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BANKABLE PROJECT REPORT  

ON  

DEHYDRATION AND CANNING OF VEGETABLES 
1. Present scenario – National/ State 

 

Vegetables are available during specific seasons and they are perishable. Hence, majority of 

them are not available during off-season. To overcome this problem, dehydration and canning 

technique has been developed by which vegetables in dehydrated or canned form are preserved 

for a longer period and are made available during off-season. With this technology, certain high 

value and popular vegetables can be profitably sold. Dehydration of both fruits and vegetables is 

done with a view to preserve surplus perishable foods. Although much of the food produced all 

over the world is consumed in the fresh form, yet with the increasing urbanization and 

continuous effort to provide a regular supply of acceptable and desirable food, the proportion of 

usage of preserved and treated food is increasing steadily. 

 Due to the diverse agro climate conditions prevailing in the different parts of the country. 

India produces a variety of sub-tropical and tropical vegetables. It is estimated that the annual 

production in the country is about 162.19 million tons (2012-13). However, since these are 

perishable items, large quantities go waste. It is estimated that there is a post harvesting annual 

loss of 24.40% in various stages from harvesting, packing, transportation, storage and 

consumption.  In developed countries such wastage has been minimized by developing and using 

scientific methods of processing and storage.  In most developed countries over 50% of the 

production of fruits and vegetables is utilized in canned or processed form. 

Dehydration and canning technology is well established and proven. Certain products like 

green peas, cauliflower, carrots, spinach etc. command good prices during lean and off-season. 

Onion and garlic powder in dehydrated form also has good demand round the year but these 

products are generally available throughout the year and powder is somehow not favuored by the 

Indians. Also Indian consumers generally like to eat fresh vegetables as some or other forms of 

vegetables are available throughout the year.  

Dehydrated and canned vegetables are basically used as culinary vegetables and as 

processed raw materials.  They are used as culinary vegetables by housewives, caterers and 

institutions and also in more specialized applications such as armed forces rations, space 

exploration programmes and survival/emergency rations.  Most widely used products are onions, 

peas, green beans, vegetable minces and carrots.  Dehydrated and canned fruits and vegetables 

have better flavour, color, aroma, and acceptability in the modern day market.   

 

Demand and Supply 

Food habits of Indians are such that most of the households prepare vegetables every day. 

Due to climatic conditions and types of soil, many vegetables are cultivated throughout the year. 

The major limitation of bulk of the green vegetables is they are grown only during pre-

determined season which lasts for 3-4 months and thus their availability during rest of the 

months is a major problem. Hence, if they are made available during this period, then they 

command premium. Green house method enables cultivation of any vegetable during any season 

but calls for huge investment which affects the economic viability. Dehydration and canning 

techniques are, therefore, preferred. 
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Market potential 

 Dehydrated vegetables are used as processed raw materials in wide range of food 

processing industries.  The principal users of dehydrated vegetables are soup and dry mixes 

industry, frozen food industry, canned food industry, extruded snack food industry, bakery 

industry, baby food industry, pet food industry, processed meats industry, etc. Similarly canned 

vegetables have also numerous utilizations.  

To the housewife and caterer, dehydrated and canned vegetables offer high quality along 

with every convenience in storage preparation and serving.  To the food processing industries, 

dehydrated and canned vegetables offer advantages in (a) uniform product quality (b) constant 

availability, (c) less labour in preparation, (d) less wastage, (e) minimum storage requirements.  

Besides above dehydrated and canned food products find market in defense, hotels, restaurants 

and caterers. 

In India, the fruit and vegetable industry is still in its infancy and it utilizes hardly 0.2% 

of the total production in the country.  Therefore, there is a vast scope to develop this industry by 

integrating production with marketing and processing.  The growth of this industry will not only 

benefit the grower but also earn valuable foreign exchange for the country as there is a growing 

export market for the products of this industry. 

 

Technical parameters 

This note primarily considers dehydration of cabbage, cauliflower, spinach and carrots 

and canning of green peas, cauliflower, carrots, spinach etc. Other suitable vegetables can also be 

thought of.  

