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About this book
This book is designed to provide skill training and/ or upgrade the knowledge and basic skills to take
up the job of ‘Spice Processing Technician' in 'Food Processing' sector. All the activities carried out by a
specialist are covered in this course. Upon successful completion of this course, the candidate will be
eligible to work as a Spice Processing Technician.
This Participant Handbook is designed to enable training for the specific Qualification Pack (QP). Each
National Occupational (NOS) is covered across Unit/s.
Key Learning Objectives for the specific NOS mark the beginning of the Unit/s for that NOS.
•
•
•
•
•

Prepare and maintain work area and process machineries for spice processing
Prepare for production of spice products
Produce spice products
Complete documentation and record keeping related to spice processing
Ensure food safety, hygiene and sanitation for processing food products

Symbol Used

Key Learning
Outcomes

Steps

Tips

Exercise
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1. Introduction
Unit 1.1 – Introduction to the Training Programme
Unit 1.2 – Introduction to the Food Processing Industry
Unit 1.3 – Overview of the Spice Industry
Unit 1.4 – Attributes of a Spice Processing Technician
Unit 1.5 – Workplace Ethics
Unit 1.6 – SWOT Analysis
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Key Learning Outcomes
At the end of this unit, you will be able to:
1.
2.
3.
4.
5.
6.
7.
8.

List the various sub-sectors of food processing industry;
Define food processing;
Describe the various stages of food processing for converting raw materials to food products;
List the various sectors of the food processing industry;
State the processes and activities of the spice industry;
State the roles and responsibilities of a spice processing technician;
State how you should conduct yourself at a workplace;
State the SOP of the organization for smooth execution of work.
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UNIT 1.1: Introduction to the Training Programme
Unit Objectives
At the end of this unit, you will be able to:
1.
2.

Explain the purpose of training;
Discuss the National Occupation Standards and the Qualification Pack.

1.1.1 Purpose and Benefits of the Training Programme
This training program is developed to impart specific skills to individuals who wish to be a Spice
Processing Technician. The training program is based upon the national occupation standards for
the food processing sector. The National occupation standards have been described in the following
subsection of this chapter.
The training program will enable an individual to:
•
•
•
•
•

process various types of spices to produce spice products;
select and use relevant tools and equipment for cleaning, drying, roasting, grinding, blending,
packing, sterilising and storing;
work effectively in a team to deliver desired results at the workplace;
plan, organize and prioritise production of spice products to meet expected outcomes;
work according to personal health, safety, and environmental protocols at the food processing
site.

After successful completion of training and passing the assessment, you will be issued a certificate.
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1.1.2 Introduction to QP and NOS
This training programme is intended to impart basic skill and knowledge relevant to the job role
required to perform in the food processing industry. This programme is based on the qualification
pack called Spice Processing Technician. The Qualification Pack Code for Spice Processing Technician is
FIC/Q8502. This is also called a QP (Qualification Pack).
A QP consists of a set of National Occupational Standards (NOS). NOS specify the standard competency
a technician must achieve when carrying out a function at the workplace.
Under the Spice Processing Technician QP, there are five NOSs which detail the functions to be
performed at the work site as a Spice Processing Technician.
NOS Code

Major Function/Task

FIC/N8507

Prepare and maintain work area and process machineries for spice processing

FIC/N8508

Prepare for production of spice products by planning production, machinery
utilization and manpower requirement, and organizing raw materials, packaging
materials and machineries for production

FIC/N8509

Produce and package various spice products made from different spices using
various machineries as per the organisation standards and specifications

FIC/N8510

Documenting and maintaining records on raw materials, process and finished
products, related to spice processing

FIC/N9001

Ensure food safety hygiene and sanitation in work area and processing unit for
processing food products

4

Spice Processing Technician

UNIT 1.2: Introduction to the Food Processing Industry
Unit Objectives
At the end of this unit, you will be able to:
1.
2.
3.

Define food processing;
List the various sectors of the food processing industry;
Describe the various stages of food processing for converting raw materials to food products.

1.2.1 Food Processing
Agriculture is the backbone of the Indian economy. The produce from various agriculture-based
occupations is primarily used for consumption within the country. It is exported to different parts of
the world as well. Agricultural produce is also used as raw material in the food processing industry.
Food processing is the method used to convert raw materials into food products. They could be
processed foods, ready-to-eat foods, food additives or foods used to prepare other food products.
Besides food processing, the food industry also relies on food preservation as an important method to
store food products for longer periods of time.
The food processing industry in India is divided into several sub-sectors. They are:
Whole milk powder, skimmed milk
powder, condensed milk, ice-cream,
butter and ghee, cheese, etc.

Snack foods,
namkeen, biscuits,
ready-to-eat foods,
alcoholic and nonalcoholic beverages

Biscuits, breads,
buns, cakes,
confectionery,
pastries, cookies,
etc.

Dairy

Fruit and vegetable
processing

Consumer foods

Beverages, juices,
concentrates,
pulps, slices, frozen
and dehydrated
products, potato
wafers, pickles, etc.

Sub-Sectors
of Food
Processing
Industry
Bread and bakery

Frozen and packed meat,
egg powder, etc.

Grains and cereals

Meat and poultry
processing

Fisheries

Fig. 1.2.1. Sub-Sectors of food processing industry
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Fish oil, frozen and
canned products

Flour, bakeries,
starch glucose,
cornflakes, malted
foods, vermicelli,
beer and malt
extracts, grain-based
alcohol, etc.
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The Indian food industry is a star sector in the country with bright prospects for growth and development.
The Indian food and grocery market is the sixth-largest in the world. The food industry, particularly the
food processing sector in India, has shown immense potential due to its quick-paced growth. Food
processing ranks fifth in the country in terms of its production, growth, export, and consumption. One
of the recent trends that is seen in this sector is online ordering of food. Even though this segment is
still in its early stages of development, it is growing at an increasingly fast pace.
The food industry is implementing stringent food safety and quality measures in order to attract more
investors and ensure the safety of its existing consumers. All these factors will have a positive impact
on the way the sector functions and also on the job market in the country.
Women have always been associated with preparing food for the family or the household, but in modern
times women are breaking this stereotype and turning entrepreneurs in this sector. Women are also
becoming professional chefs and bakers, and contributing to the economy and towards the sector.

1.2.2 Journey of Food from Harvest to Consumer
The following chart shows the journey food material goes through to become a final, consumable
product to various customers.
Harvesting

Post-Harvesting

Processing Units

Market

Food Processing

Finished Products

Distribution

Local Market (Domestic

Retail

Export

Institutional
(Hotel and restaurants, Railway Canteens, Catering Services)

Fig. 1.2.2. Journey of harvested food
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UNIT 1.3: Overview of the Spice Industry
Unit Objectives
At the end of this unit, you will be able to:
1.

State the processes and activities of the spice industry.

1.3.1 What are Spices?
“The term spices, which includes dried aromatic plants, relates to natural dried components or mixtures
thereof, used in foods for flavouring, seasoning and imparting aroma. The term applies equally to
spices in the whole, broken or ground form.”
India has been known as the 'Land of Spices'. India is traditionally known as the spice bowl of the
world. According to the Bureau of Indian Standards, about 63 spices are widely grown in our country.
India has a worldwide reputation as the only country which produces almost all kinds of spices. These
spice sectors also play a significant role in the development of the Indian economy. India is the number
one country since 1961 in the production and processing of spices. The total production of spices is
about 10,63,000 MT with a value of $ 13,77,339 billion. India is producing more than 4 million tones of
spice and is exporting around 180 spice products in over 150 nations.
Spices are natural plant products used to improve the flavour, aroma, taste and colour of food products.
Spices are also used in beverages, liquors, pharmaceutical, cosmetic and perfumery products. Even in
minute quantities, spices are a real delight to the senses, making food more palatable, tasty and easily
digestible. Spices are commonly used in every household and their demand in the food processing
industry is increasing at a rapid pace across the world. Thus, the demand for spices in recent years has
been continuously on the rise.

		

Fig. 1.3.1. Spices
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Different Types of Spices
Spices can be categoried based on roots, leaves, seeds, fruits etc.
Categories

Examples of Spices

Root

Turmeric, Ginger, Garlic

Fruit

Chillies

Leaf

Curry leaves, Oregano, Mint, Bay leaves, Fenugreek

Seed

Sesame, Poppy seeds, Nutmeg, Fennel, Mustard, Coriander seeds

Stigma

Saffron

Resin

Asafoetida

Dried Fruit

Cumin

Dried Flower Bud

Clove

Bark

Cinnamon

Pod

Tamarind

How to Identify Good Quality Spices?
Four main parameters through which you can identify good quality spices:

Physical Appearance: The pod,
leaves, seed or flower must be
big in size, whole and in natural
colour

Aroma: Select the spice with aroma

Good Quality
Spices
Taste: It will determine if the
spices are acceptable

Flavour: Select fresh spices for best
flavours
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UNIT 1.4: Attributes of a Spice Processing Technician
Unit Objectives
At the end of this unit, you will be able to:
1.

State the roles and responsibilities of a spice processing technician.

1.4.1 Roles and Responsibilities
Roles

Responsibilities

Handle raw material from
the time of receipt till it
reaches the process line

•
•

Check the raw material for quality
Ensure minimum loss of raw material

Record-keeping and
documentation

•
•

Document and maintain records of raw materials, production
schedule, and process
Document and maintain records of finished products

Hygiene and sanitation
maintenance

•
•

Adopt safety and sanitation-related measures
Follow food safety norms and practices

Operate processing
equipment and machineries

•
•

Optimize the use of machinery
Ensure smooth operation of machinery to complete the
production line

Inspect machines and
troubleshoot issues

•
•
•
•
•
•

Ensure smooth operation of machinery to complete the
production line
Optimize the use of machinery
Attend to minor repairs of tools and machinery when required
Ensure that safety rules and regulations are observed
Prevent accidents
Escalate issues to the supervisor

Plan and execute the
production process

•
•
•
•

Examine products at different stages of production
Adhere to Good Manufacturing Practices (GMP)
Inspect intermediate as well as finished products
Ensure conformance of quality as per organizational standards

Follow storage and
packaging norms

•

Ensure safe and proper storage of raw material, packaging
material, and finished goods

Professional Skills

•
•
•
•
•
•

Planning and organizing the work order according to situations
Utilize the time properly at the work place
Use common sense and make judgments on day to day basis
Support the supervisor in scheduling tasks for the helper
Identify the problem and handle issues
Complete the assigned tasks with minimum supervision
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UNIT 1.5: Workplace Ethics
Unit Objectives
At the end of this unit, you will be able to:
1.

State how to conduct yourself at a workplace.

1.5.1 How Should you Conduct Yourself at a Workplace?
Workplace ethics are a set of guidelines that are followed to ensure smooth and effective functioning
of a workplace. Some important ones to remember are:
• Address seniors, assistants, and workers with respect
• Follow the processes laid out in the manufacturing unit
• Follow food safety norms at all times
• Do not compromise with the quality of the product at any given cost
• Perform your work with complete honesty
• Perform your roles and responsibility with integrity
• Be a team player

Fig. 1.5.1. Workers taking orders

Fig. 1.5.3. Checklist
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UNIT 1.6: SWOT Analysis
Unit Objectives
At the end of this unit, you will be able to:
1.
2.

