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You've probably heard the term Decortication and Packing of 

Peanuts if you work in the food industry , especially if you deal 

with peanuts. Simply said, it entails removing the peanut's 

outer skin and packing it before shipping or selling it to clients. 

What does it mean to decorticate peanuts, though? What does it 

mean to "decorticate"? The skins of peanuts are removed before 

they are hulled. After that, they're roasted. 

ü Business Plan: Decortication & Packing of Peanut Project Report

http://www.entrepreneurindia.co/
http://www.niir.org/
https://www.entrepreneurindia.co/project-and-profile-details/Project Report on Decortication and Packing of Peanut
https://npcsblog.wordpress.com/2021/09/22/top-10-most-profitable-business-ideas-in-food-processing-industry-with-rising-opportunities/
https://niir.org/profile-project-reports/profile/5212/decortication-packing-peanut-project-report.html


The bacteria that live naturally on peanut shells are killed during 

roasting, preventing the oils from becoming rancid. Peanuts are 

shelled again after roasting to eliminate any leftover shell 

particles. This procedure also removes any small shell fragments 

that were missed during the decortication procedure (this can 

happen if a peanut gets slightly crushed during shelling). Finally, 

the decorated nuts are ground into a fine powder that can be used 

in goods such as peanut butter and protein powders.

ü Visit this Page for More Information: Start a Business in Food Processing and Agriculture 

Based Industry

https://npcsblog.wordpress.com/2022/03/31/start-your-own-peanut-butter-manufacturing-business/
https://www.entrepreneurindia.co/page/food-processing-and-agriculture-based-industry/
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The peanut shelling industry is dedicated to food safety and 

quality across the supply chain. The ability of regulatory 

agencies and industry to work together to improve food safety 

and quality using the latest research is critical to the peanut 

shelling sector's overall effectiveness in delivering safe, nutritious 

products to customers. Effective agricultural practises and the 

use of extension research affect the farmer's net profit. 

ü Related Feasibility Study Reports: Food Processing and Agriculture Based Projects, Snack 

Food, Frozen Food, Agro Processing Technology, Processed Food, Instant Food, Food Industry, 

Food Preservation, Canned Food, Packed Food, Ready to Eat Food, Cereal Food, Pickle, 

Spices, Grain Milling, Value added products

http://www.entrepreneurindia.co/
http://www.niir.org/
https://www.entrepreneurindia.co/project-and-profile-listing?CatId=42&SubCatId=42&CatName=Food%20Processing%20and%20Agriculture%20Based%20Projects,%20Snack%20Food,%20Frozen%20Food,%20Agro%20Processing%20Technology,%20Processed%20Food,%20Instant%20Food,%20Food%20Industry,%20Food%20Preservation,%20Canned%20Food,%20Packed%20Food,%20Ready%20to%20Eat%20Food,%20Cereal%20Food,%20Pickle,%20Spices,%20Grain%20Milling,%20Value%20added%20products


High oleic types pose a unique market difficulty; while most 

manufacturers see this as a way to extend shelf life and 

freshness, it puts the producer and sheller in a bind. Peanuts are 

the most widely used crop in the food industry, appearing in a 

wide variety of products. From 2021 to 2026, the peanut market 

is expected to grow at a CAGR of 4.5 percent. Peanut markets are 

ideal for producing a variety of peanut oils , dry roasted peanuts, 

and snacks for direct or indirect consumption.

ü Read our Books Here: Food Processing, Food Industry, Agriculture, Agro Processing, 

Processed Food, Cereal Food, Fruits, Vegetables, Bakery, Confectionery, Milk, Dairy, Meat, 

Fisheries, Spices Oils, Fats, Coconut, Tea And Tobacco Based Products

https://npcsblog.wordpress.com/2019/06/08/peanut-oil-manufacturing-industry/
https://niir.org/books/books/food-processing-food-industry-agriculture-agro-processing-processed-food-cereal-food-fruits-vegetables-bakery-confectionery-milk-dairy-meat-fisheries-spices-oils-fats-coconut-tea-tobacco-based-products/z,,a,23,0,a/index.html
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Khaini is a chewing tobacco that contains tobacco, lime, and 

spices. In India and Pakistan, it is used as an oral snuff, with 

Karnataka, Kerala, and Tamil Nadu having the greatest 

consumption rates. In some sections of Sri Lanka and other parts 

of Southeast Asia, it is also utilised . It has gained popularity in 

Africa in recent years as a low -cost substitute for cigarettes or 

chewing tobacco , or as a chewing gum after smoking marijuana 

or khat leaves.

üBusiness Plan: Project Report on Readymade Khaini (Chewing Tobacco)

http://www.entrepreneurindia.co/
http://www.niir.org/
https://npcsblog.wordpress.com/2018/09/16/readymade-khaini-geeli-manufacturing-industry/
https://npcsblog.wordpress.com/2016/11/10/khaini-zarda-gutka-smokeless-chewing-tobacco-zarda-tobacco-chewing-tobacco-zafrani-patti-flavoured-chewing-tobacco-gutka-gutkha-manufacturing-plant/
https://niir.org/profile-project-reports/profile/5213/project-report-on-readymade-khaini-chewing-tobacco.html
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SLT (Smokeless Tobacco) is only found in India and Southeast 

Asia, where it is made and used in various ways. In India, SLT 

products vary by state and can be mass -produced or homemade 

using tobacco and other spices . SLT products are colourfully

packaged in sachets that are widely distributed in India at 

extremely low prices, making them accessible even to youngsters. 

