
 

INTRODUCTION 

The Pickle Manufacturing project in Uttarakhand, India, represents a micro and small 

investment initiative aimed at capitalizing on the rich culinary heritage of the region. 

Uttarakhand, known for its diverse cuisine and agricultural produce, provides an ideal 

backdrop for the establishment of a pickle manufacturing unit. This venture aspires to 

contribute to the local economy by producing high-quality pickles that showcase the region's 

flavors and traditions while offering employment opportunities to local residents. 

1. PRODUCT & ITS APPLICATION 

This venture specializes in creating a diverse range of pickles, each crafted from locally 

sourced fruits, vegetables, and spices, offering a unique taste that complements Indian 

cuisine. Among the variety, Mango Pickle stands out for its use of fresh, green mangoes 

mixed with aromatic spices, serving as a popular accompaniment to meals. Equally delightful 

is the Mixed Vegetable Pickle, a tangy and spicy concoction of carrots, cauliflower, and green 

chilies that adds a vibrant touch to any dish. For those who prefer a pungent flavor, Garlic 

Pickle offers marinated garlic cloves in a flavorful spice blend, delivering a zesty taste 

experience. Lemon Pickle combines the citrusy goodness of lemons with spices, creating a 

tangy and zesty condiment that's perfect for enhancing meals. The Chili Pickle, with its spicy 

green chili peppers preserved in a fiery spice mixture, is ideal for those who enjoy a fiery 

kick. Lastly, the Amla (Indian Gooseberry) Pickle, rich in vitamin C, provides a healthy and 

tangy addition to the dining table. These pickles are versatile condiments that can be 

enjoyed with rice, bread, and snacks, enhancing the flavor of a wide range of dishes and 

embodying the essence of traditional Indian flavors. 

2. DESIRED QUALIFICATION FOR PROMOTER 

To thrive in the pickle manufacturing business, the promoter needs a blend of culinary 

expertise and business savvy. A deep understanding of traditional pickle recipes, including 

the right spice combinations and flavor profiles, is crucial for creating products that stand 
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out. Beyond the kitchen, maintaining consistent taste and quality is paramount, requiring a 

keen sense of quality control. Successful entrepreneurs in this field also bring a solid grasp 

of business management principles to the table, encompassing budgeting, marketing, and 

navigating the supply chain effectively. A familiarity with local agricultural sources is 

essential for sourcing fresh produce, ensuring the pickles' freshness and authenticity. 

Moreover, adhering to food safety and quality standards is not just about regulatory 

compliance; it's about building trust with consumers. Understanding local and regional 

markets, coupled with innovative marketing and effective distribution strategies, can 

significantly enhance the brand's presence. Lastly, financial management skills are 

indispensable, as they enable the promoter to manage budgets, devise pricing strategies, 

and maintain healthy cash flow, ensuring the business's sustainability and growth. 

3. INDUSTRY OUTLOOK AND TRENDS 

The Pickle Manufacturing industry in Uttarakhand and across India is experiencing 

significant shifts and opportunities driven by consumer trends and market dynamics. A 

notable trend is the increasing consumer demand for health-conscious products, 

prompting manufacturers to produce pickles that are natural, free from artificial 

preservatives, and offer health benefits. This growing health awareness is steering the 

industry towards innovation in flavors, with an emergence of fusion pickles, organic 

variants, and specialty pickles that cater to a diverse palette. Additionally, the export 

potential for traditional Indian pickles, including those from Uttarakhand, is expanding as 

global consumers seek exotic and authentic flavors, presenting an invaluable opportunity 

for local manufacturers. 

The advent of e-commerce has revolutionized the market, enabling manufacturers to reach 

a broader customer base and sell their products online more efficiently. This digital 

transition is complemented by a consumer preference for locally sourced and artisanal 

products, which positions locally produced pickles as highly marketable items. 

