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PREFACE

The Central Fruit Products Advisory Comiitiee constitut-
ed under Clause g of the Fruit Products Order, 1955, issued
under Essential Commodities Act, 1955, in their 1st meeting held
on 26th and 27th April, 1956, constituted a Sub-Committee to
enquire into the Murrabba Industry in India. The Sub-
Committee submitted its Report during the 2nd meeting of thé
Central Fruit Products Advisory Committee held on gist
October and 1st November, 1956. The Committee in its Resolu-
tion adopted the Report of the Sub-Committee and recommend-
ed that the various authorities may be requested to take further
necessary action for development of the Fruit and Vegetable
Murrabba Industry in India.

This Report is being published with a view to acquainting
the public with the Murrabba trade in general and in particular
help the Murrabba manufacturers and those who are interested
in this trade, The Sub-Committee has covered all the grounds
of the reference made to it and has done a commendable job in
a short time in presenting the status of the Murrabba Industry
in India particularly in the North, problems faced by the
Industry with suggestions to overcome them.

I have every hope that this Report would be taken in the
fipirit in which it has been intended. I hope that the recommen-
ations contained in the Report would be put into effect by the
various authorities as well as the manufacturers. It is likely that
_ some of the recommendations may not find favour with the
manufacturers but in the broad interest ‘of the manufacturers
themselves and in particular the interest of the consumers which
should come as the primary consideration in any article of food
I venture to suggest that the development of the Murrabba
Industry in India would not be feasible unless serious attempt 18
made t0 implement suggestions contained in the Report. The
potentiality of development of this important sector of Fruit
and Vegetable Preservation Indusiry in India would not be fully
exploited unless adequate steps are taken by all concerned.

" As the Chairman of the Central Fruit Products Advisory Com-
mittec, I acknowledge: the work done by members of the Sub-
Committee and particularly commend their team work. I would
fail in my duty, if, I do not acknowledge the co-operation exten-
ded to the Committee by the manufacturers, various State autho-
rities and the esteemed officers of the various institutions who
have given their help in giving their views on the subject.

(iid)
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The views cxpressed in the Report are of the Central Fruit
Products Advisory Committee and the Government of India is
in no way responsible for the views contained in the Report, The
notes of dissent by two members of the Committee are also en-
closed in thc Report.

* M. B. GHATGE,

Agricultusal Marketing Adviser
to the Govt. of India.

DIRECTORATE OF MARKETING AND INSPECTION,
MinisTRY OF FOOD AND AGRICULTURE,
GovT. OF INDIA.

New Dermi:
Dated goth Nov. 1956.



REPORT ON THE FRUIT AND VEGETAELE MURRABBA INDUSTRY
IN INDIA, 1956 -

1. Introduction

The Central Fruit Products Advisory Committee constituted a Sub-Com-
mittee to enquire into the Murrabba Industry in'India. The terms of refe-
rence of the Sub-Committee were :—

* “To survey the present status of the Murrabba Industry in India particu-
larly in the North, study problems faced by the Industry and make
suggestions to overcome the problems as well as suggest plans for its
development.”’

‘The members of the Sub-Committee were as under ;—

1. Dr. Girdhari Lal, Assistant Director, Central Food Technological Research .
- Institute, V. V. Mohalla, Mysore. . .. . . . . Chairman

2. Shri N. 5. Pochkhanawala, Gfo M/s. D. and P. (Private) Products, Bombay Member
3. Shri Madan Lal, Cfo M/s. Hira Lal Panna Lal, Khari Baoli, Delhi. . Member -

4. Shri Manohar Lal Aroura, M/s. Aroura Fruit Industry, Charbagh,
Lucknow. . . . . . . . . . . .- Member

5. Shri P. H. Bhatt, Senior Marketing Development Officer, Directorate of
Marketing and Inspection, ‘P’ Block, New Delhi.  « . . . Convener

The Sub-Committee was constituted on 27th of April, 1956, and held its
first meeting on  28th  April, 1956. The Sub-Committee decided to issue
questionnaire for collecting information from the manufacturers and the
various authorities concerned. The questionnaire was issued to all the 74
preserve manufacturers licensed under Fruit Products Order, 1955, in India.
The replies have been received from as many as 48 manufacturers. On
getting the preliminary data, the Sub-Committee held its second meeting on
the 16th August and subsequent meetings from time to time in the course of the
investigation up to 26th August 1956. The Sub-Committee visited the important
centres of production like Delhi, Amritsar, Lucknow and Banaras. Besides
visiting the large number of factories in the manufacture of Murrabba, the
Sub-Committee interviewed various individuals in their personal. capacities
and also_associations to get proper background material for assessing the po-
sition of the Industry and for presenting the Report in the form and manner
prescribed in the terms of reference.

