘƛƴƎ ƻŦ aƛƴƻǊ CƻǊŜǎǘ 

tǊƻŘǳŎŜ όaCtύ ǘƘǊƻǳƎƘ aƛƴƛƳǳƳ {ǳǇǇƻǊǘ tǊƛŎŜ όa{tύ ŀƴŘ 5ŜǾŜƭƻǇƳŜƴǘ ƻŦ ±ŀƭǳŜ /Ƙŀƛƴ ŦƻǊ aCtΩǘŀǊƎŜǘƛƴƎ 

livelihood generation for tribals by harnessing the wealth of forest i.e. Van Dhan. The programme aims to tap into 

traditional knowledge and skill sets of tribals by adding technology & IT to upgrade it at each stage and to convert 

the tribal wisdom into a viable economic activity. 

Under this Karyakram, it is proposed to set-up tribal community owned Minor Forest Produce centric multi-

purpose Kendras in predominantly tribal districts. The Kendras would act as common facility centres for 

procurement cum value addition to locally available Minor Forest Produce. Value addition of raw produce is 

expected to increase the value of the MFP considerably and consequently the income of the gatherers. 

Silent features of VDVK: 

¶ Initiative targeting livelihood generation for tribal gatherers and transforming them into entrepreneurs. 

¶ Idea is to set-up tribal community owned Van Dhan Vikas Kendras (VDVKs) in predominantly forested 

tribal districts. 

¶ A Kendra shall constitute of 15 tribal SHGs, each comprising of up to 20 tribal NTFP gatherers or artisans 

i.e. about 300 beneficiaries per Van Dhan Kendra. The total amount approved for a 20 member SHG shall 

be limited to Rs.1 Lakh only in accordance with the Guidelines. Any Group having less than 20 members, 

proportionate amount only shall be released. (For example, 10 member SHG will get Rs.50,000 against 
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their own Working Capital investment of Rs.10,000). DLCMC and State Nodal Department may suitably 

approve the procedures. 

¶ The cost of setting up of Kendras VDVK are to be borne 100% by MoTA for which funds will be made 

available through TRIFED. 

EQUITY SUPPORT TO NATIONAL/STATE SCHEDULED TRIBES FINANCE AND DEVELOPMENT 

CORPORATION (NSTFDC/STFDCS) 

NATIONAL SCHEDULED TRIBES FINANCE AND DEVELOPMENT CORPORATION (NSTFDC) NSTFDC a fully owned 

Public Sector Enterprise of Government of India, is provided with 100% equity share capital contribution by the 

Ministry of Tribal Affairs. The authorized share capital of the Corporation is Rs 750.00 crore. The main objectives of 

NSTFDC are:- 

¶ To identify economic activities of importance to the Scheduled Tribes so as to generate self-employment 

and raise their income level. 

¶ To upgrade their skills and processes through both institutional and on the job training. 

¶ To make existing State/ UT Scheduled Tribes Finance and Development Corporations (SCAs) and other 

developmental agencies engaged in economic development of the Scheduled Tribes more effective. 

¶ To assist SCAs in project formulation, implementation of NSTFDC assisted schemes and in imparting 

training to their personnel. 

¶ To monitor implementation of NSFDC assisted schemes in order to assess their impact. 

NSTFDC implements following schemes for self-employment of Scheduled Tribes: 

¶ Term Loan scheme: NSTFDC provides Term Loan for any viable income generation scheme costing upto 

нрΦлл ƭŀƪƘǎ ǇŜr unit. 

¶ Adivasi Mahila Sashaktikaran Yojana (AMSY): Under the scheme, Scheduled Tribes women can undertake 

ŀƴȅ ǾƛŀōƭŜ ƛƴŎƻƳŜ ƎŜƴŜǊŀǘƛƻƴ ŀŎǘƛǾƛǘȅ ŎƻǎǘƛƴƎ ǳǇǘƻ  м ƭŀƪƘ ǇŜǊ ǳƴƛǘΦ 

¶ aƛŎǊƻ /ǊŜŘƛǘ {ŎƘŜƳŜ ŦƻǊ {ŜƭŦ IŜƭǇ DǊƻǳǇǎΥ ¢ƘŜ /ƻǊǇƻǊŀǘƛƻƴ ǇǊƻǾƛŘŜǎ ƭƻŀƴ р [ŀƪƘs per Self Help Group 

ό{IDύ ŀƴŘ ǳǇǘƻ рлΣлллκ- per member. 

