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Introduction

Spices or Masala because it is called in Hindi, could also be known as the
heartbeat of an Indian room. The secret ingredient that produces Indian
food actually Indian is that the generous use of signature spices. From
ancient times of the maharaja’s, spices have additional unforgettable
flavours and life to Indian cuisine. Indian spices offer significant health
advantages and contribute towards an individual's healthy life. They add
flavor and nutrients to dishes while not fat or calories! A spice could also be
on the market in several forms: recent, whole dried, or pre-ground dried.

Generally, spices are dried.
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India, referred to as the house of spices, boasts a long history of trading with
the traditional civilizations of Rome and China. Today, Indian spices are the
foremost sought-after globally, given their exquisite aroma, texture, style and
medicative value. India has the most important domestic marketplace for
spices within the world. Traditionally, spices in India are grown in small land
holdings, with organic farming gaining prominence in recent times. Republic
of India is that the world's largest producer, client and businessperson of
spices; the country produces concerning 75 of the 109 varieties listed by the
international organization for Standardization (ISO) and accounts for half of

the global trading in spices.
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A spice may be a seed, fruit, root, bark, berry, bud or different vegetable
substance primarily used for flavoured, coloring or preserving food. Spices
are distinguished from herbs that are elements of leafy green plants used for
flavoured or as a garnish. Several spices have antimicrobial properties.
Spices manufacture a vast and diverse assortment of organic compounds,
the great majority of that don't seem to participate directly in growth and
development. There are a large variety of various spices, used together with
food such as chilli (Mirchi), Turmeric (Haldi), Coriander (Dhania), Cumin

(Jeera), Mustard (Rai), Fenugreek (Methi),
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Today, Indian spices are the most sought-after globally, given their
Exquisite aroma, texture, style and medicative value. Asian country has the
most important domestic marketplace for spices within the world.
Traditionally, spices in India are grown in tiny land holdings, with organic
farming gaining prominence in recent times. India is that the world's largest
producer, consumer and bourgeois of spices. Demand for Indian spices is
high because they're clean and hygienic as compared to it of different

countries.

Related Books: - Spices and Condiments Cultivation
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In modern times, international trade in spices and condiments have
increased dramatically that may be attributed to many factors as well as
fast advances in transportation, permitting straightforward accessibility to
world markets, growing demand from industrial food makers of wide ranging
convenience foods that are either able to eat or requiring minimal
preparation time within the household, migration of huge number of people
of various ethnicity with their traditional food habits, to meet the changing
needs of business and commerce and exposure to culinary delicacies of
different regions of the globe by increasing business and tourism travel.

Because the demand for Indian spices is increasing day by day, Indian

manufacturers are producing spices of high quality.
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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, Jal jeera Masala, Tandoori
Masala, Fish Curry Masala, Chicken Masala, Pickle Masala, Curry Masala.

Related Projects: - Spices and condiments, Indian Kitchen Spices,
Masala Powder
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Uses:-

A spice may have other uses, including medicinal, religious ritual,

cosmetics or perfume production, or as a vegetable. A spice may be
available in several forms: fresh, whole dried, or pre-ground dried.
Generally, spices are dried. A whole dried spice has the longest shelf life, so
it can be purchased and stored in larger amounts, making it cheaper on a
per-serving basis. Some spices are not always available either fresh or
whole, for example turmeric, and often must be purchased in ground form.
Small seeds, such as fennel and mustard seeds, are often used both whole
and in powder form. Around 70% of all the world’s spices come from India.
Indian spices have huge demand in the foreign market. Export of Indian
spices offers lucrative opportunity for the national exchequer. Major
contributing products are cumin, garlic, pepper, small cardamom, fennel,

fenugreek, and nutmeg and spice oils.
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Market Outlook

India spices powder and blended spices market is segmented based on
product type, type, distribution channel and region. Based on product type,
the market is categorized into kitchen king & sabji masala, garam masala,
non-veg masala, chole & channa masala, sambhar & rasham masala,
pavbhaji masala, tea masala, biryani/pulao masala, jaljeera masala, and
others. Among these, kitchen king & sabji masala held the dominant share
in 2019 and the trend is forecast to continue through 2025. This is due to
the reason that it is used by every household consumer on a daily basis.
Based on type, the market is segregated into organic, and inorganic, out of
which, organic segment held the largest market share in 2019 owing to the
fact that these products are free from pesticides and are have natural

ingredients, which is further driving the demand for these products.
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India is that the largest producer, consumer, and exporter of spices within
the world. The demand scenario for major spices in India has been
comprehensively examined within the study. The shift in preferences of
domestic consumers for food items, increasing urbanization and rising
incomes, altered demographic and social factors and therefore the changes
in productivity of spices have caused changes within the pattern of their

consumption and demand.

