Half Yearly Report on “Nala Dal Utpadak Sangh” 

Progress Report

(April-September 2010) 

Nala Dal Utpadak Sangh-Medi (Kotra)

[image: image3.jpg]



Submitted by:

Ramkishan Singh

ICICI Fellow Designate

Seva Mandir Kotra Block.

                                                                    












Submitted To:
                                                                 NRD Unit,

                                                                       Seva Mandir Udaipur.

Saturday, 23 October 2010

Introduction: 
Nala Dal Utpadak Sangh 

The Dal Mill project is under progress in Medi cluster of Kotra block situated in Udaipur district. This tribal dominated area of Udaipur district is one of the most backward areas in India. The concept of installing a pulse-processing unit in Medi Panchayat of Kotra Block of Udaipur District evolved from a study conducted by Seva Mandir with 2 interns from Institute of Rural Management, Anand (IRMA). The study found that considerable amount of pulses, namely- pigeon pea, green gram, Bengal gram etc. are produced in Kotra; specifically in the 6 villages of Medi panchayat more than 500 ton of these pulses are produced. However, the farmers get only a part of the final market price of various pulses due to number of factors. The village level aggregator, mandi level traders, processing mills, wholesaler and retailer earns most part of the profit in the business of the pulses. While in the prior study we came to know that these three middle layers (village level aggregator, mandi traders and processors) can be removed from the supply chain. And this might definitely help in increasing the return to the farmers.
Location of the plant:         [image: image1.png]




Medi cluster is a group of seven villages (Medi, Koldara-Bavbiran, Hansreta, Dehri, Ghodamari, Bhimtalai and Nakola) where tur production is higher in the region. So we setup our plant in Medi itself. Medi is connected to Kotra by a road which has local jeeps travelling from Kotra to Medi and then back to Kotra. But the number of frequency is very limited so one must take care of the same since it is 25 km away from Kotra and almost no other means is there to travel.

Promoters:

“Nala Dal Utpadak Sang” has been promoted by NRD Unit (Natural Resources Development Program) of Seva Mandir, Udaipur with the help of the farmers of Medi cluster, the local Panchayat (Village Council) and the Ministry of Panchayatiraj Government of India with the vision in mind to make farmers of Medi independent from the intermediaries to sell their produces, add value to the same and make them more financially sound.  The project has been a success till now in terms of its regular operation; total quantity of raw tur procurement has increased substantially from 4800 kg in 2008-09 to 12954 kg in 2009-10 and this year we have processed 10000 kg tur already.

Plant and Machinery: 

Seva Mandir installed a Dal Mill processing plant in 2007 with the grant given by the Ministry of Panchayatiraj Government of India. The donors from Global Giving and Geisse Foundation, USA also have supported the Dal Mill program. A machinery from Maharashtra with a capacity of processing 150kg per hour was purchased for processing the Tur Dal (Pigeon Pea). 
Since tur is a cash crop and the farmers don’t really consume much of it. They sell the whole of their produces at the time of harvesting itself. They don’t keep it for a long because they need money for other necessities. So the member farmers have to purchase the raw tur in bulk at the time of harvesting but the plant didn’t had much space in it to store the raw tur so another building adjacent to the plant for storage purposes in march 2010 with the capacity of 100 quintals was built. Now they are planning to upgrade the existing machinery with the new technology to make its plant more efficient in terms of quality of the product.
Manufacturing process:                                      

The members at “Nala dal Utpadak Sang” process the raw Tur in the following steps –

· First, procuring the raw Tur from the farmers 
· Putting  the raw tur into a grading machine which separates it into three grades A, B and C. And this grading machine also separates the dust, stones and other unnecessary things from the Tur. 
· Tur of “A” grade is believed to be of the best quality and grade “C” is the least. When the grading is done the upper cover of the tur is removed with the help of water and then it s left in the sun to dry. 
· It is put into another machine which has different kind of filters to separates the husk and besan (the flour/powder) from the Tur. 
· The tur is greased with mustered oil to remove the remaining cover of the tur and is left in the sun to dry. 
· Now the refined tur is taken to another machine called “Fadka” which supposed to break the tur into two parts but it doesn’t do it in a single go. Therefore, the output is again taken to the previous machine which has filters to separate the remaining tur, besan, husk and the final dal.

· This is how the cycle goes on and on until the whole tur has been broken into two pieces which is considered as Dal.

· Now after weighing the dal, it is taken to the packaging centre, where it is packed in three kind of bags viz 1 kg, 2 kg and 5 kg bags. 
· The Dal is ready to sell now. 
· The other by-products like besan and husk are also sold in the local market as supplement food for animals. These two by-products are sold between Rs. 8 to Rs. 10 per kg.
The Product: 

The basic reasons why we have started our initiative initially for the tur dal only is because tur is the main cash crop for the farmers of this region and almost all farmers in and around Medi village in Kotra, grow tur on their lands and sell it in raw form as a cash crop. Tur produced in Kotra is considered one of the best tur to eat as it is 100% organic and very rich in terms of protein contents. According to a study done earlier, more than 97% farmers in Kotra use natural manures than artificial manures and pesticides.  The polishing of the dal is also not done at Nala Dal Utpadak Sangh. The members are also trying to obtain a certificate from the local Authority of Agriculture for their product of being 100% organic.

