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à¤«à¥‚à¤¡ à¤ªà¥•à¤°à¥‹à¤¸à¥‡à¤¸à¤¿à¤‚à¤— à¤‡à¤‚à¤¡à¤¸à¥•à¤Ÿà¥•à¤°à¥€à¥› (à¤–à¤¾à¤¦à¥•à¤¯
à¤ªà¥•à¤°à¤¸à¤‚à¤¸à¥•à¤•à¤°à¤£ à¤•à¤µà¤‚ à¤•à¥ƒà¤·à¤¿ à¤†à¤§à¤¾à¤°à¤¿à¤¤ à¤‰à¤¦à¥•à¤¯à¥‹à¤—
à¤ªà¤°à¤¿à¤¯à¥‹à¤œà¤¨à¤¾à¤•à¤‚)

à¤«à¥‚à¤¡ à¤ªà¥•à¤°à¥‹à¤¸à¥‡à¤¸à¤¿à¤‚à¤— à¤‡à¤‚à¤¡à¤¸à¥•à¤Ÿà¥•à¤°à¥€ à¤•à¤¾à¤«à¥€
à¤¬à¤¡à¤¼à¤¾ à¤•à¥•à¤·à¥‡à¤¤à¥•à¤° à¤¹à¥ˆà¥¤ à¤‡à¤¸à¤®à¥‡à¤‚ à¤–à¤¾à¤¦à¥•à¤¯
à¤¸à¤¾à¤®à¤—à¥•à¤°à¥€ à¤”à¤° à¤ªà¥‡à¤¯ à¤ªà¤¦à¤¾à¤°à¥•à¤¥à¥‹à¤‚ à¤•à¥‹ à¤ªà¥•à¤°à¥‹à¤¸à¥‡à¤¸
à¤•à¤°à¤•à¥‡ à¤°à¤–à¤¾ à¤œà¤¾à¤¤à¤¾ à¤¹à¥ˆà¥¤ à¤«à¥‚à¤¡ à¤ªà¥•à¤°à¥‹à¤¸à¥‡à¤¸à¤¿à¤‚à¤— à¤•à¤•
à¤¤à¤°à¤¹ à¤•à¥€ à¤Ÿà¥‡à¤•à¥•à¤¨à¥‹à¤²à¥‰à¤œà¥€ à¤¹à¥ˆà¥¤ à¤–à¤¾à¤¦à¥•à¤¯
à¤ªà¥•à¤°à¤¸à¤‚à¤¸à¥•à¤•à¤°à¤£ à¤‰à¤¦à¥•à¤¯à¥‹à¤— à¤•à¤¾ à¤¤à¤¾à¤¤à¥•à¤ªà¤°à¥•à¤¯ à¤•à¤¸à¥€
à¤—à¤¤à¤¿à¤µà¤¿à¤§à¤¿à¤¯à¥‹à¤‚ à¤¸à¥‡ à¤¹à¥ˆ à¤œà¤¿à¤¸à¤®à¥‡à¤‚ à¤ªà¥•à¤°à¤¾à¤¥à¤®à¤¿à¤•
à¤•à¥ƒà¤·à¤¿ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¥‹à¤‚ à¤•à¤¾ à¤ªà¥•à¤°à¤¸à¤‚à¤¸à¥•à¤•à¤°à¤£ à¤•à¤°
à¤‰à¤¨à¤•à¤¾ à¤®à¥‚à¤²à¥•à¤¯à¤µà¤°à¥•à¤§à¤¨ à¤•à¤¿à¤¯à¤¾ à¤œà¤¾à¤¤à¤¾ à¤¹à¥ˆà¥¤
à¤­à¤¾à¤°à¤¤ à¤®à¥‡à¤‚ à¤²à¥‹à¤—à¥‹à¤‚ à¤•à¥€ à¤¤à¥‡à¤œà¥€ à¤¸à¥‡ à¤¬à¤¦à¤²à¤¤à¥€
à¤²à¤¾à¤‡à¤« à¤¸à¥•à¤Ÿà¤¾à¤‡à¤² à¤¨à¥‡ à¤–à¤¾à¤¦à¥•à¤¯ à¤ªà¥•à¤°à¤¸à¤‚à¤¸à¥•à¤•à¥ƒà¤¤
à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¥‹à¤‚ à¤•à¥€ à¤®à¤¾à¤‚à¤— à¤®à¥‡à¤‚ à¤²à¤—à¤¾à¤¤à¤¾à¤°
à¤¬à¤¢à¤¼à¥‹à¤¤à¤°à¥€ à¤•à¥€ à¤¹à¥ˆ à¥¤ à¤•à¤¸à¥‡ à¤®à¥‡à¤‚ à¤•à¤¾à¤°à¥‹à¤¬à¤¾à¤°à¥€ à¤‡à¤¸
à¤•à¥•à¤·à¥‡à¤¤à¥•à¤° à¤®à¥‡à¤‚ à¤•à¤® à¤¨à¤¿à¤µà¥‡à¤¶ à¤”à¤° à¤¬à¥‡à¤¹à¤¤à¤°
à¤•à¤¾à¤°à¥‹à¤¬à¤¾à¤°à¥€ à¤¸à¤¹à¤¾à¤¯à¤¤à¤¾ à¤•à¥‡ à¤œà¤°à¤¿à¤• à¤•à¤• à¤¨à¤¯à¤¾
à¤®à¥•à¤•à¤¾à¤® à¤¬à¤¨à¤¾ à¤¸à¤•à¤¤à¥‡ à¤¹à¥ˆà¤‚, à¤œà¤¿à¤¸à¤•à¥‡ à¤²à¤¿à¤• à¤–à¤¾à¤¦à¥•à¤¯
à¤ªà¥•à¤°à¤¸à¤‚à¤¸à¥•à¤•à¤°à¤£ à¤‰à¤¦à¥•à¤¯à¥‹à¤— à¤®à¤‚à¤¤à¥•à¤°à¤¾à¤²à¤¯ à¤•à¤ˆ à¤¸à¤¾à¤°à¥€
à¤¯à¥‹à¤œà¤¨à¤¾à¤•à¤‚ à¤šà¤²à¤¾ à¤°à¤¹à¤¾ à¤¹à¥ˆà¥¤ à¤‡à¤¸à¤•à¥‡ à¤¤à¤¹à¤¤ à¤¨à¤ˆ à¤‡à¤•à¤¾à¤ˆ
à¤²à¤—à¤¾à¤¨à¥‡, à¤®à¥Œà¤œà¥‚à¤¦à¤¾ à¤‡à¤•à¤¾à¤ˆ à¤•à¤¾ à¤†à¤§à¥•à¤¨à¤¿à¤•à¥€à¤•à¤°à¤£
à¤•à¤°à¤¨à¥‡, à¤¤à¤•à¤¨à¥€à¤•à¥€ à¤¸à¤¹à¤¾à¤¯à¤¤à¤¾ à¤†à¤¦à¤¿ à¤•à¥‡ à¤²à¤¿à¤•
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à¤¸à¤¹à¤¾à¤¯à¤¤à¤¾ à¤®à¤¿à¤² à¤°à¤¹à¥€ à¤¹à¥ˆà¥¤ à¤­à¤¾à¤°à¤¤ à¤•à¥‡ à¤–à¤¾à¤¦à¥•à¤¯
à¤ªà¥•à¤°à¤¸à¤‚à¤¸à¥•à¤•à¤°à¤£ à¤‰à¤¦à¥•à¤¯à¥‹à¤— à¤•à¥•à¤·à¥‡à¤¤à¥•à¤° à¤®à¥‡à¤‚
à¤ªà¥•à¤°à¤¸à¤‚à¤¸à¥•à¤•à¥ƒà¤¤ à¤–à¤¾à¤¦à¥•à¤¯ à¤•à¥‡ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ à¤”à¤°
à¤¨à¤¿à¤°à¥•à¤¯à¤¾à¤¤ à¤•à¥€ à¤ªà¤°à¥•à¤¯à¤¾à¤ªà¥•à¤¤ à¤¸à¤‚à¤­à¤¾à¤µà¤¨à¤¾à¤•à¤• à¤¹à¥ˆà¤‚à¥¤
à¤–à¤¾à¤¦à¥•à¤¯ à¤¬à¤¾à¤œà¤¾à¤° à¤²à¤—à¤­à¤— 10.1 à¤²à¤¾à¤– à¤•à¤°à¥‹à¤¡à¤¼ à¤°à¥•à¤ªà¤¯à¥‡
à¤•à¤¾ à¤¹à¥ˆ, à¤œà¤¿à¤¸à¤®à¥‡à¤‚ à¤–à¤¾à¤¦à¥•à¤¯ à¤ªà¥•à¤°à¤¸à¤‚à¤¸à¥•à¤•à¤°à¤£
à¤‰à¤¦à¥•à¤¯à¥‹à¤— à¤•à¤¾ à¤¹à¤¿à¤¸à¥•à¤¸à¤¾ 53% à¤…à¤°à¥•à¤¥à¤¾à¤¤ 5.3 à¤²à¤¾à¤–
à¤•à¤°à¥‹à¤¡à¤¼ à¤°à¥•à¤ªà¤¯à¥‡ à¤•à¤¾ à¤¹à¥ˆà¥¤

