Small & Medium Scale

Industries (Biotechnology Products)

(Beer, Wine, Acetic Acid, Amino Acid, Fermentation,
Lactic Acid, Coffee, Tea, Organic Acid , Epoxysuccinic
Acid, Malic Acid, Oxogluconic Acids, 2-oxogluconic
Acid, 5-oxogluconic Acid, 2,5-dioxogluconic Acid, 2-
oxogulonic Acid, Propionic and Butyric Acids, Green
Tea , Flavored Tea, Instant Tea, Cabbage & Cucumber,
Cucumbers, Tartaric Acid, Pyruvic Acid, 2-
oxogalactonic Acid, Kojic Acid, D- Gluconic Acid, Citric
Acid, Yeast, Nucleic Acid, Phospholipids, Sterols)
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The Indian biotechnology industry is one of the
fastest growing knowledge-based sectors in India
and is expected to play an important role in small
& medium enterprises industries. Biotechnology
is not just one technology, but many. There are a
wide variety of products that the biotechnology
field has produced. Biotechnology as well all
know, is the field of combination of various fields
such as genetics, environmental biology,
biochemistry, environmental, general, agriculture,
fermentation, etc.
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| Biotechnology has a long history of use in food

| production and processing. It has helped to increase | -
eﬂ} . . . 1 . o o ’“,:'.f 2
| crop productivity by introducing such qualities as | &

Ree

disease resistance and increased drought tolerance |
L2 . . - T
| to the crops. Biotechnology used in processing of |-

- | wines, beers, Coffee, Tea, Cabbage and Cucumber, % :

Fermentation is biotechnology in whichf
|desirable microorganisms are wused in Lo
K . . 7
| production of value-added products of commercial |/

- |importance. The products of fermentation are many: |
o . . . AR
alcohol and carbon dioxide are obtained from
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yeast fermentation of various sugars. Lactic acid, |
acetic acid and Organic acid are products of |
bacteria action; citric acid, D-Gluconic acid, §:
Coftfee, Tea, Cabbage & Cucumber and Yeasts are
some of the products obtained from |
fermentation. o
The worldwide demand for biotech products is |
the only indication; the speed of its advance is [~
the only set to accelerate. Indian Biotechnology |
industry is considered as one of the sunrise [
sectors in India. The industry is divided into five |
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The industry is divided into five major segments: |
Bio-Pharma, Bio-Services, Bio-Agri, Bio-Industrial
and Bio-Informatics. Biotechnology industry’s |
growth in India is primarily driven by vaccines ¢
and recombinant therapeutics. i
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The biotechnology sector of India is highly [
innovative and is on a strong growth trajectory. [~
The sector, with its immense growth potential, |’
will continue to play a significant role as an [
innovative manufacturing hub. The 0
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The high demand for different biotech products ;%;?
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| has also opened up scope for the foreign
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.| companies to set up base in India. Today in India |
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| there are more than 350 Biotechnology
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4 companies in India providing employment for
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| over 20,000 scientists. o
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| Indian alcoholic beverages market is expected to
grow at a CAGR of 11.1% during FY'2015-
FY’2020. Beer is a rapidly expanding segment in
| the Indian alcoholic beverages industry. It is the
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market in the Indian alcoholic beverages %2};
industry. The sector in India, which is currently £
growing at 20% is expected to go up to USD 11.6 |
(3 e ) R . %{F}
Billion by 2017. The focus is on making the |
‘ o

Indian biotechnology sector reach USD 100
billion by 2025.
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The global organic acid market is anticipated to

witness a substantial compound annual growth

rate (CAGR) of 6.1% from 2015 to touch USD 9.5
Billion by the end of 2021. The India organic
chemical industry will grow at a considerable
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CAGR rate thus exceeding 2,418.2 TMT by 2019
due to the increasing number of end user
industries and rising number of PCPIRs.