Dehydration of vegetables:  

In case of cauliflowers; they are chopped to make small pieces and washed. Then they are 

blanched and dried in cold air. Spinach leaves are separated from the stalk, washed and dried in 

the drier. As regards carrots, they are washed, scrapped and cubed after washing. Cubes are then 

blanched and dried. These dehydrated vegetables are then packed and stored carefully. Packing 

is very critical as any fungal growth would damage the product. Process and weight loss varies 

from vegetable to vegetable but on an average it is 25% as the vegetables are dehydrated. In 

other words, the input-output ratio is 4:1.  

The underlying principle of preservation behind dehydration is to remove the moisture content of 

the material to a level where micro organism may not be able to grow and spoil the material. 

This principle is applied without impairing the other natural qualities of the material in an 

appreciable manner. The modern process of dehydration consists of removal of moisture from 

foods by the application of heat usually in the presence of controlled flow of air. The proposed 

unit may have facilities for dehydration of a variety of vegetables and fruits. Different types of 

vegetables require different treatments for preparing them for dehydration. The treatments 

include besides selection of proper size and quality, washing, peeling and cutting to required size 

and in some cases blanching Vegetables are dehydrated in various types of dehydrators like 

cabinets, stack dryers, kiln dryers or tunnel dryers. However, nowadays, the most prevalent 

practice is dehydrating in tunnel dryers. This type of drier permits most rapid drying without 

injury and is not very costly. A tunnel dryer normally consists of a tunnel type chamber through 

which the product to be dehydrated moves progressively on trays. Hot air is blown from one end 

of the drying chamber or tunnel and moist and cooled air exits from the other end. The material 
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to be dried is usually spread on trays and is carried through the tunnel either on cars or on 

runways. 

 Higher temperature is also used even when the ginger is meant for extraction purposes as 

volatile oil is not affected up to 80
o
C. The drying time is usually 24 hours in cross flow drier at 

60
o
C and 14 hours in thorough flow drier. Then the well dried ginger slices are packed in 

suitable containers, over a period of 5 months. The yield of sliced ginger is about 16-17%. 

 

Canning of vegetables:  

Canning is an important, safe method for preserving food if practiced properly. The 

canning process involves placing foods in a containers and heating them to a temperature that 

destroys micro-organisms that cause food to spoil. During this heating process air is driven out of 

the can and as it cools a vacuum seal is formed. This vacuum seal prevents air from getting back 

into the product bringing with it contaminating micro-organisms. 

Pressure canning is one of the safest methods of preserving vegetables. Vegetables after 

initial preparations are filled into cans. Brine is used as covering fluid. Can tops are loosely 

placed over the cans. Then the cans are sent through the exhaust box. After the exhausting 

operation is over the lids are closed tightly by double seaming operations. Next cans are sent to 

the retorts or the special pressure cooker for processing operation. Cans of vegetables are placed 

in 2 to 3 inches of water in retorts, which is heated to a temperature of at least 115-121° C. This 

temperature can only be reached using the pressure method. After the schedule process time is 

over, cans are cooled to room temperature as soon as possible to prevent over cooking. Cans are 

labeled and sent to the stock and forwarding section for further storage before sending to market.   

Essential component of the project 

Energy conservation: The workers should be properly guided by the authority for optimal use of 

coal and electricity. Timely maintenance of dryer, and machinery will definitely save energy. 

Pollution control: As the unit is consuming coal, the nearby area may be polluted will coal ash 

and fumes. So it should be located away from residential area. The unit is advised to obtain No 

Objection Certificate from the State Pollution Control Board.  

