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Setting the Context
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Standing of India in World market - Food

• India is world’s second largest producer of food and holds the 
potential to acquire the number one status with sustained efforts.

• Largest producer of Oilseeds viz. groundnut, mustard, rapeseed, 
linseed, cotton seed etc

• Second in Fruit and Vegetable  production ( first in pea and 
cauliflower ,second in onion, cabbage , tomato& brinjal and fourth 
in Potato)

• Second in Wheat , Rice , Jute and Sugarcane production.
• Largest exporter of Cashew nut (31% of the world’s production of 

raw cashew)
• 69% of  Indian population engaged in  agriculture and related 

activities producing more than 200 Mn tonnes in a year
• 20% of food product is wasted due to lack of post-harvest 

technology
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Standing of India in World market - Dairy

• India is the largest milk producer in the world, producing about 15% 
of world output

• Dairying  provides 70-75 million farm families nutritive food, 
supplementary income and productive employment

• World milk production fell by 2% in the last three years while 
India’s production increased by 4%

• Consumption of liquid milk accounts for 46% of the total 
production, the rest is converted into milk products 

• The share of the organized sector( cooperative and private dairy
plants) is about 20%

• A significant proportion of the total produce is wasted due to 
poor quality and lack of processing capacity



Changing Landscape of 
Indian Food & Dairy Industry
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The industry has witnessed some major changes in 
customer preferences

� Purity: Pure, natural & fresh food in demand
� Health: Healthy & Nutritional Food is required
� Quality: Quality is preferred over Taste & elegance
� Convenience: Future belongs to ready-to-eat food products 
� Product: Increasing trend towards using new products
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Loose Packed

Commodity Brand

Cheap Value for Money

Acceptable Quality 

Ignorant Informed

Local Products Global Products

No TimeLot of Time
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The changing landscape presents plethora of new 
opportunities…

• Move towards gaining independence in processed food

• Increasing trend towards consumption of value added 
food products

• Need to  preserve & enhance quality of food product

• And hence, there is need to move from conventional 
technology to efficient value addition processesutilizing 
appropriate technology



Case for Entrepreneurship



12

Who is an entrepreneur?

� One who has foresight to recognise potential demand of goods 
and services

� A change agent who transforms demand into supply with 
innovation

� Is eager to learn and implement skill sets for creating and 
running an economic enterprise

INNOVATION

New Product 

Improvement in Quality 

Innovation in Procurement 

Development of New Markets 

Development of New Organization Structure
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Why Self – employment?

• Increasing confidence on entrepreneurial traits

• Favourable and conducive business environment
• Favourable policies of government and lending 

agencies
• Education and professional training
• Inspiration from examples of successful self-

employed entrepreneurs
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This changing industry dynamics would present new 
opportunities in front of entrepreneurs in the areas of

• Fruits & Vegetable processing

• Cereals & Pulses processing

• Milk processing

• Fisheries & Sea product processing

• Development of Consumer Products

• Grain processing

• Plantation ( Tea, Coffee, Cashew processing)

• Eggs, Poultry & Meat processing



Identification of Opportunities

Focus: Food Processing
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Value Addition, Processing & Product Development

• Annually 80-85 mt food items 
could be available through Post 
Harvest Tecnology (PHT) & 
management which is otherwise 
lost for want of storage and 
handling

• About 20-30% of total produce has 
potential for processing

• At present, drying is primarily 
performed operation for value 
addition
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The food processing opportunity has potential to grow 
significantly…

• Food industry accounts for 14% of the total industry output with
contribution of 5.5% to the GDP

• Food production in the country is expected to double in the next 10 
years

• In India, the value addition and processing to food products is only 7% 
in value (2% in volume) compared to as much as 23% in China, 45%
Philippines and 188% in the UK. 

• The small-scaleand unorganized sectors account for 75% of the total 
industry.

• Government plans to increase food processing from current levels of 
~2.5% in volume:

from 1% to 3 %Global food trade

from 7% to 70 %Value addition

from 6% to 20 % Processing of perishable food
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Processing of Fruits and Vegetables

• Horticultural crops in India are currently grown in 
11% of the country’s total cropped area. 

• Annual horticultural production is above 165.1 
million metric tonnes, which is over 18% of 
India’s gross agricultural output. 

• India is the second largest producer of fruits and 
vegetables after China

• Mango, Banana, Citrus fruits, Guava and Apple 
account for 75-80% of fruit production
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Potential Products Suitable for Rajasthan

Fruit Products
Kinnow
Orange

Vegetable Products
Tomato
Onion
Potatoes

Vegetable Oil
Mustard
Groundnut
Soybean

Spices

Chilli
Coriander
Garlic
Ginger
Turmeric

Cereals
Wheat 
Barley
Maize
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Important fruit crops suitable for processing

Slice

Juice

Pulp

Powder

Syrup
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Important vegetables for processing are tomato, cauliflower, 
peas, onion, garlic

Dehydration

Paste

Powder

Sauce, Ketchup

Flakes 
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Important spices are cumin, coriander, fennel, ginger, turmeric

ginger Powder

Oleoresin

Oil

Paste 

turmeric
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Important 

tuber crops 

Ginger, Turmeric, 
Colocasia, Yam and 

Cassava 
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• Ready to cook: Noodles, 
Instant Rava, Idli mix

• Ready to eat: Noodles, 
Macaroni, Vericelli

• Ready to heat and then 
consume

• Fresh cut Vegetables – Carrot, 
Potato, Cauliflower, Radish 
beam, Cabbage.

• Ready to constitute and then 
consume.