Undertake a self assessment test;
Identify personal strengths and weaknesses.

1.6.1 Self-Assessment
Strengths

Weaknesses

Opportunities

Threats

11
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Exercise
1.

Fill in the blanks with the correct option
a.

is the backbone of the Indian economy.
i.

Agriculture

ii.

iii. Tourism
b.

iv. None of these

According to the Bureau of Indian Standards, about
in our country.
i.

75

ii.

iii. 63
c.

Food
i.

proofing

ii.

.

Standard Operating Products

ii.

, seasoning and imparting aroma.

Flowering

ii.

iii. Empowering
f.

of the manufacturing unit.

process flow

ii.

iii. process cost
g.

iv. process role

respect

ii.

iii. integrity

iv. wisdom

quantity

ii.

iii. quality and quantity

.
quality

iv. none of the above

A Spice technician has to ensure smooth operation of machinery to complete
i.

processing

ii.

iii. finished products
j.

.

hard work

A Spice technician must check the raw material for
i.

i.

process gain

A Spice technician must perform all roles and responsibilities with
i.

h.

Flavouring

iv. None of the above

A Spice technician must follow the
i.

Standard Operating Procedures

iv. Standard Operation Procedures

Spices are used in foods for
i.

dispersing

iv. picking

iii. Standard Operation Products
e.

198

is the method used to convert raw materials into food products.

SOP Stands for
i.

spices are widely grown

iv. 100

iii. processing
d.

Mining

A Spice technician handles
i.

.

production

iv. none of the above
from the time of receipt till it reaches the process line.

finished product

ii.

iii. production

raw material

iv. none of the above
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Notes
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2. Ensure Food Safety
Hygiene and Sanitation
for Processing Food
Products
Unit 2.1 – Sanitation and Hygiene
Unit 2.2 – Safety Practises
Unit 2.3 – Good Manufacturing Practices (GMP)
Unit 2.4 – Hazard Analysis and Critical Control Point (HACCP)
Unit 2.5 – Introduction to Food Microbiology, Food Spoilage
and Food Preservation
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Key Learning Outcomes
At the end of this unit, you will be able to:
1.
2.
3.
4.
5.
6.
7.
8.
9.
10.
11.
12.
13.

State the personal hygiene and sanitation guidelines;
List the different sanitisers used in the process area and equipment;
Follow health and safety practices in the work area;
State the importance of safety, hygiene, and sanitation in the spice processing industry;
Follow the industry standards to maintain a safe and hygienic workplace;
State the storage and stock rotation norms;
Follow HACCP principles to eliminate food safety hazards in the process and products;
State the types of food microbes;
State the causes for food spoilage;
State the process for food spoilage;
State the criteria to check food spoilage;
State the need for food preservation;
State the different types of food preservation processes.
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UNIT 2.1: Sanitation and Hygiene
Unit Objectives
At the end of this unit, you will be able to:
1.
2.
3.

State the personal hygiene and sanitation guidelines;
State the food safety hygiene standards to follow in a work environment;
List the different sanitisers used in the process area and equipment.

2.1.1 Personal Sanitation
Sanitation and hygiene are the most important aspects to take care of when working in the spice
processing industry. Some important sanitation and hygiene practices that must be followed are:
Maintain a high standard of personal cleanliness viz. have a
bath every day and wear clean clothes to work.
Wear Personal Protective Equipment (PPE) such as aprons,
mouth mask, head cover, face mask, hand gloves, gum boots,
and beard cover mask at all times during work hours.
Always keep your finger nails trimmed.
Always keep your hair trimmed and wear a hair net while
working.

Fig. 2.1.1. Personal sanitation

Wash your hands and feet at the designated area
or wash stations provided.
Wash your hands with soap and water each time
before you enter the production area.

Fig. 2.1.2. Washing hands with soap and water

Refrain from smoking, spitting, chewing paan,
sneezing or coughing over any food when in the
production area.
Do not handle food when suffering from a
disease, illness, burns, injury or infection.
Fig. 2.1.3. Do not smoke, spit, cough

Take proper and timely medical treatment when
you are ill or if you have met with an accident.
Visit a registered medical practitioner at regular
intervals to keep a check on your health.

Fig. 2.1.4. Timely medical treatment
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2.1.2 Sanitisers
Sanitisers are used to reduce the number of pathogens that may be found on food service equipment
to safe levels. Chemical sanitisers and hot water sanitisation are both approved methods for sanitising
equipment. Approved chemical sanitisers and concentrations include:
•

Chlorine (bleach): 50-100 ppm (200 ppm is the maximum concentration permitted; above 200ppm
is considered toxic).
• Quaternary ammonium: 200 ppm (unless otherwise specified by the manufacturer).
• Iodine: 12.5-25 ppm (Above 25 ppm is considered toxic.)
 Minimum 10-second contact time required with chlorine sanitisers and 30 seconds for
quaternary ammonia or iodine.
 Test strips must be used to check for proper sanitiser concentrations.
For hot water sanitising, the surface of the dishes must reach 160°F. This usually means the dial must
reach 180°F.
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UNIT 2.2: Safety Practises
Unit Objectives
At the end of this unit, you will be able to:
1.

Follow health and safety practices in the work area.

2.2.1 Symbols
There are some symbols that you must know and understand to ensure safety in case of an
emergency or fire. They are:

Caution

Danger Fragile Roof

Dangerous Chemicals

Do Not Enter

Danger Scaffolding Incomplete

Beware of Electric Shock

Electric Hazard

Never put your hand inside
during the operation

Highly Flammable

Hot surface Do Not Touch

Mind Your Head

Never open the cover during
the operation
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Use the Dustbin

Never Touch Moving Part

Wear Eye Protection

Wear Protective Clothing

Warning Slippery Floor

This is a Tobbacco free
workplace

Assembly Point

Fire Exit

Fig. 2.2.1. Safety symbols

2.2.2 Emergency Measures
During an emergency, you must follow certain measures to tackle the situation in an organized manner.
These measures are:
• Do not panic
• Respond to your senior immediately or inform the matter to the concerned person
• Prepare against the emergency situation by keeping a fire bucket and a water source handy
• Evacuate the work area
After the emergency, you must:
• Report the situation to a senior or the concerned authority
• Undertake recovery measures
Fire Safety Measures
Just like emergency measures, some common fire safety measures must be followed in case of a fire.
They are:
• Press the closest fire alarm button (if available)
• Call the fire brigade
• Assemble at the assembly point or designated area for safety
• Evacuate the building from the closest fire exit
20
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Types of Fire and Fire Extinguisher
Choosing the right extinguisher can prevent property damage
and save lives
Types of Fire Extinguishers
Types of Fire

Water

Foam

CO2

Dry
Chemical

Class A:
Paper, Wood,
Plastic Fabric,
Rubber, Trash
Class B: Oil,
Petrol, Some
Paints and
Solvents
Class C: Electrical
Equipment,
Appliances,
Computers
Fig. 2.2.2. Types of fire

How to use the Fire Extinguisher?

Fig. 2.2.3. Fire extinguisher

How to use the Fire Buckets?
Use the fire
bucket filled
with sand/water

				

Dump the sand/
water on the fire

Fig. 2.2.4. Fire bucket
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Refill the fire
buckets
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UNIT 2.3: Good Manufacturing Practices (GMP)
Unit Objectives
At the end of this unit, you will be able to:
1.
2.
3.

State the importance of safety, hygiene, and sanitation in the spice processing industry;
Follow the industry standards to maintain a safe and hygienic workplace;
State the storage and stock rotation norms.

2.3.1 Good Manufacturing Practices (GMP)
GMP is a set of guidelines proposed by the Food Safety Standards Authority of India (FSSAI) to ensure
the production of high quality and safe processed foods. It requires a qualitative approach towards
manufacturing to reduce chances of microbial contamination, spoilage, and errors.
GMP – Areas of Focus

Personnel hygiene

Maintenance of
equipment

Process validation

Area of focus

GMP

Personnel hygiene

•
•
•
•
•

Fig. 2.3.1. Personnel hygiene

Fig. 2.3.2. Facilities for toilets

Sanitation of the work area

•

•
•

•
Fig. 2.3.3. Designated area for
keeping utensils

Sanitation of the
work area

Fig. 2.3.4. Sanitation of the work
area
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Your organization follows strict
hygiene and sanitation guidelines
You are provided training on Good
Manufacturing Practices (GMP)
You are in a sound health condition
during working hours
You follow high standards of
cleanliness
Your processing unit has enough
facilities for toilets and wash stations
The processing unit where you work
is located in a clean, pollution-free
area.
The entire processing unit is well
ventilated and has adequate lighting.
The entire work area follows
high standards of cleaning and
sanitisation.
There is a designated area for
keeping utensils and equipment. It is
kept clean and pest-free at all times.
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Equipment maintenance

•

•

•
Fig. 2.3.5. Equipment
maintenance

Fig. 2.3.6. Monthly schedule

Process validation

•

Stage 1:
Process
Design

Stage 3:
Continues
Process
Verification

•

Stage 2:
Process
Qualification

Fig. 2.3.7. Process validation

Fig. 2.3.8. Quality checks

•

2.3.2 Food Storage
When storing food, store the food in such a way
that:
•

It is protected from the likelihood of
contamination; and
• The environmental conditions under which
it is stored will not adversely affect the
safety and suitability of the food.
When storing potentially hazardous food:
• Store it under temperature control; and
• If it is food that is intended to be stored
frozen, ensure the food remains frozen
during storage.

Fig. 2.3.1. Ensure hygienic food storage
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The equipment used for processing
foods is protected against
contamination from lubricants,
metal fragments, fuel, and
contaminated water.
The cleaning and maintenance of tools,
materials, and equipment is an easy
process.
The organisation follows a cleaning
and sanitising drill as per daily,
weekly, and monthly schedules.
All processes of production,
like raw material procurement,
execution, storage, packaging, and
logistics follow strict organizational
parameters.
Quality checks are conducted
at each step of production. This
helps to ensure that food quality is
maintained as per prescribed norms
and standards.
The stock rotation of finished
product follows the FEFO and FIFO
methods. This is to ensure that
there is a minimum chance of food
spoilage. It will also help to retain
the taste of processed foods.
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2.3.3 Meaning of Stock Rotation
To rotate stock means to arrange the oldest units in inventory or storage so it gets consumed before
the newer units. Stock is rotated to reduce the losses from deterioration and obsolescence.

