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Project Profile for Local Grain Millet (Mandua/Jhangora) Cookies in 

Uttarakhand 

 

1. INTRODUCTION 

The Local Grain Millet Cookie project aims to leverage the nutritional and cultural value of 

millets—specifically Mandua (finger millet) and Jhangora (barnyard millet)—to create health-

friendly cookies rooted in the traditional dietary practices of Uttarakhand. With rising 

consumer interest in gluten-free, fiber-rich snacks and the promotion of millets under the 

Government of India's “International Year of Millets” campaign, the timing for a millet-based 

bakery product could not be better. 

Mandua and Jhangora have long been grown in the mid and high-altitude regions of 

Uttarakhand. These grains are known for their resilience, soil enrichment properties, and high 

mineral content. By converting these raw millets into cookies using localized recipes, the 

enterprise aims to build a modern, scalable, and eco-friendly food brand that supports mountain 

farmers, women-led processing units, and healthy eating. 

The cookies will be produced using cold-pressed oil or local ghee, natural jaggery or honey, 

and optional value-added ingredients like forest herbs, dried fruits, or Himalayan salt. These 

cookies cater to wellness-conscious urban buyers, trekking and tourism markets, and health-

focused institutional consumers. The project blends traditional grains, modern processing, and 

niche marketing to create value-added products that promote both health and heritage. 

2. INDUSTRY OVERVIEW 

India’s bakery sector is growing steadily at over 8% annually, with biscuits and cookies 

forming a major sub-segment. In recent years, millet-based and gluten-free cookies have 

become a premium niche, with demand rising among diabetics, fitness enthusiasts, and eco-

conscious consumers. However, most millet cookie brands operate out of cities and use 

machine-milled flours with limited traceability. 

In Uttarakhand, while Mandua and Jhangora are grown in several districts like Chamoli, 

Rudraprayag, Almora, and Pithoragarh, only a small portion is processed for urban markets. 

Local grain procurement remains under-utilized due to limited value chains, branding, and 
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product innovation. There is growing demand for millet-based packaged foods in cities like 

Dehradun, Delhi, Bangalore, and Pune—especially if these products are linked to farmers, local 

stories, and eco-labels. 

Support from schemes such as the Devbhoomi Udyamita Yojana (DUY), PM-FME, and the 

Millet Mission has opened pathways for entrepreneurship in millet processing and branding. 

The combination of traditional knowledge, modern marketing, and clean-label ingredients 

offers a strong base for scalable cookie production in rural Uttarakhand. 

3. PRODUCT DESCRIPTION AND APPLICATIONS 

The central product emerging from this venture is a range of wholesome, nutritious cookies 

made using indigenous grains—Mandua (finger millet) and Jhangora (barnyard millet)—which 

are traditionally grown in the highlands of Uttarakhand. These grains are known for their high 

nutritional value, including rich fiber content, essential minerals like calcium and iron, and a 

low glycemic index, making them highly suitable for both children and health-conscious adults. 

The cookies are produced using either handcrafting methods or semi-automatic processing 

lines, depending on the scale of production. Each cookie is a blend of millet flour combined 

with naturally healthy ingredients such as jaggery (instead of refined sugar), local ghee or 

vegetable oil, baking soda, and salt. For enhanced appeal and nutritional benefits, the product 

line includes optional natural flavorings such as cardamom, cinnamon, raisins, or roasted seeds 

like flaxseed or sunflower seed. 

To cater to a diverse and expanding market, several product variants have been planned. The 

first variant is the Plain Mandua Cookie, which emphasizes the earthy taste and rich texture of 

Mandua without any added sweeteners or flavorings, appealing especially to traditional 

consumers and elderly populations. The second variant is the Jhangora-Honey Cookie, which 

uses barnyard millet combined with locally sourced honey, offering a soft, mildly sweet cookie 

rich in minerals and antioxidants. Another innovative option is the Mixed Millet Cookie with 

Fruit Bits, which combines both Mandua and Jhangora with small chunks of dried apples, 

apricots, or berries. This variant is tailored for health cafés and urban consumers seeking 

gourmet healthy snacks. For diabetic or sugar-sensitive consumers, Sugar-Free Cookies 

sweetened with stevia or other natural sugar alternatives offer a guilt-free indulgence. 

Additionally, Mini Snack-Packs have been conceptualized to serve the needs of school children 



 
3 

and trekkers—small, energy-packed bites that are convenient, healthy, and shelf-stable for 

travel. 

The application of these cookies goes beyond basic snacking. Their nutrient-dense profile 

makes them ideal as quick energy bites for trekking routes in Uttarakhand, especially in regions 

like Kedarnath, Tungnath, or Valley of Flowers where tourists and pilgrims require compact, 

high-energy foods. The cookies also fit well into the health-conscious tea-time segment, 

offering a wholesome alternative to refined flour and sugar-based biscuits. Furthermore, they 

hold strong potential as gifting items, particularly for tourists seeking artisanal, locally made 

products that reflect the culinary heritage of Uttarakhand. 

From a marketing perspective, the cookies will initially be sold through retail shops and local 

farmer’s markets, especially in towns that see high footfall of tourists. Over time, the 

distribution will expand to include homestays, health-focused cafés, and regional 

supermarkets. Eventually, as branding and production scale up, e-commerce platforms will be 

leveraged for pan-India sales. The positioning of these millet cookies will be rooted in health, 

sustainability, and the rich agro-culinary traditions of Uttarakhand, making them an attractive 

option in the fast-growing healthy snack market. 

4. DESIRED QUALIFICATIONS FOR PROMOTERS 

The success of a Local Grain Millet (Mandua/Jhangora) Cookie venture depends significantly 

on the promoter's familiarity with local agricultural systems, basic food processing techniques, 

and rural entrepreneurship. While a formal education is helpful, the enterprise is best led by 

individuals with practical experience and deep motivation to work in sustainable food 

production and marketing. 

The ideal promoter should have a background in one or more of the following: 

1. Agriculture, Food Technology, or Home Science 

A degree or diploma in food science, nutrition, or home science provides a foundation 

in understanding food composition, hygiene, storage, and safe processing methods. 

Individuals trained in agricultural sciences may also bring knowledge of millet 

varieties, post-harvest handling, and value addition, which is useful during grain 

sourcing and primary processing. 
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2. Experience with Millets or Traditional Foods 

Promoters who are familiar with millet cultivation, traditional pahadi recipes, or rural 

food traditions will be able to innovate authentically. Women entrepreneurs, SHG 

leaders, or homestay operators who have prepared Mandua/Jhangora dishes in home 

settings are well-positioned to adapt these into commercial cookie formats. 

3. Entrepreneurial Skillset 

The ability to plan operations, manage costs, train workers, and track customer 

feedback is vital. Experience in running small-scale enterprises—especially food or 

bakery units—can make the transition smoother. Promoters should also be 

comfortable maintaining records for orders, stock, and compliance under FSSAI or 

other basic regulations. 

4. Digital Literacy and Marketing Orientation 

Since modern cookie sales rely on packaging, digital branding, and customer 

storytelling, promoters should be comfortable with using WhatsApp, basic social 

media, and e-commerce platforms. Knowledge of digital payment systems, QR-code 

marketing, and online catalogues will be a distinct advantage in reaching wider 

markets. 

5. Local Community Network 

An ideal promoter would already be embedded in a local farming or SHG ecosystem 

and have relationships with Mandua and Jhangora growers. This helps with trust-

based sourcing, farmer contracts, and managing supply in off-season periods. Those 

who have previously worked with government schemes like NRLM, FPOs, or DUY 

clusters are especially well-suited to mobilize community participation. 