Related Videos: - https://bit.ly/3edg8ch

https://bit.ly/2N81t6p
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On the basis of geography, the report segments the worldwide spice market

into Europe, North America, Asia Pacific, and remainder of the world. Of

these, North America is presently the most engaging regional marketplace
for spices, followed by Europe, Asia Pacific, and therefore the rest of the
world. Rising awareness regarding the medicinal properties of spices can
continue to keep the demand for spices high in North America over the
forecast amount likewise. The region is expected to gain traction and

witness high growth in terms of revenue over the report’s forecast period.
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Growth of spices industry in European Union can continue to witness a
growth at a significant pace within the coming back years because of
increasing popularity of ethnic taste in the region. Presence of multicultural
population in Europe and growing trend of traveling to a lot of and more
exotic places have shifted European customers taste to Indian food and
flavours leading to increasing demand for spices as well as turmeric. Little
scale food processors, retailers and ethic food have high presence in
developing ethnic food taste in Western Europe. However, large retailers

and multinationals are increasingly active in this market which is

increasing the revenue share of turmeric within the world turmeric market.
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Strong demand for turmeric in European market because of changing
health perception is that the fuelling factor for the turmeric market in
Europe. European consumer are adopting healthier lifestyle. European
countries are having a population the overweight issues. Increasing aging
population is additionally triggering the risk of developing joint connected
health conditions. This is often more escalating demand for curcuma longa

as a very important ingredient in their diet.
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Indian states like Andhra Pradesh, Gujarat, Rajasthan, Orissa and Madhya

Pradesh are the five leading states for the production of spices. The new age
urban population around the world is extremely health conscious which is

causing rise in demands for organic spices.

Related Videos: - Manufacture of Indian Kitchen Spices (Masala

Powder) with Formulations

Production of Indian Kitchen Spices

Spices Industry. Spices and Condiments Processing Business

Spices Processing Factory

The Spice Factory: Masala Powder, Garam Masala, Chaat Masala,

Sambar Masala, Pav Bhaji Masala
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Andhra Pradesh leads the country within the production of chili pepper and
turmeric, with 49% and 57% respectively. Rajasthan is that the largest
producer of coriander, cumin and fenugreek, and therefore the figures
stand at 63%, 56% and 87% respectively. Spices are generally sold at
premium spices and also in greater demand which may further enhance
export revenues in major spice producing countries. Spices farming
mechanism starts at grass root level conserving the generative and
invigorating capacity of the soil, plant nutrition, and soil management,
yields nutritious food wealthy in vitality that has resistance to diseases.
Increasing demand of natural flavoring and coloring agents in food,
medicative properties and health advantages are driving the spices market.

There’s high demand for spices from regions like Asia Pacific, Middle East

and Europe.
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Licensing Requirements:-

As spice powder is part of the food category hence, it has to satisfy a lot of

regulations from state government such as follows,

1. Registration of firm should be done depending upon the scale of business
if its Pvt. Ltd. or partnership or single person company, the firm is registered

accordingly.
GST registration is also essential to gain GST number, which is a must.

If it is SME, then companies can register themselves and get facilities and

subsidies from the state government.

2. Obtain trade license, FSSAI and apply for Trademark, BIS certification
and IEC. It is advisable to obtain AGMARK certification.
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Spice Manufacturing Process:-

1. CLEANING

It is a really initial method for spice creating during which the ungrounded

spices are clean manually by removing impurities like stone, dust, and dirt.