2.3.4 What is FIFO?
FIFO (First-IN, First-OUT) is a basic rule of product rotation that protects product quality and freshness.
Rotate foods so that the first products displayed (IN) are the first products sold (OUT) to minimize
spoilage and waste. Every product has a code date. Do NOT use products past their code or “use-by”
dates.
FIFO stock rotation in storage areas
•
•
•
•

Find the product’s code date and remove out-of-code items.
Move previously received merchandise forward and/or to the top of the stack.
Put new items at the back of the row and/or on the bottom of the stack.
Always position products on the shelf/tray so the oldest products will be used first.

Fig. 2.3.2. FIFO stock rotation

2.3.5 What is FEFO?
FEFO is an acronym of the words First Expired, First Out. Material requirements are serviced in the
order of items with the earlier date of consumption regardless of the date of entry or acquisition.

Fig. 2.3.3. FEFO stock rotation

24

Spice Processing Technician

UNIT 2.4: Hazard Analysis and Critical Control Point (HACCP)
Unit Objectives
At the end of this unit, you will be able to:
1.

Follow HACCP principles to eliminate food safety hazards in the process and products.

2.4.1 What is HACCP?
Hazard Analysis and Critical Control Point (HACCP) is an international food safety regulation that is
followed to reduce the risk of hazards in a spice processing unit. It is a system that identifies possible
hazards and controls them at various points of the production process. The HACCP is based on seven
principles. They are:
Conduct a hazard analysis
•

Evaluate the production process and identify the points where hazards (physical, chemical,
and biological) may be introduced

Identify critical control points
•
•

Identify the critical points in the process plan where a hazard may occur
Plan preventive measures at that critical point to control the risk

Establish critical limits
•
•

State the boundary line between safe and unsafe processes
State the limit until which a critical point maybe controlled

Establish a monitoring system
•

State the process of monitoring critical points and critical limits

Establish corrective measures
•

Specify the corrective actions that should be followed when critical limits are crossed

State verification procedures
•
•
•

State the verification process to check whether HACCP principles are applied and followed
Test the HACCP plan and ensure compliance on a regular basis
Check whether the HACCP plan helps to prevent hazards effectively

Follow record-keeping procedures
•
•
•
•

Keep records of all the critical points
Maintain a log of situations when critical limits were exceeded
State the corrective measures that were applied
Include records of the development and maintenance of the system
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Supplier guarantee
specifications
established by quality
assurance department

Relative humidity
of the store to be
maintained

FIFO system should be
established

Physical (dirt, stone
particles)

Chemical (toxins,
pesticides from raw
material)

Microbiological (high
microbiological load
of raw materials,
presence of
pathogenic bacteria)

Procurement of
raw material

Control measure

Hazard

Operational step

Example of an HACCP Plan
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Monitor
temperature
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Monitoring
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materials
if not
accompanied
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Corrective
action
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Responsibility

Store
temperature
logs

Supplier
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UNIT 2.5: Introduction to Food Microbiology, Food Spoilage
and Food Preservation
Unit Objectives
At the end of this unit, you will be able to:
1.
2.
3.
4.
5.
6.

State the types of food microbes;
State the causes for food spoilage;
State the process for food spoilage;
State the criteria to check food spoilage;
State the need for food preservation;
State the different types of food preservation processes.

2.5.1 What is Food Microbiology?
Food microbiology is the study of microorganisms found in food products. Microorganisms are
classified as:
Good

Harmful
Leads to food borne
diseases

Helps in processing food

e.g. dysentery caused
due to pathogenic
microorganisms

e.g. fermented foods

Helps in preserving food

Leads to food spoilage

e.g. food preservaties

e.g. food decay

Works probiotics
e.g. culture in curd
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2.5.2 Types of Food Contaminants
Food spoilage is the process by which the original nutritional value, texture, flavours, and the form of
food is damaged. The food then becomes harmful and unsuitable for human consumption.
Some types of contaminants in foods are:
Types of
contaminants
Microbial

Examples
Bacteria, moulds, yeasts, viruses, etc.

Fig. 2.5.1. Microbial Contaminants

Biological

Hair, excreta, bone splinters, etc.

Fig. 2.5.3. Biological Contaminants

Chemical

Fig. 2.5.4. Biological Contaminants

Pesticide residues, detergents, etc.

Fig. 2.5.5. Chemical Contaminants

Physical

Fig. 2.5.2. Microbial Contaminants

Fig. 2.5.6. Chemical Contaminants

Bolts from machinery, stones, glass, etc.

Fig. 2.5.7. Physical Contaminants

Fig. 2.5.8. Physical Contaminants
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Process of Food Spoilage
The following process chart shows how food spoilage takes place:
Microorganisms enter food

Microorganisms use food as source of nutrients
and multiply
Fig. 2.5.9. Insects in grains

Microorganisms produce enzymatic changes

Enzymatic changes affect the flavours, texture,
shape/form, colour and odour of the food
Fig. 2.5.10. Insects in caraway seeds

Leads to food spoilage
Classification of Food Based on Spoilage
The following table shows how food is classified based on spoilage:
Non-perishable foods

Semi-perishable foods

Does not spoil unless handled
carelessly
E.g.: Sugar

Spoils only if handled
carelessly or stored improperly
E.g.: Potatoes

Perishable foods
Spoils readily and needs
to be stored with special
preservatives/processes
E.g.: Milk

Criteria to Check Food Spoilage
This chart will help you to check food spoilage based on the parameters listed below:

Odour

Colour
Criteria

Flavour

Texture
(formation
of slime)

Shape/form
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2.5.3 What is Food Preservation?
Food preservation is the process by which processed and unprocessed food is protected against
microbes, spoiling agents, and contaminants. The objective of preserving processed food is to:
• Retain the original nutritive value;
• Retain the original colour;
• Retain the original flavour;
• Retain the original texture of the food;
• Extend the shelf life of the food;
• Ensure year-round availability;
• Prevent or delay spoilage.
Common Methods of Food Preservation
The most commonly followed methods of food preservation are:
•
•
•
•
•
•
•
•
•
•
•
•
•
•

Fresh storage;
Cold storage;
Freezing;
Drying/dehydration;
Concentration;
Chemical preservation;
Preservation with sugar;
Pasteurization;
Sterilization;
Filtration;
Irradiation;
Curing;
Fermentation;
Salting.

2.5.4 How to Preserve Spices?
Store in a dark place
•

Dark spaces are ideal for storing spices to save spices from their enemies which are light, air,
moisture and heat.
• When you store spices in clear bottles for storage, spices are exposed to too much light.
• Steel tins ensure lightproof storage of spices.
• Also, make sure you do not keep spices around equipments like dishwashers and microwaves.
Store them in cool places
•
•

If spices are purchased in larger quantities, it's best to store them in the refrigerator.
Whole spices stay well in refrigerator for 3 years and ground spices can be stored well for 6 months.
However, it is always advisable to purchase spices in small quantities.
When to dispose them
•
•
•

It is important to throw old spices when they lose their flavour and aroma.
To keep a track, write the purchase date on the tag of each spice.
When the spice begins to smell musky or changes colour, you know it's time to replace it.
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Exercise
1.

Identify the correct focus area of GMP from the list given below. Mark the correct option
GMP

Area of Focus

a.

All processes of production like raw
material procurement, execution, storage,
packaging, and logistics follow strict
organizational parameters.

i.
ii.
iii.
iv.

Personnel hygiene
Sanitation of the work area
Equipment maintenance
Process validation

b.

The equipment used for processing foods
is protected against contamination from
lubricants, metal fragments, fuel, and
contaminated water.

i.
ii.
iii.
iv.

Personnel hygiene
Sanitation of the work area
Equipment maintenance
Process validation

c.

Your processing unit has enough facilities
for toilets and wash stations.

i.
ii.
iii.
iv.

Personnel hygiene
Sanitation of the work area
Equipment maintenance
Process validation

d.

The entire work area follows high
standards of cleaning and sanitisation.

i.
ii.
iii.
iv.

Personnel hygiene
Sanitation of the work area
Equipment maintenance
Process validation

e.

The entire processing unit is well
ventilated and has adequate lighting.

i.
ii.
iii.
iv.

Personnel hygiene
Sanitation of the work area
Equipment maintenance
Process validation

f.

The organization follows a cleaning and
sanitizing drill as per daily, weekly, and
monthly schedules.

i.
ii.
iii.
iv.

Personnel hygiene
Sanitation of the work area
Equipment maintenance
Process validation

g.

You are provided training on Good
Manufacturing Practices (GMP).

i.
ii.
iii.
iv.

Personnel hygiene
Sanitation of the work area
Equipment maintenance
Process validation

h.

You are in sound health condition during
working hours.

i.
ii.
iii.
iv.

Personnel hygiene
Sanitation of the work area
Equipment maintenance
Process validation
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2.

Match the columns
Hazard Analysis

HACCP Principle

a.

Plan preventive measures at that critical point to
control the risk

i.

Follow record-keeping procedures

b.

State the boundary line between safe and unsafe
processes

ii.

State verification procedures

c.

Specify the corrective actions that should be
followed when critical limits are crossed

iii. Establish critical limits

d.

Test the HACCP plan and ensure compliance on
a regular basis

iv. Establish a monitoring system

e.

Maintain a log of situations when critical limits
were exceeded

v.

f.

Evaluate the production process and identify the
points where hazards may be introduced

vi. Identify critical control points

g.

State the process of monitoring critical points
and critical limits

vii. Establish corrective measures

Notes
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3. Prepare and Maintain
Work Area and Process
Machineries for Spice
Processing
Unit 3.1 – Equipment and Machines Used in Processing
Unit 3.2 – Sanitisation of Work Area
Unit 3.3 – Cleaning Processes
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Key Learning Outcomes
At the end of this unit, you will be able to:
1.
2.
3.
4.

List the type of machinery used in processing;
List the cleaning material and equipment used;
List the various cleaning chemicals required in a food processing unit;
State the cleaning processes used to clean the work area and process machineries.
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UNIT 3.1: Equipment and Machines Used in Processing
Unit Objectives
At the end of this unit, you will be able to:
1.

List the type of machinery used in processing .

3.1.1 The Different Types of Machinery used for
Processing Spices are:

Fig. 3.1.1. Hammer mill

Fig. 3.1.2. Pin mill

Fig. 3.1.3. Cone crusher

Fig. 3.1.4. Ribbon blenders

Fig. 3.1.5. Deseeding machine

Fig. 3.1.6. Destoner

Fig. 3.1.7. Motorised vibratory inclined screen

Fig. 3.1.8. Vibro screen
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Fig. 3.1.9. Screw conveyor

Fig. 3.1.10. Ribbon blender / horizontal mixer

Fig. 3.1.11. Coating machine

Fig. 3.1.12. Dust collector

Fig. 3.1.13. Mixer

Fig. 3.1.14. Grain making machine
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UNIT 3.2: Sanitisation of the Work Area
Unit Objectives
At the end of this unit, you will be able to:
1.
2.

State the materials and equipment used in cleaning and maintenance of the work area and
machineries;
List the various cleaning chemicals required.