6. Commitment to Sustainable and Ethical Practices 

Since the venture emphasizes ecological benefits and clean-label food production, the 

promoter must believe in sustainable sourcing, plastic-free packaging, and health-first 

processing. This requires both an ethical orientation and a willingness to learn about 

food certifications, traceability, and eco-conscious branding. 

5. Business Outlook and Trends 

The business outlook for millet-based cookies in India—and particularly in Uttarakhand—is 

extremely promising, driven by evolving consumer preferences, government support, and the 

rediscovery of traditional grains. As health consciousness grows and people seek alternatives 
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to refined flour and sugar-based snacks, millet cookies made from Mandua (finger millet) and 

Jhangora (barnyard millet) are entering the mainstream with strong cultural and nutritional 

appeal. 

At the national level, the declaration of the “International Year of Millets” by the United 

Nations (2023) catalyzed policy, investment, and media attention toward millet farming and 

processing. This momentum has continued through dedicated schemes such as the Millet 

Mission, the PM-FME program, and state-specific nutrition campaigns. In Uttarakhand, where 

Mandua and Jhangora are already staple crops in many hill districts, this shift has renewed 

interest in millet-based value-added products that are local, healthy, and marketable. 

Consumer trends across urban India show increasing demand for snacks that are gluten-free, 

low-glycemic, fiber-rich, and made without chemical preservatives. Cookies made from 

Mandua and Jhangora tick all these boxes, especially when combined with natural sweeteners 

like jaggery and infused with Ayurvedic herbs, seeds, or fruit. Startups in Bangalore, Pune, and 

Delhi have begun retailing millet cookies at premium prices, but most source ingredients from 

South India. This creates an opportunity for Uttarakhand to carve out a geographic niche in the 

market for Himalayan-origin millet cookies. 

Tourism and wellness trends also favor this business. With the rise of yoga retreats, trekking 

tourism, and nature-based travel in Uttarakhand, tourists are seeking healthy local snacks and 

souvenirs. Millet cookies, when branded attractively and packed sustainably, can become a go-

to offering at homestays, forest rest houses, dhabas, and spiritual centres. Similarly, institutions 

like ashrams, hostels, and government nutrition schemes are showing interest in millet-based 

alternatives to mainstream biscuits. 

From a production perspective, millet cookies offer the benefit of year-round operation, 

flexibility in batch sizes, and a relatively low entry barrier for rural entrepreneurs. The shelf 

life of 3 to 4 months makes logistics manageable, especially if basic hygiene and packaging 

norms are followed. Modern baking tools and eco-packaging innovations can help units 

improve efficiency and appeal to urban buyers. 

Looking ahead, millet cookies have the potential to evolve from a niche cottage industry into 

a branded rural food enterprise if quality, consistency, and storytelling are maintained. With 

careful planning, partnerships, and phased scaling, Uttarakhand-based millet cookie units can 
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become part of a national movement that reconnects consumers to indigenous grains, local 

communities, and sustainable food futures. 

6. MARKET POTENTIAL AND MARKETING ISSUES 

The market potential for Mandua and Jhangora-based cookies in Uttarakhand and beyond is 

expanding rapidly due to the convergence of several favorable factors—health-conscious 

consumer behavior, rediscovery of millets, government promotion, and a growing preference 

for regionally rooted food products. These cookies appeal to diverse customer groups, from 

tourists and trekkers to urban professionals, school-going children, and health-focused 

institutions. 

At the local level, areas such as Rishikesh, Haridwar, Almora, and Nainital offer ready-made 

markets through their vibrant tourism and wellness ecosystems. Visitors to these locations 

increasingly seek artisanal and healthier snack alternatives, especially those that are “Made in 

Uttarakhand,” naturally sweetened, and packaged sustainably. Trekking routes and spiritual 

trails offer another distribution opportunity, where cookies can serve as nutritious travel snacks. 

Additionally, homestays, ashrams, and local tea shops often look for low-maintenance, high-

turnover snacks—making millet cookies ideal shelf products. 

In urban areas like Dehradun, Delhi, Chandigarh, and Bangalore, a different but equally strong 

market exists. These cities have growing consumer segments actively avoiding refined flour, 

sugar, and processed snacks. Gluten-free and millet-based cookies have found a loyal audience 

in diabetic households, yoga practitioners, working professionals, and parents seeking better 

options for children. If positioned correctly with quality branding and ingredients, Uttarakhand-

origin cookies could access high-value urban health-food segments through organic stores, 

health cafés, and e-commerce platforms. 

Institutional buyers also represent a scalable market. Government nutrition schemes (like mid-

day meals), boarding schools, and health camps may adopt millet-based cookies if 

affordability, nutritional value, and consistent supply can be ensured. Collaborations with 

Anganwadi centers, SHGs, and cooperatives supported by the Devbhoomi Udyamita Yojana 

or similar schemes can help create community-scale demand. 

Despite the strong market potential, certain marketing issues and challenges must be addressed: 
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1. Consumer Awareness and Education 

 

While millet consumption is rising, many consumers are still unfamiliar with the taste 

and texture of Mandua or Jhangora products, especially outside the hills. Clear 

communication about health benefits, sourcing stories, and traditional recipes is 

essential to build trust. 

2. Pricing Competition from Mass-Produced Cookies 

Millet cookies tend to cost more than regular wheat-based biscuits. Without strong 

differentiation (such as artisanal packaging, traceability, or eco-branding), it may be 

difficult to justify premium pricing to budget-conscious consumers. 

3. Short Shelf Life and Climate Sensitivity 

Cookies made without preservatives may have a limited shelf life (typically 3–4 

months), especially in humid conditions. Inadequate storage or transport may lead to 

spoilage or loss of crispness, affecting consumer retention. 

4. Limited Packaging Infrastructure 

Small units may struggle with moisture-proof, tamper-proof, and attractive packaging 

that meets urban market expectations. Manual packaging is time-intensive and may 

not ensure consistency unless supported with training and proper tools. 

5. Branding and Positioning Gaps 

Without a distinct brand identity, millet cookies from Uttarakhand risk being seen as 

generic rural products. Strong narratives around the Himalayan origin, SHG-led 

production, and eco-health value must be woven into every sale point—from 

packaging and labels to Instagram posts and offline stalls. 

6. Distribution Challenges in Remote Areas 

Many cookie units will operate from hilly regions with poor logistics. Unless linked 

with aggregators, cooperatives, or delivery partners, reaching urban markets or 

sustaining e-commerce orders may be difficult. 

7. Regulatory and Labelling Requirements 

Marketing food products also entails FSSAI licensing, labelling compliance 

(ingredients, weight, expiry), and sometimes GST registration—all of which require 

guidance and documentation support for rural entrepreneurs. 
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7. RAW MATERIALS AND INFRASTRUCTURE REQUIRED 

Producing Mandua (finger millet) and Jhangora (barnyard millet) cookies requires a 

combination of high-quality raw ingredients, basic food-processing infrastructure, and 

hygienic workspaces. The core objective is to ensure consistency in taste, texture, and quality 

while using clean-label, eco-friendly components that reflect the local ethos of Uttarakhand. 

Raw materials should be sourced either from local millet farmers, FPOs, or regional wholesale 

markets with a focus on organic or chemical-free options. 

Key Raw Materials: 

1. Mandua Flour – The base ingredient known for its calcium and fiber content, sourced 

directly from hilly farmers or processed from whole Mandua grain. 

