Project Profile for an Organic Herbal Tea Bag Unit in
Uttarakhand

1. Introduction

Uttarakhand, with its rich biodiversity and long-standing traditions of herbal healing, is an ideal
location for cultivating and processing organic herbs for tea. The hills of Kumaon and Garhwal
are naturally endowed with medicinal plants such as tulsi, lemongrass, rose, chamomile,
rhododendron, mint, and nettle, many of which are traditionally consumed as home remedies.
As the demand for health-focused, caffeine-free beverages grows, herbal teas have emerged as
a sustainable and profitable niche. Establishing an organic herbal tea bag unit can convert these
raw herbs into value-added, consumer-friendly products while promoting agro-ecological

livelihoods.

Organic herbal tea bags are in high demand among wellness-conscious urban consumers,
especially those seeking natural alternatives to caffeinated drinks. Such teas offer digestive,
anti-inflammatory, immunity-boosting, and calming effects. The unit would primarily focus on
drying, blending, and packaging herbs into tea bags, with traceability and eco-friendly
branding. By working with local farmers and SHGs for sourcing, and by targeting both retail
and institutional buyers, this venture aligns well with Uttarakhand's green enterprise goals.
With minimal inputs and high retail margins, the unit holds potential for rural employment

generation and entrepreneurship development.

2. Industry Overview

The global herbal tea market is projected to grow at over 6 percent CAGR, driven by rising
health awareness, preference for caffeine-free beverages, and the resurgence of traditional
wellness systems such as Ayurveda. India contributes significantly to the global herb supply
and has a growing domestic market, especially among urban millennials and the elderly. Key
herbal ingredients like tulsi, chamomile, and lemongrass are recognized for their therapeutic
value and are gaining popularity in both packaged tea formats and herbal supplements. Herbal

teas are also featured in cafes, wellness centers, and corporate gift packs, expanding their reach.

In Uttarakhand, herbal tea is more than just a beverage; it is rooted in culture and seasonal

health traditions. The Himalayan region is recognized as a repository of medicinal plants, and



several government schemes promote the cultivation of herbs under organic conditions.
Despite this, the majority of herbs are sold in bulk without value addition, fetching low returns
for growers. The market lacks region-specific herbal tea brands that celebrate Himalayan
ingredients and stories. A tea bag unit focusing on native blends can fill this gap, especially by

supplying to Ayurveda clinics, yoga retreats, and tourists.

3. Products and Applications

The core products will be tea bags made from dried, certified organic herbs. Each tea bag will
contain 1.5 to 2 grams of herbal blend, packaged in heat-sealed, biodegradable filter paper. The
initial product line may include single-herb teas such as tulsi, lemongrass, or rose, and
combination blends targeting specific health benefits such as immunity, digestion, stress relief,
or detoxification. Packaging will be done in 10-bag or 20-bag boxes with printed branding and

usage information.

In addition to tea bags, the unit can introduce loose herbal tea in glass jars or kraft pouches for
gourmet retail. Seasonal or limited-edition blends, such as rhododendron or nettle during
flowering seasons, can be developed to maintain freshness and exclusivity. Gift packs,
Ayurvedic wellness kits, and collaborations with hotels or homestays can diversify the
offerings. With appropriate FSSAI registration, teas can also be sold in urban wellness fairs,

organic stores, and online platforms.

4. Desired Qualifications for Promoters

Promoters of the herbal tea unit should ideally have a background in agriculture, Ayurveda,
botany, or rural enterprise development. Practical knowledge of herb cultivation, post-harvest
processing, and food safety standards is critical. Experience in working with SHGs or FPOs
can be helpful for establishing backward linkages and ensuring quality control. A basic

understanding of branding, e-commerce, and food marketing will strengthen the business.

If the promoter is unfamiliar with herbal processing, partnerships can be formed with local
NGOs, research institutions, or herbal boards for training and support. Women entrepreneurs
or youth with exposure to wellness products can especially benefit from skill-building
programs under schemes like DUY, PM-FME, or AYUSH clusters. Familiarity with packaging

and hygiene protocols is essential.



5. Business outlook and trends

The wellness and organic beverage sector is growing rapidly in India, fueled by health concerns
post-COVID, digital health influencers, and government promotion of Ayurveda and
immunity-building products. Herbal teas are being included in state-run wellness programs,
yoga camps, and nutritional interventions. Urban consumers are willing to pay premium prices

for traceable, handcrafted, and eco-friendly beverages.

