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Sugarcane Industries Department
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PUSA, SAMASTIPUR (BIHAR) - 848125

i




PROJECT AT A GLANCE

Tt  [centre |
itle of Proposal . | CENTRE OF EXCELLENCE ON JAGGERY |
PROCESSING AND VALUE ADDITION |

”_"'\

2. Name of the Institution | 5 | Sugarcane Research Institute
| ! Dr Rajendra Prasad Central Agricultural University -
Pusa (Samastipur) — 848125

\ ——— -

( Name&address ofthe = |:. Dr. PS F.mdey

Head of the Institute O -~ (‘hanceilm b« I
Dr. Rajendra Prasad Central Agricultural LaneTalty,

Pusa (;Sdmaqtlpur) 848125."
91, ew 240226 (Phorie)/ 240 255 (Fax)

Ct)r.t'xr'fs

.hmall... ye(@rpeay.ac.in

4. | Name and address of the Dr. Devendra Singh’

Project Director Ditector, Sugarcane Research Institute,

Dr. Rajendra Prasad -Central Agricultural University.
Pusa (Samampur) 848125

Fnail: director.sri @rpcav.acin ;

5. | Name of Principal Er. Anupam Amitabh-

Investigator Assmant ‘Professor, Sugare
Dr. Rajendra Prasad Ceritral Agricultural University.
Pusa ( Samastlpur) 848125

ane Research Institute,

I L o
6. | Duration Five years
7. | Budget Requirement s (:rand Tota! (A+B) = Rs. 569.65 Lakhs (Five ¢x ore
Ij ! sixty mine !akh siaty five thousand rupees only)
. | . — _ ;




1. Background information

.11? view of changing market scenario, consumers' preferences and global
compenn(.)ns, t‘ww income-generating opporlunities'nced to be created through crop and
pr-oduct diversification in sugarcane ‘Produce to Product Chain’. In present scenario the
Bihar Agriculture as a whole is undergoing several transformative changes. Growing
population, changing lifestyles, expanding urbanization and accelerating climate changes
are creating new challenges for Bihar agricultural research and development. Sugarcane
occupies an important position in agrarian economy of Bihar. Bihar is an agriculture
dominating state and its economy mainiy depends on agriculture. About 77% of the
population primarily engaged in Agriculture which contributes about 35% to the state
domestic product. The area under sugarcane during 2024-25 is around 2.40 lakh hectares
which produced 130.4 lakh tonnes of cane with- an average productivity of 54.41

tonnes/hectare (Directorate - of sugarcane development, Govt. of India)

The rising demand for sweeteners has brought focus on jaggery, an important
cottage industry in economies such as Bihar for their implications on employment and
income. According to India’s Ministry of Commerce and Industry, more than 70% of the
world’s jaggery comes from India, where p=ople refer to it as “medicinal sugar.” Jaggery
is rich in calcium, phosphorus and iton. Because having high vitamin C, vitamin A ‘and
other minerals, it can act'as 2 vehicle to fight iron and vitamin deficiency. i{n contrast,

sugar is only source of energv (398.0 Kcal) with sucrose content of 99.5%, without any
additional contribution of vitzmins and mingrals.

The traditional jaggery production pzocess is labor-intensive and inefficient. Many
units use outdated equipment, resulting in lower quality products, contamination, acd
lower shelf-life. In addition, there is a lack of innovation in the dcvelopment ‘of value-
added products, such as jaggery syrup, powder, and medicinal

inefficiencies, jaggery producers are: unable to fully capitalizé on the growing giobal

jaggery. Due to these

demand for natural ‘sweetcners. Jaggery as 2 cottage industry in Bikar now reeds to oe
given more erphasis to mcet the  local “and global quality paramcters. In this regard,
jaggery sector assumes importance for providing the “agriculture-industry” linkage by not
only absorbing surplus labor from agriculture, but also spiraling economic_activity fo
boost rural incornes. Centre of excellence having an incubation cenfer will provide .a
suitable environment for the entrepreneurs. Incubatien is the inguitution’ that assists

budding entrepreneurs in. developing their business and solving problof

assaciated with
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Therefore, by establishi y *
. » by establishing a Centre of Excellence on jaggery processing and value
addition will provide a platform f ' o e
provide a platform for research, innovation, and training, addressing these

challenges : anci iti
llenges and enhancing the overall competitiveness of the sector

