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Introduction Cashew is one of the most sought after nuts among dry fruits obtained from an exotic tree species. The commercial cultivation of cashew is taken up mainly in eight states in India namely Andhra Pradesh, Goa, Kerala, Karnataka, Orissa, Maharashtra, Gujarat and Tamil Nadu. The current production in India accounts for 19.46 per cent of global production. Cashew nut is formed outside the fleshy fruit known as cashew apple. At the time of maturity, the cashew apple along with seed falls down on the ground. These are collected and processed to get cashew nut. The cashew apple being fleshy and sweet in taste is used to prepare a fermented fruit drink known as Feni. Kerala is the leading state in processing of cashew. More than two third of cashew processing units are in Kerala, whereas remaining are scattered in the other states. These units together have processing capacity of more than 8 lakh tons per annum. The seeds are separated from cashew apple and dried in the sun for 4-5 days. The dried raw cashew seeds are processed to cashew nut for marketing. In India, processing of cashew is manual and highly labour intensive process. The cashew industry is highly unorganized and scattered. Women constitute almost 90 per cent of labour force in cashew industry. Mechanization in cashew processing is picking up slowly. This model is prepared to provide guidance to start a new small scale cashew processing unit. 2.0 Promoters and Type of Concern New entrepreneurs may start their business as an individual, proprietary concern, partnership firm or a joint stock company. Individual & proprietary concern should have their Permanent Account Number (PAN) and should preferably have a bank account. Partnership firms should execute a partnership deed as per Indian Partnership Act 1932 on a Non Judicial Stamp Paper as per the Stamp Act of the State Government and register the partnership firm with the Ministry of Corporate affairs. Details of procedure to be followed are available at: http://www.mca.gov.in/Ministry/actsbills/pdf/Partnership_Act_1932.pdf. A joint stock company can be formed as private limited, public limited or producers’ company as per The Company Act 2013, the details of which are given on the website of Ministry at http://www.mca.gov.in/MinistryV2/companiesact.html.



EXECUTIVE SUMMARY



LOCATION OF PROJECT One can start cashew processing unit at any location in the country. However, a location should be decided strategically keeping in view availability of ready market and cheap labour. The raw cashew can be transported to processing unit from raw material growing areas. Most of existing units import raw cashew from other countries like Vietnam, Africa etc. However, the units located in cashew growing areas have added advantage of readily available backward and forward linkages. PRODUCTS AND USES It is not possible to consume raw cashew and cashew apple. Therefore, both of them need processing before consumption. Raw cashews are processed to cashew nuts, which is one the famous dry fruits. These are consumed directly or converted to variety of products like salted cashew nuts, Kaju Burfi, cashew curries etc. Cashew apple pulp rich in carbohydrates is converted to beverages and famous fermented product known as Feni. Another important byproduct of cashew industry is cashew nut shell liquid (CNSL) which is produced from cashew shells. CNSL has multiple uses in paint industry. MARKET POTENTIAL The demand for cashew nut is gradually increasing, whereas its supply is limited. India is leading producer, processor, consumer and exporter of cashew nuts in the world. It is one of the important agricultural commodities exported from India to many countries in the world. DOMESTIC MARKET Cashew nut cultivation is limited to coastal areas. But there is very high demand for cashew nut and its products from all parts of the country. The demand for cashew nut outstrips production. It is consumed by almost every household, but due to its high price it is beyond the reach of low rung population. India produces about 7-8 lakh MT of cashew nut per annum. About two third of cashew produced in the country is consumed locally. These are used in many sweet preparations, certain Farsan items,