In Uttarakhand, tourism and spiritual retreats create seasonal demand for local herbal teas.
Organic farming schemes, coupled with branding under ODOP or GI tags, are helping promote
niche hill products. The use of biodegradable materials and traditional recipes resonates with
both Indian and international buyers. The timing is ripe for launching a regional herbal tea

brand that blends authenticity, wellness, and sustainability.

6. Market Potential and Marketing Issues

The herbal tea market is expanding across cities and digital platforms. In India, outlets like
Fablndia, Organic India, and Nature's Basket stock herbal tea varieties, and cafes have started
offering wellness brews. Online sales through Amazon, Flipkart, and organic-focused
platforms provide national reach. Additionally, Ayurveda centers, yoga retreats, and boutique

hotels form stable B2B buyers.

However, the market also faces competition from well-established national and international
brands. For a small unit, key marketing issues include awareness, quality consistency, and
packaging appeal. Brand storytelling, regional identity (Himalayan herbs), and health claims
backed by traditional knowledge can build customer loyalty. Sampling, farmer visibility, and

tie-ups with influencers or wellness bloggers are useful tactics.

7. Raw Materials and Infrastructure Required

The primary raw materials include organically cultivated herbs such as tulsi, chamomile,
lemongrass, mint, rose, rhododendron, and nettle. These should be dried, cleaned, and stored
in food-grade bins. Secondary inputs include biodegradable tea bag filter paper, cotton thread,
paper tags, and printed boxes. Raw herbs can be sourced through tie-ups with SHGs, farmers,

or herbal cooperatives.



Infrastructure required includes a drying chamber or solar dryer, herb cutter or grinder,
blending unit, tea bag-making machine (semi-automatic), sealer, labeling station, and racks for
raw and finished goods. A clean processing space of 500—700 square feet is sufficient initially,
provided it has access to electricity, clean water, and pest-proof storage. Packaging materials

must comply with food safety norms. The details are further attached in Table Nol.

Table Nol: Raw Materials and Infrastructure Requirements

Component Specifications Remarks

Dried herbs 200-400 kg/month Tulsi, mint, lemongrass, etc.
from organic growers

Filter paper Heat-sealable, food-grade Biodegradable preferred

Thread and tags Cotton or paper thread With customizable labels

Tea bag machine Semi-automatic Can produce 1,000-2,000
bags/hour

L . - Accurate, tamper-proof

Weighing and sealing Digital scale, hand sealer .
packaging

Processing area 500-700 sq. ft Clean, ventilated, pest-proof

Storage bins Food-grade plastic or stainless steel For raw and finished stock

Table Nol: Raw Materials and Infrastructure Requirements
8. Operational flow

The operational flow of the herbal tea bag unit is a structured and quality-controlled process
designed to maintain hygiene, consistency, and product traceability. It begins with the
procurement of dried herbs such as tulsi, lemongrass, or chamomile from local SHGs or
certified organic farmers. Upon arrival, herbs undergo visual inspection, moisture assessment,
and removal of any impurities. Herbs that do not meet the required quality standards are either

reprocessed or discarded.

Once approved, the herbs are stored in airtight, food-grade containers to prevent contamination
and retain aroma. When production is scheduled, specific blends are prepared using a stainless
steel blending unit according to formulation standards. Blends may be single-herb or multi-

herb, depending on the product variant. These blended herbs are then transferred to a semi-



automatic tea bag-making machine, which fills pre-measured quantities into biodegradable

filter paper, seals the bags, and attaches tags.

The finished tea bags are then grouped, counted, and manually packed into paper boxes in
batches of 10 or 20. Each box is labeled with critical information such as batch number, packing
date, ingredients, storage instructions, and the FSSAI license number. Finished goods are
stored in clean, dry cartons ready for dispatch to retail outlets, wellness centers, or for e-
commerce fulfillment. Throughout this workflow, hygiene logs, inventory records, and
traceability documentation are maintained meticulously to ensure transparency and regulatory

compliance.