¢ i) Rationale

Sugarcane is grown in an area of 23236.79 ha in 15 non-mill districts of Bihar viz.

Madhubani, Saharsha, Madhepura, Banka, Dharbhanga, Jamui, Purnea, Begusarai,

Bhagalpur, Vaishali, Nawada, Lakhisarai, Munger, Gaya _and Saharsha. The canes

produced in these areas are not utilized for manufacturing of sugar but largely for the
manufacture of jaggery. Traditional methods of jaggery making have become non
profitable business due to the production of low quality jaggery which fetches low prices.
More so, this cottage industry remained neglected due to cane crushing inefficiency, juice

clarification, inefficiencies in heating and open pan boiling system, meager financial and

policy support to jaggery units, lack of technological intervention in juice extraction,

open pan furnace inefficiency, jaggery moulding and packaging, quality control and

hygiene issues, lack of skill , non-adoption of R&D interventions due to paucity of

infrastructure, development fund, improper jaggery market and extension support.

CANE MAP OF BIHAR
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afety and HACCP (Hazard Analysis and
put the food and feed products under :

and ISO standards which includes the food
Critical Control Points), have

as\“r(\n‘.t LhUuk\ VCI rves I( [rl | Cllttﬂ
l y lllllt Up(,ldil()n ”ghl ﬁt)lTl hd Ve tlng t(} pdC délng dnd Stﬂrdg
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cotta (& ll]dustly ) k
g lut alSO act as a Step ahead iﬂ lhe directi(m 0[ lllakillg SD”-IE“EIH

generating ¢ " Vi
| g employment for village youths and ensuring the economic and nutritional
security of farmers in particular and nation as whole.

In this regards, SRI, Pusa is continuously working in the areas of Jaggery
processing and value addition. This institute has also developed many technologies of
sugarcane cultivation, promising varieties of sugarcane and different value added jaggery
products. In last year around 125 entrepreneurs/ farmers got acquainted with the modern
techniques of jaggery processing and value addition under Bihar State jaggery industries
promotion programme of Sugarcane Industries department, Govt. of Bihar. Different types
of value added jaggery products, liquid jaggery, sugarcane juice vinegar etc are being

produced at this unit. RTU (Ready —To-Use) vegetative clarificants- Institute is

continuously working in field of providing a best technology for good quality organically

processed jaggery.

The Centre of Excellence will address these challenges by introducing modem
technologies, providing training to farmers, and focusing on quality improvement and
product diversification. The center will become a leading research and development hub
for jaggery-related technologies, ensuring that proddcers can meet global standards while

enhancing their economic viability.
3. Objectives

Goal: The main goal is to establlﬂh a Centre of Excellence dedicated to the processing of
jaggery and its value addmon The Centre of Excellence will serve as a hub for
research, training, and mnovatlon aimed at lmprovmg the quality, quantity, and

profitability of jaggery production.

Specific Objectives:

a)  Modernize Processing Techniques: To iniroduce high-efficiency, low-energy
machinery and automated technologies for the juice extraction, filtration,

evaporation, and processing of jaggery.

-

(9]



b)

control measures and new packaging techniques ¢

sugarcane juice and jaggery products.

¢) Promote Value-Added Products: To develop innovative

such as jaggery syrup, powder, jaggery-based health supplements, and ready-to-

products.

d)

processors, and entrepr

evelopment.

