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Date : 19.09.2025
To,

The Board of Directors
M.R. Maniveni Foods Limited
S.No.220/3A-3B, Madhavaram-Redhills High Road

(Near Vadaperumbakkam),
Madhavaram, Chennai, Tamil Nadu 600060
(the “Company”)

Sub: Project Report of M.R. Maniveni Foods Limited

The project report has been prepared for M.R. Maniveni Foods Limited (“MRMFL” or “the Company™) with the
objective to provide information relating to introduction of the Company, including its Board of Directors,
Management team, and Sharecholding pattern. It presents an executive summary along with an industry overview
and insights into the market potential for the company’s operations. The report further outlines the product details,
process flow, and overall project summary. A thorough analysis of the project economics is included, covering total
project cost, means of finance, and working capital structure.

The report presents a holistic overview of the company's operational, technical, managerial, and financial landscape
to support strategic planning, investment decisions, regulatory compliance, and stakeholder communication.

Additionally, the report contains financial projections such as Profit and loss statements, Balance sheets, Cash flow
statements, Depreciation, Capital expenditure, and Key Performance Ratios. It also evaluates the break-even point
and assesses the long-term financial viability of the Pulses Milling Plant.

This Project Report is prepared based on independent review of the information, explanations and representations
provided to us by the Company.

We further confirm that we are an independent organization with no direct or indirect interest in the Company, and
are not related in any manner to the promoters, promoter group, directors, shareholders, officers, KMP, SMP,
employees, agents, representatives of the Company and are not a related party of the Company. Subsidiary(s) or
otherwise interested in the formation or management of the Company. We provide professional services in the
ordinary course of our profession.

We consent to the inclusion (in part or full) of the information in this certificate and the annexures in the draft red
herring prospectus (“DRHP™), red herring prospectus (“RHP”) and the prospectus (“Prospectus™) intended to be
filed by the Company with the Securities and Exchange Board of India (the “SEBI™), Registrar of Companies and
any relevant stock exchange(s) where the Equity Shares are proposed to be listed (the “Stock Exchanges™), as the
case may be. and as well as in addenda or supplements thereto, investor and roadshow presentations, research
reports and other documents in relation to the Offer (the “Offer Documents™) and any other material to be used in
relation to the Offer.

We also consent to the inclusion of this letter as a part of “Material Contracts and Documents for Inspection™ in
connection with the Offer, which will be available for inspection at the Company’s registered office or uploaded on
the Company’s website from date of the filing of the DRHP until the Bid/Offer Closing Date.

We also consent to be named as an ‘Expert’ in terms of Section 2(38) and Section 26(5) of the Companies Act,
2013, as amended, with respect to this certificate. The following details with respect to us may be disclosed in the
Offer Documents:

This Project Report may be relied upon (in part or in full) by the Company, the BRLMs and the legal counsels to the
Company and the BRLMs, appointed pursuant to the Offer and may be submitted to the Stock Exchanges and any
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other regulatory or statutory or governmental authority. We hereby consent to this letter being disclosed by the
BRLMs, if required (i) by reason of any law, regulation or order of a court or by any government or competent
regulatory authority, or (ii) in seeking to establish a defense in connection with, or to avoid, any actual, potential or
threatened legal, arbitral or regulatory proceeding or investigation.

We undertake to immediately inform the BRLMs and legal counsels in case of any changes to the above until the
date when the Equity Shares pursuant to the Offer commence trading on the Stock Exchanges. In the absence of any
such communication from us until the date when the Equity Shares commence trading on the Stock Exchanges, the
above information contained in the Material Contracts and Documents for Inspection and certified herein should be
taken as true, correct, accurate and updated and you may assume that there is no change in respect of the matters
covered in this certificate.

Thanking You j}

Anudeep Krishna B

Chartered Engineer :
Registration Number: M-1712807 ?

€C:

CapitalSquare Advisors Private Limited

Referred to as the “BRLM”

205-209, 2nd Floor, AARPEE Centre, MIDC Road
No.11, CTS 70, Andheri (E), Mumbai — 400093
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1. Introduction of the Company

M.R. Maniveni Foods Limited, formerly known as M. Ramadevi Enterprises Private Limited (previously K.R.M.
Ramadevi Enterprises Private Limited), was incorporated on June 30, 2010. The company was founded by Mr. K.R.
Manikandan, a seasoned entrepreneur with over 20 years of experience in the Agri-trading sector.