Flowchart: Operational Workflow of Herbal Tea Bag Unit

1. Procurement of Dried Herbs L—W® Quality inspection and sorting L—W Storage in

food-grade containers

2. Blending of Herbs L—W Measurement and formulation L—W Mixing in stainless

steel blender

3. Tea Bag Production L—W Feeding blend into tea bag machine .—W Filling,
sealing, tagging of tea bags

4. Packaging and Labeling L—W Counting and boxing of tea bags L—W» Label

printing and application

5. Storage and Dispatch L—W Carton storage in dry area L—P> Shipment to retailers

or institutions

6. Recordkeeping and Compliance .—W Hygiene and batch logs L—W» Traceability

and inventory tracking

9. Target Beneficiaries

The primary beneficiaries of the organic herbal tea bag unit are small and marginal farmers,
especially those engaged in the cultivation of medicinal and aromatic plants in Uttarakhand.
These farmers often operate on fragmented plots and face market access limitations, resulting
in low returns from herb cultivation. By establishing structured procurement linkages with such

growers, the unit ensures better pricing, demand stability, and encouragement for transitioning



to organic farming practices. This, in turn, promotes conservation of indigenous herbs and

biodiversity while supporting local agro-ecological economies.

Self-Help Groups (SHGs), particularly women-led groups, stand to gain significantly from
participation in the herbal tea value chain. SHGs can be involved in the post-harvest cleaning,
drying, sorting, packaging, and even retail sales of herbal teas under a shared brand. This not
only generates regular income but also enhances their role as grassroots entrepreneurs in the
wellness sector. Exposure to hygiene protocols, quality control, and packaging standards

further builds their capacity for managing agri-based microenterprises.

Youth and aspiring rural entrepreneurs are also key beneficiaries of this venture. With rising
awareness of sustainable and health-based consumption, the demand for natural beverages is
on the rise. This creates opportunities for employment in machine operation, logistics,
marketing, digital outreach, and product development. Skill-building and exposure through
training programs offered under schemes such as the PM-FME, DUY, and National AYUSH
Mission can equip local youth to manage production units or develop their own spin-off
ventures. Overall, the unit becomes a platform for inclusive development by integrating
farming communities, women collectives, and rural youth into a resilient and future-ready

green enterprise.

10. Suitable locations in Uttarakhand

Several districts in Uttarakhand are naturally suited for establishing organic herbal tea bag units
due to their ecological conditions, ongoing cultivation of medicinal herbs, and availability of
semi-urban infrastructure. Among the most promising are Chamoli, Almora, Rudraprayag,
Pithoragarh, and Bageshwar. These districts not only have ideal agro-climatic conditions for
herbs like tulsi, mint, lemongrass, and rhododendron, but also possess active SHGs and farmer
collectives that are engaged in organic farming under schemes such as the National AYUSH

Mission and Devbhoomi Udyamita Yojana.

In Chamoli and Rudraprayag, particularly in blocks like Joshimath, Pokhri, and Jakholi, herbal
cultivation is already being promoted, and there are existing linkages with NGOs and Krishi
Vigyan Kendras (KVKs) that can provide training, land access, and infrastructure support.
Almora and Bageshwar also have well-established women's SHGs and community-owned

drying units which can be integrated into the value chain for raw material supply and pre-



processing. These regions offer a ready supply of high-altitude herbs and existing social capital

to mobilize grassroots entrepreneurship.

Semi-urban towns such as Ranikhet, Gopeshwar, Nainital, and Pauri can serve as base locations

for the processing units due to their better road connectivity, electricity availability, and access

to nearby markets. These towns are strategically located to act as collection and distribution

hubs. They also have access to digital infrastructure that supports e-commerce operations and

business-to-business communications. Locations near wellness tourism spots, eco-retreats, and

pilgrimage centers (such as Rishikesh, Mukteshwar, or Kausani) offer additional opportunities

for local sales, wellness collaborations, and seasonal promotional campaigns.

To provide a quick comparative overview of suitable locations, the following Table 2

summarizes their distinct advantages:

District/Block

Key Advantages

Chamoli (Joshimath, Pokhri)

Active herb cultivation, NGO support, linkages with KVKs

Rudraprayag (Jakholi) SHG presence, herb processing experience, accessible terrain
Almora Women's SHG networks, proximity to wellness tourism circuits
Bageshwar Community drying units, organic cultivation zones

Pithoragarh High-altitude herbs, remote SHG networks, biodiversity hotspots

Ranikhet, Gopeshwar

Processing infrastructure, transport access, market proximity

Nainital, Pauri

Retail-friendly zones, good road connectivity, semi-urban setups

Rishikesh, Mukteshwar, Kausani

Wellness hubs with tourism footfall and local market potential

Setting up units in such locations not only reduces logistical costs but also strengthens local

economies by creating decentralized production clusters. The proximity to both raw material

sources and consumer-facing outlets ensures sustainable operations and offers potential for

long-term brand building rooted in place-based identity.