3.2.1 Cleaning and Sanitisation
Cleaning and sanitisation of the work area is extremely important for every food-handling operation.
Hence, it is important to know:
•
•
•
•

What types of materials and equipment must be used to clean the work area?
How to use these materials and equipment?
The method of cleaning the work area
The frequency of cleaning the process machineries

The food processing industry follows standard procedures for cleaning the work area. This is to ensure
that there is no bacterial growth due to presence of leftover food particles. For cleaning purposes, the
work area is divided into two. They are:
Food contact surfaces

Non-food contact surfaces

Work tables
Utensils
Equipment
Tools like knives
Machines that process foods

Overhead structures
Walls, ceilings, and shields
Lighting equipment
Refrigeration equipment
Air conditioning, heating or ventilating systems

Equipment, Chemicals, and Sanitisers Used for Cleaning
Every organisation in the food processing industry follows a cleaning schedule. For instance, a
processing unit may follow a weekly, monthly or yearly cleaning schedule. To clean the processing
unit, the following equipment and tools are used:
•
•
•
•
•

Cleaning or washing tank
Cleaning knives and spoons
Cleaning or sanitising agents
Cleaning brushes and scrubbers
High spray nozzle jets

Fig. 3.2.1. Cleaning knives and spoons

Fig. 3.2.2. Cleaning or sanitising agents
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Fig. 3.2.3. Cleaning or washing tank

Some common types of cleaners and sanitising agents to clean the food contact and non-food contact
surfaces are:
Cleaning agents

Used for

Risk

Safety measure

Hypochlorites
like potassium
hypochlorite, sodium
hypochlorite, and
calcium hypochlorite

Cleaning stainless
steel food contact
surfaces

Leads to corrosion

Ensure pH and
concentration levels
are maintained

Liquid chlorine

Internal cleaning
of stainless steel
equipment and
vessels

Leads to corrosion

Ensure concentration
levels are maintained

Hydrogen peroxide

Killing bacterial
spores, pathogens,
spoilage organisms,
and other
microorganisms

Has a strong odour

Use in well-ventilated
and open spaces

Ozone

Cleaning food-contact
and non-foodcontact surfaces
like equipment,
walls, floors, drains,
conveyors, tanks, and
other containers;

No risk involved since
it leaves no residue

Safe to use

Killing microbes
Storage of Sanitisers and Disinfectants
Sanitisers and disinfectants are packed and labelled in a proper manner. They are kept in a safe area
within the storeroom. The cleanliness of this area is maintained at all times.

40

Spice Processing Technician

UNIT 3.3: Cleaning Processes
Unit Objectives
At the end of this unit, you will be able to:
1.

State the cleaning processes used to clean the work area and process machineries.

3.3.1 Clean-In-Place (CIP)
CIP is a method used for internal cleaning of machineries. It is done without dismantling pipes, vessels,
process equipment, filters or fittings. In this process, a sanitizing agent is circulated through the entire
processing unit with the help of a spray ball. The turbulence created removes soil, ensuring removal
of bacteria and chemical residues.
Tips to conduct an effective CIP process:
•
•
•
•
•

Use the right vessels for the right process
Use the right cleaning and sanitizing solutions
Ensure correct flow rate
Ensure all connections are clean
Monitor and verify the entire process

3.3.2 Clean-Out-Of-Place (COP)
COP is conducted at a cleaning station. This method involves dismantling of the equipment. In this
process, equipment and units are scrubbed with soap in COP tanks. After this, the tanks are rinsed
again to remove residual detergent or chemicals. Equipment and units are reassembled and sanitized
once more with heat treatment or sanitizing agent.
Tips to conduct an effective COP process:
• Follow the order of tasks
• Use cleaning tanks as much as possible
• Ensure tools used in COP do not lead to contamination
Food processing equipment and units that undergo the COP process are:
•
•
•
•
•
•
•
•

Fittings
Gaskets
Valves
Tank vents
Grinders
Pumps
Knives
Nozzles
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3.3.3 Sterilising-In-Place (SIP)
SIP is the process by which spice processing equipment is sanitised after the CIP process. It helps to
eliminate any residual microbiological contamination.
SIP is a combination of three processes viz. sterilisation, disinfestation, and sanitisation.
Sterilisation
•

Uses steam or hot water

Disinfestation
•

Uses disinfectants or chlorine solution

Sanitisation
•

Uses soap solution or washing soda

3.3.4 Air-Pressure Cleaning
The spice processing industry follows the air-pressure cleaning method to ensure cleanliness of
regularly used equipment. The following chart explains the process in detail:
High pressure air
is blown towards
ovens and
converyors

Equipment is
removed and
wiped

Equipment is oiled
and greased

Equipment is
refitted

3.3.5 Process of Cleaning the Work Area
The following chart explains the process of cleaning the work area before production. The dotted
boxes explain pest-control measures and methods used for waste material disposal in detail.
Arrange tools, trolleys,
crates, utensils, etc. at
the designated place

Clean the work area
through physical/dry
method (e.g. sweeping)

Mop the work area
with recommended
sanitisers

• Follow pest control measures
• Ensure fly catchers, fly proofing doors
and windows, air curtains, lizard and
rat traps, etc. are in working condition

Make the work area
pest-free

Remove any debris and
dust from the work
area

• Ensure waste water goes to an
Effluent Treatment Plant (ETP)
• Ensure solid waste goes to a solid
waste treatment plant or for organic
composting

Dispose waste material
appropriately as per
the law

Clean and sanitise the
work area
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3.3.6 Process of Cleaning Machineries, Tools and Equipment
The chart explains cleaning of machineries, tools, and equipment used in the spice processing industry.
The dotted chart states the techniques used for mechanical cleaning of equipment.
Gather tools, equipment,
and machineries for
cleaning and maintenance

• Use cleaning tools and
equipment
• Use CIP/COP/SIP technique of
cleaning

Clean the machines
mechanically

Maintenance of tools
and equipment

Sanitise using sanitizing
agents

Attend to minor repairs and faults (e.g. oiling and
greasing parts after checking machinery)

Set controls for the process

Exercise
1.

Fill in the blanks with the correct option
a.

are used to clean dirt sticking to the surface of fruits and vegetables.
i. Ring graders
iii. Plastic crates

b.

Hypochlorites may lead to

ii. Roller conveyors
iv. High pressure water nozzles
.

i. emulsion
iii. stabilisation
c.

ii. corrosion
iv. dehydration

Sanitisers and disinfectants are kept in

.

i. food processing area
iii. storeroom
d.

fittings.

ii. production area
iv. jute bag

is a method of cleaning equipment without dismantling pipes, vessels and

i. CIP
iii. SIP

ii. COP
iv. SOP
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e.

is a method used for cleaning fittings, gaskets and valves.
i. CIP
iii. SIP

f.

ii. COP
iv. SOP

Solid waste goes for

.

i. cleaning
iii. canning
g.

ii. drying
iv. organic composting
is used for internal cleaning of stainless steel equipment.

i. Sulphur dioxide
iii. Liquid chlorine
h.

ii. Hydrogen peroxide
iv. Sodium chloride

is equipped with rotating hard and soft brushes.
i. Root vegetable peeler
iii. Tins and containers

ii. Plastic crate
iv. Steam-jacketed kettles

Notes
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4. Prepare and Produce
Spice Products
Unit 4.1 – Basic Calculations
Unit 4.2 – Classification of Spices
Unit 4.3 – Produce Spice Products
Unit 4.4 – Packaging and Storage
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Key Learning Outcomes
At the end of this unit, you will be able to:
1.
2.
3.
4.
5.
6.
7.

Outline basic principles of mathematics;
Calculate the quantity of raw material required for a finished product;
Classify Indian spices;
State the process for producing spices;
State the types of packaging material and machines;
State the procedures for storage of raw material, packaging material and finished goods;
State the various foods laws.
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UNIT 4.1: Basic Calculations
Unit Objectives
At the end of this unit, you will be able to:
1.
2.

Outline basic principles of mathematics;
Calculate the quantity of raw material required for a finished product.

4.1.1 Measuring Units
Prefix

Symbol

Value

Meaning

kilo

k

1000

A thousand times bigger

deci

d

0.1

Ten times smaller

centi

c

0.01

A hundred times smaller

milli

m

0.001

A thousand times smaller

The following table has been created by combining the three basic units for length (meter), weight
(gram) and volume (liter) with the prefixes listed above:
Unit
(Symbol)

Quantity

Examples

Uses

milliliter (ml)

Smaller
volumes

About the
volume of a
kidney bean

It is used for measuring most liquids. It is not used
very often for non-liquids. For quantities larger
than about 1000 ml, the liter is normally used.

liter (l)

Large
volumes

Slightly more
than 1 quart

It is used for measuring larger amounts of
liquids or the volume of pots, mixing bowls, etc.
Liters are not usually used for measuring dry
ingredients. Note that one liter is the same as
1000 ml.

gram (g)

Smaller
weights

About the weight
of a kidney bean

It is used for measuring the majority of non-liquid
ingredients, including flour, sugar, meats, cheeses,
butter, etc. For quantities larger than 1000 g,
the kilogram is usually used.

kilogram (kg)

Large
weights

A bunch of
grapes or a large
loaf of bread

It is used for measuring larger quantities of nonliquid ingredients, including meats, fruits, and
vegetables. Note that 1 kg is the same as 1000 g.

centimeter
(cm)

Length

About the width
of the nail on
your little finger

Whenever a traditional recipe gives something
in inches, the metric recipe will probably specify
centimeters.

millimeter
(mm)

Length

About the
thickness of
uncooked angel
hair pasta

In the kitchen, millimeters are most likely to be
used for measuring very small lengths. Note that
10 mm are the same as 1 cm.

49

Participant Handbook

4.1.2 Temperature
Temperature in the metric system is usually measured in degrees Celsius (°C). Here is a table with some
common temperatures in °C.
Temperature

Description

0°C

Water freezes

21°C

Room temperature

37°C

Body temperature

100°C

Water boils

200°C

A hot oven

Calculating the cost of raw materials:
The amount of usable food after raw materials are prepared for processing is known as the ‘yield’ and
is calculated as follows:
weight of raw material actually used in the process x 100
Yield (%) =
weight of raw material that is bought
The true cost of raw materials depends on the yield and can be calculated as below:
Supplier cost x 100
True raw material cost =
% yield
For Example,
If we take 1 Kg of turmeric and dry it for processing it in the powder form and we get 500g of Turmeric
powder then
500 x 100
Yield (%) =
1000
= 50%
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UNIT 4.2: Classification of Spices
Unit Objectives
At the end of this unit, you will be able to:
1.

Classify Indian spices.