• Breakfast cereals – Corn 
Flakes, Wheat Flakes, honey

The Future Scenario is going to witness increase in usage of 
convenience foods…
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Opportunity: Post Harvest Management of Fruits and 
Vegetables

Controlled atmospheric storage 
for enhancing shelf life

Condition of mangoes after 
45 days of storage

Pomegranate powder

Processing
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Opportunity: Drying using Solar Energy

• Uses solar energy to heat air used for drying.
• Solar tunnel dryer is simple in Construction, low in cost and 

More efficient
• Products usually dried

– Agro products : Grains, vegetables, fruits
– Food products : Fish, milk products



Identification of Opportunities

Focus: Dairy Products
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• A Product with 99 % Penetration in House-holds
• A Product with 48 Hrs shelf Life

• A Product FMCG in true cense (Fastest Moving   
Consumer Good)

• A Product with Second Highest Mktg. Potential 
(Second to Oil only)

• A Product with Highest Growth rate in India

• A Product in which India is Highest in both 
Production and Consumption

THE PRODUCT
LIQUID MILK

Some Bare Facts
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Dairy Industry: The Journey Over Last few Decades

• From a milk starved nation to world’s highest milk 
producer

• From a traditional industry with conventional 
processes to utilizing state of the art technology

• From unorganized to organized sector with 
increasing share of value added products

• From conventional measures of preserving to 
world class Quality management and food safety 
procedures/practices
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Milk Production in India
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Traditional Dairying

• Little milk production with almost no processing 
infrastructure and market

• Low yielding milch animals having little 
commercial value to the owner

• Milk consumed by household and excess 
converted to Ghee

• Very less marketable surplus
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State of the art technology

• Breed improvement by artificial insemination and 
other techniques

• Scientific healthcare of milch animals and proper 
milk production management

• Use of electronic testing equipments and bulk 
milk coolers at the village levels

• Quick and insulated transport facility
• Establishment of large processing facilities 

throughout the country
• Use of technology to produce value added 

indigenous as well as exotic products
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Liquid milk to value added products

• Liquid milk processing and sales offer lower 
margins

• Value added products like cheese, chocolates, ice 
creams bring more margins

• Value added indigenous products like shrikhand, 
kheer, basundi, rasgulla etc. improve the brand 
presence and perception

• Cheese, butter and dried milk products can be 
exported at good margins
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Use of quality management and food safety

• Dairy industry is pioneer in implementing quality 
management system ISO 9001:2000 resulting in 
consistency in quality of milk and milk products

• Hazard Analysis and critical control point 
(HACCP) system is implemented in most of the 
dairy plants

• ISO 22000:2005 is being implemented in some of 
the plants ensuring food safety

• Techniques such as Total Quality Management 
(TQM), Japanese 5-s, Kaizen and Quality circles 
and TPM is implemented in all good dairy plants
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Dairy Industry: The Value Chain

Raw material Processing Distribution Retailing Consumers

• Small
“Farmers”

1 cow/
buffalo
per farmer
= 1 liter of
milk/day.

• Low Value
Addition

• Low 
Concentration

• Local /
Regional

• External
• Home-

deliveries

• Fragmented
• Few chains
• Slow change

rate

• Price
sensitivity

• “Fresh
Milk
Preference”

Slow change rate and 
low innovation give room 
for new players to change

the mindset of the 
consumer!
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Indian Dairy Industry –
Major Hindrances in Progress

� Low per capita Milk Production

� Low Awareness regarding Animal Husbandry

� Milk Production dependant on Natural factors

� Lower Quality of Milk

� Changing Priority of Animal Husbandry

� Unorganised milk processing & Marketing

� No R&D Efforts
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Opportunities for small entrepreneurs

• Milk production
• Setting up milk processing units
• Supplying equipments and machinery to dairy plants
• Ancillary unit supplying packaging materials
• Supply spare parts and consumables
• Supply of fuel 
• Transportation and distribution of milk
• Maintaining cold chains
• Production of value added milk products which are used as 

base material for other food products
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Milk Utilization pattern

World
Others
13%Powder

5%

Cheese
27%

Butter
4%

Milk
51%

India

Others
7%

Khoa
6%Curd

7%

Ghee
28%

Butter
6%

Milk
46%

• Production of major products in India:      (‘000 MTs)
– Milk Powders :      200
– Ghee :      120
– Butter :        40
– Cheese :         8

• Production growing at a healthy rate of over 5 % p.a. cheese production to 
grow at a faster rate.



Opportunities in Milk Products



40

Production of Value added milk products: From Milk 
to Butter
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An Example of Value added product: Manufacturing 
Chocolates 
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Market for traditional milk based products  has existed in 
India for long…
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At the same time, there are new generation value added milk 
products which is a high growth segment in the Indian market…
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Innovative products like condensed milk and ready to eat 
sweets also have a significant market potential…



Conclusion
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There is a huge opportunity available in the food and dairy 
processing industry for an entrepreneur

• Fruit and Vegetable – Beverages, Juices, Concentrates, 
Pulps, Slices, Frozen & Dehydrated products, Potato 
wafers/chips etc.

• Milk and Dairy –Whole milk powder, Skimmed milk 
powder, Condensed Milk, Ice cream, Butter and Ghee

• Consumer Industry – Chocolates, Confectionary, Soft / 
Aerated Beverages / Drinks.

• Grain and Cereals -- Flour, Bakeries, Biscuits, Starch, 
Glucose, Cornflakes, Malted Foods, Vermicelli, Pasta 
foods, Beer and Malt extracts, Grain-based Alcohol

• Ancillary Industries – Supporting the complete value 
chain



Thank You

Questions

???


