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 POLYHOUSE FOR ORGANIC VEGETABLE/HERB 

PRODUCTION 

 

1. INTRODUCTION 

Cultivating organic vegetables and herbs in polyhouses represents a modern and climate-resilient 

approach to farming. Polyhouses are protected structures covered with UV-stabilized film that 

provide a controlled environment, enabling cultivation throughout the year. This method 

enhances yield, improves crop quality, and supports off-season production. When combined with 

certified organic farming practices, it allows farmers to produce chemical-free, nutrient-rich 

crops that meet growing market demand. 

In recent years, protected cultivation in India has gained significant support through government 

schemes such as MIDH (Mission for Integrated Development of Horticulture), which subsidize 

polyhouse construction and drip irrigation. With increasing health awareness and rising demand 

for clean, traceable food, polyhouse-based organic farming offers a profitable and sustainable 

agribusiness model. 

2. PRODUCT AND APPLICATIONS 

The primary products include organic vegetables (capsicum, tomatoes, cucumbers, broccoli, 

spinach) and medicinal or culinary herbs (basil, thyme, oregano, mint). These products are in 

high demand among retail organic stores, five-star hotels, wellness centers, exporters, online 

grocery platforms, and health-conscious households. 

Applications include value-added formats like salad packs, herbal teas, dry spice blends, and 

organic seasoning kits. These products offer longer shelf life and better marketability. 

3. DESIRED QUALIFICATION FOR PROMOTER 

A promoter should ideally have a background in agriculture, horticulture, environmental science, 

or agri-entrepreneurship. Basic knowledge of organic certification (NPOP, NOP, EU), 

polyhouse operations, irrigation systems, and biological pest control is desirable. If formal 

training is lacking, short-term courses from Krishi Vigyan Kendras (KVKs), ICAR institutes, or 

APEDA-sponsored workshops are highly recommended. 

4. BUSINESS OUTLOOK AND TRENDS 

The demand for organic, pesticide-free vegetables and herbs is growing in India and globally. 

Consumers prefer high-quality, traceable food products, which polyhouse-based farming can 
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ensure. Trends show increasing popularity of microgreens, exotic vegetables, gourmet herbs, and 

D2C (direct-to-consumer) organic deliveries. 

Protected cultivation using polyhouses improves yield by 3–5 times, ensures off-season 

production, and enables year-round market supply. When paired with eco-friendly packaging 

and clean post-harvest handling, it positions producers firmly in the premium organic segment. 

5. MARKET POTENTIAL AND MARKETING ISSUES 

India’s organic food market is expanding at 20–25% annually. Urban buyers, institutions, 

restaurants, and international traders all demand certified, traceable organic produce. Herbs like 

basil and oregano fetch high prices in export markets, including the UAE, Germany, and 

Singapore. 

Challenges include price competition with conventional produce, maintaining organic 

compliance, and post-harvest handling losses. Addressing these through cold chain management, 

brand-building, farmer traceability platforms, and certification awareness can improve 

marketing success. 

6. RAW MATERIAL REQUIREMENTS 
 

Raw materials required include: 

• Certified organic seeds or seedlings for vegetables and herbs 

• Organic compost, vermicompost, and biofertilizers (Azospirillum, PSB) 

• Botanical pest repellents (neem oil, Trichoderma, Bacillus thuringiensis) 

• Coco peat and potting media for nursery use 

• Mulching sheets and weed control fabrics 

• Drip irrigation kits with fertigation tanks 

• UV-stabilized polyhouse film, shade net, and insect net 

• Harvesting tools, crates, and biodegradable packaging materials 

• Clean water for irrigation and washing produce 

All inputs must be traceable and compliant with organic certification requirements 

(NPOP/NOP/EU standards). 

7. MANUFACTURING (CULTIVATION) PROCESS 

 
The process of organic vegetable/herb cultivation in a polyhouse includes: 

• Land and soil preparation, followed by layout for the polyhouse structure 

• Erection of GI pipe frame with UV-stabilized polyethylene sheet 

• Setup of drip irrigation and fertigation system 

• Soil enrichment using compost, biofertilizers, and green manures 
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• Transplanting certified organic seedlings into prepared beds 

• Organic pest and disease control using biopesticides 

• Monitoring of microclimate (temperature, humidity, light) 

• Harvesting at peak maturity, followed by washing, grading, and packing 

• Optional pre-cooling for herbs and leafy greens before dispatch 

All stages are documented and periodically inspected by certification bodies. 

