
Project Profile: Himalayan Seasonings for Snacks 

Executive Summary 

This project aims to create a line of premium seasonings for snacks based on traditional 

Himalayan herbs from the Uttarakhand region. The product will highlight the rich aromatic 

flavors, antioxidant properties, and nutritional benefits of local herbs while providing 

convenient options for tourists, trekkers, and excursionists exploring the Himalayan beauty. 

With growing tourism in Uttarakhand and government initiatives supporting infrastructure 

development, this venture represents a timely opportunity to meet market demands while 

promoting the region's natural resources. 

Market Analysis 

Tourism Trends in Uttarakhand and Uttarakhand 

• Tourism in Uttarakhand has seen steady growth, with approximately 38 million 

domestic and 150,000 international tourists annually (pre-pandemic levels) 

• Post-pandemic recovery shows tourism exceeding previous numbers, driven by nature 

tourism and adventure sports 

• Government focus on improving road conditions and safety measures has enhanced 

accessibility to remote locations 

Target Customer Segments 

1. Tourists visiting Uttarakhand and surrounding areas 

2. Trekkers and adventure enthusiasts 

3. Health-conscious consumers 

4. Local hospitality businesses and restaurants 

5. Retail outlets in tourist destinations 

Competitive Advantage 

• Utilization of locally sourced, traditional herbs with authentic Himalayan flavors 

• Focus on health benefits including antioxidant properties 

• Convenient packaging suitable for travelers and outdoor enthusiasts 

• Locally produced, reducing carbon footprint and supporting regional economy 

Product Line 

Primary Seasonings 

1. Himalayan Herb Mix: Blend of local herbs with natural salt 



2. Trekker's Energy Boost: Herb mix with added nutritional supplements 

3. Mountain Spice Blend: Traditional spicy mix for snacks 

4. Forest Fresh Mix: Herb blend highlighting pine and other forest flavors 

Key Ingredients 

• Jimbu (Allium hypsistum): High in antioxidants, traditional flavor enhancer 

• Hemp Seeds: Rich in protein and essential fatty acids 

• Himalayan Nettle: High in minerals and antioxidants 

• Timur (Sichuan pepper): Contains vitamins A and K, unique flavor profile 

• Jakhiya (Cleome viscosa): Traditional Garhwali spice, rich in antioxidants 

• Himalayan Rock Salt: Contains essential minerals 

Packaging 

• Eco-friendly packaging using biodegradable materials 

• Lightweight, resealable packets for convenience during treks 

• Premium gift packaging options for tourists 

Business Operations 

Manufacturing Facility 

• Location: Industrial area near Uttarakhand with proximity to herb sources 

• Size: 2,500 sq. ft. facility for processing, packaging, and storage 

• Required Equipment: Dryers, grinders, mixers, packaging machines 

Supply Chain 

• Direct procurement from local farmers and herb collectors 

• Seasonal harvest planning to ensure year-round availability 

• Quality control testing for consistent flavor profiles and safety 

Distribution Channels 

• Direct sales at tourist spots and trekking base camps 

• Partnerships with hotels, restaurants, and tour operators 

• Online sales through e-commerce platform 

• Retail placement in specialty stores in Uttarakhand and other tourist destinations 



Risk Analysis and Mitigation Plan 

Risk Category Specific Risks Mitigation Strategies 

Supply Chain - Seasonal availability of herbs 

- Climate impact on harvests 

- Inconsistent quality 

- Develop relationships with multiple 

suppliers 

- Create buffer inventory during peak 

harvest 

- Implement strict quality control 

measures 

Market Risks - Seasonal tourism fluctuations 

- Changing consumer 

preferences 

- Competition from similar 

products 

- Develop product lines for off-season 

sales 

- Regular market research 

- Focus on unique local ingredients 

Operational - Production delays 

- Equipment failure 

- Staff turnover 

- Preventive maintenance schedule 

- Backup equipment arrangements 

- Staff training and retention programs 

Regulatory - Food safety compliance 

- Organic certification 

maintenance 

- Local permits and licenses 

- Regular compliance audits- Dedicated 

regulatory affairs staff 

- Proactive engagement with authorities 

Financial - Cash flow management 

- Cost fluctuations- Currency 

exchange risks 

- Working capital management 

- Flexible pricing strategy- Financial 

reserves 

Environmental - Sustainable harvesting 

concerns 

- Climate change impact- 

Waste management 

- Sustainable harvesting practices 

- Cultivation initiatives 

- Zero-waste production targets 

 