à¤¨à¥Œà¤•à¤°à¥€ à¤•à¥‡ à¤²à¤¿à¤• à¤¸à¥•à¤¬à¤¹-à¤¶à¤¾à¤® à¤•à¥€ à¤­à¤¾à¤—à¤®à¤­à¤¾à¤—,
à¤Ÿà¥•à¤°à¥ˆà¤«à¤¿à¤• à¤”à¤° à¤¤à¤®à¤¾à¤® à¤¤à¤°à¤¹ à¤•à¥€ à¤…à¤¨à¥•à¤¯
à¤†à¤ªà¤¾à¤§à¤¾à¤ªà¥€ à¤¸à¥‡ à¤­à¤°à¥€ à¤¦à¤¿à¤¨à¤šà¤°à¥•à¤¯à¤¾ à¤•à¥‡ à¤¬à¥€à¤š à¤•à¤¿à¤¸à¥‡
à¤«à¥•à¤°à¥•à¤¸à¤¤ à¤¹à¥ˆ à¤•à¤¿ à¤–à¤¾à¤¨à¤¾ à¤¤à¤¸à¤²à¥•à¤²à¥€ à¤¸à¥‡ à¤°à¥‹à¤œà¤¾à¤¨à¤¾
à¤¬à¤¨à¤¾à¤¯à¤¾ à¤”à¤° à¤–à¤¾à¤¯à¤¾ à¤œà¤¾à¤¯à¥‡à¥¤ à¤‡à¤¸à¤•à¤¾ à¤¸à¤®à¤¾à¤§à¤¾à¤¨
à¤‡à¤‚à¤¸à¥•à¤Ÿà¥‡à¤‚à¤Ÿ à¤•à¤µà¤‚ à¤ªà¥•à¤°à¥‹à¤¸à¥‡à¤¸à¥•à¤¡ à¤…à¤¥à¤µà¤¾ à¤°à¥‡à¤¡à¥€
à¤Ÿà¥‚ à¤ˆà¤Ÿ à¤ªà¥ˆà¤•à¥•à¤¡ à¥žà¥‚à¤¡ à¤•à¥‡ à¤°à¥‚à¤ª à¤®à¥‡à¤‚ à¤¦à¥‡à¤¶-à¤µà¤¿à¤¦à¥‡à¤¶
à¤®à¥‡à¤‚ à¤¦à¥‡à¤–à¤¾ à¤œà¤¾ à¤¸à¤•à¤¤à¤¾ à¤¹à¥ˆà¥¤ à¤ªà¤¹à¤²à¥‡ à¤–à¤¾à¤¨à¤ªà¤¾à¤¨ à¤•à¥€
à¤•à¤¸à¥€ à¤†à¤¦à¤¤à¥‡à¤‚ à¤¸à¤¿à¤°à¥•à¤« à¤ªà¤¶à¥•à¤šà¤¿à¤®à¥€ à¤¦à¥‡à¤¶à¥‹à¤‚ à¤¤à¤• à¤¹à¥€
à¤¸à¥€à¤®à¤¿à¤¤ à¤¥à¥€à¤‚ à¤ªà¤° à¤†à¤œ à¤­à¤¾à¤°à¤¤ à¤œà¥ˆà¤¸à¥‡ à¤µà¤¿à¤•à¤¾à¤¸à¤¶à¥€à¤²
à¤¦à¥‡à¤¶à¥‹à¤‚ à¤®à¥‡à¤‚ à¤­à¥€ à¤¬à¥œà¥‡ à¤ªà¥ˆà¤®à¤¾à¤¨à¥‡ à¤ªà¤° à¤¯à¤¹ à¤ªà¥•à¤°à¤šà¤²à¤¨
à¤†à¤® à¤¹à¥‹à¤¤à¤¾ à¤œà¤¾ à¤°à¤¹à¤¾ à¤¹à¥ˆà¥¤à¤‡à¤¸à¥€ à¤¬à¤¦à¤²à¤¾à¤µ à¤•à¤¾
à¤¨à¤¤à¥€à¤œà¤¾ à¤¹à¥ˆ à¤•à¤¿ à¤µà¥ˆà¤¶à¥•à¤µà¤¿à¤• à¤¸à¥•à¤¤à¤° à¤ªà¤°
à¤ªà¥•à¤°à¥‹à¤¸à¥‡à¤¸à¥•à¤¡ à¥žà¥‚à¤¡ à¤‡à¤‚à¤¡à¤¸à¥•à¤Ÿà¥•à¤°à¥€ à¤•à¤¾ à¤•à¤¾à¤°à¥‹à¤¬à¤¾à¤°
à¤¨à¤¿à¤°à¤‚à¤¤à¤° à¤—à¤¤à¤¿ à¤¸à¥‡ à¤¬à¥• à¤°à¤¹à¤¾ à¤¹à¥ˆà¥¤ à¤­à¤¾à¤°à¤¤ à¤®à¥‡à¤‚
à¤–à¤¾à¤¦à¥•à¤¯ à¤ªà¥•à¤°à¤¸à¤‚à¤¸à¥•à¤•à¤°à¤£ à¤•à¤®à¥•à¤ªà¤¨à¤¿à¤¯à¥‹à¤‚ à¤•à¥‡ à¤²à¤¿à¤•
à¤ªà¥•à¤°à¤šà¥•à¤° à¤¸à¤‚à¤­à¤¾à¤µà¤¨à¤¾à¤•à¤• à¤¹à¥ˆà¤‚à¥¤ à¤–à¤¾à¤¦à¥•à¤¯
à¤ªà¥•à¤°à¤¸à¤‚à¤¸à¥•à¤•à¤°à¤£ à¤‰à¤¦à¥•à¤¯à¥‹à¤— à¤•à¥‡ à¤µà¤¿à¤­à¤¿à¤¨à¥•à¤¨
à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¥‹à¤‚ à¤•à¥€ à¤®à¤¾à¤‚à¤— à¤¤à¥‡à¤œà¥€ à¤¸à¥‡ à¤¬à¤¢à¤¼ à¤°à¤¹à¥€
à¤¹à¥ˆà¥¤ à¤‡à¤¸à¤•à¤¾ à¤•à¤¾à¤°à¤£ à¤­à¤¾à¤°à¤¤ à¤•à¥‡ à¤²à¥‹à¤—à¥‹à¤‚ à¤•à¥€
à¤ªà¥•à¤°à¤¤à¤¿à¤µà¥•à¤¯à¤•à¥•à¤¤à¤¿ à¤†à¤¯ à¤®à¥‡à¤‚ à¤µà¥ƒà¤¦à¥•à¤§à¤¿ à¤¹à¥‹à¤¨à¤¾ à¤¹à¥ˆ,
à¤œà¤¿à¤¸à¤•à¥‡ à¤«à¤²à¤¸à¥•à¤µà¤°à¥‚à¤ª à¤µà¥‡ à¤‰à¤¤à¥•à¤•à¥ƒà¤·à¥•à¤Ÿ
à¤—à¥•à¤£à¤µà¤¤à¥•à¤¤à¤¾ à¤µà¤¾à¤²à¥‡ à¤–à¤¾à¤¦à¥•à¤¯ à¤ªà¤¦à¤¾à¤°à¥•à¤¥à¥‹à¤‚ à¤ªà¤°
à¤–à¤°à¥•à¤š à¤•à¤°à¤¨à¥‡ à¤•à¥€ à¤¸à¥•à¤¥à¤¿à¤¤à¤¿ à¤®à¥‡à¤‚ à¤¹à¥ˆà¤‚à¥¤

à¤­à¤¾à¤°à¤¤à¥€à¤¯ à¤–à¤¾à¤¦à¥•à¤¯ à¤ªà¥•à¤°à¤¸à¤‚à¤¸à¥•&zwj;à¤•à¤°à¤£ à¤‰à¤¦à¥•à¤¯à¥‹à¤—
à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨, à¤–à¤ªà¤¤, à¤¨à¤¿à¤°à¥•à¤¯à¤¾à¤¤ à¤”à¤°&zwj; à¤µà¤¿à¤•à¤¾à¤¸
à¤¸à¤‚à¤­à¤¾à¤µà¤¨à¤¾ à¤•à¥€ à¤¦à¥ƒà¤·à¥•à¤Ÿà¤¿ à¤¸à¥‡ à¤µà¤¿à¤¶à¥•à¤µ à¤®à¥‡à¤‚ à¤¸à¤¬à¤¸à¥‡
à¤¬à¤¡à¤¼à¤¾ à¤‰à¤¦à¥•à¤¯à¥‹à¤— à¤¹à¥ˆà¥¤ à¤‰à¤ªà¤­à¥‹à¤•à¥•à¤¤à¤¾ à¤•à¥€ à¤¬à¤¢à¤¼à¤¤à¥€
à¤¸à¤®à¥•à¤ªà¤¨à¥•à¤¨à¤¤à¤¾ à¤¨à¥‡ à¤–à¤¾à¤¦à¥•à¤¯ à¤ªà¥•à¤°à¤¸à¤‚à¤¸à¥•à¤•à¤°à¤£
à¤•à¥•à¤·à¥‡à¤¤à¥•à¤° à¤®à¥‡à¤‚ à¤µà¤¿à¤µà¤¿à¤§à¤¿à¤•à¤°à¤£ à¤•à¥‡ à¤²à¤¿à¤• à¤¨à¤•
à¤…à¤µà¤¸à¤° à¤–à¥‹à¤² à¤¦à¤¿à¤• à¤¹à¥ˆà¤‚ à¤”à¤° à¤µà¤¿à¤•à¤¾à¤¸ à¤•à¥‡ à¤¨à¤• à¤®à¤¾à¤°à¥•à¤—
à¤–à¥‹à¤² à¤¦à¤¿à¤• à¤¹à¥ˆà¤‚à¥¤ à¤ªà¥•à¤°à¤¸à¤‚à¤¸à¥•à¤•à¥ƒà¤¤ à¤”à¤°
à¤¸à¥•à¤µà¤¿à¤§à¤¾à¤œà¤¨à¤• à¤–à¤¾à¤¦à¥•à¤¯ à¤•à¥€ à¤®à¤¾à¤‚à¤— à¤¶à¤¹à¤°à¥€à¤•à¤°à¤£,
à¤œà¥€à¤µà¤¨ à¤¶à¥ˆà¤²à¥€ à¤®à¥‡à¤‚ à¤¬à¤¦à¤²à¤¾à¤µ à¤”à¤° à¤²à¥‹à¤—à¥‹à¤‚ à¤•à¥€ à¤­à¥‹à¤œà¤¨
à¤•à¥€ à¤†à¤¦à¤¤ à¤®à¥‡à¤‚ à¤ªà¤°à¤¿à¤µà¤°à¥•à¤¤à¤¤à¤¨ à¤•à¥‡ à¤•à¤¾à¤°à¤£ à¤¸à¥•à¤¥à¤¾à¤¯à¥€
à¤°à¥‚à¤ª à¤¸à¥‡ à¤¬à¤¢à¤¼ à¤°à¤¹à¥€ à¤¹à¥ˆà¥¤ à¤¤à¤¦à¤¨à¥•à¤¸à¤¾à¤° à¤­à¤¾à¤°à¤¤à¥€à¤¯
à¤‰à¤ªà¤­à¥‹à¤•à¥•à¤¤à¤¾ à¤•à¥‹ à¤¨à¤• à¤‰à¤šà¥•à¤š à¤—à¥•à¤£à¤µà¤¤à¥•à¤¤à¤¾ à¤µà¤¾à¤²à¥‡
à¤–à¤¾à¤¦à¥•à¤¯ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦ à¤ªà¤°à¥‹à¤¸à¥‡ à¤œà¤¾ à¤°à¤¹à¥‡ à¤¹à¥ˆà¤‚
à¤œà¤¿à¤¸à¤•à¤¾ à¤¨à¤¿à¤°à¥•à¤®à¤¾à¤£ à¤…à¤¤à¥•à¤¯à¤¾à¤§à¥•à¤¨à¤¿à¤•
à¤ªà¥•à¤°à¥Œà¤¦à¥•à¤¯à¥‹à¤—à¤¿à¤•à¥€ à¤•à¤¾ à¤‰à¤ªà¤¯à¥‹à¤— à¤•à¤°à¤•à¥‡ à¤•à¤¿à¤¯à¤¾
à¤—à¤¯à¤¾ à¤¹à¥ˆà¥¤