The Report is divided into following sub-heads :—
(1) History of the Industry;

{(2) Methods of manufacture;

(3) Existing status of the Industry;

(4) Quality;

(3) Research;

{6) Finance: and

(7) Demand and prospects.

The recommendations of the Sub-Committee are made while discussing
the various aspects, The summary, at the end of the Report, enumerates the
various réecommendations.
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2. History of the Industry

The “Murrabba™ could be defined as a preserve which utilises the prin-
ciple of high concentration of sucrose for preservation and aims at retention of
the shape and nature of the original fruit or vegetable. The Murrabba Industry
is one of the important sectors of the Fruit and Vegetable Preservation Industry
in India. The history of the Murrabba Industry is linked with the indigenous
system of medicines particularly the Unani system of medicines. Although
large number of fruits which are employed in the preparation of Murrabba
such as amla, harad, etc., have their origin in India, the use of these fruits
in form of Murrabba has not been indicated in the literature of Ayurveda.
No doubt various properties and administration of such fruits in Ayurveda
has been extensively known but the use of these fruits in the form of Murrab-
ba have not been indicated. The Unaeni system of medicine adopted the
various usages of these fruits from dyurveds but instead of the preparations
“and practices recommended in Apurvedic literature, the Unani system thought
about preparation like Murrabbas for the administration of these fruits. It may
be mentioned that the word Murrabba is derived from dArabic language.
In Arabic, the meaning of Murrabba is preserved or domesticated. Murrabba
is actually preserved or domesticated in sugar. The indication that the {/nani
system of medicines has followed the principle of use of varieties of fruits [rom
Ayurveda is evident from the fact that what is known in Ayurvedic literature
as ‘amal’ has' been translated in Arabic as ‘amlaj’, in Farsi as ‘amla’ .
and further in Latin as ‘embica’. The Urani system of medicines only went

further in administering the preparation of these fruits in the form of Murrab-
ba and hence the Murrabba Industry.

The Murrabba Industry flourished considerably during the Moghul
Rule in India because of the State patronage. The easier availability of va-
rieties of fruits in India also may be responsible for its development. Inthe West

Asia, however, thq Industry does not seem to have flourished perhaps mainly
due to the non-availability of the fruits,

The Murrabba Industry scems to have develo

] ped mainly due to follow-
ing reasons:— - ,

-

(i) It gave the easiest method of preservation of varieties of fruits.

(ii) The method of preservation retained the shape and nature of the
original fruit which made it more attractive.

(ii) The method of preparation and its subsequent preservation made
certain’ fruits more palatable and presentable so that they could
be utilised. The fruits which were highly nutritive and which
were valued for their medicinal properties but could not be consumed
directly due to astringent and other objectionable tastes, were pre-
served after making them palatable and their benefits retained.

(i) The preservation of varieties of fruits made them available all

throughout the year so that they could be used during the off sea-
$OnS. ‘

Murrabbas are mainly used either for their medicinal properties or in
some cases as a sweet. The question of medieinal properties of Murrabibas have
been examined in detail. Large number of claims are made with reference
to the medicinal benefits of Murrabbas. Although no scientific verification

_of the claims- exist it can be safely said that certain Murrabbas do have
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definite medicinal properties and have been found to give positive and consis-
tent results in certain treatments. To enter into the vast scope of medicinal
attributes of Murrabbas would be out of scope of the present investigation,
however, to ignore this factor completely would not do justice to the enquiry
into this Industry. As such, following summary is presented to give the various
attributes which are assigned to different preparations.

Medicinal value of ‘murrabbas according to
unani system of medicine

S. Name of preserve Properties
No. -
1. Amla ., . . . Tmparts energy to heart, brain and liver. Stops diarrhoea.

It is also useful as a remedy [or giddiness.

2. Apple . . . . It is a specific tomic for heart and brain, it relieves
physical heaviness, it is a remedy for paralysis and .
mental burden. -

. Harad . . . . It cures permanent constipation and imparts ener
3 p onstip p BY
to stomach and brain. -

4. Ginger . . . . It removes - congestion in the chest, removes flatulence ;
. . is 2 good remedy for all stomach ailments, it gives en-
ergy to the kidneys and the waist, is an effective tonic.