2. Jhangora Flour – Gluten-free and iron-rich, Jhangora lends a distinct texture and 

sweetness to cookies. 

3. Jaggery Powder or Raw Sugar – A healthier alternative to refined sugar, ideally 

sourced from local jaggery units. 

4. Desi Ghee or Cold-Pressed Oil – Used as a fat source; ghee adds aroma and richness, 

while oil helps cater to vegan preferences. 

5. Leavening Agents – Baking soda, rock salt, or fruit salts to ensure a light texture. 

6. Add-ons – These include dry fruits, roasted seeds, forest herbs (like tulsi or cinnamon), 

or even fruit powders for flavor and nutrition. 

7. Packaging Materials – Eco-conscious materials like kraft paper pouches, cloth bags, 

cardboard boxes, and natural desiccants to extend shelf life. 

Infrastructure Needs: 

1. Production Space – A clean, ventilated room of 500–800 sq ft for dough preparation, 

baking, and packing. 

2. Electricity and Water Supply – Uninterrupted power for baking equipment and clean 

water for washing and hygiene. 

3. Equipment and Tools – Baking oven, dough mixer, weighing scale, cooling racks, 

trays, airtight containers, and tables for shaping and packaging. 

4. Storage Facilities – Dry and pest-free storage for ingredients and finished products, 

preferably with insulated cabinets or airtight bins. 
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5. Labeling and Packaging Station – A designated table and tools for weighing, sealing, 

tagging, and organizing final product stock. 

6. Waste Disposal System – Proper bins and composting or segregation system to 

maintain food safety norms. 

Table: Raw Materials and Infrastructure Requirements 

 

Component Specification/Details Source/Remarks 

Mandua Flour 100–150 kg/month 
Local farmers or FPOs (Chamoli, 

Pithoragarh) 

Jhangora Flour 75–100 kg/month 
Village cooperatives or own 

processing 

Jaggery Powder 40–60 kg/month 
Local jaggery units or organic 

vendors 

Desi Ghee/Cold-Pressed 

Oil 
30–50 liters/month 

Dairy cooperatives or local oil 

mills 

Baking Soda, Salt 5–10 kg/month Grocery wholesalers 

Dry Fruits/Seeds/Spices 10–15 kg/month Seasonal or from organic mandis 

Food-Grade Kraft Paper 500–1,000 pouches/month 
Eco-packaging suppliers 

(Dehradun, Delhi) 

Baking Oven 60–80 liter electric oven 
Local dealers or bakery equipment 

suppliers 

Dough Mixer 5–10 kg capacity Small electric mixers 

Cooling Rack 
4–6 tier aluminum or stainless-

steel rack 
Fabricated locally 

Digital Weighing Scale 0–5 kg precision For portion control and labelling 
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Component Specification/Details Source/Remarks 

Processing and Packing 

Table 
3x6 ft wood or steel 

For dough shaping, packing, 

weighing 

Airtight Storage Bins 10–20 plastic or stainless bins For dry ingredient storage 

Production Space 500–800 sq ft 
Clean, ventilated, washable 

flooring 

Water Supply and 

Drainage 

Filtered water and proper 

greywater outlet 
Mandatory for hygiene 

This raw material and infrastructure setup is sufficient for a small-scale batch operation 

producing up to 1,500–2,000 packets of cookies per month. It ensures low operating cost, 

hygienic conditions, and enough flexibility to introduce multiple cookie variants. As demand 

grows, the unit can invest in semi-automatic tools like cookie moulders, continuous ovens, or 

sealing machines. Further scaling can be done by integrating SHGs or satellite kitchens. 

8. Operational Flow Diagram: Mandua/Jhangora Cookie Production 

RAW GRAIN PROCUREMENT 

↓ 

GRAIN CLEANING AND DRYING 

↓ 

STONE MILLING OR FLOUR PURCHASE 

↓ 

FLOUR SIFTING AND INGREDIENT MIXING 

↓ 

DOUGH PREPARATION (ADD GHEE/OIL, JAGGERY, BAKING AGENTS) 

↓ 

COOKIE SHAPING AND MOULDING 

↓ 

BATCH BAKING IN ELECTRIC OVEN (160–180°C) 

↓ 
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COOLING ON RACKS (20–30 MINUTES) 

↓ 

WEIGHING AND QUALITY CHECK 

↓ 

ECO-FRIENDLY PACKAGING AND LABELLING 

↓ 

STORAGE IN AIRTIGHT CONTAINERS 

↓ 

DISTRIBUTION TO LOCAL MARKETS, CAFÉS, AND RETAILERS 

 

9. TARGET BENEFICIARIES 

The Local Grain Millet Cookie initiative is designed to support a diverse group of beneficiaries 

who are directly or indirectly linked to agriculture, rural livelihoods, health food production, 

and sustainable development. The project is well-aligned with both grassroots empowerment 

and market-based nutrition goals, ensuring that benefits are equitably distributed across 

production, processing, and consumption chains. 

Below is a detailed overview of the core target beneficiary groups: 

1. Small and Marginal Farmers (Particularly Millet Growers) 

Farmers cultivating Mandua and Jhangora in districts like Chamoli, Pauri, Almora, 

Rudraprayag, and Pithoragarh often face issues such as poor market access, low grain prices, 

and lack of value addition. By creating consistent demand for locally grown millets, the cookie 

enterprise guarantees a fair and steady price for raw grain. Farmer Producer Organizations 

(FPOs) and collective marketing models can also be linked to ensure pooled supply, storage, 

and grading—making the value chain more resilient. This creates long-term incentives for 

farmers to continue millet cultivation, which is both climate-resilient and ecologically 

sustainable. 
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2. Women Self-Help Groups (SHGs) and Rural Artisans 

This project prioritizes women-led production. SHG members can be trained in flour 

preparation, dough mixing, cookie shaping, and packaging. These tasks require precision, 

hygiene, and design sensitivity—skills that many rural women already possess through their 

experience with food preparation, local crafts, or MGNREGA work. The cookie-making unit 

offers flexible, dignified, and year-round employment, particularly suited for women seeking 

home-based or part-time income. Over time, women can move from daily-wage roles to 

management, sales, or entrepreneurship within SHG clusters. 

3. Youth Entrepreneurs and Return Migrants 

With limited formal jobs in hill regions, many educated youth or return migrants from cities 

are looking for sustainable business ideas in their home districts. This millet cookie enterprise 

presents an ideal low-investment, high-impact opportunity. Through support from the 

Devbhoomi Udyamita Yojana, local panchayats, or rural incubators, these youth can set up 

small baking units, lead SHG-based value chains, or explore online marketing. The appeal of 

organic, handmade, and local food products also gives young entrepreneurs a marketable story 

that connects tradition with modern trends. 

4. Health-Conscious Urban Consumers 

A growing urban population in cities such as Dehradun, Delhi, Pune, and Bengaluru is actively 

seeking healthy alternatives to maida-based snacks. These consumers are often educated, 

environmentally aware, and willing to pay a premium for nutritious, chemical-free, and 

traceable products. Mandua and Jhangora cookies, when positioned with branding that reflects 

Himalayan origin, wellness benefits, and eco-packaging, strongly appeal to this demographic. 

Health stores, yoga cafés, e-commerce platforms, and wellness resorts are natural outlets to 

reach them. 

5. Government Nutrition and Livelihood Schemes 

The cookie enterprise is well-positioned to benefit from and support convergence with 

government initiatives such as: 
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• POSHAN Abhiyaan and Mid-Day Meal Schemes: Nutritious millet cookies can be 

piloted as school snacks or fortified supplements in tribal and hilly areas. 

