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Date : 19.09.2025
To.

The Board of Directors
M.R. Maniveni Foods Limited
S.No.220l3A-38, Madhavaram-Redhills High Road
(Near Vadaperumbakkam),
Madhavaram, Chennai. Tamil Nadu 600060
(the "Company")

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

The project report has been prepared for M.R. Maniveni Foods Limited C'MRMFL" or'the Company") with the
objective to provide informalion relating to introduction of the Company, including its Board of Directors,
Management team, and Shareholding pattem. 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 ofthe project economics is included, covering total
project cost. means offinance, and working capital structure.

The report presents a holistic overview ofthe company's operational, technical, managerial, and financial landscape

to support su-ategic 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 eyaluates the break-eyen point
and assesses the long-term financial viability ofthe Pulses Milling Plant.

This Project Report is prepared based on independent review of the information, explanations and representations
provided ro 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 promoteB, promoter group, directors, shareholders, officers, KMp, SMp,
emPloyees, agents, rePresentatiyes 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 b€ listed (the "stock Exchanges"), as the
case may be. and as well as in addenda or supplements therelo, investor and roadshow presentations, research
repois 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
conneclion with the Offer, which will be available for inspection at the Company's registered office or uploaded on
the Company's website from date ofthe filing ofthe DRHP until the Bid/Offer Closing Date.

We also consent to be named as an 'Expen' in terms of Section 2(38) and Section 26(5) of the Companies Ac!
2013, as amended, with respect to this certificate. The following details with respect lo us may be disclosed in rhe
Oflbr Documents:

This ftoject Report may be relied upon (in pan 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

ep }t'is.
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other regulatory or statutory or govemmental authority. We hereby consent to this letler being disclosed by the

BRLMs, if required (i) by reason of any law, regulation or order of a court or by any govemment 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 ofany
such communication from us until the date when the Equity Shares commence fi-ading on the Stock Exchanges, the

above information contained in the Material Contracts and Documents for Inspection and certified herein should be

taken as true, conect, accurate and updated and you may assume that there is no change in respect of the matters

covered in $is certificate.

Thanking You

Anudeep Krishna B

Chsrtered Engineer
Registrstion Number: M-l7l 2E07

CC:
Capitalsquare Advisors Private Limited
Referred to as the "BRLM"
205-209,2nd Floor, AARPEE Centre, MIDC Road
No.l I, CTS 70, Andheri (E), Mumbai - 400093
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1. lnt roduction ofthe Compan!

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 yean ofexperience in the Agri-trading sector.

P

\

Company lnformation

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

Ltd & K.R.M Ramadevi Enterprises Pvt Ltd)

Registered OfIice Address
S.No.22013A-3B, Madhavaram-Redhills High Road (Near Vadaperumbakkam),

Madhavaram, Chennai, Tamil Nadu - 600060

Contact details

+91-9E40777269

+9t 94433 19222

+9t-98402 58585

Date of Incorporation 30'h June 2010

Corporate ldentifi cation No.
(CIN) ul53 l3TN20t0PLC076382

Website https://www.mrgolddhall.com

Email Address adm in@mrgolddhall.com

Company Category Company Limited by shares

Company Sub-Category Non-govemment Company

Industry Food Processing and Manufacturing (pulse Milling)

Products Manufbctured Split Pulses (Urad Dhal. Toor Dhal)
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Customer []ase

Wholesalers, Retailers, Supermarkets, Institutional Buyers across India (Tamil
Nadu, Kerala, Karnataka Madhya Pradesh, Maharashtr4 Telangana, Andbra
pradesh, Gujarat)

Supply Chain

- Procures raw pulses fiom major mandis and traders across India.

- Processes and mills pulses at their automated plant.

- Distributes finished pulses with their distrlbution network to wholesalers and

retailers.

Sales Mode 82B (Bulk sales) and retail pack sales under MR Gold Dhall Brand

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 tumover ofl l0 lakhs by trading
pulses and rice across Kerala and other southem lndian states.

ln 1988, the business evolved into K.R. Kandamani Industries. Mr. Manikandan formallyjoined the business in 1996,

significantly contributing to its groMh reaching a turnoyer 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 operaling under various names such as K.R. Kandamani Industries, K.R.M. Ramadevi
Traders, and K.R.M. Manikrishna Traden, the group consolidated its operations under a new private limited entity in

2010--K.R.M. Ramadevi Enterprises Prt. Ltd., headquartered in Santarankovil.

The company conlinued 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 modemization, the registered office was shifted to a
company - owned premises in Chennai in 2019. tn 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).
o Processed Pulses: Polished and cleaned pulses packed for retail and whotesale markets.
. By-products: As part oftheir diversified prcduct basket.

The Company operates an automated pulses milling plant located at Madhavaram, Chennai, Tamil Nadu, equippred
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, du$-free processin& and efficient throughput to cater to customer
demands.

As per the latest audited financials for the year ended 3l March 2O?5, the Company reported a total income of
t 20'352.15 Lakhs, comprising { 20.348.38 Lakhs from operations and I 3.77 Lakhs fiom other income. The total
expenses stood at I 19,801.35 takhs, resulting in an EBITDA of 1 786.4'1 Lakhs. After accounting for depreciation,

f
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finance costs, and other charges, the company report€d a prcfit before tax of { 550.79 Lakhs and a Profit afler tax of
I 390.08 Lakhs, reflecting a stable financial position and operational efficiency of its Milling Plant.

. Messrge from the Msnaging Director

"We believe that the essential ingredient ofour success is meeting the expectations ofthe customers.

On behalf of M.R. Maniveni Foods Limited, I would like to thank our valuable customers, distributors, supplien and

the employees of our organiztion who are the pillan 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 oppo(unity to
inform everyone that the company is in the process of expanding into the next level of growth with unwavering
support ofall the stakeholden.

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 "TRUS1-'and "QUALIT\^' are the key elements in persuading customen to choose our
products. We are happy to provide the finest dhal with integriry from farm to table with a perfect blend of taste,

healltr, and suslainability in every grain."

Mr. K.R. Manikandan. Managing Director

2. Board of Directors snd Management Team

l. Executive Directors

K. R. MANIKANDAN - Managing Director

Bom on loth 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 nading business in pulses and grains. This
initiative led to the incorporalion of K R M Ramadevi Enterprises Private Limited on June 30, 2010. With extensive
knowledge in all stages of puls€ production, he significantly enhances the company's efficiency and profitability.
Mr. Manikandan is a successful entrepreneur with over l5 years ofexperience in the industry.

M. CHANDRA - Whole Time Direclor (Procurement & Marketing)

Bom on 4th July I980, Mrs. M Chandra has l5 yean ofexperience in handling procurement chain managemenl She
possesses deep knowledge in manufacturing pulses and food grains, especially Urad and Toor Dhal. Her expertise in
procurement, martaing sales, and administration has helped establish a robust Value Chain Framework for the
company. She expanded procurement fiom Tamil Nadu to other Indian states and successfully marketed products in
Keral4 Andhra Pradesh, Karnatak4 Madhya Pradesh, and Maharashfa. Her career is a testament to vision, hard
work, and determination.

o K. SELVAM - Whole Time Director (Operations)

Bom on 6th May 1985, Mr. K Selvam holds a Master of Computer Applications (MCA) from Anna Univenity of
Technology. Tirunelveli. He has more than l3 years of experience handling the business operations ofthe Company
including production management! process improvement, compliance and safety protocols. He is responsible for
day-to{ay operations at M.R. Maniveni Foods Ltd- His efforts are crucial to the company,s su"cess. encomp"ssing
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production output, intemal management, strategic planning, team leadership, quality control, and budget

management.

ll. Non-ExecutivelndependentDirectors

lll. Managemeot Team

3. Shareholding Patterr of thc Companv as on .l l.0J.2t)25

t

Name Prolile Summarl
Dr. N Cowrishankar M.S & PhD (llT Madras), B.Tech (Metalturgy) (llT Bombay) with 60 years of

experience.

- Started career at lndia Pislons Ltd in 1965
- Whole Time Director of IP Rings Ltd ( l99l)
- Fellow, lndian National Academy ofEngineering (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 ofexperience

- B.Com (University ofCalcutta, 1973)
- Cost Accountant (ICWAI, 1979), Company S€crelary (ICSI, l99l)
- Expert in Corporate Laws, M&A, Legal Due Diligence, IPOs, Project Finance
- Retired CFO fiom India Pistons Ltd

Mr. A. R. Manikandar Associate Member, ICSI with 3l yean ofexperience.

- Extensive experience in IPOs, Rights [ssues. Deb€ntures. Legal Advisory
- Expertise in M&A, Corporate Restructuing (B[FR, NCLT, RD, Couns)
- Guest Speaker at Dr. Alagappa University, Karaikudi

Name Designation
K. R. Manikandan Managing Director
K. Selvam Whole Time Director (Operations)
M. Chandra Whole Time Director (hocurement & Ma*eting)
K. Ramu liance Officer
Ramva Ramakrishnan Chief Financial Officer

Category
(|)

Category of shareholder
(rI)

Nos. Of
shareholders

(ll r)

No- of
fully

paid up
equity
shares
held
(tv)

No. Of
Partly

paid-up
equity
shares
held
(v)

No. Of shares
underlying
Depository

Receipts
(vr)

Total nos.
sha res
held

(v[) =
( r \r+(y)+

(vl)

(A)
Promoter & Promoter

lQroup 14 t82400 t4t82400
(B) Public 22 r90000 r90000

Company

P



(c) Non Promoter- Non Public

Total 25 113'721W t1372JlX)

4. Erecutir e Sum ma rr

Tur Dhal milling presents a lucrative €ntr€preneurial 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 thos€ related to food safety,

environmental protection, and industrial operations.