¢) Foster Industry Collaboration:

agricultural universities, government bodies, and NGOs to p

practices and innovations in the

4. Scope of the Project

e 2
Geographical Scope

will serve jaggery producers
across Bihar, particularly in
major sugarcane-growing
areas as well as in non-mill
districts ~ of Bihar.
Additionally, it will explore
export  opportunities  t0
neighboring  states where
jaggery is in demand

R ———e
The Centre of Excellence

Capacity Building and Knowledge Dissemination: To train
eneurs in modern processing, quality contro

jaggery sector.

e, = .
Training and Education

Technical Scope

Nachinerics for jaggery |
processing: Establishment
of automatic jaggery
processing plant along with
some secondary processing
equipments for value
addition.

Processing Technologies:
The Centre of Excellence
will implement cutting-edge
technology for  juice
preservation, modern
automatic machineries for
jaggery processing.  This
also includes using solar-
powered systems, automated
jaggery molding machines,
and low-cost technologies.
Product Development: The
Centre of Excellence will
focus on producing value-

To create partnerships with

added products, such as

Enhance Product Quality and Shelf-Life: To implement standardized quality
o improve the shelf-life of

jaggery-based products

farmers, small-scale

|, and product

research institutions,

romote sustainable

|

, Scope |

e Certificate courses for
students/ entreprencurs.

e Workshops and
certification ~ programs
for farmers, processors |
and entreprensurs.

e Technical support
upgrading existing units
and processing facilities.

o Awareness  campaigns
about the benefits of
modern techniques and
sustainable production.

tor




e

given to

herbs

based candics,
Special attention will be

and sweels,

organic _}aggergr_ﬁwdcr,ﬂ_ - .
Jaggery  syrup, _jalggcry- 7

developing

healthier variants, such as
jaggery  with

medicinal

5. Components of the project

5.1. Upgradation of jaggery unit:

for trainees.

5.2 Screening of Suitable Su

Activities

Set up of laboratories for quality control, R&

To build a demonstration unit for processing and v

e
Expected Outcomes

Establishment of fully equipped _resca_fch, production facility and incubaticn centre

D, and testing of new products.

alue addition of jaggery.

garcane Varieties fof quality Jaggery production

= .

AERA————
data on the

v Screening of suitable sugarcane varietics
known for high sucrose content and

adaptability.

v Field Trials: Trials {0 evaluate

e, focusing on traits such as

performanc
sugar Yyield, discase resistance, and

environmentai adaptability.

v Quality __Assessment: Analyse  the
jaggery  produced  from different

varieties for taste, color, and chemical

composition (Sucrosc, moisture content

» Development of best practices for

» Segregating the

and impurities) and shelf life.

» Comprehensive

performance of wvarious sugarcane

varicties, leading to the selection of

optimal varieties  for jaggery|

production.

cultivation and harvesting that align
with the identified varieties.

suitable  varieties
suitable for solid jaggery, liquid

jaggery, jaggery powder, for vinegar

etc. and other value-added products.
N

—




5.3 Research & Development (R&D): Rescarch on the latest innovations in jaggery

processing, quality control, and the creation of new value-added products

Activities Expected Outcomes
v Rescarch _and_Development:  Innovate | » A suitc of low-cost technologies éﬂﬂ
methods for juice preservation, jaggery machinery that improve production
processing and processing, focusing on efficiency and product quality. |
energy-efficient boiling and filtering | » Increased  adoption  of ~ modern
| techniques. techniques by traditional jaggery
v’ Equipment Design: Develop proiotypes of | producers, resulting in higher yields
low-cost machinery for extraction, boiling, and better market quality.
and packaging, emphasizing sustainability '
(e.g, solar-powered or clectric operated !
| automatic equipment). l
v Pilot Testing: Implement pilot projects to
validate the effectiveness of developed
technologies. .
54 E-ntrebreneui‘éhip Developm'ent:‘ . |
Activities _-— i Expected Qutcomes %
_‘/_Mﬂﬁ_— C,onduct-_prg;;;ﬁ-l;.r » A new gQIEEHS[T _ﬁg;&gﬁ;
workshops and training sessions on equipped with skills and knowledge |
'duction, techniques, bgsginess to innovats and compets in the

jaggery pro

management, and ma jaggery market.