5. Petha . . .. Imparts energy to heart and brain, acts as laxative,

6. Pear-apple . . . Imparts energy to heart and brain.

7. Bihi . . . . Gives energy to Hcart, brain and stomach; is a good
medicine for mental breakdown, heaviness of the body,

8. Belgiri . -~ . . . Ism;c.yod for curing dysentery; also checks diarrhoea.

9. Pine-apple . . . It acts as tonic, remedies mental diseases and relieves

excess of heat in the heart.

1o. Carrot . . . . Imparts energy to heart and brain, clarifies voice.

Keeping in view the above claims, the Sub-Committee feels an urgent need
of investigation so that the benefits of such indigenous preparations
could be utilised for curing the various ailments of our population. The approach
in this direction was made to the Director of the Central Drug Research Ins-
titute, Lucknow. He has agreed to undertake research work on specific
Murrabbas. The Director of the Laboratory was of theview that there are
grounds for attributing medicinal benefits to ‘the various preparations as it 1s
thought that in spite of the harsh treatment during the processing of fruits
there are certain bodies like Antracin or Phenolic which are  retained in
small amount, There may be also certain Sinergemc action in the use of
Murrabbas as vehicles in different Unani preparations. But these are only
points of view to the subject and cannot be said to have been established by
the process of scientific research. He was, therefore, of the view that if Cen-
tral Food Technological Research Institute, Mysore, were to prepare sample
of varieties of Murrabbas, his Laktoratory would Le in a position to examine
and confirm or otherwise, specific but not general, claims.made with regard
to medicinal benefits of the product. Prior to planning and expenments in
this direction, the Director, Central Drug Research Institute, waptecl a com-
prehensive information on the type of ailments for which particular types
of Murrabbas were assessed to be specific cures. It is recommended that an
attempt, in this direction, may be made to investigate the claims set out above
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Tt may, however, be mentioned that.the claims made with reference to, - the
various Murrabbas according to some authorities would only be derived if the
preparations of the Murrabbas are carried out as prescribed in the literature
and not as being practised by the Industry. It is thought by these authorities
that the existing method-of manufacture do not leave encugh of important
ingredients which would be responsible for attributing medicinal benefits to the
Murrabbas. In some cases, it is described that the existing methods of manu-
facture leave only cellulose impregnated with sugar and its inverted products
in the fruits. It would be, therefore, worthwhile examining different kinds
of products manufactured according to different methods so that a compara-
tive study could be instituted.

3« Manufaciure

Having discussed the history and the background of the use of Murrabhas
it would be desirable if the methods of manufacture employed at present
are described before we proceed further'in the matter,

The method of manufacture as described in the literature-of Unani sys-
tern of medicines is as under—

The fruit which is converted into Murrabba should be fully ripe. The fruit
may be peeled or used unpeeled according to the nature of the fruit..
The fruit is firs tcooked in water to such a stage that it becomes sligh-
tly soft. The fiuit is removed from water and is spread out for drying.
The fruit is then pricked with wooden or bamboo pricks and transfer-
red to concentrated sugar solution or honey. On subsequent day
when the syrup thins down, the fruit is removed from the syrup
and syrup reheated till it becomes sufficiently thick, This process is
repeated tll the sugar solution no longer thins down. It is also stated
that in some processes the water used for first cooking is used for
preparation of syrup while in certain cases the fruits are cooked
in steam for softening. :

;

Some of the Murrabba mannfacturers whose activities date back to over
140 years have also indicated that about 40 years back the Murrabbas were
preserved according to the method described abiove, :

Certain modifications have been introduced in the above method of
manufacture mainly from the point of view of two considerations (1) the ap-
pearance and taste of the finished product and (2) to increase the production
by quickening the process of manufacturing. In achieving the first objective,
the manufacturers adopted heavier blanching, (boiling in water), more wash-
ing of the fruits after blanching, use of chemicals for bleaching, use of firming
agents like lime, alum for obtaining better structure and texture of the fruit,
removal of more soluble solids to remove astringencies of the various pro-
ducts for better palatability.

With regard to the second objective, the manufacturers started using dry
sugar instead of syrup so that the concentration desired at the finished product
level could be obtained in two or three cookings. Further, to keep up the pace
with production during the peak period of different varicties of fruit the
system of semi-finishing of the product and storing came into vogue.