The manufacturing process comprises several key stages pre-cleaning, de-husking, splitting, grading, and

polishing cach designed to ensure highquality output, minimal wastage, and market-ready packaging. With
appropriate infiastructure and process optimization, Tur Dhal mills can cater to both retail and institutional buyers,

offering scalability and sustainable margins.

Dhal Milling Industry

The Dhal milling industry ranks as the third-largest food processing sector in lndi4 highlighting its considerable
commercial significance. Maharashtra. Kamataka, Uttar Pmdesh, and Tamil Nadu are the leading producers of Tur
Dhal, although they face challenges such as erratic monsoons. The consistent demard for processed Tur Dhal,
driven by a rising population and changing dietary preferences, highlights the potential for growrh 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 effi ciency.

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 slability by creating
jobs and fostering rural development. Engaging in the Dhal milling industry allows entrepreneurs to tap into a
ma*et with substantial demand and groMh polential.

o Production Trcnds & Cotrsumplio[

lndia produces arowd 27-28 million tonnes of pulses annually, with Tur Dhal (Arhar) contributing ^4.5 million
tonnes.

Despite b€ing 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 erralic weather pattems.

Per capita consumption of pulses in India stands at approx. 55glday, which is projected to increase du€ to gro\ying
awareness about plant-based proteins, especially among urban and health-conscious consumeB.

r TechnologicalAdvancement

Traditional Dhal milling has been replaced in many areas with modem, automated mills featuring:

Color sorters, automatic de-huskers, and pneumalic conveyots.

Energy-efficient equipment impmving yield by 5 {7o.

Automation is reducing post-harvest losses, which t)?ically account for 7 l0% in traditional setups.

. Expon Outlook

India is also an exporter of processed pulses, including Tur Dhal, with growing demand from Middle East, USA,
Canad4 and Afiican countries.

la Fy 2023'24, India exPorted over 13,400 crores wordr of pulses, a number expected to rise with improved
processing capabilities and global demand for ethnic and vegetarian foods.

. Employmcnt & Socioeconomic lmprct

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

It plays a critical role h rural entsepreneurship, women employmenq and agri-based income generation.

6. Market Potential

l. Market Demand and Oppnrtuuilies

India accounts for aPProximately 72o/o of global Tur Dhal production, indicating a strong market presence and
substantial demand. The Dhal milling market in India is pdected to grow at a rate of lz.3o/o from 2022 to 2027,
driven by increasing consumption and changing dietary preferences.

west Bengal contributes significantly to pulse production and offers substantial govemment suppon and subsidies
for setting up Dhal mills in the stale.

Wholesale prices of Tur Dhal in lndian markets have seen significant fluctuations, ranging between t I 1,000 andt 19,000 per quintal in July 2024, with an average price of { i5,29t.7 per quintal. Govemment 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 Io
stabilize domestic prices and ensure availability.

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

ll. 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 investrnent in machinery and infrastructurc can be

substantial, making it crucial to conduct a thorough financial analysis.

SWOT Anrlysis of Dhal Milling lndustry in lndia

. 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: lndia is the top producer ofpulses globally.
. Growing Health Awareness: lncreased consumption ofpulses as a plant-based protein soufce.

o \{eaknesses
. Seasonal Dependency: Crop yields depend heavily on the monsoon, leading to supply fluctuatioN.
. Fragmented Milling Sector: Many small, unorganized mills with outdated machinery result in inconsistent

quality.
. Hieh Capilal lnvestment: Setting up a modem Dhal mill requires substantial initial investment in land,

machinery, and compliance.
t Post-Harest lnsses: Due to lack of proper storage and logistics.

. OPPortunities

. Export Potential: Risiog global demand for pulses, especially from diaspora communities.

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

. Agn-Tech lntegration: Use of Al, IoT, and data analyics to optimize procuremen! gBding, and
processing.

. Covemment Scbemes: Schemes like PMFME, SMAM (SuEMission on Agricultural Mechanization), and

NABARD suppon make financing easier.

. Thr€ats

. Price Volatility: Intemational price trends and domestic production yariability can cause market instability.

. Competition from lmports: Cheaper imponed pulses can reduce domestic processors' margins.

. Regulatory Changes: Frequent updates in food safety lalvs, enyironmental norms, and trade policies require
close compliance.

Climate Change: Increasingly erratic weather pattems and droughts pose longaerm risk to pulse cultivation.

lll. Legal and Regulatory Compliance

Permissions and Licenses Required

ep
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Establishing a Tur Dhal mill in lndia necessitates adherence to various legal and regulatory requirements. Key
licenses and registrations include:

. Business registration through the Ministry ofcorporate Affairs for company formation.

. GST registration for tax compliance.

. FSSAI license to ensure food safety standards-

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

o Factory license from the local Factories and Boilers Departnent to ensme compliance with environmental
and safety norms.

7. Product I ntroduction

I. Overview

Pulses refer to the dried, edible seeds of leguminous crops. Pulses play a firndamental 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 ofprotein to vegetarian people oflndia.

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

o Chickpeas (Chana)

. Pigeon peas (tutar / Toor Dhal)

. Tur (Tur Dhal)

. Mung (Moong)

. Red lentils (Masoor)

These pulses account for over 80 per cent ofthe 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 \f,ith excess production ofpulses and connected to dle market.

Il. Heslth B€nefits ofTur Dhll

Tur Dhal, commonly known as Pigeon Pea, provides numerous health benefits, some ofwhich are listed b€low:

l. Promotes Digestiotr

. Rich in dietary fiber, which supports smooth bowel movement and prcvents constipation.

. Helps in maintaining a healthy gut microbiome by promoting the growth ofgood 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.

e Has a low glycemic index, making it suitable for people with diabetes.

. Helps in maintaining insulin sensitivify and stable glucose metabolism.

6
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3. A Protein-Pack€d Choice for Weight Mrnagement

. Higi protein content keeps you full for longer, reducing frequent hunger pangs.

. Lo\d glycemic response helps in appetite control and reduces overeating.

. Serves as a healthy substitute for caloriedense foods in weight-loss diets.

4. Supports Hair Healtb

. Contains essential amino acids that strengthen hair roots and promote growtl.

e Rich in Vitamin 86 and folates, which help in nourishing hair follicles,

. Biotin conlent confiibutes to stronger, shinier, and healthier hair.

5. Boosts Skin Health

. Packed with antioxidants that frght &ee radicals, reducing premature aging.

o Helps maintain skin elasticity and natural glow.

. May protect the skin from oxidative damage caused by pollution and UV rays.

6. May Boost [mmunity

. Hrei protein helps in building antibodies that protect the body from infections.

o Provides essential vitamins and minerals like imn and folate, which support immune function.

. Regular coruumption can strengthen rcsistance against common colds and seasonal illnesses.

7. Helps itr t owering Cholesterol & Supporting Heart Heslth

. Hich dietary fiber binds to bad cholesterol (LDL) and helps flush it out ofthe body.

. Low in saturated fat, \yhich reduces the risk ofhean disease.

. Potassium and magnesium in toor dal help in maintaining healthy heart rhythms.

8. Supports Blood Pr€ssure

. Rich potassium contenl helps relax blood vessels, reducing strain on the heart.

. Protein and minerals in toor dal promote overall cardiovascular health.

o Regular intake may belp manage hl,pertension naturally.
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lll. Manufacturing Process ofTur 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
producl.
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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 altemate wening, which involves repetitively
soaking, drying. and tempering the pulses to achieve optimal moisture content before processing. This significantly
enhances the yield and quality ofthe final product.

De-husking is the next step. involving the removal of the outer shell ofthe tur by passing it through multiple hutls.
The split process follows, breaking the tur grains into two equal halves, which are then gmded 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, Aom pre<leaning to polishing. ensures that the milled Dhal meets high-quality standards

and consumer expectations.

lV. Stages of Process

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 mainaining the nutritional value of the
final product.

The production chart outlines these steps and emphasizes the importance ofeach phase in achieving a superior final
product.

t
l!t'tI

De-Husking

Alternate Wetting

Pre-Cleaning

Drying & Cooling

Splitting

Sorting

Polishing

Packaghg
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V. Raw Materirl 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 ofthe processed Dhal.

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

8, Process Fk)n Chart

l. Production Process Overview

The production process ofa Tur Dhal mill will be meticulously structured to ensure the highest quality output. The

stages include precleaning, de-h[sking, splitting, sorting, and polishi[9. Each step is yital in transforming raw

tu.r 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 ofthe final product.

The production chart not only outlines these steps but also emphasizes the importance ofeach phase in achieving a

superior final product.

ll. Detailed Process Descriptiotr

Cleaning:
Pre cleaned raw material is fed to cleaning section

Cleaning section ofa 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 of90o/oto 95Vo cleatrte.d

material.

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

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

Hulling and Husk separstion:
Graded material is fed to huller for Pining & husk separation through abrasive hulling by using stones. Number of
passes ofhuller 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 ofthe husk from the product, which in tum
increases the efticiency ofthe huller.

\
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Drying:
Sun drying and machine drying are the 2 options which can be implemented in the Drying section based on

customer's requfuement, to produce splits. Sun drying consumes land space and time compared to machine dryer.

Drying time and fuel consumption will differ according to the atmospheric t€mperature, plant location, variety of
product, moisture content etc.

Splittirg section:
Material which did not split in dryer or drying yard will be splitted in huller. No. of machines and passes will vary

according to the plant capacity and desired output.

Sorting:
Sorting of material is done to remove any discolored seeds, seeds with husk & spot seeds which are present in final
product. Rejection percentage depends upon the parameters set for accepls in the sortex and contamination levels.