2. DRYING

After cleanup and laundry method display them in daylight in order that
they dry, the quality of the spice powder can depend upon the well-dried
spice. If correct cleaning and laundry do not crop up, it will lead to the

growth of bacteria, which is able to poison food.
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3. ROASTING

Once spices are dried, they're going through the roasting method, the
roasting of the spices is important because it'll facilitate to provide the

aroma, color and good taste to spice powder.
4. GRINDING

Grinding machine is used for pulverizing to convert the spices into powder

type.

www.entrepreneurindia.co



http://www.entrepreneurindia.co/

5. GRADING

The grading could be a process that is that the basis of the inclusion and
proportion of spices combine with their raw material used, additionally

depends on the kind of spices (flavour), size, shape, density, and colour.
6. SIEVING
Make sure that spice powder has a uniform mesh size

7. PACKAGING OF SPICE

Seasoning and spices add huge flavour to your favorite dishes, however to

figure their magic, they have to be fresh; therefore correct packaging is

mandatory.
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Protect and preserve your spices and seasonings with standup pouches with

nothing locks and such packaging bags can provide you with the

flexibleness to decide on the most effective size, style, and options for your
spices. choose between options like gas release valves, tear notches, heavy-
duty zipper tops, hang holes, pour spouts, and, as well as totally different

styles that provide you with plenty of room to bring your brand to life.

Once spice is regenerate into powder kind, then the spice powder weighted
as per quantity that must pack. The spices are then wrapped in an
exceedingly polythene bag and sealed with the assistance of the sealing

machine.

Stand up pouches can shield your spices from issues similar to moisture,

puncture, odour, and more.
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15. Moisture Content Measurement: Spices
16. Solids Content Measurement

17. Packaging Film Measurement

18. PH Measurement

19. Plastic Container Measurement

20. Salt Measurement

21. Sieving Tests (Flours and Spices)

22. Filth Test

23. Sodium Benzoate Measurement

24. Sodium Metabisulphite Measurement

25. Starch Gelatinization Measurement (Modified ‘Falling Number’ Method)
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11. PACKAGING AND LABELLING OF SPICES
Spoilage Factors

(i) Moisture Content

(ii) Loss of Aroma/Flavour Discolouration

(i) Insect Infestation

(ii) Microbial Contamination

(ii1) Spices Packaging Requirement

Packaging Material Requirement

Packaging Method and Materials for Spices Types of Packing
(i) Bulk Packaging

(i) Institutional Packages

(iii) Consumer Packages
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(iv) Composite Containers and Plastic Pouches for Whole Spices & Powders

(v) Spices Packed in Pouch-in-Carton Marking of Masala Packets Special

Conditions for Grant of Certificate of Authorization

12. BIS SPECIFICATIONS

13. TOP 10 SPICE BRANDS OF INDIA
Everest

MDH

Catch

Mothers Recipe

Cookme

Priya

Pushp
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Ramdev

Nilon’s

14. MARKET OF SPICES

The Indian Spices Industry

Adherence to High Spice Quality Standards
India’s Spice Parks

Product Range in Indian Market

15. CASE STUDY FOR EVEREST MASALA
History

Product

Brand

Achievements

Market
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16. CASE STUDY FOR MDH MASALA
History

Products

(i) Ground Single Spices

(ii)) Blended Spices Market

17. GOOD MANUFACTURING PRACTICES IN FOOD INDUSTRY
Food Industry Standards GMP Practices for Food

(i) Design and Facilities

(ii) Premises and Rooms
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(ii1) Internal Structures & Fittings

(iv) Equipment

(v) Containers for Waste and Inedible Substances Facilities
(i) Water Supply

(ii) Drainage and Waste Disposal

(iii) Cleaning

(iv) Personnel Hygiene Facilities and Toilets

(v) Temperature Control

(vi) Air Quality and Ventilation

(vii) Lighting

(viii) Power Back up
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(ix) Storage Control of Operation

(i) Time and Temperature Control

(ii) Control of Other Specific Process Steps

(iii) Specifications Microbiological Cross Contamination Physical and
Chemical Contamination Incoming Materials Requirements Packaging
Water

(i) Water, Ice and Steam in Contact with Food

(ii) Water, Ice and Steam not in Contact with Food

(iii) Water pipes & Storage Tanks

(iv) Management and Supervision Documentation and Records Product

Recall & Traceability Storage Maintenance and Sanitation
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(i) Pest Control

(i) Waste Management
(ii1) Personal Hygiene
Quality Control

Transportation

Product Information and Consumer Awareness Competence & Training

Temporary/Mobile Premises, Vending Machines

18. ANALYSIS OF FOODS SPICES AND CONDIMENTS
Determination of Moisture (Karl Fischer Method)
Principle

Apparatus

Direct Titration Method
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Back Titration