 

A) Financial analysis for Vegetable dehydration unit 

Land and building: 
Land:   6 gunths @ 1,50,000/gunth   9,00,000 

Work shed 2500 sq. ft. @ 400/sq. ft.     10,00,000 

         19,00,000 

 

Plant and Machinery: 

S.no. Specification No. Rate Price 

1. Abrasive peeler cap. 25 kg/hr. with 

1/2 HP motor 

2 25,000 50,000 

2. Washing tanks 2 20,000 40,000 

3. Blanching tanks with thermostat 

control 

2 75,000 1,50,000 

4. Spray washing machine for fruits 1 30,000 30,000 
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and vegetables with 2 HP machine 

5. Universal slicer 1 ton cap. (2 HP 

motor) 

1 20,000 20,000 

6. Stacking trays for vegetables  20,000 20,000 

7. Tunnel coal fired Dryer with 

trolleys, trays of 0.75m x 0.6 size  

with wire mash of 0.3 cm fitted on 

the bottom frame, (2 HP motor for 

fan and one ton coal per day 

1 2,50,000 2,50,000 

8. Fluidized bed dryer to dehydrate 

vegetables with complete with all 

attachments and electrical 

1 4,00,000 4,00,000 

9. Automatic FFS machine complete 

with all attachemnts  

1 2,00,000 2,00,000 

10. Band heat Sealing Machine 1 10,000 10,000 

11. Weighing scale (10-100 kg) 1 each 15,000 

 (10 kg.) 

35,000 (100 

Kg) 

50,000 

12. S.S. knives, equipment, tables, 

buckets . aluminium trays etc. 

LS 25,000 10,000 

13. Other furniture L.S 25,000 10,000 

14. Installation, electrification @ 10%   1,24,000 

    13,64,000 

 

Pre-operative Expenses: 

Project profile 2,500 

Telephone connection 5,000 

Digging of well, water distribution with 1 HP motor 1,00,000 

Construction of washing tank 20,000 

Travel 15,000 

Other Misc. expenditure 15,000 

Total 1,57,500 

 

Fixed Capital Investment:   13,64,000 + 1,57,500 = 15,21,500 

 

Working capital analysis: 19,00,000 + 15,21,500 = 34,21,500/- 

 

Raw materials: 

The raw material will be fresh vegetables, from production catchment of vegetable 

growing areas. Depending upon the availability of vegetables during different seasons, the 

product-mix may change. Likewise the prices of raw materials would also change depending 

upon the exact product mix and crop pattern. Even at 100% capacity utilisation, the monthly 

requirement of different vegetables, considering an average process and weight loss of 50% ,will 
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be about 25 tonnes. Prices of vegetables vary and the product-mix may also change according to 

quantum of crop and consumer preferences. Hence, it is not feasible to arrive at variety-wise 

vegetables required every month and their individual prices. Therefore, average price of each 

vegetable is taken at Rs.8,000/- per ton. The packaging materials will be multilayer plastic bags 

made from suitable grade plastic, corrugated (CFB) boxes, box strapping, labels etc.  

 

Vegetables  35 MT @ 8,000/ton 2,80,000 

Packing material 

/polypacks, CFBs 

                               20000 

Total 3,00,000 

 

Utility: 
Power requirement shall be 50 HP whereas water required for washing of vegetables and for 

potable and sanitary purposes will be 2000 ltrs. per day. The need of power will be met by 

electricity and partly by coal or industrial disel oil (whenever, there is failure of electricity). 

Monthly utility expenditure of 25,000/- is expected for this project.  

 

Staff and Labour Payment: 

 

Machine operator  2  8000    16000 

Salesman   2  7000    14000 

Skilled labour   2  5000    10000 

Unskilled labour  2  4000    8000 

Peon cum watchman  1  4000    4000  

Watchman   1  4000    4000  

          56000 

     Perquisites    4000 

          60,000 

Other expenditure: 
 

1. Travel         2500 

2. Telephone        500 

3. Advertisement        3000 

4. Sales tips        3000 

5. Transport        5500 

6. Insurance        2500 

7. Other misc. exp.       3000 

20,000 

 

Working capital (Per month): 
 

 =  3,00,000 + 25,000 + 60,000 + 20000 =  4,05,000/- 

Capital Investment  
 

Fixed capital        34,21,500 
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Working capital (2 months)      8,10,000 