Grading:
Final grading of material will be as per customer's requirement. Maximum 3 fractions (Bol4 medium, small) can be

achieved. Provision to increase the moisture level can be provided as per the customer's requirement.

Note: Final grading sometimes can be before sortex and after sonex it is totally process driven.

Polishing:
Polishing ofmaterial will differ from region to region & can be designed as per the inputs given by customer

Brokens:

Separate classifier is provided to segregate broken fiom splits & powder.

Husk & powder section:

Husk and powder generated ilom the plant can be bagged separately or husk can be grinded in pulverizer and mixed

with powder and bagged. It will vary as per the mad(et requirement.

Approximate yield ofcleaned raw material:

Varietv Dhada 7.

Dal 77-S0

Br0ken t-2

o

t
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Rejection dal 2-3

Husk + powder t7-t9

Total 100

Ill. Machinery and Equipment

Sening up a Tur Dhal mill involves procuring various R?€s ofmachinery and €quipment. Essential equipment

includes:

o De.stoners for pre-cleaning

. Emery rollers for de-husking

o Pulse grrding mechines for sorting pulses based on size

. Separators for automatic sieve cleaning

Each piece ofequipment plays a crucial role in different stages ofthe milling process.

The emery roller, for instance, is used for de-husking pulses, while pulse grrding machincs sort the pulses at

capacities ranging fiom lfi) to 500 kg per hour. However, several machine parameters such as low capacity and

specific pre-milling treatments restrict the performance ofsmall-scale Dhal mills compared to large-scale mills.

For optimal performance, Dhal mills usually require a three.phase motor ryith power ratings between 4 to 45 HP.

The construction materials for these machines, typically stainless ste€l and mild steel, ensure durability and

longevity. Investing in high-quality equipment is essential for efficient milling operations and maintaining product
quality.

A - MATN MACHINES FROM BUHLER INDIA

I. 5 SEPARATOR CLASSIFIER MTRA.IOO/2OO

. Oscillating sieve box with 2 decks ofsieves and hinged inlet box.

. Sieye box supported on machine frame by hollow rubber springs.

. Sieve fiames with sieve clothing.

. Automatic sieve cleaning.

o Drive with 2 vibromotors with adjustable throw and impel angle.

Technical data
Outpul ofdrive motor: 2 x 03 klrV

En

2. 5 ASPIRATOR MVSF.IOO G
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. As attachment to a grain separator.

. Rigid consEuction with exact adjustable acrylic wall for reproducible extraction results.

o lntake-aspiration air is distributed to the full depth of the machine with removal- and postrxtraction
section.

o lncluding wear-resistant material where necessary.

o Air quantity regulating valve and connection prepared for central aspiration system.

Technical data
Aspiration requirement approx.: m m'/min rt Ap 500 Pr (min.) each

3. 2 SEPARATOR CLASSIFIER MTRA-I OO/2OO

. Oscillating sieve box with 2 decks ofsieves and hinged inlet box.

. Sieve box supported on machine hame by hollow rubber springs.

r Sieve frames with sieve clothing.

. Automatic sieve cleaning.

o Drive with 2 vibromotors with adjustable throw and impel angle.

o Aspiration box.

. For conn€ction to cen[-al aspiration.

Technical datr

. Output ofdrive motor:2 r 03 kW

. Aspiration rcquirement approx.: 12 mYmin at Ap 5ffi Pr (mitr.) each

4. 2 Sf,PARATOR CLASSIFIER MTRA-IOO/2OO DL

o Oscillating sieve box with 2 decks ofsieves and hinged inlet box.

. Sieve box supported on machine frame by hollow rubber springs.

5. I INTERMEDIATE SEPARATOR MANA-4o S

Applicatiotr:
For the pre-sepa.ation ofdust from the horizontally flowing aspiration air.

Construction:

{

t
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Sheet steel design

Conical casing with enclosed air distributing system and the expansion pace for dust separation

Inlet and outlet spouts with flanges and counter flanges

Control windows to be arranged below the intermediate separator for the cleaning section

u.171?407

6. I DRY DESTONER MTSI}6YI2O

Operatiotr:

. Operates on the vacuum principle

o Steelbase fi-ame with sieve slope adjustment

o Steel sieve box supported by special hollow rubber blocks

o Withdrawable sieves with wooden frame, covered with steel screens

o Aluminium difhrse bames and cube-shaped cleaners

. Integrated prcduct distribution system

o Plexiglass inspeclion window

o Access openings closed with rubber covers

Features:

. Final separation device for stones is adjustable

7. 4 PULSROLLTM PULSE HULLING MACHINE DRHG

Application:

Common board accommodates product inlet, aspiration connectiorL and air regulating valve with vacuum

indicator

Outl€ts equipped with rubber sleeve valves

Collection funnel for product outlet

Electrical junction box

Oscillating I drive

Motor size: 0.3 kW

I Control glass (,120 mm, with acrylic glass

?
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. Used for gentle hulling (removal of seed coat) ofpulses.

. Can be used for hulling a variety ofpulses.

Constructiotr:

. Fixed at pre{efined inclination

o Processing chamber with emery rings (made ofsilicon carbide)

o Screens made ofstainless steel

8. AUTOMATIC HOPPER SCALE MSDM{O

. Product: Pigeon Peas

. Crpacity:4 t/h

The automatic dump scale MSDM is suitable for intemal production cof,trol. The weigh hopper is directly

suspended on a bar-force transducer, allowing accurate determination of weight. Enclosure-fiee construction

prevents dust accumulation and ensures excellent sanitation.

Fertures:

. Fully electronic high accuracy scal€

. Tubularconstructionwithoutjacket

. weigh hopper suspended on three rod-type load cells

r Steel frame with legs for slpporting or suspending installatiotr

. Inlet cotrnection part, weigh hopper with double outlet gate and outlet section assembled

o Product feeding through l-st€p clam gate

. Upper standard suge hopper, malching scale inlet with clam gate, wih built-in level indicator

. with re-cycling air to upper surge hopper

. Lower surge hopper, outlet equipp€d with manually adjustable feed gate

. Adapter to lower surge hopper

9. PARK Pro l0 - ELECTRONIC COLOUR SORTER

Application:
SPARK Pro l0 is an advanced electronic colour sorting machine designed for high-precision separation of
discoloured, defective, and foreign grains from pigeon peas, pulses, or other seeds. It ensures improved quality
output with minimal wastage and is ideal for modem pulse processing plants.

Construction & Features:

1s
tr iti5
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Equipped with high-resolution full-colour cameras for accurate sorting ofeven minute colour variations

Uses real-time image processing to identifo and rcject defective materials

Fast ejection system using precision pneumatic valves for accurate and efficient sorting

Toqchscreen-based user interface for easy operation and recipe conrol

LED lighting system ensures long life and consistent lighting for bett€r detection

Stainless steel contact parts to ensure food-gmde hygiene and corrosion resistance

Equipped with an essential set of spares to minimize downtime and ensure smooth opcration

Software-controlled calibration and real-time diagnostics for efEcient maintenance

Can be integrated into existing poduction lines with minimal changes

ril.1?us0?

9. Projrct Su nr marl

l. Project Overview:

The propos€d project entails the establishment of a Tur Dhal (Pigeon Pea) Processing Plant with a focus on
producing highluality Tur Dhal from raw Pigeon Peas (Tur PutsB). The pmject aims lo meet the growing
demand for [pulses in both domeslic and export markets, ensuring efficient processing and optimal product quality.

ll. Production Capacity and Utilization for Proposed Machinery

The plant is designed with an annual installed capacity of 24,00,000 kgs (24,m0 MT) ofTur pulses, which will be
processed into Tur Dhrl. The capacity utilization is projected to ramp up progressively over the initial five-year
period, reflecting the stabilization ofoperations. marketing efforts, and customer acquisition.

Yea r
lnstalled

Capacity (in
MT)

Capacity
Utiliz.ation (in

MT)

Capacity Utilization
(%)

Production Output
(Kc)

I st Year 24.000 MT 8.400 MT 60% 71.40,000 Kg*
2nd Year 24.000 MT 15.600 MT 65% 1,32,60.000 Kg
3rd Year 24.000 MT 17.280 MT 72o/o t.46.88,000 Ke
4th Year 24.000 MT 19.200 MT 80o/o t,63,20,000 Ks
5th Year 24.000 MT 19.920 MT 83% r,69,32.000 Kg

*Production estimated to commence in September'2026.

t. Rrw Materirls:

Primary Raw Material: Pigeon Peas (Tur Pulses)

Source: Domestic agricultural markets and suppliers

Major Products:

End Product: Tur Dhal

lv.

By-products: Husk and Broken Dhal (for cattle Feed, etc.)

.(
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V. Project Cost & Components:

The total estimated cost ofthe project is Rs.34.05 Crores, broken down as follows:

Compon€rll Amount (Rs. in Lakhs)

Land 662.84

Setting up of Factory l]68.80

Machinery & Equipment t4'13.69

Total Project Cost J.t0s.33

Note:

The land is already owned by lte company at lls. 662.84 Lakhs, thus minimizing acquisition risk.

No govemment subsidy has treen availed.

Mea[s of Finance:

[.conorric,. of tht l,roiect

Basis & Assumptions

Production capacity ofTur Dhal: 4 Tonne per Hour

vt.

Major part ofthe project cost apart from Land cost (which was already acquired) is proposed to be financed through
proceeds from thc lnitisl Public OlTering (lPtO). The balance will be funded through Intemal accruals amounting
to 342.49 Lakhs.

. Subsidy: Not applicable.

. Debt compotreot: NIL (Fully equity-funded through IPO).

VIl. Financial Projections (Profit after llepreciatiotr, lnterest & Tax):

The company expects healthy profitability over the next five years, driven by increasing capacity utilization and
operational efficiency.