Black Pepper

Determination of Bulk Density (Mass /litre)
Procedure

Determination of Light Berries

Reagents

Determination of Piperine Content
Principle

Apparatus and Reagents

Apparatus and Reagents

An Alternative Method for Determination of
Piperine Content by GC Method Reagents
Gas Chromatography

The GC Analysis

www.entrepreneurindid.co (nPCSD



http://www.entrepreneurindia.co/

Program Conditions

Saffron (Filaments and Powder)
Identification Test

Determination of Extraneous Matter
Apparatus

Procedure

Calculation

Determination of Picrocrocine, Safranal and Crocine
Apparatus

Procedure

Expression of Results

Determination of Total Nitrogen

www.entrepreneurindid.co
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Microscopic Examination of Spices Procedure

Detection of Argemone Seeds in Mustard Procedure

Detection of Mineral Oil in Black Pepper Procedure

Detection of Papaya seeds in Black Pepper Principle Procedure

Detection of Turmeric in Chillies and Coriander Principle

Reagents

Procedure

Method for Capsaicin Content in Chilli Powder Capsaicinoids in Capsicums
and Their Extractives by Liquid Chromatographic Method (AOAC 995.03)
Principle

Apparatus
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Reagents

Extraction

LC Determination Calculation

a) UV Detection

(b) Fluorescence Detection Method for Measuring Color Value in Chilies
Apparatus and Reagents

Determination

Calculations
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19. FLAVOUR AND CALORIFIC VALUE OF SPICES
Important Flavour Compounds in Spices

Important Flavour Compounds in a Few Culinary
Herbal Spices

Calorific Value of Spices

Spices in Health-Giving and Anti-Disease Role

20. SAMPLE SPICES PRODUCTION PLANT LAYOUT
Need of Plant Layout

Workplace Types
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21. SUPPLIERS OF WHOLE SPICES

22. PHOTOGRAPHS OF MACHINERY WITH SUPPLIER’S CONTACT
DETAILS

23. SPICE GLOSSARY

24. SPICE PRODUCING
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Tags

#ChaatMasala #SambarMasala #PavBhaji #GaramMasala #GodaMasala

#PaniPuriMasala #KitchenKingMasala #ThandaiMasalaPowder
#MeatMasala #RasamPowder #KesariMilkMasala #PunjabiCholeMasala
#ShahiBiryaniMasala, #TeaMasalaPowder #JaljeeraMasala
#TandooriMasala #FishCurryMasala #ChickenMasala  #PickleMasala
#CurryPowder  #TurmericPowder  #RedChilliPowder  #DhaniyaPowder
#GaramMasala #SabjiMasala #PopcornMasala #Kitchenspices #Kitchen
#spices #organicspices #organic #cooking #MasalaPowder #GaramMasala
#ChaatMasala #SambarMasala #PavBhajiMasala #Chillipowder

#spicesprocessing #SpicesIlndustry #StartupProject #startyourbusiness

#startupidea #entrepreneur #projectreport #DetailedProjectReport
#businessconsultant #businessfeasibilityreport #BusinessPlan
#spicesbusiness #masala #spices #Indianspices #masala

#marketopportunities #indianfood #NPCS
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Niir Project Consultancy Services (NPCS) can provide
Process Technology Book on

Handbook on Manufacture of Indian Kitchen Spices (Masala Powder)
with Formulations, Processes and Machinery Details (4th Revised Edition)

(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 Masalaq,
Tandoori Masala, Fish Curry Masala, Chicken Masala, Pickle Masala,
Curry Powder)

See more

Project Reports & Profiles
BOOKS
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Take a look at
Niir Project Consultancy Services
on #Street View
https://go0.gl/VsiWkd

Locate us on

Google Maps

https://goo.gl/maps/BKkUtq9gevT?2
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OUR CLIENTS

Our inexhaustible Client list includes public-sector
companies, Corporate Houses, Government undertaking,
individual enirepreneurs, NRI, Foreign investors, non-profit
organizations and educational institutions from all parts of
the World. The list is just a glimpse of our esteemed &
satisfied Clients.

