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Abstract

Background: India ranks third in the production of dried fruits and vegetables. The industry is largely decentralized
and India has a large number of small-scale units having small capacities up to 250 tons per annum. The commercial
production of processed fruits and vegetables is very low in India, contributing only to around 2.2 percent of the total
food production. During off season the price rises considerably high, hence the processing of vegetables will save the
interest of producer as well as consumer and will also create employment opportunities.

Dehydrated fruits and vegetables projects are a new product of value addition series where the shelflife is increased
& space for storage is reduced along with easy transportation. Demand for fruits and vegetables are prevalent across
length and breadth of the country throughout the year. However, due to specific climatic requirements availability/
supply of most of these crops is seasonal. So, preservation through dehydration technique can play an important
role.

Objectives: The research outlook was studied with following points.
1)To study the procurement management of selected fruits and vegetables for dehydration.
2)To find out the problems in procurement and processing of selected fruits and vegetables.

Methodology: The scope of the study is limited to Procurement Management and problems faced during procurement
and processing by the Naturals Agro Private Limited Company. The present study was conducted on Naturals Agro
Private Limited based on primary data.

Result: The study says that problems faced in procurement of fruits and vegetables by the company were due to
high prices of raw material in case of sudden demand of products. Unavailability of uniform quality of raw material
in bulk. The company has not followed the procurement policy with regard to adoption of contract farming with the
vegetable producers.

Keywords: Dehydration, Procurement Management, Processing Management, Shelf life.

_J

INTRODUCTION

India has over 92 million small holdings or nearly 21%
of the world’s small holdings of 450 million, the second
largest after China. Agriculture is the mainstay of the
economy and the main source oflivelihood for about 58 per
cent of India’s population. During Indian independence the
sector played a major role in the Gross Domestic Product
of India.

The fruit and vegetable processing industry play an
important role in processing of agricultural products. The
food processing sector is critical to India’s development.

It establishes vital linkages and synergy between industry
and agriculture, the two pillars of the economy. The growth
ofthisindustry will bringimmense benefits to the economy,
raising agricultural yields, enhancing productivity, creating
employment and raising life standards of people across
the country, especially in rural areas. Vegetables are rich
source of vitamins.
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Consumption of these items provides taste, palatability,
increases appetite and helps in digestion and prevents
constipation. As per dietician, daily requirement of
vegetables is 75-125 gm of green leafy vegetables, 85 gm of
other vegetables and 85 gm of roots and tubers with other
food. Consumption of vegetables can prevent esophageal,
stomach, pancreatic, bladder and cervical cancers.

India ranks third in the production of dried fruits and
vegetables. The industry is largely decentralized and
India has a large number of small-scale units having small
capacities up to 250 tons per annum. The commercial
production of processed fruits and vegetables is very low
in India, contributing only to around 2.2 percent of the
total food production. During off season the price rises
considerably high, hence the processing of vegetables will
save the interest of producer as well as consumer and will
also create employment opportunities.

Dehydrated fruits and vegetables projects are a new
product of value addition series where the shelf life is
increased & space for storage is reduced along with
easy transportation. Demand for fruits and vegetables
are prevalent across length and breadth of the country
throughout the year. However, due to specific climatic
requirements availability/supply of most of these crops is
seasonal. So, preservation through dehydration technique
can play an important role.

Objectives Of Study

1) To study the procurement management of selected
fruits and vegetables for dehydration.

2) To find out the problems in procurement and
processing of selected fruits and vegetables.

METHOD

The scope of the study is limited to Procurement
Management and problems faced during procurement and
processing by the Naturals Agro Private Limited Company.
The present study was conducted on Naturals Agro Private
Limitedbased on primary data.

The primary data were collected through a well-designed
questionnaire by taking actual interview of the owner and
the workers (5) (Pune District).

RESULT AND DISCUSSION

Procurement means acquiring goods from an outside
source. It is acquisition of goods at the best possible
minimum cost with the right quantity and quality at the
right time and at right place from the right source for the
direct benefit or use of cooperation or individuals.

The flow chart of procurement process adopted by

company is given in Figure no. 3.1

Factory Manager

Contact the farmers for the quantity of fresh veg.

Available at their disposal

Collect from own farm

Check the prices and quantity at

APMC Manjari Budruk

Figure 3.1 Procurement process of selected fresh vegetables
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To Study The Procurement Management Of Selected Fruits And Vegetables For Dehydration.

Procurement Of Fresh Jamun In Kg And Prices At Different Time Period In (2021-22)

The data of total procurement of fresh jamun made by the company was collected and given below

Table 3.1 Procurement prices of Jamun at different time period

Sr. No. Month Procurement (Kg) Price (Kg) Total Price (Rs.)
1 June 402 100 40,200
2 July 564 80 45,120
Total 966 180 85,320

The Table 3.1 provides the information about the quantity
of fresh Jamun procured 402 kg, and 564 kg in the month
of June and July with the price Rs.100 and Rs. 80 per kg

respectively.

the company was collected and given below

Table 3.2 Procurement prices at different time period of Fresh Ambadi

Procurement Of Fresh Ambadi In Kg And Prices At
Different Time Period In (2021-22)

The data of total procurement of fresh Ambadi made by

Sr. No. Month Procurement (Kg)/Rs.20 Total Price (Rs.)
1. Aug. 192 3,840
2. Sept. 165 3,300
3. Oct. 138 2,760
4, Now. 138 2,760
5. Dec. 110 2,200
6. Jan. 165 3,300
7. Feb. 55 1,100
8. Mar. 55 1,100
9. Jun. 192 3,840

10. Jul. 165 3,300

Total 1375 27,500

The Table 3.2 provides the information about the maximum
quantity of fresh Ambadi was procured 192 kgin the month
of August and June respectively and minimum quantity
was procured 55 kg in the month of February and March.