11. Manpower requirements with cost

To operate the organic herbal tea bag unit efficiently, a small team of trained personnel is
essential. At the center of operations is a unit supervisor who oversees day-to-day functioning,
coordinates with suppliers, maintains production schedules, and ensures compliance with food
safety norms. A trained machine operator is required to run the tea bag machine, while
packaging assistants manage the labeling, sealing, and boxing of finished products. An admin
assistant is needed for recordkeeping, procurement coordination, and dispatch tracking. During
periods of high demand or festival seasons, casual or seasonal labor may be hired for additional

support in drying, cleaning, and packaging.

The following Table 3 provides a detailed overview of the manpower structure, estimated

salaries, and annual cost projections:

o Number of Monthly Annual Cost oy ete
Position Staff Salary ) ®) Key Responsibilities
Unit Supervisor |1 218,000 2216000 ||Operations, procurement, quality

control, reporting
Machine 1 212,000 21,44.000 Runn%ng and maintaining tea bag
Operator machine
Pacl;agmg ) 29,000 22.16,000 Wel'ghu'lg, seal.mg, labeling,
Assistants quality inspection
Adrpln 1 28,000 296,000 Recordkeeping, bll'hng',
Assistant procurement coordination
Seasonal B . 296,000 — Drying, cleaning, dispatch during
Laborers 23 37,000-%8,000 %1,15,000 peak seasons

Total Annual Manpower Cost: ¥6,72,000 — X7,07,000

This manpower structure ensures the unit operates efficiently across procurement, production,
packaging, and distribution. Over time, certain functions such as packaging or dispatch
logistics can be outsourced to SHGs or local cooperatives to create cost efficiencies and

community ownership.

12. Implementation schedule

To operate the organic herbal tea bag unit efficiently, a small team of trained personnel is

essential. At the center of operations is a unit supervisor who oversees day-to-day functioning,



coordinates with suppliers, maintains production schedules, and ensures compliance with food
safety norms. A trained machine operator is required to run the tea bag machine, while
packaging assistants manage the labeling, sealing, and boxing of finished products. An admin
assistant is needed for recordkeeping, procurement coordination, and dispatch tracking. During
periods of high demand or festival seasons, casual or seasonal labor may be hired for additional

support in drying, cleaning, and packaging.

The following Table 4 provides a detailed overview of the manpower structure, estimated

salaries, and annual cost projections:

.. Number of | Monthly || Annual Cost o ate e
Position Staff Salary ) ?) Key Responsibilities
Ul’ll'F 1 218,000 22.16,000 Operations, procuremen‘F, quality
Supervisor control, and reporting
Machine 1 212,000 21,44.000 Running and maln‘Falmng atea
Operator bag machine
Pac1.<ag1ng ) 29,000 22.16,000 Weighing, geal}ng, labellng, and
Assistants quality inspection
Admm 1 28,000 296,000 Recordkeeping, bllh'ng, 'and
Assistant procurement coordination
Seasonal )3 %7,000— 396,000 — Drying, cleaning, and dispatch
Laborers 28,000 %1,15,000 during peak seasons

13. Estimated Project Cost

Setting up a small-scale organic herbal tea bag unit in Uttarakhand involves moderate capital
investment, with much of the cost focused on machinery, infrastructure, and initial working
capital. The total estimated project cost is projected to be in the range of 11 to 13 lakhs,
depending on scale, location, and type of packaging used. The machinery required includes a
semi-automatic tea bag-making machine, herb blender, digital weighing scale, and heat sealer.
These form the core of the production system and ensure accurate dosing, sealing, and hygiene

compliance. Machinery and tool procurement is expected to cost approximately 34 lakhs.

Infrastructure expenses cover the setting up of a basic 500-700 square foot processing shed
equipped with water supply, electrical fittings, pest control, and storage racks. If the unit
operates from leased premises or a Panchayat Bhawan under convergence schemes, the
infrastructure costs can be minimized. However, for a dedicated facility, these expenses can

amount to X2 lakhs. Packaging materials, including biodegradable filter paper, tea bag tags,



custom-printed boxes, and storage cartons, form a critical component of the initial cost. These
materials are essential for retail positioning and food safety, and together with herb

procurement, they account for another 2.5 lakhs.

