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The banana is the world’s fourth major fruit crop. Grown in around 1200 varieties and
across more than 130 countries, this highly nutritious source of fiber, vitamins, and
minerals is the 8th most popular starchy foodstuff in the world, with a per-capita
consumption rate of approximately 0.5kg/day in Latin America and more than 1kg/day
in East Africa. The USA, Belgium, Germany, Japan, and the Russian Federation are all
world-leading importers of bananas. em style="font-family: Arial; font-size:
13.3333px;"Handbook of Banana Production, Postharvest Science, Processing
Technology, and Nutrition gives a unique and in-depth overview of the banana’s value
chain, charting its progression from production through to harvest, postharvest,
processing, and consumption. Drawing together current knowledge and practices, the
book will provide information on innovative storage, processing, and packaging
technologies, as well outlining fresh approaches to quality management and the valueadded utilization of banana byproducts. Additionally, the fruit’s physiology and
nutritional value will be examined, with potential diseases and pests addresses in detail,
and the presence and potential effects bioactive and phytochemical compounds
identified and explained. No existing book offers as comprehensive and far-reaching
coverage of the banana in all its varieties. Furthermore, health-benefitting bioactive
compounds – especially antioxidants – have emerged as an important research area in
recent years, and there has not yet been a book published that has discussed this topic
as it concerns bananas.
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Onion and garlic are the spice commodities used for flavouring the dishes. These are
considered as valuable medicinal plants offer variety of medicinal properties. Onion &
garlic are important commercial crops with versatile applications. The demand for the
processed products is increasing day by day due to its convenience to handle and use.
Onion & garlic can be processed into a wide variety of products. As per the estimate,
approximately 6.75% of the onion produced is being processed. Besides fulfilling the
constant demand of domestic population, India exports 13 to 18 lakh tons of onion
annually worth around Rs. 2200 crores of foreign exchange revenue. Similarly in case
of garlic, the production increased from 4.03 lakh tons to 12.26 lakh tons. Proper
placement of onion & garlic products (like; onion pickle, onion chutney, onion paste,
garlic oil, garlic paste, garlic powder, garlic flakes, onion flakes, onion powder) in the
departmental stores, super markets, shopping malls backed-up by publicity is the key to
success. It is also possible to have tie-up with exclusive restaurants, star hotels,
renowned caterers for their regular requirements. This handbook is designed for use by
everyone engaged in the onion & garlic products manufacturing. The book explains
manufacturing process with flow diagrams of various onion & garlic products and
addresses of plant & machinery suppliers with their photographs. Major contents of the
book are varieties of onion, onion production, onion dehydration, types of garlic, garlic
growing, garlic dehydration, onion pickle, onion chutney, onion paste, garlic oil, garlic
paste, garlic powder, garlic flakes, onion flakes, onion powder, pest species and pest
control of garlic and onion, integrated weed management, packaging, product
advertising and sales promotion, marketing etc. It will be a standard reference book for
professionals, entrepreneurs, food technologists, those studying and researching in this
important area and others interested in the field of onion & garlic products
manufacturing. TAGS Best small and cottage scale industries, Business consultancy,
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Business consultant, Business guidance for garlic production, Business guidance for
onion production, Business guidance to clients, Business Plan for a Startup Business,
Business start-up, Cultivation of garlic, Cultivation of Onion, Dehydrated Garlic & Garlic
Powder, Dehydrated Garlic, Dehydrated Onion & Onion Powder, Dehydrated Onion,
Garlic and Onion production, Garlic and Onion production Business, Garlic and Onion
Small Business Manufacturing, Garlic dehydration, Garlic Oil manufacturing process,
Garlic paste manufacturing process, Garlic powder manufacturing plant, Garlic powder
manufacturing process, Garlic powder processing plant, Garlic processing plant, Garlic
Production, Growing Garlic, Harvesting Garlic, How to Cultivate Onions, How to Grow
Garlic, How to Grow Onions, How to make onion powder, How to start a successful
Garlic and Onion production business, How to Start Garlic and Onion production
business, How to Start Onion and Garlic Processing Industry in India, How to Start
Onion and Garlic Production Business, Manufacturing Process of Garlic Flakes,
Manufacturing Process of Garlic Paste, Manufacturing Process of Onion Chutney,
Manufacturing Process of Onion Flakes, Manufacturing Process of Onion Paste,
Manufacturing Process of Onion Powder, Modern small and cottage scale industries,
Most Profitable Onion and Garlic Processing Business Ideas, New small scale ideas in
Garlic and Onion processing industry, Onion & Garlic Cultivation with Processing,
Onion and Garlic Based Profitable Projects, Onion and Garlic Based Small Scale
Industries Projects, Onion and Garlic Processing Industry in India, Onion and Garlic
Processing Projects, Onion cultivation, Onion cultivation in India, Onion dehydration
plant in India, Onion dehydration process, Onion farming business plan, Onion Farming
in India, Onion farming techniques, Onion Pickle Manufacturing Process, Onion powder
making plant, Onion Powder, Onion Processing and Onion Products, Onion processing
industry, Onion processing plant, Onion processing unit, Onion production, Onion
Storage, Onions powder making, Pest species and pest control of garlic and onion,
Preparation of Project Profiles, Process technology books, Processing of garlic,
Profitable small and cottage scale industries, Profitable Small Scale Garlic and Onion
Manufacturing, Project for startups, Project identification and selection, Setting up and
opening your Garlic and Onion Business, Small scale Commercial Garlic and Onion by
products making, Small scale Garlic and Onion production line, Small Scale Onion and
Garlic Processing Projects, Small Start-up Business Project, Start up India, Stand up
India, Starting an Onion and Garlic Processing Business, Startup, Start-up Business
Plan for Garlic and Onion by products, Startup ideas, Startup Project, Startup Project
for Onion and Garlic by products, Startup project plan, Technology Book of Garlic
Cultivation and processing, Technology Book of Onion Cultivation and processing,
Technology Package of Garlic Processing for Value Addition, Varieties of garlic,
Varieties of onion
Cereals, or grains, are members of the grass family cultivated primarily for their starchy
seeds (technically, dry fruits).Cereal grains are grown in greater quantities and provide
more food energy worldwide than any other type of crop; they are therefore staple
crops. Oats, barley, and some food products made from cereal grains. They are used
for both human and animal food and as an industrial raw material. India produces
cereals like wheat, rice, barley (jau), buckwheat, oats, corn (maize), rye, jowar
(sorghum), pearl millet (bajra), millet (ragi), Sorghum, Triticale, etc. India is the world's
second largest producer of Rice, Wheat and other cereals. The huge demand for
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cereals in the global market is creating an excellent environment for the export of Indian
cereal products. India is not only the largest producer of cereal as well as largest
exporter of cereal products in the world. India have been offering incredible
opportunities as they have an abundant amount of raw materials and a wide availability
of cheap labor. The book provides comprehensive coverage of the Drying, Milling and
information regarding production method of Cereal Foods .It also covers Plant Layout,
Process Flow Sheets and photographs of plant & Machinery with supplier’s contact
details. Some of the fundamentals of the book are origin of wheat classification of
wheat, endeavors to find industrial uses for wheat, criteria of wheat quality, botanical
criteria of quality, milling principles, extraction rate and its effect on flour composition,
grain structure as affecting grinding, definition of flour extraction stone milling: yields of
products, roller milling: flour extraction rates, rice production and utilization, origin of
rice, comparison of rice with other cereal grains, composition of rice and cereal,
breeding rice varieties with specific, industrial uses for rice and rice by products,
caryopsis and composition of rice, gross structure of the rice caryopsis and its milling
fractions etc. This book is essential for those who are interested in cereal areas can find
the complete information from manufacture to final uses of Cereal Foods. The present
time is an era of information, one should know about what is happening in the world to
be able to compete effectively. It will be very informative and useful to consultants, new
entrepreneurs, startups, technocrats, research scholars, libraries and existing units.