• National Rural Livelihood Mission (NRLM): The project can be anchored under 

existing SHG federations or producer groups receiving training and financial 

assistance. 

• Millet Promotion Missions: As part of the International Year of Millets legacy, states 

are prioritizing millet-based processing and micro-enterprises, making this project 

eligible for subsidies and marketing support. 

• DUY (Devbhoomi Udyamita Yojana): Direct mentorship, grant support, and skill-

building provided through DUY programs can help entrepreneurs and SHG units grow 

sustainably. 

6. Local Markets, Homestays, and Tourism Operators 

Vendors, shopkeepers, homestay owners, and café operators in Uttarakhand stand to benefit 

from selling millet cookies as part of a local, healthy, and culturally rooted product basket. 

These cookies can become the “local souvenir” for spiritual tourists, trekkers, or wellness 

travelers, offering shops and tour operators a differentiated product with a strong story and 

reasonable margins. 

Summary of Target Beneficiaries 

Beneficiary Group Benefits Gained 

Millet Farmers 

(Mandua/Jhangora) 

Assured market, higher income, incentive for climate-

resilient crops 

Women SHG Members Regular income, skill-building, local processing employment 

Rural Youth Entrepreneurs Low-investment business model, e-commerce opportunity 

Urban Health Consumers Access to clean-label, gluten-free snacks rooted in tradition 
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Beneficiary Group Benefits Gained 

Govt. Nutrition/Livelihood 

Schemes 
Convergence with POSHAN, NRLM, Millet Missions 

Local Shops and Tourism Circuits 
Unique product for resale, boosts local branding and tourism 

spend 

By anchoring the venture in the millet-rich hills of Uttarakhand, the project creates a win-win 

for communities, consumers, and ecosystems. It simultaneously addresses rural income 

generation, health-focused urban demand, and sustainable agricultural practices. 

10. SUITABLE LOCATIONS IN UTTARAKHAND 

The success of a millet-based cookie production unit depends on the availability of quality raw 

material (Mandua and Jhangora), access to skilled or trainable labor (preferably SHG women 

or returnee youth), connectivity to local and regional markets, and supportive infrastructure for 

food processing. Uttarakhand offers a diverse agro-climatic profile, and several districts are 

well-suited for such a venture due to their millet-growing legacy, proximity to tourist markets, 

and emerging entrepreneurial ecosystems under schemes like the Devbhoomi Udyamita 

Yojana (DUY). 

Below is a detailed overview of the most suitable locations: 

1. Chamoli District 

Chamoli is one of the leading producers of Mandua and Jhangora in Uttarakhand. The high-

altitude villages around Gopeshwar, Joshimath, and Karanprayag cultivate these millets 

traditionally. The presence of SHGs, FPOs, and agri-extension support from Krishi Vigyan 

Kendras (KVKs) makes Chamoli ideal for sourcing raw material locally. 

Moreover, Chamoli attracts pilgrims, tourists, and trekkers throughout the year. 

Mandua/Jhangora cookies can be marketed to visitors at Hemkund Sahib, Badrinath, and 

Valley of Flowers, as well as to the expanding homestay ecosystem in the region. The presence 

of small rural roads and proximity to Karnaprayag (connected to Rishikesh) ensures logistical 

feasibility. 
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2. Almora and Bageshwar Districts 

These central Kumaon districts are known for diversified farming and strong SHG networks. 

Millets are cultivated widely in mid-hill areas around Dhaulchina, Hawalbagh, Takula, 

Kanda, and Kapkot. The region also has a tradition of food processing at the household level, 

making it easier to mobilize women into SHG-based cookie production. 

Almora has a growing eco-tourism and wellness tourism scene, with many yoga retreats and 

forest resorts looking for local, healthy snack alternatives. The cookies can be sold through 

local markets and stores in Almora town, Jageshwar, and tourist routes toward Binsar. The 

district also offers training facilities through GBPUAT outreach and NGOs promoting millet 

revival. 

3. Pithoragarh and Munsiyari Belt 

This eastern highland district has long-standing millet-growing traditions, especially in the 

areas of Munsiyari, Didihat, Gangolihat, and Berinag. These regions are suitable for 

decentralized, home-based cookie units managed by SHG clusters or FPOs. The local produce 

is often underutilized due to poor market access—turning it into cookies adds immediate value. 

Pithoragarh is also strategically placed for tourism routes into Kailash Mansarovar, the 

Darma and Johar valleys, and Askot wildlife sanctuary. A millet cookie unit near these 

circuits can cater to tourists, and if supported by a collective model, can serve as a women-led 

economic revival strategy in remote areas. 

4. Rudraprayag and Ukhimath Zone 

Rudraprayag is emerging as a spiritual and nature tourism hub, being the gateway to 

Kedarnath and Tungnath. Villages around Ukhimath, Guptkashi, and Agastyamuni are 

known for traditional Mandua farming. These areas also have road access and are involved in 

DUY-supported ventures. 

Setting up small bakery units in these semi-rural areas, linked to SHGs or temple trusts, can 

help reach the Char Dham tourism market. Rudraprayag is particularly suited for a mobile 

bakery model or a hub-and-spoke supply chain feeding into temple towns and trekking routes. 
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5. Tehri and Uttarkashi (Near Tourist Routes) 

The districts of Tehri and Uttarkashi, especially in areas like Chamba, Ghansali, Barkot, and 

Uttarkashi town, are rich in small-scale agriculture and have seen strong SHG development 

under NRLM and DUY. These regions are also close to tourism routes connecting Yamunotri, 

Gangotri, and major dam and lake zones like Tehri Lake. 

These zones offer both local grain availability and tourist-facing markets where millet cookies 

can be sold through homestays, yatri bhawans, and nature camps. Access to schools, 

anganwadis, and wellness centres also makes them suitable for institutional sales. 

6. Haldwani and Nainital Foothills 

Although these are not major millet-producing areas, they are commercial hubs where raw 

material can be aggregated from hill districts. A packaging or semi-processing unit in 

Haldwani, Bhimtal, Ramgarh, or Nainital outskirts can function as a distribution node for 

online and bulk orders. 

These areas are well connected to Delhi-NCR and have access to internet infrastructure, courier 

services, and cold chain support. Entrepreneurs seeking to build an e-commerce or export-

facing brand may base operations here while sourcing grains from higher-altitude blocks. 

Summary Table: Suitable Locations 

Region/District Key Villages/Towns Advantages 

Chamoli Gopeshwar, Joshimath 
Strong millet production, pilgrim tourism, 

SHG potential 

Almora & 

Bageshwar 

Takula, Dhaulchina, 

Kapkot 

Rich farming traditions, eco-tourism, 

women's enterprise base 

Pithoragarh Munsiyari, Berinag 
High-altitude grain, women-led micro-units, 

tourist appeal 
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Region/District Key Villages/Towns Advantages 

Rudraprayag Ukhimath, Guptkashi 
Char Dham supply chain, SHGs, strategic 

spiritual zone 

Tehri & Uttarkashi 
Barkot, Chamba, 

Uttarkashi 

NRLM clusters, institutional buyers, tourism 

pathways 

Haldwani & Bhimtal 

Belt 
Haldwani, Ramgarh 

Market hub, e-commerce potential, 

aggregation/distribution 

 

Selecting the location depends on the promoter’s goals—whether community development, 

tourism market access, or urban branding. Units can also adopt a decentralized model, with 

primary production in millet-rich blocks and packaging/distribution near transport hubs. With 

DUY and other government schemes in place, infrastructural and training support is 

increasingly accessible in all the above regions. 