¶ !ŘƛǾŀǎƛ {ƘƛƪǎƘŀ wǊƛƴƴ ¸ƻƧŀƴŀ ό9ŘǳŎŀǘƛƻƴ [ƻŀƴύΥ ¦ƴŘŜǊ ǘƘƛǎ ǎŎƘŜƳŜΣ ŦƛƴŀƴŎƛŀƭ ŀǎǎƛǎǘŀƴŎŜ ǳǇǘƻ млΦлл ƭŀƪƘ ŀǘ 

concessional rate of interest of 6% per annum is provided to ST students for pursuing professional/ 

technical education including Ph.D. in India 

STATE SCHEDULED TRIBES FINANCE AND DEVELOPMENT CORPORATION (SSTFDC) 

The STFDCs are catering to STs in various States and are provided assistance in the form of contribution towards 

share capital by this Ministry. The ratio of its contribution is in the share of 51:49 between State and Government 

and Central Government. The main objectives of the scheme are :- 

¶ Identification of eligible ST families and motivating them to undertake economic development schemes. 
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¶ Sponsoring those schemes to financial institutions for credit support. 

¶ Providing financial assistance in form of margin money on low rate of interest 

¶ Providing necessary linkage/ tie-up with other poverty alleviation programmes. 

 

 

DETAILS OF FPO/SHG/COOPERATIVES 

There are 23 FPO and cooperative society in the four clusters which are working for Mangoes; out of the 23 FPO 

Most of them operate Agri Inputs shop. 4 FPO are very active and two of them have primary processing capacity.  

there is a very good scope of FPO in Andhra Pradesh because the farmers are educated and lot of agricultural 

commodities are there for trading and processing 

Kisan Suvidha FPO is the largest FPO in Andhra Pradesh; Based out at Chittoor district It has a pack house with 

capacity of 2000 MT. Where Fruits and Vegetables mainly Tomato are cleaned and packed and sent to Bengaluru 

Market directly to the chain stores retailers like Freshmart, Natures Basket, Farm to plate, Big Bazar etc. 

 

District Total No. of  FPO / Cooperatives for 
Mangoes 

FPO with Primary Processing/ Secondary 
Processing 

Chittoor 7 1 

Krishna 7 1 

Anantpur 6 0 

Kadapa 3 0 

 

S. 
No 

Name of FPO/SHG/ 
Cooperative 

Number of 
Members 

District Mango 
Volume 
per 
Annum 

Primary 
Processing 
Capacity in 
MT 

Secondary 
Processing 

1 Maathota Mutually Aided 
Coperative society Ltd 

1000 Chittoor 5000   

2 Kisan Suvidha farmers Producer 
company Ltd 

425 Chittoor 20000 2000  

3 Sri Siddheswara Rythu Seva 
mutually aided cooperative 
society P. Ltd 

370 Chittoor 2000   

4 Surya Sai  Farmers Producer 
Company 

514 Krishna 5000 100  

 

Gaps: 

ü Leadership and Entrepreneurship is missing in most FPO, along with la of Business Planning 

ü Lack of awareness for Government Programs 

ü Handholding Required for Procedures and Compliance 
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Solutions 

ü ¢ǊŀƛƴƛƴƎ ŀƴŘ !ǿŀǊŜƴŜǎǎ ǇǊƻƎǊŀƳǎ ŦƻǊ ŎƻƳƳǳƴƛŎŀǘƛƻƴ ƻŦ ōŜƴŜŦƛǘǎ ǘƻ Ct/Ωǎ 

ü Training & Awareness Programs for Compliance requirements and Entrepreneurship development 

ü Subsidy to an Aggregate of 60 % for Primary & Secondary  Processing ( Upper Cap 1 crore) and 

arrangement for Business Linkages 

 

AVAILABILITY OF RAIL TRANSPORT- KISAN TRAIN 

The Kisan Rail Scheme was announced by the central government in Budget 2020. While announcing the scheme, 

Finance Minister Smt. Nirmala Sitharaman had said that the Centre will set-up 'Kisan Rail' through the public-

private-partnership (PPP) mode for a cold supply chain to transport perishable goods 

The major initiatives regarding Development of Cold Chain for Transportation of Perishable goods ; 

ü Refrigerated Parcel Vans: New design of Refrigerated Parcel Vans (VPR, carrying capacity of 17 tonnes) 

for transportation of highly perishable parcel traffic was developed, and procured through Rail Coach 

Factory Kapurthala. At present, Indian Railway has a fleet of nine (09) Refrigerated Parcel Vans 

available.These Refrigerated Parcel Vans are booked on round-trip basis, and are charged at 1.5 times the 

freight of normal VP as per category of train. 