Click here to take a look

hitps://g00.gl/G3ICjV
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Select and Choose the Right Business Startup for You

(Instant Online Project Identification and Selection)

Finding the right startup business is one of the most popular subject
today. Starting a business is no easy endeavor, but the time, effort, and
challenges can be worth it if you succeed. To give yourself the best
chance to be successful, take your time to carefully find the right
business for you. We, at NPCS, endeavor to make business selection a
simple and convenient step for any entrepreneur/startup. Our expert
team, by capitalizing on its dexterity and decade's long experience in
the field, has created a list of profitable ventures for entrepreneurs who
wish to diversify or venture. The list so mentioned is updated regularly

to give you a regular dose of new emerging opportunities.

Visit: https:/ /www.entrepreneurindia.co/project-identification
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Download Complete List of Project Reports:

= Detailed Project Reports

Visit:- https://www.entrepreneurindia.co/complete-project-list

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

the related industries.

Our Market Survey cum Detailed Techno Economic Feasibility Report
provides an insight of market in India. The report assesses the market
sizing and growth of the Industry. 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.

(np c§ www.entrepreneurindia.co
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And before diversifying/venturing into any product, they wish to study

the following aspects of the identified product:

e Good Present/Future Demand

e Export-Import Market Potential

e Raw Material & Manpower Availability
e Project Costs and Payback Period

The detailed project report covers all aspect of business, from analyzing
the market, confirming availability of wvarious necessities such as
Manufacturing Plant, Detailed Project Report, Profile, Business Plan,
Industry Trends, Market Research, Survey, Manufacturing Process,

Machinery, Raw Materials, Feasibility Study, Investment Opportunities,

Cost and Revenue, Plant Economics, Production Schedule,

(pcs | www.entrepreneurindia.co
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Working Capital Requirement, uses and applications, Plant
Layout, Project Financials, Process Flow Sheet, Cost of Project,
Projected Balance Sheets, Profitability Ratios, Break Even
Analysis. The DPR (Detailed Project Report) is formulated by
highly accomplished and experienced consultants and the
market research and analysis are supported by a panel of experts

and digitalized data bank.

We at NPCS, through our reliable expertise in the project
consultancy and market research field, have demystified the
situation by putting forward the emerging business opportunity

in India along with its business prospects...... Read more
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Contact us

NIIR PROJECT CONSULTANCY SERVICES

106-E, Kamla Nagar, Opp. Spark Mall,

New Delhi-110007, India.

Email: npcs.eiwgmail.com , info@entrepreneurindia.co
Tel: +91-11-23843955, 23845654, 23845886

Mobile: +91-9811043595 , 8800733955

Fax: +91-11-23845886

Website : www.entrepreneurindia.co , www.niir.org

Take a look at NIIR PROJECT CONSULTANCY SERVICES on #StreetView

https://goo.gl/VstWkd
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An ISO 9001:2015 Company
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Who are we?

O  One of the leading reliable names in industrial world for providing

the most comprehensive technical consulting services

O  We adopt a systematic approach to provide the strong fundamental

support needed for the effective delivery of services to our Clients’
in India & abroad
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We at NPCS want to grow with you by providing solutions scale
to suit your new operations and help you reduce risk and give a
high return on application investments. We have successfully
achieved top-notch quality standards with a high level of
customer appreciation resulting in long lasting relation and
large amount of referral work through technological
breakthrough and innovative concepts. A large number of our
Indian, QOverseas and NRI Clients have appreciated our
expertise for excellence which speaks volumes about our

commitment and dedication to every client's success.
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We bring deep, functional expertise, but are known for our
holistic perspective: we capture value across boundaries and
between the silos of any organization. We have proven a
multiplier effect from optimizing the sum of the parts, not just
the individual pieces. We actively encourage a culture of
innovation, which facilitates the development of new

technologies and ensures a high quality product.
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What do we offer?

Project Identification

Detailed Project Reports/Pre-feasibility Reports
Market Research Reports

Business Plan

Technology Books and Directory

Industry Trend

Databases on CD-ROM

Laboratory Testing Services

Turnkey Project Consultancy/Solutions

O O O O O O O O O O

Entrepreneur India (An Industrial Monthly Journal)
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How are we different ?