Year PAT (Rs. itr
Lakhs)

lst Year 1,416.6't

2nd Year 1,97t.50

lrd Year 2.293.44

4th Year 2.670.26

5th Year 2.930.18

VIII. ProjectHighlights:

. Stable R8w Material Sourcing ensures uninterupted production_

. Progressive capscity utilization reflects prudent ramp-up strategy.

. Debt-free project structure. minimizing financial risk.

. Attractive profitability trijectory, enhancing shareholder retums.

10.

t.

t
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2.

3.

4.

5.

6.

7.

8.

9.

10.

I t.

t2.

13.

14.

ll.

Capacity utilization in the lst year 6070

Working shift: 20 hours per day

Work io progress are calculated @ 3.03% ofCOP (Based on past 3 years records).

Finisbed goods closing stock @ 3.41 % of COP (Based on past 3 years records)

The receivables are estimated at a collection period ofTwo weeks.

The creditor v€locity is projected at 195 times per annum, translating to a pa)ment period ofz days

Depreciation: l0olo per annum as per lncome Tax Acl, l96l

Interest on working capitsl lorn: E.5% (ifavailed)

Power consumption: 250 KW expected to grow @ 8%.

Yearly increase assumed in sales: l07o

Employee Costs arc projected at a growth rate of I P/o

Tax rrte is taken as 27olo, based on prevailing tax laws.

No payment ofdividend is assumed, bas€d on past tsends.

Capocity Utilizsti,on, Production & Ortput

Particulars Value
Machine capacity per hour 4,000 ke
Total working hours per day 20 hours

Machine capacity per day 80,000 kg
Working days per month 25 days
Working days per annum 300 days
Wastage Considered
Raw material requirement (annual) 24,000,000 ke
Final output after wastage 23,520.@0 ke

lll. ComputationofSales

tv. Premises / lnfrastructure

o Total Area Acquired: 22.t4 Acres

r Ownership Status: Owned

o Land Details:

l,ocation: Karadiputhur Village. Gummidipoondi Taluk Tiruvallur District. Tamil Nadu

2SlPage t\
I
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Particulars I st Yesr 2nd Year 3rd Year 4th Year 5th Year

Op€ning Stock 86.400 94,464 |,04,625 I,t6,246
Production 7 t.40.000 1,32.60,000 t.46.88.000 r.63,20.000 1.69,32.000

Closing Stock 86.400 94,464 t,04.625 |.t6.246 t.20.682
Sales 70,53.600 t,32,51,936 |,46,7'l,839 r,63,08.379 t.6927,564
Sale price per Kg I t 5.59 120.75 126.79 133. l3 t39.7E

Sale in Value ( ln l,akhs) 8,153.0.t t 6,00t.71 18,609.67 21.7 r0.84 23,661.89

o

PROJECT REPORT

,}



o Land Area and Patt8 Numbers: 22.14 Acres and 526,2798,2768, 12, 5l I & 2814 respectively.

o Status: Company has entercd into an agreement with the Sellers

Land Acquired for tbe project

Sr.
No.

Details of the
Property Actual Use Area Owned/Leased/Rented

Det8ils of the
Lessor/Licensor &

Vendor

Adequately
Stamped

Registered

Sale deed Executed
on March 26. 2025
between (i) Mrs.
Saroja Babu Chettiar
(ii) Mr. Anandan
(iii) Mr. Gopinath
(iv) Mn. Mohana,
jointly referred as

(Vendon) and (i)
lvl,/s. M.R. Maniveni
Foods Limited
(Purchaser)

CoBsidcration

Rs. 2,0E.50,0001
(Rupees Two Crore
Eight Lakhs and
Fifty Thousand
Only)

Yes RegisteredI Patta No. 526 &
2814.
Karadiputhur
Village,
Gummudipoondi
Taluka. District
Thiruvallur..

Proposed
Additional

Faclory

8.34
Acres

Owned

2 Patta No. 526 &
2798.
Karadiputhur
Village.
Gummudipoondi
Taluka- District
Thiruvallur..

Proposed
Additional

Factory

6.21
Acres

Owned Sale deed Executed
on March 26, 2025
between (i) Mrs.
Saroja Babu Chettiar
(ii) Mr. Anandan
(iii) Mr. Gopinath
(iv) Mrs. Mohana,
jointly referred as

(Vetrdors) and (i)
M/s. M.R. Maniveni
Foods Limited
(Purchrser)
represented by its
managing director
Mr. K.R.
Manikandan

ConsideratioIt

Rs. I,55,25,000/-
(Rupees One Crore
Fifty-Five Lakhs
and Twenty-Five
Only)

Yes Registered

o
*

p
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Pana No. 526.
Karad iputh ur
Village,
Gummudipoondi
Taluka. District
Thiruvallur..

Proposed
Additional

Factory

7.42
Acres

Owned Sale deed Executed
on March 26, 2025
between (i) Mrs.
Saroja Babu Chettiar
(ii) Mr. Anandan
(iii) Mr. Gopinath
(iv) Mrs. Mohan4
jointly refened as
(Vendors) and (i)
M/s. M.R. Maniveni
Foods Limited
(Purchaser)
represented by its
managing director
Mr. K.R.
Manikandan

Consideration

Rs 1,85,50,000/-
(Rupees One Crore
Eighty-Five Lakhs
and Fifty Thousand
Only)

Yes Registcred

4. Agricultural Land
situated at
Karadiputhur
Village,
Cummudippondi
Taluk.
Thiruvallur.
District bearing
Patta No. 2768

Proposed
Additional

Factory

0.20
Acres

Owned Sale deed executed
on April 17, 2025
between (i) Mrs.
Shakunrala P (ii)
Mrs. R.
Dhanalakshmi, (iii)
Mrs.Rama A., (iv).
Mrs. Yamuna (v).
Mrs. Hemalatha V
(vi). Mr. Balaii K.P.
jointly referred as
(Vendors) and M R
Maniveni Foods
Limited
(Purchaser)
represented by its
managing director
Mr. K.R.
Manikandan

Consideration

Rs. 5,00,000
(Rupees Five Lakhs)

Yes Registered

-)

*
6
*
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-i Agricultural Land
situated at
Karadiputhur
Village,
Cummudippondi
Talulq
Thiruvallur,
District bearing
Patta No- 12

Proposed
Additional

Factory

23
Cents

Owned Sale deed executed
on May I5, 2025
between Vendor -
Mrs.Sasikala S

referred as (Vendor)
and
Purchaser: M R
Maniveni Foods
Limited
(Purchaser)
represented by its
managing director
Mr. K.R.
Manikandan

Consideration

Rs. 1.50,000
(Rupees One Lakh
Fifty Thousand)

Yes Registered

6 Agricultural Land
situated at
Karadiputhur
Village,
Cummudippondi
Taluk
Thiruvallur,
Districl bearing
Patta No. 5l I

hoposed
Additional

Factory

23
Cents

Owned Sale deed executed
on July 04, 2025
between Mr. Ravi G
refered as (Veldor)
Purchaser: M-R
Maniveni Foods
Limited
(Purchrser)
represented by its
managing director
Mr. K.R.
Manikandan

Consideration

Rs.7,50,000
(Rupees Five Lakhs)

Yes Registered

Particulani Amount Paid (in Rs)

Base Consideration 5577 57 50

Tts 549250

Registration & Stamp dutv 4934380

Brokerage 544000

Lawyer Fees I70000

EC' .16800

Level filling 4095047

Other expeoses 16897r

Total 6628.t 198

The break- up ofthe cost ofland is given b€low:

.)o

"ep
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Civil construction ofTur Dhal Factory

The Civil Cost of our proposed Centre consists of Structural Cost, Civil & Interior Works, MEP Services and Pre-

operative Expenses. The detailed break-up of Civil Cost is hereunder:

QUOTE FOR FILLING SOIL SUPPLYING & LAYING AT KARADIPUTHUR

QUOTE FOR PROPOSED RCC FRAMED COMPOUND WALL WITH FAB FENCING

st.-
NO

I)ESCRIP'IION OF WORK QTY PI]R RATE AMOUNl'

I Supplying of Red soil with Gravel mix filling materials.

Including transportation from quarry to site, leading etc.

29.199.972 CFT 7.5 I 21,E99,790

Machinery using for intemal lead by tractor lifting by JCB
etc.

973.324 SQFT t.5 I 1,459,9E6

Totali \ 23,359 t'|6
GST @18%: < 4.204,760
Grand Total: <2,75,64,536

SL.
NO

I)ESCRIPTION oF WORK QTY PER RAl'E AMoU NT

A) RCC FRAMED 9' Ht From NCL:-.1500 RFT

40500 SQFT 550 < 2.22,75,0N

B) Providing C.l Emm thick L Angle 600 mm Ht with grout on tie beam

with 2 ply G.l barbed wire with G.l 3mm binding wire etc.

