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PROJECT PROFILE: ORGANIC TEA CULTIVATION (HERBAL & GREEN TEA) 

IN UTTARAKHAND 

 

1. INTRODUCTION 

Organic tea cultivation, particularly of herbal and green tea varieties, is gaining recognition as 

a profitable and ecologically responsible source of livelihood in the Himalayan region of 

Uttarakhand. This state, known for its clean environment, fertile but chemical-free soil, and 

wide availability of medicinal herbs, offers an ideal backdrop for the growth of naturally 

cultivated tea. Unlike traditional tea estates that are generally established in lowland or plateau 

regions, the unique terrain and altitude of Uttarakhand's mid- and high-hill areas create a 

distinctive microclimate. This altitude, combined with moderate temperatures and high 

humidity, enhances the aroma, flavor, and medicinal quality of the tea leaves and herbs 

cultivated here. Farmers can grow a variety of herbal and aromatic plants such as lemongrass, 

tulsi (holy basil), chamomile, mint, hibiscus, and rhododendron, all of which have both cultural 

and therapeutic value. 

Over the past few years, there has been a notable surge in global and domestic demand for 

organic and herbal teas. This rise is closely linked to a growing awareness about health and 

wellness, especially among urban consumers who are moving away from chemically processed 

food and beverages. People are increasingly seeking plant-based, caffeine-free infusions that 

offer relaxation, immunity support, or digestive aid. This shift in consumer preference has 

created new market opportunities for small-scale and marginal farmers in hill states like 

Uttarakhand. Organic tea cultivation is particularly suited to these farmers because it does not 

rely on expensive chemical fertilizers or pesticides. Instead, it uses compost, vermicompost, 

cow-based bio-fertilizers, and natural pest deterrents, all of which improve the fertility of the 

soil and reduce environmental pollution. 

Furthermore, the process of cultivating herbal tea can be integrated into agroforestry systems, 

where tea and herb plants are grown in conjunction with fruit trees, forest shrubs, and native 

vegetation. This not only boosts biodiversity but also provides multiple income sources for 

farming families. In many hill communities of Uttarakhand, there is also a long-standing 

tradition of using forest herbs and wild plants for healing purposes. This cultural knowledge 

enhances the understanding of how and when to harvest herbs like tulsi or rhododendron, 
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ensuring both quality and sustainability. Through organic tea cultivation, local communities 

are able to blend traditional wisdom with modern sustainable practices. This contributes not 

only to economic development but also to the preservation of ecological balance and cultural 

heritage in a region that is particularly sensitive to the impacts of climate change and 

deforestation. 

2. INDUSTRY OVERVIEW 

India holds a significant place in the global tea industry as one of the largest producers and 

exporters of tea. However, within this vast sector, organic tea remains a relatively smaller but 

rapidly expanding niche. This growth is driven by increasing global awareness about health, 

sustainability, and the harmful impacts of chemical inputs in agriculture. The global organic 

tea market is currently experiencing an annual growth rate of over ten percent, and this trend 

is expected to continue as more consumers shift toward healthier, pesticide-free, and naturally 

processed beverages. In India too, the demand for wellness drinks, functional teas, and herbal 

infusions is on the rise, especially in urban areas where health-conscious lifestyles are 

becoming more prominent. 

Uttarakhand is uniquely positioned to benefit from this shift in market demand. The state’s 

natural environment, with its unpolluted hill soils, high-altitude climates, and a wealth of 

medicinal and aromatic plant species, provides the ideal foundation for organic tea cultivation. 

Farmers in Uttarakhand have the advantage of growing both traditional green tea varieties and 

a wide range of herbal teas using indigenous plants like tulsi, lemongrass, chamomile, 

rhododendron, mint, and hibiscus. These varieties cater not only to health-oriented consumers 

in India but also to international buyers looking for authentic, mountain-grown, organic 

products with wellness benefits. 

Supporting this opportunity is the presence of specialized research and development 

institutions in Uttarakhand, such as the Centre for Aromatic Plants in Selaqui and the CSIR-

Institute of Himalayan Bioresource Technology, which offer scientific guidance, high-yielding 

plant varieties, and training on organic cultivation and post-harvest processing. These 

institutions help farmers adopt good agricultural practices, improve quality, and minimize 

losses during drying, packaging, and storage. Additionally, the state government has launched 

several farmer-centric initiatives to promote herbal and organic cultivation. Programs like the 

Devbhoomi Udyamita Yojana and the Aromatic Plant Mission provide structured support in 
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the form of planting material, organic inputs, technical training, and market linkages with 

buyers and cooperatives. 

3. PRODUCTS AND APPLICATIONS 

Organic tea cultivation leads to a variety of products that serve multiple purposes in both the 

beverage and wellness sectors. The core products are processed green tea leaves and dried 

herbal teas made from plants such as tulsi, lemongrass, mint, hibiscus, and rhododendron. Each 

of these herbs brings its own distinct flavor, aroma, and health benefits. For instance, tulsi is 

known for its immune-boosting and anti-inflammatory properties, while lemongrass aids 

digestion and has antibacterial effects. Mint is often used for its cooling effect and to support 

respiratory health, hibiscus is appreciated for its high antioxidant content, and rhododendron 

flowers, native to the Himalayan belt, are used to reduce fatigue and promote heart health. 

These herbal and green teas are not just consumed for their taste, but also for their natural 

ability to support wellness and relaxation. 

The market offers flexibility in the form in which these teas are sold. Producers may choose to 

sell loose-leaf tea, which appeals to traditional buyers and tea connoisseurs, or opt for more 

consumer-friendly packaging such as pre-measured sachets and pyramid tea bags. The latter 

formats are especially popular in urban markets and among working professionals who seek 

convenience along with quality. Packaging plays an important role in branding and attracting 

consumers, especially when combined with storytelling about the source of the herbs and the 

sustainable farming methods used. 