à¤‡à¤¸ à¤ªà¥•à¤¸à¥•à¤¤à¤• à¤®à¥‡à¤‚ à¤µà¤¿à¤­à¤¿à¤¨à¥•à¤¨ à¤‰à¤¦à¥•à¤¯à¥‹à¤—à¥‹à¤‚ à¤•à¥€
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à¤œà¤¾à¤¨à¤•à¤¾à¤°à¥€ à¤¤à¤¥à¤¾ Cost Estimation (Capacity, Working Capital, Rate of Return, Break
Even Point, Cost of Project) à¤•à¥‹ à¤¶à¤¾à¤®à¤¿à¤² à¤•à¤¿à¤¯à¤¾ à¤—à¤¯à¤¾ à¤¹à¥ˆ, à¤œà¥ˆà¤¸à¥‡:
à¤¬à¥‡à¤•à¤°à¥€ à¤‰à¤¦à¥•à¤¯à¥‹à¤—, à¤°à¥‡à¤¡à¥€-à¤Ÿà¥‚- à¤ˆà¤Ÿ à¤«à¥‚à¤¡,
à¤¬à¥‡à¤µà¤°à¥‡à¤œà¥‡à¤œ, à¤–à¤¾à¤¦à¥•à¤¯à¤¾à¤¨à¥•à¤¨à¥‹à¤‚ à¤•à¥€ à¤ªà¤¿à¤¸à¤¾à¤ˆ
à¤¯à¥‚à¤¨à¤¿à¤Ÿ, à¤–à¤¾à¤¦à¥•à¤¯ à¤¤à¥‡à¤² à¤¸à¥‡ à¤¸à¤‚à¤¬à¤‚à¤§à¤¿à¤¤ à¤‰à¤¦à¥•à¤¯à¥‹à¤—,
à¤«à¤² à¤”à¤° à¤¸à¤¬à¥•à¤œà¥€ à¤•à¥€ à¤ªà¥ˆà¤•à¥‡à¤œà¤¿à¤‚à¤— à¤‰à¤¦à¥•à¤¯à¥‹à¤—,
à¤¡à¥‡à¤¯à¤°à¥€, à¤¬à¥€à¤¯à¤° à¤•à¤µà¤‚ à¤•à¤²à¥•à¤•à¥‹à¤¹à¥‹à¤²à¤¿à¤• à¤ªà¥‡à¤¯
à¤ªà¤¦à¤¾à¤°à¥•à¤¥, à¤¦à¥•à¤—à¥•à¤§ à¤•à¤µà¤‚ à¤¦à¥•à¤—à¥•à¤§-à¤¨à¤¿à¤°à¥•à¤®à¤¿à¤¤
à¤‰à¤¤à¥•à¤ªà¤¾à¤¦, à¤…à¤¨à¤¾à¤œ à¤ªà¥•à¤°à¤¸à¤‚à¤¸à¥•à¤•à¤°à¤£, à¤‰à¤ªà¤­à¥‹à¤•à¥•à¤¤à¤¾
à¤–à¤¾à¤¦à¥•à¤¯ à¤µà¤¸à¥•à¤¤à¥•à¤•à¤• ; à¤…à¤°à¥•à¤¥à¤¾à¤¤à¥•
à¤•à¤¨à¥•à¤«à¥‡à¤•à¥•à¤¶à¤¨à¤°à¥€, à¤šà¥‰à¤•à¤²à¥‡à¤Ÿ à¤”à¤° à¤•à¥‹à¤•à¥‹ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦,
à¤¸à¥‹à¤¯à¤¾-à¤¨à¤¿à¤°à¥•à¤®à¤¿à¤¤ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦, à¤ªà¤¾à¤¨à¥€ à¤¬à¥‹à¤¤à¤²
à¤ªà¥•à¤²à¤¾à¤‚à¤Ÿ, à¤‰à¤šà¥•à¤š à¤ªà¥•à¤°à¥‹à¤Ÿà¥€à¤¨à¤¯à¥•à¤•à¥•à¤¤ à¤–à¤¾à¤¦à¥•à¤¯
à¤ªà¤¦à¤¾à¤°à¥•à¤¥, à¤¸à¥‰à¤«à¥•à¤Ÿ à¤¡à¥•à¤°à¤¿à¤‚à¤•, à¤–à¤¾à¤¨à¥‡ à¤”à¤° à¤ªà¤•à¤¾à¤¨à¥‡
à¤•à¥‡ à¤²à¤¿à¤• à¤¤à¥ˆà¤¯à¤¾à¤° à¤‰à¤¤à¥•à¤ªà¤¾à¤¦, à¤¨à¤®à¤•à¥€à¤¨, à¤¸à¥•à¤¨à¥ˆà¤•à¥•à¤¸,
à¤šà¤¿à¤ªà¥•à¤¸, à¤¬à¤¿à¤¸à¥•à¤•à¥•à¤Ÿ, à¤¨à¥‚à¤¡à¤²à¥•à¤¸ à¤”à¤° à¤‡à¤‚à¤¸à¥•à¤Ÿà¥‡à¤‚à¤Ÿ
à¤¨à¥‚à¤¡à¤²à¥•à¤¸, à¤•à¤¡à¤¿à¤¬à¤² à¤¨à¤Ÿà¥•à¤¸ à¤ªà¥•à¤°à¤¸à¤‚à¤¸à¥•à¤•à¤°à¤£ à¤”à¤°
à¤ªà¥ˆà¤•à¥‡à¤œà¤¿à¤‚à¤—, à¥›à¤°à¥•à¤¦à¤¾, à¤ªà¤¾à¤¨ à¤®à¤¸à¤¾à¤²à¤¾ à¤‰à¤¦à¥•à¤¯à¥‹à¤—,
à¤¡à¤¾à¤¯à¤¬à¤¿à¤Ÿà¤¿à¤• à¤«à¥‚à¤¡ à¤”à¤° à¤®à¤¸à¤¾à¤²à¤¾ à¤‰à¤¦à¥•à¤¯à¥‹à¤— à¤†à¤¦à¤¿ à¥¤
Sample Plant Layout and Photographs of Plant and Machinery with Suppliers Contact Details à¤­à¥€
à¤¦à¤¿à¤• à¤—à¤• à¤¹à¥ˆà¥¤

à¤•à¥Œà¤¨ à¤¸à¤¾ à¤‰à¤¦à¥•à¤¯à¥‹à¤— à¤®à¥‡à¤°à¥‡ à¤²à¤¿à¤• à¤…à¤šà¥•à¤›à¤¾
à¤°à¤¹à¥‡à¤—à¤¾ ?