8. MANPOWER REQUIREMENT 

Position Quantity Monthly Salary (₹) Annual Cost (₹) 

Farm Manager 1 30,000 3,60,000 

Agronomist/Consultant (part-time) 1 35,000 4,20,000 

Skilled Polyhouse Workers 4 15,000 7,20,000 

Packaging & QC Assistants 2 18,000 4,32,000 

Marketing & Logistics Executive 1 25,000 3,00,000 

Total 9 staff  ₹22,32,000 

9. IMPLEMENTATION SCHEDULE 

Activity Timeline 

Land preparation and site planning Month 1 

Polyhouse structure installation Months 1–3 

Irrigation, seed procurement Month 2–3 

Organic input sourcing and soil prep Month 3 

First planting and nursery setup Month 4 

Trial harvest and certification audit Month 6–7 

Full commercial operation Month 8 onwards 
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10.  COST OF PROJECT 

Component Cost (₹ Lakhs) 

Land development and site leveling 2.00 

Polyhouse construction (4000 sq m) 20.00 

Drip irrigation and fertigation infrastructure 3.00 

Organic inputs and certification (1st year) 2.00 

Packhouse setup and storage 4.00 

Initial working capital (labor, logistics) 6.00 

Miscellaneous and contingency 3.00 

Total Project Cost ₹40.00 Lakhs 

11.  MEANS OF FINANCE 

Source Amount (₹ Lakhs) Share (%) 

Promoter’s Contribution 16.00 40% 

Bank Term Loan / Agri Credit 24.00 60% 

Total Project Cost ₹40.00 Lakhs 100% 

Note: This project is eligible for subsidy under MIDH (40–50% for polyhouse and drip), which 

reduces the effective loan burden. 

12.  LIST OF MACHINERY AND EQUIPMENT 

The essential tools and infrastructure required are: 

• Polyhouse structure (GI frame, 200-micron UV-stabilized film) 

• Shade nets and insect-proof screens 

• Drip irrigation system with fertigation tank 

• Solar-powered irrigation controller (optional) 

• Nursery trays, germination chamber, seedling stand 

• Organic compost bin or vermicompost unit 
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• Biopesticide applicators (manual or battery-operated sprayers) 

• Harvesting knives, crates, washing tanks 

• Sorting/grading tables, moisture-absorbing paper 

• Pre-cooling unit or cold room (for delicate herbs) 

All machinery must be maintained under clean, certified handling conditions. 

13.  PROFITABILITY CALCULATION 

Year Revenue (₹ Lakhs) Operating Costs (₹ Lakhs) Net Profit (₹ Lakhs) 

1 15.00 18.00 -3.00 (setup year) 

2 35.00 22.00 13.00 

3 50.00 28.00 22.00 

Note: Revenue includes the sale of fresh vegetables/herbs to local organic stores, hotels, and 

through online grocery channels. 

14.  BREAK-EVEN ANALYSIS 

Metric Value 

Total Capital Investment ₹40.00 Lakhs 

Average Annual Net Profit (post Year 2) ₹15–22 Lakhs/year 

Break-even Timeframe 2.5 to 3 years 

Break-even can be achieved faster with higher yield, efficient logistics, or if value-added 

processing is integrated. 

15.  GOVERNMENT APPROVALS REQUIRED 

To operate a polyhouse organic farm, the following registrations and permissions are needed: 

• Organic Certification (NPOP – through accredited agency) 

• GST Registration (mandatory if turnover exceeds the limit) 

• FSSAI License (if processed herbs/greens are packaged) 

• Electricity and water connection approval for the pump/drip 
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• MIDH subsidy application through the State Horticulture Board 

• Farm registration and land ownership/lease agreement 

All documentation must be kept updated and accessible for audit. 

16.  TRAINING CENTRES AND COURSES 

Entrepreneurs can avail of training and extension support from: 

• ICAR Institutes (IIHR Bengaluru, CIAH Bikaner – for protected cultivation) 

• Krishi Vigyan Kendras (KVKs) in respective districts 

• NABARD-sponsored Agri-Entrepreneurship Development Programs 

• National Institute of Agricultural Marketing (NIAM Jaipur) 

• Private certification agencies for organic compliance awareness 

• Online platforms (SWAYAM, MANAGE e-learning) for GAP, post-harvest, logistics 

Courses cover soil management, certification documentation, pest control, and high-tech 

greenhouse practices. 

17.  VALUE ADDITION AND BRANDING STRATEGY 

To increase margins and build customer loyalty, the business can adopt a value addition and 

branding strategy. Value addition may include cleaning, drying, and packaging fresh herbs into 

herbal tea blends, seasoning kits, or pre-portioned cooking herbs. Vegetables can be sold in 

branded organic salad mixes or gourmet vegetable boxes. Packaging should highlight “Certified 

Organic,” “Chemical-Free,” and “Locally Grown” for trust building. 

Branding efforts can include QR-code-enabled traceability, farm stories on labels, eco-friendly 

packaging, and social media marketing targeting health-conscious urban consumers. 