Lubricating oils are specially formulated oils that reduce friction between moving parts
and help maintain mechanical parts. Lubricating oil is a thick fatty oil used to make the
parts of a machine move smoothly. The lubricants market is growing due to the growing
automotive industry, increased consumer awareness and government regulations
regarding lubricants. Lubricants are used in vehicles to reduce friction, which leads to a
longer lifespan and reduced wear and tear on the vehicles. The growth of lubricants
usage in the automotive industry is mainly due to an increasing demand for heavy duty
vehicles and light passenger vehicles, and an increase in the average lifespan of the
vehicles. As saving conventional resources and cutting emissions and energy have
become central environmental matters, the lubricants are progressively attracting more
consumer awareness. Greases are made by using oil (typically mineral oil) and mixing
it with thickeners (such as lithium-based soaps). They may also contain additional
lubricating particles, such as graphite, molybdenum disulfide, or polytetrafluoroethylene
(PTFE, aka Teflon). White grease is made from inedible hog fat and has a low content
of free fatty acids. Yellow grease is made from darker parts of the hog and may include
parts used to make white grease. Brown grease contains beef and mutton fats as well
as hog fats. Synthetic grease may consist of synthetic oils containing standard soaps or
may be a mixture of synthetic thickeners, or bases, in petroleum oils. Silicones are
greases in which both the base and the oil are synthetic. Asia-Pacific represents the
largest and the fastest growing market, with volume sales projected to grow at a CAGR
of 5% over the analysis period. Automotive lubricants represents the largest product
market, with engine oils generating a major chunk of the revenues. The market for
industrial lubricants is supported by the huge demand for industrial engine oils and
growing consumption of process oils. The major content of the book are Food and
Technical Grade White Oils and Highly Refined Paraffins, Base Oils from Petroleum,
Formulation of Automotive Lubricants, Lubricating Grease, Aviation Lubricants,
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Formulation and Structure of Lubricating Greases, Marine Lubricants, Industrial
Lubricants, Refining of Petroleum, Lubricating Oils, Greases and Solid Lubricants,
Refinery Products, Crude Distillation and Photographs of Machinery with Suppliers
Contact Details. This book will be a mile stone for its readers who are new to this
sector, will also find useful for professionals, entrepreneurs, those studying and
researching in this important area.
" ‘Startup India, Stand-up India’ “Can India be a ‘Startup Capital’? Can the youth in
the states have the opportunities in the form of start-ups, with innovations, whether it be
manufacturing, service sector or agriculture? --- Narendra Modi, Prime Minister of India
Startup India Stand up Our Prime Minister unveiled a 19-point action plan for start-up
enterprises in India. Highlighting the importance of the Standup India Scheme, Hon’ble
Prime minister said that the job seeker has to become a job creator. Prime Minister
announced that the initiative envisages loans to at least two aspiring entrepreneurs
from the Scheduled Castes, Scheduled Tribes, and Women categories. It was also
announced that the loan shall be in the ten lakh to one crore rupee range. A startup
India hub will be created as a single point of contact for the entire startup ecosystem to
enable knowledge exchange and access to funding. Startup India campaign is based
on an action plan aimed at promoting bank financing for start-up ventures to boost
entrepreneurship and encourage startups with jobs creation. Startup India is a flagship
initiative of the Government of India, intended to build a strong ecosystem for nurturing
innovation and Startups in the country. This will drive sustainable economic growth and
generate large scale employment opportunities. The Government, through this initiative
aims to empower Startups to grow through innovation and design. What is Startup India
offering to the Entrepreneurs? Stand up India backed up by Department of Financial
Services (DFS) intents to bring up Women and SC/ST entrepreneurs. They have
planned to support 2.5 lakh borrowers with Bank loans (with at least 2 borrowers in both
the category per branch) which can be returned up to seven years. PM announced that
“There will be no income tax on startups’ profits for three years” PM plans to reduce
the involvement of state government in the startups so that entrepreneurs can enjoy
freedom. No tax would be charged on any startup up to three years from the day of its
establishment once it has been approved by Incubator. India Government is promoting
finance for start-up ventures and providing incentives to further boost entrepreneurship,
manufacturing and job creation. The correct choice of business is an extremely
essential step in the process of ‘being your own boss’. This handbook contains few
formulations of cosmetic products, properties and manufacturing process with flow
diagrams of various products. After gathering the above information of products, the
decision of choosing an appropriate one will no longer be a cumbersome process. The
Fast-Moving Consumer Goods (FMCG) sector, also called the consumer packaged
goods (CPG) sector, is one of the largest industries worldwide. FMCGs are generally
cheap products that are purchased by consumers on a regular basis. FMCG sector is
the fourth largest sector in the economy and creates employment for more than three
million people in downstream activities. The FMCG market is estimated to treble from
its current figure in the coming decade. Fast Moving Consumer Goods Companies
have been expanding rapidly. Most of the product categories like jams, toothpaste, skin
care, shampoos, etc, have low per capita consumption as well as low penetration level,
but the potential for growth is huge. The industry has developed both in the small scale
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sector and organized sector. Major contents of the book are banana wafers, biscuits,
bread, candy, chocolates, potato chips, rice flakes (poha), corn flakes, baby cereal
food, fruit juice, milk powder, paneer, papad, ghee, extruded food (kurkure type), instant
noodles, instant tea, jam & jelly, khakhra, soft drinks, spices, sweet scented supari,
detergent powder, detergent soap, face freshener tissue, floor cleaner, glass cleaner,
henna based hair dye, herbal creams, herbal hair oil, herbal shampoo, incense sticks,
lipsticks, liquid detergent, mosquito coils, nail polish, air freshener (odonil type),
naphthalene balls, phenyl, shoe polish, tissue paper, toilet cleaner, tooth brush, tooth
paste, toothpicks, utensil cleaning bar, packaging. It will be a standard reference book
for professionals, entrepreneurs and food technologists.
Herbal cosmetics have been into usage from time immemorial so has been the use of
Ayurvedic medicines. Ayurveda which means the complete knowledge for long life has
been very popular these days on account of its minimum or zero side effects with
considerable power of curing. Similarly herbal cosmetics have been of great value
because of the least harm they cause to the skin and the radiance they add to the skin.
These days a number of beauty products that are using the herbal formulae and
Ayurveda concepts have got lot of attention and have been witnessing a huge rise in
demand not only nationally but on international arena. The charm of understanding
herbal product is even you can use it by making certain combination at your home and
get the benefits. These are economical and sure to provide alleviate the problems not
only for skin but for long term health issues also. Herbal products combine the skills of
specialists in chemistry, physics, biology, medicine and herbs. These are less likely to
cause any damaging effect to health. Bath and beauty products use herbs for both their
scents and therapeutic qualities. Herbal products are replacing the synthetics products
because of its harsh nature. Herbal products are in huge demand in the developed
world for health care for the reason that they are efficient, safe and have lesser side
effects. The formulations based on herbs are safe and effective. To exploit the
knowledge that has got the genesis in our country the book aims to provide you a
comprehensive information on different types of herbal Cosmetics formulas. The
contents of the book are: Analysis of Creams, Infra-Red Spectrophotometer In
Cosmetic Analysis, Infra Red Spectrophotometer In Cosmetic Analysis, Analysis of
Creams, Analysis of Shampoos, Lal Tooth Powder, Bath and Massage Oil, Sun
Care/Skin Lightening Compound, Herbal Liver Tonic, Vicks Like Compound, hair oil,
Eye Drops, Packaging Criteria for Cosmetics and Toiletries, Vicks Like Compound,
Cosmetics for Elderly People, Cough Syrup, Colour in Cosmetics, Herbal Liver Tonic,
Herbal Formulation, Medicinal Herbs as Cosmetics, Medicinal & Massage Oils, Herbal
Cosmetic Cream for Dry Skin, Herbal Deodorant Roll On, Drug Standardization, Guide
Lines on GMP, Premises and Equipment Requirements, Aloe Gel, Tablets and
Capsule, Sandalwood Oil and Machinery Section. The Third Revised Edition of Herbal
cosmetics and Ayurvedic medicines (EOU) also includes photographs of machinery and
equipments with addresses of their manufacturers. The book in general will be
beneficial for entrepreneurs, industrialists, project consultants, libraries and in general
all those looking for detail information.
Mushroom farming has become very popular worldwide owing to the fact that
mushroom farming is relatively easy and requires less space and less investment.
Economic returns on investment are also high in mushroom farming. Mushroom
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farming is an attractive low-cost entrepreneurial option because mushrooms can
successfully be grown by using even primitive farming technologies. This low
technology approach to mushroom farming may be one of the reasons behind its
popularity as a small scale farm enterprise.