4.2.1 Classification of Spices
There are various classes of spices, let us understand each class in details:
Whole Spices
Aniseed

Ajwanseed

Asafoetida

Badian seed

Basil

Bay Leaf

Black Pepper

Cassia

Cambodge

Caraway

Cardamom(small)

Cardamom(large)

Celery

Chilli

Cinnamon

Cloves

Coriander

Cumin

Curry leaf

Dill Seed

Fennel

Fenugreek

Garlic

Ginger

Juniper

Kokam

Long Pepper

Mace

Mint

Mustard

Nutmeg

Poppy

Pomegranate

Rosemary

Saffron

Sage

Star anise

Sweet Flag

Tamrind

Tejpat

Thyme

Tumeric

Vanilla

Organic
Organic Pepper

Organic Vanilla

Organic Ginger

Organic Ginger

Organic Turmeric

Organic Cardamom

Organic Herbal Spices

Organic Parsley

Organic Rosemary

Organic Thyme

Organic Sage

Organic Marjoram

Organic Black Pepper

Organic Mustard

Spice Mixes
Curry Powder

Curry Paste

Curry Masala

Other Mixtures

Spice Blends
Tamarind Concentrates

Blend Curry powders like Curry Masala , Chicken Masala , Meat Masala,
Fish Curry, Sambar, Rasam, Instant Pickles.

Freeze dried
Green Pepper
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Spice Powders / Mixtures
Pepper Powder

Cardamom powder

Chilli Powder

Ginger Powder

Turmeric Powder

Coriander Powder

Cumin Powder

Celery Powder

Fennel Powder

Fenugreek Powder

Dill Powder

Mustard Powder

Poppy Powder

Tamarind Powder

Cinnamon Powder

Cassia Powder

Tejpat Powder

Oleoresins
Pepper Oleoresins

Cardamom Oleoresins

Chilli Oleoresins

Capsicum Oleoresins

Paprika Oleoresins

Ginger Oleoresins

Turmeric Oleoresins

Coriander Oleoresins

Cumin Oleoresins

Celery Oleoresins

Fennel Oleoresins

Fenugreek Oleoresins

Dill Oleoresins

Mustard Oleoresins

Garcinia Extract

Garlic Oleoresins

Clove Oleoresins

Nutmeg Oleoresins

Mace Oleoresins

Cinnamon Oleoresins

Cassia Oleoresins

Tamarind Oleoresins

Galangal Oleoresins

Rose mary Oleoresins

Thyme Oleoresins

Curry leaf Oleoresins

Parsley Oleoresins

Curry Powder Oleoresins

Vanilla Oleoresins

Spice Oleoresins (NES)

Pepper oil

Cardamom oil

Asafoetida oil

Aniseed oil

Paprika oil

Ginger oil

Turmeric oil

Coriander seed oil

Cumin seed oil

Celery Oleoresins

Fennel seed oil

Ajwan seed oil

Dill seed oil

Mustard seed oil

Caraway seed oil

Garlic oil

Clove oil

Nutmeg oil

Mace oil

Cinnamon oil

Cassia oil

Kokam oil

Greater Galanga oil

Rose mary oil

Thyme oil

Juniper oil

Parsley oil

Basil oil

Horse Radish oil

Star anise oil

Spice oils(NES)

Japanese Mintoil

Peppermint oil

Spearmint oil

Horsemint oil

Bergomint oil

Other mint oil

Menthol Crystal

Essential oils
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UNIT 4.3: Produce Spice Products
Unit Objectives
At the end of this unit, you will be able to:
1.

State the process for producing spices.

4.3.1 Produce Spice Products
The Process flow to produce spice products consist of four steps:
S. N.

Steps

Process

1.

Finish Drying

Generally, dried spices are used which need to be further checked,
whether humidity has influenced the quality.
A finish drying may be needed if the material is not completely dried.
Various types of dryers are used for processing spices, ranging from
simple sun drying to gas or kerosene-fired dryers.

2.

Grinding and Mixing

Spices are ground and mixed using stone mill.

3.

Packing

Ground spices are packed into desired sizes using automatic packaging
machines.

4.

Storage

Finished packets are cartoned and stored in warehouses.

For Example: (Process of Coriander)
Coriander
Sorting & seed separation
Washing
Drying
Grinding
Sifting
Dosing
Packing
Cartoning
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UNIT 4.4: Packaging and Storage
Unit Objectives
At the end of this unit, you will be able to:
1.
2.
3.

State the types of packaging material and machines;
State the procedures for storage of raw material, packaging material and finished goods;
State the various foods laws.

4.4.1 What is Packaging?
Packaging is the science, art and technology of enclosing or protecting products for distribution,
storage, sale and use. Packaging is the activity of designing and producing the container of the product.
The packaging requirements depend on:
1.

The type of spice

2.

Whether it is ground or intact

3.

The humidity of storage.
•

Most intact spices can be stored adequately in sacks/boxes if the humidity of the air is not too
high. Ground spices can also be stored without special packaging if humidity is low but over
long periods there is a loss of flavour and risk of contamination and spillage.

•

It is therefore better to store spices in a barrier film such as polypropylene (essential in
areas of high humidity) to provide an attractive package, retain spice quality and prevent
contamination and losses.

•

If polypropylene is not available, cellulose film is adequate if it is heat sealable. Polythene is a
poor substitute and should only be used for short term storage as it allows the flavour/aroma
of the spices to escape.

Cardamom

Fig. 4.4.1. Packaging of spices
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4.4.2 Storage of Spices
Spices are stored at a moisture level low enough so that the product can be held under normal storage
conditions without development of mould.
Incoming materials and packaging materials are handled and stored in a manner that prevents damage
and/or contamination (including cross-contamination with allergens).
•

For example, the storage area for spices should be clean, dry, protected against pests and separate
from the rest of the facility. It should not be used to store equipment, chemicals or personal items.
• Spices are stored off the floor, away from walls and in proper storage conditions to prevent
mould and bacterial growth and facilitate pest control inspection. Open bags are stored in closed
containers or otherwise protected from contamination.
Non-Food Chemicals Receiving and Storage
•
•

Non-food chemicals are received and stored in a dry, well-ventilated area.
Non-food chemicals are stored in designated areas ensuring that there is no possibility for crosscontamination of food or food contact surfaces.
• Where required for ongoing use in food handling areas (e.g. conveyor lubricants), these chemicals
are stored separate from food and located in a manner that prevents contamination of food, food
contact surfaces and packaging materials.
• Non-food chemicals are stored and mixed in clean, correctly labelled containers.
• Non-food chemicals are dispensed and handled only by authorized and properly trained personnel.
Finished Product Storage
•
•
•

Spices are stored and handled under conditions that minimize damage, deterioration and prevent
contamination including cross-contamination with raw materials and/or allergens.
Stock rotation is controlled to prevent deterioration and spoilage (e.g. first-in, first-out).
Returned defective or suspect product is clearly identified and isolated in a designated area for
appropriate disposition.

4.4.3 Food Laws and Regulations
Food and Safety Standards for Packaging and Labelling Regulations state that:
1.
2.
3.
4.

5.

6.

“Best before” means the date which signifies the end of the period of Product.
“Date of manufacture” means the date on which the food becomes the product as described.
“Date of packaging” means the date on which the food is placed in the immediate container in
which it will be ultimately sold.
“Lot number” or “code number” or “batch number” means the number either in numericals
or alphabets or in combination thereof, by which the food can be traced in manufacturing and
identified in distribution.
“Multipiece package” means a package containing two or more individually packaged or labelled
pieces of the same commodity of identical quantity, intended for retail either in individual pieces
or packages as a whole.
“Use – by date” or “Recommended last consumption date” or “Expiry date” means the date which
signifies the end of the estimated period under any stated storage conditions, after which the food
probably will not have the quality and safety attributes normally expected by the consumers and
the food shall not be sold.

55

Participant Handbook

Labelling
General Requirements
Every prepackaged spice shall carry a label containing information as required here:
1.
2.
3.
4.

The particulars of declaration required under these Regulations to be specified on the label shall
be in English or Hindi.
Label in packaged spices shall be applied in such a manner that they will not become separated
from the container.
Contents on the label shall be clear, prominent, indelible and readily legible by the consumer
under normal conditions of purchase and use.
Where the container is covered by a wrapper, the wrapper shall carry the necessary information or
the label on the container shall be readily legible through the outer wrapper and not obscured by it.

Exercise
1.

Fill in the blanks with the correct option
a. Packaging is science, art and technology of
sale and use.
i.

Protecting

ii.

iii. Picking
b.

iv. Dispersing

Cellulose film

ii.

iii. Polypropylene
Spices are
i.

using stone mill.

Ground

d.

ii.

Mixed

iv. None of the above

means the date which signifies the end of the period of product.
i.

Date of packaging

ii.

iii. Date of manufacture

Best before

iv. Batch number

The true cost of raw materials depends on the 
i.

Quality

.
ii.

iii. Yield
2.

Polythene

iv. None of the above

iii. Ground and mixed

e.

Processing

is a poor substitute and should be used for short term storage as it allows the
flavour of the spices to escape.
i.

c.

products for distribution, storage,

Quantity

iv. None of the above

Match the following:
Whole Spices
Organic
Spice Mixes
Spice Blends
Freeze dried
Oleoresins
Essential oils

Organic Parsley
Chicken Masala
Green Pepper
Curry Powder
Cardamom Oleoresins
Nutmeg
Turmeric oil
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5. Complete 						
Documentation and   
Record Keeping
Related to Spice
Processing
Unit 5.1 – Documentation and Record Keeping
Unit 5.2 – Field Visit
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Key Learning Outcomes
At the end of this unit, you will be able to:
1.
2.

State the need for documenting and maintaining records of raw materials, process, and finished
products;
State the method of documenting and recording the details of raw material to final finished
product.
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UNIT 5.1: Documentation and Record Keeping
Unit Objectives
At the end of this unit, you will be able to:
1.
2.

State the need for documenting and maintaining records of raw materials, process, and finished
products;
State the method of documenting and recording the details of raw material to final finished
product.

5.1.1 Need for Documentation
Every organisation has to maintain records of ingredient procurement, production processes, and
sales. This is to ensure that the business runs effectively and is profitable. Listed below are some
reasons why there is a need for documentation:
•
•
•
•
•
•
•
•
•
•

It gives detailed knowledge about running of the business.
It helps to control product quality.
It helps to keep track of the money invested in the business.
It helps to identify the separate costs of product ingredients.
It helps to identify the production cost of a particular process.
It helps to ensure that quality assurance procedures are followed.
It helps to ensure that the production unit is running smoothly/effectively.
It works as an evidence for legal procedures.
It helps to set an appropriate product price.
It helps to take corrective measures at the right time.

5.1.2 How to Keep Records?
Every food processing unit follows a more or less similar way of keeping records. Production records
keep a log of:
•
•

the quantity and type of ingredients
the processing conditions in which production took place (e.g. the temperature set or the air
pressure applied)
• the product quality
Product quality can be maintained only when:
• The same quantity and quality of ingredients are mixed in every batch
• A standard formulation is used for every batch
• Standard process parameters are applied for every batch
Every batch of food is given a batch number. This number is recorded in:
•
•
•

stock control books (where ingredient procurement is noted)
processing logbooks (where production process is noted)
product sales records (where sales and distribution is noted)
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The batch number must correlate with the product code number, which is printed on labels. This helps
the processor to trace any fault found in a batch back to the raw material used or the production
process.
Example of a stock control book:
•

Product Name

•

Raw
material*

•
•

Supplier

•

Batch Number

Results of inspection for:
A
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UNIT 5.2: Field Visit
Unit Objectives
At the end of this unit, you will be able to:
1.