Company Information

M.R.Maniveni Foods Limited (Formerly called M.Ramadevi Enterprises Pvt

N
Comprany Name Ltd & K.R.M Ramadevi Enterprises Pvt Ltd)

S.N0.220/3A-3B, Madhavaram-Redhills High Road (Near Vadaperumbakkam),

M Madhavaram, Chennai, Tamil Nadu - 600060

+91-9840777269
Contact details +91 94433 19222
+91-98402 58585

Date of Incorporation 30" June 2010

o e U15313TN2010PLC076382

(CIN)

Website https://www.mrgolddhall.com

Email Address admin@mrgolddhall.com

Company Category Company Limited by shares

Company Sub-Category Non-government Company

Industry Food Processing and Manufacturing (Pulse Milling)

Products Manufactured Split Pulses (Urad Dhal, Toor Dhal)
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Wholesalers, Retailers, Supermarkets, Institutional Buyers across India (Tamil
Customer Base Nadu, Kerala, Karnataka, Madhya Pradesh, Maharashtra, Telangana, Andhra
pradesh, Gujarat)

- Procures raw pulses from major mandis and traders across India.
- Processes and mills pulses at their automated plant.

Supply Chisin - Distributes finished pulses with their distribution network to wholesalers and
retailers.
Sales Mode B2B (Bulk sales) and retail pack sales under MR Gold Dhall Brand

e Historical Background

The origin of the business trace back to 1950 when Mr. K. Ramasamy, father of Mr. K.R. Manikandan, established a
trading enterprise in Sankarankovil. In its inaugural year, the company achieved a turnover of X 10 lakhs by trading
pulses and rice across Kerala and other southern Indian states.

In 1988, the business evolved into K.R. Kandamani Industries. Mr. Manikandan formally joined the business in 1996,
significantly contributing to its growth reaching a turnover of 5 crores.

By the year 2000, the business expanded into milling operations by setting up a 40 TPD (tonnes per day) capacity
mill in Sankarankovil. After operating under various names such as K.R. Kandamani Industries, K.R.M. Ramadevi
Traders, and K.R.M. Manikrishna Traders, the group consolidated its operations under a new private limited entity in
2010—K.R.M. Ramadevi Enterprises Pvt. Ltd., headquartered in Sankarankovil.

The company continued to expand, opening a branch and factory in Cochin, Kerala, followed by another in Chennai
in 2014 on a rental basis. Recognizing the need for growth and modernization, the registered office was shifted to a
company - owned premises in Chennai in 2019. In 2021, M.R. Maniveni Foods Ltd. commissioned an advanced
automated plant, significantly scaling up production volumes.

The Company manufactures the following products:

* Split Pulses: Toor Dhal (pigeon peas), Urad Dhal (black gram).
®  Processed Pulses: Polished and cleaned pulses packed for retail and wholesale markets.
*  By-products: As part of their diversified product basket.

The Company operates an automated pulses milling plant located at Madhavaram, Chennai, Tamil Nadu, equipped
with cleaning, grading, and polishing machinery. It also has splitting and de-husking machines with packaging units
for bulk and retail packs. The factory has material handling infrastructure for efficient inward and outward logistics.

The factory ensures consistent quality control, dust-free processing, and efficient throughput to cater to customer
demands.

As per the latest audited financials for the year ended 31 March 2025, the Company reported a total income of

¥20,352.15 Lakhs, comprising % 20,348.38 Lakhs from operations and ¥ 3.77 Lakhs from other income. The total
expenses stood at X 19,801.35 Lakhs, resulting in an EBITDA of ¥ 786.47 Lakhs. After accounting for depreciation,
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finance costs, and other charges, the company reported a profit before tax of ¥ 550.79 Lakhs and a Profit after tax of
% 390.08 Lakhs, reflecting a stable financial position and operational efficiency of its Milling Plant.

e Message from the Managing Director
“We believe that the essential ingredient of our success is meeting the expectations of the customers.

On behalf of M.R. Maniveni Foods Limited, I would like to thank our valuable customers, distributors, suppliers and
the employees of our organization who are the pillars of our success. We will be launching more products into the
basket to assure maximum number of Dhal & pulses in a single gateway. I am happy to take this opportunity to
inform everyone that the company is in the process of expanding into the next level of growth with unwavering
support of all the stakeholders.