 

Financial Analysis 

A) Sales and Profit Projection (5-Year) 



Year Sales (₹ 
Lakhs) 

COGS (₹ 
Lakhs) 

Gross Profit 
(₹ Lakhs) 

Operating 
Expenses (₹ 
Lakhs) 

Net Profit 
(₹ Lakhs) 

Profit 
Margin (%) 

1 68.5 34.3 34.2 28.5 5.7 8.3% 

2 97.2 47.6 49.6 35.4 14.2 14.6% 

3 126.3 60.6 65.7 42.1 23.6 18.7% 

4 151.6 71.2 80.4 48.5 31.9 21.0% 

5 182.0 84.5 97.5 54.6 42.9 23.6% 

B) Fixed Assets 

Asset Cost (₹ Lakhs) Depreciation Rate (%) Useful Life (Years) 

Land and Building 35.0 5% 20 

Machinery and Equipment 18.5 10% 10 

Furniture and Fixtures 4.2 15% 7 

Vehicles 6.8 15% 7 

IT Infrastructure 2.5 33% 3 

Total Fixed Assets 67.0 
  

C) Expenses Breakdown (Year 1) 

Expense Category Monthly (₹ Lakhs) Annual (₹ Lakhs) % of Total 

Raw Materials 2.85 34.30 54.6% 

Labor 0.85 10.20 16.2% 

Utilities 0.18 2.16 3.4% 

Rent 0.22 2.64 4.2% 

Marketing 0.45 5.40 8.6% 

Administration 0.32 3.84 6.1% 

Maintenance 0.15 1.80 2.9% 

Insurance 0.08 0.96 1.5% 

Miscellaneous 0.12 1.50 2.4% 

Total Expenses 5.22 62.80 100% 

D) Loan Details 

Loan Parameter Value 

Loan Amount ₹ 45 Lakhs 

Interest Rate 11.5% per annum 

Loan Term 7 years 

Repayment Frequency Monthly 

Monthly Installment ₹ 0.78 Lakhs 

Total Interest Payable ₹ 19.6 Lakhs 

E) Loan Amortization Schedule (First Year) 

Month Opening Balance (₹) EMI (₹) Interest (₹) Principal (₹) Closing Balance (₹) 

1 45,00,000 78,000 43,125 34,875 44,65,125 

2 44,65,125 78,000 42,791 35,209 44,29,916 

3 44,29,916 78,000 42,453 35,547 43,94,369 

4 43,94,369 78,000 42,112 35,888 43,58,482 

5 43,58,482 78,000 41,768 36,232 43,22,250 



6 43,22,250 78,000 41,422 36,578 42,85,672 

7 42,85,672 78,000 41,072 36,928 42,48,743 

8 42,48,743 78,000 40,717 37,283 42,11,461 

9 42,11,461 78,000 40,360 37,640 41,73,821 

10 41,73,821 78,000 39,998 38,002 41,35,819 

11 41,35,819 78,000 39,634 38,366 40,97,453 

12 40,97,453 78,000 39,268 38,732 40,58,721 

F) Working Capital Details 

Working Capital Component Amount (₹ Lakhs) Holding Period 

Raw Material Inventory 5.80 2 months 

Work-in-Progress 2.10 15 days 

Finished Goods Inventory 4.30 1.5 months 

Accounts Receivable 5.70 1 month 

Total Current Assets 17.90 
 

Accounts Payable 3.20 1 month 

Net Working Capital 14.70 
 

Margin Money (10%) 1.47 
 

Working Capital Loan Requirement 13.23 
 

H) Project Cost Details 

Cost Component Amount (₹ Lakhs) % of Total 

Land and Building 35.00 36.8% 

Plant and Machinery 18.50 19.5% 

Other Fixed Assets 13.50 14.2% 

Preliminary and Pre-operative Expenses 4.20 4.4% 

Working Capital Margin 14.70 15.5% 

Contingency (10%) 9.10 9.6% 

Total Project Cost 95.00 100% 

I) Cost of Goods Sold (COGS) Details (Year 1) 

