Name of Product

Vinegar’s i.e. Sugarcane, Bitter guard, Jamun

Name of the Developer/KVK
Prithvi Pal Maurya / Krishi Vigyan Kendra-I1, Sitapur

Name of the ATARI
ICAR- ATARI- Kanpur, Zone —I11

Background/ Rationale

The concept of vinegar entrepreneurship in India has several facets, rooted in the country's
diverse culinary traditions, growing health consciousness, and evolving consumer preferences.
Here's an overview of the background and rationale for focusing on vinegar production and
business in India:

e Culinary Diversity and Usage: India's vast culinary landscape is a melting pot of flavors
and ingredients, with each region having its own unique dishes and cooking styles.
Vinegar is a key ingredient in many Indian cuisines, particularly in coastal areas like Goa
and Kerala, where it's used in dishes like Vindaloo and other seafood preparations.

e Health Awareness: There's a growing trend in India towards health and wellness, with
an increasing number of consumers looking for natural and health-promoting food
products. Vinegar, especially varieties like apple cider vinegar, is known for its potential
health benefits, including weight management, blood sugar regulation, and improved
digestion.

e Organic and Natural Product Trend: Alongside the health wave, there's a growing
preference for organic and natural products. Entrepreneurs can tap into this market by
producing vinegar using organic ingredients

e Potential for Innovation: India's diverse agricultural sector provides an opportunity for
producing a variety of vinegars using different fruits and grains. Entrepreneurs can
innovate with flavors and types

Target Made

During the COVID-19 pandemic, many businesses were affected, especially farmers, had to
adopt new ways to make a living. Out of which progressive farmer Prithvipal Maurya started
working on vinegar business for the livelihood of his family.

Interventions Taken

During the lockdown, it was quite challenging for small and marginal farmers to sell sugarcane
and vegetables. Mr. Prithvi Pal Maurya, a cane farmer from Baniyanpurwa village in Sakran,
Sitapur, began producing vinegar from locally sourced sugarcane with guidance from KVK-II,
Sitapur. KVK was instrumental in creating marketing opportunities for this vinegar by
facilitating a Memorandum of Understanding (MoU) with the "AsliMaza' Private Company
Group. Mr. Maurya established the ""Sanchi Venture Private Limited™ firm to further his
business endeavors and has involved his son, who holds an M.Sc degree, in the company.
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Impact

"Mr. Maurya, in collaboration with 12 sugarcane farmers, managed to sell 60,000 liters of
vinegar during the lockdown, resulting in a net profit of Rs 12 lakh. Mr. Maurya and his fellow
farmers gathered discarded bitter gourds from their fields and repurposed them into vinegar,
specifically aimed at helping those with diabetes. To date, his bitter gourd vinegar has helped
improve the health of 30-40 diabetic patients and is increasingly in demand.

Additionally, he is experimenting with vinegar made from Jamun. Thanks to these successes,
Mr. Maurya has set up his own cane crushing plant for producing cane juice.

Currently, over 110 neighboring farmers and 32 young people have joined him, starting their
own vinegar production businesses, with earnings of around Rs 1,20,000 per month. His group of
farmers is now planning to expand, aiming to establish a larger vinegar production facility with a
capacity of 500,000 liters per month.

Looking ahead, they also intend to create an Organic Jaggery unit, involving more youth and
offering local employment opportunities. Their goal is to ensure a minimum income of Rs
50,000 per month for each participating farmer and young worker at the village level."”
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Startup with Sugarcane Vinegar 2020 &g

| |
Bitter Gourd Vinegar 2021 Jamun Vinegar 2022

Fig-1. New add-ons in startups year after year
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Fig.2. Sales Analysis Chart of Different Flavors
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Sanchi ventures Pvt. Ltd.
° 0 Vill-Baniyanpurwa, Post-Methaura,
Thana-Sakran, Dist.-Sitapur (UP-26113¢
Online order on whatsa p-919854847
Email-sanchiventures0@gmail.com

Fig.3. Product catalogue of Sanchi venture Pvt. Ltd.
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District Administration and distinguish dignitary’s considered their products during U P Diwas
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Prepared by

Shailendra Kumar Singh, Reema Devi, Daya Shankar Srivastava, Shishir Kant Singh, Sachin P
Tomar, Anand Singh, Yogendra P Singh, Ashish Shukla

Krishi Vigyan Kendra-11, Katia, Sitapur, Uttar Pradesh