table shown below shows the demand o
different organic acid

TR

Lactic acid 6000
L-Lysine 18000

Gluconic acid 1500
Glutamic acid/MSG 10000

[ ) [ )
ltaconic acid 1800
SOURCE:- TECHNOLOGY INFORMATION FORCASTING AND ASSESSMENT COUNCIL
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The Indian chemical and petrochemical industry .
currently stands at USD 118 Bn and is expected to
grow at a CAGR of 8% for the next five years.
The share of this sector in the manufacturing
GDP was 15% during 2012-13 and it accounted
for ~9% of the total India's exports. Bulk
chemicals form the largest sub-segment of Indian

chemical industry with 40% market share
whereas specialty chemicals with ~19% market
share is the fastest growing segment.

The Government has set an ambitious plan of

increasing the share of manufacturing in GDP
% to 25%
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.| The authors cover different aspects of
biotechnology such as production of fermented
.| foods, functional foods, enzymes in food
| processing. The Book contains production of
Wines and Beers, Production of Amino Acids,
| Lactic Acid, Acetic Acid and Organic Acid,
Processing of Coffee, Tea, Cabbage, Cucumber,
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The book provides a better understanding about | ¢
| biotechnology production of value-added
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improve productivity, and enhance product
quality in the agro food processing sector. The
book is highly recommended to new
entrepreneurs, professionals, existing units
who wants to start manufacturing business of

biotechnology products.
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INTRODUCTION

YEASTS AND THE ALCOHOLIC FERMENTATION

A. Yeasts

1. Taxonomy, ecology
2. Industrially important yeasts
3. Killer (K) Yeasts

4. Effect of yeasts on the organoleptic character of wines.

B. YEAST NUTRIENTS IN GRAPE MUSTS
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1. Composition of grape musts
2. Nutritional requirements of yeast and their provision in
musts

C. GROWTH OF YEASTS AND ALCOHOLIC FERMENTATION

1. Growth cycle of yeasts and kinetics of the fermentation
2. Fermentation problems and their causes
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2. Volatile substances contributing to the aroma of wine
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LACTIC ACID BACTERIA AND THE MALO-LACTIC
FERMENTATION

A. LACTIC ACID BACTERIA OF WINES

1. Taxonomy
2. Ecology
3. The role of lactic acid bacteria in vinification

B. BACTERIAL GROWTH AND MALO-LACTI
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1. Development of lactic acid bacteria during vinification;
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2. Effect of the metabolism of acetic acid bacteria on the

quality of musts and wine
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B. SPOILAGE BY ACETIC ACID BACTERIA

BACTERIAL SPOILAGE OF WINES
1. Taxonomy, ecology

A. SPOILAGE BY LACTIC ACID BACTERIA
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WINE TECHNOLOGY

A. GRAPES AND CORRECTIVE MEASURES FOR THE VINTAGE

B. CLASSIC FERMENTATIONS

1. White wine production
2. Red wine production

C. BIOLOGICAL STABILIZATION OF THE WINE; THE ROLE OF
SULFUR DIOXIDE AND SORBIC ACID

special processes
Sparkling Wines
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SHERRY AND PORT

Brandy

2. BEER

HISTORICAL
A. Man’s First Alcoholic Drink

B. Man’s Earliest Brewing
1. Mesopotamia and Egypt
2. Greece and Rome
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3. European tribes
4. Africa
5. China

6. India
7. South America

C. Ancient Brewing and Nutrition
D. Sanitary Considerations
E. Large-Scale Brewing

BEER TYPES IN THE WORLD

A. Classical Beer Types
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BEER CONSTITUENTS

A. Water

D. Nitrogen Compounds
E. Inorganic Constituents
F. Organic Acids

H. Other Compounds

C. Carbohydrates
G. Carbon Dioxide

B. Alcohol
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MATERIALS USED IN BREWING

A. WATER

1. Water sources
2. Water purity

3. Water minerals
4. Heavy metals

B. BARLEY AND MALT

1. Barley

a) Harvest and Storage
b) Weathering

2. Malt

a) Earliest Malt
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(b) The malting process today
Steeping