Industry trends further highlight a compound annual growth rate (CAGR) of 5.8% from 

2023 to 2032, underscoring the market's expansion driven by a shift towards adventurous 



 

eating habits. The health benefits of pickles, particularly fermented varieties rich in 

probiotics, are gaining recognition, aligning with the rising demand for organically grown 

and non-GMO products. Innovation remains a cornerstone of the industry's growth, with 

new products that not only taste better but also address health concerns, presenting 

lucrative opportunities for manufacturers. This evolving landscape illustrates a dynamic 

industry ripe with opportunities for growth and innovation, driven by changing consumer 

preferences and technological advancements. 

4. MARKET POTENTIAL AND MARKETING ISSUES; IF ANY 

The Pickle Manufacturing business in Uttarakhand is poised for significant growth, 

underpinned by the deep cultural roots of pickles in Indian cuisine. In Uttarakhand, pickles 

are not just condiments but a celebration of local flavors, making them a household staple. 

The business's focus on utilizing locally sourced fruits, vegetables, and spices offers a 

unique opportunity to cater directly to the tastes and preferences of the local population. 

To harness this market potential, strategic marketing approaches are crucial. Emphasizing 

quality assurance by highlighting the use of premium, local ingredients and adherence to 

traditional recipes can help maintain product consistency and appeal. Additionally, tapping 

into the growing health-conscious consumer base by promoting the benefits of natural, 

preservative-free pickles could differentiate the business in a competitive market. 

Establishing a robust online presence, including an e-commerce platform, could extend the 

business's reach beyond local markets to tourists and consumers nationwide, capitalizing 

on the increasing demand for authentic and regional flavors. 

However, the journey is not without its challenges. The competitive landscape of the pickle 

industry means that carving out a niche and building a strong brand identity will require 

time and strategic efforts. Seasonal demand fluctuations, with peaks around festivals and 

harvest seasons, necessitate agile production and marketing strategies to optimize sales 

year-round. 



 

The industry landscape is dotted with major players like Gedney Foods Company, Pickle 

Juice, and Del Monte Foods, alongside prominent Indian brands such as Mother's Recipe 

and Patanjali Pickles. These entities underscore the competitive yet promising nature of 

the pickle market. For new entrants in Uttarakhand, differentiating their offerings through 

quality, innovation, and strategic marketing could pave the way for success in this vibrant 

industry sector. 

5. RAW MATERIAL REQUIREMENTS 

The production process of pickles intricately combines a variety of raw materials to craft 

flavors that resonate with traditional and contemporary tastes alike. At the heart of pickle 

manufacturing are fresh, locally sourced fruits and vegetables such as mangoes, lemons, 

chilies, and garlic, which form the base of these savory delights. Complementing these are a 

carefully selected blend of spices, including mustard seeds, fenugreek seeds, cumin seeds, 

turmeric, and asafoetida, which are pivotal in imparting the unique flavor and aroma that 

pickles are renowned for. Edible oil, particularly mustard oil, is another key ingredient, used 

not only for sautéing spices but also for preserving the pickles, ensuring they retain their 

taste and freshness over time.  

Seasoning and preservation are further enhanced with the use of salt and vinegar, adding 

layers of tanginess and ensuring the pickles' longevity. To maintain the natural essence of 

the pickles and appeal to health-conscious consumers, natural preservatives such as citric 

acid are preferred to extend shelf life without resorting to artificial additives. Finally, the 

importance of packaging cannot be overstated, with glass jars or food-grade plastic 

containers equipped with airtight lids being essential to keeping the pickles well-preserved 

and ready for consumption. This meticulous selection and combination of ingredients and 

materials underscore the commitment to quality and tradition in the pickle production 

process. 