Petroleum asphalt is a sticky, black and highly viscous liquid or semi-solid that is present in
most petroleum crude oils and in some natural deposits. Petroleum crude oil is a complex
mixture of a great many different hydrocarbons. Refined petroleum products are derived from
crude oils through processes such as catalytic cracking and fractional distillation. Refining is a
necessary step before oil can be burned as fuel or used to create end products. Residual fuel
oil is a complex mixture of hydrocarbons prepared by blending a residuum component with a
flux stock which is a distillate component diluent, to give the desired viscosity of the fuel oil
produced.Petroleum refining is the process of separating the many compoundspresent in
crude petroleum.An Oil refinery or petroleum refinery is an industrial process plant wherecrude
oil is processed and refined into more useful products The global Petroleum Asphalt market is
valued at USD 48.8 Billion in 2017 and is expected to reach USD 77.67 Billion by the end of
2024, growing at a Growth Rate of 6.87% between 2017 and 2024.The global bunker fuel
market was valued at $137,215.5 million in 2017 and is expected to reach $273,050.4 million
by 2025, registering a CAGR of 9.4% from 2018 to 2025. Some of the fundamentals of the
book are composition of radiation effects on lubricants, thermal cracking of pure
saturatedhydrocarbons, petroleum asphalts, refinery products, refinery feedstocks, blending
and compounding, oil refining, residual fuel oils, distillate heating oils, formulations of
petroleum, photographs of machinery withsuppliers contact details. A total guide to
manufacturing and entrepreneurial success in one of today's most lucrative petroleum industry.
This book is one-stop guide to one of the fastest growing sectors of the petroleum industry,
where opportunities abound for manufacturers, retailers, and entrepreneurs. This is the only
complete handbook on the commercial production of petroleum products. It serves up a feast
of how-to information, from concept to purchasing equipment.
Printing is a process for reproducing text and image, typically with ink on paper using a printing
press. It is often carried out as a large-scale industrial process, and is an essential part of
publishing and transaction printing. Modern technology is radically changing the way
publications are printed, inventoried and distributed. Printing technology market is growing, due
to technological proliferation along with increasing applications of commercial printing across
end users. In India, the market for printing technology is at its nascent stage; however offers
huge growth opportunities in the coming years. The major factors boosting the growth of offset
printing press market are the growth of packaging industry across the globe, increasing
demand in graphic applications, the wide range of application in various industry, and
industrialization. 3D printing market is estimated to garner $8.6 billion in coming years. The
global digital printing packaging market is expected to exceed more than US$ 40.02 billion by
2026 at a CAGR of 13.9%. Computer-to-plate systems are increasingly being combined with
all digital prepress and printing processes. This book is dedicated to the Printing Industry. In
this book, the details of printing methods and applications are given. The book throws light on
the materials required for the same and the various processes involved. This popular book has
been organized to provide readers with a firmer grasp of how printing technologies are
revolutionizing the industry. The major content of the book are principles of contact
(impression), principles of noncontact printing, coated grades and commercial printing, tests for
gravure printing, tests for letterpress printing, tests for offset printing, screen printing,
application of screen printing, offset lithography, planography, materials, tools and equipments,
sheetfed offset machines, web offset machines, colour and its reproduction, quality control in
printing, flexography, rotogravure, creative frees printer, shaftless spearheads expansion,
digital printing, 3D printing, 3D printing machinery, book binding, computer-to-plate (ctp) and
Page 7/22

Read Book Mushroom Production And Processing Technology Reprint
photographs of machinery with suppliers contact details. A total guide to manufacturing and
entrepreneurial success in one of today's most printing industry. This book is one-stop guide to
one of the fastest growing sectors of the printing industry, where opportunities abound for
manufacturers, retailers, and entrepreneurs. This is the only complete handbook on the
commercial production of printing products. It serves up a feast of how-to information, from
concept to purchasing equipment.
This book highlights the latest research on waste processing technologies, particularly for
domestic, agricultural, and petroleum based pollutants, intended to achieve waste valorisation.
In addition, it discusses the important role of plastic recycling, as well as advanced waste
processing techniques.
Comprehensive and timely, Edible and Medicinal Mushrooms: Technology and Applications
provides the most up to date information on the various edible mushrooms on the market.
Compiling knowledge on their production, application and nutritional effects, chapters are
dedicated to the cultivation of major species such as Agaricus bisporus, Pleurotus ostreatus,
Agaricus subrufescens, Lentinula edodes, Ganoderma lucidum and others. With contributions
from top researchers from around the world, topics covered include: Biodiversity and
biotechnological applications Cultivation technologies Control of pests and diseases Current
market overview Bioactive mechanisms of mushrooms Medicinal and nutritional properties
Extensively illustrated with over 200 images, this is the perfect resource for researchers and
professionals in the mushroom industry, food scientists and nutritionists, as well as academics
and students of biology, agronomy, nutrition and medicine.
Textile industry is one of the few basic industries, which is characterised as a necessary
component of human life. One may classify it as a more glamorous industry, but whatever it is,
it provides with the basic requirement called clothes. Spinning is the process of converting
cotton or manmade fibre into yarn to be used for weaving and knitting. Weaving is a method of
textile production in which two distinct sets of yarns or threads are interlaced at right angles to
form a fabric or cloth. Finishing refers to the processes that convert the woven or knitted cloth
into a usable material. Printing is the process of applying colour to fabric in definite patterns or
designs. The textile industry occupies an important position in the total volume of merchandise
trade across countries. Developing countries account for little over two-third of world exports in
textiles and clothing. It is the second largest employer after agriculture, providing employment
to over 45 million people directly and 60 million people indirectly. The future for the textile
industry looks promising, buoyed by both strong domestic consumption as well as export
demand. This book is based on the latest technology involved in textile industry, which
describes the processes available at the spinning and fabric forming stages coupled with the
complexities of the finishing and colouration processes to the production of wide ranges of
products. The major contents of the book are dyeing of textile materials, principles of spinning,
process preparatory to spinning, principles of weaving, textile chemicals, yarn preparation,
weaving and woven fabrics, knitting and knit fabrics, nonconventional fabrics, cellulosics,
mixed fibers, printing compositions, printing processes, transfer dyes, transfer inks etc. It
describes the manufacturing processes and photographs of plant & machinery with supplier’s
contact details. It will be a standard reference book for professionals, entrepreneurs, textile mill
owners, those studying and researching in this important area and others interested in the field
of textile industry.
NIIR had identified some Hi-Tech Projects for the entrepreneurs and published a book on that
projects which titled "Detailed Projects Profile on Selected Hi-Tech Projects". These Hi-tech
projects are Aluminium Beverages cans, Beer industry, Compact Disc, Lap Top computers,
Optical fibre cables, plastic I. V. Bottles, Solar Power Plant, Telephone Cables and XLPE
cables. All the above projects are based on latest technologies. Each project present with uses
and application, market position, manufacturing process, flow diagram. Suppliers of
Page 8/22

Read Book Mushroom Production And Processing Technology Reprint
machineries and raw material along with cost estimation. These hi-tech projects have bright
market potential and demand would be increased. This book is very informative and useful for
relevant entrepreneurs.
The Indian biotechnology industry is one of the fastest growing knowledge-based sectors in
India and is expected to play an important role in small & medium enterprises industries.
Biotechnology is not just one technology, but many. There are a wide variety of products that
the biotechnology field has produced. Biotechnology as well all know, is the field of
combination of various fields such as genetics, environmental biology, biochemistry,
environmental, general, agriculture, fermentation, etc. Biotechnology has a long history of use
in food production and processing. It has helped to increase crop productivity by introducing
such qualities as disease resistance and increased drought tolerance to the crops.
Biotechnology used in processing of wines, beers, Coffee, Tea, Cabbage and Cucumber, etc.