Training, branding, and labeling setup contribute to both compliance and consumer visibility.
This includes label design, digital outreach, nutritional panel printing, and promotional
materials, with an estimated cost of ¥50,000. The working capital requirement for the first 6—
8 months—covering salaries, logistics, maintenance, and miscellaneous expenses—is
estimated at %3 lakhs. This ensures operational continuity until stable revenue flows begin.

Table 5 below summarizes the overall cost components:

Component H Estimated Cost (%) H Remarks
Machinery & Tools 24,00,000 Tea bag machine, bssgier, sealer, weighing
Infrastructure 22.00,000 Shed construction, raf:ks, water, power
connections
Raw Mate}rlal & %2,50,000 Herbs, filter paper, boxes, labels
Packaging
‘ Training & Branding H 350,000 H Label design, outreach, nutritional testing ‘
‘ Working Capital H %3,00,000 H Salaries, logistics, maintenance ‘
. %12,00,000 — . .
Total Project Cost 213,00,000 Inclusive of setup and operational buffer

This budget is flexible and can be reduced further if the promoter leverages existing
infrastructure, government subsidies under DUY or PM-FME, or receives in-kind support from
community institutions. With a carefully phased rollout and lean operations in the first year,

the venture can reach operational sustainability within 12—15 months.

14. Means of Finance

The proposed organic herbal tea bag unit can be financed through a combination of promoter
equity, institutional credit, and government support. A balanced funding strategy ensures both
financial viability and eligibility for capital subsidies. Typically, the promoter is expected to
contribute 2025 percent of the total project cost, either in cash or as in-kind support such as
land, labor, or a pre-existing shed. This initial investment helps demonstrate ownership and

improves the promoter’s creditworthiness when applying for loans.



For the remaining 60—65 percent of the cost, a term loan can be secured through cooperative
banks, regional rural banks, or scheduled commercial banks under schemes such as the
Agriculture Infrastructure Fund (AIF) or Mudra loans. These financing lines offer soft interest
rates and repayment grace periods, which are especially beneficial during the startup phase.
Loan repayment schedules typically range from 3 to 5 years and may include a moratorium of

6—12 months.

Government grants and subsidies can account for 10-20 percent of the funding mix. The
Pradhan Mantri Formalisation of Micro Food Processing Enterprises (PM-FME) scheme offers
capital subsidies of up to 35 percent for eligible entrepreneurs and SHGs. Similarly, the
Devbhoomi Udyamita Yojana (DUY) in Uttarakhand supports green, women-led, and agro-
based ventures through interest subvention, marketing support, and seed capital. NGOs or CSR
partners may also contribute to specific components such as branding, training, or certification.

Table 6 below summarizes the blended financing structure:

Percentage of

Total Cost Remarks

Source Contribution (%)

22,50,000 — 0 Cash, land, shed, or in-kind
23.,00,000 20-25% contribution

Institutional Credit %7,00,000 — AIF, MSME loan, Mudra loan,

Promoter Equity

(K0
Loan %8,00,000 60-65% 3-5 year repayment
year repay
Government 21,00,000 — 1020% PMAME, DLY support
Grants/Subsidies %2,00,000 ° g, branding,
certification
. %12,00,000 — o Blended structure ensures
Total Project Cost | 2,3 40 000 100% affordability and resilience

This blended financing model not only lowers the upfront burden on the entrepreneur but also
enables smoother access to schemes and credit. With proper documentation and convergence
support from nodal agencies, the project can become an exemplary model of inclusive green

enterprise development.

15. Revenue Streams

The organic herbal tea bag unit will generate revenue through multiple interconnected streams,
ensuring both retail-level traction and institutional demand. The core stream is the sale of
branded tea bags in retail packs, typically in 10 or 20-bag boxes, to wellness-conscious

customers. These products will be sold through organic stores, cafes, Ayurveda centers, and



local shops in Uttarakhand as well as in metropolitan cities. E-commerce platforms such as
Amazon, Flipkart, and dedicated organic marketplaces will further expand outreach and enable

direct-to-consumer (D2C) access.

