SUCCESSFUL FOOD ENTREPRENEUR – SMT. JAYAMMA BENNI

Smt. Jayashree Benni of Harti village in Gadag taluka has long been associated with
KVK. She was nurtured by KVK initially as a microentrepreneur in food enterprise i.e., preparation of
value added products from agricultural produce.
Over the period of time Smt. Jayamma grew up as a
full time entrepreneur in food products. Here is a
case study documented on her entrepreneurial
e
growth.
1) Timeline of Entrepreneurship Development
(a) 1999-2000 : Attended off-campus
off campus awareness programme on income generation
activities organized at Harti village
(b) 2000-2001: Visited KVK to get more information on Income generating activities,
Food processing etc.
(c) 2001-2002 :
 Learnt skills in two days training at KVK on food processing
 Participated in exposure visit to Thursday Bazaar at Dharwad with the
objective of marketing of SHG products
 Attended training on marketing, pricing, labeling, quality
quality control, packing etc.,
organized by KVK.
 Participated in the training on entrepreneurship development at KVK.
 Participated as entrepreneur every week in Saturday Weekly Bazaar organized
by KVK, Hulkoti

(d) 2003-04 :
 Development of network for marketing of crisp roties
 Started selling crisp roties to grocery shops, bakery shops etc.,
(e) 2004-05 :
 Attended two days training at KVK on food processing for diversification of her
enterprise

 Started to prepare sweets from Groundnut & Sesame and hand pounded
chutneys from groundnut and linseed.
 Made visiting cards for spread of her business and to get more orders.
 Employed additional manpower for the enterprise
 KVK facilitated to attend Kaveri Saras Exhibition at Bangalore.
(f) 2005-06 : Construction of separate building for value addition enterprise

(g) 2009-10 :
 Registration of her enterprise at District Industries and Commerce Department
 Got Permanent Registration Certificate
(h) 2010-11 : Opened New Branch/Shop at Hulkoti village for marketing of food
products.
2) Technical Components in the Enterprise
In order to widen the enterprise, Smt Jayashree constructed a separate building.
Four chulas are installed to bake crisp roties and sweet items. She has a mixer, big
drums to store flours, big size bowls to knead the dough and big size vessels for the
preparation of jaggery syrup.

(a) Procurement of raw material and process of enterprise development :
Jayamma owns 3 acres of dryland and cultivate Greengram, Groundnut and Jowar
crops. She makes use of Jowar grains for preparing crisp roties. The jowar grown
from her field is not enough for her enterprises. She purchases locally from
farmers. She personally visits to see the quality of the grain as well as groundnut
& sesame and finalizes the price herself. Crisp roti prepared from jowar is a main
food in North Karnataka. It is served as crisp roti during important occasions and
celebrations. For every one kg of jowar 50 to 100 gms of rice is mixed during
milling. Then dough is prepared in hot water and is rolled with chapathi roller or
done with both hands into a thin and round shape structure. Then it is baked on
hot tawa and kept near Chula to become more crisp. This crisp roti can be stored
for 4 to 5 months for consumption. New component taught by Home Scientist of

KVK is adding of 50-100 gm rice to every kg of Jowar as the addition of rice
increases the crispness and taste. Home Scientist also advised on time of baking
for getting good crispiness.

For the preparation of sweets, the groundnut and sesame are roasted, powdered
into small granules. The Jaggery is boiled and the powdered groundnut is mixed.
After cooling, small balls are prepared and are stuffed into dough prepared from
Wheat Maida. The dough is prepared by mixing a table spoon of oil, curds and salt
to make it softer and this is a new methodology advised by KVK Home Scientist to
increase the taste of sweets (holige).

Then the stuffed dough is rolled like

chapatti and baked on a hot tawa.

Similarly the chutney powders prepared from groundnut and sesame are tastier
as they are hand pounded. The new component added by Home Scientist is
mixing of chilli powder in new proportions and less pounding so as to leave small
bits and pieces of groundnut as granules. This will increase the taste of chutneys.
(b) Man power involvement : The crisp roties are prepared manually by hands. For
roti prepartation, more of manpower is required. She has employed 8 labours
and at the time of festival season and during important occasions 10 to 12 labours
are employed. Each labour is paid Rs. 70 per day and prepares 100 to 120 roties
per day. For sweet items the labour costs is Rs. 10-15 higher than the roti
preparation. Every year for Deepavali festival, she gives bonus to employees in
the form of saree to the workers.

(c) Package and Handling : The roties are very crisp and thin. So she packs the
roties in carton boxes to avoid breakage. Depending on the supply order, she
packs 200 to 500 roties in each box. Similarly the sweets are packed in carton
boxes and chutney are packed in thick food grade polythene bags and sent to
different places either through home delivery or through transport. The door
delivery charges and the transport charges are met by the customer.