Observe the various facilities, machineries and drying and dehydration process in the food
processing industry.

5.2.1 Field Observation Sheet
Field Observation Sheet

#

Date of
Visit

Name of the Industry
and Location

Brief Description of
the Industry Visited
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Exercise
1.

Tick the correct options
a. What is the need for documentation?
i.

It gives detailed knowledge about the running of a business.

ii.

It helps to control product quality.

iii. It helps to keep track of the money invested in the business.
iv. It helps to identify the separate costs of raw material or product ingredients.
v.

It helps to identify the production cost of a particular process.

vi. It helps in raw material storage.
vii. It helps to ensure that quality assurance procedures are followed.
viii. It helps to ensure that the production unit is running smoothly/effectively.
ix. It works as an evidence for legal procedures.
x.

It helps to clean the food handling equipment and machineries.

xi. It helps in sending the produce to the market.
xii. It helps to set an appropriate product price.
xiii. It helps to take corrective measures at the right time.
b.

Production records keep a log of

.

i.

the quantity and type of raw materials.

ii.

the amount of finished products stored.

iii. the quantity and type of ingredients used.
iv. the processing conditions in which production took place (e.g. the temperature
set or the air pressure applied).
v.
2.

the product quality.

Match the columns
Column A

Column B

a.

Sales records

i.

Batch

b.

Stock control books

ii.

Ingredient procurement

c.

Log books

iii.

Sales and distribution

d.

Batch number

iv.

Production process

e.

Standard formula

v.

Product code
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3.

Complete the process of documentation and maintaining records of production and finished
products. Fill in the blanks with the correct options given below.
a.

Document and maintain the records of

.

b.

Document the finished products details

c.

Maintain the record of

d.

Verify the documents and
management system audit.

e.

Document process details such as type of raw material used, process parameters (temperature,
time, etc. as applicable) for entire process handled
for all products
produced.

.
related to finished products.
in case of quality concerns and for quality

Options:
4.
5.
6.
7.
8.

in process chart or production log
as per company standards
finished products
track from finished product to raw materials
observations or deviations (if any)

Notes
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6. Entrepreneurship
Skills
Unit 6.1 – Concept of Entrepreneurship and Business Opportunities
Unit 6.2 – Communication Skills
Unit 6.3 – Banking and Managing Finance
Unit 6.4 – Interpersonal Relationships
Unit 6.5 – Managing Networks
Unit 6.6 – Food Laws
Unit 6.7 – Self-Assessment
Unit 6.8 – Motivation
Unit 6.9 – Business Plan

67

Participant Handbook

Key Learning Outcomes
At the end of this unit, you will be able to:
1.
2.
3.
4.
5.
6.
7.
8.
9.
10.
11.
12.
13.
14.
15.
16.
17.
18.
19.
20.
21.
22.
23.
24.
25.
26.
27.
28.
29.

Describe the concept of entrepreneurship;
State the benefits of entrepreneurship;
Explore opportunities in the field of business;
Identify the right opportunity in the food processing sector;
State the different types of communication;
Identify the barriers of communication;
State the importance of clear communication;
Differentiate between effective and ineffective communication;
State the functions of banking;
Apply the concept of accounting to make business decisions;
Apply the concept of cost management to make business decisions;
Describe the role of communication and behaviour in a business relationship;
State the importance of interpersonal skills to maintain good relationships at the workplace;
Explain the concept of networking;
Demonstrate the steps involved to create business networks;
State the benefits of networking in business;
State the need for food laws;
State the important food laws;
Conduct a self – assessment to identify strengths and weaknesses;
Practice goal setting and plan activities to achieve the same;
Identify ways to motivate yourself;
Differentiate between internal and external motivation to sustain a business;
Explain the purpose and importance of business plan;
Describe the components of a business plan;
Create a business plan;
State the features of a bankable projects;
Identify the various types of risks and challenges in setting up a business;
Explore the possibilities of using technology effectively in the business setup;
State the process of setting up a business.
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UNIT 6.1: Concept of Entrepreneurship and Business Opportunities
Unit Objectives
At the end of this unit, you will be able to:
1.
2.
3.
4.

Describe the concept of entrepreneurship;
State the benefits of entrepreneurship;
Explore opportunities in the field of business;
Identify the right opportunity in the food processing sector.

6.1.1 Concept of Entrepreneurship
Entrepreneurship is doing something new. A person who starts a truck service in an area where there
are no trucks, a man who develops salt pans where they do not exist, an inventor who invents a
new product are all entrepreneurs. They are doing something new. Entrepreneurship is different from
running a business. A man, who runs a textile factory inherited from his father, is a businessman. He is
hardly an entrepreneur.
Usually, entrepreneurship has a profit motive behind it. When there is no profit motive, and it is done
for the good of the community, it becomes Social Entrepreneurship. A man who starts a free school in
an area where there is low literacy may not expect any returns or profit from the school. He is doing it
with a motive of benefiting his village or community. He is a Social Entrepreneur.
Who is an Entrepreneur?
An entrepreneur is one who creates a new business in the face of risk and uncertainty for achieving profit
and growth opportunities and assembles the necessary resources to capitalize on those opportunities.
Traits of an Entrepreneur
• Desire for responsibility
• Preference for moderate risk
• Confidence in their ability to succeed
• Desire for immediate feedback
• High level of energy
• Future orientation (serial entrepreneurs)
• Skill in organization
• Value of achievement over money
• High degree of commitment
• Willingness to accept risk, work hard and take action
• Flexibility
The Benefits of Entrepreneurship
The primary benefits entrepreneurs enjoy include the opportunity to:
•
•
•
•
•

Create your own destiny
Create a new product or service
Make a difference to the society
Generate impressive profits
Do what you enjoy and have fun at it!
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6.1.2 Exploring Opportunities
Opportunity is defined as an uncertainty that could have a positive effect on a business leading to
benefits or rewards. An opportunity if not availed at an appropriate time may become a threat in the
long run as it may be harnessed later by the competition. At a time, several opportunities may coexist
in the market and a marketer may have to prioritize and identify the right opportunities that he can
serve. Focusing on the right opportunities brings a strategic advantage into the business while inability
to do so makes the business vulnerable to competitive forces.
Opportunities and threats refer to external factors that can affect the future of business over which it has
no control. Opportunities are observed trends/possible trends in the environment, which are attractive
to the firm. Threats are observed/possible trends in the environment that could be detrimental to the
firm. Failure to identify opportunities and threats could lead to a position of stagnation.
Assessing opportunity means finding out how big a particular opportunity is. If a rural entrepreneur
decides to start a bicycle repair shop, before making any investments, he should have a good idea as
to how much money he can make from it. He should also be aware of the capital investments that he
would have to make.
Assessing opportunity means finding out the demand for bicycle repair. In order to do that, he first has
to estimate the number of bicycles, the frequency of them going in for repairs, the different types of
repairs possible and the prices he can charge.
Opportunity Analysis in Steps
•
•

•

•
•

The first and foremost step in opportunity analysis is to prioritize the available opportunities on
the basis of their gross market potential.
The business may select the most promising opportunity by estimating the available market upon
excluding the already served market. The served market is usually captured by direct or indirect
competition.
The business then defines the value it can provide to the customers within the available market.
On the basis of the value proposition it wants to offer, the business defines the market segment
to be served.
The size of the market segment needs to be estimated to understand the actual potential of the
business proposition.
The next step is of targeting the identified market segment with appropriate marketing mix and
market strategy. It involves decisions like product and service features, pricing, promotion and
distribution channel.
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Identifying the Right Opportunity
1

2

3

4

5

Market Potential Determination after
accounting for competition
Available Market/ Segments
Understanding Customer needs and
its hierarchy
Defining Value and Value
Proposition
Selecting right basis for segmenting
the market
Segment Definition and size
estimation

Targeting the segment
1.

2.

Market Mix
a. Designing the offer (Product/ Service Features, Pricing)
b. Delivering the offer (Place and Promotion)
Market Orientation

71

Participant Handbook

UNIT 6.2: Communication Skills
Unit Objectives
At the end of this unit, you will be able to:
1.
2.
3.
4.

State the different types of communication;
Identify the barriers of communication;
State the importance of clear communication;
Differentiate between effective and ineffective communication.

6.2.1 What is Communication ?
Communication is being able to clearly state one’s thoughts or message to another person.
Communication is the process by which people exchange information and feelings through verbal and
non-verbal messages. The act of communication requires skills such as speaking, listening, observing,
questioning, processing, analyzing and evaluating.
Communication consists of two aspects, verbal and non-verbal.
Verbal communication includes all the spoken elements. Verbal communication is:
• the use of sounds and language to convey a message.
• it helps us express our desires, ideas and concepts through words.
Non verbal communication includes body language, gestures, facial expressions, eye contact, etc.,
which also become a part of the communicating process; as well as the written and typed modes of
communications.
Communication is successful only when both the sender and the receiver understand the same
information as a result of the communication. If there is clarity in communication, that means the goal
of communication will be achieved.
Do’s and Don’ts of Communication
Do’s

Don’ts

Smile

Avoid having an unkind expression

Keep your arms open - Shows positive body
language

Do not keep hands on hip – Shows aggressive
body language

Be friendly in tone of voice even while teasing
your friends

Do not use challenging tone of voice

Welcome juniors

Do not show lack of courtesy in choice of words
used

Speak slowly and clearly

Do not be nervous or speak fast

Be respectful in your choice of words

Do not use rude words

Be genuine

Do not use over-polite language; it seems
affected
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UNIT 6.3: Banking and Managing Finance
Unit Objectives
At the end of this unit, you will be able to:
1.
2.
3.

State the functions of banking;
Apply the concept of accounting to make business decisions;
Apply the concept of cost management to make business decisions.

6.3.1 Basics of Accounts
Accounting revolves around three key concepts – EQUITY, ASSETS and LIABILITIES.
• Equity is what the owner in a business has final claim to.
• Assets are things of value. It could be cows, furniture, house, cash, bank deposit, etc.
• Liabilities are what the owner owns to others.
Assume that the owner owns furniture of Rs 2,000 and he has Rs.500 cash in his pocket. He also has a
bank balance of Rs.1,200. Also assume that he owes a friend Rs.700 and Rs.200 to the grocer.
In this scenario, his assets are furniture, cash and bank balance. His assets are worth Rs.3,700 and his
total liabilities are Rs.900.
Assets

Liabilities

Amount (`)

Furniture
Cash

Amount (`)

2000.00

Payable to a friend

700.00

500.00

Payable to grocer

200.00

Bank Balance

1200.00

Total

3700.00

Total

3700.00

Of the total assets Rs.3,700, he has to pay Rs.900 to others. So how much of his assets does he have
a claim to?
He has a claim to 3,700 – 900 = Rs.2,800.
That is his equity. Equity means ‘having a claim to’. It represents final ownership.

