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Preservation of Spices and Vegetables 

1.
Introduction 


Different varieties of spices and vegetables are grown in Bangladesh. Some spices and vegetables are abundantly available in the peak season. As the spices and vegetables are perishable products, large quantities are wasted due to non-availability of packing, preservation and transportation facilities. This can easily be over come by the preservation through specialized cold storage units for spices and vegetables. The spices and vegetables can be made available to the consumers in good condition throughout the year.

2.
Market Prospect 

 
The spices and vegetables are common use to prepare food items. Preserved spices and vegetables will be consumed by the people in every walks of life. The urban people, hotels, restaurant, cantonments, students halls etc, will be the main consumers. The preservation of spices and vegetables industry in Bangladesh is still in infancy and there exists practically no competition in this type of industry. So setting up of industries in this respect will be profitable venture.

3.
Annual Production 









           (Taka in Lakh)


Capacity/Sales



1400 M. Tons

210.00


(At 100% efficiency for  8-9  working month) 


The project will preserve different item as follows :

Sl. No.
Items
Quantity
Value in Lakh Tk.

1.
Onion
400 M.T.
54.00

2.
Garlic
300 M.T.
72.00

3.
Zinger
300 M.T.
54.00

4.
Vegetables (Carrot, Bean, Cabbage, Cauliflower, tomato etc.)
400 M.T.
32.00

4.
Production Process


Production process involved in running a cold storage is simple. But it is a bit difficult to run such specialized cold storage because, each type of spices and vegetables, need specific temperature and humidity in the chamber they are preserved. At first spices and vegetables are cleaned and sorted in the sorting / grading room. Then keep these things in the gunny bags. After that assorted items are kept in the pre-cooling room for 14-24 hours at temperature around 50º-55º F. The pre-cooled spices and vegetables are then stored in the different wooden racks of the main cold storage chamber. The temperature and humidity in the cold storage chambers have to be maintained as per requirement of each items of spices and vegetables. The desired temperature and humidity of the cold chambers are maintained by circulating cold air from room cooling unit via ammonia refrigerating compressor and dehumidifier installed in the plant premises. After few months drying, sorting and packing will be done for marketing of the preserved products.
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Tk. In Lakhs

5.
Capital Investment





159.90



6.
Total Project Cost 




          170.25


a) Land 



1 Acre/4047 Sq. m.
  
16.00


b) Building



1400 Sq. m.

56.00


c) Machinery and Equipment's



  
86.40


d) Other fixed cost





  1.50


e) Working capital





  
10.35  

7.
Machinery and Equipments 


Local


a) LT Switch gear 





1 Nos. 


b) HT Switch gear 




1 Nos.


c) Power factor Plant 




1 Nos. 


d) 150 KVA transformer 




1 Nos.


e) Water pump with motor 



2 Nos.


f) G.I. Pipe 


Imported


a) Single Stage Compressor 



4 Nos.


b) 50 H.P. Motor 





4 Nos.


c) Receiver of Liquid Refrigerant



1 Nos. 



d) Late Atmosphere Type Condenser 


1 Nos.


e) Oil Separator  





4 Nos.


f) Accumulators 
 




4 Nos.


g) Gas Purger  
 




1 Nos.


h) Unit Cooler  
 




5 Nos. 


i) Cooling Coils (With Humidifier) 


5 Nos.


j) Electrical Panel Board




1 Nos. 


k) Inter Connection Refrigeration Pipe 


-


l) Pipe, Valve & Fittings  




-


m) 150 KVA Diesel Generator 



1 Nos.


n) Starter, Spares & Accessories 



-


Tk. In Lakh

8.
Manpower Required



35 Nos. 
  6.87

9.
Other Expenses 




  
    
118.74


(Raw Materials, Utilities, Stores &


 Spares, Repair & Maintenance,


 Rent, Tax & Insurance,


 Transportation & Travelling,


 Printing & Stationery, Postage &


 Telephone, Advertisement, Depreciation)

10.
Working Capital 




          10.35


a) Raw materials



1 Month

7.71


    (Onion, Garlic, Zinger, Carrot, 

          Bean, Cabbage, Cauliflower, 

         Tomato etc.)