9000 SQFT 2to 1 I E.90.000

Total { 2.41.65.000

GSTAIS% 143.49.700

C rand Total { 2,85,t4,700

QUOTE FOR PROPOSED FACTORY BUILDING

f

\

Sl.No Description U nit Quan tit!' Rate Amount
Productior Building
EARTH WORK

* Excavate foundation in all kinds of soil including sofi
rock except hard rock requiring blasting, part retum and
fill in foundation and basement in layers not exceeding
l5cm in depth including watering . breaking clods and
consolidatin& disposing and spreading surplus earth
within the site upto l.5m depth. Excavation cost should

backfillinginclude all necessarv shoring, dewatering, and

CFT 1,36,700.00 22 i007400

L
2TlPage
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Providing RCC Framed Structure M20 Grade. Pile foundation 8' Ht with
P.B 450mm intermediate beam and tie beam- Every 40 feet intervals

expansion joint eithff thermocolibitumen pad up to tie beam. 200mm

thick solid block up to 5' level after 4' level AAC block plasterhg with
nylon mesh etc., (Excludirg Printing)
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with available earth. The rate for excavation should be

inclusive ofstoring and levelled the excavated earth within
the site or backfilling in layer in foundation. The rate is
also inclusive of stacking suitable excavated earth at a

place as ere€ted by the engineer and as and when required

trdnsporting the eanh from stacking location and filling in
the foundations.Surplus soil shall be dumped

) - do- for l.5m to 3.0m CF'I' 78.350.00 28 2 r93E00

3 Supplying and filling with Mallaiman or equivalent soil of
approved non-swelling eanh quarried fiom tenderer's

sources, spreading in layen of 20 cm. Watering and

rolling at OMC using Vibratory power roller ofE or I0 ton

static weight and compacting to achieve at least 9870 of
modified Foctor densiry,dry density exceeding 1.8 gm/cc.

PI value less than 6 and CBR value more than l0
including dressing up the top surface necessary

cxcavations, transporting to spreading unloading at

site,with all leads and lifts,royalties,spoil removal charges,

all duties and levies, taxes complete (Payment on the

basis of compacted finished measurements based on pre

levels and levels after compaction prior to commencement

and after completion of compacted fill as approved.).

Mallaiman fines shall have disintegrated/weathered fines

passing sieve less than 75 - l00micron with gravelly soil

with fines passing 4.75mm sieve not exceeding 50% - 55%

and PI value for fines not exceeding 6 and the CBR value

should not be less than 10. Note: Excayated soil shall be

suitably reused and if material is available no unload at

site- 2- The quoted rate should be inclusive of machineries

with Go!.t levies, duties, taxes, royalties,seigniorage

charges and all incidental charges. 3. The quantity of lill
indicated is approximate and may vary.

CFI' 56.,149.00 t3 720837

4
Supplying and Filling subgrade with approved granular

sub-base material satisrying the requirements of grading

lV material having I of table 400- I of MORTH(min CBR
of 30) brought from outside in laye6 not exceeding 30cm

in depth, watering rolling with loton vibratory roller of
minimum E tonnes, compacting under optimum moisture
conditions to 98o/o of modified proctor density including
transport loading. unloading of all leads and lifts all
complete.

SQFT 22,450.00 tl r 79600

5 Providing and injecting chemical emulsion using
Chloropyriphos mixed as a water emulsion in ratio l: I g or
equivalent for antitermite treatment and creating a
chemical bar er all round the column pits, well trenches,
top surface of plinth filling. junction of wall and floor,
along the exterior pe meter of the building, expansion
joints, surroundings ofpipes and conduits etc. all complete
as per IS 63 l3 (pan II) 1981. (Ptinrh area of rhe building at

SQFT 40.200.00 l5 603000

r.tuir
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ground floor only shall be measured excluding yard / open

areas).

6 Disposal of surplus/excavated earth within the site as

directed by the engineer-in-charge. The cost should also

include cost of necessary lead, lift, loading and unloading

ofsoil all complete as directed.

CFT 16.430.00 lt 131440

CEMENT CONCRETE
7 Cement concrete Mlo concrete mix in layers not

exceeding t5 cms in depth well consolidated in foundation

and levelling course under floon including necessary

shuttering, in steps etc all complete as directed.

CFT r.988.00 r80 3 5 7840

R.C.C. WORK
8 In column footings including raft & pyramidal portions.

CFT 3.380.008.t ln column footings including rall & pyramidal portions. 240 8l r200

CFT 1.660.00 240 3e84008.2 In columns in foundation and basement of required

profiles, sizes

In Columns in superstructure of required profiles, sizes. at

all levels

I 1.3.8 In Cround Floor CFT 1,550.00 260 40i000

8.4 ln Beam & Brackets ofrequired size. profiles

CFT 1.t80.00 260 i06800I t.4. r In Ground Floor

E.5 In RCC Sunshade ofrequired size, profiles

I t.5. t ln Ground Floor CFT r80.00 260 .,16800

8.6 In Suspended roof slab of required thickness. size &
profile and at all levels

| 1.6.1 ln Ground Floor CFT 2.520.00 260 655200

8.'7 ln Plinth / floor b€am of required size, profiles at all levels CFT 7 r0.00 260 I E4600

8.8 In Machine Foundations CFT 320.00 3 r0 99200

8.9 ln RCC Staircas€ ofrequired profiles, sizes, at all levels CFT 170.00 3t0 52 700

|.7 .t In Ground Floor CFT 290.00 310 89900

9 Supply, straighten, handle, cut bend, crank, fix atrd tie in position ir all RCC items of work including
cost ofGl binding tyire IESWC double strand complete. (On actual length measurements of
fabricated steel work, including authorised lappages only at theoretical weight for different sections
payment tryill be made).

9.1 Mild steel. M.T 3.25 105000 34 t250
9.2 High Yield Strength Deformed bars in all RCC items &

floorings Ceneral Note: Sizes ofRCC elements shown in
the dmwing are only indicative and subject to change. No
extra shall be payable on this account. Any change in size
ofconcrete elements resulting in change ofarea of
shuttering due to change in quantity of concrete shall also
not be payable

M.T 29.00 | 10000 3 190000

MASONRY WORKS
t0 Providing and constructing solid concrete block (400 x

200mm) masonry wall 200mm thick and crushing strength
as per lS code in CM I :5 ( I cement, 5 sand) in foundation
and plinth. No extra payment will be paid for any shape or
size,tumings, ties, etc unless otherwise specified
separately. Prior approval for makes to be obtained fiom
Clienr/Architects.

CFT 4.7 t0.00 240 I t30400

-e I(nb

I
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FI,OORI NC
Dewatering of l50mm flooring after the metallic hardner
is laid vacuum method.

SQ['T 40.200.00 120600

t2 Extrd for adding to the concrete l00o/o virgin
polypropylene fibre mesh (stealth s3) at the rate of0.45
kg/cu.m during mixing process. Fibres &om synthetic
industries inc. USA or equivalent as approved by

Client to be all

K.C 1.460.00 l5 21900

t3 Reinforced cement concrete flooring in panels ofapproved
size in M30 design mix and 25mm thick top concrete
flowing in the proportion l:1.2: 3 (l part cement, I l/2
pan of sand and 3 pans ofwashed graded dry granite
chippings all to pass through 6mm mesh fiee from dust)
and both layen laid as single operation including
shuttering, compacting and finishing the surface smooth
with mechanical rid€ power trowel, but excluding cost of
reinforcement all complete as directed. The rdte should
includes performing the required tolerance as specified.
(Reinforcement will be paid under relevant item.). Sudace
tolerance shall be +4mm.

CFT 40.200.00 i20 12864000

t5 Supplying and fixing rolling shutters of 'Gandhi/DAIAI' or
equivalent make made of l8 gauge, 80mm wide rolled MS
lath interlocked throughout their entire length andjoinled
together by end locks and mounted on specially designed
pipe shaft with sup€rior lath springs (enclosed on suitable
boxes) complete with brackes, side guides and
arrangements for inside and outside locking with
mechanical devices for operation. The rate should include
cost ofproviding necessary holes in the Masonry/RCC
with pipe sleeve ofsuitable dia to facilitate both side
operation. Rolling Shufter to be designed to withstand a
wind speed of l80KM/h. (Only structural opening will be
measured for the of

SQFT t.270.00 550 698500

l6 Supplying, fabricating and erection ofchequered plate of
6mm thick required size and shape including cutting,
straightening, handling, welding, etc and providing of
stiffneB, edge angles. flats etc. all complete as directed
and as per detailed Architectural drawings. (structural steel
items will be measured under relevanl item ofwork

M.T r.il, 98500 i25050

l7 Supplying fabricating and fixing in position insert plales of
required size and shape in RCC members,4\4asorry at all
heights including necessary straightening cutting, holing,
welding, lugs ofrequired size and painting with a shop
coat ofantirorrosive primer paint all complete as
directed.

M.T 5.70 t05000 598500

t8 Providing, cutting. fabricating. welding, erecting edge
angles and other channels including necessary lugs and
fixing in concrete as per architectural drawings all
complete including painting a coat ofapproved ant!
corToStve all as directed.

M.T I 2.8 r05000 t3.t,1000

l9 and fabricating as per approved drawing
section comprising of ISMC se{tions,

M.S angles, channels, plates, RHS, CHS, SHS, ISMC box
section etc. including bolts and nuts, straightening, cutting,
holing, welding. fixing in position in alignment and leveli
and painting with a shop coat ofanti corrosive

as directed. Rate shall be inclus

Supplying, fixing
in single/built up

primer all
ive of

M.T 140.70 I t0000 15477000

.)o
/

t nqF
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the membeB in the concrcte/masonry also wherever

20 Same as above but in Branded Tube sections M.T 2r.00 I 10000 2310000
2l Providing and fixing MS pipe bend to shape for steel

bollards. etc with ends fixed to the v/alllfloor with
necessary lugs grouted with concrete of minimum bend
should not have any dents or reduction in Tendered to
ensure bend at the bends, able to achieve this all Special
may be used at the bends. etc to achieye this all complete
as directed. The rate shall inclusive ofone coat ofenamel
with necessary putty to have uniform shade and finish etc,
all co lete as directed.