The process followed at present by most of the manufacturers is as under : —

Che main items of produétion according to order of importance are apple,
amla, harad, carrot, ginger, petha, karonda, pear, bail, bihi and
mango. Small quantities of other fruits and vegetables are also
produced.
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The fruits of vegetables as soon as they arrive from the market are scrap-
ped or peeled if required. The fruit is then punctured with the aid of sharp
iron, brass or stainless steel pricks, The peeling and pricking operations are
carnied out by the labourers sitting on the floor. In some cases after the fruits.
are pricked, the fruits are blanched although in cases where the fruits are harder
the pricking follows the blanching. The fruits are removed from hot water by
means of baskets, which easily drain off water. Some fruits are kept in
lime water or treated with alum for hardening. Apples are blanched by addi-
tion of hypo-sulphite in the blanching water. The fruits are kept in 2 trough
or vessel and covered with dry sugar. Fruit and sugar ‘are left over-night.
Next morning, the syrup is drained out and a further quantity of sugar is
added to the syrup to bring it to higher consistency. The sugar concentra-
tion of this syrup is between 60 to 75 per cent sugar. Some manufacturers
boil the fruit and syrup together. At this stage, the product is deemed to
have been semi-finished and is stored generally in four gallon can-
nisters. The product is stored for a period of 4 to 21 days depending upon
the stage of fermentation in the product and the pressure of work. The fer-
mentation slows down during cooler months but in July, August and Sep-
tember fermentation is much quicker due to outside temperatures and hence
the product is processed in a quicker succession. The semi-finished product
is allowed to be fermented to the extent that due to the evolution of gas the entire:
product swells up and fills the head space left in the cannister. But when
the pressure of work is excessive the product is not inspected but left to .fer-
ment till such time the production schedule permits further processing.
Indeed, fermentation slows down after some time due to autolysis. The
manufacturers do not realise the losses which occur due to consumption of
sugar by the process of fermentation,

The fermented product is removed and further put to boil and if required
an additional quantity of sugar is added to the syrup. In some cases again,
the fruit and syrup is boiled together while in some other the fruit is left out.
The hot syrup is spread over the fruit and allowed to cool. The finished pro-
duct is filled into cannisters and the bung hole is soldered.

It is a general practice to re-examine the goods prior to sale, In many
instances, it has been obscrved that product continues to ferment even after
the so-called finished product stage has been attained. In this case, the product
is again given re-cooking to bring up the sugar concentration at ‘the ~desired
level and also to check further fermentation. However, when the demand
is good, the products are sold immediately after the ﬁnish_cd product stage:
is attained which in many cases produce fermentation at retailer’s or consumer’s
end. The fermentation, it is contended, helps-in softening the fruit tissue and
facilitates impregndtion of sugar to the inner portions of the product. It will

-

be ohserved from the above that the present system of manufacture has adop- -

ted fermentation technique as an essential feature in the processing. It is
contended by the manufacturers that without the aid of fermentation in pro-
cessing, the desired finished product could not be made.

The Sub-Committee went into the question of fermentation at great length..
Several samples of preserves which were shown to the Sub-Committee as
having completed the finished product stage were examined on the spot for
soluble solid content. This was done with the help of hand refractometer. It
was observed that there was a considerable difference between the soluble solid
content on the vutside of the fruit and at the centre of the fruit. This difference-

was particularly marked in the product like apple-murrabba. Itwas, therefore:

apparent that although the fermentation could function at the centre of the
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fruit because of the lower concentration of sugar at the circumference of the

fruit, the product would lock normal. When the product is stored or packed
in four gallon cannisters or even in open top cans they continue to ferment
and produce gas. In open top cans when sterilization has been done adequately,
it has been observed that the fermentation is almost completely checked. As
a result, the large number of samples collected from various sources have indi-
cated positive fermentation during the test at the laboratory of the Central
Food Technological Research Institute, Mysore. The results of research at the
Central Food Technological Research Institute, Mysore, have shown no rela-
tion between fermentation and impre gnation of sugar in the product.

Incidently, it may be mentioned that barring one or two manufacturers
none of the manufacturers have any facility to check soluble solid content
of the finished products. The quality of the prod uct is checked mainly by the
experience of the processing man and in many cases it was evident that there
was a lack of supervision from responsible quarters. Granting that experi-
ence plays an important part in judging the finished product, the Sub-Commit-
tee felt that unless a close supervision and check was exercised in processing
the product the quality standard could not be maintained at the level which
would preserve Murrabba satisfactorily for a longer durations.