Fermentation is biotechnology in which desirable microorganisms are used in the production of
value-added products of commercial importance. The products of fermentation are many:
alcohol and carbon dioxide are obtained from yeast fermentation of various sugars. Lactic acid,
acetic acid and Organic acid are products of bacteria action; citric acid, D-Gluconic acid,
Coffee, Tea, Cabbage & Cucumber and Yeasts are some of the products obtained from
fermentation. The worldwide demand for biotech products is the only indication; the speed of
its advance is the only set to accelerate. Indian Biotechnology industry is considered as one of
the sunrise sectors in India. The industry is divided into five major segments: Bio-Pharma, BioServices, Bio-Agri, Bio-Industrial and Bio-Informatics. Biotechnology industry’s growth in India
is primarily driven by vaccines and recombinant therapeutics. The biotechnology sector of India
is highly innovative and is on a strong growth trajectory. The sector, with its immense growth
potential, will continue to play a significant role as an innovative manufacturing hub. The high
demand for different biotech products has also opened up scope for the foreign companies to
set up base in India. Today in India there are more than 350 Biotechnology companies in India
providing employment for over 20,000 scientists. The authors cover different aspects of
biotechnology such as production of fermented foods, functional foods, enzymes in food
processing. The Book contains production of Wines and Beers, Production of Amino Acids,
Lactic Acid, Acetic Acid and Organic Acid, Processing of Coffee, Tea, Cabbage, Cucumber,
Yeasts and Photographs of Plant & Machinery with Supplier’s Contact Details. The book
provides a better understanding about biotechnology production of value-added products,
improve productivity, and enhance product quality in the agro food processing sector. The
book is highly recommended to new entrepreneurs, professionals, existing units who wants to
start manufacturing business of biotechnology products.
Fruits and vegetables are processed into a variety of products such as juices and
concentrates, pulp, canned and dehydrated products, jams and jellies, pickles and chutneys
etc. The extent of processing of fruits and vegetables varies from one country to another. The
technology for preservation also varies with type of products and targeted market. Owing to the
perishable nature of the fresh produce, international trade in vegetables is mostly confined to
the processed forms. India is the second largest producer of fruits & vegetables in the world
with an annual production of million tonnes. It accounts for about 15 per cent of the world’s
production of vegetables. Due to the short shelf life of these crops, as much as 30-35% of fruits
and vegetables perish during harvest, storage, grading, transport, packaging and distribution.
Hence, there is a need for processing technology of fruits and vegetables to cater the domestic
demand. The major contents of the book are procedures for fruit and vegetable preservation,
chemical preservation of foods, food preservation by fermentation, preservation by drying,
canning fruits, syrups and brines for canning, fruit beverages, fermented beverages, jams,
jellies and marmalades, tomato products, chutneys, sauces and pickles, vegetables
preparation for processing, vegetable juices, sauces and soups, vegetable dehydration,
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freezing of vegetables etc. The book also contains sample plant layout and photographs of
machinery with supplier’s contact details. A total guide to manufacturing and entrepreneurial
success in one of today's most food processing industry. This book is one-stop guide to one of
the fastest growing sectors of the food processing industry, where opportunities abound for
manufacturers, retailers, and entrepreneurs. This is the only complete handbook on the
commercial production of food processing products. It serves up a feast of how-to information,
from concept to purchasing equipment.

Contributed articles.
Polishes typically contain a lot of abrasives, rinsing agents and organic solvents.
Protectants typically contain neither abrasives nor rinsing agents, less organic solvents
than the two other product types and a lot of protectant. Polishes are used to maintain a
glossy finish on surfaces as well as to prolong the useful lives of these surfaces.
Polishes can be described in terms of their physical form, carrier system, ability to
clean, and durability. Physical forms of polishes include pastes, pre-softened pastes
(non-flowing emulsions), liquids, and gels. Polishes beautify and protect by coating or
refinishing surfaces. Waxes are used as finishes and coatings for wood products.
Waxes are also used in shoe polishes, wood polishes, and automotive polishes, as
mold release agents in mold making. Furniture polish value sales are expected to reach
US$ 13,101.3 mn by 2027, expanding at a CAGR of 5.0%. Shoe polish protects the
shoes from moisture, water, and becoming hard. It provides the shoes with a waxy
coating and a shine. Shoe polish market is concentrated in the urban areas. The global
shoe polish market is projected to grow at a CAGR of 2.75% over the forecast period of
2019-2025. The global metal polish products market has been registering rapid growth,
owing to the use of different metal alloys in machinery, furniture and other metal
products due to their cheaper cost and high efficiency. Globally, the metal polish market
has been witnessing significant growth, owing to the rise in the demand for cleaning
and polishing products. The book contains formulations and manufacturing process of
auto polish and wax products, furniture polish, marine polish, metal polish and shoe
polish, their marketing strategies, BIS specification, directory section, plant layouts and
photographs of machinery with supplier’s contact details. A total guide to
manufacturing and entrepreneurial success in one of today's most wax and polish
industry. This book is one-stop guide to one of the fastest growing sectors of the wax
and polish industry, where opportunities abound for manufacturers, retailers, and
entrepreneurs. This is the only complete handbook on the commercial production of
wax and polish products. It serves up a feast of how-to information, from concept to
purchasing equipment
Epoxy is a term used to denote both the basic components and the cured end products
of epoxy resins, as well as a colloquial name for the epoxide functional group. Epoxy
resin are a class of thermoset materials used extensively in structural and specialty
composite applications because they offer a unique combination of properties that are
unattainable with other thermoset resins. Epoxies are monomers or prepolymers that
further reacts with curing agents to yield high performance thermosetting plastics. They
have gained wide acceptance in protecting coatings, electrical and structural
applications because of their exceptional combination of properties such as toughness,
adhesion, chemical resistance and superior electrical properties. Epoxy resins are
characterized by the presence of a three membered cycle ether group commonly
referred to as an epoxy group 1,2-epoxide, or oxirane. The most widely used epoxy
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resins are diglycidyl ethers of bisphenol-A derived from bisphenol-A and
epichlorohydrin. The market of epoxy resins are growing day by day. Today the total
business of this product is more than 100 crores. Epoxy resins are used for about 75%
of wind blades currently produced worldwide, while polyester resins account for the
remaining 25%. A standard 1.5-MW (megawatt) wind turbine has approximately 10
tonnes of epoxy in its blades. Traditionally, the markets for epoxy resins have been
driven by demand generated primarily in areas of adhesives, building and civil
construction, electrical insulation, printed circuit boards, and protective coatings for
consumer durables, amongst others. The major contents of the book are synthesis and
characteristics of epoxy resin, manufacture of epoxy resins, epoxide curing reactions,
the dynamic mechanical properties of epoxy resins, physical and chemical properties of
epoxy resins, epoxy resin adhesives, epoxy resin coatings, epoxy coating give into
water, electrical and electronic applications, analysis of epoxides and epoxy resins and
the toxicology of epoxy resins. It will be a standard reference book for professionals and
entrepreneurs. Those who are interested in this field can find the complete information
from manufacture to final uses of epoxy resin. This presentation will be very helpful to
new entrepreneurs, technocrats, research scholars, libraries and existing units.
Mushrooms are the health food of the world. These are that fast growing
basidiomycetous fungi which produce fleshy fruit bodies. They are rich in proteins,
vitamins and minerals, so they are consumed as energy rich food. Mushroom has been
attracting attention of mankind since ancient times and use of mushroom, as food is as
old as human civilization. Mushrooms are superior to many vegetables and beans in
their nutritive value. It is very rich in protein, vitamins and minerals. Fresh mushrooms
contain about 85% water and 3.2% protein. But dried mushrooms water content is low
and protein level is high as 34 to 44% and the fat content is less than 0.3%. There are
about 100 species of edible mushrooms all over the world. But only three of them are
cultivated in India which are Agaricus bisporus, Volvariella volvacea and pleurotus sajor
caju. Unfortunately, it is realized that mushrooms did not receive universal acceptance
over the years since a number of naturally growing mushrooms are poisonous. Now the
situation has been changed because the cultivated edible mushrooms are totally safe
for human consumption. Mushroom cultivation fits in very well with sustainable farming
and has several advantages: it uses agricultural waste products, a high production per
surface area can be obtained, after picking; the spent substrate is still a good soil
conditioner. They have less carbohydrate so they are believed to be suitable for
diabetic patients. Fresh mushrooms have very limited life and hence they need to be
consumed within few hours. But processing and canning increases their shelf life to few
months. Osmotic dehydration is one of the important methods of processing mushroom
which involves drying technology of mushroom. Mushrooms are very popular in most of
the developed countries and they are becoming popular in many developing countries
like India. Applications and market for mushrooms is growing rapidly in India because of
their nice aroma, nutritious values, subtle flavour and many special tastes. Mushroom
cultivation has been declared as a major thrust area by Government of India.