Quality, Consistency & Dedication has been the hallmark of our company Limited, backed by a technically sound
and loyal team, which enhanced the company in delivering outstanding products to the customers.

I firmly believe that “TRUST” and “QUALITY™ are the key elements in persuading customers to choose our
products. We are happy to provide the finest dhal with integrity from farm to table with a perfect blend of taste,
health, and sustainability in every grain.”

— Mr. K.R. Manikandan, Managing Director

2. Board of Directors and Management Team

I. Executive Directors

* K. R. MANIKANDAN — Managing Director

Born on 10th August 1975, Mr. K R Manikandan completed his education in Sankarankovil, Tamil Nadu, India.
Coming from a trading community, he was involved in the trading of grains and pulses from childhood,
accompanying his father. He continued this legacy by starting his own trading business in pulses and grains. This
initiative led to the incorporation of K R M Ramadevi Enterprises Private Limited on June 30, 2010. With extensive
knowledge in all stages of pulse production, he significantly enhances the company's efficiency and profitability.
Mr. Manikandan is a successful entrepreneur with over 15 years of experience in the industry.

¢ M. CHANDRA — Whole Time Director (Procurement & Marketing)

Born on 4th July 1980, Mrs. M Chandra has 15 years of experience in handling procurement chain management. She
possesses deep knowledge in manufacturing pulses and food grains, especially Urad and Toor Dhal. Her expertise in
procurement, marketing, sales, and administration has helped establish a robust Value Chain Framework for the
company. She expanded procurement from Tamil Nadu to other Indian states and successfully marketed products in
Kerala, Andhra Pradesh, Karnataka, Madhya Pradesh, and Maharashtra. Her career is a testament to vision, hard
work, and determination.

e K.SELVAM — Whole Time Director (Operations)

Born on 6th May 1985, Mr. K Selvam holds a Master of Computer Applications (MCA) from Anna University of
Technology, Tirunelveli. He has more than 13 years of experience handling the business operations of the Company
including production management, process improvement, compliance and safety protocols. He is responsible for
day-to-day operations at M.R. Maniveni Foods Ltd. His efforts are crucial to the company's success, encompassing

=
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production output, internal management, strategic planning, team leadership, quality control, and budget

management.
1L Non-Executive Independent Directors
Name Profile Summary

Dr. N Gowrishankar

M.S & PhD (IIT Madras), B.Tech (Metallurgy) (11T Bombay) with 60 years of
experience.

- Started career at India Pistons Ltd in 1965

- Whole Time Director of IP Rings Ltd (1991)

- Fellow, Indian National Academy of Engineering (2006)

- Visiting Professor at BS Abdur Rehman & Vel Tech University
- Member, Syllabus Committee — Anna University

- Adjunct Professor — SRM University

Mr. R Mukundan

Company Secretary & Cost Accountant with 40+ years of experience.

- B.Com (University of Calcutta, 1973)

- Cost Accountant (ICWAL, 1979), Company Secretary (ICSI, 1991)

- Expert in Corporate Laws, M&A, Legal Due Diligence, IPOs, Project Finance
- Retired CFO from India Pistons Ltd

Mr. A. R. Manikandan

Associate Member, ICSI with 31 years of experience.

- Extensive experience in IPOs, Rights Issues, Debentures, Legal Advisory
- Expertise in M&A, Corporate Restructuring (BIFR, NCLT, RD, Courts)
- Guest Speaker at Dr. Alagappa University, Karaikudi

11 Management Team
Name Designation
K. R. Manikandan Managing Director
K. Selvam Whole Time Director (Operations)
M. Chandra Whole Time Director (Procurement & Marketing)
K. Ramu Company Secretary & Compliance Officer
Ramya Ramakrishnan Chief Financial Officer
3. Shareholding Pattern of the Company as on 31.03.2025:
No. of No. Of Total
fully Partly No. Of shares (;hta;rzos.
Category | Category of shareholder Nos. Of paid up paid-up underlying hel ds
) (I shareholders | equity equity Depository VID =
(1) shares shares Receipts (El)=
held held V1) VP
av ) o
Promoter & Promoter
(A) Group 3 | 14182400 14182400
(B) Public 22 190000 190000
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(C) Non Promoter- Non Public

4. Executive Summary

Tur Dhal milling presents a lucrative entrepreneurial opportunity in India, supported by consistently strong domestic
demand and significant potential for rural employment generation. Establishing a Tur Dhal mill involves securing
necessary licenses and ensuring compliance with applicable regulatory norms, including those related to food safety,
environmental protection, and industrial operations.