Beyond their direct use as beverages, herbal teas are increasingly finding applications in other 

wellness and self-care products. For example, dried herbs like chamomile and mint are used in 

facial steams that help clear the skin and promote relaxation. Bath soaks infused with herbal 

tea ingredients are popular in spas and home wellness routines for their soothing effects on the 

body and mind. Detox kits that combine tea sachets with guidance on hydration and nutrition 

are also gaining popularity among health-conscious consumers. 

In addition to these uses, there is a growing trend toward developing value-added products. 

Entrepreneurs are now blending teas with flavors such as ginger, cinnamon, orange peel, or 

even rose petals to create unique experiences. Some producers are also mixing tea with natural 

honey to create ready-to-drink brews or wellness tonics. Functional tea infusions that address 

specific health needs—such as sleep enhancement, gut health, or stress relief—are becoming a 
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major segment in urban and export markets. These specialized teas often combine multiple 

herbs in one blend, designed to deliver a targeted benefit. With increasing consumer demand 

for healthy, plant-based, and ethically sourced products, organic tea from Uttarakhand holds 

significant promise in both domestic and international arenas. 

An important factor in the growth of this sector is the increasing ease of organic certification. 

Earlier, farmers found certification processes expensive and complicated, limiting their ability 

to access premium markets. Now, with the introduction of Participatory Guarantee Systems, 

smallholder farmers can form local groups and certify their products collectively through peer 

review mechanisms. This not only reduces cost but also enhances transparency and traceability 

in the value chain. By following these standards, producers are able to label their teas as 

organic, thereby gaining consumer trust and accessing better prices both in India and abroad. 

In this context, Uttarakhand’s organic tea sector is poised for long-term growth and rural 

livelihood transformation. 

4. DESIRED QUALIFICATIONS FOR PROMOTERS 

Starting an organic tea cultivation enterprise does not require formal academic qualifications, 

but it does demand a practical understanding of certain key areas to ensure success and 

sustainability. Individuals who wish to promote or manage such a venture should ideally be 

familiar with the principles of organic farming, including soil management, composting, 

natural pest control methods, and the avoidance of synthetic fertilizers and pesticides. A solid 

grasp of how herbal plants grow, their ideal harvesting times, and how they are processed into 

consumable tea products is equally important. 

Training in these areas is readily available through various platforms. Krishi Vigyan Kendras, 

which operate in multiple districts across Uttarakhand, offer hands-on learning and 

demonstrations related to organic agriculture and aromatic plants. Similarly, the Horticulture 

Department of the state government often organizes capacity-building programs for farmers 

and entrepreneurs. Non-governmental organizations like Himmotthan and Aarohi, which focus 

on rural development in the hills, also play a vital role in training and mentoring first-generation 

entrepreneurs, particularly women and youth. 

It is also beneficial for promoters to be familiar with good agricultural practices, often referred 

to as GAP. These include guidelines on sustainable crop rotation, safe use of bio-fertilizers, 

responsible water management, and maintaining hygiene during harvesting and processing. 
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Following GAP not only ensures a high-quality product but also builds the foundation for 

obtaining organic certification. Understanding how to navigate the organic certification 

process—whether through third-party agencies or participatory guarantee systems—is 

essential, especially for those aiming to access premium or export markets. 

Post-harvest handling is another area of importance. Tea leaves and herbs are delicate products 

that can lose their flavor, color, and medicinal value if not handled properly. Promoters should 

understand drying techniques, moisture control, proper storage, and hygienic packaging. They 

must also ensure that no contamination occurs during these stages, especially when working 

toward certification and consumer trust. 

In today’s market, knowledge of digital tools and platforms is just as important as cultivation 

skills. Understanding how to use e-commerce platforms like Amazon, Flipkart, or specialized 

organic marketplaces can open access to buyers far beyond the immediate geographic region. 

Packaging design also plays a crucial role in customer attraction and brand building. Appealing 

aesthetics, informative labeling, and sustainable materials can differentiate a product in a 

crowded marketplace. Awareness of consumer preferences—such as demand for caffeine-free, 

immunity-boosting, or digestive wellness teas—can guide product development and help tailor 

offerings to meet specific market demands. When all these elements come together, even small-

scale promoters in remote parts of Uttarakhand can scale their business and create a 

recognizable brand in the health and wellness sector. 

5. BUSINESS OUTLOOK AND TRENDS 

The business outlook for organic tea is increasingly positive, as it aligns with broader trends in 

health, sustainability, and conscious consumption. Across the world and within India, organic 

tea is moving from being a niche product to becoming a preferred choice among health-aware 

consumers. People are now more interested in beverages that not only taste good but also 

support physical and mental wellness. As a result, organic teas—particularly herbal blends—

have found a growing place in health-focused households, yoga centers, meditation retreats, 

and premium cafes that offer wellness menus. These settings often prioritize natural, ethically 

sourced, and locally grown products, all of which are characteristics of organically cultivated 

tea. 

There is a noticeable shift from industrially manufactured tea to artisanal teas that are crafted 

in small batches. These teas are carefully curated for their flavor profiles, aroma, and functional 
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health benefits such as promoting digestion, reducing stress, or improving sleep. Consumers 

are willing to pay a premium for these teas because they value their quality, origin story, and 

perceived purity. Online platforms have become the main marketplace for such products, 

allowing producers to reach customers across the country and even internationally. This digital 

transformation has lowered the entry barrier for small farmers and rural entrepreneurs, who can 

now access urban and global markets with minimal intermediaries. 

In the context of Uttarakhand, this trend is even more significant. The state’s natural 

environment, traditional herbal knowledge, and availability of uncultivated or fallow land 

create a strong foundation for organic tea cultivation. There is a growing movement within the 

state to return to sustainable and traditional farming systems that work in harmony with nature. 