Mushroom dish is a common item in all the big hotels. Mushroom production has
increased many folds during the recent past. Mushrooms have found a definite place in
the food consumption habits of common masses and there is a constant demand for it
throughout the year. Some of the fundamentals of the book are nutritive value of edible
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mushrooms, medicinal value of mushrooms, advantages of mushrooms, symptoms of
mushroom poisoning, morphology of common edible mushrooms, classification of fungi
a brief survey, chemical composition, anti nutritional factors and shelf life of oyster
mushroom , osmotic dehydration characteristics of button mushrooms, mushroom
cultivation, cultivation of white button mushroom (agaricus bisporus), actors determining
the amount of spawn needed, fungidues for mushroom diseases insectides for
mushroom pets etc. The present book contains cultivation, processing, dehydration,
preservation and canning of various species of mushrooms. It is resourceful book for
agriculturists, researchers, agriculture universities, consultants etc.
Modern biotechnology refers to various scientific techniques used to produce specific
desired traits in plants, animals or microorganisms through the use of genetic
knowledge. Since its introduction to agriculture and food production in the early-1990,
biotechnology has been utilized to develop new tools for improving productivity.
Biotechnology is a broad term that applies to the use of living organisms and covers
techniques that range from simple to sophisticated. In contrast, modern agricultural
biotechnology techniques, such as genetic engineering, allow for more precise
development of crop and livestock varieties. The potential benefits of biotechnology are
enormous. Food producers can use new biotechnology to produce new products with
desirable characteristics. These include characteristics such as disease and droughtresistant plants, leaner meat and enhanced flavor and nutritional quality of foods. This
technology has also been used to develop life-saving vaccines, insulin, cancer
treatment and other pharmaceuticals to improve quality of life. It is estimated that in the
next 20-30 years demand for food will increase by 70%. Biotechnology will be key to
meeting this demand. This handbook is designed for use by everyone engaged in
thefoodtechnologysuch as fermentation, developing and testing of food and students
who are pursuing their career in food biotechnology. It provide all information on
modern cooking, food processing and preservation methods, juice preparation
methods, etc. The major content of the book are Fermenter and Bio-Reactor Design,
Development and Testing of a Milled Shea Nut Mixer, Production of Pure Apple Juice in
Natural Colour, Drying of Ginger using Solar Cabinet Dryer, Roasting of Coffee Beans,
Processing of Guava into Pulp Guava Leather, Processing and Preservation of Jack
Fruit, Quality Changes in Banana, Processing and Quality Evaluation of Banana
Natural Colour, Large Scale Separation and Isolation of Proteins, Preparation and
Storage Studies on Onion-Ginger-Garlic Paste, Bitterness Development in Kinnow
Juice, Effect of Incorporation of Defatted Soyflour, Gum from Ber Fruits, Juice
Extraction of Aonla (EmblicaOfficinalisGaertn.) Cv. ‘Chakaiya’, Defatted Mucuna Flour
in Biscuits, Detoxifying Enzymes, Processing Methods and Photographs of Machinery
with Suppliers Contact Details. This book will be a mile stone for its readers who are
new to this sector, will also find useful for professionals, entrepreneurs, those studying
and researching in this important area.
Mushroom Production and Processing TechnologyMushroom Production and
Processing TechnologyMushroom Production and Processing TechnologyMushroom
Production and Processing Technology
Micro, Small & Medium Enterprises (MSME) have been playing an important role in the
overall economic development of a country like India, where millions of people are
unemployed or underemployed. The economic development of any country primarily
Page 12/22

Read Book Mushroom Production And Processing Technology Reprint
depends upon the establishment of industries. MSME sector comprises 95 per cent of
the total industrial units in the country. The hunt for funding has been the bane of an
entrepreneur’s existence from times of yore. Many abandon their dream to build,
create, and innovate in the face of this difficult struggle without realising that a good
business idea will eventually pool in the bounty-full once it has secured a place in the
market. Your idea will bring you your company, your company will bring you the people,
and the people will bring you the market. A good idea has no monetary value, just a
whole lot of bursting potential. Today, the World's most successful entrepreneurs like
Dhiru Bhai Ambani and Karsanbhai Patel – Man behind NIRMA may hold the possibility
of building pyramids out of notes, but none of them started at the top of the ladder.
Facebook was created out of a Harvard dorm room at minimal cost and Microsoft was
formed two years after Gates decided to drop out of college. For an entrepreneur
starting out, it makes good business sense to avoid ideas that require high capital
investment in equipment, land, etc. Venturing into the manufacturing business requires
to divide time and effort between making business plan, creating the product, and
selling. It is best to venture into product areas that requires small to medium
investment, which can be returned within few years. If one want to start off on his own,
this book provides some manufacturing business ideas with small and medium
investment. The major contents of the book are India Government Loan Schemes for
Small Scale Businesses, Government Support for Innovation and Entrepreneurship in
India, Pradhan Mantri Mudra Yojana, Packaging and Labeling, Products Packaging,
Marketing, Onion Dehydration, Garlic Dehydration, Onion Pickle, Onion Chutney, Garlic
Oil, Onion Powder, Ginger Oil, Ginger Powder, Ginger Paste, Tomato Pulp, Tomato
Paste, Tomato Ketchup, Tomato Powder, Disposable Blood Bags, Disposable Masks,
Disposable Surgical Catheters, Disposable Plastic Syringes, Plastic Cups, Disposable
Banana Leaf Plate, Facial Tissue & Baby Wet Wipes, Urea Formaldehyde Resin
Adhesive, Toothpaste Production, Gypsum Board, Surgical Absorbent Cotton, Glass
Fibre, Complex Fertilizers, Activated Carbon from Wood, Biscuits, Candy, Chocolates,
Milk Powder, Instant Noodles, Khakhra, Soft Drinks, Spices and Sample Plant Layouts.
If you ever had an idea that you want to turn into a profitable business endeavor, this
book will be a mile stone for you. Remember Dhirubhai Ambani said, “Ideas are no
one’s monopoly Think big, think fast, think ahead.” TAGS Profitable Small Scale
Industries, Money Making Business Ideas, Small Scale Manufacturing Business Ideas,
Good Small Business Ideas with Low Investment, Business Ideas for Small Scale
Industry, Small Scale Industries Projects, Small Scale Manufacturing Business Ideas,
New Manufacturing Business Ideas with Medium Investment, Most Profitable
Manufacturing Business to Start, What is the Most Profitable Small Scale Business in
India? Startup Projects for Entrepreneurs, Best and Profitable Small Scale Industry in
India, Highly Profitable Small and Medium Scale Projects for Startup, Low Investment
Manufacturing Business Ideas, Start Your Own Business, Most Profitable Small
Businesses, Profitable Industries to Start a Business, Startup Business Ideas, How to
Start a Profitable Business, Business Ideas with Low Investment and High Profit,
Investment Business Opportunities in India, Best Profitable Manufacturing & Processing
Business Ideas, Projects on Small Scale Industries, Small Business Ideas &
Opportunities, Small and Medium Business Ideas with Low Investment and High Profit,
Small Businesses You Can Start on Your Own, How to Start Your Own Small Business,
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SME Projects, Small and Medium Enterprise Ideas, Low Cost Business Ideas, How to
Start a Successful Small Business, Highly Profitable Low-Cost Business Ideas and
Opportunities, Money Making Ideas, Business Ideas to Make Money, Entrepreneur
Ideas for Making Money, Business Opportunities, Business Opportunities to Make
Money, Money making Business Ideas for Startup
Tomato is one of the most popular fruit in the world. The products of tomato like paste,
juice, ketchup, etc. are widely used in kitchens all around the world. Tomatoes and
tomato-based foods are considered healthy for the reason that they are low in calories,
but possess a remarkable combination of antioxidant micronutrients. Tomato industry
has been growing significantly over the past several decades. Changing life style and
taste of consumers in different countries will motivate the growth of the tomato products
market. The industries can retain maximum market share by differentiating their
products in the market, by coming up with innovative products and by focusing on
different packaged tomato products. India is one of the largest consumers of tomatoes,
as well as the second largest tomato producing country in the world followed by China.