Germination

Kilning
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3. Hop Utilization

4. Hop Chemistry
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CHARACTERISTICS AND CLASSIFICATION

1. Cell morphology and Physiology
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b) Decoction Mashing
d) Adjunct Conversion

THE BREWING PROCESS
c) Malt Convers

(c) Adjunct Milling
(a) Infusion Mashing
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(b) Wet Milling

2. Mashing
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3. Lautering

a) The Lauter Tub

b) Run Off
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d) Wort Filtration
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4. Wort Boiling
a) Heating
b) Function of Wort Boiling
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5. Wort Cooling/Trub Removal
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B. WORT CONSTITUENTS
7. Melanoidins and Phenolic Pigments

(b) Microbiological Precautions
1. Carbohydrates

2. Nitrogenous Compounds
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(a) General Practices
4. Vitamins
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1. Cold Wort Aeration

2. Yeast Pitching

a) Yeast Examination
b) Yeast Population Count

. PRIMARY FERMENTATION

a) Lager Fermentation
b) High Gravity Brewing
c) Ale Fermentation

d) Reuse of Yeast

g) CO2
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4. YEAST RECOVERY AND REUSE

Washing and Preparation

5. YEAST PURE CULTURE SYSTEMS
a) Culture Propagation
b) Laboratory Checks

6. AGING AND FINISHING

a) Flavor Maturation

b) Carbonation

c) Standarization

d) Chillproofing and Stabilizing
e) Clarification
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d) Miscellaneous Wort Organisms
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a) Acetic Acid Bacteria

b) Zymomonas
c) Enterobacter
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A. Bacterial Contaminants
1. Gram Positive Bacteria
2. Gram Negative Bacteria

(a) Lactobacillus

(b) Pediococcus
(c) Miscellaneous Cocci
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C. BREWERY PREVENTIVE MEASURES
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PACKAGING OPERATIONS

A. Bottling Operat
3. Light Struck Beer

2. Pasteurization
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B. CANNED BEER

1. Can Filling
2. Pasteurization
3. Shelf Life of Packaged Beer

a) Oxygen
b) Temperature

C. DRAFT BEER

1. Cooperage
2. Racking

QUALITY ASSURANCE

A. Physical and Chemical Measurements
1. Cleaning and Sanitation
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7. Grainy, Harsh, Astringent, Bitter

C. Tastable Beer Defects
8. Flavor Depression

B. Flavor Measurements
1. Diacetyl

Tasting beer

4. Light Struck Beer
5. Old, Oxidized Beer
6. Medicinal Odors
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3. High Air Beer
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B. Production of Amino Acids by Auxotrophic Mutants
C. Production of Amino Acids by Regulatory Mutants
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A. Production of Amino Acids by Wild Strains

INTRODUCTION
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ZYMATIC SYNTHESIS OF AMINO ACIDS

A. Hydrolytic Enzymes

1. L- a -Amino-e-caprolactam hydrolase

2. 2-Amino-D2-thiazoline-4-carboxylate hydrolase
3. Hydantoinase

B. Ammonia Lyases

1. Aspartase
2. Phenylalanine Ammonia Lyase

C. Arginine Deiminase

D. Pyridoxal 5'-Phosphate Enzymes
1. Asparate b-decarboxylase
2. b-Tyrosinase
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3. Tryptophanase
Cysteine Desulfhydrase
Tryptophan Synthase
b-Chloro-D-alanine hydrogenchloride lyase
L-Methionine g-lyase
. Serine Hydroxymethyltransferase
9. L-Threonine Aldolase

E. Other Enzymes

1. Amino Acid Dehydrogenases

2. Glutamine Synthetase

Enzymatic Resolution of Racemic Amino Acids
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PRODUCTION FIGURES AND ECONOMIC ASPECTS
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B. ENZYMATIC METHODS
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Use for Food
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4. COFFEE PROCESSING
INTRODUCTION

THE COFFEE PLANT PROCESSING AND
FERMENTATION OF THE COFFEE FRUIT

MICROORGANISMS INVOLVED IN COFFEE

FERMENTATION

A. LITERATURE DATA

B. ISOLATION AND CHARACTERIZATION OF MICROORGANISMS
FROM ZAIRE COFFEE
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THE SUBSTRATE FOR FERMENTATION: COFFEE
MESOCARP MESOCARP DEGRADATION DURING
FERMENTATION

A. General
B. Are Plant Enzymes Involved in Coffee Fermentation?
C. Are Microbial Enzymes Involved in Coffee Fermentation?

