SEGMENTED AONLA CANDY

ICAR An easy way to profitable utilization of aonla fruits

FEATURES

» Availability of nutrient and antioxidant rich aonla fruits (Emblica officinalis) in
the form of edible candy

» Preparation method easier and simple
* Aonla fruit varieties used: Krishna, Banarasi, Chakaiya, NA7 etc.

* \ery easy to consume, stone less and non-sticky

BENEFITS

» Source of employment generation in rural areas, specially for women

* Profitable to both aonla cultivators as well as processing units
* B:C ratio 1.96 :1

ECONOMICS
* Production cost per unit : X1 lakh only
» Pay back period: 3 years

INSTITUTE TECHNOLOGY MANAGEMENT UNIT
CENTRAL ARID ZONE RESEARCH INSTITUTE (CAZRI), JODHPUR
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