Although raw tomato consumption is the mainstream means of consumption in today's
India, the market for processed tomato is expected to expand in the near future
considering the remarkable economic growth and dietary culture changes. Tomatoes
are widely grown commodity with 136 mt production in the world. There is a big market
for tomato products. The market scenario has revealed a positive indication for the
specially packed tomato products in local as well as outside market. It is estimated that
the total production of processed fruit & vegetable in India is about 15.0 lakh tonne. The
major content of the book are varieties of tomato, select the best seeds and seedlings,
growing preparation, canning of tomatoes, how to store & preserve tomatoes, basis for
successful cultivation of tomato, crop husbandry, tomato pruning, dehydration/drying of
tomatoes, canning of tomatoes, preserving by heating, tomato pulp, tomato paste,
tomato ketchup, tomato juice, tomato powder, hazard analysis and critical control
points, FPO and Agmark, products packaging, marketing. The purpose of this book is to
present the elements of the technology of tomato preservation. The book explains raw
material requirement, manufacturing process with flow diagrams of various tomato
products with addresses of plant & machinery suppliers with their photographs. It deals
with the products prepared from tomato commercially. It will be a standard reference
book for professionals, entrepreneurs, food technologists, those studying and
researching in this important area and others interested in the field of tomato products
manufacturing. TAGS Agro Based Small Scale Industries Projects, Business plan for
tomato paste production, Cost of tomato processing plant, Food Processing & Agro
Based Profitable Projects, food processing business list, Food Processing Industry in
India, Food Processing Projects, Free Project Profiles on Tomato processing,
Functional Value-Added Fruit and Vegetable Processing, How to Start Food Processing
Industry in India, how to start a food manufacturing business, How to Start a Food
Production Business, How to Start a Tomato Production Business, How to Start Tomato
Processing Industry in India, Investment opportunities in tomato processing, TechnoEconomic feasibility study on Tomato processing, Most Profitable Food Processing
Business Ideas, Most Profitable Tomato Processing Business Ideas, new small scale
ideas in Tomato processing industry, Pre-Investment Feasibility Study on Tomato
processing, Profitable Tomato Processing Business Opportunities, Profitable ValuePage 14/22
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Added Specialty Food Products - Profitable Plants, Setting up of Food Processing
Units, Small Scale Food Processing Projects, Small scale tomato processing plant,
Small Scale Tomato Processing Projects, Starting a Food or Beverage Processing
Business, Starting a Tomato Processing Business, Tomato and Tomato-Based
Products, tomato based products list, Tomato Based Small Scale Industries Projects,
Tomato ketchup plant layout, Tomato ketchup processing plant, Tomato Paste
Processing Plant, Tomato Processing & Tomato Based Profitable Projects, tomato
processing and utilization, Tomato processing business plan, Tomato processing
equipment, vegetables, fruit processing, Tomato processing industry in India, tomato
processing industry pdf, Tomato processing line, Tomato processing plant cost India,
Tomato Processing Projects, Tomato products manufacturing process, Tomato sauce
making machine price in India, Tomato sauce plant cost, Tomato sauce project, Tomato
Value Added Products, Value added products from tomato, Value Added Tomato
Processing, Value addition to tomatoes, Value-Added Food Processing Technologies,
Value-added food products processing, Technology book on tomato processing
The petroleum waxes are semi refined or fully refined products obtained during the
processing of crude oil. According to their structure they are divided into
macrocrystalline waxes (paraffin waxes) and microcrystalline waxes (ceresine,
petrolatum, others). Grease, thick, oily lubricant consisting of inedible lard, the rendered
fat of waste animal parts, or a petroleum-derived or synthetic oil containing a thickening
agent. Greases of mineral or synthetic origin consist of a thickening agent dispersed in
a liquid lubricant such as petroleum oil or a synthetic fluid. Diesel fuel, also called diesel
oil, combustible liquid used as fuel for diesel engines, ordinarily obtained from fractions
of crude oil that are less volatile than the fractions used in gasoline. Lubricating oil,
sometimes simply called lubricant/lube, is a class of oils used to reduce the friction,
heat, and wear between mechanical components that are in contact with each other.
Lubricating oil is used in motorized vehicles, where it is known specifically as motor oil
and transmission fluid. The global wax market was valued at around USD 9 billion in
2017 and is expected to reach approximately USD 12 billion in 2024, growing at a
CAGR of slightly above 3.5% between 2018 and 2024.The India lubricant market is
expected to register a CAGR of 4.64%, during the forecast period, 2018-2023. The
major factors driving the growth of the market are the increasing vehicular production
along with the growing industrial sector. The global market for lubricants is expected to
reach USD 70.32 billion by 2020. The global grease market is expected to grow at a
CAGR of 2.13% during the forecast period, 2018 - 2023.Aviation fuel market size will
grow by over USD 34 billion during 2018-2022 Some of the fundamentals of the book
are composition of the petroleum waxes, solvent extraction, greases and solid
lubricants, solid fuels, other significant tests or properties, gaseous fuels, properties of
waxes, gasoline, diesel fuel oils, automotive, diesel and aviation fuels, special
processes for motor-fuel blending components, crude distillation, lubricating oils,
lubricating greases, nature of lubricating oils, photographs of machinery with suppliers
contact details A total guide to manufacturing and entrepreneurial success in one of
todayÕs most lucrative petroleum industry. This book is one-stop guide to one of the
fastest growing sectors of the petroleum industry, where opportunities abound for
manufacturers, retailers, and entrepreneurs. This is the only complete handbook on the
commercial production of petroleum products. It serves up a feast of how-to
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information, from concept to purchasing equipment.
Ginger is the common name for Zingiber officinale, which was originally cultivated in
China and now equally spread around the world. Ginger is a herb but is often known as
a spice, with a strong distinct flavor that can increase the production of saliva. The part
that is used as spice on the plant itself is the rhizomes or ginger root. This ginger root is
traditionally used with sweet foods in Western cuisine being included in popular recipes
such as ginger ale, gingerbread, ginger biscuits and ginger cake. It is also used in many
countries as a medicinal ingredient which many believe in. Historically, ginger has a
long tradition of being very effective in alleviating symptoms of gastrointestinal distress.
In herbal medicine, ginger is regarded as an excellent carminative and intestinal
spasmolytic. Modern scientific research has revealed that ginger possesses numerous
therapeutic properties including antioxidant effects, an ability to inhibit the formation of
inflammatory compounds, and direct anti-inflammatory effects. India is the leading
producer of ginger oil and dominates the ginger oil market with almost half shares out of
total market. China is also known for ginger production and trade of ginger oil. Asia
Pacific mainly exports ginger oil to North America and European markets. Increasing
number of health conscious consumers, and their demands for natural oils and extracts
based products is the major factor driving growth for essential oils and in turn ginger oil
market. Ginger is majorly used in spices and thus ginger oils and oleoresins are
preferred to prepared dried spices as flavoring in food industry, because they are more
stable, contamination free, cleaner and can be easily standardized by blending. Thus
the growth of food industry and spices demand are another factors driving growth of
ginger oil market. The growth of natural personal care products industry is another
growth driver for ginger oil market. The major content of the book are Ginger
Cultivation, Farm and Forestry Production for Ginger, Diseases & Pest Management in
Ginger, Medicinal Values of Ginger, Active Ingredients of Ginger, Pharmacological
Activity of Ginger, Ginger Storage, Ginger Processing, Ginger Oleoresin, Ginger Oil,
Ginger Beer, Ginger Powder, Ginger Paste, Instant Ginger Powder Drink, Ginger
Candy, Dry Ginger from Green Ginger, Extraction of Ginger Oleoresin from GingerRoot Using Co2,Production of Ginger Rhizome by Shoot-Tip Culture, Extraction of
Essential Oils from Ginger Rhizome Using Steam Distillation Method, Packaging and
Labelling BIS Specifications, Good Manufacturing Practices, Sample Plant Layouts,
Photoraphs of Machinery with Suppliers Contact Details. This book will be a mile stone
for its readers who are new to this sector, will also find useful for professionals,
entrepreneurs, those studying and researching in this important area.
Pig farming is the raising and breeding of pigs. Among the various livestock species,
piggery is most potential source for meat production and pigs are more efficient feed
converters after the broiler. Pig rearing has traditionally been in the main occupational
axis of the socially backward down-trodden class of Indian population since time
immemorial. But at present commercial pig farming has greatly changed social scenario
of this business in India. Now everyone is conscious about the economic importance of
pig farming. Pig farming for meat production is one of the best and profitable business
ideas for people. There are several highly meat producing pig breeds available and
Initial requirements of small investment, quick returns and utilization of bristles and
manure further increase the importance of this animal. This handbook is designed for
use by everyone engaged in the pork production. The book explains about how to raise
Page 16/22

Read Book Mushroom Production And Processing Technology Reprint
and care for pigs, by choosing the right breed, how to house, feed and breed them,
butchering process, manufacturing process of various pork products and sample plant
layouts & process flow sheets with machinery details. Major contents of the book are
behavior of pigs, feeding management, pig breeding, housing management, diseases,
pork processing, sausages, bacon, cooked ham, chilling and freezing of meat, meat
packaging. It will be a standard reference book for professionals, food technologists,
entrepreneurs, and others interested in startup of pig farming and pork production.