rketing strategies for
Enhanced market access for small

aspiring entreprencurs. FSSAI licensing | »
etc. - producers through  cooperative
v Incabation _ Support: - Establish  an
incubation center within the Centre of
Excellence to provide mentorship, access | ;

to resources,  and business plamning

models and shared resources

support. ‘
v Networking __ Opportunities: Facilitate

networking  events  that connect
entrepreneurs  with investors, ‘suppliers,
and .markets to foster collaboration and

grovih




§.5 Model farm for sugarcanc cultivation:

The model farm for sugarcane cultivation is designed as a demonstration site to

educate and inspire sugarcane trainees, entreprencurs, and farmers. [t features an
autemated drip irrigation system that delivers precise amounts of water directly to the root
zone, optimizing water use efficiency and boosting crop yields. The farm incorporates
modern practices such as the use of high-yielding and disease-resistant sugarcane
varieties, mechanized planting and harvesting, soil health management with organic
amendments, and integrated pest and nutrient management strategies. By showcasing
these advanced techniques and technologies, the model farm serves as a live learning
platform, helping stakeholders adopt sustainable, profitable, and scientifically backed

methods of sugarcane cultivation.



6. Monitorable Targets

S
No.| ( ()I.Ilpoll(‘llt [ Activity
| Establishment of '
Centre of Excellence
em— e .
[ ]
~ [Upgradation of Jaggery
“ Unit
e

Screening of Suitable

Monitorable Targets (5 Years)

Complete infrastructure setup including R&D labs,
Processing unit, incubation center within Year | 0l.
Fully operational demonstration unit by Year 2 ()2,

Install modern jaggery processing machinery (automatic
Juice extractors, filtration, evaporation units) by Year 2
Q2. Develop and pilot 5 secondary value-addition
processes (powder, syrup, candics, health products) by
Year 3 Q2.

- Conduct ficld trials of at lcast 10 varicties across 2
Cropping scasons.
= Select 3-5 optimal varieties for different jaggery

Development (R&D)

3
Sugarcane Varieties products by Year 3 QI.
- Develop best practices manual for sugarcane varieties
suited to jaggery by Year 3 Q2.
—! e Innovate methods for juice preservation, jaggery
4 Research & processing and processing, focusing on energy-efficient

boiling and filtering techniques.

- Develop and standardize quality protocols (moisture %,

[ ]
i impurity %, microbial testing) by Year2Q3.

5 Ql:laglty II;II;JIII?ncement - Introduce improved packaging solutions extending
A jaggery shelf life by Year 3 Q2. .
mproyeument - Certify processors under FSSAI and other applicable

standards by Year 5.
e - Train 500 farmers, processors, students, and
¢ ; entrepreneurs annually.
Training, Capacit o
6 B:illt'i'in g,& TFe,chniycal = a<WR AN per year.
S £ - Launch 2 Certificate/Diploma courses by Year 3.
upport - Provide technical handholding for upgrading 25
traditional jaggery units by Year 5.
¢ - Incubate and support 20 jaggery entrepreneurs through
R — the incubation center.
Develtl)) —or P - Facilitate at least 10 startup linkages with funding
P bodies, investors, and markets.
- Organize 5 entrepreneurship summits by Year §.
* - Set up fully operational model farm (automated drip

Model Farm for
Sugarcane Cultivation

irrigation, mechanized practices) by Year 2 Q2.