This model, often called regenerative agriculture, emphasizes soil health, biodiversity, and 

long-term ecological balance—values that resonate with the principles of organic tea 

cultivation. 

A key feature of this transformation in Uttarakhand is the active involvement of women’s 

cooperatives and self-help groups. These groups are playing an essential role in growing, 

processing, and packaging organic teas, while also managing finances, quality control, and 

local branding. Their participation ensures not only gender empowerment but also community-

level ownership of the value chain. Youth-led startups are also emerging across the state, 

blending technology with tradition to create innovative branding and marketing strategies. 

They are using social media, eco-friendly packaging, and storytelling to connect with 

consumers who care about where their tea comes from and how it is made. 

Together, these developments are enabling the formation of a robust, localized tea value chain 

in Uttarakhand. From cultivating herbs on small plots of land to drying, blending, packaging, 

and selling, every stage of production is increasingly being handled within the community. 

This not only adds value to the product but also ensures that a greater share of the profits stays 

with the farmers and producers. As this ecosystem continues to grow, Uttarakhand is well on 

its way to becoming a hub for high-quality, organic, and artisanal tea production that serves 

both domestic and international markets. 

6. MARKET POTENTIAL AND MARKETING ISSUES 

The market potential for organic and herbal tea is growing steadily, both within India and 

internationally. In the domestic market, major urban centers such as Delhi, Mumbai, and 
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Bangalore are witnessing a surge in demand for health-conscious products, including herbal 

teas. Consumers in these cities are increasingly adopting wellness-focused lifestyles and are 

looking for beverages that are free from chemicals, caffeine, and artificial additives. Herbal 

teas made from tulsi, lemongrass, mint, chamomile, hibiscus, and similar plants have gained 

popularity due to their perceived health benefits, which include improving digestion, boosting 

immunity, and reducing stress. These teas are often included in daily routines as substitutes for 

regular tea or coffee. 

Uttarakhand also benefits from the tourist economy. Visitors to the state, especially those 

traveling for spiritual retreats, eco-tourism, or adventure tourism, often purchase locally made 

herbal teas as meaningful and healthy souvenirs. These products are appealing because they 

reflect the natural, unpolluted environment of the region and are associated with traditional 

Himalayan remedies. Tourists tend to trust such products for their authenticity and are often 

willing to pay a premium, especially when the packaging highlights local stories, ingredients, 

and sustainable farming practices. 

On the global front, there is growing interest in Indian herbal teas, especially those that are 

certified organic and meet international food safety and sustainability standards. Markets such 

as Europe, the United States, and Japan place a high value on teas that are free from pesticides 

and synthetic additives. These countries also appreciate the diversity of Indian herbs and their 

medicinal applications in traditional health systems like Ayurveda. Export opportunities are 

particularly strong for well-packaged, branded, and certified products that offer consistency in 

quality and meet import regulations. 

Despite this promising landscape, several marketing challenges hinder the full realization of 

the sector’s potential. One of the major issues is the limited availability of local processing and 

packaging units in hill regions. Many small-scale producers in Uttarakhand are unable to 

process, dry, and package their teas to a commercial standard, which forces them to sell their 

raw or semi-processed produce to middlemen. These bulk traders often pay lower prices and 

may blend the tea with other sources, stripping away the identity and value associated with its 

origin. 

Branding is another significant challenge. Many farmers and small enterprises lack the 

resources or expertise to develop attractive, informative packaging that appeals to modern 

consumers. Without branding, it is difficult to create recognition, customer loyalty, or product 
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differentiation in the marketplace. Furthermore, the production remains fragmented, with 

smallholder farmers working independently rather than as part of a larger collective. This 

makes it harder to achieve economies of scale or ensure consistency in product quality and 

supply. 

However, these obstacles can be addressed with strategic interventions. Direct-to-consumer 

marketing offers an effective way to bypass middlemen and increase profit margins. Producers 

can also benefit from modern tools such as QR codes that allow customers to trace the origin 

of their tea and learn about the farmer, the growing practices, and the region. This builds trust 

and adds value to the product. Storytelling through packaging—sharing narratives about the 

herbs, the people who grow them, and the environment they are sourced from—can greatly 

enhance customer engagement. Platforms like Amazon, Flipkart, and specialized organic or 

wellness e-commerce websites offer visibility and access to a wider audience. With investment 

in processing infrastructure, cooperative models, and digital literacy, the organic tea sector in 

Uttarakhand has the potential to transform from a local livelihood activity into a globally 

competitive enterprise. 

7. CROP VARIETIES RECOMMENDED 

In organic tea cultivation, selecting the right crop varieties is essential to ensure high quality, 

yield, and adaptability to the local environment. In the case of Uttarakhand, both green tea and 

herbal tea crops need to be chosen carefully based on altitude, climate, soil type, and market 

demand. 

For green tea, the recommended varieties include TV-26 and TV-22, which are small leaf 

types. These varieties are well-known for producing fine quality tea with good aroma, flavor, 

and strength. They are suitable for cultivation in mid-altitude regions of Uttarakhand where 

temperatures remain moderate, and the terrain supports tea plantations on terraced fields. In 

addition to these, certain Darjeeling-type clones are also preferred. These clones have been 

adapted to mid-altitude conditions and are valued for their subtle flavor and fragrance. 

Darjeeling-type teas are often associated with premium markets, both in India and 

internationally, making them a suitable choice for farmers aiming to target higher-value 

segments. 

For herbal tea cultivation, the focus shifts to a variety of medicinal and aromatic plants, each 

with unique health properties and market appeal. Lemongrass, scientifically known as 
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Cymbopogon flexuosus, is widely used for its refreshing citrus flavor and is known to aid 

digestion and relieve stress. It grows well in well-drained soils and sunny locations, which are 

common in the mid- and lower-altitude zones of Uttarakhand. 