         42,31,500 

Cost of Production: 
 

Depreciation on shed @ 5%      50,000 

Depreciation on machinery @ 10%     1,36,400 

Recurring exp. Per annum      48,60,000 

Interest on cap. Invt. @ 18%      7,61,670 

         58,08,070 

 

Turnover (Per Annum): 

There will be around 105 MTof the finished product from the plant per annum, out of 420 MT of 

fresh vegetables procured from the production catchment area. There will not be exact sales-mix 

every month. It will vary according to the availability of vegetables and their prices and 

consumer demand or preferences. A firm tie-up with a large buyer may also change the sales 

mix. Hence, average price realisation is taken at Rs. 70,000/- per ton or Rs.73,50,000 per year 

 

PROFIT ANALYSIS: 
 

 = 73,50,000 -  58,08,070  =  15,41,930/- 

 

NET PROFIT RATIO 

 

 Profit x 100  =     20.97% 

 Turnover 

 

RATE OF RETURN 

 Profit x 100  =    36.44% 

 investment 

 

BREAK EVEN ANALYSIS: 
 

Fixed cost Per Annum: 

 

Depreciation on shed @ 5%      50,000  

Depreciation on machinery @ 10%     1,36,400 

40% of salary        2,88,000 

40% of other expenditure except insurance     84,000 

Insurance        30,000 

Interest on capital Investment @ 18%    7,61,670 

         13,50,070 
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BREAK EVEN POINT(BEP): 
 

           

BEP=             Fixed cost 

              ------------------------------------ 

              Sale Price - variable or recurring cost 

         

           BEP = 47.0% 

DSCR =     Net Income or cash accrual + depreciation + Interest expenses 

                     -------------------------------------------------------------------------- 

                          Principal repayment + Interest repayment 

          DSCR= 1.35 

 

Calculation of NPV and IRR 

 1 2 3 4 5 6 7 

Capital Costs 1364000 0 0 0 0 0 0 

Recurring Cost 5808070 5908070 6108070 6408070 6608070 7108070 7708070 

Total Costs 7172070 5908070 6108070 6408070 6608070 7108070 7708070 

Benefit 7350000 7550000 7850000 8150000 8550000 9050000 9650000 

Net Benefit 177930 1641930 1741930 1741930 1941930 1941930 1941930 

 

PW Cost @ 15% 31769791       

PW Benefits @ 

15% 38748800 

      

NPW 6979009       

B.C Ratio 1.21       

I.R.R (%) 29.8       
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Repayment Schedule: (Loan of Rs 82 lacs) 

Year Principal (Rs in lacs) Interest 

(Rs in lacs) 

@ 12% p.a 

Total 

Instalment 

(Rs in lacs) 

Loan Amount 

outstanding (Rs 

in lacs) 

1
st
 year 814903.11 984000 1798903.108 7385096.892 

2
nd

 year 912691.48 886211.6271 1798903.108 6472405.411 

3
rd

 year 1022214.459 776688.6494 1798903.108 5450190.953 

4
th

 year 1144880.194 654022.9143 1798903.108 4305310.759 

5
th

 year 1282265.8 516637.2911 1798903.108 3023044.943 

6
th

 year 1436137.7 362765.3931 1798903.108 1586907.23 

7
th

 year 1586907.23 190428.8673 1798903.108 0 

 

B) FINANCIAL ANALYSIS FOR VEGETABLE CANNING UNIT 

 

Land and building: 
Land:   6 gunths @ 1,50,000/gunth   9,00,000 

Work shed   2500 sq. ft. @ 400/sq. ft.   10,00,000 

         19,00,000 

 

Plant and Machinery: 