TAGS Pig Farming Project in India, Pig Farming Business Plan in India, Pig Farming in
India, How to Start Piggery Farm, How to Start Pig Farming in India, Pig Farming
Project Report, How to Start Pig Farming and Pork Processing Business, Pig Farming,
How to Start Small Pig Farm, Piggery Farming, Small Scale Pig Farming, Pig Farming
Guide, Opportunities in Small Scale Pig Farming, Pig Farming and Pork Processing,
Industrial Pig Farming, Low Cost Pig Farming, Business of Pig Farming, Pig Farming
Business, Industrial Livestock Farming, Starting Pig Farm, How to Start Pig Farming,
How to Start Pig Farm Business, How to Start Commercial Pig Farming Business, How
to Raise Pigs, Pig Farming for Beginners, Pig Farming Project, Pig Farming For Profit,
Commercial Pig Farming, Guide to Start Your Own Piggery, Beginners Pig Farming
Guide, Pig Farming Business Guide, Commercial Piggery Business, How to Start
Profitable Pig Farming Business, How to Raise Pigs, Business Opportunities in Pig
Farming, Raising Pigs for Meat, How to Raise Pig for Meat, How to Raise Pig for Profit
on Small Farm, Pig Rearing, Rearing Pigs, Rearing Pigs for Meat, Pig Rearing Project,
Profitable Pig Rearing, Guide to Profitable Investment in Pig Farming, Guide to Raising
Pigs, Small Scale Pig Raising, Pig Farming Project Ideas, Projects on Small Scale
Industries, Small Scale Industries Projects Ideas, Project Profile on Small Scale
Industries, How to Start Pig Farming in India Project Report on Pig Farming, Detailed
Project Report on Pig Farming, Project Report on Pig Farming, Pre-Investment
Feasibility Study on Pig Farming, Techno-Economic Feasibility Study on Pig Farming,
Feasibility Report on Pig Farming, Free Project Profile on Pig Farming ,Project Profile
on Pig Farming, Download Free Project Profile on Pig Farming, Industrial Project
Report, Project Consultant, Project Consultancy, NPCS, Niir, Process Technology
Books, Business Consultancy, Business Consultant, Project Identification and
Selection, Preparation of Project Profiles, Startup, Business Guidance, Business
Guidance to Clients, Startup Project for Pig Farming, Startup Project, Startup Ideas,
Project for Startups, Startup Project Plan, Business Start-Up, Business Plan for Startup
Business, Great Opportunity for Startup, Small Start-Up Business Project, Project
Report for Bank Loan, Project Report for Bank Finance, Project Report Format for Bank
Loan in Excel, Excel Format of Project Report and CMA Data, Project Report Bank
Loan Excel, Detailed Project Plan Reports
Handbook on Manufacture of Indian Kitchen Spices (Masala Powder) with
Formulations, Processes and Machinery Details (Chaat Masala, Sambar Masala, Pav
Bhaji Masala, Garam Masala, Goda Masala, Pani Puri Masala, Kitchen King Masala,
Thandai Masala Powder, Meat Masala, Rasam Powder, Kesari Milk Masala, Punjabi
Chole Masala, Shahi Biryani Masala, Tea Masala Powder, Jaljeera Masala, Tandoori
Masala, Fish Curry Masala, Chicken Masala, Pickle Masala, Curry Powder) 3rd
Revised Edition Spices or Masala as it is called in Hindi, may be called the “heartbeat”
of an Indian kitchen. The secret ingredient that makes Indian food truly Indian is the
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generous use of signature spices. From ancient times of the maharaja’s, spices have
added unforgettable flavours and life to Indian cuisine. Indian spices offer significant
health benefits and contribute towards an individual's healthy life. There are a large
number of various spices, used along with food such as Chilli (Mirchi), Turmeric (Haldi),
Coriander (Dhania), Cumin (Jeera), Mustard (Rai), Fenugreek (Methi), Sesame (Til),
Cardamon, Peppercorns (Kali Mirchi), Clove, Fennel (Saunf), Nutmeg and Mace etc. In
modern times, international trade in spices and condiments have increased dramatically
which could be attributed to several factors including rapid advances in transportation,
permitting easy accessibility to world markets, growing demand from industrial food
manufacturers of wide ranging convenience foods. As the demand for Indian spices is
increasing day by day, Indian manufacturers are producing spices of high quality. The
book presents the fundamental concepts of Spices (Masala Powder) Indian Kitchen
Spices product mix in a manner that new entrepreneurs can understand easily. It
covers Formulation for spices i.e., Chaat Masala, Chana Masala, Sambar Masala, Pav
Bhaji Masala, Garam Masala, Goda Masala, Pani Puri Masala, Kitchen King Masala,
Thandai Masala Powder, Meat Masala, Rasam Powder, Kesari Milk Masala, Punjabi
Chole Masala, Shahi Biryani Masala, Tea Masala Powder, Jaljeera Masala, Tandoori
Masala, Fish Curry Masala, Chicken Masala, Pickle Masala, Curry Masala. This book
contains manufacturing process, Packaging and Labelling of Spices. The highlighting
segments of this book are Spices Nutritional value, Special Qualities and
Specifications, Cryogenic Grinding Technology, Food Safety & Quality, BIS
Specifications, Quality Control, Market, Sample Production Plant Layout and
Photograph of Machinery with Supplier’s Contact Details. It also covers Good
manufacturing practices in Food Industry, Case Study for Everest and MDH Masala
and Top Spice Brands of India. This book is aimed for those who are interested in
Spices business, can find the complete information about Manufacture of Indian
Kitchen Spices (Masala Powder). It will be very informative and useful to consultants,
new entrepreneurs, startups, technocrats, research scholars, libraries and existing
units.
Solvents are defined as chemicals compound that are introduced during manufacture of
the paint itself and before packaging, in order to maintain all components of the paint in
a liquid / viscous state such as we know it. A solvent is usually a liquid but can also be
a solid or a gas. Solvents find various applications in chemical, pharmaceutical, oil, and
gas industries, including in chemical syntheses and purification processes. Thinners are
defined as chemical compounds that are introduced into the paint prior to application, in
order to modify the viscosity and other properties related to the rate of curing that may
affect the functionality and aesthetics of the final layer painting.Paint thinner, a solvent
used in painting and decorating, for thinning oil-based paint and cleaning brushes. A
Thinner may be a single solvent or a combination of solvent types. Often, specific
thinners are required by the manufacturer of a coating to prevent damage to coating
properties that may occur when an inappropriate thinner is used. Solvents (for cleaning
up or softening) and Thinners (for diluting or extending) are useful not only in painting
but in other areas such as Wooden Furniture industry, Automobile industry, Ink
industry, Rubber industry. As the paint industry is a major consumer of Thinners &
Solvents, and is expanding at a tremendous speed, it is very obvious that the demand
of thinners, too, will increase tremendously. The paints & coatings accounts for the
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largest share in the aliphatic hydrocarbon Thinners & Solvents market. It is also
projected to be the fastest-growing application of the aliphatic hydrocarbon Thinners
and Solvents market. The book contains Properties, Uses, manufacturing of Thinners &
Solventsand providing information regarding thinner formulation. It also covers raw
material suppliers, photographs of plant & Machinery with supplier’s contact details.
Some of the fundamentals of the book are thinner in Paint Industry, Health and Safety
Measures of Chemicals, Pollution Control, Waste Disposal of Hazardous Chemicals
and Storage, Labelling and Packaging of Chemicals etc. It will be a standard reference
book for professionals and entrepreneurs. Those who are interested in this field can
find the complete information from manufacture to final uses of Solvents and Thinners.
It will be very helpful to consultants, new entrepreneurs, technocrats, research scholars,
libraries and existing units.