- Conduct 4 ficld days and farmer interaction programs
annually,

- Demonstrate high-yielding, disease-resistant sugarcane

varieties to stakeholders annually. i

’ 9 ”Market Linkages and 7]-

- Establish market connections with 10 major domestic

10
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IEI"Compomml \‘*— c L e
ent / Activi Tar Year
i ty Monitorable Targets (5 Years)

- Facilitate branding and collect; '
orofiat by 4%; collective marketing for jaggery
- Launch promotional campaigns highlighting Bihar

L Jaggery.

|k :
* - Publish quarterly newsletters and technical bulletins.

Awareness, Outr i
10 il lmpac; Ml:)tl: iet?)‘i-l']’ - Conduct 1 national seminar/workshop annually.
I ing - Perl”onlm quarterly progress monitoring and final impact
evaluation by Year 5.

7. Physical Achievements

S.no Activity [ 2% [ 37 | 4% | 5%
year | year | year | year | year

1. * Implementation of field trials for selected
sugarcane varieties: Identifying and preparing
sites for trials; Monitoring growth and yield of
different varieties under various conditions;
Collection of data on the suitability of practices
for quality jaggery production.

2. « Site selection and Establishment of 5 TCD
automatic jaggery processing plant.

+ Development of low-cost technologies for
jaggery production, value addition; shelf life

enhancement et¢.

+  Up-gradation/Renovation of jaggery quality
analysis laboratory. Procurement of laboratory
equipment for juice analysis and jaggery quality

analysis.

« Up-gradation/Renovation of Incubation centre
including training hall, exhibition room
including Storage, and other utilities (Video
conferencing room with all accessories, Audio-
visual aids, smart podium, Digital Camera,
furniture, AC, inverters, batteries etc. )

o Installation of drip irrigation system

Capacity building: Training programme on
varietal scheduling with proper package
practices for sugarcane production suited for
jaggery processing; Hands on training on
jaggery production and value addition.

3'

» Launching entrepreneurship training programs.

=




*
t’.

Location: The Centre of Excellence wil] pe strategically located at py Rajendra
Prasad Central Agricultural University, Pusa 1o facilitate easy access to g
materials and to reach Jocal farmers and entr.

cprencurs effectively,
e Partnerships:

Collaboration with agricultural department, government agencies,

and NGOs focused on rural development to leverage expertise and resources.

Process Flow Diagram:

d g J gge o
g g g Cublt l moul in 0' a ry
]raﬂsfﬂ to (—ﬂﬂhn pan 101 mixin a“d Loﬂh" a



’ SUGARCANE CRUSHING T f

!.J}ﬂGASSE ( [SUGARCANE ]

BAGASSE DRYER

OPEN PAN
COMPLETE SET
WITH SCUM SEMI AUTOMATIC JAGGERY AUTOMATIC JAGGERY
PROCE
REMOVAL PROCESSING LINE SSING LINE

JAGGERY COATING
MACHINE

CHOCOLATE ‘
MAKING MACHINEI

JAGGERY COOLING

ﬁ UNIT CRYSTALIZER UNIT l

-

JAGGERY AUTO .
MOULDING CENTRIFUGAL UNIT

JAGGERY AND
KHANDASARI
GRADER

UNREFINED }
[ KHANDASARI DRYER

f JAGGERY DRYER

[ PACKAGING UNIT

T ————

Flowchart of Jaggery Manufacturing Plant under CoE
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8. Budget Details:

SN Particulars 2025-26 2026- | 2007. 2028 [ 2029. ( Total
i - 28 29 [ (in
(A)_| Non-Recurring expenditure | lakhs)
| Centre  of Excellence o Jagpe
Processing and Value-addition:- i [ [
A) Establishment of 5 T(p fully [ .. ——t+—rdbo | |
: y
automatic Jaggery plant 111.95 111.95
; Annexure | -
B) Up-gradanom’chovation of jaggery ——“__“_*‘—‘————{
quality analysis laboratory. Procurement ‘
of lal?oralOIy equipmc_nl for juice 56.60 56.60
analysis and jaggery quality analysis.
Annexure IT |
Q) Up-gradation/Renovation of 1
Incubation centre including  training i
hall, exhibition room including Storage, | i
and other utilities (Video conferencing | 20.00 | 80.00 | 160.00 |
room with all accessories, Audio-visual \ ‘
aids, smart podium, Digital Camera, {
furniture, AC, inverters, batteries etc, ) .
2. | Development of model farm for 25.00 [ 25.00
sugarcane cultivation Annexure I11 )
L Total (A) | 131.95 | 161.60 293.55 |
(B) | Recurring expenditure
| foung Professional (Tol 03) |, 5511153 | 1152 | 1152 | 1152 | 57.60
Fixed 32000 per month
2. | Skill Manpower (Total - 03) @ 515 | < o5 | 05 57{ 05.57 | 05.57 | 05.57 | 27.85
per day
3. | Semi Skill Manpower (Total 03) @ 05.13 1 05.13 | 05.13 1 05.13 | 05.13 i
: : ’ 25.65
475 per day
4. | Capacity building 10.00 | 10.00 | 10.00 | 10.00 | 10.00 | 50.00
Entrepreneurs, farmers  training
‘Bomnay/ Briinsioming/ Work 05.00 | 05.00 | 05.00 | 05.00 | 05.00 | 25.00
shop/Kisan Gosthi / Gur Mahotsav ‘
etc.
6. | Operational Contingency 05.00 | 95.00 | 10.00 | 10.00 | 10.00 | 4000
7. | PoL, Hiring and Miscellaneous 10.00 | 10.00 | 10.00 1 10.00 | £0.00 | 50.00
Total (B) | 52.22 | 52.22 | §7.22 | 57.22 | 57.22 | 276.1

Grand Total (A+B) = Rs. 569.65 Lakhs (Five crore sixty nine lakh sixty five thousand

rupees only)

14



9. Expected Outcomes:

The establishment of a Ce
Addition will signific

fitability of Jaggery
production, benefj

ting farmers, processors, and ent The Centre of Excellence

repreneurs,
will introduce modern processing technologies, s

ich as automated extraction, energy-

efficient ¢vaporation, and quality control systems,
value-added products like jaggery syrup,
training, capacity building,

while promoting the development of
powder, and medicinal variants. It will provide
and research to improve product quality and expand market
access, both domestically and internationally. Furthermore, the Centre of Exceiience

-r i . i eco-
foster sustainable practices through energy-efficient systems, water conservation, and

will
friendly packaging, while also contributing to rural economic deveiopment and job
creation. By integrating technological innovation, environmental sustainability, and
industry collaboration, the Centre of Excellence will transfornzl the jaggefi‘ S::::;
empowering local communities and contributing to the growth of the organic and n

sweetener market.
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Establishment of Semi-automatic anq fully automatic Jaggery unit Annexure- [
uni
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BUDGET DETAILS:
1) 5 TCD - FULLY AUTOMATIC JAGGERY PLANT
2) TRANSPORTATION, LOADING & INSURANCE Rs. 81,95,100.00
3) | INSTALLATION CHARGES, TRIAL
4) SHED CONSTRUCTION Rs 30,00,000.00

TOTAL AMOUNT - Rs 1,11,95,100.00

Amount in words: Rupees one crore eleven lakh Ninety Five Thousand & One Hundred
Only,