11. Manpower Requirement 

To ensure smooth production, quality control, packaging, sales, and overall operations of the 

Mandua and Jhangora Cookies unit, a modest but efficient workforce will be required in the 

initial phase. The unit will rely on both skilled and semi-skilled manpower drawn preferably 

from the local population, with a focus on promoting women’s employment and traditional 

baking knowledge. As production scales over time, additional staff can be hired or trained. 

In the first phase (small to medium-scale production), the manpower structure will look as 

follows: 

Position 
Number of 

Persons 
Key Responsibilities 

Production Supervisor 1 
Oversees daily production, recipe adherence, hygiene, 

and batch planning 

Skilled Bakers/Cookie 

Makers 
2 

Dough preparation, shaping, baking, and quality 

control 
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Position 
Number of 

Persons 
Key Responsibilities 

Semi-skilled Helpers 2 
Cleaning, mixing, packaging support, and ingredient 

handling 

Packaging and Labelling 

Staff 
2 

Sealing, weighing, labelling, and maintaining 

inventory records 

Sales and Distribution 

Executive 
1 

Managing retail orders, local fair stalls, delivery 

coordination, and point-of-sale work 

Marketing and Social 

Media Lead 

1 (part-

time/freelance) 

Online promotion, managing e-commerce listings, 

social media branding 

Accountant and Admin 

Assistant 
1 

Record keeping, purchase logs, invoice generation, 

payroll handling 

 

In total, the venture will require around 10 people in the initial operational phase. Most roles 

can be filled by local youth or women trained under entrepreneurship programs or food 

processing skilling schemes. As production increases and the customer base grows (especially 

through e-commerce), the unit may require a second shift of workers, dedicated logistics 

personnel, and expanded sales/marketing support. 

Training will be essential during the setup stage to ensure consistency in taste, hygiene 

standards, and packaging quality. Partnering with local Krishi Vigyan Kendras (KVKs), 

women’s SHGs, and vocational institutes will be key in sourcing and upskilling the manpower 

efficiently. 

12. Implementation Schedule 

The implementation of the Mandua and Jhangora Cookies production unit will follow a phased, 

time-bound schedule, ensuring smooth establishment and readiness for production and market 

launch. The timeline has been carefully designed to complete essential activities such as 

infrastructure setup, procurement, training, trial production, and go-to-market planning within 

six months from project initiation. 

The following is a detailed month-wise implementation schedule: 
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Month Activity 

Month 

1 

Finalization of business plan, selection of production site (preferably near local millet 

farms or rural clusters), registration of the enterprise, application for licenses (FSSAI, 

Udyam, local food authority). 

Month 

2 

Procurement of key machinery (baking oven, dough kneader, packaging unit), interior 

setup for hygiene-compliant production area, electrical and plumbing fittings, and vendor 

selection for raw material sourcing. 

Month 

3 

Recruitment and basic orientation of staff, training programs in hygiene, baking 

techniques, millet-based food processing, and packaging. Partnership building with 

SHGs or local suppliers for millet flour and ingredients. 

Month 

4 

Trial production runs, refining cookie recipes, developing packaging prototypes, shelf-

life testing, creation of branding materials (logo, labels, brochures), setting up digital 

presence (basic website/social media). 

Month 

5 

Full-scale production begins with limited batch runs, distribution of products to local 

stores, cafés, and homestays. Participation in local food fairs for initial customer 

feedback. Begin setting up retail network. 

Month 

6 

Launch of online sales channel via small e-commerce platforms, onboarding with 

regional delivery partners, scaling up marketing activities both offline and online. Begin 

planning for diversification (sugar-free, snack-packs). 

This schedule ensures the venture becomes market-ready within half a year while leaving 

enough room for process validation, feedback integration, and a strong, sustainable foundation. 

By Month 6, the business is expected to operate at full capacity with established product-market 

fit, enabling future expansion into new markets or product variants. 

13. Estimated Project Cost 

The total estimated project cost for setting up the Mandua and Jhangora Cookies production 

unit is structured to cover fixed capital investment, initial working capital, training, and 
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marketing expenditures. Given the semi-automatic nature of the unit and its focus on local 

ingredients and distribution, the setup cost remains moderate, making it feasible for support 

under government schemes or soft loans. The cost estimation is based on a small-to-medium 

scale unit with a daily output capacity of approximately 20–30 kg of cookies. 

The overall project cost is divided into three major components: infrastructure and equipment, 

initial operational expenses, and contingencies and support services. 

1. Infrastructure and Equipment Cost: 

This includes renting and renovating a small production facility (approx. 800–1000 sq. ft.), 

purchase of baking ovens, dough mixers, sealing machines, weighing scales, racks, packaging 

tables, and storage bins. It also includes costs of basic hygiene fittings, fire safety, and 

electricity installation. 

2. Operational and Working Capital (for 3 months): 

Covers raw materials such as Mandua and Jhangora flour, jaggery, ghee/oil, flavoring agents, 

and packaging materials. It also includes wages for staff, electricity, water, transport, and 

day-to-day operations. 

3. Training, Branding, and Contingencies: 

Expenses related to training local staff in food safety, baking techniques, and inventory 

management. Branding, design of labels, photography, and digital media presence 

(website/social media), along with a 10% buffer for unforeseen costs. 

Here is the detailed breakdown in tabular form: 

Category Estimated Cost (INR) 

Facility rental and renovation 1,20,000 

Baking oven (semi-automatic, 2 trays) 70,000 

Dough kneader 40,000 

Weighing scale, sealing machine, packaging tools 50,000 

Storage racks, bins, hygiene and fire safety 30,000 

Raw material for 3 months 90,000 
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Category Estimated Cost (INR) 

Packaging material (labels, pouches, boxes) 50,000 

Staff wages (3 months) 1,50,000 

Branding, digital setup, logo and label design 40,000 

Training and capacity building 30,000 

Contingency fund (10%) 57,000 

Total Estimated Project Cost 7,27,000 

This estimated investment of ₹7.27 lakh makes the project well-suited for government-linked 

funding programs such as PMEGP, NRLM (for SHG-led units), or the Devbhoomi Udyamita 

Yojana. The moderate capital requirement ensures early breakeven and long-term 

sustainability, while future expansion—such as e-commerce integration and production 

automation—can be undertaken through reinvested profits or second-stage funding. 

14. Means of Finance 

The financing of the Mandua and Jhangora Cookies venture will be structured through a mix 

of promoter’s equity (own contribution), government scheme support (such as subsidies or 

margin money), and term loans from financial institutions. The goal is to ensure minimal 

financial burden on the entrepreneur while enabling access to sufficient capital to cover the 

project cost of ₹7.27 lakh. 

Given that the project is rooted in rural entrepreneurship, agro-processing, and women-led 

livelihoods, it qualifies for several government-backed financial assistance schemes like: 

• PMEGP (Prime Minister's Employment Generation Programme) 

• NRLM (National Rural Livelihood Mission) through SHGs 

• Devbhoomi Udyamita Yojana (DUY) 

• Stand-Up India Scheme (for SC/ST/women entrepreneurs) 

Below is the structured means of finance: 



 
22 

Source of Finance Amount (INR) Percentage 

Promoter’s Contribution (Own Equity) 1,00,000 13.8% 

Term Loan from Bank/Financial Institution 4,00,000 55.0% 

Subsidy/Support under DUY or PMEGP 2,00,000 27.5% 

Working Capital Assistance (Overdraft/CC) 27,000 3.7% 

Total 7,27,000 100% 

Promoter’s Contribution: The entrepreneur is expected to invest around ₹1 lakh from 

personal savings, SHG funds, or local cooperative loans. 