üStart a Business in Tobacco and Pan Masala Industry, Click Here

http://www.entrepreneurindia.co/
http://www.niir.org/
https://www.niir.org/blog/venturing-into-the-business-of-whole-spices-processing/
https://www.entrepreneurindia.co/page/tobacco-and-pan-masala-industry/
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Despite the fact that tobacco product advertising is outlawed in 

India, SLT producers are promoting non -tobacco versions of 

these goods using misleading brand sharing techniques. With a 

CAGR of 4.41 percent, the Smokeless Tobacco Market is 

expected to reach USD 23.20 billion in the next five years. Since 

at least 6,000 BC, tobacco and tobacco -related items have been 

around. 

üRelated Feasibility Study Reports: Tobacco, Pan Masala, Khaini , Gutkha , Supari , 

Zarda , Mouth Freshener, Kimam , cigarettes, zafrani Patti, Smokeless Chewing 

Tobacco, Zarda Tobacco, Flavoured Chewing Tobacco

http://www.entrepreneurindia.co/
http://www.niir.org/
https://www.entrepreneurindia.co/blog-description/4632/
https://www.entrepreneurindia.co/project-and-profile-listing?CatId=73&SubCatId=73&CatName=Tobacco,%20Pan%20Masala,%20Khaini,%20Gutkha,%20Supari,%20Zarda,%20Mouth%20Freshener,%20Kimam,%20cigarettes,%20%20zafrani%20Patti,%20Smokeless%20Chewing%20Tobacco,%20Zarda%20Tobacco,%20Flavoured%20Chewing%20Tobacco
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Since then, the NicotianaTabacum plant has progressed from a 

necessity to a key commodity to the centre of national 

discussion. Several tobacco kinds have been introduced to the 

market over the years, one of which being smokeless tobacco. 

India has the world's largest SLT market. Over the last two 

decades, SLT has developed at an exponential rate in India, 

mainly in the unorganised sector. SLT cultivars account for 

roughly one -fifth of total tobacco production and 14% of total 

tobacco -growing land.

http://www.entrepreneurindia.co/
http://www.niir.org/
https://www.entrepreneurindia.co/page/business-opportunities-in-india/
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Mahua liquor is made from the mahua flower, also known as 

mahuaa or mahuwa , which grows abundantly in eastern India, 

Nepal, and Bangladesh. It contains an alcoholic content of 11 

percent by volume in the majority of cases, but substantially 

greater levels are occasionally made illegally in rural areas. 

ü Related Feasibility Study Reports: Alcoholic and Non -Alcoholic Beverages, Drinks, Hard 

and Soft Drinks, Fruit and Vegetable Juice, Agro food Sector, Distilled Beverage, 

Carbonated and Non -Carbonated Drinks, Beer and Breweries, Caffeinated Beverages, 

Energy Drinks Projects

http://www.entrepreneurindia.co/
http://www.niir.org/
https://npcsblog.wordpress.com/2016/10/16/mahua-flowers-liquor-alcoholic-drink-mahuwa-country-liquor-fermentation-process-for-alcoholic-beverage-production-from-mahua-mahua-flower-alcohol-mahua-central-indian-liquor-made-of-flo/
https://www.entrepreneurindia.co/project-and-profile-listing?CatId=68&SubCatId=68&CatName=Alcoholic%20and%20Non-Alcoholic%20Beverages,%20Drinks,%20Hard%20and%20Soft%20Drinks,%20Fruit%20and%20Vegetable%20Juice,%20Agro%20food%20Sector,%20Distilled%20Beverage,%20Carbonated%20and%20Non%20Carbonated%20Drinks,%20Beer%20and%20Breweries,%20Caffeinated%20Beverages,%20Energy%20Drinks%20Projects
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Mahua liquor, a moderately alcoholic beverage known as Mahua

suraa , is usually made using fresh flowers added to 

unfermented rice beer that has had the yeast removed. The 

suraa is distilled to create mahua liquor . Mahua , often known 

as country liquor, is created from fermented Mahua tree 

flowers. Dried mahua flowers are significantly less expensive 

than other raw materials. 

üBusiness Plan: Liquor from Mahua Flowers Production Business

http://www.entrepreneurindia.co/
http://www.niir.org/
https://www.entrepreneurindia.co/page/alcohol-industry/
https://niir.org/profile-project-reports/profile/5214/liquor-from-mahua-flowers-production-business.html
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Five kilogrammes of dried mahua flower can provide three 

litres of alcohol. Liquor also increases blood flow, which makes 

the body feel warmer and more relaxed. Moderate wine 

consumption is thought to be advantageous to one's health . 

India is one of the world's fastest growing alcoholic beverage 

markets, according to the Indian Council for Research on 

International Economic Relations (ICRIER), with a market of 

$52.5 billion (about Rs 3.9 lakh crore ). 

üStart a Business in Alcohol Industry, Click Here

http://www.entrepreneurindia.co/
http://www.niir.org/