ü Reefer (Ventilated Insulated) Rail Containers: 98 Ventilated Insulated Containers (Carrying capacity 12 

Tonnes per container, rake composition 80 containers) have been procured, through CONCOR, for 

movement of fruits and vegetables to different parts of the country. 

ü Cold Storage Facilities for Perishables: Ψ¢ŜƳǇŜǊŀǘǳǊŜ ŎƻƴǘǊƻƭƭŜŘ ǇŜǊƛǎƘŀōƭŜ ŎŀǊƎƻ ŎŜƴǘǊŜǎΩ ƘŀǾŜ ōŜŜƴ 

commissioned at Ghazipur Ghat (U.P), New Azadpur (Adarsh Nagar, Delhi) and Raja ka Talab (U.P) as a 

pilot project under Kisan Vision Project by CONCOR under CSR initiative. Another project is under 

construction at Lasalgaon, Nasik (Maharashtra). 

Approval has been granted to Central Railside Warehousing Corporation (CRWC) to develop temperature 

controlled storages at Fatuha and Mancheswar. 

Cold storage facility has also been developed at Dadri. Fresh & Healthy Enterprise Ltd. (FHEL) has been 

ǊŜŘŜǾŜƭƻǇŜŘ ŀǎ !ƎǊƛŎǳƭǘǳǊŜ [ƻƎƛǎǘƛŎ /ŜƴǘŜǊ ŀǘ wŀƛΣ {ƻƴŜǇŀǘΦ ¢Ƙƛǎ ŦŀŎƛƭƛǘȅ ƛǎ /hb/hwΩǎ млл҈ ƻǿƴ ǎǳōǎƛŘƛŀǊȅ 

developed in an area of 16.40 acres of land. 

Indian Railways have so far operated Kisan Rail services on eighteen routes. 

Based on demand pattern and feedback received from stakeholders, Railways have so far operated 60 Kisan Rails  

The first Kisan Rail train was flagged-off on 07.08.2020 between Devlali (Mah) and Danapur (Bihar). 

Primary commodities being transported via Kisan Rail are onion, tomato, oranges, potato, pomegranate, banana, 

custard-apple, carrots, capsicum, and other vegetables. 

/ƻƳƳƻŘƛǘƛŜǎ ōƻƻƪŜŘ Ǿƛŀ Yƛǎŀƴ wŀƛƭ ǘǊŀƛƴǎ ŀǊŜ ŎƘŀǊƎŜŘ ŀǘ ΨtΩ-scale of parcel tariff. Under Operation Greens ς TOP 

scheme of Ministry of Food Processing Industries a subsidy of 50% is being granted on the transportation of fruits 

and vegetables via Kisan Rail. This subsidy is being granted upfront at the time of booking itself, to the 

consignors/farmers ς so that the benefit reaches the farmers without any hassles or procedural delays. 
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In Andhra Pradesh Kisan Rail covers all Major Mango Producing Stations like ς Anantpuram, Renigunta, Nuzvid, 

Vizianagaram, Vijaywada and connect them with Delhi, Bhopal, Indore, Nagpur & Agra  