A second revenue stream will come from bulk supply to institutional buyers such as yoga
retreats, naturopathy centers, corporate wellness programs, and boutique hotels. These clients
often require larger volumes with customizable blends and packaging. Such B2B (business-to-
business) sales allow for economies of scale and consistent order cycles, especially during the
tourist season or wellness retreats. Offering white-label packaging to Ayurveda centers or

hotels presents another monetization opportunity.

A third stream includes the development of seasonal or premium product lines such as gift
packs, herbal wellness kits, and special edition blends like rhododendron or rose-mint. These
products can be promoted during festivals, weddings, or health campaigns. Additionally, by-
products such as surplus dried herbs or unbagged herbal blends can be sold as loose tea or
packaged into compostable refill pouches. Over time, services such as custom formulation,
contract packaging, or herbal subscription boxes may also be introduced. Table 7 below

summarizes the details:

Revenue Source Unit Price Estimated Monthly Remarks
® Monthly Volume|| Revenue (%)
Retail Tea Bag Packs|| 3120 — 260,000 — Through stores, fairs,
(1 box avg) %150 500 =700 boxes %1,05,000 || cafes, and online channels
Bulk Institutional ||IR90 —%110 27,000 — Yoga centers, hotels,
Orders per box 300400 boxes 344,000 Ayurveda retreats
Gift Packs / Wellness|| %200 — 100 — 150 packs 20,000 — Seasonal sales, festivals,
Kits %300 each p 345,000 wellness expos
Loose Herbal Tea ||Z80—33100 5070 k 34,000 — Sold through SHGs, local
(Refill Packs) per 100g & X7,000 counters
By-products / Misc. || 50 —X70 30— 50 k %1,500 — Compost, refill buyers,
(dried herbs) per kg & X3,500 SHG collaborations
Total Estimated 21,12,500 — | Based on product mix and
Monthly Revenue 32,04,500 seasonal fluctuations




This diversified revenue model ensures resilience against market volatility and enables scaling
across channels. By maintaining consistent quality, eco-friendly packaging, and authentic
branding, the unit can build long-term customer loyalty and explore additional innovations in

the herbal wellness market.
16. Profitability Estimate

The profitability of the organic herbal tea bag unit improves steadily over the first three years,
with increasing brand awareness, better utilization of machinery, and expansion into both retail
and institutional markets. In the initial year, the unit is likely to break even or record minimal
profits due to setup costs, marketing investments, and learning curve inefficiencies. However,
with consistent sales and cost management, profits are expected to increase significantly in the

second and third years.

In Year 1, monthly revenue is projected to be modest, while fixed and variable costs—
including manpower, packaging, marketing, and raw materials—will absorb a major portion of
earnings. As systems stabilize and repeat buyers grow, Year 2 will see reduced per-unit costs
and higher margins. By Year 3, with expanded product lines, B2B tie-ups, and premium pricing
for curated blends, the unit can achieve a profit margin of over 25 percent, making it a

financially viable enterprise.

The following Table 8 provides a comparative profitability projection over three years:

Estimated Estimated Net Profit Profit
Year||Annual Revenue||Annual Expenses ?) Margin Remarks
§9) Q) (%)
Breakeven phase;
Year %6,00,000 — %6,00,000 — o o Do ’
1 27.50,000 27,00,000 20 —350,000( 0% — 7% initial investment
recovery
Year| 10,00,000 — Z8,00,000 — %2,00,000 — 20% — 25% Improved operations
2 212,00,000 %9,00,000 %3,00,000 ° °| and channel stability
Year| 21500000 | 21050.000 | 450,000 | oo o, [ VoneAIEdBRUS,
3 Z18,00,000 %12,00,000 36,00,000 ° ° :

positioning

The projection demonstrates that the unit becomes financially sustainable by the second year,
with potential for further scale and diversification. Profits can be reinvested in R&D, digital

outreach, or establishing satellite units in nearby herbal clusters.



17. Break-Even Analysis

The break-even analysis provides insight into the minimum sales volume and revenue required
for the organic herbal tea bag unit to cover its costs and begin generating profit. For this project,
the fixed annual costs—including salaries, rent, depreciation, utilities, and basic
maintenance—are estimated at approximately 26,50,000. Variable costs, which include raw
material, packaging, transportation, and other consumables, average around I35-345 per tea

box, depending on the blend and packaging type.