Tulsi, or holy basil, with the botanical name Ocimum sanctum, is another popular herb used in 

herbal teas. It is native to India and thrives in a variety of climatic conditions, including those 

found in the Himalayan foothills. Tulsi is known for its immunity-boosting, anti-inflammatory, 

and detoxifying properties, making it one of the most in-demand ingredients in the wellness 

market. 

Chamomile, or Matricaria chamomilla, is a delicate herb known for its calming effect and is 

often used in bedtime teas. It prefers cooler climates and grows well in the higher elevations of 

Uttarakhand. Chamomile flowers are dried and used as infusions either on their own or in 

blends with other herbs. 

Mint, or Mentha arvensis, is another commonly grown herb that does well in Uttarakhand’s 

mid-hill regions. It is known for its cooling effect and is widely used in teas for its soothing 

aroma and ability to aid digestion. Mint can be harvested multiple times in a season, offering 

good returns. 

Rhododendron arboreum, locally known as buransh, is a native flowering tree of the Himalayan 

region. Its bright red petals are harvested in spring and dried to make floral teas that are rich in 

antioxidants. Rhododendron tea is gaining popularity as a local specialty of Uttarakhand and 

is also used to make refreshing drinks and syrups. 

Hibiscus is another important herb for tea cultivation. Known for its vibrant color and tangy 

flavor, it is rich in vitamin C and antioxidants. Hibiscus grows well in warmer, mid-altitude 

areas and is used in blends that support heart health and metabolism. 

Stevia, a natural sweetener derived from the plant Stevia rebaudiana, is sometimes included in 

herbal tea blends to enhance sweetness without calories. It is especially attractive to diabetic 

and health-conscious consumers. Stevia cultivation is gaining momentum in Uttarakhand due 

to growing market demand and the plant’s suitability to the region’s climate. 

Each of these crop varieties offers specific benefits and can be cultivated either in pure stands 

or intercropped with other compatible plants. When grown organically and harvested at the 
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right time, they contribute to a diverse and high-value product line that can meet both local 

wellness needs and export quality standards. 

8. RAW MATERIAL AND INFRASTRUCTURE REQUIRED 

For successful organic tea cultivation, especially in a region like Uttarakhand, certain raw 

materials and infrastructure are essential to support each stage of the cultivation, harvesting, 

processing, and marketing process. The setup does not necessarily require heavy industrial 

equipment, but it must be efficient, hygienic, and suited to the scale of operations and the 

mountainous terrain. 

1.The first requirement is land, ideally located along forest edges or on terraced slopes. A 

minimum of one acre is recommended to make the venture economically viable. The terrain in 

Uttarakhand is naturally suited for this kind of farming, with its stepped fields and access to 

wild herbs near forest boundaries. Such land benefits from good drainage, exposure to sunlight, 

and a cooler climate, which enhances the flavor and aroma of both green and herbal teas. 

2.To maintain soil fertility without synthetic inputs, organic compost and vermicompost units 

must be established on the farm. These composting systems recycle farm waste such as plant 

trimmings and animal manure into nutrient-rich organic matter. They help improve soil texture, 

increase microbial activity, and support healthy plant growth, all while keeping the process 

environmentally sustainable. 

3.Water management is another critical aspect of tea cultivation, especially during dry spells. 

Installing drip irrigation systems or sprinklers ensures that plants receive a consistent supply 

of moisture without water wastage. Drip irrigation is especially beneficial in hilly regions as it 

minimizes erosion and delivers water directly to the roots of the plants. 

4.In the early stages of cultivation, nursery polybags and raised seed beds are used to prepare 

healthy seedlings before transplanting them into the field. These nurseries protect young plants 

from harsh weather and pests while encouraging strong root development. Once the seedlings 

are ready, they are transplanted to the main field. 

5.During the harvesting season, simple but essential tools such as tea pluckers, baskets, and 

drying racks are needed. Tea leaves and herbs are typically hand-harvested to ensure quality. 

Pluckers are used to collect the top leaves and buds, which are the most flavorful and aromatic. 
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These are then carried in lightweight baskets and placed on drying racks where they are air-

dried or sun-dried, depending on weather conditions. 

6.For larger-scale or commercial processing, a small-scale tea dryer—either solar-powered or 

electric—is required. These dryers allow controlled dehydration of tea leaves and herbs, 

helping preserve their color, taste, and nutritional properties. Solar dryers are particularly 

suitable in rural areas of Uttarakhand, where electricity may not be consistently available and 

environmental sustainability is a priority. 

7.Further processing involves cutting and grading the tea leaves or herbs to ensure uniformity. 

A basic cutting machine helps chop herbs like lemongrass or mint into the right size for 

packaging. A moisture analyzer is essential to test the final product and ensure that moisture 

content is within safe limits to prevent spoilage or fungal growth. Once the product is ready, a 

hand sealer is used to seal individual tea packets, preserving freshness and ensuring hygiene. 

8.Finally, suitable packaging materials are needed for storage and sale. These may include 

food-grade paper pouches for eco-conscious branding, jute bags for bulk sale or gift packs, and 

ziplock sachets for consumer convenience. The choice of packaging depends on the target 

market, shelf life, and aesthetics. Attractive and functional packaging not only protects the 

product but also adds value by appealing to customers in urban and export markets. Altogether, 

this infrastructure forms the foundation of a successful organic tea venture in the hill regions 

of Uttarakhand. 