Benefits 

ü Kisan Rail runs through all Mango Clusters 

ü Kisan Rail connects Andhra Pradesh to Nagpur, Bhopal and Delhi 

ü Kisan Rail reduces the travel time Andhra Pradesh to Delhi 1 -2 Days 

ü With the 50 % subsidy in Tariff there is saving of 20-25 % on the parcel 

ü Currently the capacity served  is adequate 

Gaps 

ü In the trucks there are wooden boards for arrangement of Boxes/Crates, hence the box weight is not 

applied on the box in the stack, but in the Kisan Rail there is no such arrangement  so the a huge pressure 

exerted by the weight of the stack on the boxes lying on the bottom, hence there is a Material loss of 

around 15 % extra 

ü ¢ƘŜ Yƛǎŀƴ ŜȄǇǊŜǎǎ Ǌǳƴǎ ƛƴ Řŀȅ ŀǎ ǿŜƭƭ ŀǎ bƛƎƘǘ Χ²ƘƛƭŜ ǘƘŜ ǘǊǳŎƪǎ Ǌǳƴ ƻƴƭȅ ƛƴ bƛƎƘǘ ƛƴ ǘƘŜ Řŀȅ ǘƘŜy stand in 

shade or there is poly sheet which acts like an insulator hence there is additional heat captured in the 

wagon due to the iron structure. 

ü ¢ƘŜ Yƛǎŀƴ wŀƛƭ ǿŀƎƻƴǎ ŘƻŜǎƴΩǘ ŀƭƭƻǿ ƘŜŀǘ ŜȄŎƘŀƴƎŜ ǿƛǘƘ ƻǳǘǎƛŘŜ ǎƛƴŎŜ ƛǘ ƛǎ ǎŜŀƭŜŘ ǎǘǊǳŎǘǳǊŜΣ ƛǘ ǊŜǎǳƭǘǎ ƛƴ 

fruits spoilage due to heat built up in the wagon. 

ü The loading and Unloading costs has to be incurred twice ,in case of sending consignments by Train 

ü In case of Truck transport there is a Doorstep Delivery ς to the trader which is not the case with Kisan Rail 

Suggestion & Solution 

ü The Kisan Rail should have horizontal partitions for proper stacking of fruit boxes and there should be 

some ventilation system in the wagons like the top mounted Turbo Ventilators. 

ü Construction of Primary processing within 5 km Range of Smaller stations in outskirts of the city 

o Extra Subsidy of 20 %  in addition of current subsidy for integrated pack house & cold storage and 

commodity warehouses within 5 km Radii of the stations 

A External Consultant is recommended for the implementation of the Kisan Rail with farmers and other 

stakeholders 

PROMINENT MARKET PLACES FOR MANGO & PRODUCT SALES 

Table: Markets for Mango Consumption in MT 

 
Total Totapuri Alphonso Baneshan Baiganipalli Neelum Sindhura Mallika Others 

  
0.47 0.1 0.12 0.08 0.14 0.06 0.02 0.01 

  
2350000 500000 600000 400000 700000 300000 100000 50000 

Local Consumption 3490000 2350000 250000 60000 40000 420000 270000 50000 50000 

Delhi 35000 
 

0 0 35000 0 0 0 0 

Bhopal 15000 
 

0 0 15000 0 0 0 0 

Jaipur 10000 
 

0 0 10000 0 0 0 0 

Mumbai 150000 
 

50000 60000 30000 0 0 0 0 
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Solapur 60000 
 

0 48000 12000 0 0 0 0 

Pune  80000 
 

0 48000 32000 0 0 0 0 

Sangli 60000 
 

0 48000 12000 0 0 0 0 

Aurangabad 95000 
 

0 30000 20000 0 0 0 0 

Nagpur 40000  0 30000 10000 0 0 0 0 

Pakkald 50000 
 

0 30000 20000 0 0 0 0 

Aleppy 50000 
 

0 30000 20000 0 0 0 0 

Cochin 80000 
 

0 48000 32000 0 0 0 0 

Thiruvananthpuram 20000 
 

0 12000 8000 0 0 0 0 

Bengaluru 170000 
 

0 60000 40000 70000 0 0 0 

Chennai 270000 
 

100000 60000 40000 70000 0 0 0 

Hyderabad 380000 
 

100000 36000 24000 140000 30000 50000 0 

 

¶ In North India only Baigainipalli is transported from Andhra Pradesh 

¶ Baiginipally and Baneshan are the most transported fruit. 