S.no. Specification No. Rate Price 

1 
Can reforming unit, electrical 

motorized model with 1 hp motor 
1 70,000 70,000 

2 Can flanging machine 1 45,000 45,000 

3 Flange rectifier 1 25,000 25,000 

4 Lid embossing machine 1 60,000 60,000 

5 Exhaust box 1 1,50,000 1,50,000 

6. Can sealing machine 1 1,00,000 1,00,000 

7. Retorts  2 2,00,000 4,00,000 

8. Abrasive peeler cap. 25 kg/hr. with 

1/2 HP motor 

2 25,000 50,000 

9. Washing tanks 2 20,000 40,000 

10. Blanching tanks with thermostat 

control 

2 75,000 1,50,000 

11. Spray washing machine for fruits 

and vegetables with 2 HP machine 

1 30,000 30,000 

12. Universal slicer 1 ton cap. (2 HP 1 20,000 20,000 
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motor) 

13. Stacking trays for vegetables  20,000 20,000 

14. Weighing scale (10-100 kg) 1 15,000 

 

15,000 

15. S.S. knives, equipment, tables, 

buckets . aluminium trays etc. 

LS 25,000 10,000 

16. Other furniture L.S 25,000 50,000 

17. Installation, electrification @ 10%   1,23,500 

    13,58,500 

 

Pre-operative Expenses: 

Project profile 2,500 

Telephone connection 5,000 

Digging of well, water distribution with 1 HP motor 1,00,000 

Construction of washing tank 20,000 

Travel 15,000 

Other Misc. expenditure 15,000 

Total 1,57,500 

 

Fixed Capital Investment:   13,58,500 + 1,57,500 = 15,16,000 

Working capital analysis: 19,00,000 + 15,16,000 = 34,16,000/- 

 

Raw materials: 

The raw material will be fresh fruits and vegetables, from production catchment of 

vegetable growing areas. Depending upon the availability of fruits and vegetables during 

different seasons, the product-mix may change. Likewise the prices of raw materials would also 

change depending upon the exact product mix and crop pattern. Even at 100% capacity 

utilisation, the monthly requirement of different vegetables, considering an average process and 

weight loss of 50% ,will be about 25 tonnes. Prices of fruits and vegetables vary and the product-

mix may also change according to quantum of crop and consumer preferences. Hence, it is not 

feasible to arrive at variety-wise fruits and vegetables required every month and their individual 

prices. Therefore, average price of each vegetable is taken at Rs.8,000/- per ton. The packaging 

materials will be multilayer plastic bags made from suitable grade plastic, corrugated (CFB) 

boxes, box strapping, labels etc.  

 

Fruits and Vegetables (500 kg per day with 25 

working days in a month) 

12.5 MT @ 8,000/ton 1,00,000 

Packing material (3 piece A 2½ A-10 etc. cans 

&, CFBs) 

                               2,00,000 

Total 3,00,000 

 

Utility: 
Power requirement shall be 50 HP whereas water required for washing of fruits and vegetables 

and for potable and sanitary purposes will be 2000 ltrs. per day. The need of power will be met 
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by electricity and partly by coal or industrial disel oil (whenever, there is failure of electricity). 

Monthly utility expenditure of 25,000/- is expected for this project.  

 

Staff and Labour Payment: 

 

Machine operator  2  8000    16000 

Salesman   2  7000    14000 

Skilled labour   2  5000    10000 

Unskilled labour  2  4000    8000 

Peon cum watchman  1  4000    4000  

Watchman   1  4000    4000  

          56000 

     Perquisites    4000 

          60,000 

Other expenditure: 
 

8. Travel         2500 

9. Telephone        500 

10. Advertisement        3000 

11. Sales tips        3000 

12. Transport        5500 

13. Insurance        2500 

14. Other misc. exp.       3000 

20,000 

 

Working capital (Per month): 
 

 =  3,00,000 + 25,000 + 60,000 + 20000 =  4,05,000/- 

Capital Investment  
 

Fixed capital        34,16,000 

Working capital (2 months)        8,10,000 

         42,26,000 

Cost of Production: 
 

Depreciation on shed @ 5%      50,000 

Depreciation on machinery @ 10%     1,23,500 

Recurring exp. Per annum      48,60,000 

Interest on cap. Invt. @ 18%      7,60,680 

         57,94,180 

 

Turnover (Per Annum): 