Term Loan: A medium-term loan of ₹4 lakh will be sought from a nationalized or regional 

rural bank under business-friendly repayment terms and low interest rates. 

Government Subsidy: Under PMEGP or DUY, the entrepreneur can avail a subsidy up to 25–

35% of the project cost depending on category and location. Here, ₹2 lakh is estimated under 

capital subsidy or margin money assistance. 

Working Capital: A small overdraft or cash credit facility of ₹27,000 can support day-to-day 

operations like raw material procurement and packaging during the initial phase. 

This financing structure ensures manageable debt levels and encourages sustainability by 

blending institutional credit with government support and self-investment. Proper 

documentation, business planning, and support from local implementation agencies will be key 

to securing these funds. 

15. Revenue Streams 

The Mandua and Jhangora Cookies venture will generate income through multiple 

interconnected revenue streams, each designed to tap into different market segments and 

consumer needs. These streams aim to balance daily cash flow through retail sales with larger 

periodic income through bulk and seasonal demand, especially in the tourism and gifting 

sectors. Diversification across product types, customer categories, and channels (offline and 

online) will reduce risk and ensure consistent revenue growth. 



 
23 

The primary revenue streams are as follows: 

1. Retail Sales through Local Stores and Markets: 

This is the core revenue stream, driven by daily sales of cookie packets in local general 

stores, health food shops, and organic outlets in towns like Almora, Pithoragarh, Ranikhet, 

and Mussoorie. These include single-flavor cookies and mixed packs, typically sold in 100g 

and 250g pouches. 

2. Bulk Orders from Homestays, Cafés, and Eco-Resorts: 

Homestays and wellness retreats in Uttarakhand are increasingly looking for local, healthy 

snacks to serve their guests. Supplying cookies in bulk (by weight or custom packs) provides 

a steady institutional demand, especially during tourist seasons (March–June, September–

November). 

3. Sale through Weekly Haats and Food Fairs: 

Participation in weekly rural haats, urban farmers' markets, and food festivals offers high-

visibility and volume sales opportunities. These events also help build brand recognition, 

collect consumer feedback, and introduce new product variants. 

4. Customized Gift Packs for Tourists and Local Events: 

Cookies will be sold in attractive gift boxes—ideal for tourists, weddings, corporate gifts, and 

festivals. These packs have higher margins and tap into seasonal surges, especially during 

Diwali, Char Dham Yatra, or local fairs like Nanda Devi Mela. 

5. Online Sales through E-commerce Platforms: 

Once basic operations stabilize, the venture will begin listing its cookies on platforms like 

Amazon, Flipkart, and niche health-focused e-commerce sites. Direct orders through 

WhatsApp or social media pages will also supplement online income. 

6. Specialized Product Lines (e.g., Sugar-free, Mini Snack Packs): 

Targeting niche markets like diabetic consumers, children, and trekkers, these specialized 

variants will be sold in health stores, school canteens, and trekking base camps. These 

products will be priced slightly higher due to their added value. 

Here is the tabular representation of revenue streams: 
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Revenue Stream Description 
Expected Contribution to 

Total Revenue 

Retail Sales (local stores, 

towns) 

Daily unit sales of cookies in 100g and 

250g packs 
35% 

Bulk Orders (cafés, 

homestays) 

Wholesale supply to food outlets and 

tourist accommodations 
20% 

Weekly Haats/Fairs 
Direct consumer sales with seasonal 

and promotional boosts 
10% 

Custom Gift Packs 
Festival and tourist-season focused 

value-added packaging 
15% 

E-commerce and Social 

Media Sales 

Pan-India reach via Amazon, 

Instagram, Facebook marketplaces 
10% 

Specialty Variants (sugar-

free, trekking packs) 

Niche premium products for health-

conscious and travel customers 
10% 

Together, these revenue streams ensure year-round income diversification, seasonal scaling 

during tourism peaks, and growing brand visibility. They also allow gradual upward 

movement—from local markets to premium, pan-India consumer segments. 

16. Profitability Estimates 

The profitability of the Mandua and Jhangora Cookies unit is expected to improve steadily over 

the first three years as production stabilizes, brand recognition grows, and fixed costs get 

distributed over higher volumes. The business model benefits from low raw material costs 

(locally sourced millets), low-cost packaging, and value-added product positioning which 

supports good pricing margins, especially in urban, health-focused, and tourist markets. 

The key assumptions used for estimating profitability include: 

• Initial production of around 1,000 cookie packs in Year 1, growing to 20,000 packs 

by Year 3. 

• Average sale price of ₹150 per 250g pack and ₹80 per 100g snack pack. 
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• Profit margin of approximately 50%, due to low ingredient and overhead costs in 

small-batch, rural-based production. 

The estimated profitability over three years is given below: 

Year Projected Units Sold Revenue (INR) Total Costs (INR) Net Profit (INR) 

2025 1,000 ₹1,50,000 ₹75,000 ₹75,000 

2026 5,000 ₹7,50,000 ₹3,75,000 ₹3,75,000 

2027 20,000 ₹30,00,000 ₹15,00,000 ₹15,00,000 

These projections show a strong upward curve in net profitability, with consistent 50% 

margins. This is possible due to: 

• Efficient local sourcing of Mandua and Jhangora at low cost. 

• Direct-to-customer sales channels (haats, fairs, homestays) that reduce commission 

losses. 

• Use of digital platforms for marketing rather than expensive traditional media. 

• Introduction of higher-margin products like sugar-free cookies, gift packs, and trekking 

packs. 

Breakdown of Per-Unit Profitability (Average for 2026): 

Item Per Pack Cost (INR) 

Raw materials (flour, jaggery, etc.) ₹15 

Packaging and label ₹10 

Labor and utilities ₹20 

Distribution/logistics ₹10 

Total Cost per Pack ₹55 

Average Selling Price ₹150 

Profit per Pack ₹95 
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With this pricing structure, the unit can maintain robust profitability even with fluctuating 

raw material prices or moderate spoilage. Further profits can be reinvested into scaling up 

production, automating packaging, improving branding, and expanding into newer markets 

across India. 

17. Break-Even Analysis 

The break-even point is the level of sales at which total revenue equals total costs—meaning 

the business covers all its fixed and variable expenses but makes no profit. For the Mandua and 

Jhangora Cookies venture, this analysis is crucial to understand how much needs to be sold 

monthly to recover the initial investment and begin earning profits. 

We calculate the break-even point based on the following assumptions for a small to medium-

scale unit: 

Key Assumptions 

Component Value (INR) 

Average Selling Price per Pack ₹25 (100g pack) 

Average Variable Cost per Pack ₹12 (ingredients, packaging, labor) 

Contribution per Pack ₹13 (Selling Price – Variable Cost) 

Fixed Monthly Costs (approximate) ₹40,000 (rent, salaries, utilities, admin) 

Monthly Production Capacity 6,000 packs 

 

Break-Even Formula 

Break-Even Quantity (in packs) = Fixed Costs / Contribution per Unit 

Break-Even Point=₹40,000₹13≈3,077 packs per month\text{Break-Even Point} = 

\frac{₹40,000}{₹13} \approx 3,077 \text{ packs per month}Break-Even Point=₹13₹40,000

≈3,077 packs per month  
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Break-Even Revenue 

Break-Even Revenue=3,077 packs×₹25=₹76,925\text{Break-Even Revenue} = 3,077 \text{ 

packs} \times ₹25 = ₹76,925Break-Even Revenue=3,077 packs×₹25=₹76,925  

Interpretation 

• The venture needs to sell approximately 3,100 cookie packs per month at an average 

price of ₹25 to break even. 