O  We have two decades long experience in project consultancy and
market research field

O  We empower our customers with the prerequisite know-how to take
sound business decisions

O  We help catalyze business growth by providing distinctive and
profound market analysis

O  We serve a wide array of customers , from individual entrepreneurs
to Corporations and Foreign Investors

O  We use authentic & reliable sources to ensure business precision
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Our Approach

Requirement collection J

Thorough analysis of the project 4}

Economic feasibility study of the
Project

Market potential survey/research T

Report Compilation T
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Public-sector Companies
Corporates

Government Undertakings
Individual Entrepreneurs

NRI’s

Foreign Investors

Non-profit Organizations, NBFC'’s
Educational Institutions
Embassies & Consulates

Consultancies

O O O O O O O O O O O

Industry / trade associations
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Ayurvedic And Herbal Medicines, Herbal Cosmetics
Alcoholic And Non Alcoholic Beverages, Drinks

Adhesives, Industrial Adhesive, Sealants, Glues, Gum & Resin
Activated Carbon & Activated Charcoal

Aluminium And Aluminium Extrusion Profiles & Sections,
Bio-fertilizers And Biotechnology

Breakfast Snacks And Cereal Food

Bicycle Tyres & Tubes, Bicycle Parts, Bicycle Assembling

O O O O O O O O
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Cont...

Bamboo And Cane Based Projects

Building Materials And Construction Projects
Biodegradable & Bioplastic Based Projects
Chemicals (Organic And Inorganic)
Confectionery, Bakery/Baking And Other Food
Cereal Processing

Coconut And Coconut Based Products

Cold Storage For Fruits & Vegetables

Coal & Coal Byproduct

O O O O O O O O O
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Cont...

Copper & Copper Based Projects

Dairy/Milk Processing

Disinfectants, Pesticides, Insecticides, Mosquito Repellents,
Electrical, Electronic And Computer based Projects
Essential Oils, Oils & Fats And Allied

Engineering Goods

Fibre Glass & Float Glass

Fast Moving Consumer Goods

O O O O O O O O O

Food, Bakery, Agro Processing
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Cont...

Fruits & Vegetables Processing

Ferro Alloys Based Projects

Fertilizers & Biofertilizers

Ginger & Ginger Based Projects

Herbs And Medicinal Cultivation And Jatropha (Biofuel)
Hotel & Hospitability Projects

Hospital Based Projects

Herbal Based Projects

O O O O O O O O O

Inks, Stationery And Export Industries
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Cont...

Infrastructure Projects

Jute & Jute Based Products

Leather And Leather Based Projects

Leisure & Entertainment Based Projects

Livestock Farming Of Birds & Animals

Minerals And Minerals

Maize Processing(Wet Milling) & Maize Based Projects
Medical Plastics, Disposables Plastic Syringe, Blood Bags

O O O O O O O O O

Organic Farming, Neem Products Eftc.
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Cont...

Paints, Pigments, Varnish & Lacquer

Paper And Paper Board, Paper Recycling Projects

Printing Inks

Packaging Based Projects

Perfumes, Cosmetics And Flavours

Power Generation Based Projects & Renewable Energy Based Projects
Pharmaceuticals And Drugs

Plantations, Farming And Cultivations

Plastic Film, Plastic Waste And Plastic Compounds

Plastic, PVC, PET, HDPE, LDPE Etc.

O O O O O O O O O O
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Cont...

Potato And Potato Based Projects
Printing And Packaging

Real Estate, Leisure And Hospitality
Rubber And Rubber Products

Soaps And Detergents

Stationary Products

Spices And Snacks Food

Steel & Steel Products

Textile Auxiliary And Chemicals

O O O O O O O O O
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Cont...

Township & Residential Complex

Textiles And Readymade Garments

Waste Management & Recycling

Wood & Wood Products

Water Industry(Packaged Drinking Water & Mineral
Water)

O Wire & Cable

O O O O O
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Contact us
NIIR PROJECT CONSULTANCY SERVICES

106-E, Kamla Nagar, Opp. Spark Mall,
New Delhi-110007, India.

Email: npcs.eiwgmail.com , info@entrepreneurindia.co
Tel: +91-11-23843955, 23845654, 23845886

Mobile: +91-9811043595 , 8800733955

Fax: +91-11-23845886

Website : www.entrepreneurindia.co , www.niir.org

Take a look at NIIR PROJECT CONSULTANCY SERVICES on #StreetView

https://goo.gl/VstWkd
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Follow us

m >https://www.linkedin.com/company/niir-project-
consultancy-services

'i >https:/ /www.facebook.com/NIIR.ORG

Y[} | >https://www.yvoutube.com/user/NIIRproject

>https://twitter.com/npcs in

@ > https://www.pinterest.com/npcsindia/
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For more information, visit us at:
www.niir.org

www.enireprenevurindia.co
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