Procurement of Fresh Moringa Leaves in Kg and prices
at different time period in (2021-22)

The data of total procurement of fresh moringa made by
the company was collected and given below
Table 3.3. Procurement prices at different time period of Fresh Moringa Leaves

Sr. No. Month Procurement (Kg) / Rs.30 Total Price (Rs.)
1. Aug. 262 7,860
2. Dec 262 7,860
3. April 210 6,300
Total 734 22,020

The Table 3.3 provides the information about the quantity ~Procurement of Fresh Onion in Kg and prices at

of fresh Moringa procured 262 kg, 262 kg, 210 kg with the
price of Rs.30 per kg in the month of August, December

and April respectively.

different time period in (2021-22)
The data of total procurement of fresh onion made by the

company was collected and given below
Table 3.4. Procurement prices at different time period of Fresh Onion

Sr. No. Month Procurement (Kg) / Rs. 5 Total Price (Rs.)
1 Jan 1020 5,100
2 Feb 1020 5,100
3 March 510 2,550
Total 2,550 12,750
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The Table 3.4 provides the information about the quantity
of fresh onion procured 1020 kg, 1020 kg and 510 kg with
the price Rs.5 per kg in the month of January, February and
March respectively

Procurement of Fresh Onion in Kg and prices at different
time period in (2021-22)

The data of total procurement of fresh onion made by the
company was collected and given below

Table 3.5 Procurement prices at different time period of Fresh Onion

Sr. No. Month Procurement (Kg) / Rs. 5 Total Price (Rs.)
1 Jan 1020 5,100
2 Feb 1020 5,100
3 March 510 2,550
Total 2,550 12,750

The Table 3.5 provides the information about the quantity
of fresh onion procured 1020 kg, 1020 kg and 510 kg with
the price Rs.5 per kg in the month of January, February and
March respectively.

Procurement of Fresh Mango in Kg and prices at
different time period in (2021-22)

The data of total procurement of fresh mango made by the
company was collected and given below

Table 3.6 Procurement prices at different time period of Fresh Mango

Sr.No. Month Procurement (Kg) Price (Kg) Total Price (Rs.)
1 May 50 500 25,000
2 June 13 350 5,250
Total 50 30,250
Table 3.6 provides the information about the quantity b) Problems related to electricity supply.
of fresh Mango procured 50 kg and 13 kg with the_ PIIC® ) Sometimes availability of raw material is less due to
Rs.500 for Alphanso and Rs.350 Keshar per kg in the seasonal production.
month of May and June respectively.
d) Absenteeism of labour.
Problems in procurement and processing of selected
fruits and vegetables e) Storage capacity is small for storage of finished
products so there was a chance of disturbing quality
Problems during procurement parameters of final products.
a) Unavailability of uniform quality of raw material in ) Procured vegetable should be processed without
bulk. losing much time so as to reduce the processing cost.
b) Therawmaterialwasnotsuppliedintimebythefarmer CONCLUSION
because of natural calamities and transportation
problem. 1. There were wide variations in day to day procurement
_ _ _ prices of vegetables and fruits purchased for
c) Loss of raw material during the transportation. processing by the company and purchased quantity
d) Sometimes production is breakdown due to delay in were of different qualities.
supply of raw material. 2. There was no assurance of availability of required
e) Raw material required for industry was perishable in quantit.y and desired quz.ility of Vegej‘tables availab.le
nature, hence difficulty in maintaining temperature, at partlculc?lr ma-rket. This led. to mlsma‘Fch of r?tlo
humidity etc. parameters till processing. of processing with also quality and price of final
produce.
f) High prices of raw material in case of sudden demand )
of products 3. The company has not followed the procurement policy
' with regard to adoption of contract farming with the
Problems during Processing fruits and vegetable producers.
a) Loss in final produce (powder) due to its nature, it 4. Thecompanywasfacingproblemindecidingquantities
gets stuck to the machinery. to be processed and of which vegetable due to low
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demand in domestic market and also company was
not involved in direct export of dehydrated products.

SUGGESTIONS

1.

Company should try to procure maximum quantity
of fruits and vegetables from farmers under contract
farming in order to make fruits and vegetables
available at fixed price of desired qualities at the right
time whenever required.

There is low demand for dehydrated products in
domestic market and company is selling dehydrated
products to wholesaler at Pune. The company should
export the dehydrated products in European and gulf
countries in order to earn more profit and minimize
the dependency on wholesaler for the sale of finished
products.

Company should try to use generator or solar panel to
solve the electricity problems which causes breakdown
during operations.
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