There will be around 90 MT of the finished product from the plant per annum, out of 150 MT of 

fresh fruits and vegetables procured from the production catchment area. There will not be exact 

sales-mix every month. It will vary according to the availability of fruits and vegetables and their 
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prices and consumer demand or preferences. A firm tie-up with a large buyer may also change 

the sales mix. Hence, average price realization is taken at Rs. 80,000/- per ton or Rs.72,00,000 

per year 

 

PROFIT ANALYSIS: 
 

 = 72,00,000 -  57,94,180  =  14,05,820/- 

 

NET PROFIT RATIO 

 

 Profit x 100  =     19.52% 

 Turnover 

 

RATE OF RETURN 

 Profit x 100  =   33.26% 

 investment 

 

BREAK EVEN ANALYSIS: 
 

Fixed cost Per Annum: 

 

Depreciation on shed @ 5%      50,000  

Depreciation on machinery @ 10%     1,23,500 

40% of salary        2,88,000 

40% of other expenditure except insurance     84,000 

Insurance        30,000 

Interest on capital Investment @ 18%    7,60,680 

         13,36,180 

BEP=             Fixed cost 

              ------------------------------------ 

              Sale Price - variable or recurring cost 

         

           BEP = 48.73% 

 

DSCR =     Net Income or cash accrual + depreciation + Interest expenses 

                     -------------------------------------------------------------------------- 

                          Principal repayment + Interest repayment 

          DSCR= 1.30 
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Calculation of NPV and IRR 

 1 2 3 4 5 6 7 

Capital Costs 1336180 0 0 0 0 0 0 

Recurring Cost 4860000 4960000 5160000 5360000 5860000 6160000 6560000 

Total Costs 6196180 4960000 5160000 5360000 5860000 6160000 6560000 

Benefit 7200000 7300000 7500000 7900000 8400000 9000000 9600000 

Net Benefit 1003820 2340000 2340000 2540000 2540000 2840000 3040000 

PW Cost @ 15% 27170400       

PW Benefits @ 

15% 37820600 

      

NPW 10650200       

B.C Ratio 1.391978       

I.R.R (%) 31.42       

 

Repayment Schedule: (Loan of Rs 82 lacs) 

Year Principal (Rs in lacs) Interest 

(Rs in lacs) 

@ 12% p.a 

Total 

Instalment 

(Rs in lacs) 

Loan Amount 

outstanding (Rs 

in lacs) 

1
st
 year 814903.11 984000 1798903.108 7385096.892 

2
nd

 year 912691.48 886211.6271 1798903.108 6472405.411 

3
rd

 year 1022214.459 776688.6494 1798903.108 5450190.953 

4
th

 year 1144880.194 654022.9143 1798903.108 4305310.759 

5
th

 year 1282265.8 516637.2911 1798903.108 3023044.943 

6
th

 year 1436137.7 362765.3931 1798903.108 1586907.23 

7
th

 year 1586907.23 190428.8673 1798903.108 0 
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Conclusion: 

            The project on Dehydration and Canning of vegetables is profitable and financially feasible. 

 

ADDRESSES OF MACHINERY 

 

1. M/s.Mather & Platt (India) Ltd., Hamilton House, 8, J.N.Heredia Marg, Ballard Estate, 

Post Bag 327, Mumbai-400038. 

2. M/s.B.Sen Berry, 65/11 Rohtak Road, New Delhi-110005. 

3. M/s.Gardners Corporation, Post Box 299, Gole Market, New Delhi. 

4. M/s.East End Engg.Co., 173/1, Gopal Lal Thakur Road, Calcutta-700035. 

5. M/s.Gurunanak Engg.Corporation, No.2-3-685/5, Amberpet, Hyderabad-500013. 

6. M/s.Om Engg.Works, 

7. 347, Sector 9D, Chandigarh-160017. 

8. M/s.Adam Fabriwerk (P) Ltd., 203, Rajguru, New Nagardas Road, Andheri (E), Mumbai-

400069. 

 

 