Assuming an average retail selling price of X120 per tea box, the unit must sell between 6,000
to 6,500 boxes annually to reach the break-even point. At this level, the revenue generated
covers both fixed and variable expenses without resulting in profit or loss. If the unit diversifies
its offerings and introduces higher-margin gift packs or institutional sales, the break-even

threshold could be reached earlier.

To accelerate break-even, the unit may focus on early tie-ups with wellness resorts or
government wellness programs, which offer bulk and recurring orders. Strategic partnerships,
lean staffing models, or shared infrastructure through SHGs and panchayat facilities can also
reduce fixed costs. Once break-even is achieved, every additional sale contributes directly to

the profit margin. Table 9 gives in-depth details of the breakeven analysis

Parameter Value Remarks
Fixed Annual Costs 26,50,000 Salaries, rent, utilities, depreciation, admin
Average Variable .
Cost/Box 335 %45 Herbs, filter paper, tags, packaging
Avera}ge Selling %120 Retail and mixed sales average
Price/Box
Break-even Sales 6,000 - 6,500 Approx. 500 — 550 boxes/month
Volume boxes/year
Break-even Revenue |/%7,20,000 —Z7,80,000 Covers both fixed and variable costs
Break-even Timeframe 12 — 15 months Can be reduced with 1gst}tut10na1 contracts or
subsidies

This analysis reaffirms that the unit can achieve financial stability within the first 15 months
of operation if sales targets are met consistently and operational efficiency is maintained.



18. Marketing Strategies

A well-designed marketing strategy is critical for the success of an organic herbal tea bag unit,
especially in a competitive space dominated by national and international wellness brands. The
marketing approach should emphasize the unique value propositions of the product—its
Himalayan origin, traditional herbal recipes, organic certification, and eco-friendly packaging.
The first pillar of the strategy is brand storytelling. By positioning the tea as a Himalayan
wellness experience, deeply rooted in regional tradition and natural healing practices, the unit
can appeal to conscious consumers who value authenticity. Packaging should reflect this

narrative through visuals, taglines, and QR codes that link to the story of the farmers and herbs.

The second strategy is channel development and diversification. Retail distribution can be
activated through organic stores, cafes, wellness centers, and cooperative outlets in cities like
Dehradun, Delhi, and Rishikesh. Online marketing via platforms like Amazon, Flipkart,
BigBasket, and specialized wellness e-commerce portals is essential for building a nationwide
presence. Creating a brand website with integrated e-commerce functionality and subscription
options will boost customer loyalty. Pop-up counters at haats, exhibitions, and Ayurvedic

health fairs are useful for sampling and awareness generation, especially in the early stages.

Institutional and B2B outreach is the third focus area. Herbal tea can be offered in bulk or
white-labeled to yoga retreats, boutique hotels, Ayurveda clinics, and CSR-driven health
initiatives. These clients not only ensure repeat orders but also help in associating the brand
with wellness credibility. Collaborations with influencers—especially those in the health,
nutrition, or eco-living space—can amplify digital reach. Regular content such as brewing
guides, wellness blogs, and farmer interviews can be used for community engagement. Over
time, certifications like organic, GI tags, and FSSAI-approved health claims can help in

positioning the brand in premium retail shelves and even export markets.
19. Machinery Required

Setting up an organic herbal tea bag unit requires compact, semi-automatic machinery that is
efficient, easy to maintain, and suitable for rural or semi-urban settings. The central equipment
is a tea bag-making machine capable of producing 1,000-2,000 bags per hour. This machine

automates the filling, sealing, and tagging process, ensuring hygiene and consistency. A herb



blender or mixer is required for combining different dried ingredients uniformly, while a digital

weighing scale is necessary for accuracy in portioning.

Additional equipment includes a heat sealer or band sealer for final packaging, along with a

labeling machine or manual label applicator for affixing branding and nutritional information.

Storage equipment such as food-grade bins and pest-proof metal racks ensures hygiene and

shelf-life of both raw and finished goods. A stainless-steel working table, cleaning tools, and

basic quality control kits for moisture or contamination checks should also be included. If

planning for a premium product line, a vacuum packing or nitrogen-flush sealing unit can be

added.