• This corresponds to a monthly revenue target of about ₹77,000. 

• At full monthly capacity (6,000 packs), the business can generate ₹1.5 lakh in revenue, 

giving it enough headroom for profit once it crosses break-even sales. 

Break-Even Chart 

Sales Volume 

(Packs/Month) 

Revenue 

(₹) 

Total Variable 

Cost (₹) 

Total Cost (Fixed + 

Variable) 

Profit/Loss 

(₹) 

2,000 50,000 24,000 64,000 -14,000 

3,000 75,000 36,000 76,000 -1,000 

3,100 (Break-even) 77,500 37,200 77,200 +300 

4,000 1,00,000 48,000 88,000 +12,000 

5,000 1,25,000 60,000 1,00,000 +25,000 

6,000 (Full capacity) 1,50,000 72,000 1,12,000 +38,000 

 

Summary 

The Mandua and Jhangora Cookies unit is designed to reach break-even within a few months 

of operations. With conservative monthly sales of just over 3,000 packs, the unit can cover its 

fixed costs. Once past the break-even point, the profit margin grows significantly due to the 

high contribution per unit and stable fixed costs. This financial model ensures early 

sustainability and a strong foundation for scaling operations or investing in product 

diversification. 



 
28 

18. Marketing Strategies 

To build a successful and sustainable market presence for the Mandua and Jhangora Cookies 

venture, a multi-pronged marketing strategy is essential. The brand will be positioned as a 

healthy, local, and heritage-rich food product made from Uttarakhand’s traditional millets. The 

strategy will blend grassroots outreach with digital presence, leveraging both rural and urban 

demand. 

The core marketing strategies include: 

1. Local Branding and Identity Building: 

The cookies will be branded under a name that reflects the cultural and nutritional value of 

the product—something that evokes the heritage of Uttarakhand. Traditional motifs, eco-

friendly packaging, and the use of local languages for labels (alongside Hindi and English) 

will help establish authenticity and emotional connection with customers. Packaging will 

highlight key attributes such as “Gluten-Free”, “No Maida”, “Made with Himalayan Millets”, 

and “Women-Led Enterprise”. 

2. Point-of-Sale Promotions in Local Markets: 

The initial focus will be on penetrating retail counters in small towns, general stores, health 

food outlets, and cooperatives. Free sampling stalls, small poster displays, and word-of-

mouth promotion will help in gaining visibility. Tying up with local NGOs and farmer groups 

can help expand distribution through existing rural networks. Sales staff can conduct door-to-

door marketing in select areas, especially around schools, clinics, and tourist hubs. 

3. Participation in Local Fairs and Tourism Events: 

Food fairs, craft melas, religious yatras, and cultural festivals will be key platforms for brand 

exposure. During Char Dham Yatra, Nanda Devi Mela, or other regional celebrations, stalls 

can be set up to offer tasting and on-spot sales. Customized gift packs will be especially 

popular among tourists, pilgrims, and urban visitors looking for local artisanal gifts. 

4. Institutional Tie-ups with Homestays and Health Cafés: 

The cookies will be promoted as welcome snacks or health desserts in local homestays, 

boutique resorts, yoga retreats, and eco-cafés. Bulk-supply deals and co-branded packaging 

can encourage these institutions to stock the cookies regularly. Storytelling about the women 
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behind the product, the use of mountain-grown grains, and the health benefits of millets will 

enhance brand value in these channels. 

5. School and Trekking Market Penetration: 

Mini snack packs (small cookies priced at ₹10–₹20) will be promoted in school canteens and 

trekking routes. Posters at trekking base camps like Govindghat, Sonprayag, or Lohajung, 

and partnerships with local porters or guides can help drive direct sales to trekkers looking 

for energy-packed, natural snacks. 

6. Social Media and E-commerce Strategy: 

A simple but active social media presence on platforms like Instagram and Facebook will 

help in building a brand community. Short reels and storytelling posts can highlight the 

process, the ingredients, women bakers, and customer feedback. Products will also be listed 

on regional e-commerce platforms or WhatsApp Business for order-taking. Over time, the 

brand can expand to platforms like Amazon and Flipkart under the “local foods” or “health 

foods” category. 

7. Word-of-Mouth and Community Engagement: 

Being a rural, women-driven initiative, the venture will benefit from strong local goodwill. 

Early customers will be encouraged to provide testimonials. Positive stories can be shared 

through local news articles, radio, and WhatsApp groups. Special offers such as “Buy 3, Get 

1 Free” or festival-time discount packs can help generate repeat customers. 

8. Collaboration with Government and CSR Programs: 

The venture can collaborate with government livelihood missions (NRLM), Devbhoomi 

Udyamita Yojana, or local FPOs for bulk sales or institutional supply. Cookies can also be 

pitched as healthy alternatives for mid-day meals or anganwadi snack support under CSR 

programs. 

Together, these strategies aim to establish the cookies not only as a food product but as a 

symbol of local pride, health, and empowerment, helping the venture grow organically while 

staying rooted in its cultural and nutritional heritage. 

19. Machinery Required and Vendors in Uttarakhand 

For setting up the Mandua and Jhangora Cookies production unit, a semi-automatic setup is 
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recommended to ensure product consistency, hygiene, and efficiency, while keeping costs 

manageable. The unit will use basic food processing machinery suitable for small-scale rural 

operations. 

Below is the list of required machinery along with their specifications and estimated costs: 

List of Required Machinery and Equipment 

Machinery / Equipment Purpose 
Estimated Cost 

(INR) 

Dough Kneading Machine (10–20 

kg) 

To prepare uniform dough with 

Mandua/Jhangora flour, jaggery 

₹35,000 – 

₹45,000 

Baking Oven (Electric/Deck type 

– 2 trays) 
For baking cookies uniformly in batches 

₹60,000 – 

₹80,000 

Cooling Rack/Tray Racks For cooling and holding baked cookies 
₹10,000 – 

₹15,000 

Weighing Scale (Digital, 0.1g 

accuracy) 
For precise measurement during packaging ₹3,000 – ₹5,000 

Pouch Sealing Machine 

(manual/automatic) 
For airtight sealing of cookie packs 

₹10,000 – 

₹15,000 

Packaging Table with Stainless 

Surface 
Hygienic packing area ₹8,000 – ₹10,000 

Storage Bins (Food Grade 

Plastic/Steel) 
For storing flour, jaggery, dry fruits, etc. ₹5,000 – ₹7,000 

Label Printer (optional) For customized sticker printing ₹7,000 – ₹10,000 

Fire Extinguisher, First Aid Kit Safety compliance ₹5,000 
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Total Machinery Cost Estimate: ₹1.5 – ₹2 lakh 

Potential Vendors in Uttarakhand 

These vendors supply food processing equipment suitable for bakery units and cater to 

small/micro food businesses in Uttarakhand: 

1. Anmol Bakery Machinery, Dehradun 

• Location: Patel Nagar, Dehradun 

• Offerings: Deck ovens, rotary ovens, dough mixers, cookie extruders, manual and 

semi-automatic equipment. 

• Contact: Available via IndiaMART or direct visit. 

2. Uttarakhand Bakery Equipments, Haldwani 

• Location: Rampur Road, Haldwani 

• Specialty: Low-cost machines for rural bakery startups and SHG use. 

• Availability: Also supplies on-demand tools like racks, moulds, and packing tools. 