Some suppliers for raw materials: 



 

▪ Veena Trading Company-Chetan Masala And Dryfruit: Address: Nehar Wali Gali, 

Moti Bazar, Ajit Prasad Nagar, Paltan Bazaar, Dehradun, Uttarakhand 248001 

▪ DUA BROTHERS DRY FRUITS & SPICES: Address: 15, Dispensary Rd, opp. jama masjid, 

Paltan Bazaar, Dehradun, Uttarakhand 248001. Phone: 094564 10941 

▪ SCVAN MASALA: Address: Tilak Rd, Jhanda Bazar, Ajit Prasad Nagar, Paltan Bazaar, 

Dehradun, Uttarakhand 248001 

6. MANUFACTURING PROCESS 

The pickle manufacturing process encompasses several stages, beginning with the selection 

of fresh, ripe fruits and vegetables based on quality and ripeness. These ingredients undergo 

thorough cleaning, with any damaged portions removed. Following this, fruits and 

vegetables are cut, sliced, or diced to desired shapes and sizes. A mixture of spices, including 

mustard seeds, fenugreek seeds, and cumin seeds, is prepared and dry roasted or sautéed in 

edible oil to enhance their flavors. 

Next, the cut ingredients are combined with the spice blend, salt, vinegar, and any additional 

ingredients. While optional, some pickle recipes involve fermentation for a specific duration 

to develop flavors and naturally preserve the pickles. Once prepared, the pickles are packed 

into clean, airtight glass jars or food-grade plastic containers to maintain freshness and 

prevent spoilage. 

Labels indicating the pickle type, ingredients, and manufacturing date are affixed to the jars 

or containers, highlighting the importance of branding for a unique identity. Each batch of 

pickles undergoes quality control checks to ensure taste, texture, and hygiene standards are 

met. Finally, the packaged pickles are stored in a cool, dry place before distribution to local 

markets, stores, and online platforms. 

The Bureau of Indian Standards (BIS) is responsible for the standardization, marking, and 

quality certification of goods. The BIS IS 3501: 1966(R2005) is the latest specification for 

pickles.  



 

7. MANPOWER REQUIREMENT 

Sr. No Particulars No. of 

Person 

Months Monthly Wages 

Amount/Person 

(Rs in Lakhs) 

Monthly 

Wages - Total 

(Rs in Lakhs) 

Annual 

Expenses  

(Rs in Lakhs) 

1 Skilled 1 12 0.22 0.22 2.64 

2 Semi-skilled 2 12 0.15 0.30 3.60 

3 Unskilled 2 12 0.12 0.24 2.88 

 Total 9.12 

8. IMPLEMENTATION SCHEDULE 

Sr. No. Activity Time Required (in months) 

1 Acquisition of premises 1 

2 Construction (if applicable) 1.5 

3 Procurement & installation of Plant & Machinery 1 

4 Arrangement of Finance 1 

5 Recruitment of required manpower 1 

Total time required (some activities shall run concurrently) 4 

9. COST OF PROJECT 

Sr. No. Particulars Amount (Rs in Lakhs) 

1 Pre-operative Expenses 0.60 

2 Land and Building 5.00 

3 Machinery 3.12 

4 Equipment and Furniture 1.70 

5 Working Capital 0.70 
 

Total Project Cost 11.12 

 

 



 

10. MEANS OF FINANCE 
Bank-term loans are assumed @ 75 % of fixed assets. 
 

Sr. No. Particulars Percentage Share Amount (Rs in Lakhs) 

1 Promoter's Contribution 25% 2.78 

2 Bank Finance 75% 8.34 
 

Total 11.12 

11. LIST OF MACHINERY REQUIRED 
A. Machinery 

Sr. No. Particulars Unit Unit Cost 

(Rs in Lakhs) 

Total Amount 

(Rs in Lakhs) 

1 Cutting and Slicing Machine 1 0.25 0.25 

2 Spice Grinding Machine 1 0.20 0.20 

3 Mixing and Blending Machine 1 0.30 0.30 

4 Fermentation Tanks (if applicable) 1 0.15 0.15 

5 Packaging Machine 1 0.40 0.40 

6 Labeling Machine 1 0.10 0.10 

7 Quality Control Equipment Set 0.35 0.35 

8 Weighing Scales 1 0.05 0.05 

9 Storage and Shelving Units 1 0.08 0.08 

10 Boiler (if steam is required) 1 0.40 0.40 

11 Water Purification System 1 0.12 0.12 
 

Total Amount  2.40 
 

Tax, Transportation, Insurance, etc. 0.48 
 

Electrification Expenses (Wiring)  0.24 
 

Grand Total 3.12 

 