à¤¯à¤¹ à¤¸à¤µà¤¾à¤² à¤¹à¤° à¤‰à¤¦à¥•à¤¯à¤®à¥€ à¤•à¥‡ à¥›à¤¹à¤¨ à¤®à¥‡à¤‚ à¤°à¤¹à¤¤à¤¾ à¤¹à¥ˆ,
à¤•à¤¿à¤¤à¤¨à¥€ à¤²à¤¾à¤—à¤¤ à¤²à¤—à¥‡à¤—à¥€? à¤•à¥•à¤¯à¤¾ à¤®à¥•à¤¨à¤¾à¤«à¤¾
à¤¹à¥‹à¤—à¤¾? à¤•à¤¿à¤¤à¤¨à¤¾ à¤®à¤¾à¤² à¤¬à¤¨à¥‡à¤—à¤¾? à¤‡à¤¸ à¤ªà¥•à¤¸à¥•à¤¤à¤•
à¤®à¥‡à¤‚ 178 à¥žà¥‚à¤¡ à¤ªà¥•à¤°à¥‹à¤œà¥‡à¤•à¥•à¤Ÿà¥•à¤¸ à¤•à¤¾ à¤µà¤¿à¤µà¤°à¤£ à¤¦à¤¿à¤¯à¤¾
à¤—à¤¯à¤¾ à¤¹à¥ˆà¥¤ à¤œà¥‹ à¤‰à¤¦à¥•à¤¯à¥‹à¤— à¤šà¥•à¤¨à¤¨à¥‡ à¤®à¥‡à¤‚ à¤•à¤¾à¤«à¥€
à¤®à¤¦à¤¦à¤—à¤¾à¤° à¤¹à¥‹à¤—à¤¾ à¥¤ à¤…à¤ªà¤¨à¤¾ à¤¸à¥•à¤µà¤¯à¤‚ à¤•à¤¾ à¤‰à¤¦à¥•à¤¯à¥‹à¤—
à¤¸à¥•à¤¥à¤¾à¤ªà¤¿à¤¤ à¤•à¤°à¥‡à¤‚ à¤”à¤° à¤°à¤¾à¤·à¥•à¤Ÿà¥•à¤° à¤•à¥€ à¤‰à¤¨à¥•à¤¨à¤¤à¤¿
à¤®à¥‡à¤‚ à¤­à¤¾à¤—à¥€à¤¦à¤¾à¤° à¤¬à¤¨à¥‡ à¥¤à¤‡à¤¸ à¤ªà¥•à¤¸à¥•à¤¤à¤• à¤•à¥€ à¤®à¤¦à¤¦ à¤¸à¥‡
à¤‰à¤¦à¥•à¤¯à¤®à¥€ à¤•à¥‹ à¤«à¥‚à¤¡ à¤ªà¥•à¤°à¥‹à¤¸à¥‡à¤¸à¤¿à¤‚à¤— à¤¸à¥‡à¤•à¥•à¤Ÿà¤°
à¤®à¥‡à¤‚ à¤¸à¤¹à¥€ à¤‰à¤¦à¥•à¤¯à¥‹à¤— à¤•à¥‡ à¤šà¤¯à¤¨ à¤®à¥‡à¤‚ à¤¸à¤¹à¤¾à¤¯à¤¤à¤¾
à¤®à¤¿à¤²à¥‡à¤—à¥€ à¥¤à¤¯à¤¹ à¤ªà¥•à¤¸à¥•à¤¤à¤• à¤‰à¤¦à¥•à¤¯à¤®à¤¿à¤¯à¥‹à¤‚,
à¤•à¤‚à¤Ÿà¤°à¤ªà¥•à¤°à¥‡à¤¨à¥•à¤¯à¥‹à¤°, à¤•à¥ƒà¤·à¤¿à¤µà¤¿à¤¦à¥‹à¤‚, à¤•à¥ƒà¤·à¤¿
à¤µà¤¿à¤¶à¥•à¤µà¤µà¤¿à¤¦à¥•à¤¯à¤¾à¤²à¤¯à¥‹à¤‚, à¤–à¤¾à¤¦à¥•à¤¯ à¤¤à¤•à¤¨à¥€à¤¶à¤¿à¤¯à¤¨à¥‹à¤‚
à¤”à¤° à¤–à¤¾à¤¦à¥•à¤¯ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¥‹à¤‚ à¤•à¥‡ à¤¨à¤¿à¤°à¥•à¤®à¤¾à¤£ à¤•à¥‡
à¤•à¥•à¤·à¥‡à¤¤à¥•à¤° à¤®à¥‡à¤‚ à¤°à¥•à¤šà¤¿ à¤°à¤–à¤¨à¥‡ à¤µà¤¾à¤²à¥‡ à¤…à¤¨à¥•à¤¯
à¤²à¥‹à¤—à¥‹à¤‚ à¤•à¥‡ à¤²à¤¿à¤• à¤‰à¤ªà¤¯à¥‹à¤—à¥€ à¤¸à¤¾à¤¬à¤¿à¤¤ à¤¹à¥‹à¤—à¥€ à¥¤
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1.     à¤ªà¤°à¤¿à¤šà¤¯ (Introduction)
       2.     à¤¶à¥•à¤·à¥•à¤• à¤¸à¤¬à¥•à¤œà¤¿à¤¯à¤¾à¤‚, à¤®à¤¶à¤°à¥‚à¤® à¤”à¤° à¤¸à¥‚à¤ª à¤•à¤¾
à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Dehydrated Vegetables, Mushroom and Soup)
       3.     à¤…à¤‚à¤—à¥‚à¤° à¤•à¥€ à¤µà¤¾à¤‡à¤¨ à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Grape Wine)
       4.     à¤•à¥‡à¤²à¤¾, à¤ªà¥•à¤¯à¤¾à¤œ, à¤¸à¤‚à¤¤à¤°à¤¾ à¤”à¤° à¤Ÿà¤®à¤¾à¤Ÿà¤°
à¤ªà¤¾à¤‰à¤¡à¤° à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Banana, Onion, Orange and Tomato Powder)
       5.     à¤‡à¤¨à¥•à¤µà¤°à¥•à¤Ÿ à¤¶à¥•à¤—à¤° à¤¸à¤¿à¤°à¤ª à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Invert
Sugar Syrup)
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       6.     à¤†à¤¯à¥‹à¤¡à¥€à¤¨à¤¯à¥•à¤•à¥•à¤¤ à¤¨à¤®à¤• à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Iodized Salt)
       7.     à¤•à¤°à¥€ à¤ªà¤¤à¥•à¤¤à¤¿à¤¯à¥‹à¤‚ à¤¸à¥‡ à¤¸à¥•à¤ªà¤¾à¤‡à¤¸ à¤¤à¥‡à¤²
à¤¨à¤¿à¤·à¥•à¤•à¤°à¥•à¤·à¤£ à¤‰à¤¦à¥•à¤¯à¥‹à¤— (100%) à¤ˆà¤“à¤¯à¥‚) Spice Oil Extraction from Curry
Leaves (100% EOU)
       8.     à¤®à¤•à¥•à¤•à¤¾ à¤”à¤° à¤‡à¤¸à¤•à¥‡ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦ (à¤¸à¥•à¤Ÿà¤¾à¤°à¥•à¤š,
à¤¤à¤°à¤² à¤—à¥•à¤²à¥‚à¤•à¥‹à¤œ, à¤¡à¥‡à¤•à¥•à¤¸à¤Ÿà¥•à¤°à¥‹à¤œ, à¤¸à¥‹à¤°à¤¬à¤¿à¤Ÿà¤²,
à¤®à¤¾à¤²à¥•à¤Ÿà¥‹à¤¸, à¤—à¥•à¤²à¥‚à¤Ÿà¥‡à¤¨, à¤œà¤°à¥•à¤® à¤”à¤° à¤«à¤¾à¤‡à¤¬à¤°) Maize and
It’s by Products (Starch, Liquid Glucose, Dextrose, Sorbitol, Maltose, Gluten, Germ and Fiber)
       9.     à¤ªà¤¾à¤¨ à¤®à¤¸à¤¾à¤²à¤¾ à¤‰à¤¦à¥•à¤¯à¥‹à¤— (Pan Masala)
       10.   à¤šà¥€à¥› à¤•à¤¨à¤¾à¤²à¥…à¤¾à¤— à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Cheese Analogues)
       11.   à¤•à¥•à¤°à¤¾à¤«à¥•à¤Ÿ à¤¬à¥€à¤¯à¤° à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Craft Beer)
       12.   à¤®à¤¸à¤¾à¤²à¤¾ à¤‰à¤¦à¥•à¤¯à¥‹à¤— (100%) à¤ˆà¤“à¤¯à¥‚ [Spices (100% EOU)]
       13.   à¤¹à¤°à¥€ à¤®à¤Ÿà¤° à¤ªà¥•à¤°à¤¸à¤‚à¤¸à¥•à¤•à¤°à¤£ à¤”à¤° à¤¸à¤‚à¤°à¤•à¥•à¤·à¤£ (Green
Peas Processing and Preservation)
       14.   à¤¦à¥‚à¤§ à¤ªà¥•à¤°à¤¸à¤‚à¤¸à¥•à¤•à¤°à¤£ (à¤¦à¥‚à¤§, à¤ªà¤¨à¥€à¤°, à¤®à¤•à¥•à¤–à¤¨ à¤”à¤°
à¤˜à¥€) Milk Processing (Milk, Paneer, Butter and Ghee)
       15.   à¤ªà¥•à¤°à¥‹à¤Ÿà¥€à¤¨ à¤¬à¤¾à¤° à¤‰à¤¦à¥•à¤¯à¥‹à¤— (Protein Bar)
       16.   à¤¬à¤Ÿà¤¨ à¤®à¤¶à¤°à¥‚à¤® à¤–à¥‡à¤¤à¥€ (Button Mushroom Cultivation)
       17.   à¤¹à¤²à¥•à¤¦à¥€ à¤¸à¥‡ à¤•à¤°à¤•à¥•à¤¯à¥‚à¤®à¤¿à¤¨ à¤¨à¤¿à¤·à¥•à¤•à¤°à¥•à¤·à¤£
à¤‰à¤¦à¥•à¤¯à¥‹à¤— (Curcumin Extraction Unit)
       18.   à¤¬à¥‡à¤•à¤°à¥•à¤¸ à¤¯à¥€à¤¸à¥•à¤Ÿ à¤‰à¤¦à¥•à¤¯à¥‹à¤— (Baker’s Yeast)
       19.   à¤†à¤Ÿà¤¾ à¤®à¤¿à¤² (Roller Flour Mill)
       20.   à¤¶à¥•à¤·à¥•à¤• à¤ªà¥•à¤¯à¤¾à¤œ à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Dehydrated Onion)
       21.   à¤•à¤¸à¥‡à¤¨à¥•à¤¶à¤² à¤‘à¤¯à¤² à¤‰à¤¦à¥•à¤¯à¥‹à¤— (à¤šà¤®à¥‡à¤²à¥€ à¤”à¤°
à¤°à¤œà¤¨à¥€à¤—à¤‚à¤§à¤¾) Essential Oil Extraction (Jasmine and Tuberose)
       22.   à¤µà¤°à¥•à¤œà¤¿à¤¨ à¤¨à¤¾à¤°à¤¿à¤¯à¤² à¤¤à¥‡à¤² à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Virgin
Coconut Oil)
       23.   à¤®à¥ˆà¤•à¤°à¥‹à¤¨à¥€, à¤¸à¥‡à¤µà¤ˆ, à¤¨à¥‚à¤¡à¤²à¥•à¤¸ à¤”à¤° à¤‡à¤‚à¤¸à¥•à¤Ÿà¥‡à¤‚à¤Ÿ
à¤¨à¥‚à¤¡à¤²à¥•à¤¸ (à¤Ÿà¥‡à¤¸à¥•à¤Ÿà¤®à¥‡à¤•à¤° à¤•à¥‡ à¤¸à¤¾à¤¥) Macaroni, Vermicelli, Noodles and
Instant Noodles with Tastemaker
       24.   à¤¦à¤¾à¤² à¤®à¤¿à¤² (Dal Mill) (Pulse)
       25.   à¤†à¤® à¤•à¥‡ à¤…à¤šà¤¾à¤° à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Mango Pickles)
       26.   à¤²à¤¾à¤² à¤®à¤¿à¤°à¥•à¤š à¤¸à¥‡ à¤®à¤¿à¤°à¥•à¤š à¤¤à¥‡à¤² à¤•à¤¾
à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Chilli Oil from Red Chilli)
       27.   à¤‡à¤‚à¤¸à¥•à¤Ÿà¥‡à¤‚à¤Ÿ à¤…à¤¦à¤°à¤• à¤ªà¤¾à¤‰à¤¡à¤° à¤¡à¥•à¤°à¤¿à¤‚à¤• à¤•à¤¾
à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Instant Ginger Powder Drink)
       28.   à¤®à¤¹à¥•à¤† à¤¤à¥‡à¤² à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Mahuwa Oil)
       29.   à¤ªà¥•à¤²à¥‡à¤¨ à¤•à¥‰à¤°à¥•à¤¨ à¤«à¥•à¤²à¥‡à¤•à¥•à¤¸ à¤”à¤° à¤•à¥‹à¤Ÿà¥‡à¤¡
à¤šà¤¾à¤•à¤²à¥‡à¤Ÿ à¤«à¥•à¤²à¥‡à¤•à¥•à¤¸ (Plain Corn Flakes & Coated Choco Flakes)
       30.   à¤•à¥€à¤¨à¥‚ à¤«à¤² à¤¸à¥‡ à¤µà¤¾à¤‡à¤¨ à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Wine from Kinnow
Fruits)
       31.   à¤µà¤¨à¤¸à¥•à¤ªà¤¤à¤¿ à¤˜à¥€ à¤‰à¤¦à¥•à¤¯à¥‹à¤— (Vanaspati Ghee)
       32.   à¤¸à¥‹à¤¯à¤¾à¤¬à¥€à¤¨ à¤¤à¥‡à¤², à¤¸à¥‹à¤¯à¤¾ à¤ªà¤¨à¥€à¤° à¤”à¤° à¤¸à¥‹à¤¯à¤¾
à¤•à¤•à¥•à¤¸à¥•à¤Ÿà¥•à¤°à¤¾à¤•à¥•à¤Ÿ à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Soya Bean Oil, Soya Paneer &
Soya Extract)
       33.   à¤²à¥€à¤šà¥€ à¤œà¥‚à¤¸ (Lychee Juice)
       34.   à¤²à¤¾à¤² à¤®à¤¿à¤°à¥•à¤š à¤ªà¤¾à¤‰à¤¡à¤° à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Red Chilli
Powder)
       35.   à¤œà¥Œ à¤¸à¥‡ à¤®à¤¾à¤²à¥•à¤Ÿ à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Barley Malt)
       36.   à¤¸à¥‰à¤«à¥•à¤Ÿ à¤¡à¥•à¤°à¤¿à¤‚à¤•à¥•à¤¸ (à¤•à¥‹à¤²à¤¾, à¤¸à¤‚à¤¤à¤°à¤¾, à¤¨à¥€à¤‚à¤¬à¥‚,
à¤†à¤® à¤ªà¤²à¥•à¤ª, à¤œà¤¿à¤‚à¤œà¤°) Soft Drinks (Cola, Orange, Lemon, Mango Pulp, Ginger, Clear
Lemon 7Up Type)
       37.   à¤Ÿà¤®à¤¾à¤Ÿà¤° à¤ªà¤²à¥•à¤ª à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Tomato Pulp)
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       38.   à¤®à¥‡à¤¯à¥‹à¤¨à¥€à¤œ à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Mayonnaise)
       39.   à¤ªà¤ªà¥€à¤¤à¤¾ à¤«à¤² à¤¸à¥‡ à¤Ÿà¥‚à¤Ÿà¥€ à¤«à¥•à¤°à¥‚à¤Ÿà¥€ à¤•à¤¾
à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Tuti Fruity from Papaya Fruit)
       40.   à¤¸à¥•à¤µà¤¾à¤¦à¤¯à¥•à¤•à¥•à¤¤ à¤•à¤¿à¤¶à¤®à¤¿à¤¶ à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨
(Flavoured Raisins)