b) Wages and Salary


1 Month

  .57


c) Other Expenses



1 Month

 2.07

11.
Total Production Cost





125.61

12.
Sales (at 75% efficiency)





157.50

13.
Profit before tax






  31.89

14. Return on investment





  19%

15.
Return on sales






  20%



gmjv I kvK-me&wR msi¶Y

1|
f�wgKv

evsjv‡`‡k wewfbœ ai‡bi gmjv I kvK-mewR cY¨vw` cÖPyi cwigv‡b Drcbœ nq| Z‡e gmjv I kvK-mewR †h FZz‡Z Drcbœ nq †mB mg‡q `vg Kg _v‡K| A‡bK mgq cY¨vw` Drcv`b Li‡Pi PvB‡Z Kg g~‡j¨ evRv‡i wewµ n‡q _v‡K| gmjv I kvK-mewR cPbkxj e‡j ¯^vfvweKfv‡e `xN©w`b msi¶Y Kiv hvq bv| ZvB GBme Drcvw`Z cY¨vw` DbœZ ai‡bi c¨vwKs e¨e¯’v, msi¶‡bi Afve Ges †hvMv‡hvM e¨e¯’vi Amyweavi Rb¨ bó n‡q hvq| wewfbœ FZz‡Z Drcvw`Z gmj­&v, kve-mewR RvZxq cY¨vw` wngvMv‡i msi¶b K‡i mviv eQi †fv³v‡`i wbKU AvKl©bxq g~‡j¨ AwZ mn‡RB mieivn Kiv m¤¢e| ZvB †`‡ki mKj †Rjv‡ZB gmj­v I kvK-mewR msi¶‡bi wngvMvi ¯’vcb Kvi †h‡Z cv‡i|  

2|
evRvi


my¯^v`y Lv`¨ mgMªx ˆZixi Ab¨Zg Dcv`vb gmjv I kvK-mewR| me©Î mKj †kªYxi †jv‡Ki Kv‡Q msiw¶Z gmjv I kvK-mewRi evRvi i‡q‡Q| we‡kl K‡i kni GjvKvi †nv‡Uj, †i÷z‡i›U, ‡mbvwbevm, cywjk e¨vivK Ges QvÎvev‡m msiw¶Z cY¨vw` mn‡RB evRviRvZ Kiv m¤¢e| Drcv`‡bi Zzjbvq G RvZxq wkí †`‡k Kg i‡q‡Q| d‡j gmjv, kvK-mewR ‡h AÂ‡j †ekx nq †mLv‡b wkíwU ¯’vcb jvfRbK n‡e| 

3|
evwl©K Drcv`b ¶gZv / weµq :



    

(j¶ UvKvq)


(100% Drcv`b ¶gZvq)
 14000 †g: Ub 
  210.00


µwgK bs
c‡Y¨i bvg
cwigvY
g~j¨

(j¶ UvKvq)

K.
‡cqvR
400 †g: Ub
54.00

L.
imyb
300 †g: Ub
72.00

M.
Av`v
300 †g: Ub
54.00

N.
kvK-mewR (MvRi, Kwc, U‡g‡Uv, wkg)
400 †g: Ub
32.00

4|
Drcv`b cÖwµqv

wngvMv‡ii Drcv`b cÖwµqv mvaviY GKwU c×wZ‡Z n‡jI gmjv I kvK-me&wR msi¶‡Yi wngvMv‡ii cÖhyw³ Avjv`v; KviY wewfbœ cY¨ I kvK-mewR wfbœ wfbœ ZvcgvÎv I Av`ªZvq ivL‡Z nq| cÖ_‡g gmjv I kvK-mewR cwi¯‹vi I evQvB K‡i e¨v‡M fi‡Z nq| Zvici wcÖ-Kywjs iy‡g 50( n‡Z 55( dv‡ibnvBU ZvcgvÎvq 14 †_‡K 24 N›Uv ivL‡Z nq| Zvici wcÖ-‡Kvì kvK-mewR I gmjv wngvMv‡ii cÖavb †P¤^v‡i Kv‡Vi i¨v‡K wewfbœ c‡b¨i cÖ‡qvRb Abyhvqx Avjv`v Avjv`v ZvcgvÎv I Av`ªZvq ivL‡Z nq| Zvici cY¨vw` wngvMv‡ii cÖavb †P¤^vi †_‡K †ei K‡i ïwK‡q c¨vwKs K‡i evRviRvZ Ki‡Z nq| 