9. CULTIVATION AND PROCESSING FLOW 

ORGANIC TEA CULTIVATION FLOW DIAGRAM (GREEN & HERBAL TEA - 

UTTARAKHAND) 

 

1. Site Preparation and Soil Enrichment 

   └──► Select mildly acidic, well-drained slopes 

        └──► Add compost to improve fertility 

             └──► Create contour bunds or terraces for water conservation 

 



 
12 

2. Seedling Preparation and Transplantation 

   └──► Raise seedlings in nursery beds (using polybags or trays) 

        └──► Transplant during monsoon (1 meter spacing) 

             └──► For herbs like tulsi and mint, use root cuttings directly 

 

3. Organic Management Practices 

   └──► Use neem oil, panchagavya, and jeevamrit for pest control and plant growth 

        └──► Practice intercropping with legumes to enhance soil nitrogen 

 

4. Harvesting 

   └──► Green Tea: Pluck only the top two leaves and bud 

        └──► Herbal Tea: Harvest herbs at aromatic peak (e.g., lemongrass before flowering) 

 

5. Processing 

   └──► Wither, roll, dry, and sort green tea leaves manually or using small-scale dryers 

        └──► Dry herbal leaves in shade to retain aroma and colour 

             └──► Conduct moisture testing to ensure safe storage 

 

6. Packaging 

   └──► Use food-safe and eco-friendly materials (paper pouches, ziplock sachets, etc.) 

        └──► Label with batch number, ingredients, and health benefits 

             └──► Prepare for local sale or online marketing (D2C, bulk, or retail) 
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10. TARGET CUSTOMER SEGMENTS 

1. Urban wellness consumers 

2. Health-conscious youth and fitness communities 

3. Eco-tourists and spiritual retreats 

4. Export buyers (organic-certified) 

5. Online wellness stores 

6. Boutique cafes and hotels 

7. Ayurvedic pharmacies and naturopaths 

8. Government wellness schemes and AYUSH departments 

11. SUITABLE LOCATIONS IN UTTARAKHAND 

Uttarakhand offers a diverse range of microclimates and terrains, making it highly suitable for 

organic tea cultivation across various regions. Each district brings its own set of advantages 

based on altitude, soil conditions, availability of herbs, market access, and tourism potential. 

Identifying the right location for cultivating specific types of tea—whether green or herbal—

is crucial for optimizing both quality and market reach. 

1. Pithoragarh, Champawat, and Almora are particularly known for their abundance of 

medicinal and aromatic plants such as rhododendron, lemongrass, and mint. These districts lie 

in the Kumaon region and feature altitudes ranging from 1,000 to 2,000 meters above sea level, 

which provides the cool, temperate conditions required for these herbs to thrive. 

Rhododendron, a flower native to the region, blooms in the spring and is harvested for making 

floral teas. Lemongrass and mint grow well in the lower slopes and valleys of these districts, 

where soil drainage is good and sunshine is ample. These herbs are ideal for crafting herbal 

infusions with refreshing and therapeutic properties. 

2. Chamoli, Bageshwar, and Rudraprayag lie in the Garhwal region and offer mid-altitude 

climates that are well-suited for cultivating green tea varieties. These areas experience mild 

summers, cool winters, and adequate rainfall during the monsoon season, all of which 

contribute to the development of flavorful and aromatic tea leaves. The terraced agricultural 

fields in these districts allow for efficient cultivation and erosion control, while the relative 

remoteness preserves soil purity, a key requirement for organic certification. Farmers in these 

areas can take advantage of existing agroforestry and horticulture programs that encourage 

organic and regenerative farming practices. 
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3. Dehradun and Tehri serve as important hubs for training, capacity building, and market 

connectivity. Dehradun, being the capital city and an educational center, hosts institutions such 

as the Centre for Aromatic Plants and various Krishi Vigyan Kendras. These institutions 

provide technical support, seedlings, and exposure visits to aspiring organic tea growers. Tehri, 

while slightly more rural, has emerging agro-enterprises and benefits from its proximity to both 

hill and plain markets. Entrepreneurs based in these districts have better access to packaging 

facilities, transport, and logistics networks that are necessary for scaling the business. 

4. Ranikhet and Mukteshwar are known for their tourism appeal and growing demand for 

wellness products among visitors. These towns attract tourists throughout the year for their 

scenic beauty, colonial-era charm, and clean environment. This creates an ideal market for 

direct sales of herbal and green teas, especially when packaged attractively as local or 

handcrafted products. Many home-stays, cafes, and boutique stores in these towns already 

stock artisanal goods, and herbal teas from the surrounding farms can tap into this high-value, 

conscious consumer segment. Producers can also offer farm visits, tastings, or wellness-themed 

experiences as part of agritourism efforts. 

Each of these locations, with their unique advantages, contributes to a larger ecosystem for 

organic tea cultivation in Uttarakhand. Choosing the right location based on crop suitability, 

infrastructure availability, and market potential can significantly improve the profitability and 

sustainability of the enterprise. 

12. MANPOWER REQUIREMENTS WITH COST 

 

Farm Supervisor – 1 @ ₹18,000/month 

Field Workers – 5 @ ₹10,000/month each 

Packaging Assistant – 1 @₹12,000/month 

Marketing Staff – 1 @ ₹15,000/month 

Total annual cost: ₹11.40 Lakhs 
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13. IMPLEMENTATION SCHEDULE 

 

S.NO Particulars Schedule 

1 

Site and Nursery Setup Month 1-2 

2 

Field Transplanting Month 3 

3 

First Harvest and Processing Month 7-8 

4 

Packaging and Branding Month 9 

5 
Sales and Expansion Month 10 onwards 

 

14. ESTIMATED PROJECT COST 

 

 

S.NO 

 

 

Particular Amount 

1 
Land Development and Irrigation 

₹2.5 lakhs 

2 
Seedlings and Inputs 

₹1.5 lakhs 

 
Machinery (Dryer, Sealer, Cutter) 

₹3 lakhs 

3 

Processing Shed and Store Room 

₹3 lakhs 

4 
Packaging and Branding 

₹2 lakhs 

5 
Working Capital (6 months) 

₹3 lakhs 

6 
Total Estimated Cost 

₹15 lakhs 
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15. MEANS OF FINANCE 