The following Table 10 summarizes the machinery required for a small-scale unit:

Approximate
Equipment Specification/Function Remarks
Cost %)
Tea Bag-Making Semi-automatic, 1,000-2,000 %2,50,000 —  ||Core machine for filling,
Machine bags/hour %3,00,000 sealing, tagging
Stainless steel, 5-10 kg batch 340,000 — Uniform mixing of dried
Herb Blender/Mixer
size 260,000 herbs

Digital Weighing Scale

1g—5kg accuracy range

%5,000 —%10,000

For accurate dosing and

packing
Heat Sealer/Band For sealing final retail
Manual or semi-automatic |%8,000 —315,000
Sealer packs
Label ) ) %10,000 — Labeling with batch
) ) Manual or semi-automatic . .
Applicator/Printer %20,000 number and ingredients
' Food-grade plastic or stainless 325,000 — Hygiene-compliant
Storage Bins and Racks
steel X35,000 storage
QC Tools (Moisture ' ' ‘ ' For regular quality
Basic quality and hygiene kit X10,000
meter etc.) checks




Indicative Vendors in Dehradun:

1. Usha Agro Industries, Patel Nagar, Dehradun — Specializes in semi-automatic food
processing and packaging machines.

2. Himalayan Packaging Solutions, Haridwar Road, Dehradun — Supplier of tea bag,
sealing, and labeling machines.

3. Yash Packaging Systems, Mohkampur, Dehradun — Offers labeling, weighing, and

sealing equipment for herbal enterprises.

These vendors provide installation support and basic operator training. Many of the machines
listed above are also eligible for subsidies under PM-FME or DUY, reducing capital

expenditure.

20. Environmental Benefits

The organic herbal tea bag unit contributes significantly to environmental sustainability
through both its agricultural sourcing model and low-footprint processing operations. Firstly,
the herbs used—such as tulsi, mint, lemongrass, and rhododendron—are often grown
organically without chemical fertilizers, pesticides, or intensive irrigation. By promoting
rainfed cultivation and mixed cropping systems, the unit helps maintain soil health,
biodiversity, and water conservation in the mid- and high-hill regions of Uttarakhand.
Supporting traditional herbal farming practices also prevents land degradation and reduces the

carbon footprint associated with conventional farming.

Secondly, the processing operations of the unit are designed to be energy-efficient and
environmentally responsible. Machines like the tea bag sealer, blender, and labeler are
compact, low-power, and suited to semi-urban settings. The use of biodegradable filter paper,
natural cotton thread, and compostable packaging materials ensures that the product lifecycle—
from raw material to disposal—remains eco-friendly. Waste materials such as herb trimmings
or broken leaves can be composted or returned to the soil, creating a closed-loop production

model.

Additionally, the unit contributes to reduced food miles and packaging waste. By sourcing
herbs locally and processing them near the production site, the enterprise minimizes
transportation-related emissions. The adoption of solar drying units and LED lighting further

reduces energy consumption. Over time, with proper awareness campaigns, the brand can



encourage customers to reuse or recycle packaging and adopt responsible consumption
practices. In this way, the herbal tea bag unit not only promotes sustainable livelihoods but also

aligns with global goals of climate resilience, circular economy, and regenerative agriculture.

21. Future Opportunities

The organic herbal tea bag unit has immense potential for expansion and diversification in the
coming years. As consumer demand grows for functional foods and immunity-boosting
beverages, the unit can introduce new product lines featuring exotic blends such as tulsi-
ashwagandha, turmeric-ginger, rose-mint, or rhododendron-hibiscus. These value-added SKUs
can be positioned for specific health benefits such as digestion, stress relief, or detoxification,

tapping into Ayurveda-inspired wellness trends.

Another promising opportunity lies in developing herbal subscription models that deliver
curated tea selections directly to consumers’ homes. This direct-to-consumer (D2C) strategy
can be integrated with a brand website, offering monthly plans, combo packs, or personalized
blends based on customer preferences. It enhances customer retention and allows the brand to
gather feedback for continuous product innovation. Collaborations with wellness influencers,

health coaches, or nutritionists can further amplify visibility and trust.

Export potential is also significant, especially for organically certified and traceable tea
products from the Himalayas. Markets in Europe, the Middle East, and Southeast Asia have
shown increasing interest in sustainable herbal teas. With appropriate certifications, adherence
to phytosanitary standards, and partnerships with export houses or emarketplaces, the unit can
explore bulk and retail exports. Finally, the model can be scaled through franchise-based micro-
units operated by SHGs in nearby districts, creating decentralized manufacturing and stronger

local ownership.



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.