CONCLUSIONS

5. TEA PROCESSING
A. ORIGINS OF TEA
B. TYPES OF TEA

C. PHYSICAL AND CHEMICAL CHARACTERISTICS OF TEA
LEAVES
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BLACK TEA MANUFACTURE

Harvest of Tea Shoot Tips
Withering

Tissue Maceration (Rolling
Fermentation

Firing

Grading and Storage

GREEN TEA MANUFACTURE

OOLONG AND POUCHONG TEA MANUFACTURE

FLAVORED TEAS
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INSTANT TEA
CONCLUSION

B. CABBAGE VARIETALS
1. Crop Distribution

2. New Hydbrids

CABBAGE
A. INTRODUCTION
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. MECHANICAL OPERATIONS

Mechanical Harvester
Grading

C

1

2

3. Core Removal

4. Trim

S. Shredding

6. Salting

7. Conveyance

8. Fermentation Tanks
Tank Closure

D. FERMENTATION

E. PRODUCT DEFECTS
1. “Off” Flavor

2. Color Defects

3. Processing Defects
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F. PROCESSING

1. Bulk Sauerkraut
2. “Hot Fill” Method
3. Chemical Preservatives

CUCUMBERS

A. PRODUCTION AND CONSUMPTION

B. VARIETALS AND HARVESTING

C. GRADING

D. FERMENTATION
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7. LACTIC ACID

4. Preservation
BIOSYNTHESIS

2. Dill Pickles
3. Spoilage
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A. General

B. Bases of Acetic Acid Fermentation
C. Raw Materials

D. Water for Processing

E. Nutrients

MICROORGANISMS AND TAXONOMY

A. Summary and Basic Problems of Classification
B. Industrially Used Strains

BIOCHEMISTRY
A. Ethanol
B. Sugar
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C. Acetate

D. Carbon Dioxide
E. Nitrogen

F. Growth Factors

PHYSIOLOGY

A. Oxygen Demand and Total Concentration
B. Lack of Ethanol

C. Specific Growth Rate

D. Specific Product Formation

E. Changes in Concentration

F. Overoxidation
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INDUSTRIAL PROCESSES

A. SUBMERGED VINEGAR FERMENTATION

The Frings Acetator
1. Other Processes
2. Abandoned processes

B. SURFACE AND TRICKLING PROCESSES

1. History and Surface Process
2. Older Trickling Processes
3. The Frings Generator

C. PRODUCTION OF CONCENTRATED ACETIC ACID
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PROPIONIC AND BUTYRIC ACIDS

TARTARIC ACID

-OXOGLUTARIC ACID

FUMARIC ACID

FUTHER ORGANIC ACIDS
A. Succinic Acid

B. Pyruvic Acid

C. 2-Oxogalactonic Acid

D. Kojic Acid
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Calcium Gluconate Fermentation
Sodium Gluconate Fermentation
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BIOLOGICAL FUNDAMENTALS

Strains

Fermentation Medium

Other Factors

. Biochemistry and Enzyme Regulation
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RODUCTION PROCEDURES

Production Strains

Spore Propagation for Inoculation
. Raw Materials
. The Koji Process

Surface Process
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12. YEAST

FORMATION OF BIOMASS FROM CARBOHYDRATES

A. Introduction
B. Reactions from Glucose to Cell Material
Some Early Observations

EVALUATION OF THE REACTIONS FROM GLUCOSE

TO CELL

MATERIAL

Yeast Saccharides
Yeast Protein
Nucleic Acids
Neutral Fat
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Phospholipids