3. Sigma Equipment Co., Haridwar 

• Focus: SME food processing and bakery equipment. 

• Machines: Energy-efficient baking ovens, kneaders, cutters, with maintenance support. 

• Contact: Reachable via local trade directories or IndiaMART. 

4. Small Industries Development Corporation (SIDCUL) Partners 

• Support: For subsidized machinery procurement or vendor recommendations under 

MSME schemes. 

• Location: SIDCUL offices in Dehradun, Pantnagar. 

5. Krishi Vigyan Kendra (KVK) and District Industries Centres 

• May not supply directly but can facilitate procurement through registered local 

manufacturers or recommend group-buying models for SHGs. 
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Procurement Support Recommendations 

• Use IndiaMART, TradeIndia, or MSME vendor portals to compare machinery 

prices and request quotes. 

• Attend MSME expos or agro-processing training events to meet certified vendors. 

• Request joint procurement via SHG federations to lower machinery cost through bulk 

orders. 

Once purchased, local electricians and trained youth can assist in installation, helping reduce 

setup time and ensure self-reliance in rural operations. 

20. Environmental Benefits 

The Mandua and Jhangora Cookies production venture offers multiple environmental benefits, 

rooted in the promotion of traditional farming, low-waste food processing, and sustainable 

packaging. By creating value-added products from indigenous millets, the venture supports 

agroecological resilience in Uttarakhand's fragile mountain ecosystems and reduces 

dependence on environmentally damaging commercial agriculture. 

1. Promotion of Climate-Resilient Millets: 

Mandua (finger millet) and Jhangora (barnyard millet) are highly drought-resistant, low-input 

crops well-suited to the hilly terrain of Uttarakhand. They require significantly less water and 

fertilizer compared to wheat or rice, helping conserve natural resources and soil health. By 

creating steady demand for these grains, the cookie unit incentivizes local farmers to continue 

cultivating these traditional crops, thereby preserving agro-biodiversity and enhancing 

resilience against climate variability. 

2. Reduction in Carbon Footprint through Local Sourcing: 

The venture relies on locally grown millets and ingredients like jaggery, ghee, and spices. 

This minimizes the carbon emissions associated with long-distance transportation of raw 

materials. The decentralized procurement model also encourages shorter supply chains and 

lower storage costs, reducing the overall ecological footprint of the production process. 

3. Low Energy, Low Waste Production Methods: 

Unlike large-scale industrial food units, this initiative follows a semi-automatic, small-batch 

production system that uses energy-efficient ovens and manual packaging stations. Water 
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use is minimal, and no harmful chemicals or synthetic preservatives are added. Waste 

generated during production (such as broken cookies or flour residues) can be reused as 

animal feed or composted, ensuring a near-zero waste system. 

4. Sustainable Packaging and Plastic Reduction: 

The unit plans to use eco-conscious packaging alternatives such as kraft paper pouches, 

glass jars for premium gift packs, and recyclable wrappers. Labels will be printed using 

biodegradable adhesives and vegetable inks wherever feasible. This not only reduces the 

burden of plastic waste but also appeals to environmentally aware consumers. 

5. Preservation of Traditional Agricultural Knowledge: 

The revival of Mandua and Jhangora cultivation through market linkage also safeguards 

traditional ecological knowledge systems around rain-fed farming, organic soil 

management, and seed saving. This protects the cultural and environmental heritage of 

Uttarakhand’s hill communities, which is increasingly under threat from monoculture and 

outmigration. 

6. Reduced Urban Migration and Strengthened Local Economies: 

By creating rural employment in farming, baking, and packaging, the venture indirectly 

contributes to environmental protection by reducing the pressure on urban resources 

(housing, water, waste). When youth and women find livelihoods close to home, hill villages 

remain inhabited and managed, preventing forest degradation and human-wildlife conflict 

due to abandoned farmland. 

In essence, the Mandua and Jhangora Cookies venture is not just a rural enterprise but a 

model of eco-conscious, place-based food entrepreneurship. It contributes to sustainable 

food systems, supports regenerative agriculture, and empowers local communities to act as 

custodians of their environment. 

21. Future Opportunities 

The Mandua and Jhangora Cookies venture holds significant potential for expansion, 

diversification, and socio-economic impact in the years to come. As the demand for health 

foods, millet-based products, and sustainable local enterprises continues to grow across India, 
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this initiative can evolve into a successful rural startup, catering to niche as well as mass 

markets. The following future opportunities can be strategically pursued: 

1. Product Line Expansion into Millet-Based Health Foods: 

Beyond cookies, the venture can introduce an entire line of millet-based value-added 

products such as energy bars, granola clusters, millet laddoos, breakfast mixes, and gluten-

free flours. Jhangora kheer mix, Mandua chocolate bites, or multigrain cereal blends could 

cater to fitness-conscious, diabetic, and vegan consumers. These additions would enhance 

revenue diversity while using the same infrastructure and raw material base. 

2. Export and Organic Certification: 

With increasing global demand for ancient grains and artisanal foods, the cookies can be 

exported to NRI markets and organic food stores in Europe, North America, and the Middle 

East. Obtaining organic certification (NPOP/NOP), GI tagging for Uttarakhand millets, and 

FSSAI nutraceutical registration can unlock access to premium markets abroad. 

3. Women's SHG Federation Model for Scalable Growth: 

The venture can be scaled horizontally by turning it into a federated model of multiple 

women-led SHGs across different blocks of Uttarakhand. Each group can manage its own 

micro-unit, with centralized branding, training, and quality control. This not only increases 

production capacity but also ensures widespread local employment and ownership. 

4. Educational and Wellness Tourism Integration: 

As Uttarakhand grows as a hub for wellness, yoga, and eco-tourism, the brand can 

collaborate with homestays, yoga retreats, and eco-lodges to offer “farm-to-cookie” 

experiences, millet baking workshops, or community food trails. These experiences can 

become an important part of sustainable rural tourism and cultural immersion. 

5. E-Commerce and Direct-to-Customer Subscription Models: 

Once digital marketing matures, the brand can launch cookie subscription boxes, festival 

gift hampers, or custom diet packs for urban customers through its own website or partner 

platforms. Monthly healthy snack packs with seasonal millet variants could tap into the 

growing direct-to-consumer (D2C) space. 
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6. Government and Institutional Partnerships: 

In the long term, the venture could supply Mid-Day Meal schemes, Anganwadis, or PDS 

nutrition packs, offering nutritious, locally sourced snacks to children and women. 

Partnerships with state food security missions or CSR arms of corporates could provide bulk 

contracts, ensuring steady revenue and high social impact. 

7. Research and Innovation in Millet Processing: 

As the business grows, partnerships with food technology institutes and Krishi Vigyan 

Kendras can help in innovating cookie formulations with extended shelf-life, added nutrition 

(fortification), and reduced sugar/oil content. This R&D capacity will keep the venture 

competitive and compliant with evolving food regulations. 

8. Regional Brand Development and Franchising: 

Over time, the cookie venture can become a flagship regional brand from Uttarakhand, 

showcasing mountain produce and rural entrepreneurship. With established processes and 

brand recognition, it could franchise the model to other millet-growing states like Jharkhand, 

Odisha, or Chhattisgarh, replicating the success in new geographies. 

In sum, the Mandua and Jhangora Cookies initiative is a gateway to a larger vision—one that 

fuses nutrition, sustainability, tradition, and entrepreneurship. With strategic planning, strong 

branding, and institutional support, it can transform from a rural micro-enterprise into a pan-

India and global success story rooted in the hills of Uttarakhand. 
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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 our 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 imply any recommendation. 

 


