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Peeling Process

/o I

Primary Grading

Machine: Garlic size grader machine

Purpose: Separate garlic bulbs based on

size

Process:

* Pass garlic through the size grader
machine for grading,

* Separate bulbs into different sizes
grades.

* Remove dust, soil, and loose skins using

air blowing. /
Bulb Breaking -

Machine: Mechanical garlic bulb breaker

Purpose: Separate whole garlic bulbs into

individual cloves

"“*| Process:

- Feed garlic bulbs into the breaker
machine

« Use rubber rollers to gently break bulbs
to release individual cloves

- Separate cloves from unbroken bule/

Drying o

Machine: Hot Air Dryer
Purpose: Remove surface moisture to
make the outer skin dry and loose
i Process:
i « Place cloves in hot air dryer
= | . Circulate warm air
—| « Dry for 15-30 minutes
. Keep temperature at 55-60°C

« Adjust time based on moisture

L

Peeling (Dry Method)

Machine: Peeling chamber and screw air

compressor to create strong air pressure

Purpose: Remove dry papery skin from

garlic clove

Process:

» Feed cloves into air peeling chamber

» Use high-speed air to remove skin

+ Separate skins using cyclone separator

* Move peeled cloves through conveyor

+ Adjust air pressure and time to avoid
damage

Post Peeling Grading
Machine: Optical colour sorter machine
Purpose: Separate by size and colour and
remove damaged or bad cloves

| Process:

» Pass cloves through colour sorter

=l » Detect defects like discoloration or

damage

d + Remove defective cloves automatically

» Separate good cloves by size
# Do final checking manually

Packing & Storage
Machine: Vacuum or Modified Atmosperic
Packing (MAP) machine and Cold Freezer
Purpose: Pack garlic properly for different
markets and increase self life of peeled
garlic
Process:
@ Pack according to requirement for
Hotels, Restaurants & Caterers
® Use vacuum or MAP packing and store
in deep freezers to extend shelf life

Unit Economics’

Particulars Unit Value
Plant Capacity Kg/day 1,000
Capital Cost Rs. e
Raw Garlic Cost Rs./kg 35-45
Recovery Rate (Peeled Output) % 60-65%
Peeled Garlic Output Kg/day 600-650
Effective Raw Cost/Kg Peeled Rs./kg 55-70
Processing Cost (Labour, Power,etc)] Rs./kg 10-15
Packaging & Logistics Cost Rs./kg 8-12
Total Cost of Production Rs./kg 75-95
Selling Price (Peeled Garlic) Rs./kg 95 -120
Gross Margin Rs./kg 10-25
Daily Profit Potential Rs./kg 6,000-15,000

*Estimate may vary according to chages in market prices

SEOVERNMENT SCHEMES AVAILABLE

PM Formalization of Micro Food Enterprises (PM-FME):
@ Up to Rs 10 lakh credit-linked subsidy @ 35%

National Horticulture Board (NHB):

Back-ended subsidy 40-50% of project cost for storage &
@ processing

NABARD RIDF / ACABC:
e Low-cost rural credit for processing infrastructure

PMEGP (KVIC / KVIB):

Up to 35% capital subsidy for micro food enterprises

For more details contact
Agri-Bussiness Incubation Centre
abi.dogr@gmail.com
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