After the above discussion, the Sub-Clommittee feels that no case has been
made out to alter the existing specifications of preserves under Fruit Products
Order, 1955. The specifications of preserves in Part XXII of Schedule
2 of the Fruit Products Order are. as under. '

Kind and | Minimum | Minimum |
variety of percentage | percentage

Product fruit of of total ’
fruit in soluble G eneral characteristics
final solid -
product in the
product
Preser- | Any fruit 55 68 It may be a single or mixed preserve but
ves of suitable fruit or vegetable used shall be mature,
variety. fresh, sound and clean. The only substan-

ces that may be added are sugar, invert
sugar or liquid glucose, jaggery, citric,
tartaric or malic acid, ascorbic acid,
harmiless food colours, Bavouring matter,
and sulphur dioxide to the extent of 40
p.p.m. or sodium benzoate to the extent
of 200 p.p.m. as preservative. The fruit
shall retain form and shall be permeated
with the syrup without shrivelling of the
individual pieces. Jt shall be of good
keeping quality and attractive colour and
it shail be free {from burnt and other
objectionable flavour, c¢rystallisation and
mould growth, The product shall not
show any {ermentation when examined.
I When packed in cans, it shall show no
: positive pressure at sea-level,

1
i -~

When packed in sanitary top cans, the content shall not be less than
85 per cent of the total space of the can.
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4. Existing status of the Industry

The number of factories engaged in the manufacture of preserves in India
as compared to the total number of factories engaged in the manufacture of
fruit products are given in  Statement No. 1 below for the years 1952 to 1955.

StaTeMent No. 1

Estimated production and value of all fruit products and murrabba

Total | . Total Total Total value | Total | Total value | Percent-
No. of | No. of | quantity | ofproduc- | quan- | ol produc- | age of
F. P. O, | factories | of produc-| tionof all | tity of | tion of pre- | Produc-
Year | licences licensed | tion of { fruit pro- | produc- serves tion of -
for pre- all fruit ducts tion of (Rs.) preserves
serves products {Rs.) preserves
(Tons) - (Tons)
1952 572 . 741 | 1,38,33,843 1,326 | 1640,115 113
1953 6oz - 14,216 | 1,58,64,305 1,015 11,57,315 7.14
1954 662 119 it,541 | 1,61,60,081 ‘ 1,193 15,18,777 | 1o.33
1955 | 654 74 .- . *745 8,40,615

- #Figurcs for 26 manufacturers only.

The distribution of the preserves manufacturers in India is as under: —

Delhi . . . . . e e . .. . . . 18
Amritsar . . . . . . . . . . .17
Calcutta . . . . . . . . . . - 8
Bombay - ‘ 7
Banaras 4
Lucknow - 3
Other cities S S .. . . . . 17

ToTAL . 74

The production is well concentrated in Dethi and Amritsar and it could
be said that nearly 8c9% of the production is divided between these two
centres.

Although the estimated production of Murrabba according to the figures
submitted to the Directorate of Marketing and Inspection by the licensed ma-
nufacturers is 1,200 tons (32,760 mds.) on an average as mentioned ahove,
the Sub-Committee feels that the estimates are much on the lower side. From
the evidence collected during the course of the enquiry and further particularly
looking into the investment pattern, the consumption of raw:matcnal; pro-
duction activity of manufacturers and the production capacity of the total
estimated Bhathies indicate that the production would be in the pelgthur-

. hood of 65,520 maunds (2,400 tons) by the licencees under Fruit Products
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Order;, 1955. To this, a considerable quantity of upauthorised manufac-
ture may have to be added. This quantity may be estimated at 16,380
maunds (6oo tons). The total production, therefore, would be safely esti-
mated as 81,900 maunds {3,000 tons) valued at Rs. 33 lakhs or above.

Raw material requirements.—The major raw materials required in the manu-
facture of preserves are fruits, vegetables, sugar, fuel, tins, chemicals, lebels
and other packing materials.. From the information collected from 45 manu-
facturers who replied to the questionnaire issued by the Directorate of Market-
ing and Inspection, the following requirements of different fruits and vesze-
tables have been estimated.

