“VERMICELLI” A PROFITABLE ENTERPRISE
Hard work, courage and a strong desire to achieve makes women to have success in
life. Where there is a will, there is a way. This slogan suits to Smt.Girijavva Amarappa
Kiresur and Smt. Umadevi S. Biranur. Both had a strong desire to improve livelihood of
their families. Both are friends and belongs to Gadag - Betageri city and a member of
Soubhagya Nirantara Ulitaya mattu Salada Gumpu (SHG) under Swarna Jayanti Shahari
Rojgar Yojana. Umadevi lost her husband 18 years back. She took loan from SHG and
got completed son’s education. She is a tailor as well as a teacher in tailoring. The
earnings, which she gets from tailoring was not sufficient to meet the family needs.
Likewise, Smt. Girijavva a house wife blessed with two children lives in a joint family.
She also took loan from SHG for consumption purpose as well as children’s education.
She is interested to work outside. But her family members did not allow and rather
they suggested to work or start the business at
home.
In the year 2006-07 both of them contacted
the Karnataka State Department of Agriculture
and purchased vermicelli machine at subsidized
rate. During 2007-08,
08, they started to prepare
vermicelli without any technical knowledge of
preparing vermicelli. They contacted the other vermicelli entrepreneurs, but they did
not disclose any information on vermicelli preparation. They put lot of efforts & wasted
50 Kg of Semolina and the end result was full failure. During December 2007-08,
2007
they
came to Krishi Vigyan Kendra to see the entrepreneurial activities going on for women.
The Home Scientist of KVK briefed about various income generating activities and
exposed them to the Agricultural Produce Processing Unit located in KVK premises.
Then they told the story of their failure in vermicelli preparation and expressed to
undergo training on vermicelli preparation in KVK. Accordingly, the training was
organized to both of them along with other SHG members from 16-02
16 02-2008 to 22-022008. During training, the vermicelli technology as well as hands on experience was
provided.

They practiced the dough preparation, cutting, drying and packing of

vermicellies. Soon after the training, both of them started to prepare vermicelli as it
was a season to prepare vermicelli. As Girijavva hails from a joint family, 2-3
2 members

from her family joined their hands in vermicelli preparation. The details of economics
of vermicelli unit of Smt. Girijavva is presented below.
Year wise economics of vermicelli
Year

Quantity
produced
(Quintals)

Rate/Kg
(Rs.)

Total
(Rs.)

2008-09

4

30

12000

2009-10

8

35

28000

2010-11

11

40

44000

2011-12

13

40

52000

On an average 3-4
4 members work for 3-4
3 4 hours/day and earn Rs.8000-10000
Rs.8000
per
month during March, April and May. Along with this, they have a chilli pounding
machine and they market the chilli powder as well giving services for pounding of
chillies, turmeric,
c, Dhaniya etc. at a cost of Rs.12/Kg.

They are known for the quality for production of chilli powder and vermicelli. Now
they are putting one step ahead and came forward to prepare instant mixes and masala
powders. They requested the technical training
training and demonstration of masala powders
which was provided to both the women along with other SHG members. Now they are
going to start their masala powder & instant mixes marketing.

Thus, the enthusiasm and interest in
expansion of the business is very high
h
in case
of both Umadevi and Girijavva, though both
are middle aged. They are helping the family
financially and they proudly said that they
have guts in taking and repaying the loan
which is necessary to improve their income
and KVK is always forthcoming
forthcoming in providing required technical knowledge and skill for
their income generating activities.