 



 

B. Furniture & Equipment 

Sr. No Particulars Unit Unit Cost 

(Rs in Lakhs) 

Total Amount 

(Rs in Lakhs) 

1 Office Furniture (Desks, Chairs, etc.) Set 0.55 0.55 

2 Computer and printer 1 0.40 0.40 

3 Storage Shelves 5 0.15 0.75 
 

Total Amount 1.70 

Some of machinery suppliers: 

▪ Zigma Machinery & Equipment Solutions 

223,Corner Of Gks Avenue, Siruvani Road,  

Vadavalli,Near Bharathi Vidya School Coimbatore,  

Tamil Nadu, 641046, India 

▪ Blacknut Agrifood Machinery Private Limited 

First Floor, Shree Krishna Complex, 1127,  

Bengali Mohalla, Ambala, Haryana, 133001, India 

▪ Mechsol 

31/1f, Kalitola Lane, Baranagar,  

Kolkata, West Bengal, 700036, India 

▪ Jas Enterprise  

B-326, 3rd Floor, Sumel 7 Business Park,  

Ahmedabad, Gujarat, 380023, India 

12. SALES REALIZATION CALCULATION 
Sr. No Product Quantity  

(in Kgs) 

Sales in 

Percentage 

Total Sales 

(Rs in Lakhs) 

1 Pickle - Various 334 100% 50.00 

  Total 100% 50.00 



 

13. PROFITABILITY CALCULATIONS 
Sr. No Particulars - Amount (Rs.) Year-I (Rs in Lakhs) 

A. Sales Realization 
 

 
Sales (Assuming 15% growth per year) 50.00  
Other Income (Assuming constant) 

 

 
Total Sales Realization 50.00 

B. Cost of Production 
 

 
i) Raw Materials 27.5  
ii) Utilities (Assuming constant) 0.4  
iii) Manpower (Salaries/wages) 9.12  
iv) Administrative Expenses (Assuming constant) 0.48  
v) Selling & Distribution Expenses (Assuming constant) 0.52 

 
viii) Interest (Assuming constant) 1.12  
Total Cost of Production 39.14  
No of Units Produced 26,088  
Cost of Goods Sold 0.0015  
Gross Profit/Loss (A – B) 10.87  
Less: Depreciation 0.89 

C. PBIT (Profit Before Interest and Tax) 9.98 

D. Income-tax (Assuming 28% tax rate) 2.8 

E. Net Profit/Loss (C - D) 7.19 

F. Repayment 1.12  
Retained Surplus (E - F) 6.08 

 

14. BREAKEVEN ANALYSIS 

Fixed cost Year-I (Rs in Lakhs) 

Depreciation 0.89 

Interest 1.12 

Manpower 2.74 

Total Fixed cost 4.75 

Variable cost 
 

Raw materials 27.5 

Utilities 0.4 

ManPower  6.38 

Administrative expenses  0.48 



 

Selling & distribution expenses 0.52 

Total Variable cost 35.28 

Contribution margin 20% 

Break-Even Point in Value 23.75 

15. STATUTORY/GOVERNMENT APPROVALS 

To establish and operate a Pickle Manufacturing business in Uttarakhand, India, 

entrepreneurs need to adhere to various statutory and government regulations. Below are 

the key approvals and licenses that the business may need to obtain: 

▪ Business Registration: Register the business entity as per the relevant government 

regulations. Options include Sole Proprietorship, Partnership, Private Limited Company, 

or others. 

▪ GST Registration: Obtain Goods and Services Tax (GST) registration, as it is mandatory 

for most businesses in India. 

▪ Food Processing License: Obtain a food processing license from the Food Safety and 

Standards Authority of India (FSSAI) to ensure compliance with food safety regulations. 

▪ Factory License: If applicable, secure a factory license under the Factories Act from the 

State Factory Inspectorate. 