       41.   à¤•à¤ªà¥•à¤ªà¤² à¤šà¤¿à¤ªà¥•à¤¸ à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Apple Chips)
       42.   à¤ªà¤²à¥•à¤ªà¥€ à¤«à¥•à¤°à¥‚à¤Ÿ à¤¡à¥•à¤°à¤¿à¤‚à¤• à¤‰à¤¦à¥•à¤¯à¥‹à¤— (Pulpy Fruit Drinks)
(Fruit Juice with Fruit Pulp)
       43.   à¤¬à¥‹à¤¤à¤²à¤¬à¤‚à¤¦ à¤ªà¥€à¤¨à¥‡ à¤•à¤¾ à¤ªà¤¾à¤¨à¥€ (Packaged Drinking Water)
       44.   à¤–à¤¾à¤‚à¤¡à¤¸à¤¾à¤°à¥€ à¤šà¥€à¤¨à¥€ à¤‰à¤¦à¥•à¤¯à¥‹à¤— (Khandsari Sugar)
       45.   à¤¬à¥‡à¤¸à¤¨ à¤‰à¤¦à¥•à¤¯à¥‹à¤— (à¤—à¥•à¤°à¤¾à¤® à¤«à¥•à¤²à¥‹à¤°) Besan Plant (Gram
Flour)
       46.   à¤¸à¥‡à¤µà¤ˆ à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (à¤‘à¤Ÿà¥‹à¤®à¥‡à¤Ÿà¤¿à¤•
à¤ªà¥•à¤°à¤•à¥•à¤°à¤¿à¤¯à¤¾ à¤¦à¥•à¤µà¤¾à¤°à¤¾) (Vermicelli by Automatic Process)
       47.   à¤¶à¥€à¤°à¥‡ à¤¸à¥‡ à¤¦à¥‡à¤¸à¥€ à¤¶à¤°à¤¾à¤¬ à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Country
Liquor from Molasses)
       48.   à¤¨à¥‰à¤¨-à¤¡à¥‡à¤¯à¤°à¥€ à¤µà¥•à¤¹à¤¿à¤ªà¥•à¤ªà¤¿à¤‚à¤— à¤•à¥•à¤°à¥€à¤® (Non-Dairy
Whipping Cream)
       49.   à¤µà¤¿à¤Ÿà¤¾à¤®à¤¿à¤¨ ‘à¤¸à¥€’ à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Vitamin ‘C’)
       50.   à¤…à¤¦à¤°à¤• à¤¤à¥‡à¤² à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Ginger Oil)
       51.   à¤¡à¥•à¤°à¤®à¤¸à¥•à¤Ÿà¤¿à¤• à¤ªà¤¾à¤‰à¤¡à¤° à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Drumstick
Powder)
       52.   à¤¬à¥‡à¤¬à¥€ à¤¸à¥€à¤°à¤¿à¤¯à¤² à¤«à¥‚à¤¡ (Baby Cereal Food)
       53.   à¤ªà¥‹à¤Ÿà¥ˆà¤Ÿà¥‹ à¤«à¥•à¤²à¥‡à¤•à¥•à¤¸ à¤•à¤‚à¤¡ à¤ªà¥ˆà¤²à¥‡à¤Ÿà¥•à¤¸ à¤•à¤¾ (Potato
Flakes and Pellets)
       54.   à¤Ÿà¤®à¤¾à¤Ÿà¤° à¤ªà¥•à¤¯à¥‚à¤°à¥€ à¤”à¤° à¤«à¥•à¤°à¥‚à¤Ÿ
à¤•à¤‚à¤¸à¤¨à¥•à¤Ÿà¥•à¤°à¥‡à¤Ÿ à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Tomato Puree and Fruit Concentrate
with Hot Break Process)
       55.   à¤šà¤¾à¤µà¤² à¤”à¤° à¤‡à¤¸à¤•à¥‡ à¤¸à¤¹-à¤‰à¤¤à¥•à¤ªà¤¾à¤¦ (Rice Mill, Rice Bran Oil with
Captive Power Plant (Integrated Unit))
       56.   à¤¹à¤°à¥•à¤¬à¤² à¤µà¤¾à¤‡à¤¨ à¤‰à¤¦à¥•à¤¯à¥‹à¤— (Herbal Wine)
       57.   à¤…à¤¨à¤¾à¤œ à¤†à¤§à¤¾à¤°à¤¿à¤¤ à¤…à¤²à¥•à¤•à¥‹à¤¹à¤² à¤¡à¤¿à¤¸à¥•à¤Ÿà¤¿à¤²à¤°à¥€
(Grain Based Alcohol Distillery)
       58.   à¤®à¤¸à¤¾à¤²à¤¾ à¤‰à¤¦à¥•à¤¯à¥‹à¤— (à¤—à¥•à¤°à¤¾à¤‡à¤‚à¤¡à¤¿à¤‚à¤—,
à¤®à¤¿à¤¶à¥•à¤°à¤£ à¤”à¤° à¤ªà¥ˆà¤•à¤¿à¤‚à¤—) (Spices and Masala Grinding, Blending and Packing)
       59.   à¤•à¤¾à¤œà¥‚ à¤ªà¥•à¤°à¤¸à¤‚à¤¸à¥•à¤•à¤°à¤£ à¤‡à¤•à¤¾à¤ˆ (Cashew Nut Processing Unit)
       60.   à¤ªà¥€à¤¨à¤Ÿ à¤¬à¤Ÿà¤° à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Peanut Butter)
       61.   à¤•à¤ªà¤¾à¤¸ à¤•à¥‡ à¤¬à¥€à¤œà¥‹à¤‚ à¤•à¤¾ à¤ªà¥•à¤°à¤¸à¤‚à¤¸à¥•à¤•à¤°à¤£
à¤‰à¤¦à¥•à¤¯à¥‹à¤— (Cotton Seed Delinting/Crushing and Refining)
       62.   à¤¨à¥€à¤‚à¤¬à¥‚ à¤”à¤° à¤¸à¤‚à¤¤à¤°à¥‡ à¤¸à¥‡ à¤ªà¥‡à¤•à¥•à¤Ÿà¤¿à¤¨ à¤•à¤¾
à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Pectin from Citrus, Lemon and Oranges)
       63.   à¤Ÿà¤®à¤¾à¤Ÿà¤° à¤•à¥‡à¤šà¤ª, à¤¸à¥‰à¤¸ à¤”à¤° à¤¸à¥‚à¤ª à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨
(Tomato Products Tomato Ketchup, Sauce and Soup)
       64.   à¤†à¤Ÿà¤¾, à¤®à¥ˆà¤¦à¤¾, à¤¸à¥‚à¤œà¥€ à¤”à¤° à¤—à¥‡à¤¹à¥‚à¤‚ à¤¬à¥•à¤°à¤¾à¤¨
(à¤†à¤Ÿà¤¾ à¤®à¤¿à¤²) Atta, Maida, Suji & Wheat Bran (Roller Flour Mill)
       65.   à¤¨à¤®à¤•à¥€à¤¨ à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (à¤¦à¤¾à¤²à¤®à¥‹à¤ ,
à¤­à¥•à¤œà¤¿à¤¯à¤¾, à¤šà¤¨à¤¾ à¤šà¥‚à¤°, à¤–à¤Ÿà¥•à¤Ÿà¤¾ à¤®à¥€à¤ à¤¾) Namkeen (Dalmoth,
Bhujia, Chana Chur, Khatta Meetha)
       66.   à¤–à¤¾à¤¦à¥•à¤¯ à¤¤à¥‡à¤² à¤°à¤¿à¤«à¤¾à¤‡à¤¨à¤°à¥€ (à¤¸à¥‚à¤°à¤œà¤®à¥•à¤–à¥€
à¤¤à¥‡à¤², à¤®à¥‚à¤‚à¤—à¤«à¤²à¥€ à¤•à¤¾ à¤¤à¥‡à¤² à¤”à¤° à¤°à¤¾à¤‡à¤¸ à¤¬à¥•à¤°à¤¾à¤¨
à¤¤à¥‡à¤²) Edible Oil Refinery (Sunflower Oil, Groundnut Oil & Rice Bran Oil)
       67.   à¤«à¤²à¥‹à¤‚ à¤•à¥‡ à¤ªà¤²à¥•à¤ª à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (à¤†à¤®, à¤…à¤®à¤°à¥‚à¤¦,
à¤…à¤¨à¤¾à¤°, à¤ªà¤ªà¥€à¤¤à¤¾) (Fruit Pulp - Mango, Guava, Pomegranate, Papaya)
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       68.   à¤¬à¥‡à¤•à¤°à¥€ à¤¯à¥‚à¤¨à¤¿à¤Ÿ (Bakery Unit)
       69.   à¤«à¤²à¥‹à¤‚ à¤”à¤° à¤¸à¤¬à¥•à¤œà¤¿à¤¯à¥‹à¤‚ à¤•à¥‡ à¤°à¤¸ à¤•à¥‡ à¤ªà¤¾à¤‰à¤¡à¤°
à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Vegetables and Fruit Juice Powder (Spray Dried Pineapple Juice
Powder, Spray Dried Orange Juice Powder, Dehydrated Beetroot Powder, Dehydrated Carrot Powder)
       70.   à¤µà¥ˆà¤•à¥•à¤¯à¥‚à¤® à¤«à¥•à¤°à¤¾à¤‡à¤¡ à¤µà¥‡à¤œà¤¿à¤Ÿà¥‡à¤¬à¤² à¤šà¤¿à¤ªà¥•à¤¸
à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (à¤¶à¤•à¤°à¤•à¤‚à¤¦, à¤¸à¥‡à¤® à¤”à¤° à¤šà¥•à¤•à¤‚à¤¦à¤°) Vacuum
Fried Vegetable Chips (Sweet Potato, Beans and Beetroot)
       71.   à¤–à¥ˆà¤¨à¥€, à¥›à¤°à¥•à¤¦à¤¾ à¤”à¤° à¤—à¥•à¤Ÿà¤•à¤¾ à¤‰à¤¦à¥•à¤¯à¥‹à¤— (Khaini, Zarda
& Gutka)
       72.   à¤¸à¥•à¤µà¤¾à¤¦à¤¯à¥•à¤•à¥•à¤¤ à¤¨à¤Ÿà¥•à¤¸ à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Flavoured
Nuts)
       73.   à¤¬à¥€à¤¯à¤° à¤ªà¥•à¤²à¤¾à¤‚à¤Ÿ (Beer Plant)
       74.   à¤•à¤°à¥€ à¤ªà¤¾à¤‰à¤¡à¤° à¤‰à¤¦à¥•à¤¯à¥‹à¤— (Curry Powder)
       75.   à¤«à¥•à¤°à¥€à¤œ à¤¡à¥•à¤°à¤¾à¤‡à¤¡ à¤µà¥‡à¤œà¤¿à¤Ÿà¥‡à¤¬à¤²à¥•à¤¸ (Freeze Dried
Vegetables)
       76.   à¤¬à¥•à¤°à¥‡à¤¡ à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ Bread Plant (Semi–Automatic)
       77.   à¤…à¤‚à¤¡à¥‡ à¤•à¥‡ à¤ªà¤¾à¤‰à¤¡à¤° à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Egg Powder)
       78.   à¤¸à¤®à¥•à¤¦à¥•à¤°à¥€ à¤ªà¤¾à¤¨à¥€ à¤¸à¥‡ à¤¨à¤®à¤• à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨
(Extraction of Salt from Sea Water)
       79.   à¤¸à¥•à¤µà¤¾à¤¸à¥•à¤¥à¥•à¤¯ à¤ªà¥‡à¤¯ à¤ªà¤¦à¤¾à¤°à¥•à¤¥ à¤‰à¤¦à¥•à¤¯à¥‹à¤—
(à¤—à¥•à¤°à¥ˆà¤¨à¥•à¤¯à¥‚à¤²à¥•à¤¸ à¤«à¤¾à¤°à¥•à¤® à¤®à¥‡à¤‚ à¤•à¥‹à¤•à¥‹ à¤ªà¥‡à¤¯
à¤ªà¤¦à¤¾à¤°à¥•à¤¥) Health Drink (Cocoa Beverages in Granules Form)
       80.   à¤•à¤¾à¤°à¥•à¤¬à¥‹à¤¨à¥‡à¤Ÿà¥‡à¤¡ à¤”à¤° à¤¨à¥‰à¤¨-à¤•à¤¾à¤°à¥•à¤¬à¥‹à¤¨à¥‡à¤Ÿà¥‡à¤¡
à¤ªà¥‡à¤¯ (à¤—à¥ˆà¤° à¤®à¤¾à¤¦à¤•) Carbonated and Non-Carbonated Drinks (Non-Alcoholic)
       81.   à¤®à¥ˆà¤•à¤°à¥‹à¤¨à¥€, à¤¸à¥‡à¤µà¤ˆ à¤”à¤° à¤†à¤Ÿà¤¾ à¤¨à¥‚à¤¡à¤²à¥•à¤¸
à¤‰à¤¦à¥•à¤¯à¥‹à¤— (Macaroni, Vermicelli & Atta Noodles)
       82.   à¤Ÿà¤®à¤¾à¤Ÿà¤° à¤•à¥‡ à¤ªà¥‡à¤¸à¥•à¤Ÿ à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨
(à¤Ÿà¤®à¤¾à¤Ÿà¤° à¤•à¤‚à¤¸à¤¨à¥•à¤Ÿà¥•à¤°à¥‡à¤Ÿ) Tomato Paste (Tomato Concentrate)       
 83.   à¤¸à¥•à¤µà¤šà¤¾à¤²à¤¿à¤¤ à¤¬à¥‹à¤¤à¤²à¤¬à¤‚à¤¦ à¤ªà¥€à¤¨à¥‡ à¤•à¤¾ à¤ªà¤¾à¤¨à¥€
(Automatic Packaged Drinking Water)
       84.   à¤®à¤•à¥•à¤•à¤¾ à¤ªà¥•à¤°à¤¸à¤‚à¤¸à¥•à¤•à¤°à¤£ (à¤—à¥•à¤²à¥‚à¤•à¥‹à¤œ,
à¤¸à¥‹à¤°à¥•à¤¬à¤¿à¤Ÿà¥‹à¤² à¤”à¤° à¤¤à¥‡à¤²) Maize Processing (Glucose, Sorbitol and Oil)
       85.   à¤—à¥‡à¤¹à¥‚à¤‚ à¤•à¥‡ à¤†à¤Ÿà¥‡ à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Wheat Flour)
       86.   à¤²à¤¹à¤¸à¥•à¤¨ à¤•à¥‡ à¤¤à¥‡à¤² à¤”à¤° à¤ªà¤¾à¤‰à¤¡à¤° à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨
(Garlic Oil and Powder)
       87.   à¤¶à¤¹à¤¦ à¤ªà¥•à¤°à¤¸à¤‚à¤¸à¥•à¤•à¤°à¤£ (Honey Processing)
       88.   à¤šà¤¾à¤µà¤² à¤®à¤¿à¤² (à¤‰à¤¸à¤¨à¤¾ à¤šà¤¾à¤µà¤²à¤¦à¥•) Rice Mill (Parboiled Rice)
       89.   à¤®à¥€à¤ à¥€ à¤¸à¥•à¤ªà¤¾à¤°à¥€ à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Sweet Supari)
       90.   à¤µà¥‡à¤¨à¤¿à¤²à¤¾ à¤•à¥€ à¤–à¥‡à¤¤à¥€ (Vanilla Farming)