StatemenTt No. 2 -

Estimated yearly requirements of fruits and vegetables of 45 murrabba manufasturers

Sl o L ‘Totalrc- Total value
No. Naine of fruits and vegetables ’ - qui(rcmc?ls . [Rs.)
1. Apple . . . LT o 8,226 2,51,550
@ Amla . L. 7663 187,049
3. Harad . . . . . . P 9,195 . Gg,455
4 Carrots . . . Ce e ’ e 3,020 . 14,620
Petha . . ‘ ' | '. . .: . . n.,997 ' . 22,586
6. Pears . . . . . ‘ . . . 1,386 12,033
7. Ginger - . . . . - . - 463 9,897
8. Bail ; . . . . .. . . . 591 . 79534
9. Bihi . . . . . . . . 514 6,748
10, Karonda . ] . . . _ -- . 373 5:305
1. Others . . . . . . . . goo . 7,610
Torar . 29,322 5,04,80%

The evidence given by the leading manufacturers showed that from one
maund of fresh fruits the finished product yield was nearly 13 times the fresh
fruit weight of the product. From the above estimates, it can be said that the
production of the 45 firms on the basis of fruit to finished product ratio would
be from 30,000 maunds of fruits, 45,000 maunds of finished products. This
goes to prove that the ‘production figures consolidated from the production
statements received from the manufacturers would not be a correct indication
‘of the total estimated production of the manufacturers. )

The req uirement of sugar has been approx_imai:ely stated as 1} timels the
weight of fresh fruit. For 30,000 maunds of fruits sugar requirement would be -
37,500 maunds. The estimated réquirements from the figures supplied by
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manufacturers is 32,000 maunds. The difference could be attributed to cer-
tain variations in figures in requirements of fruit which have -been used - for
producing other products besides preserves. The value of sugar consumed by

45 manufacturers 1s Rs. g,79,000.

If the figures of total production of 81,000 maunds are taken into consi- -
deration the estimated requirements of fruits would be 54,600 maunds and
the estimated sugar requirements would be 65,520 maunds. The value of
the fruits and vegetables at an average rate of Rs. 10 per maund (values given
in the table are higher) will be Rs. 5,46,000. The value of sugar at the rate
of Rs. 31 per maund will be Rs. 20,31,000. Therefore, the major raw material
cost would be Rs. 25,77,000 for total value of Rs. 33 lakhs of finished product.

The-tin requirements of 30 manufacturers who replied to the question-
naire is go,000. four gallon, containers and 4 lakhs open top sanitary camns.
This esimate includes requirement for pickles also. The total value of this
is estimated at Rs. 1,36,000. The cost of tin is charged separately by the ma-
nufacturers and is not included in price. '

‘The next important] raw . material which the Industry requires is fuel..
The total consumption of fuel is 26,000 maunds valued at
Rs. 58,000 for 35 concerns who replied to the questionnaire. It may be esti-
mated that the Industry requires about Rs. t lakh worth of fuel.

The requirements of chemicals, mainly fruit/acids {citric or tartaric), food
colours, alum, lime, hypo-sulphates and preservative are rather small and ge-
nerally are purchased from local market. _

Investment  pattern—TFrom the information received, it is reported that
out of the 48 concerns which have replied to the questionnaire, 4 are pub~
lic or private limited concerns, 24 partnership concerns, 18 proprietary
concerns while the rest of them did not give information. It can be said that
preserves industry is mainly in the hands of proprietary or partnership concerns.
The investment pattern of the above units indicated that 17 concerns have
invested below Rs. 10,000, 8 concerns have investment between Rs. 10,000, to
Rs. 25,000, 13 concerns between Rs. 25,000, and Rs. 50,000, and 1 over
Rs. 1,00,000. The total estimated investment of 3g concerns was Rs. 7 lakhs
which included investment on land, factory, building, equipment, etc.
Considering the above investment which nearly covers half the manufacturers.
it is estimated that the overall investment in this Industry in India would
be to the tune of Rs. 14 lakhs,

Processing areds of factories—The Sub-Clommittee examined the question
of availability of space in the different factories as compared to the production
activity. In most of the cases it was felt that compared to the production the
manufacturers did not have adequate space for preparation, peeling, proces-
sing, filling and sioring of the products.

The sq. ft. area available in different, units has been classified in State-
ment No. 3 on page 10.

It will be observed that although 12 concerns out of 42 had area over
1,500 sq. ft., the utilization of the area available did not visualise the proper
flow of material. In most of the factories the production activity was concen-
trated at and around the Bhathies. The problem is further aggravated by lack
of adequate number of men employed by the Industry. This question’ would
be discussed at a- later stage. : .
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The Statement No. g also gives an idea of the total value of productlon
compared to the sq. ft. area of the factories,

Worker.——The categorisation of factories can be further examined accor-
ding to the number of permanent workers and the production.