S.NO 
Particulars Amount 

1 
Promoter’s Contribution ₹4 lakhs 

2 
Bank/NABARD Loan ₹8 lakhs 

3 
Government Subsidies ₹3–4 lakhs 

 

16. REVENUE STREAMS 

The revenue streams in an organic tea cultivation enterprise are diverse and go far beyond the 

traditional sale of loose tea. When approached strategically, each of these revenue streams can 

contribute significantly to the financial sustainability of the venture, while also allowing the 

entrepreneur to cater to various market segments—from local communities to global 

consumers. Below is a detailed explanation of each potential income source: 

1.Sales of green and herbal tea (bulk and packaged) 

 

The most direct and foundational revenue stream comes from selling green and herbal tea either 

in bulk or in packaged form. Bulk sales are generally targeted toward wholesalers, institutional 

buyers, or herbal product manufacturers who use the raw material for further processing or 

blending. This option requires less investment in branding or packaging but usually offers 

lower margins. On the other hand, selling packaged teas—especially under a unique brand—

allows entrepreneurs to fetch higher prices by targeting retail customers. Packaged products 

can be sold through local stores, wellness shops, tourist outlets, organic fairs, or online 

platforms. This method involves additional efforts in design, labeling, and compliance but 

results in greater customer loyalty and brand recognition. 

2.Customized blends for wellness brands 

 

There is growing demand for herbal tea blends tailored to specific health benefits such as stress 

relief, digestive health, improved sleep, or immunity boosting. Wellness brands, Ayurvedic 

practitioners, and boutique tea companies are often looking to source custom herbal 

formulations that fit into their product lines. An organic tea producer can collaborate with these 
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brands by offering to supply specific blends such as tulsi-chamomile-lavender for relaxation, 

or lemongrass-ginger-pepper for cold relief. These customized offerings can be sold as white-

labeled products or co-branded, depending on the agreement. This approach enables small 

producers to align with well-established wellness businesses and gain access to wider markets. 

3.Workshops and training for tourists or schools 

 

Organic tea farms in Uttarakhand can also generate revenue by hosting experiential learning 

programs and workshops. These sessions can be designed for tourists interested in sustainable 

living, herbal remedies, and local agriculture. Visitors may participate in tea plucking, 

blending, and tasting activities while learning about organic practices and the healing properties 

of different herbs. Such experiences are especially appealing to eco-tourists, yoga retreat 

attendees, and educational groups. Schools may also organize field visits to farms as part of 

their environmental or vocational training modules. Fees collected from these sessions not only 

generate income but also serve as a promotional tool for tea products. 

4.Export orders via aggregators 

 

Exporting organic tea directly can be a complex process involving compliance with 

international standards, packaging regulations, and logistics. However, entrepreneurs in 

Uttarakhand can tap into global markets by partnering with export aggregators or traders who 

specialize in shipping Indian organic products to overseas buyers. These aggregators typically 

handle bulk procurement, quality checks, and export documentation, making it easier for small-

scale producers to focus on cultivation and processing. Certified organic teas, particularly those 

with unique regional herbs or medicinal blends, are in high demand in countries like the United 

States, Japan, and various parts of Europe, offering a profitable avenue for growth. 

5.Herbal tea-infused skincare and gift kits 

 

Another emerging revenue stream lies in the development of value-added products that 

combine the benefits of herbal tea with wellness and skincare. Herbal tea ingredients such as 

chamomile, tulsi, mint, and rose petals can be used in bath salts, facial steams, foot soaks, and 

even scrubs or body oils. These products can be bundled into wellness or skincare kits and sold 
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as gifts, souvenirs, or festival hampers. Gift packs that include a set of herbal teas with 

accessories like wooden spoons, ceramic cups, or natural soaps are especially popular in urban 

lifestyle stores and online gifting platforms. This diversification adds creative appeal and opens 

doors to new consumer demographics beyond regular tea drinkers. 

Together, these revenue streams allow organic tea entrepreneurs to build a resilient business 

model. By not relying on just one source of income, producers can reduce risk, adapt to 

changing market trends, and steadily increase their profitability while contributing to health, 

education, and rural tourism. 

17. PROFITABILITY ESTIMATE 

S.No Year Revenue 

1 Year 1 Revenue ₹10 lakhs 

2 Year 2 Revenue ₹10 lakhs 

3 Year 3 Revenue ₹25 lakhs 

4 Operating margin after third year 35–40% 

18. BREAK-EVEN ANALYSIS 

S.NO Particulars Amount 

1 
Fixed Cost 

 ₹6 lakhs 

annually 

2 Required Annual Sales  ₹14–16 lakhs 

Thus, Break-even expected in Year 2 

19. MARKETING STRATEGIES 

Marketing plays a crucial role in the success of organic tea businesses, especially those 

operating from rural or semi-rural regions like Uttarakhand. A strong marketing strategy helps 

small producers reach health-conscious consumers, differentiate their products, and build 

lasting trust in competitive markets. Each of the approaches listed contributes to both visibility 

and credibility, enabling the brand to grow sustainably. Below is a detailed explanation of these 

key strategies: 
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1.Partnerships with organic stores and yoga retreats 

 

Forming partnerships with organic grocery stores, wellness centers, and yoga retreats is a 

powerful way to reach an already interested audience. These places attract individuals who are 

actively seeking natural, chemical-free, and holistic products. Supplying herbal and green teas 

to such establishments allows producers to position their products in spaces that reflect the 

same values—purity, health, and sustainability. In Uttarakhand, where yoga tourism is 

prominent in places like Rishikesh and the surrounding hill towns, yoga retreats are ideal 

outlets to feature local herbal teas as part of their wellness programs or gift hampers for guests. 

Similarly, retailing in organic and zero-waste stores in urban centers like Dehradun or Nainital 

adds credibility to the product and expands the market base. 