M.T 28.'t0 I 10000 3157000

51'EEL WORK
22 Providing and fixing in position pipe railing ofheight

85cm fiom the finished floor oftread edge to detail with
25mm MS square bar verticals of2 nos @ l400mm c/c
and I no 40mm dia SS pipe top rail& 2 nos 20mm MS
square baIS horizontal including cutting, welding and
fixing in floorVsides including providing and fixing
necessary MS insert plates ofsize l00xl50mm & 6mm
thick and necessary grinding, polishing all as per detailed
Architectural drawings. The rate should also include cost
ofapplying two coats ofsynthetic enamel paint over a coat
ofapproved primer and buffin& polishing ofall MS pipes
ofrequired finish all complete as directed. (Measured in
RM for complete work, not each pipe separately.) Note:
AII SS used shall be of SS304

RFT 1.600.00 550 It80000

ROOFI NG
23 Supplying and Erection of Roofing sheet 0.5mm thick

ASIAN/JSW or equivalent brand to be provided with
properly support on purlines, framing screwing with water

PU sealant fin etc.

SQFT 43.400.00 90

24 Supplying and embedding P.V.C rain water pipes of
approved quality embedded inside the RC
columns/masonry in position with all necessa4r specials
like shoes, bends or any other specials requircd to suit site
conditions, with flexible connection, etc., jointed with
woven cement and lubricants with necessary MS clamps,
brackets. bolts and nuts, including water proof test all

as direcled

RFT 3.260.00 120 39 r 200

PLASTERINC
25 Prepare surfaces and plaster with CM I:3 ( I cement, 3

sand) l2mm minimum thick (sponge finish) to ceiling
sides and somt ofbeams and columns and other interior
and exterior RCC surfaces nol ts

SQFT l r,820.00 75 886500

26 In Ground Floor
27 Prepare surfaces and plaster with CM l:5 ( I cement, 5

sand) l2mm minimum thick to all interior faces of walls
(sponge finish) including RCC surfaces not contiguous to
masonry. Necessary intemal grooves ofsize l0mmxl0mm
shall be carried out as shown/directed by engineer-in-

SQFT 12.3 89.00 80 991 120

ln Ground Floor
PA INTINC
29 paint

interi
andsurfaces thrceirhPrepare ocoats fpaint cement

t'o ourcol and manufacture alto andor
SQFT 23.194.00 l6 3',7ll0,4.

lngi0e91

f t))a

\
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exterior faces of \,valls, ceilings, fascias, fins, drops etc in
all floors. No extra shall be paid for sponge finish.

i0 Prepare surfaces and paint two coats ofplastic emulsion
paint ofapproved colour over two coats of Alitek S/R
putty and primer all complete as per manufacturer's
specifications to all interior faces of walls in all floors.

SQFT 4.007.00 l8 I12196

3l Prepar€ surfaces and paint with two coats ofsynthetic
enamel paint of approved colour and manufacture over a
coat ofapproved anticorrosive primer to iron work at all
heights.

SQFT 2.850.00 32 9 t200

MIS(]ELLANEoUS
Constructing brick masonry rainwater harvesting pit in
CM t:5 with l000mmx2000mm (intemal clear size),
necessary excavation and PCC l:5: l0 mix l00mm thick
230mm thick brick side walls in CM l:5 upto a depth of
650mm including internal and extemal plastering of
cement mortar of l:3, fixing perforated slolted pipe of
200mm diameter and filling with pebbles ofapproved 6'pe
ofsize 63mm to 40mm all complete as directed all
completed as per standard design drawing/direction of
architect/engineer in charge.

EACH t8.00 12000 5 76000

TOTAL 6,00.2s,23',7

DISCOU NT (2s,23'7)
A TOTAL 6.00,00.000
GST IE% 1.08.00.000
(;RAND TOTAL 7.08,00,000

(RUPEES SEVEN CRORES EIGHT LAKHS ONLY)

\,
J l{::i,op

\At/
I

o
*
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PROPOSED MANI VENI FOODS LI-D
PILE FRAMED COMPOI,]ND WALL

N.G.L

q

5
N.G.L

ELEVATION

€1, TIE BEAM - 4Nos of 'l2mmo

WORK 2OOMM THICK

CONCRETE

PLINTH BEAM - 6Nos of

.G.L

PILE

PCC-'l t
l SAND FILLING.(

'-6".

SECTIONAL ELEVATION
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V. Machitrery & Equipment's

The Tur Dhal mill is equipped with a comprehensive set of machinery designed to ensure efficient and hygienic
processing from raw material intake to finished product packaging. Each machine plays a specific role in the milling
process, contributing to overall producl quality and productivity.

I. Bucket Elevetor

A bucket elevator, also known as a grain leg, is used to haul flowable bulk materials vertically.

. CompoBents: Buckets to conlain the material

o Purpose: Efficient vertical transport ofmw or processed materials within the mill

I[ Reel Machine

Reel machines are used to separate out impurities from grains that are either larger or srnaller tlEn the standard

material size.

o Usc: Cleaning grains

. Versatility: Can be applied to a wide range ofgrain types

lll' Conveyor System

Mechanical devices or assemblies that transport materials with minimal effort.

o Structure: Frame with rollers, wheels, or belts

o Function: Moyes materials fiom orc processing stage to another seamlessly

ry. Emery Roll De.Husker

The emery roller is a critical machine for de-husking pulses, also lnown as a pulse splitter.

. Us€: Remov€s husk from pulses like Tur Dhal

. Application: widely used in pulse milling unis

V. Dhsl Polisher

Polishing is a value-adding process that enharrces the consumer appeal ofDhal.

. Typ€s ofPolkhing: Nylon, oiUwater, leather, makhmal

. Mrterirls Uscd: Soapstone, oil, or \vater

. Funclion: Provides uniform appearance and shine to Dhal gnins

VL L€trtil Splittitrg Machine (Chakki IE")

Used to split whole leDtils (Tur Dhal) into two halves.

o Function: Splitting machine ensures accurate size and minimizes breakage

V[I. I)e-Stoner

Thes€ machines are essential for removing heavy impuriries.

. Function: Removes stones, dust, and other dense foreign materials from gra.ins

Vlll. Storrge Tank

Storage tanks fulfil two primary roles:

. Purpose: .P
./

\
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o Volume storage

o Pressure balancing for distribution systems

o Configurstion: Varies depending on placement and system design

!X. Soaking Contsiner

Used for soaking raw materials before further processing.

. Purpose: Helps in preparation and pre-treatment ofpulses prior to de-husking or splitting

Vl. Machinery Cost Estimate

. Approximate Total Cost: I 14.74 Crores (excluding GST and transportation)

Vll. PM fME-Dctaild Project Report of Dhal Mill (Gram Based) Unit 14 4.5.

i. Platrt Components

[,*'.'',''"0'

l:'a en

\

BT]HLER SOLUTIONS

Sl.No A. MAIN MACHINE FROM I}UHL[:,R INDIA
I I DRUM SIEVE LAKA 2OO

2 I UNIVERSAL CLEANING MACHINE LAAC TAS I524.2
3 I INTERMEDIATE SEPARATOR MANA-40 S

4 5 MAGNET APPARATUS MMUA.3O
-5 5 SEPARATOR CLASSIFIER MTRA- IOO/2OO

6 5 ASPIRAI'OR MVSF.IOO G

7 I GRAVITY SEPARATOR "VIBROCRADER' MTLC-I50
8 I SEPARATOR CLASSIFIER MTRA- IOO/2OO

I 2 SEPARATOR CLASSIFIER MTRA- IOO/2OO DL
IO I DRY DESTONER MTSD.65/I20
lt 4 PULSROLLTM PULSE HULLING MACHINE DRHG
t2 ] DRHJ . WATER PLUS PRECONDII-IONER
t3 I POLISHER DRPM
i4 I ASPIRATION CHANNEL AVSE-IOO G
r5 I CYCLONE SEPARATOR MGXG-95
l6 I CYCLONE SEPARATOR MCXG-IIO
t'7 I CYCLONE SEPARATOR MCXG.I30
t 2 CYCLONE SEPARATOR MGXG-I50

l9 I CYCLONE SEPARATOR MGXG-i75
I CYCLONE SEPARATOR MGXG.205

2l 8 AIRLOCK MPSN-25/23
22 I SPARK PRO - IO MODULES
23 36 MTRA SPARE SIEVES
24 8 TAS SPARE SIEVES

B, Pulses D from Buhler
25 3 DRYER MODEL LEEA SI'KL4.O4I02
26 3 BUCKET ELEVATOR LLHA 400 x 225
27 3 DRYER CONTROL SYSTEM

C. PLANT AUTOMATION FROM BUHLER
28 I CONTROL PANEL
:e tlARDI ARE ()F oR RAPE oNTI VI ALISASU oTI N

D. SERVICE
l0 I ENGINEERING - MECHANICAL
3t I I)VI Rso OFY STIN LAAL TI ON CO& SSMMI ONINI G

36 lPage
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M TCHANICAL
32 I ENGINEERING - ELECTRICAL
33 I ADVISORY OF INSTALLATION & COMMISSIONINC .

ELECTRICAL
Amoutrt
For Delivery of ltem(S) l-33
FCA Brngalore according to lncoterms 2020

INR 5,25,00,000/-

CSTaa)189/o INR 94,50.000
Total Amount tNR 6,19,50,000 /-

Today's supply markets are very uncertain Prices and availability of many goods and materials are fluctuating in
previously unseen manner. Unfonunately, the situation is oot only expected to last but most likely get even more

challenging. Therefore, Buhler would like to advise that prices will be increased after the expiry of the quote .The

following escalation formula is therefore included in this quote to reflect impact from the market beyond the validity
Final price = Price shown itr this quote x (l +O.60/o X n); n=oumber of motrths between erpiry lnd cotrtrsct
getting into force in case the expiry date is more than 6 months old the quotations automatically becomes invalid.

ii. Options

The prices to be understood FCA Bangalore according to incoterms 2020

Sl.No D. Conveying Equipment from Buhler
0l 5 Bucket Elevator IoTPH 20m
02 22 Bucket Elevator 4TPH/ l8m
03 5 Bucket Elevator 2TPH/ l6m

A mou nt rNR I,t 6,15,000/-
GSTTA It% rNR 20.90,700/-
Total Amount INR 1.37.05,700/-

iii. Imported Scale Machine

\

.g

Item Price
PLANT COMPONENTS

2. AUTOMATIC HOPPER SCALE MSDM.4O
Product: Pigeon Peas

Capacity: 4 t/h

The automatic dump scale MSDM is suitable for internal
production control. The weigh hopper is directly suspended on a
bar-force transducer, allowing accurate determination of weight.
Enclosure free consfuction prevents dust accumulation and
ensures excellent sanitation.