List of equipments for Sugar .
garcane juice Analysis Lab Annexure -I1
Name of equipments r(—)———-ﬂ ———
.. | Diei i uantity [ Approx, Amount
: 1gital refract meter ——————+—— | (Rsinlakh)
2. : g - 2
Air condition for Equipment lab i
3. | Autoclave S .. 1.10
4. | Incubator shaker : hatd
1
5 | Conm ‘ _ 1.00
ntrifuge (of different capacity)/ multipurpose 9 1.00
6. | Deep-Freezer .
s _ 2 1.50
: igital Burette, Micro-pipette . 125
8. | Hot air Oven : 0.70
0. Autorpatic digestion and distillation Unit for 1 3.00
protein (Kjedahl) '
10. | Automatic Fiber estimation system : 1 4.00
11. | Magnetic stirrer with Hot plate 1 0.50 J
12. | pH meter 4 0.20
13. | Refrigerator 1 0.40
14. | Spectrophotometer (UV) 1 4.00 J
15. | Vortex mixer 1 0.20
16. | Water bath 1 0.50
17. | Moisture analyzer 1 1.50
18. | Water Activity Analyzer 1 2.50 J
19. | Laminar flow 1 100 |
20. | Colony counter | 0.50
21. | Atomic Absorption Spectrophotometry 1 20.00
22. | Civil work inside the lab; Furniture; Safety % 10.00
equipment/protection: work table etc.,)
Total cost 5660 |
(Rupees fifty six lakh sixty thousand only)



PROJECT AREA 01
CROP :

SUGARCANE

WATER SOURCE: BORWELL
SPECING: 1.2 ity X 0.4mtr/41py

Annexure [y

DRIP IRRIGA

hectare TION SYSTEM

m— b
[ Ttem Deserigtioy———2RIP IRRIGATION SYSTRERE S
Fiter U ———— 100 Tuiic i o
| DISSSIS IS Flow e | I 15 ___{ Amount, Rs. |

S-FLOW FIL 40M3 SMM | 7 _
5 E;IZO - 1 Nos 282650 |- 282650 |
\ E .
T%%%\%wﬁ_ Nos _-_2 424.0 )|
AR SAND 1 ————=24.00 | 242400
= SEP.40M3/HR7SMM p ! N 6,325.00 632500 |
DIS/SIS 60 LTR F
| | EQUIPMENT-PL RHGATION . Nos 5.750.00 5,750.00
5 | DIs/s
TSNHVD(IS &iﬁ&um VIBEASIIC 1 Nos 1,949.50 1,949.50
6 ';r;hl:gdu(ll{)&' ASSEMBLY COMPLETE 1 Nos 1,624.50 1,624.50
B | Main / Submain Pipes Sub Total - A 20,899.50
7__| SKT PVCPIPE 090 MM X 04 KG 24 M 241.00 5.734.00
8 SKT PVCPIPE 075 MM X 04 KG 66 M 148.00 9,763.00
9 | SKT PVCPIPE 063 MM X 04 KG 382 M 161.00 38,582.00
Sub Total - B 54134.00
C | Laterals and emitters
10 | TUBE OD16MM CL2X100 MTR 400 M 12.70 5,080.00
11 | AQUA 16MM 4 LPH 40CM CL2 8400 M 12.30 1,03,320.00 |
400MTR NPC
12 | POLY GROMMET TOI6X13MM 400 Nos 4.63 1,252.00
13 | LATERAL END STOP "8" SHAPE 16 400 Nos 229 916.00
MM
14 | EMITTING PIPE JOINER 16X16 OD 400 Nos 328 1,31200 |
Sub Total-C | 1,12:480.00 |
D Valves and Accessories |
15 | DIS/SIS PVC NON RETURN VALVE 1 Nos 598.50 | 59850 1|
75 MM ~ :
16 | AUTOMATIC AIR CUM VACCUM i Nos 290.50 29050 |
RELEASE VAL32MM . S
17 | ARV ASSY W/O AIR VALVE 1 Nos 156.00 " 156.00
32MMX75MM :
18 | DIS/SIS CTRL VALV 63 MM 4 Nos 536.00 2.144.00
MOULDEDSEALPLAIN
19 | CONTROL VALVE 75 MM 1 Nos 815.00 815.00
MOULDED SEAL PLAIN
20 | FLUSH VALVE 63 MM 4 Nos 73.00 29200 |
‘ Sub Total - D |  4,296.00 4
B __ __TOTAL (A+B+C+D) 1,91,809.50
E FITTINGS AND ACCESSORIES 5 00% 9590.48
GST 12.00% ' 23017.14

| 2.24417.12

TOTAL.COST (INC. GST 12%)
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AUTOMATION SYSTEM ;