The Marketing: 

For the marketing of the product the Nala Utpadak Sangh is in regular touch with the small and mid size hotels in Udaipur and some organized and unorganized retail stores. Some of them have become their regular clients as Hotel Lake Palace, Hotel Udaikothi, Hotel Garden, Hotel Fateh Prakash Palace, Hotel Shiv Nivash Palce 
etc. Besides, Seva Mandir staff members are also a buy the tur dal and Seva Mandir purchases this dal for its immunization program. This year we have already sold 4100 kg of processed dal.
The group also participated in a trade fair organized by the District Authority for Development of Handicrafts and Small Scale Industry Udaipur in the town hall, Udaipur held from Oct 2nd to Oct 11th 2010. The purpose of booking the stall in the fair for more than the sale of the Dal was to make people of Udaipur aware of this organic, good quality, locally produced product of Udaipur that they can buy from Seva Mandir’s office old fatehpura, Udaipur. 
There are a number of challenges in terms of price determinations of the product. Since the suppliers are the tribal farmers who any how would like to sell their produce at the time of harvesting itself. The procurement cycle happens at Nala Utpadak Sangh only once in a crop year. Which means the group loses the benefits of procuring at different prices around the year and thus the average cost for procuring raw tur remains as it was at the time of harvesting. While the other traders purchase the raw tur at different points all around the year and buy it at different prices. This year Nala Utpadak Sangh purchased the tur @ Rs. 51 per kg which was the price for raw tur in Jan. 2010. But subsequently the price for raw tur came down to as low as Rs. 30 per kg. Hence the average cost of tur remains @ Rs. 51 per kg while for the other traders it becomes @ Rs. 40.5 per kg. Therefore, it is a price fluctuation. The group is working on a better pricing and procuring policy which can minimise this loss. 

The Management: 
Around 111 people from these villages have become the members of “Nala Dal Utpadak Sang”. These members together formed a group of 11 people who look after the Dal Mill project. Out of these 110 members, three people look after the technical aspect of the Mill, other three work on the Marketing aspects and six persons take care of the procurement centre running in each of these seven villages. 
People who are operating the Dal Mill have been selected by the members and provided adequate training to operate the mill with the help of University of Technology and Agriculture Engineering (CTAE), MPUAT, Udaipur. In the coming months there will be a visit to Maharashtra to visit a well functioned Dal Mill. This will be useful for the group to see the other farmers in Maharashtra who operate their dal mill with lesser operational cost by decreasing the number of break downs and increasing the efficiency of their work.
The Progress so far: 

In the initial phase of the mill the group started processing raw tur with a reasonably good quantity as expected.  In the year 2008-09, 4800kg of raw tur was procured by the processing unit and 22 quintal dal was processed while remaining raw tur was sold to the wholesalers of the nearby local market.
During the current year, 12954.5 kg of raw tur was procured by the unit out of which 10,000 kg of tur has been processed and 4176.7 kg has been sold by the unit till September 2010. The farmers were offered Rs 50.19 per kilogram for raw Tur. The required capital for procurement was pooled as a loan from, village corpus fund, already existing in the villages (Gram Vikas Kosh). In addition to this, a sum of Rs.300, 000 was provided to the unit, as a working capital (in the form of a revolving fund). 
Tur procurement in 2010-11

	Village Institution
	Raw Tur Dal Procured (Kilogram)
	Procurement cost (INR Lakh)
	Loan from Village institution (INR Lakh)

	Medi
	6058.50
	2.80
	2.10

	Hansreta
	3978.50
	1.93
	1.00

	Koldara
	1372.00
	0.65
	0.70

	Nakola
	1545.50
	0.76
	1.00

	 Total
	12954.50
	6.13
	4.80


                                                                 Procurement details of Dal Mill as on Sep 2010
Profit to the farmers of Medi cluster: By processing the produce locally, farmers can enjoy much greater control over their livelihoods by having greater returns on their produce. The farmers can enjoy the economic benefits of this value-addition activity in following ways

· Better selling price at the time of sale:  By shortening the intermediary chain cooperative can pass some of the profit directly to the farmers at the time of sale.  In this way, the cooperative will generally be the choicest buyer of raw tur and the farmers may see immediate benefit.

·  Periodic sharing in the mill's profit: At regular intervals, the mill's profit could be distributed back to the participating farmers.

· Opportunity cost of their time: The members are getting benefited both in terms of money and the time. Because otherwise they have to travel far in order to sell their produce.  The time and money saved on traveling now can be sued on their own fields or on other activities. 
The Legal identity: 
To give “Nala Dal Utpadak Sang” a separate legal identity a consensus was reached by the members of the simiti (group) to get them registered as a “Mutual Benefit Trust” under the Indian trust act 1882. Currently the group is working on it with Seva Mandir.  The first phase meeting with the registrar is done. The Form 06 for the same has been collected and now a trust deed is being prepared. In the coming months the group will be able to apply for the registration at the Registrar office.

The Electricity and power requirements:  

When the dal mill started at Medi there was no electricity connection available but subsequently three farmers of Medi applied for an electricity connection and one of them has got it. So now the electricity connection is there in Medi but it is not adequate with the power it provides as well as it is very erratic. Currently the group has applied for a better electricity connection from the Electricity Department of Rajasthan Government. There are times, the mill is run with the help of a generator system but it is not adequate and efficient. 
Conclusion:

The primary objective of the Endeavour was to increase the financial return for one of the cash crops, pulses grown by the tribal households. This was to be achieved through bringing technology, creating infrastructure, building capacity of the community and establishing market linkage. Seva Mandir has been able to make a good beginning in almost all the fronts envisaged in the proposal.  However, there have been minor deviations in terms of time and scale towards delivery of the planned activities. Registration of the group’s entity could not been accomplished sooner mainly because of a lot of discussions within the organization to zero down the most appropriate model of legal entity. Finally there has been an agreement to register the enterprise under the category of mutual benefit trust. 
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� In the picture shown the left portion of the building is the plant which has machinery in it and the right one is the storage with capacity of more than 100 Quintal. 


� These are some of our clients for tur dal from Udaipur.
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