dessert preparations and ice-creams. The demand for cashew nut increases during festive occasions such as Diwali, Ramadan, Janmastami etc. EXPORT MARKET INDIA accounts for 65 per cent of total cashew nut exports in the world and export cashew to more than 60 countries. During 2013-14, India exported 1, 13,620 MT of cashew nut valued at $825.89 million (Rs.4, 955 crore) to various countries. The country is hub for processing of cashew nut due to availability of skilled labour. The raw cashew is imported from Vietnam, Africa etc. for processing and are then exported to various 3 countries from here. Therefore, there is huge potential for export of this commodity. The Cashew Export Promotion Council of India (CEPCI) works towards the promotion of cashew nut and cashew nut shell liquid (CSLN). The guidelines for becoming member of CEPCI are available at http://www.cashewindia.org/ . MANUFACTURING PROCESS  The process of manufacture is well-established. Raw cashew nut are dried in sun and stored in gunny bags.  The stored raw cashews are boiled by using steam in a boiler. There are manufacturers of small scale boilers available for boiling of cashew nut in most of the cashew processing areas. The boiling helps in softening of cashew shell. It becomes easy to remove nut inside cashew seed after boiling.  The shell of steamed cashew nut is removed by skilled labour by using cashew cutting hand operated equipments.  The cashew shell is used to extract cashew nut shell liquid (CNSL), which is an important by-product of cashew industry.  The cashew kernels obtained are dried in a cabinet dryer. The outer reddish skin known as testa, is removed to obtain cashew nut after drying. Actual recovery of cashew nut is around 30 per cent, whereas 50 per cent account for shell and remaining 20 per cent is process loss.  Cashewnut is graded on the basis of the colour and on how the kernel is broken. The grading of cashew as per Agmark standards  Drying of Kernel in Oven Cooling of Kernels Peeling of Kernels Grading and



Packing Cashew nut Cashew Shell CNSL Cashew cake Testa Raw Cashew Sun Drying Steam Boiling Cooling Cutting and Separation Process flow of Cashew Processing QUALITY CONTROL AND QUALITY ASSURANCE The processing units should follow the Food Safety and Standard Authority of India (FSSAI) act 2006. FSSAI Act is applicable pan India for all food products. It prescribes minimum standards operating procedures, food safety norms, packaging & labelling norms. The new units need to take a license called FSSAI number from Food Safety and Standards Authority of India. RAW MATERIALS AND PACKING MATERIALS The proposed cashew processing unit will have installed capacity for processing of 500 MT raw cashews per year for 200 days operation. The only raw material required will be cashew fruits. Reportedly, around 9.23 lakh Ha acres of land is under cashew cultivation in India. Hence, obtaining around 500 tonnes of cashew fruits per season even at 100% capacity utilization will not pose any problem. Packing materials like polythene bags and second-hand corrugated boxes shall be available locally . MACHINARY OUTPUT CAPACITY: 500 Mt



PROCESS OF CASHEW NUT PROCESSING
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PRIMARY SECURITY The land and buildings acquired by bank loan are mortgaged to financing banks. The mortgage can be registered or equitable in nature. The plant, machinery and other miscellaneous fixed assets acquired by bank loan shall have to be hypothecated to bank. The value of all these assets is known as primary security for a bank. COLLATERAL SECURITY As the value of primary assets, especially buildings and plant and machinery is not enough to cover the bank loan, the banks insists for mortgage of any other property or asset of the company or promoters. This is known as collateral security. The higher the value of collateral softer will be the terms for financing. Therefore, entrepreneurs may offer reasonable amount of collateral security to reduce interest cost. HYPOTHECATION OF STOCKS All stocks, inventories and debtors are hypothecated to financing banks as security against the bank loan extended by them. MANPOWER REQUIREMENT The cashew processing industry is highly labour intensive. The labour is required for each and every operation like loading and unloading of raw materials and finished products, drying of raw materials, processing and packing of cashew kernel. The cashew cutting and peeling is a skilled job. Most of these cashew processing activities are performed by female skilled labour on contract basis. The wages are paid on per Kg basis. The processing units also need to employ permanent labour for handling various day to day operations.



Manpower requirement of cashew processing unit S. No. 1 2 3



Post



Number



Manager cum supervisor Skilled labour Helper Total



1 2 1 4



NOTES 1. 2. 3. 4.



Installed Capacity 500 MT. Unit will operate in a single shift of 8 hours. Final products considered was 24% of raw cashew. Capacity utilization: 1st year – Construction period, 2nd year – 70%, 3rd Year 80% and 4th



year onwards – 90%. 5. Cost of raw cashew including transportation Rs.100/Kg 6. Labour charges are considered as Rs.200/- Kg for cutting, peeling and grading. 7. Depreciation rate of 5% and 10% has been considered for buildings and plant & machineries, respectively.
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