. Fully electronic high accuracy scale.

. Tubular construction without jackel.

. Weigh hopper suspended on three rod-type load cells. Steel
fiame with legs for supponirg or suspending installation.
. Inlet connection part, weigh hopper with double oulet gate and
outlet section assembled.
. Product feeding through l-step clam gate.
. With re-cycling air to upper surge hopper.
. Lower surge hopper, outlet equipped y/ith manually adjustable
feed gate.

to lo\,r'er

PRICE CHF I7'3E4
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(.IP cHF 2'508.-
A mouIlt cHF t9'892.-
Amount in (Rs.) Rs. 2l,45J52/-
(lSTfa)187" Rs. 3,86,163/-
Total Amount Rs. 25J |,515/-

Note: Foreign exchange conversion as on 20[ August 2025

iv. Other Brought Out Supply

Break Up of Plant ard Equipments:

Brouqht out Investment Summary Sheet { TPH Dhada Dhal
Brought out Supplv

Sl.No. Equipment Qty Unit Price. Total Price.

I Elevator 15 TPH Height 13 M to 14 M ) 2.25.000 6,75,000

2 Elevator 4 TPH Height 13 M to 14 M 30 r.30.000 39.00.000

Screw Conveyor 2 TPt'l Length 8 M t8 1.40.000 25,20.000

l Ready made Bins - 25 Tons Capacity 45 2,25.W) r.0 t.25.000

5 Chunni Bin 2 3.00,000 6.00.000

6 Fan for Destoner 65/120 I 1.00.000 1.00.000
,l

Fan for Cyclone 205 I 1.50.000 1.50.000

8 Fan for Cvclone 175 I 1,25.000 1,25,000

9 Pulveriser I 2.00,000 2.00.000

t0 Round Screener t.95.000 3.90.000

Chakki 2 1.00.000 2.00.000

t2 Intake hopper 40.000 1.20.000

l3 Spouting I 18,00.000 18,00,000

l4 Aspiration Ducting Sys 1.2 & 3 I 19.00.000 t9.00.000

t5 Manual Slides 66 7,500 4,95.000

I6 Pneumatic Slides 7t l s.000 10,65,0@

17 Pneumatic DiYertor l3 3.000 39.000

l8 lnlet & outlet hoppers for machines I 6,50,000 6,50,000

l9 Above Bin Hopper I 6.25.000 6.25.000

20 Polisher I 2.00.000 2.00.000

2t Mechanical Erection I 18.00.000 t8,00.000

22 Minor Supports Consumables, Hardware I 10.00.000 t5.00.000

Gas Station I 20,00.000 30.00.000

24 Control Cable & Erection I 25.00.000 45.00.000

25 Compressor & Compressor line I t5.00.000 20,00.000

26 Structure lron 210 Tons 95 2. t0.000 1.99,50.000

Total Ex-Works Price in INR INR 5,86,29,000
GST(4)IE% tNR 1,05,53,220
Total Amount INR 6,91,E2.220

Sr.
No

Particulars Supplier Date of
Quotation /
Estimate

Validity Date of
Placement

of Order

Cost of the Equipment Amount to be

Futrded from
Nct Proceeds

(r )
I Plant

Components

Buhler

Solutions
July

2025

?s December

09.202s
Order
placed

not Rs. 6,19,50,000 6.19,50.000

-)
Options Buh ler July 25, December Order not Rs. I J7,05,700 1,17,05,700

P rn-<

I

\

38 lPage

Enq

ROJECT REPORT

-'



l_

Solutions 2025 09.2025 Dlaced
lmported Scale
Machine

Buhler
Solutions

June
2025

04. December
04,2025

Order
placed

not Rs.2sJl515 25,3r.515

1 Other Brought
Out SupDly

Buhler
Solutions

July
2025

,s December
09.2025

Order
placed

not Rs. 6,91,E2,220 6.91,82,?20

I',1.171 ?8C7

Eru
d il

i. Miscellaneous Fixed Asseas

r ElectricityConnection
. Other Equipment & Fixtures

11. Gover[ment Approvals and Licenses

Below is the list ofgovemment approval required to be obtained by our Company in relation to the above

stated objects:

Licenses/Certificates for Co[slruction of Manufacturing Unit / Storage Area

Licenses/Certificates for Toor Dhal Units - Tamil Nadu

LO

T

Sr,
No.

License/Certificrte
Name

Concerned Authoritv Renewal /
Validity

Period for
Obtaining
the License

Remarks

I Soil Test From Certified
Professor

One time l5 days

2. Plant Layout

Approval

From Joint Director of
Inspector of Factories /
Chief lnspector /
Deputy Chief lnspector

One time l5 days

Construction NOC From Panchayat / BDO
/ Chief Inspector or
Deputy Chief Inspector

One time 30 days

4 Factory License lnspector of Factories Yearly 30 days Applicable in factories

employing:
- l0+ workers with power

- 20+ workers without
power in manufacturing
process

5 Fire NOC Fire and Rescue

Service

Yearly 30 days

6 Water & Air Consent
to Establish

Pollution Connol
Board

Yearlv 30 days

Sr.
No.

License/Certificate
Name

Concerned

Authority
R€newal /
Validity

Period for
Obtsining the
License

Remarks

I Agreement Lease/Rent From landlord As per

agreement
1 Factory License lnspector of

Factories
Yearly 30 days Applicable where l0+

worken (with power) or 20+
(without power) are

39 lPage
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employed

FSSAI License Department of
Food and Safety

Yearly 30 days

4 Fire NOC Fire and Rescue

Service

Yearly 30 days

5 Pollution NOC Pollution
Control Board

Yearly 30 days

6 Labour Welfare Fund
Registration

Labour
Department

One time 30 days

12, Total Cost of Project
(Rs. iD Lakhs)

Component A mou nt

Land 662.U
Setting up ofFactory 1268.E0

Machinery & Equipment 1473.69

Total Proiect Cost .3{05.33

13. Meatrs of FinaDce
(Rs. in Lakhs)

Particulars Amounl

Preferential offer (l-and Acquired)
2 t0.00

Borrowing (Land Acquired) 400.00

Exisling Cash Balance (Land Acquired) 52.8.1

Inlemal accruals 342.49

tPo 2400.00

Total 340s.33

Estimated Costs

A briefdescription ofrhe eslimoted cost irvolved in establishing the Twr dal factory building is profided below:

(Rs. in Lakhs)

rThe utilizotion of Internal Accrual for C,ap itql Expenditure requirenents lot /qrb C onstruct ion of Factory is bcsed
on the estimates ond the same can be interchangeably usedfor plqnt and Mqchiner! as well.

P

\

Sr.
No.

Particulars Total
Estimated

Cost

Expenditure
Incurred till August
3l, 2025

Balance
Amo[nt to he

lncurred

Funding from
lnterllal
Accruals

Funding
from IPO

Land 662.84 662.84 0 662.84 0
II Setting up of

Factory
1268.80 0 1268.80 342.49* 926.31

C Machinery &
Equipment

t4't3.69 0 1473.69 0 1473.69

Totxl 3{05.33 2712.19 1005.22 2t00.00
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74. \chedult of lnrplernell{xtion and Deplo} nrrnt of Funds
Th€ Net Proceeds of the Issue ("Net Proceeds") and the intemal accruals are currently expected to be deployed in
accordanc€ with the schedule as stated below:

(Rs. In lakhs)

'The utilization of Internal Accntal for Capital Expenditure requirements lowards Con\lraction of Foclory is based
on the estirnqtes qnd the same can be interchangeably usedfor Planl and Mochinery os well.

Particulars Expected date Deployment of Amount (Rs.
ln Lakhs)

l - Plant and Machinerv

a. Placing ofOrder for Plant and Machinery December'25 442.1t
b. Receiving ofPlant and Machinery June'26 589.48
c lnstallation of machinery July'26 442.11

2. Construction of Factory

a. CommencementofConstruction December'25 3 80.6.1

b. Completion ofShop floor Februarv'26 50'7 .52

c. Completion of Construction June'26 380.64
3- Commencement of Manufacturins September'26

The above stated fund requirements, deployment of the funds and the intended use ofthe Net Proceeds as described

herein are based on our current business plan and circumstances, management estimates, prevailing market
conditions and other external commercial and technical factors including interest rates and other charges, which are

subject to change from time to time.

15, Depreciation and Capcr Calculations

(Rs. in Lakhs)

Sr.
No.

