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FEATURES

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

• Preparation method easier and simple

• Aonla fruit varieties used: Krishna, Banarasi, Chakaiya, NA7 etc. 

• Very easy to consume, stone less and non-sticky                      

BENEFITS

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

• Profitable to both aonla cultivators as well as processing units

• B:C ratio 1.96 :1

ECONOMICS

• Production cost per unit :   1 lakh only 

• Pay back period: 3 years 

SEGMENTED AONLA CANDY
An easy way to profitable utilization of aonla fruits

laLFkku izkS|ksfxdh izca/ku bdkbZ
dsUnzh; 'kq"d {ks= vuqlU/kku laLFkku ¼dktjh½] tks/kiqj

fo'ks"krk,¡

• dSaMh ds :i esa vk¡oyk Qyksa ¼,Ecyhdk vkWfQfluSfyl½ ds vf/kd iks"kd rRo vkSj 
,aVhvkWfDlMsaV dh miyC/krk

• rS;kj djus dh fof/k ljy vkSj lkekU;

• vk¡oyk Qyksa dh d`".kk] cukjlh] pdS;k] ,u-,-7 vkfn fdLesa mi;ksx esa yh x;h 

• xqByh jfgr ,oa fpifpik ugha gksus ls [kkus esa vklku

ykHk

• xzkeh.k {ks=ksa esa fo’ks"kdj efgykvksa ds fy, jkst+xkj l`tu dk Lkzksr

• [ksfrgj fdlkuksa rFkk izaLdj.k bdkb;ksa nksuksa ds fy, ykHknk;d

• ykHk%ykxr vuqikr 1-96%1-0

vkfFkZdh

• mRiknu ykxr izfr bdkbZ%  1 yk[k 

• ykxr ewY; dh HkjikbZ % 3 o"kZ 

[kf.Mr vk¡oyk dSaMh
vkaoyk Qyksa ds ykHkdkjh mi;ksx dk ,d ljy mik;