       91.   à¤‡à¤‚à¤¸à¥•à¤Ÿà¥‡à¤‚à¤Ÿ à¤¨à¥‚à¤¡à¤²à¥•à¤¸ à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Instant
Noodles)
       92.   à¤¦à¥‚à¤§ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ à¤µ à¤¦à¥‚à¤§ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦
(à¤ªà¤¾à¤¶à¥•à¤šà¤°à¤¾à¤‡à¤œà¥•à¤¡ à¤¦à¥‚à¤§ à¤”à¤° à¤¦à¤¹à¥€) Dairy Farming & Dairy Products
(Pasteurised Milk & Curd)
       93.   à¤¬à¤¿à¤¸à¥•à¤•à¥•à¤Ÿ à¤”à¤° à¤•à¥ˆà¤‚à¤¡à¥€ à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Biscuits &
Candy)
       94.   à¤…à¤¨à¤¾à¤° à¤•à¥€ à¤–à¥‡à¤¤à¥€ (Pomegranate Farming)
       95.   à¤¡à¥•à¤°à¥ˆà¤—à¤¨ à¤«à¤² à¤•à¥€ à¤–à¥‡à¤¤à¥€ (Dragon Fruits Farming)
       96.   à¤¦à¥‡à¤¸à¥€ à¤¶à¤°à¤¾à¤¬ à¤•à¥€ à¤¬à¥‰à¤Ÿà¤²à¤¿à¤‚à¤— (à¤¸à¥•à¤µà¤šà¤¾à¤²à¤¿à¤¤
à¤¸à¤‚à¤¯à¤‚à¤¤à¥•à¤°) Bottling of Country Liquor (Automatic Plant)
       97.   à¤šà¤¿à¤²à¥€ à¤“à¤²à¤¿à¤“à¤°à¥‡à¥›à¤¿à¤¨ (Chilli Oleoresin)
       98.   à¤…à¤¨à¤¾à¤œ à¤”à¤° à¤†à¤²à¥‚ à¤†à¤§à¤¾à¤°à¤¿à¤¤ à¤µà¥‹à¤¡à¤•à¤¾
à¤¡à¤¿à¤¸à¥•à¤Ÿà¤¿à¤²à¤°à¥€ (Grain & Potato Based Vodka Distillery)
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       99.   à¤•à¤¡à¤¿à¤¬à¤² à¤¨à¤Ÿà¥•à¤¸ à¤ªà¥•à¤°à¤¸à¤‚à¤¸à¥•à¤•à¤°à¤£ à¤”à¤° à¤ªà¥ˆà¤•à¤¿à¤‚à¤—
(à¤®à¥‚à¤‚à¤—à¤«à¤²à¥€, à¤•à¤¾à¤œà¥‚, à¤¬à¤¾à¤¦à¤¾à¤® à¤”à¤° à¤ªà¤¿à¤¸à¥•à¤¤à¤¾)
           Edible Nuts Processing & Packing (Peanuts, Cashew Nuts, Almonds and Pistachio)
       100. à¤†à¤²à¥‚ à¤¸à¥‡ à¤¶à¤°à¤¾à¤¬ à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Alcohol from Potato)
       101. à¤†à¤²à¥‚ à¤¸à¥‡ à¤µà¥‹à¤¡à¤•à¤¾ à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Vodka from Potato)
       102. à¤•à¥‡à¤²à¥‡ à¤•à¥‡ à¤ªà¤¾à¤‰à¤¡à¤° à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Banana Powder)
       103. à¤¦à¥‚à¤§ à¤•à¥‡ à¤ªà¤¾à¤‰à¤¡à¤° à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (à¤•à¤¸à¤•à¤®à¤ªà¥€,
à¤¡à¤¬à¥•à¤²à¥•à¤¯à¥‚à¤•à¤®à¤ªà¥€ à¤”à¤° à¤¡à¥‡à¤¯à¤°à¥€ à¤µà¥•à¤¹à¤¾à¤‡à¤Ÿà¤¨à¤°)   Milk Powder
(SMP, WMP and Dairy Whitener)
       104. à¤‡à¤‚à¤¸à¥•à¤Ÿà¥‡à¤‚à¤Ÿ à¤šà¤¾à¤¯ à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Instant Tea)
       105. à¤…à¤šà¤¾à¤° (à¤µà¤¿à¤­à¤¿à¤¨à¥•à¤¨ à¤•à¤¿à¤¸à¥•à¤®) à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨
(Pickles (Various Types))
       106. à¤²à¤¹à¤¸à¥•à¤¨ à¤•à¥‡ à¤¤à¥‡à¤² à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Garlic Oil)
       107. à¤®à¥€à¤ à¥€ à¤”à¤° à¤¸à¥•à¤—à¤‚à¤§à¤¿à¤¤ à¤¸à¥•à¤ªà¤¾à¤°à¥€ à¤‰à¤¦à¥•à¤¯à¥‹à¤—
(à¤ªà¤¾à¤‰à¤š à¤®à¥‡à¤‚) (Sweet & Scented Supari in Pouches)
       108. à¤ªà¥•à¤¯à¤¾à¤œ à¤•à¥‡ à¤ªà¤¾à¤‰à¤¡à¤° à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Onion Powder)
       109. à¤Ÿà¥‚à¤Ÿà¥‡ à¤¹à¥•à¤• à¤šà¤¾à¤µà¤² à¤¸à¥‡ à¤šà¤¾à¤µà¤² à¤•à¥‡ à¤«à¥•à¤²à¥‡à¤•à¥•à¤¸
à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (à¤¬à¥€à¤¯à¤° à¤‰à¤¦à¥•à¤¯à¥‹à¤— à¤®à¥‡à¤‚ à¤ªà¥•à¤°à¤¯à¥‹à¤—)
Rice Flakes from Broken Rice (used in Beer Industry)
       110. à¤®à¤•à¥•à¤•à¥‡ à¤•à¥‡ à¤¤à¥‡à¤² à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Edible Corn Oil)
       111. à¤®à¥ˆà¤‚à¤—à¥‹ à¤œà¥‚à¤¸ à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Mango Juice with Aseptic & PET
Bottle Packaging)
       112. à¥›à¤°à¥•à¤¦à¤¾ à¤‰à¤¦à¥•à¤¯à¥‹à¤— (Zarda of Various Grades)
       113. à¤•à¥‡à¤²à¥‡ à¤•à¥‡ à¤µà¥‡à¤«à¤°à¥•à¤¸ à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Banana Wafers)
       114. à¤ªà¥€à¤²à¥‡ à¤®à¤Ÿà¤° / à¤šà¤¨à¤¾ à¤”à¤° à¤®à¤¸à¥‚à¤° à¤•à¥€ à¤¦à¤¾à¤² à¤®à¤¿à¤² (Dall
Mill of Yellow Peas/Chana & Lentil)
       115. à¤šà¤¾à¤µà¤² à¤ªà¤¾à¤‰à¤¡à¤°, à¤ªà¥•à¤Ÿà¥•à¤Ÿà¥‚ à¤”à¤° à¤—à¥‡à¤¹à¥‚à¤‚
à¤ªà¤¾à¤‰à¤¡à¤° à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Rice Powder, Puttu and Wheat Powder
       116. à¤†à¤²à¥‚ à¤•à¥‡ à¤«à¥•à¤²à¥‡à¤•à¥•à¤¸ à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Potato Flakes)
       117. à¤šà¤¾à¤µà¤² à¤•à¥€ à¤–à¥‡à¤¤à¥€ (Rice Cultivation)
       118. à¤¬à¥€à¤¯à¤°, à¤µà¥•à¤¹à¤¿à¤¸à¥•à¤•à¥€ à¤”à¤° à¤°à¤® à¤‰à¤¦à¥•à¤¯à¥‹à¤— (Beer, Whisky &
Rum)
       119. à¤¹à¤²à¥•à¤¦à¥€ à¤”à¤° à¤…à¤¦à¤°à¤• à¤•à¥‡ à¤¤à¥‡à¤² à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨
(Turmeric and Ginger Oil)
       120. à¤¶à¥•à¤·à¥•à¤• à¤ªà¥•à¤¯à¤¾à¤œ à¤”à¤° à¤ªà¥•à¤¯à¤¾à¤œ à¤•à¥‡ à¤ªà¤¾à¤‰à¤¡à¤° à¤•à¤¾
à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Dehydrated Onion & Onion Powder)
       121. à¤•à¤°à¥‡à¤²à¥‡ à¤•à¥‡ à¤ªà¤¾à¤‰à¤¡à¤° à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Bitter Gourd
Powder)
       122. à¤†à¤Ÿà¤¾ à¤®à¤¿à¤² (Roller Flour Mill (with Color Sorter))
       123. à¤Ÿà¤®à¤¾à¤Ÿà¤° à¤ªà¥‡à¤¸à¥•à¤Ÿ à¤•à¥€ à¤ªà¥ˆà¤•à¥‡à¤œà¤¿à¤‚à¤— (Packaging of Tomato
Paste)
       124. à¤•à¥‰à¤°à¥•à¤¨ à¤«à¥•à¤²à¥‡à¤•à¥•à¤¸ à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Corn Flakes)
       125. à¤¸à¥•à¤µà¤šà¤¾à¤²à¤¿à¤¤ à¤ªà¤¾à¤ªà¥œ à¤¸à¤‚à¤¯à¤‚à¤¤à¥•à¤° (Automatic Papad Plant)
       126. à¤«à¤²à¥‹à¤‚ à¤•à¥‡ à¤°à¤¸ à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (à¤•à¤¸à¥‡à¤ªà¥•à¤Ÿà¤¿à¤•
à¤ªà¥ˆà¤•à¥‡à¤œà¤¿à¤‚à¤— à¤®à¥‡à¤‚) Fruit Juice in Aseptic Packaging
       127. à¤®à¤•à¥•à¤•à¤¾ à¤ªà¥•à¤°à¤¸à¤‚à¤¸à¥•à¤•à¤°à¤£ à¤‡à¤•à¤¾à¤ˆ (Maize Processing Unit)
       128. à¤•à¥ˆà¤°à¥‡à¤®à¤² à¤•à¤²à¤° à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Caramel Colour)
       129. à¤Ÿà¥‰à¤«à¥€, à¤•à¥ˆà¤‚à¤¡à¥€ à¤”à¤° à¤šà¥‰à¤•à¤²à¥‡à¤Ÿ à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨
(Toffee, Candy & Milk Chocolate)
       130. à¤•à¤šà¥•à¤šà¥‡ à¤¸à¥‹à¤¯à¤¾à¤¬à¥€à¤¨ à¤”à¤° à¤ªà¤¾à¤® à¤¤à¥‡à¤² à¤•à¥€
à¤°à¤¿à¤«à¤¾à¤‡à¤¨à¤¿à¤‚à¤— (Refining of Crude Soyabean and Palm Oil)
       131. à¤¶à¥€à¤°à¥‡ à¤¸à¥‡ à¤–à¤®à¥€à¤° à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Yeast from Molasses)
       132. à¤•à¤¾à¤œà¥‚ à¤¨à¤Ÿ à¤•à¤°à¥•à¤¨à¥‡à¤² à¤•à¤‚à¤¡ à¤¶à¥ˆà¤² à¤²à¤¿à¤•à¥•à¤µà¤¿à¤¡
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(Cashew Nut Kernels & Shell Liquid)
       133. à¤¸à¤‚à¤¤à¤°à¥‡ à¤•à¥‡ à¤œà¥‚à¤¸ à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Orange Juice Plant with
Cold Storage Facility and Captive Power Plant)
       134. à¤®à¤¿à¤¨à¥€ à¤¶à¥•à¤—à¤° à¤ªà¥•à¤²à¤¾à¤‚à¤Ÿ (Mini Sugar Plant)
       135. à¤•à¥‡à¤²à¥‡ à¤•à¤¾ à¤ªà¤¾à¤‰à¤¡à¤°, à¤•à¥‡à¤²à¥‡ à¤•à¥€ à¤ªà¥•à¤¯à¥‚à¤°à¥€ à¤”à¤°
à¤•à¥‡à¤²à¤¾ à¤•à¤‚à¤¸à¤¨à¥•à¤Ÿà¥•à¤°à¥‡à¤Ÿ à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Banana Products
(Banana Powder, Banana Puree and Banana Concentrate))
       136. à¤¡à¤¾à¤¯à¤¬à¤¿à¤Ÿà¤¿à¤• à¤«à¥‚à¤¡ (Diabetic Food)
       137. à¤«à¤²à¥‹à¤‚ à¤•à¥‡ à¤°à¤¸ à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Fruit Juices (Pineapple, Banana,
Orange & Guava))
       138. à¤¬à¥‡à¤•à¤°à¥€ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦ (à¤¬à¥•à¤°à¥‡à¤¡, à¤•à¥•à¤•à¥€à¤œ à¤”à¤°
à¤¬à¤¿à¤¸à¥•à¤•à¥•à¤Ÿ)
             Functional Food Based Bakery Products (Bread, Cookies and Biscuits)
       139. à¤†à¤²à¥‚ à¤¸à¥‡ à¤¸à¥•à¤Ÿà¤¾à¤°à¥•à¤š à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Potato Starch)
       140. à¤«à¤² à¤ªà¥•à¤°à¤¸à¤‚à¤¸à¥•à¤•à¤°à¤£ (à¤†à¤®, à¤…à¤¨à¤¾à¤¨à¤¾à¤¸, à¤ªà¥ˆà¤¶à¤¨
à¤«à¥•à¤°à¥‚à¤Ÿ à¤•à¤‚à¤¸à¤‚à¤Ÿà¥•à¤°à¥‡à¤Ÿ) Fruit Processing (Mango, Pineapple & Passion Fruits