Surface coating is the application of decorative or protective materials in liquid or
powder form to substrates. These coatings normally include general solvent type
paints, varnishes, lacquers, and water thinned paints. Surface coating involves different
types of products for example paints, varnishes, resins, polyesters, pigments etc. Alkyd
resin is complex oil modified polyester that serves as the film coating agent in some
paints and clear coatings. Varnish is one of the important parts of surface coating
industry. They are used as clear, transparent coatings or as vehicles for a wide variety
of pigmented, opaque coatings for architectural and industrial purposes. India’s strong
economic growth has propelled the paint industry to double digit growth over the past
few years and has made it Asia Pacific fastest growing paint market. The spurt in the
economic growth over the past few years has caused a tremendous increase in the size
of the industry. The field of surface coatings is now so extensive, and is developing
rapidly. This handbook covers all aspects of coating technology including composition,
preparation, application, manufacturing process and photographs of plant & machinery
with supplier’s contact details. The major contents of the book are oleoresinous media,
varnishes: composition, manufacture & use, alkyd resin technology, manufacture of
alkyd resins, polyesters, amino resins, phenolic resins, polyurethane resins, epoxy
resins, silicone resins, acrylic solution resins, emulsion polymerization theory, emulsion
polymers, water reducible resins, water soluble polymers, solvents, inorganic pigments,
titanium dioxide pigments, organic pigments, paint driers and architectural paints etc. It
will be a standard reference book for professionals, entrepreneurs, food technologists,
those studying and researching in this important area and others interested in the field
of resins, paints, varnishes, pigments & additive industry.
Dimensions: 22x15x3 cm Description: The Book Covers Introduction, Biology Of The
Mushroom, Food Value Of Mushrooms, Uses Of Mushrooms, Cultivation Of White
Button Cultivation Of Agaricus Bitorquis, Cultivation Of Paddy Straw Mushroom
(Volvariella Spp.), Cultivation Of Pleurotus Spp. Common Edible Mushrooms Of India,
Delicious Recipes Of Mushroom, Laboratory Aspects, Growth, Picking, Grading &
Packing, Cultivation Of Oyster Mushroom & Paddy Straw Mushroom, Mushroom
Preservation & Processing, Requirements Of A Project On Mushroom For Export,
Marketing Of Mushrooms Etc. -Engineers India Research Institute
The term spices and condiments applies to such natural plant or vegetable products
and mixtures thereof, used in whole or ground form, mainly for imparting flavor, aroma
and piquancy to foods and also for seasoning of foods beverages like soups. The great
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mystery and beauty of spices is their use, blending and ability to change and enhance
the character of food. Spices and condiments have a special significance in various
ways in human life because of its specific flavours, taste, and aroma. Spices and
condiments play an important role in the national economies of several spice producing,
importing and exporting countries. India is one of the major spice producing and
exporting countries. Most of the spices and herbs have active principles in them and
development of these through pharmacological and preclinical and clinical screening
would mean expansion of considerable opportunities for successful commercialization
of the product. Spices can be used to create these health promoting products. The
active components in the spices phthalides, polyacetylenes, phenolic acids, flavanoids,
coumarines, triterpenoids, serols and monoterpenes are powerful tools for promoting
physical and emotional wellness. India has been playing a major role in producing and
exporting various perennial spices like cardamoms, pepper, vanilla, clove, nutmeg and
cinnamon over a wide range of suitable climatic situations. To produce good quality
spice products, attention is required not only during cultivation but also at the time of
harvesting, processing and storing. Not as large as in the days when, next to gold,
spices were considered most worth the risk of life and money. The trade is still
extensive and the oriental demand is as large as ever. Some of the fundamentals of the
book are definition of spices and condiments nomenclature or classification of spices
and condiments, Indian central spices and cashew nut committee, origin, properties
and uses of spices, forms, functions and applications of spices, trends in the world of
spices, yield and nutrient uptake by some spice crops grown in sodic soil, tissue culture
and in vitro conservation of spices, in vitro responses of piper species on activated
charcoal supplemented media, soil agro climatic planning for sustainable spices
production, potentials of biotechnology in the improvement of spice crops, medicinal
applications of spices and herbs, medicinal properties and uses of seed spices, effect
of soil solarization on chillies, spice oil and oleoresin from fresh/dry spices etc. The
present book contains cultivation, processing and uses of various spices and
condiments, which are well known for their multiple uses in every house all over world.
The book is an invaluable resource for new entrepreneurs, agriculturists, agriculture
universities and technocrats.
This book introduces readers to essential advances in the application of physical
processing technology in food processing that have been made in recent years. It
analyzes and describes the application of Power Ultrasound, Pulsed Electric Field,
Supercritical-CO2, and Infrared Heating in the contexts of food sterilization, extraction,
modification, drying and safety control. Covering all aspects of food physical
processing, from basic principles to the latest technological developments, it offers a
valuable application guide for food engineers and food researchers alike.
Dyeing is the process of imparting colors to a textile material. Natural dyes are friendly
and satisfying to use. They are obtained from sources like flowers, leaves, insects, bark
roots etc. however, they are not readily available and involve an extraction process.
With the advancement of chemical industry, all finishing procedures of textile materials
have been growing constantly and, sustainable and ecological production techniques
have become extremely crucial. This is a single book which has information related to
extraction of dyestuff from 19 common flowers, weeds, bark or leaves and its
application on cotton silk and wool fabrics for textile industry. The Handbook describes
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the step wise methodology of extraction, mordanting, dyeing with photos of the actual
plants part used for extraction of Natural dye. Shade cards have been incorporated so
that the full gamut of colors can be visualized from each dyestuff. Major contents of the
book are nature of material to be dyed, history of natural dyes, promotion of natural
dyes, sources of natural dyes, mordanting the textiles for natural dyeing, quality
standards for vegetable dyes, methods of dye extraction, dyeing methodology,
chemistry of dye, some recent publications on natural dyes. This handbook is designed
for use by everyone engaged in the natural dye manufacturing and explains different
methods of dye extraction. Also contains addresses of machinery suppliers with their
photographs. It will be a standard reference book for professionals, entrepreneurs,
those studying and researching in this important area. About Author The Author Dr.
Padma S Vankar, works as Principal Research Scientist, in Facility for Ecological and
Analytical Testing (FEAT) at Indian Institute of Technology, Kanpur. She has been
engaged in the screening and characterization of newer natural dyes for the past 10
years. She also works in the area of designing synthetic strategies for Eco-friendly dyes
using microwave heating system. Using innovative technology for natural dyeing has
been her main emphasis. The author has conducted several workshops throughout
India in order to popularize natural dyeing.
Mushrooms are a group of Fungi, nature's factory for converting plant wastes into
palatable food. This book evaluates and advises.
Surfactants, Disinfectants, Cleaners, Toiletries, Personal Care Products Manufacturing
and Formulations (Phenyl, Naphthalene Ball, Mosquito Coil, Floor Cleaner, Glass
Cleaner, Toilet Cleaner, Utensil Cleaning Bar, Liquid Detergent, Detergent Powder,
Detergent Soap, Liquid Soap, Handwash, Hand Sanitizer, Herbal Shampoo, Henna
Based Hair Dye, Herbal Cream, Shaving Cream, Air Freshener, Shoe Polish, Tooth
Paste) (2nd Revised Edition) The term surfactant comes from the words surface active
agent. A surfactant is briefly defined as a material that can greatly reduce the surface
tension of water when used in very low concentrations. These are one of many different
compounds that make up a detergent. They are added to remove dirt from skin, clothes
and household articles particularly in kitchens and bathrooms. They are also used
extensively in industry. A disinfectant or agent that frees from infection is ordinarily a
chemical agent which kills disease germs or other harmful microorganisms and is
applied to inanimate objects. The specific way in which a disinfectant agent is used is
dependent on both the desired objective and the infectious agent present. Growing
emphasis on health, safety and sanitation is fuelling demand for disinfectants &
surfactants across industries such as food processing, healthcare and consumer.
Personal care industry in India is very huge and is one of the main key drivers for Indian
surfactants market. Surfactants industry has a large market for consumer products.
This handbook contains processes formulae of various products and providing
information regarding manufacturing method. It covers raw material suppliers,
photographs of plant & Machinery with supplier’s contact details and some plant layout
& process flow sheets. The Major Contents of the book are phenyl, floor cleaner, glass
cleaner, toilet cleaner, mosquito coils, liquid detergent, detergent powder, detergent
soap, naphthalene balls, air freshener, shoe polish, tooth paste, shaving cream, liquid
soaps and handwashes, herbal shampoo, heena based hair dye, herbal creams, utensil
cleaning bar, hand sanitizer etc. It will be a standard reference book for professionals,
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entrepreneurs,those studying and researching in this important area and others
interested in the field of surfactants, disinfectants, cleaners, toiletries, personal care
products manufacturing.
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