The manufacturing process comprises several key stages—pre-cleaning, de-husking, splitting, grading, and
polishing—each designed to ensure high-quality output, minimal wastage, and market-ready packaging. With
appropriate infrastructure and process optimization, Tur Dhal mills can cater to both retail and institutional buyers,
offering scalability and sustainable margins.

5. Industry Overview

Dhal Milling Industry

FIEITF7

7

The Dhal milling industry ranks as the third-largest food processing sector in India, highlighting its considerable
commercial significance. Maharashtra, Karnataka. Uttar Pradesh, and Tamil Nadu are the leading producers of Tur
Dhal, although they face challenges such as erratic monsoons. The consistent demand for processed Tur Dhal,

driven by a rising population and changing dietary preferences, highlights the potential for growth in large-scale
Dhal industries.
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Pulse milling, which includes cleaning, de-husking, and splitting, plays a crucial role in meeting this demand and
improving processing efficiency.

With the increasing consumption of Tur Dhal, setting up a Dhal mill presents a lucrative entrepreneurial
opportunity. The process not only supports local agriculture but also contributes to economic stability by creating
jobs and fostering rural development. Engaging in the Dhal milling industry allows entrepreneurs to tap into a
market with substantial demand and growth potential.

e Production Trends & Consumption

India produces around 27-28 million tonnes of pulses annually, with Tur Dhal (Arhar) contributing ~4.5 million
tonnes.

Despite being the largest producer, India imports about 2-3 million tonnes of pulses annually to bridge the supply-
demand gap, especially during poor harvests or due to erratic weather patterns.

Per capita consumption of pulses in India stands at approx. 55g/day, which is projected to increase due to growing
awareness about plant-based proteins, especially among urban and health-conscious consumers.

e Technological Advancement
Traditional Dhal milling has been replaced in many areas with modern, automated mills featuring:
Color sorters, automatic de-huskers, and pneumatic conveyors.
Energy-efficient equipment improving yield by 5-8%.
Automation is reducing post-harvest losses, which typically account for 7-10% in traditional setups.
¢ Export Outlook

India is also an exporter of processed pulses, including Tur Dhal, with growing demand from Middle East, USA,
Canada, and African countries.

In FY 2023-24, India exported over ¥ 3,400 crores worth of pulses, a number expected to rise with improved
processing capabilities and global demand for ethnic and vegetarian foods.

* Employment & Socioeconomic Impact

The Dhal milling industry supports more than 1.2 million people either directly through employment or indirectly
through farming, transportation, packaging, and marketing.

It plays a critical role in rural entrepreneurship, women employment, and agri-based income generation.

6. Market Potential

I.  Market Demand and Opportunities

India accounts for approximately 72% of global Tur Dhal production, indicating a strong market presence and
substantial demand. The Dhal milling market in India is projected to grow at a rate of 12.3% from 2022 to 2027,
driven by increasing consumption and changing dietary preferences.

West Bengal contributes significantly to pulse production and offers substantial government support and subsidies
for setting up Dhal mills in the state.

Wholesale prices of Tur Dhal in Indian markets have seen significant fluctuations, ranging between % 11,000 and
% 19,000 per quintal in July 2024, with an average price of ¥ 15,291.7 per quintal. Government interventions, such
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as extending the free import policy for Tur and Urad Dhal until March 2025 and imposing stock limits, aim to
stabilize domestic prices and ensure availability.

Erratic weather patterns and diseases affecting crops have led to reduced domestic production, necessitating
increased imports to meet demand. Tur Dhal remains a staple in Indian diets, with significant consumption in both
rural and urban households, underscoring its importance in the food basket.

II. Challenges and Considerations

Establishing a Tur Dhal mill involves addressing various logistical challenges, such as ensuring a steady supply of
raw materials and effective distribution channels. The initial investment in machinery and infrastructure can be
substantial, making it crucial to conduct a thorough financial analysis.