(d) Cost benefit ratio : The cost benefit ratio of all value added products is about 2
and the details are given in Table – 1 under (3)

3) Present Working Condition of the Enterprise
The success of any enterprise depends on the net profit gained by the entrepreneur.
The data presented in the Table-1 reveals the value addition in Jowar, Bajra and Ragi
through preparation of crisp roties has earned a net profit of Rs. 13550/- per quintal
of each of the cereal processed. Similarly the enterprise of preparation of groundnut
and sesame sweets has realized a net profit of Rs. 29850/- per quintal of each of
groundnut and sesame crop. There has been a net profit of Rs. 13500/- earned from
groundnut and linseed chutney enterprise. The cost-benefit ratio of the enterprise
indicates that the enterprise is economically viable and sustainable.
Table-1 : Economics of Enterprise
Name of the
product

Unit

Quantity of value
added products
prepared/Quintal
of cereal/oilseed

Gross
cost

Gross
Returns

Net
profit

(Rs)

(Rs.)

(Rs.)

CB
Ratio

Jowar roti

Nos

2700

4450

8100

3650

1.82

Bajra roti

Nos

2700

3150

8100

4950

2.57

Ragi roti

Nos

2700

3150

8100

4950

2.57

Groundnut
Holigae

Nos

5500

13400

27500

14100

2.05

Sesame Holige

Nos

5500

1450

30250

15750

2.09

Groundnut
chutney

kg

100

8000

14000

6000

1.56

Linseed
chutney

kg

100

6500

14000

7500

2.15

The Food Processing Unit has a production capacity of processing 40 quintals of
jowar, 15 quintals of bajra, 5 quintals of ragi and 2 quintals each of groundnut and
sesame for sweet preparation and 2 quintals each of groundnut and linseed chutney
per annum. This is depicted in Table-2.

Table – 2 : Production Capacity of Enterprise per annum
Product

Quantity of Grains used
(Quintals/year)

Production
capacity
(Nos/Kgs)

Jowar roti (crisp)

40

108000

Bajra roti (crisp)

10-15

40500

Ragi roti (crisp)

5

13500

Groundnut Holigae (Obbattu)

2

10000

Sesame Holigae (Obbattu)

2

10000

Groundnut chutney (Kgs)

2

200

Linseed chutney (Kgs)

2

200

The enterprise has grown in volume over the period of time. Started with the
annual turnover of Rs. 5000/- it has now the annual transaction of Rs. 6.50 lakhs.
This was possible because of the entrepreneurial qualities imbibed by Smt. Jayashree.
The raw material required for the enterprise is locally available. At present there are
8 skilled workers working in the business at Harti village. She manages the workers
skillfully by providing them bonus during important festival occasions.

One

important aspect of this enterprise is that the products are delivered to the
customer’s home. There has been a lot demand for the food product especially crisp
roties during important ceremonies/occasions
At present, Smt Jayashree’s net profit on an average is in the range of Rs. 2.90 lakhs to
Rs. 3.20 lakhs per annum. She is having the potential to increase her annual income
by another Rs. 50000- 60000 in the coming years.
Consumers’ preference
Jayashree is known for taste and quality production of roties. The roties are
crispy, thin and slightly bigger in size. The chutney powders are hand pounded and
more in granular form which gives more taste. The sweet prepared from groundnut
and sesame are more tastier, non-sticky with good aroma and can be stored upto one
month without spoilage. Moreover the delivering of all these goods is done within

stipulated time and it is mostly door delivery. That’s why the consumers prefer to
place order and to buy the value added products from her.

As the jowar is the main food of North Karnataks, the demand for crisp roti is
increasing.

Now a days increase in women’s employment, drudgery in roti

preparation and busy work schedule adds increased demand for crisp roties.
Similarly as she prepares traditional sweets as well as hand pounded chutnies, the
demand for such products is also ever incrasing.
4) Horizontal Spread of Enterprise
Under the guidance of Jayashree, many women have started crisp roti
enterprises. Whenever there is a huge demand, Jayashree used to purchase the roties
from second line entrepreneurs. Twenty four roti enterprises have been established
in and around Harti village

Mulgund
(5 Enterprises)

Laxmeshwara
(4 Enterprises)
Harti Village
(8 Enterprises)

Hullur
(3 Enterprises)

Gadag
(4 Enterprises)

5) Recognitions/Awards Received by the Entrepreneur
 Every year Jayashree participates in the Kaveri Saras exhibitions organized by
Department of Rural Development and Panchayat Raj, Government of Karnataka
and has once won the Best Stall award
 During 2004-05, Rotary Gadag Central presented vocational award as “Best
Women Entrepreneur” for her outstanding performance in food processing.
 During 2009, Agricultural Science Foundation, Hulkoti awarded her as the “Best

Business Women” award.