6.3.2 Fundamental Equation of Accounts
• ASSETS = EQUITY + LIABILITIES
This is known as the fundamental equation of accounting.

6.3.3 Transactions
A transaction is an economic exchange. Buying and selling are transactions. Getting a loan, giving a
loan, repaying a loan, paying salaries, paying electricity bills are all transactions.
A transaction often changes the values of assets, equity and liabilities. The accounting equation
however remains unchanged.
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6.3.4 Business Entity Concept
When we write books of account, we do not consider personal expenses. We treat the business
separate from the person. In other words, we treat the business as a separate person for the accounting
purposes. Personal expenditures are not mixed with business expenditures. Accountants call this as a
business entity. Business entity concept means that the business is a separate entity (i.e. person) from
the owner for accounting purposes. Usually, when someone starts a business, he opens a separate
bank account for the business. He also keeps business cash separately from his personal cash.

6.3.5 Assets
Assets are things that have monetary value that can be measured and can be expressed in terms of
money e.g. cash, investments, amounts receivable from others, inventory (ie stock of goods in hand),
land, buildings, equipment, and vehicles.

6.3.6 Liabilities
Liabilities refer to the obligations of the owner. They are moneys the owner has to pay in future. They
refer to the amounts owed to lenders, suppliers, amounts received in advance for a future sale or for
a future service to be performed.
Examples of liabilities

Description

Loan from bank

Amount owed to lenders

Amount payable to suppliers of raw material
who have given credit

Amounts owed to suppliers

Advance received from customers, outstanding
expenses i.e. expenses incurred but not paid off

Salaries pending to employees

6.3.7 Income, Expenses and Profits
Income refers to all sales of goods or services. As an example, consider a businessperson who sells
saris. If he buys a sari for Rs.300 and sells it for Rs.400, then the sale of Rs.400 is his income. Note the
income refers to the sales and not to the moneys earned. In this example, Rs.300 is the expense and
profit is Rs.100.
•
•

Income increases Equity
Expense decreases Equity

6.3.8 Sale and Purchase of Goods on Credit
A Sale is considered an income whether goods are sold on credit or for cash. When it is sold for cash,
cash assets increases. When it is sold on credit, receivables, another asset increases. In both cases, it
is considered an income.
Similarly, expenses are recognized whether cash is paid out or not. When cash is paid out, cash, asset
decreases. When cash is not yet paid, payables, a liability increases. In both cases, it is considered as
an expense.
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6.3.9 Expenses v/s Expenditure
Just because it is an expense it does not mean that cash is paid out. Similarly, just because cash is paid
out does not make it an expense. When a business purchases goods or services, it is expenditure.
Expenditure necessarily involves a cash payout. But it may not be an expense.

6.3.10 Profits
PROFIT = INCOME – EXPENSE
Income increases equity and Expenses decrease equity. The net increase in equity from business is the
profit.

6.3.11 Financial Statements
Financial statements summarise the accounts of the business. They are the result of the collection,
tabulation and summation of accounting data. The two main financial statements are:
• Balance Sheet
• Profit and Loss Statement
Balance Sheet
It is a statement showing financial condition (position) of a business at a point in time. It is the summary
of all assets one side and ‘liabilities and equity’ on the other side. Both sides of the balance sheet
should always match.
A TYPICAL BALANCE SHEET
As on Mar 31, YYYY
Liabilities and Capital
Capital

Amount
(`)
10000.00

Assets

Amount
(`)

Land & Buildings

5000.00

Retained Earnings

5575.00

Furniture

3000.00

Bank Loans

1500.00

Vehicles (Motor Car/ Scooter/ Cycle)

2000.00

Creditors

1000.00

Security Deposits Paid

1500.00

Bank Balance

2000.00

Receivables

3000.00

Advance Received from customers

425.00

Outstanding Expenses
- Rent Due but not Paid

750.00

- Salary Outstanding

250.00

Prepaid Expenses
- Prepaid Insurance

500.00

Income Received in Advance
- Commission received in advance

500.00

Cash in hand

20000.00

3000.00
20000.00
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6.3.12 Profit and Loss Statement
This statement shows the results of business for the period. It summarizes the income and expense for
the period. The result of the account is either the profit or loss for the period.
A TYPICAL PROFIT AND LOSS ACCOUNT
As on Mar 31, YYYY
Expenses
To Cost of Goods Sold

Amount
(`)
10000.00

Direct Expenses

Income
By Sales

18000.00

Direct Incomes

- Carriage Inward

1800.00

- Discount Received on Purchase

- Commission on purchase

1200.00

-

Gross Profit / (Loss)

Amount
(`)

1000.00

7000.00
20000.00

20000.00
Gross Profit/ (Loss)

7000.00

Indirect Expenses:
- Rent

500.00

- Salaries

400.00

Indirect Incomes

- Electricity

450.00

- Sale of Old Newspaper

500.00

- Insurance

150.00

- Commission Received

300.00

- Bank charges

100.00

- Rent received on sublet

200.00

- Conveyance

250.00

- Postage

125.00

- Telephone

200.00

Loss on sale of assets

250.00

Net Profit/ (Loss)

5575.00
8000.00

8000.00
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6.3.13 What is Cost ?
In simple terms, cost the amount spent in getting something.
Let us consider an example of a maker of shirts.
Cost of materials and services to make a shirt:
• cloth Rs.150
• buttons and others Rs.5
• tailoring charges Rs.50
then the cost of the shirt is Rs.205.
The shirt could be sold for Rs.400. The cost is still remains Rs.205.
Rs.400 is called the ‘Selling Price’ or ‘Price’. It has nothing to do with cost.
Selling price is decided by the maker of the shirt. Cost is determined by the amount of money it takes
to make the shirt.
Direct Costs and Indirect Costs
•

Direct costs can be directly traced to a product or a department, and hence can be charged directly
to the product. For example, direct material cost, direct labour costs, etc.
• Indirect costs are common cost across departments. They cannot be allocated to a product or
department but is apportioned on a suitable basis among the departments.
Variable Cost and Fixed Cost
•

Variable Cost is the cost that tends to vary proportionately with the level of activity within the
relevant range and within a given period. For example, clothes required for manufacturing a shirt
varies directly with the number of shirts that are manufactured and hence the cost of clothes is
variable. The cost is constant per unit.
• Fixed Costs remain constant in total regardless of changes in volume up to a certain level of output.
They are not affected by changes in the volume of production. For example, rent of the office, etc.
Sunk Cost and Relevant Cost
•

Sunk Costs are those for which the expenditure has taken place in the past. This cost is not affected
by current and future decisions.
• Relevant Costs are the costs that are appropriate and that affect the decision in hand.
• In any decision-making situation, such as make or buy, buy or lease, etc. only the relevant cost are
taken into consideration while evaluating the various options.
Break Even Analysis
Break-even analysis is a technique where total variable and fixed costs are compared with sales revenue
in order to determine the level of sales volume, sales value or production at which the business makes
neither a profit nor a loss (the "break-even point"). It also helps us determine the sales quantity, which
will enable us to make a make a certain amount of profit.
Summary
1.
2.
3.
4.
5.

All costs can be classified under the two heads – Variable cost and Fixed Cost
Variable cost per unit is constant, no matter what the level of output is. Total variable cost varies
proportionately with level of output.
Total fixed cost is constant for all levels of production. It does not vary with actual number of units
produced.
Selling price per unit is constant.
Variable cost, fixed cost, selling price can be determined in advance.
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UNIT 6.4: Interpersonal Relationships
Unit Objectives
At the end of this unit, you will be able to:
1.
2.

Describe the role of communication and behaviour in a business relationship;
State the importance of interpersonal skills to maintain good relationships at the workplace.

6.4.1 What are Interpersonal Skills
The ability to develop fruitful relationships with others is called interpersonal skills. You would be
working with other members in the team at your workplace. Therefore knowing how to develop healthy
working relationships with people at the workplace will contribute significantly to your success. Most
importantly, building a rapport with the customer, earning his trust, providing him excellent customer
service depends largely on having excellent interpersonal skills.
How Can You Develop Good Interpersonal Skills
Effective communication plays a key role in developing good interpersonal skills.
•

•

•

Non verbal communication which result in achieving positive interpersonal skills are:
 smile and eye contact
 use of correct postures and gestures
 touch.
Listening is an activity of paying attention to and trying to get meaning from something we hear.
 It patiently conveys that “you care”
 It enables you to understand other people’s viewpoints and empathize with their situation.
Verbal communication which result in achieving positive interpersonal skills are:
 voice
 intensity
 sounds
 giving criticism in a positive manner.
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UNIT 6.5: Managing Networks
Unit Objectives
At the end of this unit, you will be able to:
1.
2.
3.

Explain the concept of networking;
Demonstrate the steps involved to create business networks;
State the benefits of networking in business.

6.5.1 What is a Network ?
A Network is “An extended group of people with similar interests or concerns who interact and remain
in an informal contact for mutual assistance or support” (The American Heritage Dictionary, 2000)
In India social networks are present almost everywhere. To begin with, the multiple systems of
belongingness are a basis for starting a relationship or a network. Many of us recall the question when
we enter a new system, “Where are you from? What is your native place?”
Family, school, neighborhood are some of the basis for relationships. In addition, we may be customers
to some and suppliers to others.
Why Network ?
In India, networks come alive in social events, or when there is a crisis. Flood, fire or earthquakes are
prime examples when a large part of the society gets into action and contributes however they can. At
a micro level many of us recall experiencing a sense of social warmth when we are affected by a major
sickness or death of a family member and a large member of people turn up.
Networks can also be purposive i.e. focused on a specific purpose. However, many networks, apart
from the main purpose, simultaneously provide opportunities for building strong relationships; provide
access to information and mobilize available knowledge wisdom for learning. Some of the objectives/
purposes of a network include:
• Brokering (Mediating)
• Building a common perspective
• Implementing Large Scale Changes
Roles Played in the Network
As seen earlier, relationships have three elements: understanding, trust and tolerance. Those
relationships having more of these elements are stronger (e.g. networking in the family). A group of
co-travelers in the train have relationships that have less of these elements and thus the relationships
are weaker.
Depending on the relationship as well as the situational context, individuals in the network perform
various roles as follows:
•
•
•
•

Advisor
Informer/Grapevine
Merchant
Inspiration
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• Expert
Key benefit of Networking

Making friends

Partcipation in social
events

Finding new business

Key Benefits of
Networking

Maintaining existing
business

Becoming informed

Tapping into external
resources

Becoming known

Fig. 6.4.1. Key benefits of networking
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UNIT 6.6: Food Laws
Unit Objectives
At the end of this unit, you will be able to:
1.
2.

State the need for food laws;
State the important food laws.