Sterols

Equation for Yeast Growth on Glucose
Flux of the Substrate During Yeast Growth

BIOMASS FROM MOLASSES

A. COMPOSITION AND PROPERTIES MOLASSES

B. COMPRESSED YEAST FROM MOLASSES

1. The Evolution of Baker’s Yeast Production

2. Aspects of the Biochemistry of Baker’s Yeast
3. Requirements for Baker’s Yeast Production

4. Outline of the Manufacturing Process

5. Analysis and Quality Control of Baker’s Yeast
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BIOMASS FROM SPENT SULHITE LIQUOR
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2. Baker’s Yeast from Spent Sulfite Liquor

E. FEED YEAST FROM MOLASSES
3. Pekilo Process
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BIOMASS FROM WHLEY

BIOMASS FROM STARCH

13. PHOTOGRAPHS OF PLANT & MACHINERY

WITH SUPPLIER’S CONTACT DETAILS
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. Processing Industry in India, Most Profitable Wine and Beer ;%
E\? Manufacturing Business Ideas, Tea Processing Projects, Small :~
| Scale Coffee Processing Projects, Starting Amino Acid j
%’ Manufacturing Business, How to Start Beer Production Business, zg‘:
;g‘, Tea Manufacturing Based Small Scale Industries Projects, New f éﬁ
f Small Scale Ideas In Lactic Acid Processing Industry, NPCS, Niir, 2
Y Business Consultancy, Business Consultant, Preparation Of f&%
| Project Profiles, Startup Project for Lactic Acid Manufacturing j'. :
é%’ Industry, Startup Project for Amino Acid Manufacturing Industry, { zg
e Startup Project for Acetic Acid Manufacturing Industry, Startup &,;M
Ideas, Business Plan For Startup Business, Small Start-up %%f
il Business Project, Start-up Business Plan For Tea and Coftee J’Qf
| Processing Industry, Start Up India, Stand Up India, Production of | %

| Biotechnology Products, Production of Beer and Wine, Profitable ~.
%«m Small and Cottage Scale Industries, Setting Up and Opening Your @‘ﬁ
uﬁ | Cabbage & Cucumber Processing Business
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: ") Making, Best Small and Cottage Scale Industries, Wine Industry, ue
| Yeasts and The Alcoholic Fermentation, Yeasts, Effect of Yeasts on [ -
| The Organoleptic Character of Wines, Growth of Yeasts and i+
| Alcoholic Fermentation, Lactic Acid Bacteria and The Malo-lactic, |

} | Fermentation, Lactic Acid Bacteria of Wines, Bacterial Growth and g @
w4 Malo-lactic Fermentation, Wine Technology, Sherry and Port, w
.| Brandy, Beer Industry, Beer Constituents, Materials Used In [
| Brewing, Amino Acid Production, Use of Amino Acids, Coffee |