SR. Descriptiom()\
! Irrigati | L Rate Rs. Amount Rs,
gation Controller System ]
1 Advance Irrigation C S—
ontroller ] N
; }tl_ltomat-.ed Fertigation&Sensor | 1 298000.00 | 39800000 |
in Nutricare Medium Flow 3+1 | ]
Venturi I | Nos | 400633.00 | 400633.00
3 | Dis/Sis Rsu :
Cm Type Tensiometer 30 |5 | Nos | 3550800 | 17754000
2 gielld \_f:lves & Water Meter Etc
olenoid V
roninred alve Pla 75mm(2.5) 5 Nos 7163.00 35815.00
& g:;’ Sis Fm Thr Adpt 75mm(21/2) | 10 | Nos 50.65 506.50
6 ;’Vtr Mtr Turbo Ir With Reed 1 Nos | 12525.00 12525.00
Smm
7 | Disc Clean Filter 1" 4 Nos 837.50 3350.00
Electrical Fittings & Accessories
g %;VS Mm Single Core Multistrand 2100 | M 15.00 31500.00
mwe
9 | Protective Conduit 32 Mm 564 M 75.00 42300.00
10 | Voltage Stabilizer 1 Kva 1 Nos 15423.00 15423.00
11 | Air Blower Model No-51 3phase 1 Nos | 57261.00 57261.00
12 | Mcc(Auto/Manual) Electrical 1 Nos 36000.00 36000.00
Pump Panel (5+3) Hp
13 | Fittings And Accessories 1 LS 17500.00 17500.00
Sub Total 1228353.50
14 | Installation And Commissioning 1 LS | 75000 75000.00
Sub Total ' 75000.00
GST @ 12% on material and 160902.42
18% on instllation
Grand Total 14,64,255.92
Customer can do Himself Either
by Installer
Fertiliser Tanks 100 LTR 4 Nos 1150 4600
| _Fittings In Irrigation Room 1 SET 20000 20000
Civil work for fertilizer machine 1 SET 16000 16000
and tank platform
Earthing For Controller+Pumps 1 No 12000 12000
* GST extra as applicable - Sub Total 52,600.00
| Grand Total 15,16,855.92
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BOR
WEL COMPONENET FOR - 409’
Sr No DISCRIPTION
01 | Plain casing - " _RATE | AMOUNT
02 | Ribbed Screen (F ilter)- " 2776.00 | 83280.00 |
03 |Endeap 6’ ——Nos 7349600 | 3496000
04 | 65(2.5")column pipe & con ler 3m W____O_L‘_I\B&OO L6
05 | 2.5" thread ——— | Nos | 154450 | 1544500
= E wreaded top connector-cj 1 Nos (150 T Sisisg
07 2§ ﬂ:)rleaded PUTID connector-ci I | Nos | 132650 | 132650
-2 column pipe top connector 1 Nos 992 50 993 50
bend
08 | laying cost 400 Feet 195.00 | 78000.00
09 | gravels 80 sq feet 250.00 20000.00
10| Subsumbersil 7.5 hp with 1 Nos | 59975.00 | 59975.00
coniroller '
11 Electricl Cabele 50 mtr 138.00 _6?00.00
12 | Safty Rope, Top clamp & Top 1 set 4500.00 | 4500.00
holder Etc :
i3 | Transportation ; 3500.00
Sub Total | 3,10,237.50
GST 18% | 5584275
|
- GRAND TOTAL AMOUNT | 3,66,080.25
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