SWOT Analysis of Dhal Milling Industry in India

e Strengths

=  High Domestic Demand: Tur Dhal is a staple food across Indian households.

= Government Support: Subsidies, loans, and import/export regulations aimed at stabilizing the market.
=  Abundant Raw Material: India is the top producer of pulses globally.

=  Growing Health Awareness: Increased consumption of pulses as a plant-based protein source.

e  Weaknesses

=  Seasonal Dependency: Crop yields depend heavily on the monsoon, leading to supply fluctuations.

=  Fragmented Milling Sector: Many small, unorganized mills with outdated machinery result in inconsistent
quality.

=  High Capital Investment: Setting up a modern Dhal mill requires substantial initial investment in land,
machinery, and compliance.

=  Post-Harvest Losses: Due to lack of proper storage and logistics.

¢ Opportunities
Export Potential: Rising global demand for pulses, especially from diaspora communities.

=  Ready-to-Cook & Branded Dhals: Increasing urban preference for packaged and branded pulses.

* Agri-Tech Integration: Use of Al, IoT, and data analytics to optimize procurement, grading, and
processing.

=  Government Schemes: Schemes like PMFME, SMAM (Sub-Mission on Agricultural Mechanization), and
NABARD support make financing easier.

e Threats
Price Volatility: International price trends and domestic production variability can cause market instability.
=  Competition from Imports: Cheaper imported pulses can reduce domestic processors' margins.
=  Regulatory Changes: Frequent updates in food safety laws, environmental norms, and trade policies require
close compliance.

Climate Change: Increasingly erratic weather patterns and droughts pose long-term risks to pulse cultivation.

Il Legal and Regulatory Compliance

Permissions and Licenses Required

. Y R Ny
[ &7 \®
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Establishing a Tur Dhal mill in India necessitates adherence to various legal and regulatory requirements. Key
licenses and registrations include:

e  Business registration through the Ministry of Corporate Affairs for company formation.
e GST registration for tax compliance.

e FSSAI license to ensure food safety standards.

e  Pollution control certificate from the State Pollution Control Board (SPCB).

e Factory license from the local Factories and Boilers Department to ensure compliance with environmental
and safety norms.

7. Product Introduction

I. Overview

Pulses refer to the dried, edible seeds of leguminous crops. Pulses play a fundamental role as a low-fat source of
protein and an essential component of traditional food baskets. These are the most essential element for a well-
balanced diet and a major source of protein to vegetarian people of India.

There are several varieties of pulses in India, most of which are produced and consumed locally.
Top varieties include:

e Chickpeas (Chana)
e  Pigeon peas (Arhar / Toor Dhal)
e Tur (Tur Dhal)
e Mung (Moong)
e Red lentils (Masoor)
These pulses account for over 80 per cent of the total production in the country.

The conversion of pulses seed into Dhal is done through the process of milling. A Dhal mill should be located in
rural or semi-urban areas with excess production of pulses and connected to the market.

1L Health Benefits of Tur Dhal
Tur Dhal, commonly known as Pigeon Pea, provides numerous health benefits, some of which are listed below:
1. Promotes Digestion
* Rich in dietary fiber, which supports smooth bowel movement and prevents constipation.
e Helps in maintaining a healthy gut microbiome by promoting the growth of good bacteria.
*  May prevent digestive discomfort such as bloating or indigestion.
2. Supports Blood Sugar Levels
* Contains complex carbohydrates that release energy gradually, avoiding sudden sugar spikes.
* Hasalow glycemic index, making it suitable for people with diabetes.
*  Helps in maintaining insulin sensitivity and stable glucose metabolism.
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3. A Protein-Packed Choice for Weight Management
e High protein content keeps you full for longer, reducing frequent hunger pangs.
* Low glycemic response helps in appetite control and reduces overeating.
e Serves as a healthy substitute for calorie-dense foods in weight-loss diets.
4. Supports Hair Health
e Contains essential amino acids that strengthen hair roots and promote growth.
¢ Rich in Vitamin B6 and folates, which help in nourishing hair follicles.
* Biotin content contributes to stronger, shinier, and healthier hair.
5. Boosts Skin Health
e Packed with antioxidants that fight free radicals, reducing premature aging.
e Helps maintain skin elasticity and natural glow.
e  May protect the skin from oxidative damage caused by pollution and UV rays.
6. May Boost Immunity
e High protein helps in building antibodies that protect the body from infections.
¢ Provides essential vitamins and minerals like iron and folate, which support immune function.
e  Regular consumption can strengthen resistance against common colds and seasonal illnesses.
7. Helps in Lowering Cholesterol & Supporting Heart Health
e High dietary fiber binds to bad cholesterol (LDL) and helps flush it out of the body.
e Low in saturated fat, which reduces the risk of heart disease.
e Potassium and magnesium in toor dal help in maintaining healthy heart rhythms.
8. Supports Blood Pressure
* Rich potassium content helps relax blood vessels, reducing strain on the heart.
e Protein and minerals in toor dal promote overall cardiovascular health.
e Regular intake may help manage hypertension naturally.
12|Page
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I Manufacturing Process of Tur Dhal