“ Processing, Microorganisms Involved In Coffee Fermentation, Tea |

: Lactic Acid, Applications of Lactic Acid q
| Fermentation, Acetic Acid Industrial Processes, Organic Acid , [i
# Epoxysuccinic Acid, Malic Acid, Oxogluconic Acids, 2-oxogluconic
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| Fumaric Acid, Succinic A01d, Pyruvic Acid, 2—oxogalactomc Acid,
w4 Kojic Acid, D-gluconic Acid, Citric Acid, Yeast, Nucleic Acid,
'_\_ Phospholipids, Sterols, Pekilo Process, Biotechnical Industry,
. /| Photographs Of Plant & Machinery With Supplier’s Contact Details |
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. Industry, Raw Materials, How Wine Is Made Making, History, Used, Steps,
Product, Industry , How Is Green Tea Made, Green Tea Production &
Processing Methods, Green Tea: The Plants, Processing, Manufacturing And
Production, Tea Processing Steps: Tea Making And Manufacturing Process,
Amino Acid Synthesis Amino Acid Production Processes, Lactic Acid
Production By Microbial Fermentation, Production, Purification And
Application @ Of Lactic  Acid, Production @ Of Amino  Acids,
Production Of Amino Acids By Fermentation, Biosynthesis Of Amino Acids ,
Chemical Synthesis Of Amino Acids, Production Of Organic Acids By
Fermentation, Production Of Organic Acids By Fermentation, Organic Acid
Production By Microorganisms, Citric Acid Production By Microorganisms,
Microbial Production Of Citric Acid.
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N||r Pro;ect Consultancy Serwces (NPCS) can prowde
Small & Medium Scale
Industries (Biotechnology Products)
: (Beer, Wine, Acetic Acid, Amino Acid, Fermentation, Lactlc &
A01d Coffee, Tea, Organic Acid , Epoxysuccinic Acid, Mallc
A01d Oxogluconic Acids, 2-oxogluconic Acid, 5-:
oxoglucomc Acid, 2,5-dioxogluconic Acid, 2- oxogulomc e
2 Acid, Propionic and Butyric Acids, Green Tea , Flavored
;\r Tea, Instant Tea, Cabbage & Cucumber, Cucumbers, Tartarlc
i Acid, Pyruvic Acid, 2-oxogalactonic Acid, Kojic Acid, D-
Glucomc Acid, Citric Acid, Yeast, Nucleic Acid, a
Phosphollplds, Sterols)
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Free Instant Online Project Identification &
Selection Search Facility

Selection process starts with the generation of a product idea. In
order to select the most promising project, the enirepreneur needs to
generate a few ideas about the possible projects.

Here’'s we offer a best and easiest way for every entrepreneur to
searching criteria of projects on our website

www.entrepreneurindia.co that is “Instant Online  Project
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http://www.entrepreneurindia.co/project-identification
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| NPCS Team has simplified the process for you by [
| providing a "Free Instant Online Project Identification
i | Selection” search facility to identify projects based on
" multiple search parameters related to project costs|
| namely: Plant & Machinery Cost, Total Capital Investment, |
{| Cost of the project, Rate of Return% (ROR) and Break Even ||
Point % (BEP). You can sort the projects on the basis of
mentioned pointers and identify a suitable project
matching your investment requisites.

Click here to go

http://www.entrepreneurindia.co/project-identification

5| www.entreprenevurindia.co
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Contact us
w4l Niir Project Consultancy Services

106-E, Kamla Nagar, Opp. Spark Mall,

. | New Delhi-110007, India.

" Email: npcs.eiwgmail.com , infowentrepreneurindia.co
Tel: +91-11-23843955, 23845654, 23845886, 8800733955
Mobile: +91-9811043595

| Fax: +91-11-23845886

Website : www.entrepreneurindia.co , www.niir.org
| Take a look at NIIR PROJECT CONSULTANCY SERVICES on
#StreetView

' https://goo.gl/VstWkd
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Who are we? [

ey

_;:;-" O One of the leading reliable names in industrial world for

providing the most comprehensive technical consulting services

'\ O  We adopt a systematic approach to provide the strong

fundamental support needed for the effective delivery of services

to our Clients’ in India & abroad

| www.entrepreneurindia.co |
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< We at NPCS lutions scale §
to suit your new operations and help you reduce risk and give a
high return on application investments. We have successfully
achieved top-notch quality standards with a high level of
customer appreciation resulting in long lasting relation and
large amount of referral work through technological
breakthrough and innovative concepts. A large number of our
Indian, Overseas and NRI Clients have appreciated our

| expertise for excellence which speaks volumes about our

" commitment and dedication to every client's success.

1 www.entrepreneurindia.co |
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We bring deep, functional expertise, but are known for
our holistic perspective: we capture value across
boundaries and between the silos of any organization.
We have proven a multiplier effect from optimizing the L
sum of the parts, not just the individual pieces. We
actively encourage a culture of innovation, which

* | facilitates the development of new technologies and (&

.« ensures a high quality product.