2.E-commerce through Amazon, Flipkart, OneGreen 

 

Online platforms offer producers the ability to reach customers beyond their immediate 

geography. Platforms like Amazon and Flipkart provide structured logistics, payment 

gateways, and customer support systems that are essential for scaling any direct-to-consumer 

business. Specialized platforms like OneGreen focus exclusively on organic and eco-friendly 

products and attract a niche audience looking for curated wellness options. Selling through 

these platforms requires attention to detail in terms of product descriptions, attractive photos, 

customer reviews, and pricing strategies, but it opens the door to national and even international 

buyers. These online marketplaces also help producers operate without the high costs of 

maintaining physical retail stores. 

3.Instagram influencer collaborations 

 

Social media, especially Instagram, is a powerful marketing tool for storytelling and brand 

visibility. Collaborating with health and wellness influencers allows organic tea producers to 

introduce their products to thousands of potential buyers in a natural and engaging way. 

Influencers can create posts or videos about the benefits of the tea, showcase how they brew it, 

or share the story of the farm it comes from. These collaborations help build a human 

connection between the brand and the audience and can significantly boost sales, especially 
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among younger consumers who value authenticity and lifestyle alignment in their purchasing 

decisions. 

4.Packaging with local art and QR-based origin story 

 

Packaging is not just a container—it is a communication tool. Using local art, traditional motifs, 

or regional languages on packaging adds a strong cultural identity to the product, making it 

more appealing to both tourists and conscious consumers. Including a QR code on the package 

that links to a short video or webpage about the farmer, the region, or the cultivation process 

creates transparency and builds trust. This kind of traceability is especially important in the 

organic food sector, where buyers want assurance that the product is genuinely chemical-free 

and ethically sourced. It also enhances the storytelling element, turning a simple cup of tea into 

a cultural experience. 

5.Retail presence at tourist hubs, fairs, and airports 

 

Tourist locations in Uttarakhand attract visitors from across India and abroad, many of whom 

are looking for unique, locally made products to take home. Setting up stalls or securing shelf 

space at places like local markets, eco-resorts, spiritual ashrams, handicraft fairs, and airport 

kiosks allows producers to tap into this seasonal demand. Tea packs marketed as souvenirs, 

wellness gifts, or travel kits can generate substantial revenue, especially when presented with 

attractive packaging and a compelling backstory. Participation in government-sponsored fairs 

or wellness expos can also help with bulk sales and networking. 

6.Brand registration under GI or Uttarakhand Organic label 

 

Obtaining official branding or certification significantly boosts a product’s market credibility. 

Registering the product under a geographical indication (GI) tag—if it is based on a unique 

regional herb or blend—provides legal recognition and exclusivity. The Uttarakhand Organic 

label, supported by the state government, certifies that the product has been grown and 

processed according to organic farming standards in the region. These marks assure customers 

that the product meets strict quality criteria and is traceable to its origin. Such certifications 
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also open doors to institutional procurement and export opportunities, allowing the brand to 

enter more formal and high-value markets. 

Together, these strategies help build a brand that is not only profitable but also respected and 

trusted. By combining local identity with modern marketing tools, organic tea producers in 

Uttarakhand can create lasting value and transform their small enterprises into recognized 

names in the wellness and organic sectors. 

20. MACHINERY REQUIRED 

The machinery required for an organic tea cultivation and processing unit in Uttarakhand is 

relatively modest, yet essential for ensuring product quality, operational efficiency, and 

hygiene. Given the small and medium-scale nature of most tea enterprises in the region, the 

equipment must be suited to hilly terrains and low-energy settings. The first set of essential 

tools includes a small-scale tea dryer, which can be solar or electric, to dehydrate green tea 

leaves and herbal ingredients while preserving their flavor and aroma. A cutting machine is 

needed to process herbs like lemongrass and mint into uniform sizes suitable for tea blending. 

A moisture analyzer ensures that the dried material has the appropriate moisture level for safe 

storage, preventing spoilage and maintaining shelf life. Manual or semi-automatic rolling 

machines may also be used for green tea leaves to enhance the flavor during oxidation, while 

shade-drying racks or mesh trays are vital for herbal leaves, which must be dried slowly to 

retain their volatile oils. 

In addition to processing equipment, packaging and quality control tools are also crucial. A 

hand sealer or foot-operated sealing machine is used to seal tea sachets and pouches efficiently. 

For packaging, food-grade materials such as kraft paper pouches, aluminum-lined ziplock 

sachets, and jute bags can be used depending on the branding and target market. To streamline 

operations, basic weighing scales, labeling machines, and manual tea pluckers or harvesting 

shears should also be procured. Water storage tanks, sprayers for natural pest control, and 

compost sieving tools are necessary for field management and organic input application. Most 

of these machines are readily available through government-registered agricultural equipment 

suppliers or local manufacturers in Uttarakhand, many of whom provide machinery subsidized 

under schemes such as the National Horticulture Mission or through Krishi Vigyan Kendras. 

These vendors specialize in agricultural, horticultural, and food processing machinery, and 

many also offer customization and doorstep delivery to hilly areas: 
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1. Devbhoomi Agro Tools – Dehradun 

This supplier is known for offering customized small-scale agricultural tools and 

machinery suited for hill farming. They stock solar dryers, cutting machines, water 

tanks, and hand sealers ideal for tea processing. 

Contact: +91-8979234315 

Location: Patel Nagar, Dehradun 

Note: Known for reliable after-sales service in hill districts. 

 

2. Krishi Seva Kendra (Government Agri Vendors) 

Government-certified vendors under the Agriculture and Horticulture Department 

supply subsidized tools and machinery like vermicompost sieves, sprayers, drip 

irrigation kits, and dryers. 

Contact: Approach the local District Horticulture Office or KVK (Krishi Vigyan 

Kendra) 

Coverage: Available in every district of Uttarakhand including Almora, Chamoli, 

Pauri, and Rudraprayag. 

