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Exposure visit
On 27th June, approximately 26 people
were invited for an exposure visit at
VNKC factory plant at Dholka,
Ahmedabad.
These people can be distinguished as
FPO officials, CEOs, BODs and Cluster Of-
ficers from Talaja, Dhokadva, Bhatiya,
Mangrol, Kodinar and Rajula. The visit
started with the plant head Mr. Mehul
leading the visitors to show how raw
peanuts are converted into roasted pea-
nuts
The first peanut comes into stoner where
the covering of groundnut is removed.
Then it goes into opener where smaller
peanuts are differentiated from the
bigger one. Then it goes for grading and
according to their quality are stored in
their silos. And at the last sent to the
sortex. This process is not 100% efficient
& hence gets manually differentiated.
For roasting, the peanuts are first filled in
the feeder & then these are transferred
Stoner where stones & bolts get sepa-
rated from the peanuts. Then it goes for
roasting, where the peanuts are treated
at three different temperatures i.e. 100,
110 & 120-degree centigrade. After this it
moves through the blancher where the

red coating on the peanut is removed.
Then peanuts are moved through the
sortex where peanuts of the good struc-
ture are removed from the other ones.
Then the bad part is again taken for re-
sorting. Once the peanut passes through
this process it then 36 female workers,
each hired at 650 rupees a day, manually
removes any bad peanut if left. The re-
ject peanuts are sold to the oil mills. As it
can be seen the entire process is fully
automized. After this the selected pea-
nuts are taken to the value addition unit
where they are separated into slices, cut
into pieces, powdered, flavors are added
to it & packaged in an airtight plastic.
Finally, two such packets of 25 Kg each
are put in cardboard containers. And
then it is exported outside India to
Europe, US, Arab countries, etc. The red
coating separated from blancher is sold
to the factories as a fuel for huge boilers.
After taking through the entire packaging
process, the visitors had a personal
meeting with Manufacturing Head of
VNKC Mr. Vipul & Processing head Mr.
Maulik. During the meeting various
points were discussed about their expec-
tations, why they are focusing on FPOs
and what would be their quality param



eters.
For quality the parameters set by them
are as follows;
1. Out of 100, 40 to 50 should be of a

good full size weighing 28 and a half
Gram (out of 100 gram of raw
peanuts with their shells).

2. There should be no use of Aflatoxin
(still the expected amount after all
contingencies is 4 to 8 ppm).

3. The moisture content should be 5 to
6 percent.

4. It should have an oil content of 48 -57
percent.

5. The seed quality used should be G20.
During the meeting the VNKC heads told
that earlier they used to buy from traders
but now they are focusing on FPOs for
procurement since a part of the margin
went to these traders as commission. If
they will procure it directly from farmers
through FPOs then it would be beneficial
for both VNKC & the farmers. During the
meeting discussion on new G-22 seed
also took place which is resistant to fun-
gal also asked about building a database
through which FPOs can analyze how the
changes in certain factors like rainfall
have an effect on the production of

groundnut.  They also discussed how
selling through Fair Trade can be benefi-
cial for the farmers & what are its ben-
efits. They told that they are planning to
purchase from 200 villages. But they
demanded a sample of the crop before
going on for any trade with the visitors.
They also suggested that if villagers can
provide groundnut kernels after remov-
ing the shell covering, then they can go
ahead to provide a better rate for their
produce.
On interviewing with farmers & FPO offi-
cials after the meeting, it could be found
out that they were positive about the
ideas discussed but agreed on the fact
that bringing such a change at initial level
won't be easy. This change can be started
from few farmers & then if others see
benefits the others will join in.
Moreover, removing the shells of
groundnut at home won't be easy since it
is a cumbersome job & farmers need to
employ additional labor for this.
But certainly, the exposure created the
curiosity among visitors & could be con-
sidered an important aspect of shifting
towards fair trade.

- Yogendra Umreliya
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25 Staff training on Pradhan Mantri
Fasal Bima Yojna

25-31 Campaign on PMFBY in Amreli,
Babra and Dhari block

24 Planning meeting with project
team 14  & 27 at Timbi in farm
house of  LG farmers.

24-25 IPDM refresher training,
knowlage test of team Project 45
& 46 team.

31 BoD meeting of Sorath FPO.

Happy Birthday
Tajgi Sagarka 08.08.1999
Lalubhai Ramu 22.08.1994
Kishan Solanki 25.08.1997
In this month
3&7 Two Planning session for my

change plan with Vinay Mohan
Verma by Zoom.

13 IPDM ToT  for team orgnise by
cotton connect, CSPC, SSKK and
Hariraj.

14 Staff meeting at Amreli
17-18 First audit of fairtrade budiness

throgh Avirat - document verifi-
cation and field visit at
Pachpachiya.

22 Followup visit to Leprosy colony
Junagadh