. 4 www.enirepreneurindia.co |
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What do we offer?

G Ry
e N "

Project Identification
Detailed Project Reports/Pre-feasibility Reports
Business Plan

Industry Trends

Technology Books and Directory
Databases on CD-ROM
Laboratory Testing Services

Turnkey Project Consultancy/Solutions

O

O

O
O  Market Research Reports
0

O

O

O

O

Entrepreneur India (An Industrial Monthly Journal)

| www.entrepreneurindia.co |
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How are we different ? |

O  We have two decades long experience in project consultancy and
. market research field
O  We empower our customers with the prerequisite know-how to
take sound business decisions
We help catalyze business growth by providing distinctive and
| profound market analysis
O  We serve a wide array of customers , from individual
entrepreneurs to Corporations and Foreign Investors

| O We use authentic & reliable sources to ensure business precision

www.entrepreneurindia.co |
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Who do we serve? |

Public-sector Companies
Corporates

Government Undertakings
Individual Entrepreneurs

NRI’s

Foreign Investors

Non-profit Organizations, NBFC'’s
Educational Institutions
Embassies & Consulates

Consultancies

if; O
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e
O
o
e
:',f.: O
1

Industry / trade associations

www.entrepreneurindia.co |
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Sectors We Cover

= p

Ayurvedic And Herbal Medicines, Herbal Cosmetics
Alcoholic And Non Alcoholic Beverages, Drinks

Adhesives, Industrial Adhesive, Sealants, Glues, Gum & Resin
Activated Carbon & Activated Charcoal

Aluminium And Aluminium Extrusion Profiles & Sections,
Bio-fertilizers And Biotechnology

Breakfast Snacks And Cereal Food

Bicycle Tyres & Tubes, Bicycle Parts, Bicycle Assembling

| www.entrepreneurindia.co |
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Sectors We Cover

Bamboo And Cane Based Projects

Building Materials And Construction Projects
Biodegradable & Bioplastic Based Projects
Chemicals (Organic And Inorganic)
Confectionery, Bakery/Baking And Other Food
Cereal Processing

Coconut And Coconut Based Products

Cold Storage For Fruits & Vegetables

Coal & Coal Byproduct
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O Engineering Goods
O Fibre Glass & Float Glass
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Sectors We Cover

Hotel & Hospitability Projects
Hospital Based Projects

Herbal Based Projects

Inks, Stationery And Export Industries
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Sectors We Cover

O Leather And Leather Based Projects

O Leisure & Entertainment Based Projects
O Livestock Farming Of Birds & Animals
O Minerals And Minerals



http://www.entrepreneurindia.co/

Sectors We Cover con... |

»

Paints, Pigments, Varnish & Lacquer

Paper And Paper Board, Paper Recycling Projects

Printing Inks

Packaging Based Projects
Perfumes, Cosmetics And Flavours
Power Generation Based Projects & Renewable Energy Based Projects
Pharmaceuticals And Drugs

Plantations, Farming And Cultivations

Plastic Film, Plastic Waste And Plastic Compounds

Plastic, PVC, PET, HDPE, LDPE Etc.

|0
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|0
0
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o
o
.

www.entrepreneurindia.co |
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O Soaps And Detergents

O Stationary Products

O Spices And Snacks Food
O Steel & Steel Products
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O Water Industry(Packaged Drinking Water & Mineral
Water)
O Wire & Cable
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Contact us

w4 Niir Project Consultancy Services
106-E, Kamla Nagar, Opp. Spark Mall,
¢ | New Delhi-110007, India.

Email: npcs.eiwgmail.com , infowentrepreneurindia.co
Tel: +91-11-23843955, 23845654, 23845886, 8800733955
| Mobile: +91-9811043595

|| Fax: +91-11-2385886

_‘j’l-_} Website : www.entrepreneurindia.co , www.niir.org

* | Take a look at NIIR PROJECT CONSULTANCY SERVICES on

#StreetView

| https://goo.gl/VstWkd
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