Note: Eligible for government subsidies under NHM, MIDH, and PMKSY schemes. 

 

3. Uttarakhand Organic Commodity Board (UOCB) Certified Vendors 

UOCB maintains a list of machinery vendors approved for organic projects. These 

suppliers offer tools specifically for certified organic farming operations. 

Contact: UOCB HQ, Dehradun – www.uocb.org 

Vendor Access: Available upon registration with UOCB. 

 

4. Goatwala Agro Industries – Haldwani 

Although originally focused on goat farming, this vendor supplies multipurpose 

agricultural tools including fodder choppers, moisture meters, and sprayers. 

Contact: +91-9412021805 

Location: Haldwani, Nainital District 

Note: Known to supply across Kumaon and Garhwal regions. 

http://www.uocb.org/
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5. Indiamart Verified Sellers (Pan-Uttarakhand Shipping) 

Online suppliers listed on Indiamart offer electric dryers, sealing machines, tea 

cutters, and packaging material in bulk. 

Popular Vendors: 

o Chhibber Agri Equipments, Ludhiana (ships to Uttarakhand) 

o Shivam Enterprises, Roorkee – specializes in sealing and weighing machines 

Platform: www.indiamart.com 

Note: Always verify GST, shipping charges, and warranty terms before 

ordering. 

These vendors offer a mix of manual and semi-automatic machines that are cost-effective and 

suitable for decentralized processing units typical of organic tea enterprises in Uttarakhand’s 

rural areas. For large purchases or subsidy-linked schemes, it is advisable to route procurement 

through Krishi Vigyan Kendras or the District Horticulture Office for eligibility and quality 

assurance. 

21. ENVIRONMENTAL BENEFITS 

Organic tea cultivation in Uttarakhand brings with it a number of environmental benefits that 

go beyond simply producing chemical-free beverages. The practice contributes to ecological 

sustainability, resource conservation, and biodiversity preservation—elements that are crucial 

for a Himalayan state facing the pressures of climate change and land degradation. 

1.One of the major environmental advantages of organic tea farming is that it promotes forest-

edge agriculture without requiring deforestation. Many tea-growing communities in 

Uttarakhand cultivate herbs and green tea on the fringes of forest areas or on traditionally 

unused slopes. This allows farmers to make productive use of marginal lands while maintaining 

the integrity of nearby forest ecosystems. Since the cultivation does not involve clearing forest 

cover, it prevents habitat destruction and supports wildlife corridors, which are vital for 

maintaining ecological balance. 

2.Another important benefit is the reduction in the use of chemical fertilizers and pesticides. 

Organic farming relies on natural inputs like compost, vermicompost, neem oil, and cow-based 

solutions such as panchagavya and jeevamrit. This drastically reduces the risk of soil 

contamination, water pollution, and chemical runoff into rivers and springs. It also protects the 

http://www.indiamart.com/
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health of farm workers and consumers. Over time, soil structure improves through organic 

enrichment, leading to better nutrient retention and overall land productivity. 

3.Organic tea farming in the Himalayan region also helps preserve indigenous herbs and plant 

varieties. Many of these herbs, such as rhododendron, tulsi, and lemongrass, are native to the 

region and have traditionally been used for their medicinal properties. Cultivating them 

organically ensures that they continue to grow in their natural habitat, supporting local 

biodiversity. This also creates a gene bank of native plant species that might otherwise be lost 

due to agricultural monoculture or commercial overharvesting. 

Furthermore, these practices help build resilient agroecological systems. Organic tea 

cultivation encourages intercropping, natural pest control, water harvesting, and the integration 

of livestock or compost units. Such diversity makes farms more resistant to climate shocks, 

pests, and market volatility. In hilly areas where soil erosion is a major issue, the roots of tea 

bushes and herb plants help bind the soil, while terracing and mulching reduce water runoff. 

As a result, there is better soil and water retention, which is essential for farming on slopes and 

protecting downstream ecosystems. 

22. FUTURE OPPORTUNITIES 

Looking toward the future, several promising opportunities can further elevate the impact of 

organic tea cultivation in Uttarakhand.  

1. One major pathway is the creation of herbal tea-based micro-enterprises led by women’s 

self-help groups. These SHGs can engage in every stage of the value chain, from cultivation 

and drying to blending and packaging. This not only promotes rural entrepreneurship but also 

strengthens the economic role of women in hill communities. 

2. Another possibility is developing a franchise model for tea cafés or retail outlets under a 

brand such as “Pahadi Chai,” which can be scaled across India. These outlets could offer a 

menu of traditional herbal teas sourced directly from farms in Uttarakhand, along with stories 

about the farmers and the healing benefits of the herbs. The model would support both branding 

and rural supply chains. 

3. There is also significant potential for exporting high-quality, organic teas to wellness-

conscious markets in Europe and Japan. These countries value clean-label, traceable, and 
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ethically sourced products. Exporters can focus on unique herbal blends from Uttarakhand that 

incorporate regional ingredients, which are often not available in commercial tea products 

elsewhere. 

4. Collaborations with Ayurvedic and herbal product brands are another natural fit. Ayurvedic 

companies often require consistent supplies of organic herbs like tulsi, chamomile, and 

lemongrass. Farmers and small enterprises can partner with these brands to become certified 

suppliers, either under private contracts or cooperatives. Such linkages help stabilize income 

and enhance technical know-how. 

5.Lastly, there is scope for inclusion in government wellness procurement programs, 

particularly under the AYUSH ministry. The ministry runs initiatives to promote traditional 

systems of health care and natural products through hospitals, wellness centers, and educational 

institutions. If certified and registered, producers from Uttarakhand can supply herbal teas to 

AYUSH outlets and participate in schemes focused on health, nutrition, and indigenous 

medicine. 

 

 

 

 

 

 

 

 

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 imply any recommendation. 

 