The Statement No. 4 below gives an indication of 41 factories which have
supplied information, Tae statement also inlicates that the number of male
and female workers and annual wages paid to them.

Statement No.3
Categorisation of factories according to area and production

No. of factories having production Il
Area Below Rs. Rs. Rs, | Rs. Over (Produc- |
{Sq. ft.} Rs. 4,000 10,000 | 25,000 ; 50,000 | Rs. one| tion | Tatal
4,000 to to to to lakh not
10,000 | 25,000 | 50,000 one suppli-
lakh
50 .. . . - .. .. . e - 2
50-500 . 4 3 . 2| . . e ]
500-7 54 . “t 3 1 ’ 3 .. - e I, 9
750-1,000 . X r 2 2 H . . 7
1,000-1,500 . . 1 3 1 L1 “ 2l 8
Above 1,500 1 . 1 5 2 S8l .. 13
Data not
supplied . e - .- .. .. . T 1
e I N ] B R N BT
StaTemEnt No, 4
Categorisation of factories according to number of workers and production
Number of factories having production
No. of workers | Below Rs.’ Rs. Rs. Rs. Over
(Permanent staff) Rs. 4,000 10,000 [ 25,000 | 50,000 | one Total
4,000 to to to to one lakh
10,000 | 25,000 | 50,000 lakh
I to 5 . . . 4 6 3 8 1 . 22
6 to 10 . . . . 1 1 3 . 1 6
11 o 15 . . . L as ‘e X 3 . ' 4
Above 15 . . .. .- 1 . o 2
" Data not supp lied . 2 I H z
Torar : . 6 , g i 6 : 4. 4 3 41
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STATEMENT No. 4—(contd.)

Workers . No. Annual wages No. of factories

Rs. supplying information
Males . . . . . 185 1,07,347
~ Females . . . . . . 98 85,100 41
Tora. . 283 1,42,447

Water supply—The water supply plays an important part in maintenance
of quality of the product and cleanliness of the premises. Under the Fruit
Products Order, 1955, minimum quantity of water requirements for dif-
ferent categories of manufacturing has been laid down. From the figures
available some of the factories are not having adequate water supply even to
the minimum requirements of 250 gallons per day as prescribed under the Fruit
Products Order, 1g55. It is recommended that the factories should arrange
better fdcilities for storage of water and should arrange with the local
authorities for larger supplies. )

Utilisation of power.—The Murrabba Industry is mainly a cottage and
small scale industry in so far as it does not employ power. There are only
five concerns who employ power mainly for running seamers or a pump.
The total number of seamery employed by the Industry are 16 out of which
only 11 are power-driven, ) :

Bhathies.—Except a few concerns which are engaged in production
of other items of fruit products besides Murrabba employ steam for pre-
paration of Murrabba. It may, therefore, be said that Murrabbas are
generally processed on Bhathies, The capacity of production of individual units
is mainly limited to the number of Bhathies inr a factory. Actually the pro-
duction of individual factories could be more or less correlated with the
number of Bhathies. Statement No. 5 below categorises the Murrabba fac-
tories according to the number of Bhathies,

The total number of Bhathies for the 43 concerns which replied to the ques-
tionnaire comes to 115. On this basis, it is estimated that on the whole ‘there
are 150 Bhathies under the licensed manufacturers under the Fruit Products
Order, 1955.

SrateMent No. §

Classification of murrabba factories according to the bhathies

No. of Bhaties ‘ ! Factories  Total .
Bhathies
1 . . 6 6
2 . 21 42
3 . 10 30
4 . . . . 1 4
5 . . . . . . . . 3 15
Over 5 . . . . . . 2 10
Not given . . . . - 5
ToTar 48 107

2—4 A.M.A./56.
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Working days.—The number of working days for the production of Mur-
rabbas are indicated in Statement No. 6 below from the replies received
from 44 concerns. It is observed that 50 per cent of the factories have work-
ing days between 250 to 300 days. Besides Murrabba, most of the manu-
facturers handle other lines like pickles which keep them busy during the off
season of Murrabba. Generally the Murrabba manufacturing season starts
~in the end of July and finishes in March, the following year. During the
slack season between April to June, the production is mainly confined to  pick-
les re-processing of Murrabbas and manufacture of some items available dur-
ing the scason e. g. mango.