¶ The Prominent locations for Baiginipally are Delhi, Mumbai, Pune, Cochin, Bengaluru and Chennai 

¶ From Chittoor , Anantpur and Kadapa Cluster the Mangoes Travel to South India and Maharashtra , 

Whereas from Krishna district the Mangoes travel to North India and Delhi 

¶ The Mode of Transportation is 10 MT Trucks, The Mangoes are Aggregated in Mandi and Then loaded in 

Trucks, which is covered by Heavy Nylon Sheets. The Trucks travel in the night since it is cooler and good 

for the Agriculture produce 

Market APMC Annual Mangoes in MT 

Mumbai Vashi 300000 

Delhi Azaadpur 450000 

Bengaluru Binny Mill Market 200000 

Chennai Koyambedu Market 200000 

Hyderabad Gaddinaram 100000 

Nagpur Nagpur 75000 

   

 

¶ The major exports market are Mumbai & Chennai ( 70 % of exports happen through Mumbai) 

¶ There are 56 registered exporters in Mumbai Vashi Mandi 35 in New Delhi and 48 Bangaluru and 28 in 

Chennai 

¶ Mumbai is Hub for Alphonso and Kesar Exports whereas Chennai is for Baiginipalli exports 

APMC Market Testing Lab Primary Processing Cold Storage in MT 

Mumbai 4 2 5000 

Delhi 2 2 8000 

Bengaluru 4 1 5000 

Chennai 4 2 4000 

Hyderabad 3 0 2000 
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Gaps: 

Azadpur Market 

¶ There is no Irradiation facility at Delhi 

¶ There is lack of sheds for Mango at Delhi Azadpur 

¶ There is lack of proper roads for Truck Movement on Road, Trucks have to wait 2-3 hours 

Vashi  Market 

¶ There is lack of sheds in Rainy season   

¶ There is lack of proper roads for Truck Movement on Road, Trucks have to wait 2-3 hours 

Koyambedu Market 

¶ The Primary Processing facility are insufficient  

¶ There is lack of proper roads for Truck Movement on Road, Trucks have to wait 2-3 hours 

Binny Mills Market 

¶ There is no Irradiation facility at Bengaluru 

¶ There is lack of proper roads for Truck Movement on Road, Trucks have to wait 2-3 hours 

Solution & Suggestions 

ü There should be an Overall subsidy of 60 % for Building and Machinery for  Integrated Pack house of 

capacity 2000 MT or Above 

o To be Applicable for subsidy the unit should have following Facilities 

 

Facilities Details 

Minimum Area 5 Acre 

Mechanical Washing & Grading 3 MT/Hr or Above 

Hot Water Treatment 3 MT/Hr or Above 

Ripening Chamber Combined Capacity of Chambers- 150 MT or 
Above 

Pre Cooling Chamber Combined Capacity 2000 MT or More 

Cooling Chamber 

Parking Lot ς For 10 Vehicles For Trucks & Reefers 

10 Vehicle Loading /Unloading decks For proper handling 

2 Lane Inland Roads For to & fro Movement of Trucks 

 

¶ There should be Private Mini Mandis integrated with Primary Processing & Cold Storage in the outskirts of 

the city 

o 70 % subsidy to Mini Markets with Integrated Pack house (Plant & Machinery)  within close 

vicinity of the Mango producing belts  ( Upper Cap 10 Crores) 

Table: Mini Mandi Infrastructure 
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Facilities Details 

Minimum Area 5 Acre 

Mechanical Washing & Grading 3 MT/Hr or Above 

Cooling Chamber 500 MT 

Mango Secondary Processing Capacity 200 MT per Day or More 

2 Lane Road  Within the Mandi 

Parking for 10 Trucks  

Unloading Deck  10 in Number 

Platform for Mangoes 5000 Sq Ft 
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MANGO VARIETAL USES 

Chart: Mango Varietal Use Distribution 

 

 

MARKETS FOR PULP , PICKLE AND TANDRA 

 

Conversion from Mango to Mango Products 

Product /Kg Mangoes for per Kg 

Pulp 2.2 

Pickle 1.5 

Tandra 1.3 

Dried 3.8 

 

  

Mangoes
4.9 MMT

Baneshan
0.8 MMT

Table Fruit
0.8 MMT

Baiginipalli
0.96 MMT

Table Fruit
0.96 MMT

Neelum
0.7 MMT

Pulp
0.4 MMT

Table Fruit
0.3 MMT

Others
0.54 MMT

Totapuri
1.9 MMT

Pulp
0.7 MMT

Pickle
0.5 MMT

Tandra
0.2 MMT

Table Fruit
0.5  MMT






