▪ Environmental Clearances: Depending on the scale of operations and environmental 

impact, obtain clearances from the State Pollution Control Board. 

▪ Import-Export License: If planning to engage in international trade, acquire the required 

import-export licenses. 

▪ Trademark Registration: Consider trademark registration to protect the brand name 

and logo of the business. 

▪ Fire Safety Approval: Comply with fire safety regulations and obtain the necessary 

approvals from the local fire department. 

▪ Labor Laws Compliance: Ensure compliance with labor laws, including minimum wages, 

employee benefits, and working conditions. 

▪ Packaging and Labeling Compliance: Adhere to packaging and labeling regulations for 

food products, including nutritional information, ingredients, and best-before dates. 



 

It is essential to consult with legal advisors or experts familiar with the specific regulatory 

requirements in Uttarakhand to ensure full compliance. 

16. BACKWARD AND FORWARD INTEGRATIONS 

Backward and forward integrations can enhance the efficiency and competitiveness of the 

Pickle Manufacturing business. Here's how these integrations can be implemented: 

A. Backward Integration 

Backward integration involves getting involved in activities related to the supply chain of 

raw materials and components. For this project: 

▪ Farming and Agricultural Partnerships: Collaborate with local farmers or agricultural 

cooperatives to directly source fresh fruits and vegetables, ensuring a consistent and 

quality supply. 

▪ Spice Cultivation: Consider cultivating spices required for pickle production, such as 

mustard seeds, cumin, fenugreek, and chili peppers, to have better control over the 

quality and supply chain. 

B. Forward Integration 

Forward integration involves expanding into activities related to the distribution and sale of 

finished products. In this context: 

▪ Local Market Presence: Establish a network of local retailers, supermarkets, and 

grocery stores to distribute pickles within Uttarakhand. 

▪ Online Sales: Develop an e-commerce platform to reach a broader customer base, 

including consumers within Uttarakhand and those outside the region. 

▪ Export Opportunities: Explore opportunities to export pickles to international markets, 

especially to regions with a demand for Indian and exotic flavors. 



 

17. TRAINING CENTERS AND COURSES 

For entrepreneurs and individuals interested in entering the Pickle Manufacturing industry in 

Uttarakhand, there are various training centers and courses available to acquire the 

necessary knowledge and skills. These training programs can help aspiring pickle 

manufacturers understand the intricacies of the business, food safety regulations, and pickle 

production techniques. Here are some notable training centers and courses: 

▪ Food Safety and Standards Authority of India (FSSAI): FSSAI regularly conducts training 

programs and workshops on food safety and hygiene practices. These programs cover 

the regulations and guidelines related to food processing, which are essential for pickle 

manufacturing. 

▪ National Institute of Food Technology Entrepreneurship and Management (NIFTEM): 

NIFTEM offers courses in food processing and technology. These programs provide a 

comprehensive understanding of food manufacturing, quality control, and food safety, 

which are directly applicable to the pickle industry. 

▪ State-Level Food Processing Training Institutes: Many states, including Uttarakhand, 

have their own food processing training institutes. These institutes offer short-term 

courses and workshops on various aspects of food processing, including pickle making. 

▪ Online Courses and Webinars: Swayam portal (link:  https://swayam.gov.in/ ) can also 

be accessed for enhanced learning on business commerce, accounting, production, 

marketing, and areas of entrepreneurship. 

▪ Local Agricultural Universities: Uttarakhand has agricultural universities that may offer 

courses and workshops on food processing and preservation techniques. These 

programs can be beneficial for those looking to understand the agricultural aspect of 

pickle production. 

It is advisable for individuals interested in the pickle manufacturing business to research 

specific programs, their content, and eligibility criteria. Additionally, some training centers 

may offer financial assistance or scholarships to eligible candidates, so it's essential to 

explore all available options for skill development and knowledge enhancement. 



 

Disclaimer 

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

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

machinery manufacturers/institutes 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 carry any recommendation. 

 

 

 

 

 

 

 