Concentrates)
       141. à¤Ÿà¥‚à¤Ÿà¥‡ à¤¹à¥•à¤• à¤šà¤¾à¤µà¤² à¤¸à¥‡ à¤«à¥•à¤°à¥•à¤•à¥•à¤Ÿà¥‹à¤œ à¤¸à¤¿à¤°à¤ª
à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (à¤•à¤šà¤•à¤«à¤•à¤¸ 90%) ( Fructose Syrup from Broken Rice (HFS
90%))
       142. à¤ªà¤¾à¤¨ à¤®à¤¸à¤¾à¤²à¤¾, à¤¸à¤¾à¤¦à¤¾, à¤®à¥€à¤ à¤¾ à¤”à¤° à¥›à¤°à¥•à¤¦à¤¾ (Pan
Masala, Sada, Meetha & Zarda)
       143. à¤‡à¤¨à¥•à¤µà¤°à¥•à¤Ÿ à¤¶à¥•à¤—à¤° à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Invert Sugar)
       144. à¤°à¥‡à¤¡à¥€ à¤Ÿà¥‚ à¤ˆà¤Ÿ à¤«à¥‚à¤¡ (à¤°à¥€à¤Ÿà¥‹à¤°à¥•à¤Ÿ à¤ªà¥ˆà¤•à¥‡à¤œà¤¿à¤‚à¤—)
(à¤µà¥‡à¤œà¤¿à¤Ÿà¥‡à¤¬à¤² à¤ªà¥•à¤²à¤¾à¤µ, à¤¦à¤¾à¤² à¤®à¤•à¥•à¤–à¤¨à¥€, à¤ªà¤¾à¤²à¤•,
à¤°à¤¾à¤œà¤®à¤¾,
             à¤†à¤²à¥‚ à¤®à¤Ÿà¤° à¤”à¤° à¤®à¤Ÿà¤° à¤®à¤¶à¤°à¥‚à¤®) ( Ready to Eat Food (Retort
Packaging) (Vegetable Pulao, Dal Makhani, Palak, Rajmah, Potato Peas & Mutter Mushroom))
       145. à¤¶à¥•à¤·à¥•à¤• à¤ªà¥•à¤¯à¤¾à¤œ à¤”à¤° à¤²à¤¹à¤¸à¥•à¤¨ à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨
(Dehydration of Onion and Garlic)
       146. à¤†à¤°à¥•à¤—à¥‡à¤¨à¤¿à¤• à¤¶à¥€à¤°à¥‡ à¤¸à¥‡ à¤†à¤°à¥•à¤—à¥‡à¤¨à¤¿à¤• à¤–à¤®à¥€à¤°
à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Organic Yeast from Organic Molasses)
       147. à¤¬à¥‡à¤¬à¥€ à¤«à¥‚à¤¡ à¤ªà¥•à¤°à¥‹à¤¡à¤•à¥•à¤Ÿà¥•à¤¸ (Baby Food Products) (Infant Cereals,
Porridge Mixes, Fruits Purees, Savoury Meals, Infant Milk, Baby Biscuits, Mueslis)
       148. à¤®à¤¿à¤°à¥•à¤š, à¤ªà¥•à¤¯à¤¾à¤œ à¤”à¤° à¤¸à¤¬à¥•à¤œà¤¿à¤¯à¥‹à¤‚ à¤•à¥‹ à¤¶à¥•à¤·à¥•à¤•
à¤•à¤°à¤¨à¥‡ à¤•à¤¾ à¤‰à¤¦à¥•à¤¯à¥‹à¤— (Dehydration of Chillies, Onion and Vegetables)
       149. à¤¸à¥•à¤µà¤¾à¤¦à¤¯à¥•à¤•à¥•à¤¤ à¤ªà¥‡à¤¯ à¤œà¤² à¤‰à¤¦à¥•à¤¯à¥‹à¤— Flavoured Drinking
Water (Still)
       150. à¤¸à¥‹à¤¯à¤¾ à¤ªà¥•à¤°à¥‹à¤Ÿà¥€à¤¨ à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Soya Protein)
       151. à¤•à¤¸à¤¾à¤µà¤¾ à¤¸à¥•à¤Ÿà¤¾à¤°à¥•à¤š à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ Cassava Starch
(Tapioca Starch)
       152. à¤—à¤¨à¥•à¤¨à¤¾ à¤°à¤¸ à¤¨à¤¿à¤·à¥•à¤•à¤°à¥•à¤·à¤£ à¤‰à¤¦à¥•à¤¯à¥‹à¤— à¤”à¤°
à¤Ÿà¥‡à¤Ÿà¥•à¤°à¤¾ à¤ªà¥ˆà¤• à¤ªà¥ˆà¤•à¥‡à¤œà¤¿à¤‚à¤— (Sugarcane Juice Extraction and Packaging
in Tetra Pack)
       153. à¤¦à¥‚à¤§ à¤ªà¥•à¤°à¤¸à¤‚à¤¸à¥•à¤•à¤°à¤£ à¤‰à¤¦à¥•à¤¯à¥‹à¤—
(à¤¸à¥•à¤µà¤¾à¤¦à¤¯à¥•à¤•à¥•à¤¤ à¤¦à¥‚à¤§ (à¤šà¥‰à¤•à¤²à¥‡à¤Ÿ), à¤ªà¤¾à¤‰à¤š à¤®à¥‡à¤‚
à¤¦à¥‚à¤§, à¤¦à¤¹à¥€, à¤¸à¥•à¤µà¤¾à¤¦à¤¯à¥•à¤•à¥•à¤¤ à¤¦à¤¹à¥€,
             à¤˜à¥€, à¤ªà¤¨à¥€à¤° à¤”à¤° à¤®à¤•à¥•à¤–à¤¨ (Flavoured Milk (Chocolate), Milk in Pouches, Curd,
Flavoured Yogurt, Ghee, Paneer & Butter))
       154. à¤¬à¥€à¤¯à¤° à¤”à¤° à¤µà¥•à¤¹à¤¿à¤¸à¥•à¤•à¥€ à¤‰à¤¦à¥•à¤¯à¥‹à¤— (Beer & Whisky)
       155. à¤¸à¥‹à¤°à¥•à¤¬à¤¿à¤Ÿà¥‹à¤² à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Sorbitol)
       156. à¤¸à¥•à¤Ÿà¤¾à¤°à¥•à¤š à¤”à¤° à¤¸à¥•à¤Ÿà¤¾à¤°à¥•à¤š à¤¡à¥‡à¤°à¤¿à¤µà¥‡à¤Ÿà¤¿à¤µà¥•à¤¸
à¤‰à¤¦à¥•à¤¯à¥‹à¤— (à¤¸à¥•à¤Ÿà¤¾à¤°à¥•à¤š, à¤—à¥•à¤²à¥‚à¤•à¥‹à¤œ,
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à¤®à¤¾à¤²à¥•à¤Ÿà¥‹à¤¡à¤•à¥•à¤¸à¥•à¤Ÿà¥•à¤°à¥€à¤¨, à¤¹à¤¾à¤ˆ à¤®à¤¾à¤²à¥•à¤Ÿà¥‹à¤¸
             à¤¸à¤¿à¤°à¤ª à¤•à¤‚à¤¡ à¤ªà¤¾à¤‰à¤¡à¤°, à¤¡à¥‡à¤•à¥•à¤¸à¤Ÿà¥•à¤°à¥‹à¤œ
à¤®à¥‹à¤¨à¥‹à¤¹à¤¾à¤‡à¤¡à¥•à¤°à¥‡à¤Ÿ, à¤¡à¥‡à¤•à¥•à¤¸à¤Ÿà¥•à¤°à¥‹à¤œ
à¤•à¤¨à¤¹à¤¾à¤‡à¤¡à¥•à¤°à¥‡à¤Ÿ à¤”à¤° à¤¸à¥‹à¤°à¤¬à¤¿à¤Ÿà¤²) Starch & Starch Derivatives (Starch,
Glucose, Maltodextrin, High Maltose Syrup & Powder, Dextrose Monohydrate, Dextrose Anhydrate &
Sorbitol)
       157. à¤®à¤¿à¤¶à¥•à¤°à¥€ (à¤¶à¥•à¤—à¤° à¤•à¥ˆà¤‚à¤¡à¥€) à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ Mishri
(Sugar Candy)
       158. à¤Ÿà¤®à¤¾à¤Ÿà¤° à¤ªà¥‡à¤¸à¥•à¤Ÿ à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Tomato Paste and
Purees)
       159. à¤¸à¥•à¤•à¤¿à¤®à¥•à¤¡ à¤®à¤¿à¤²à¥•à¤• à¤ªà¤¾à¤‰à¤¡à¤° à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨
(Skimmed Milk Powder)
       160. à¤“à¤²à¤¿à¤“à¤°à¥‡à¥›à¤¿à¤¨ à¤‘à¤« à¤¸à¥•à¤ªà¤¾à¤‡à¤¸à¥‡à¤¸ (Oleoresin of Spices)
       161. à¤¬à¥€à¤¯à¤°, à¤µà¤¾à¤‡à¤¨ à¤”à¤° à¤µà¥•à¤¹à¤¿à¤¸à¥•à¤•à¥€ à¤•à¤¾
à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (à¤…à¤¨à¤¾à¤¨à¤¾à¤¸ à¤¸à¥‡) Beer, Wine & Whiskey (from Pineapple)
       162. à¤­à¤¾à¤°à¤¤ à¤¦à¥•à¤µà¤¾à¤°à¤¾ à¤¨à¤¿à¤°à¥•à¤®à¤¿à¤¤ à¤µà¤¿à¤¦à¥‡à¤¶à¥€
à¤¶à¤°à¤¾à¤¬ (Indian Made Foreign Liquor (Extra Neutral Alcohol))
       163. à¤¡à¥‡à¤¯à¤°à¥€ à¤«à¤¾à¤°à¥•à¤® (50% à¤ªà¤¾à¤‰à¤š à¤”à¤° 50% à¤•à¥ˆà¤¨à¥•à¤¸) (Dairy
Farm to Produce Milk (50% Pouches & 50% Cans))
       164. à¤®à¤¹à¥•à¤† à¤«à¥‚à¤²à¥‹à¤‚ à¤¸à¥‡ à¤¶à¤°à¤¾à¤¬ à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Liquor
from Mahua Flowers)
       165. à¤¸à¥‚à¤°à¤œà¤®à¥•à¤–à¥€ à¤•à¥€ à¤–à¥‡à¤¤à¥€ à¤µ à¤¸à¥‚à¤°à¤œà¤®à¥•à¤–à¥€ à¤•à¥‡
à¤¤à¥‡à¤² à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Sunflower Cultivation with Sunflower Oil Production)
       166. à¤šà¥€à¤¨à¥€ à¤‰à¤¦à¥•à¤¯à¥‹à¤— (Integrated Sugar Plant (Cultivation of Sugarcane,
Cogeneration & Distillery))
       167. à¤¦à¥‡à¤¸à¥€ à¤¶à¤°à¤¾à¤¬ à¤‰à¤¦à¥•à¤¯à¥‹à¤— (Country Liquor)
       168. Dehulled Sesame Seeds
       169. à¤¬à¤¿à¤¸à¥•à¤•à¥•à¤Ÿ à¤”à¤° à¤•à¥•à¤•à¥€à¤œ à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Biscuits &
Cookies)
       170. à¤†à¤²à¥‚ à¤«à¥•à¤°à¥‡à¤‚à¤š à¤«à¥•à¤°à¤¾à¤‡à¤œ à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Potato
French fries)
       171. à¤†à¤²à¥‚ à¤•à¥‡ à¤ªà¤¾à¤‰à¤¡à¤° à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Potato Powder)
       172. à¤¬à¤¿à¤¸à¥•à¤•à¥•à¤Ÿ à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Biscuit Plant)
       173. à¤®à¤•à¥•à¤•à¤¾ à¤ªà¥•à¤°à¤¸à¤‚à¤¸à¥•à¤•à¤°à¤£ (à¤µà¥‡à¤Ÿ à¤®à¤¿à¤²à¤¿à¤‚à¤—
à¤ªà¥•à¤°à¥‹à¤¸à¥‡à¤¸) (Maize Wet Milling Process)
       174. à¤«à¥•à¤°à¥‹à¥›à¤¨ à¤«à¤¿à¤‚à¤—à¤° à¤šà¤¿à¤ªà¥•à¤¸ à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨
(Frozen Finger Chips)
       175. à¤°à¤¿à¤«à¤¾à¤‡à¤‚à¤¡ à¤¤à¥‡à¤² (à¤•à¤ªà¤¾à¤¸ à¤¬à¥€à¤œ à¤¤à¥‡à¤²,
à¤®à¥‚à¤‚à¤—à¤«à¤²à¥€ à¤¤à¥‡à¤² à¤”à¤° à¤¸à¥‚à¤°à¤œà¤®à¥•à¤–à¥€ à¤¤à¥‡à¤²) (Refined Oil (Cotton
Seed Oil, Ground Nut Oil &Sunflower Oil))
       176. à¤¨à¤¾à¤°à¤¿à¤¯à¤² à¤ªà¥•à¤°à¤¸à¤‚à¤¸à¥•à¤•à¤°à¤£ à¤‡à¤•à¤¾à¤ˆ (Coconut Processing Unit
(Complex))
       177. à¤®à¤•à¥•à¤•à¤¾ à¤¸à¥•à¤Ÿà¤¾à¤°à¥•à¤š à¤”à¤° à¤¤à¤°à¤² à¤—à¥•à¤²à¥‚à¤•à¥‹à¤œ à¤•à¤¾
à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Maize Starch & Liquid Glucose)
       178. à¤ªà¥‹à¤Ÿà¥ˆà¤Ÿà¥‹ à¤ªà¤¾à¤‰à¤¡à¤°, à¤«à¥•à¤²à¥‡à¤•à¥•à¤¸ à¤”à¤° à¤ªà¥ˆà¤²à¥‡à¤Ÿà¥•à¤¸
à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Potato Powder, Flakes and Pellets)
       179. à¤¹à¤¾à¤°à¥•à¤¡ à¤¬à¥‰à¤¯à¤²à¥•à¤¡ à¤•à¥ˆà¤‚à¤¡à¥€ à¤•à¤¾ à¤‰à¤¤à¥•à¤ªà¤¾à¤¦à¤¨ (Hard
Boiled Candy)
       180. à¤–à¤¾à¤¦à¥•à¤¯ à¤ªà¥ˆà¤•à¥‡à¤œà¤¿à¤‚à¤— (Food Packaging)
       181. à¤¸à¤‚à¤¯à¤‚à¤¤à¥•à¤° à¤”à¤° à¤®à¤¶à¥€à¤¨ à¤•à¥‡ à¤šà¤¿à¤¤à¥•à¤° à¤¤à¤¥à¤¾
à¤†à¤ªà¥‚à¤°à¥•à¤¤à¤¿à¤•à¤°à¥•à¤¤à¤¾ à¤¸à¤‚à¤ªà¤°à¥•à¤• à¤µà¤¿à¤µà¤°à¤£ (Photographs of
Machinery with Suppliers Contact Details)
       182. à¤¸à¤‚à¤¯à¤‚à¤¤à¥•à¤° à¤•à¥‡ à¤¨à¤•à¥•à¤¼à¤¶à¥‡ (Sample Plant Layouts)                                                                 
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About NIIR