Component Cost (₹ Lakhs) % of COGS 

Raw Materials 25.20 73.5% 

Direct Labor 5.80 16.9% 

Manufacturing Overheads 3.30 9.6% 

Total COGS 34.30 100% 

J) Consolidated Financial Summary (5-Year) 

Particulars Year 1 (₹ 
Lakhs) 

Year 2 (₹ 
Lakhs) 

Year 3 (₹ 
Lakhs) 

Year 4 (₹ 
Lakhs) 

Year 5 (₹ 
Lakhs) 

Revenue 68.50 97.20 126.30 151.60 182.00 

Expenses 
     

COGS 34.30 47.60 60.60 71.20 84.50 

Operating 
Expenses 

28.50 35.40 42.10 48.50 54.60 

Loan Repayment 9.36 9.36 9.36 9.36 9.36 

Profitability 
     



Gross Profit 34.20 49.60 65.70 80.40 97.50 

Operating Profit 5.70 14.20 23.60 31.90 42.90 

Net Cash Flow -3.66 4.84 14.24 22.54 33.54 

Financial Ratios 
     

Gross Margin (%) 49.9% 51.0% 52.0% 53.0% 53.6% 

Operating Margin 
(%) 

8.3% 14.6% 18.7% 21.0% 23.6% 

ROI (%) 6.0% 14.9% 24.8% 33.6% 45.2% 

Debt Service 
Coverage 

0.61 1.52 2.52 3.41 4.58 

Balance Sheet 
     

Fixed Assets 67.00 60.30 54.27 48.84 43.96 

Current Assets 17.90 25.40 33.00 42.50 53.90 

Total Assets 84.90 85.70 87.27 91.34 97.86 

Total Liabilities 58.23 54.19 41.56 25.79 7.71 

Net Worth 26.67 31.51 45.71 65.55 90.15 

Product Development and Sustainability 

Product Development Roadmap 

• Phase 1: Launch core seasonings line with four primary blends 

• Phase 2: Develop specialized blends for specific activities (yoga retreats, meditation) 

• Phase 3: Create premium gift packages highlighting regional stories and heritage 

Sustainability Initiatives 

• Partnership with local conservation NGOs for sustainable harvesting 

• Investment in cultivation of endangered herbs to reduce wild harvesting 

• Community engagement programs for traditional knowledge preservation 

• Zero-waste packaging initiatives 

Marketing Strategy 

Branding 

• Brand identity centered on Himalayan heritage and wellness 

• Storytelling focused on traditional knowledge and local communities 

• Visual identity reflecting natural beauty of Uttarakhand and Uttarakhand 

Promotion 

• Partnerships with tourism departments and local guides 

• Sampling stations at popular tourist destinations 



• Digital marketing targeting adventure and wellness travelers 

• Participation in regional food and tourism festivals 

Sales Channels 

• Direct consumer: Tourist spots, trekking bases, homestays, e-commerce 

• B2B: Hotels, restaurants, tour operators, specialty retailers 

• Export: Premium international markets through online channels 

Conclusion 

The Himalayan Seasonings for Snacks project represents a viable business opportunity that 

aligns with growing tourism trends in Uttarakhand. By focusing on traditional herbs with 

proven health benefits and creating convenient products for travelers, this venture can 

capture a significant market share while promoting regional heritage. 

The financial projections demonstrate strong potential for profitability by Year 2, with healthy 

growth trajectory over the 5-year period. The initial investment of ₹95 lakhs is expected to 

generate substantial returns, with breakeven occurring in approximately 30 months. 

The established risk mitigation strategies address key challenges in supply chain, market 

dynamics, and operations, positioning the business for sustainable growth. With the 

government's continued focus on improving infrastructure and promoting tourism in the 

region, the timing is optimal for launching this venture. 

 