Establishing a consistent identity (e.g., “Fresh from Farm,” “Pure Herb Co.”) for direct-to-

consumer or B2B sales helps in scaling sustainably. 

18.  QUALITY CONTROL AND TRACEABILITY 

Maintaining organic certification and food safety standards requires robust quality control and 

traceability mechanisms. Soil, water, and input records must be maintained per audit standards. 

Crop-wise documentation on sowing, input use, pest control, and harvest must be updated 

regularly. 

Traceability can be ensured using batch coding and barcoded packaging. A digital farm 

management system can track input and output data for each polyhouse unit, linked to QR codes 

that consumers or buyers can scan for verification. This is particularly important for export 

markets where traceability is legally mandated. 
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19.  RISK FACTORS AND MITIGATION 

Major risks include: 

• Climatic events (storms, hail): Mitigated through quality polyhouse construction and 

insurance 

• Pests/disease outbreaks: Managed using timely biocontrol, neem oil, Trichoderma, and 

resistant varieties 

• Certification lapses: Prevented by continuous record-keeping and regular staff training 

• Market risks: Reduced by product diversification, entering long-term supply agreements, 

and participating in farmers’ markets or online platforms 

• Infrastructure failures (power, irrigation): Addressed via solar backup, storage tanks, and 

proper maintenance schedules 

A well-documented risk management plan ensures business continuity and investor confidence. 

20.  ENVIRONMENTAL AND SOCIAL IMPACT 

Polyhouse organic farming contributes positively to the environment by reducing pesticide use, 

conserving up to 70% of water via drip irrigation, and improving soil health through organic 

composting. It minimizes pollution and fosters biodiversity in farming ecosystems. 

Socially, this model creates dignified rural employment and supports income stability for 

smallholder farmers and women. It encourages youth participation in sustainable farming and 

contributes to local food systems by producing clean, nutritious vegetables for urban areas 

nearby. 

21.  SUPPORT SCHEMES AND SUBSIDIES 

Key government schemes include: 

• MIDH: 40–50% subsidy on polyhouse construction and drip irrigation system 

• NHB: Subsidy for infrastructure like cold rooms and packhouses 

• NCOF (National Centre for Organic Farming): Support for organic inputs and 

awareness 

• NABARD: Agri-business loan and refinance schemes for protected cultivation 

• PMFME or SFURTI: For value-added herbal product clusters 

• APEDA: Support for export compliance and organic certification (NPOP, NOP) 

Farmers can also access training and certification cost reimbursement from state horticulture 

departments. 
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22.  SWOT ANALYSIS 

Strengths: 

• Year-round production of high-value organic crops 

• Control over pests and microclimate 

• Government support and consumer trust in organic produce 

Weaknesses: 

• High capital investment 

• Dependence on trained manpower and certification discipline 

Opportunities: 

• Urban D2C demand 

• Organic exports to UAE, EU 

• Processing into herbal teas or spice blends 

Threats: 

• Climatic disasters (hail, wind) 

• Pests resistant to biocontrol 

• Increased competition from large agribusinesses 

23.  EXPORT POTENTIAL AND CERTIFICATION REQUIREMENTS 

Herbs like basil, thyme, oregano, and baby spinach have strong demand in the UAE, Europe, 

and Southeast Asia. Exporting requires: 

• NPOP certification (India) 

• Additional NOP (for USA) or EU Organic (for Europe) standards 

• APEDA registration 

• Certificate of Origin and Plant Quarantine NOC 

• Residue testing and cold chain compliance 

Having traceability systems and digital audit-ready documents helps access high-value export 

markets. 

24.  FUTURE EXPANSION AND SCALING STRATEGY 

The project can be scaled through a modular approach—adding more polyhouse units or 

replicating the model across leased lands. It can also be scaled vertically by integrating herb 
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drying and processing, establishing a branded organic product line, or launching an e-commerce 

platform. 

Another strategy is building a grower network or franchise model, where trained farmers follow 

SOPs under the central brand. Export partnerships, urban rooftop installations, and participation 

in wellness food expos can also support sustainable scale-up. 

 

The Swayam portal (link:  https://swayam.gov.in/ ) can also be accessed for enhanced learning 

on business commerce, accounting, production, marketing, and areas of entrepreneurship. 

Entrepreneurship programs that help run businesses successfully are also available from 

institutes like the Entrepreneurship Development Institute of India (EDII) and its affiliates all 

over India. 

Disclaimer 

Only a few machine manufacturers are mentioned in the profile, although many 

machine manufacturers are available in the market. The addresses given for machinery 

manufacturers have been taken from reliable sources, to the best of knowledge and 

contacts. However, no responsibility is admitted, in case any inadvertent error or 

incorrectness is noticed therein. Further the same have been given by way of 

information only and do not Bikery any recommendation. 

 

https://swayam.gov.in/