NIIR PROJECT CONSULTANCY SERVICES (NPCS) is a reliable name in the industrial world for offering integrated technical consultancy services.

NPCS is manned by engineers, planners, specialists, financial experts, economic analysts and design specialists with extensive experience in the

related industries.

Our various services are: Detailed Project Report, Business Plan for Manufacturing Plant, Start-up Ideas, Business Ideas for Entrepreneurs, Start up

Business Opportunities, entrepreneurship projects, Successful Business Plan, Industry Trends, Market Research, Manufacturing Process, Machinery,

Raw Materials, project report, Cost and Revenue, Pre-feasibility study for Profitable Manufacturing Business, Project Identification, Project Feasibility

and Market Study, Identification of Profitable Industrial Project Opportunities, Business Opportunities, Investment Opportunities for Most Profitable

Business in India, Manufacturing Business Ideas, Preparation of Project Profile, Pre-Investment and Pre-Feasibility Study, Market Research Study,

Preparation of Techno-Economic Feasibility Report, Identification and Section of Plant, Process, Equipment, General Guidance, Startup Help,

Technical and Commercial Counseling for setting up new industrial project and Most Profitable Small Scale Business.

NPCS also publishes varies process technology, technical, reference, self employment and startup books, directory, business and industry database,

bankable detailed project report, market research report on various industries, small scale industry and profit making business. Besides being used by

manufacturers, industrialists and entrepreneurs, our publications are also used by professionals including project engineers, information services

bureau, consultants and project consultancy firms as one of the input in their research.

Our Detailed Project report aims at providing all the critical data required by any entrepreneur vying to
venture into Project. While expanding a current business or while venturing into new business, entrepreneurs
are often faced with the dilemma of zeroing in on a suitable product/line.

NIIR PROJECT CONSULTANCY SERVICES , 106-E, Kamla Nagar, New Delhi-110007, India. Email: npcs.india@gmail.com Website: NIIR.org
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