Particulars Total
Estimated
Cost

Expeoditure
I ncurred till
August JI,
2025

Balance
A mount to
bc
Incurred

Fu nd ing
from
lnternal
Accruals

Deployment
in FY 2025-
26

Deployment
in FY 2026-
27

Land 662.U 662.U 0 66?.84 0 0

I] Setting up of
Factory

t268.80 0 1268.80 342.49* EEE, I6 iE0.64

C Machinery &
Equipment t4'13.69 0 1473.69 0 142.t I t031.58

Total 3{05.33 662.8{ 2'712.49 100s.22 r330.27 1112.22

Particulars 2025-26 2026-27 2027-28 2028-29 2029-J0 2029-30

Opening WDV 1.841.04 r.056.64 3.348.87 3.02 t.l9 2.735. l9 2.485.3 8
Add: Additions during the
year 3.78 2.100.00 0 0 0 0

Depreciation
37 5.'16 327 .69 285.99 249.81 218.38

Closing WDV 1,727 .42 2.',?80.87 3.02t.19 2,735.t9 2.485.38 2.267.00

v
*

Y

41 lPage

Eng \n

ROJECT REPORT

I

Note:

The Schedule of implcm€ntation is derived based on the following assumption:

lt

I t7.40



N

(Rs. in Lakhs)

(Rs. in Lakhs)

PROJECT REPORT

t

Particulars 2025-26 202G21 2027-2A 202V29 202e-30 2029-J0

Existing
Business

Existing & New Projcct

Revenue

22,3E3.22 32,',|74.58 43.085.41 54,4E2.10

'7 .54 -l t.00 -2.50 0.00 0.00

Total Revenue (A) 22390.76 32.763.5E {t,0E2.9t 48,,10t.73 5{.J82.10

Expenditure

Cost of Material
Consumed

20.080.21 29.250.08 42.630.58 48.009.82 52.612.78

Direct Expenses
246.E0 323.26 367.',?1 1t9.7 |

Changes in Inventories 2t .4t
582. t5 581.41 287.55 353.17 303.88

Employee Benefit
Expenses

2M.62 l7E.8 t 486.02 542.54 574.03

Depreciation I t7 .40
37 s.16 327.65 285.99 249.8 | 218.38

Finance Cost 24.83
48.?6 39.07 26.87 22 8-l t9.41

Other Flxpenses 875. t8
1.105.38 r.539.02 1.723.t6 1.932.68 2. t 19.35

Total Expcnses (B) 30.822.9{ 403E2.22 {5.260.03 50.t24.22 55,696.34

Net Protit before Tax (A-
B)

942.03 |,9.10.64 3,141.70 3.657.88 4.0r3.95

Tax-/ Deferred Tax 254.3 5 '729.t9 E48.26 987.63 | ,083.',77

Profit/ (tnss) after tax 6E7.68
I,{I6.67 1.97I.50 2,293.11 2,670.26 2,9t0.1E

Particulars 2tJ2+26 202G27 2027-28 2029-30 2029-30
EOUITY AND
LIABILITIES
l) Shareholders' Funds

a) Share Capital I,217.24 | .937 .24 1.937.24 t.93't .24

2,324.'t3 6.s89.67 9.259.93 I2.t90.1r
c) Reserves 22 92 ) 17) O) 2.732.92 ) '11.1 0'> ) 71) O)

III
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16. Projectcd Profit & Loss Statement for 5 ]-cars

17. Projected Balaoce Sheet for 5 years

a

Sales 48.401.73 59.710.29

Other Income 0.00

59.7I0.29

38.250.56

8-s.08
456.28

5 t3.26

2t.448.73

2,700.69

523.97

202E-29

1.937.24 1,931.24

b) Surplus 908.06 4.296.23

2,732.92



2) Non-Currenl l,iabilities

Long Term Borrowings
169.84 466.64 186.61 146.86 301.84 268.23

3) Curr€nt Liabilities

a) Short l erm Bonowings 1,524.58 t-648.71 r.648.7t t.@8.7 t 1.648.71

I 10.03 328.25 532.26 600.69 691.34 7 55 .04

c) Other Current Liability t3.57 22.96 24.2t 26.7 5 28.66 29.|E

d) Short Term Provisions 256.'18 526.49 131 .19 850.89 990.30 I.086.46

'Iotal Equity and Liabilities 4217.J2 9,E6J.E2 12.290.00 14,7 33.73 17,590.9.t

ASSETS

I ) Non-Current Ass€ts

a) Prop€rty Plant &
EquiDments

1.056.64 3.348.87 3.021. t9 2.73s.19 2,485.38 2.267.00

b) Other Non-curren Asses 21.8 2r.8 21.8 21.8 2 t.8 21.8

a) Trade Receivables
858.53 t.257.| 1.652.59 1.856.50 2.089.72 2.290.26

1.369.E5 2,535.41 2.822.96 3,1'76.13 i.480.02

c) Cash and Cash Equivalents
222.Ot 954.52 2.2'.16.3'1 5.103.74 '7.69't .58

d) Short-Term Loans and
Advances 562.5 | 2.092.00 2,466.65 3,061. r2 3.74 | .06 4.49E.63

e) Other Current Assets
12.88 92.89 105.93 t3 I .19

0 Current lnYestments
143. t0 t8i.87 223.t t 236.15 251.65 261 .41

4.241.32 9,E63.82 12.290.00 t.t,733.73 t7,590.9{ 20,6{7.89

II I

PROJECT
-!i t'i ii i--i l _

(Rs. in Lakhs)

t

202*26 2026-27 202'7-28 2028-29 2029-30 2029-30
Fixed Cost
Employee Benefit
Expenses 244.62 178.8 t 486.02 5 t3.26 54?.54 5'74.03

f)epreciation
i 17.40 37 5.76 327 .69 28 5.99 249.8 t 2 r 8.38

Finance Cost
24.81 39.07 22.E4 t9.41

3n6.85 852.78 826.12 815. t9 8t t.82

Sales 22,3 .76 32.763.58 48,40 r .73 54,482.10 59.710.29

I I

I
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18, Break Er en Point

Ed

1,338.89

a) Trade Payables

20,617.89

3) Curreot Assets

b) Inventories
1.952.01

3.894.08

53.65 t2t .43

Tolal Assets

Particulars

48.26 26.87

Total Fixed Costs
802.83

43.082.9r

f\)-



Variable Cost

Unsec Loan

I Net Worth (Amount)

2 t,061.88 30.020.10 39,529.44 44.433.9t 50.009.03 54.8E4.52

(Rs. in Lakhs)

(Rs. in Lakhs)

t

Contribution
r.328.n8 2,7 43.48 3,553.47 3,q67.E2 4.47 3.01 4.E25.11

Contribution Margin
Ratio 5.930/o E.31yo 8.25"/" 8.20(,/" 8.21'% 8.087.

BEP (in Value) 6,518.2t 9,587.73 10J39.27 10,077.,|E 9,929.00 r0.0.u.82

Particulars 2025-26 202G27 2027-28 2028-29
t,416.67 1,971.50 2,293.44 2,670.26 2.930. r 8

Changes in Working Capital -408.01 -2.053.65 -982.23 -908.90 -1.049.87 -l,l l t.36
Defened'fax Liabilities 0.00 0.00 0.00 0.00

Depreciation I l'7 .40 3'7 5.'16 327 .69 2 85.99 249.8 r

Long Term Provisions 0.000,00 0.00 0.00 0.00

Changes in other reserves 52.92 2,500.00 0.00 0.00 0.00 0.00

3n9.68Cash from Operations 2,238.78 lJl6.96 1,670.5J r.870.20 2,0i7.20

Invesling Activities
Capex -2.668.00 0.00 0.00 0.00

- t43. r0 40.'77 -39.24 - t3.04
Other Non-Current Assets -0.04 0.00 0.00 0.00 0.00 0.00

Cash from lnvesting 523.8531 -2108.71 -39.2.13,{ -15.5059 -9.75529

l i n o nc i n t! . lct i yi ties

Borrowings -537.05 482.50 44. t3 -39.78 45.02 -33.61
Fund Infusion -220.00 0.00 0.00 0.00 0.00
Cash from Fioancing -757.0s -39.78 -{5.02

('ush Inflov 156.49 732.52 I,32 t.E1 I,6 t 7.71 I,E09.67 I,993.E1

III

II

-I

Parameter 2025-26 202G27 2021-2E 202E-29 2029-10 2oJ&ll
Proj€ctiolrs

Capital (Amount) | .217 .24 | ,937 .24 l.937 .24 t.937 .24 |,93',1 .24 I .937 .24

Reserves and Surplus (Amount) 920.60 4.t49.59 5.532.65

6.086.83 6.779.6'l 6.65a.64 7,008.77 9.294.96

CR I '71 2.32 2.40 2.E3 3.07

Net Sales (Amount) 22.383.22 32.774.58 43.085.41 48.40t.73 54.482.l0 59.710.29

Opg Profit (PBIDT) (Amount) 1.084.26 2.364.66 3,M7.44 3,454.56 4.?51.74

PBDIT/ Sales (%)

NPBT (Amount)

4.840/0 '7 .2lo/o 7.120/n 7.140/0 7.21% 7.120/0

942.03 t.940.64 3,14t;70 3,657.E8

NPAT (Amount) t.416.6'1 2.293.44 2.670.26 2.910. tE

rTio"': *:1:*144 lP age

19. Cash Florr Statement Projected For 5 Years

20. Kcv Performance Ratios

,@er-

2029-30 203G3r
Profit After Tax 687.6E

-50.1I 0.00

2 lE.3E
- t0.21

666.99 0.00

Current Investments -t5.5I -9.76

-13.0398

720.00

t 202.50 .t.t.l3 -33.6r
r

4.842.43 6.410.45 7,35'1 .72

2.13'1.U

2.62

3.930.53

2.700.69 4.0 t3.95

687.68 r.97t.50

ll



NPAT / Sales (%) 3.OlYo 4.32o/o 4.58Yo

I17.40

4.7 40,/. 4.900./.

285.99 249.81Depreciation (Amount)

_1"

* \,4
\Y I <(/

\QssP

375.76 32't.69
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218.38