The manufacturing process of Tur Dhal begins with pre-cleaning, where raw tur is purified to remove stones, dust,
and other impurities using a de-stoner machine. This initial step is crucial for ensuring the quality of the final
product.
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After pre-cleaning, the tur is dried to reduce its moisture content before being cooled to maintain the desired
moisture level.

An effective method used in the de-husking and splitting process is alternate wetting, which involves repetitively
soaking, drying, and tempering the pulses to achieve optimal moisture content before processing. This significantly
enhances the yield and quality of the final product.

De-husking is the next step, involving the removal of the outer shell of the tur by passing it through multiple hulls.
The split process follows, breaking the tur grains into two equal halves, which are then graded based on size. Sorting
machines, such as colour sorters, ensure that only pure yellow grains are selected, discarding any green or other
impurities.

The final product undergoes polishing according to customer specifications before being packaged for sale. This
comprehensive process, from pre-cleaning to polishing, ensures that the milled Dhal meets high-quality standards
and consumer expectations.

IV.  Stages of Process

[ Pre-Cleaning

I_bl Drying & Cooling ]
BI Alternate Wetting ]
Bl De-Husking

NG
L -

Bl Polishing

[ Packaging

Each step is vital in transforming raw tur into a clean, polished product ready for consumption and market
distribution. High-quality raw materials are essential for optimal yield and maintaining the nutritional value of the
final product.

The production chart outlines these steps and emphasizes the importance of each phase in achieving a superior final
product.
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V. Raw Material Description

The primary raw materials required for milling Tur Dhal include high-quality tur pulses. Selecting top-grade pulses
ensures optimal processing and a desirable final product. Additional materials such as water and cleaning agents are
also necessary during the milling process.

Sourcing raw materials from reputable suppliers and checking for quality certifications can greatly enhance the
consistency and quality of the milling process. This step is crucial for maintaining the nutritional value and
consumer appeal of the processed Dhal.

In our case, the raw material is procured from Karnataka, Tamil Nadu, Maharashtra, Delhi and other
southern states farmers directly based on seasonality.

8. Process Flow Chart

I Production Process Overview

The production process of a Tur Dhal mill will be meticulously structured to ensure the highest quality output. The
stages include pre-cleaning, de-husking, splitting, sorting, and polishing. Each step is vital in transforming raw
tur into a clean, polished product ready for consumption and market distribution.

High-quality raw materials are essential for optimal yield and maintaining the nutritional value of the final product.
The production chart not only outlines these steps but also emphasizes the importance of each phase in achieving a
superior final product.

Il. Detailed Process Description

Cleaning:
Pre cleaned raw material is fed to cleaning section.

Cleaning section of a mill has been designed to remove impurities, which differ significantly in size, shape, specific
gravity, density, and floating velocity (does not include discolored grains). With efficiency of 90% to 95% cleaned
material.

Raw material Drying:
Raw material drying is provided to maintain the uniform moisture in the input raw material before size grading.

Grading:
Size grading of cleaned raw material are done to improve the hulling performance. Material may grade into 3
verities which are Bold, medium, and small. Efficiency of the grader will depend on raw material quality.

Hulling and Husk separation:

Graded material is fed to huller for Pitting & husk separation through abrasive hulling by using stones. Number of
passes of huller differs based on the process and output required by the customer. Hulling degree will vary from one
pass to another pass.

Water addition & oil addition:

Water & oil addition to product at desired locations helps in loosening of the husk from the product, which in turn
increases the efficiency of the huller.
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