t cÖevn wPÎ t



KvuPvgvj      cwi¯‹vi Kiv      wcÖ-Kywjs     wngvMv‡ii cÖavb 





I evQvB
 14-24 N›Uv   †P¤^v‡i cÖ‡qvRbxq 









   ZvcgvÎvq ivLv






evRviRvZ      c¨vwKs
mwU©s/    ïKv‡bv      Siv †`qv


KiY



†MªwWs


 12-14 N›Uv


5|
¯’vqx wewb‡qvM :



159.90 j¶ UvKv

6|
‡gvU cÖKí e¨q :





(j¶ UvKvq)


K) Rwg


1 GKi/4047 eM©wgUvi
    16.00


L) `vjvb


1400
eM©wgUvi
    56.00


M) hš�cvwZ I miÄvgvw` 



    86.40


N) Ab¨vb¨ ¯’vqx m¤c`



    1.50


O) PjwZ wewb‡qvM




    10.35



  †gvU=





   170.25

7|
hš�cvwZ I miÄvgvw`


(1) ¯’vbxq:


K)
Gj, wU myBP wMqvi  

1 wU 


L) 
GBP, wU, myBP wMqvi

1 wU 


M)
cvIqvi d¨v±i c­v›U 

1 wU 


N)   150 †K, wf, G, &UªvÝdigvi 

1 wU 


O)
cvwbi cv¤c (5 GBP wc †gvUimn)                2 †mU 


P) 
wR, AvB cvBc 


(2) Avg`vwbZe¨ :


K) wm‡½j †÷R Kg‡cÖmvi   

4 wU 


L) 50 GBP wc gUi 

4 wU 


M) wiwmfvi Ae wjKzBW widwiRv‡i›U
1 wU 

O) 
N) ‡jU G¨vU‡gvm‡dqvi UvBc Kb‡Wbmvi
1 wU

P) I‡qj ‡mcv‡iUi
                       4 wU

Q) GKzgy‡jUim
                       4 wU

R) M¨vm cviRvi

1 wU

S) BDwbU Kzjvi

5 wU

T) Kzwjs K‡qj (wnDwgwWdvqvi mn)
5 wU

U) B‡jKwUªK¨vj c¨v‡bj †evW©
1 wU

V) B›Uvi Kv‡bKmb ‡iwdªRv‡ikb cvBc

W) cvBc, fvj¦ Ges wdwUsm

X) 150 †K, wf, G,  wW‡Rj †Rbv‡iUi 
1 wU 

Y) óvU©vi, †¯cqvm© GÛ G‡·mwiR

8|
cÖ‡qvRbxq Rbej       35 Rb
6.87 j¶ UvKv

9|
Ab¨vb¨ e¨q 




 118.74 j¶ UvKv


(KuvPvgvj, Dc‡hvM, L~Piv hš�vsk,


†givgZ, Ki, cwienY/ågY, g‡bvnvix,


g�`ªY, WvK, †Uwj‡dvb, cÖPvi, AePq, BZ¨vw`)

10|
PjwZ wewb‡qvM




   10.35 j¶ UvKv


K) KuvPvgvj



1 gv‡mi   7.71 j¶ UvKv


(†cqvR, imyb, Av`v, MvRi, Kwc, 


U‡g‡Uv, wmg, BZ¨vw`)


L) gRywi I †eZb


1 gv‡mi   0.57 j¶ UvKv


M)  Ab¨vb¨ e¨q


1 gv‡mi   2.07 j¶ UvKv

11| 
‡gvU Drcv`b e¨q 



 125.61 j¶ UvKv

12|
‡gvU weµq (75% Drcv`b ¶gZvq)
 157.50 j¶ UvKv

13|
jvf (Kic�e©)




 31.89 j¶ UvKv

14|
wewb‡qv‡Mi &Dci †di‡Zi nvi

 19%

15|
weµ‡qi Dci †di‡Zi nvi


 20%
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