6.6.1 Need for Food Laws
•
•
•

To meet a country’s sanitary requirements, food must comply with the local laws and regulations
to gain market access.
These laws ensure the safety and suitability of food for consumers.
The Indian Parliament has recently passed the Food Safety and Standards Act, 2006 that overrides
all other food related laws, such as:
 Prevention of Food Adulteration Act, 1954
 Fruit Products Order,1955
 Meat Food Products Order ,1973;
 Vegetable Oil Products (Control) Order, 1947
 Edible Oils Packaging (Regulation) Order 1988
 Solvent Extracted Oil, De- Oiled Meal and Edible Flour (Control) Order, 1967,
 Milk and Milk Products Order, 1992 etc are repealed after commencement of FSS Act, 2006.

6.6.2 Food Safety and Standards Authority of India (FSSAI)
The Food Safety and Standards Authority of India (FSSAI) has been established under Food Safety
and Standards Act, 2006 which consolidates various acts and orders that have hitherto handled food
related issues in various Ministries and Departments.
FSSAI has been created for laying down science based standards for articles of food and to regulate
their manufacture, storage, distribution, sale and import to ensure availability of safe and wholesome
food for human consumption.

6.6.3 Functions Performed by FSSAI
Framing of Regulations to lay down the standards and guidelines in relation to articles of food and
specifying appropriate system of enforcing various standards.

6.6.4 Bureau of Indian Standards (BIS)
The Bureau of Indian Standards (BIS), the National Standards Body of India, resolves to be the leader
in all matters concerning Standardization, Certification and Quality
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6.6.5 AGMARK
Standards are being harmonized with international standards keeping in view the WTO requirements.
Certification of agricultural commodities is carried out for the benefit of producer/manufacturer and
consumer.
Products available under AGMARK are as follows:
•
•
•
•
•

Pulses
Whole spices & ground spices
Vegetable oils
Wheat Products
Milk products.

6.6.6 Fruit Product Order (FPO), 1955
The main objective is to lay down quality standards to manufacture fruit & vegetable products
maintaining sanitary and hygienic conditions in the premises.

6.6.7 Meat Food Products Order (MFPO)
The main objective is to regulate production and sale of meat food products through licensing of
manufacturers, enforce sanitary and hygienic conditions prescribed for production of wholesome
meat food products, exercise strict quality control at all stages of production of meat food products,
fish products including chilled poultry etc.

6.6.8 Milk and Milk Product order (MMPO)
The objective of the order is to maintain and increase the supply of liquid milk of desired quality in
the interest of the general public and also for regulating the production, processing and distribution of
milk and milk products.

6.6.9 Prevention of Food Adulteration Act, 1954
The Act was promulgated by Parliament in 1954 to make provision for the prevention of adulteration
of food. Broadly, the PFA Act covers food standards, general procedures for sampling, analysis of food,
powers of authorized officers, nature of penalties and other parameters related to food.
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UNIT 6.7: Self-Assessment
Unit Objectives
At the end of this unit, you will be able to:
1.
2.

Conduct a self – assessment to identify strengths and weaknesses;
Practice goal setting and plan activities to achieve the same.

Exercise
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UNIT 6.8: Motivation
Unit Objectives
At the end of this unit, you will be able to:
1.
2.

Identify ways to motivate yourself;
Differentiate between internal and external motivation to sustain a business.

6.8.1 Motivation
Motivation is necessary to achieve anything. Motivation is what pushes people to act and it is an
important ingredient for success in life. Most of us have goals, but the difference between those who
actually go out and achieve their goals and those who don’t is in people’s level of motivation. While
motivation can be artificially created by external factors such as facing negative consequences for not
doing something, the most powerful motivation comes from within.
Types of Motivation
External

Internal

•

driven by desire

•

true passion to fulfil a dream

•

to gain reward or avoid negative
consequences

•

less dependent on reward or negative
consequences

•

to achieve short-term goals

•

to achieve long-term goals

Set Goals

Stay Focussed

Start Now

Surround Yourself
with Positive
Messages

Ways to Get
Motivated

Be Persistent

Identify Your
Strengths &
Weakness

Enjoy the Journey

Fig. 6.8.1. Ways to get motivated
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Valuing Self
1. List three things you really do well.		
			
			
2. List three things you do fairly well.		
			
			
3. List three things you would like to be able to do.		
			
			
4.

List of three things you like about yourself in each of these categories:		
Appearance
Personality
Abilities
Which of these listed do you value the most and why?

		
5.

If you could be an animal for a day, which animal would you choose to be and why? Draw the
animal.		
			
			
6.

Choose one of your friends. Write a description of the ways in which your friend is special to you.
Show your friend what you have written. Ask your friend to write comments about what you have
written.		
			
			
7.

Complete these sentences:		
I feel angry when…..

		
I feel jealous when…..
		
I feel disappointed when…..
		
I am happiest when…..
		
I am proud of myself when…..
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UNIT 6.9: Business Plan
Unit Objectives
At the end of this unit, you will be able to:
1.
2.
3.
4.
5.
6.
7.

Explain the purpose and importance of business plan;
Describe the components of a business plan;
Create a business plan;
State the features of a bankable projects;
Identify the various types of risks and challenges in setting up a business;
Explore the possibilities of using technology effectively in the business setup;
State the process of setting up a business.

6.9.1 Business Plan
A business plan is a document that contains the objectives, scope and direction for your business. It
aids in determining the feasibility of your business ideas and raise capital. It is a road map for your
business operations.
The purpose of writing a business plan is to detail:
•
•

what you seek to achieve;
how you intend to take to achieve it.
Raise Capital
The Importance of
Business Plan

Provide Road Map
Prevent Omissions

There is no rigid formula existing for writing business plans. Every new business may be unique to the
business situation or idea. Even so, there are some general guidelines to be followed while preparing
a business plan.
A business plan is a detailed project report that becomes a base document for planning and
implementing. It serves as collateral with future cash flow and profitability, to be acceptable to raise
the necessary funds (bankable project).
After the preparation of a business plan, it is advisable to get expert advice of the concerned areas of
operations and modify it accordingly.

6.9.2 Components of a Business plan
The major sections of a business plan include the detail of the business idea, the formation of type
of company/ business, products or services, manufacturing and operations plan, marketing plan, the
team, critical risks and assumptions, benefits to the community, exit strategy, financial plan (sources
and uses of funds), possible contingencies that you should anticipate etc.
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6.9.3 Understanding the Risks of Small Business
The decision to start your own business should be made with a full understanding of the risks involved.
You should be able to anticipate problems and reduce the possibility of loss, and increase your chances
of success.
The prospect of failure should serve as a warning to you. You need a vision, resources, and a plan to
take advantage of the opportunity that exists.
Failing to understand the
commitment and hardwork
Mistakes Leading to
Business Failure

Not hiring the right resources
Inaccurate estimates of cash
flow and capital requirements

Business risk can be classified into risk of damage to assets and risk of personal lives. Damage to assets
like plant and machines can be avoided by way insuring the assets, which also includes cash (loss due
to theft etc). Personal insurance for own life is covered by life insurance periodical premium payments.

6.9.4 Form of Business
The entrepreneurs may decide to set up the business on its own or may decide to start jointly with
others. The various factors that one needs to consider while deciding on form of organization are funds
required, risk associated with the projects, length of the project, etc. In case of partnership, there
is an added requirement on deciding the terms of the agreement, capital ratio, profit sharing, legal
documentation, etc.

6.9.5 Sources of funds
The entrepreneur should calculate the total funds required under the following heads:
•
•

Fixed Capital Requirement: the funds required to acquire fixed assets for the business. These can
be owner’s capital investment or long-term loans.
Working Capital Requirement: the minimum funds required to effectively cover the costs and
expenses necessary to operate the business.

6.9.6 Cash Flow Statement
A cash flow statement shows how money enters and exits your business. It is a financial document that
shows the amount of money a business has on hand at the beginning of a time period, receipts coming
into the business, and money going out of the business during the same period.

6.9.7 Evaluation of Profitability
Profitability should not be measured in terms of absolute profit amount. Rather, profitability means
the returns as a percentage of capital invested in the business.
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6.9.8 Process of Setting up the Business
Now, we come to the actual process of setting up the business. Given below is a simple ten-step
process to follow:
Write a Business
Plan

Get Business
Assitance & Training

Choose a Business
Location

Finance your
Business

Register for State &
Local Taxes

Get a PAN

Register a Business
Name

Determine the Legal
Structure of Your
Business

Obtain Business
Licenses and
Permits

Understand
Employer
Responsibilites

Exercise
You should ask these twenty questions to yourself before considering entrepreneurship. Read the clue
given in brackets for possible answers.
(Source: 20 Questions Before Starting. (n.d.). Retrieved May 1, 2015, from https://www.sba.gov/
content/20-questions-before-starting-business)
1.

Why am I starting a business?
(is it to make a lot of money, to fulfil a need in the market, to compete with the existing market,
to introduce an innovation)

2.

What kind of business do I want?
(think about the type of activity you will be engaged in, where you will operate from - homebased, online, small office/ setup etc.)

3.

Who is my ideal customer?
(think about the demographic you wish to serve – age group, socio-economic class, their
characteristics etc.)

4.

What products or services will my business provide?
(think about what will you offer as products/ services and in what form)
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5.

Am I prepared to spend the time and money needed to get my business started?
(you will be working for longer hours every day and may be even weekends too. Also need to have
a enough savings or at least an assured sum to establish your business)

6.

What differentiates my business idea, and the products or services I will provide, from others in
the market?
(this is to see if you are offering something new or better than what already exists in the market,
what is it that makes your product stand out, something unique or valuable to offer that will sell)

7.

Where will my business be located?
(will you operate out of home, buy a place, or rent one, if your business requires you to be visible
and easily reachable)

8.

How many employees/ workers will I need?
(you need to know exactly how many people you need to get the work done, and whether you
have adequate funds to pay them, you may outsource some work)

9.

What types of suppliers do I need?
(suppliers are those who provide raw material for creating your product, or to resell your finished
product)

10. How much money do I need to get started?
(the money required to set up the business and begin work)

11. Will I need to get a loan?
(how will you organise the funds to start the business, will you apply for a loan, approach funders,
tap into your own resources)

12. How long will it take before my products or services are available?
(the time you will need to be ready to launch your product or service, you need to set tentative
deadlines)

13. How long do I have until I start making a profit?
(you need to have some idea of how long it will be before you can break even and make a profit)
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14. Who is my competition?
(you need to know who your competitors, you should also be certain of the strengths of your
product or service)

15. How will I price my product compared to my competition?
(this will depend on your target audience and how you choose to place your product in the market)

16. How will I set up the legal structure of my business?
(sole proprietorship, partnership, franchisee, do you need any license or certification to start, have
you collected the information regarding this, how long it takes to get the legalities done etc.)

17. What taxes do I need to pay?
(sales tax, service tax, professional tax - you need to be aware of which taxes apply to you)

18. What kind of insurance do I need?
(you may need to insure the premises or the machinery you have invested in)

19. How will I manage my business?
(this refers to the people and processes you will need to run your business effectively)

20. How will I advertise my business?
(will you use print, online channels, local cable TV operators, friends etc. for promoting your
business)
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Notes
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