StaTemenT NoO. 6

Estimated number of working days in a year for murrabba factories

No. of working days in

a year o - No. of factories

Below 150 . . . . . . . . . . B

I150—200 . . . . . . . . . . 6 (Average No. of
working days
248)

200—250_ . . . . . . . . . . 2

250—300 . . . . .. . . . . 23

300 and over . . . . . M . . « 7

Not given . . . . . . . . . . 4

48

-

General conditions of the factories.—During the visit at different centres of
production, the Sub-Committee inspected more than 25 units. Besides this,
the Sub-Committee was also shown the reports of the manufacturing premises
available in the Directorate of Marketing and Inspection. The Sub-Committee
was conscious of the fact that in most cases a special attempt was made during
the time of their visit to renovate to a certain extent the manufacturing pre-
mises. In spite of this attempt, the Sub-Committee observed that the general
conditions of the manufacturers in respect of hygiene and sanitation left much
to be desired. This view is not only based from the general considerations but
by some specific instances such as:

* (1) the fruits and vegetables in all factories were not washed prior to
any preparation; ' : )

(2) fruits and vegetables were peeled, pricked and prepared on floor
and no tables were provided for this purpose;

(3) no aprons or suitable headwares were provided to workers in the peeling
section;

(4) in many places, the manufacturers had no adequate space to under-
take peeling, etc. and it was reported that these processes were car-
ried out outside the premises; - :

{5} in some factories the blanching of fruits was done by covering the ves-
‘sels with old baskets and used cans put on the top to cover the fruit,
ete. efe.
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The general contention of the manufacturers was that it did not matter
much how the different processes were carried out if the finished product
~ had an attractive look and finish. It is a recognised basic principle that the
quality of the finished product is primarily connected with the quality of the
raw material. No matter how carefully one processes a bad quality raw mate-
rial, the finished product cannot be made to attain the standard which would
be of the first grade. Further, besides the quality of the finished product, the
care in preparation and treatment of raw material reflected considerably on
the losses during preparation. At present, there was no check whatsoever
on the percentage of wastage incurred during the preparation of raw material.
This fact is also borne out by the absence of supervisory staff in this section
of manufacture.

The existing units in almost all cases are situated in thickly populated
residential as well as business localities with unhygienic surroundings which
are bound to reflect considerably in the conditions of manufacture. It is admitted
‘that the surroundings of the factory were beyond the control of the manufac-
turers concerned. Further, the Sub-Committee felt that even if there was a
will to improve the conditions and even if methods were employed to enforce
such improvements, such an attempt would be only very short-lived and would
not have the desired effect even to the extent of bringing the factories to a
standard which would be acceptable from the point of view of minimum
requirements. The Sub-Committee, as observed earlier, feels that the space
available in individual unit was inadequate to carry out satisfactorily the pro-
cesses involved even under the existing method of manufacture. For instance,
the'space required for receiving, washing, peeling, pricking and storage of
raw material was hardly sufficient with almost all manufacturers. Actually
in case of Delhi it was observed that barring one or two, none of them had
any space of preparing material and the manufacturers had to engage out-
side agency for undertaking the work of preparation of raw materials. The con~
ditions under which the preparations may be carried out by such outside agen-
cies can well be imagined. The conditions definitely would be worse than those
existing in factories because there would not be any control or supervision from .
any source even including the manufacturers.

The existing factories do not have adequate space to store the semi-
processed products which are beingstored in second-hand four gallon tins. Bung
holes of these tins are generally not closed. In a limited space available,
the tins are stacked and at times the lots which might have been prepared
earlier are lost sight of and hence may undergo a longer duration of fermenta-
tion which would mean the loss in quality of product as well as loss of sugar
to the manufacturers. ) .

Even granting that few of the firms may have adequate floor space the
existing method of handling of material and unsystematic flow of material
from process to process concentrate processing activities, as already stated
above, in a limited space around the Bhathies, This problem is further ag-
gravated by shortage of labour as generally two or three men are attending to
various processing like draining, blanching, concentrating, inspection of semi-
finished stock, finishing, filling of the product, etc,

The Sub-Committee, therefore, feels that the only course for the ht;:a_lt.hy
development of the Murrabba Industry is to shift the manufacturing activities
from the thickly populated areas inside the cities. This basic consideration
has made the Sub-Committee recommend that all possible assistance should be
given to the manufacturers for shifting of the units to the healthier surroundings.
The Icr!idustry cannot be developed unless a concentrated move in this direction
is made.
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‘5. Quality -

Quality of Murrabbas has come under closer scrutiny since the establish-
ment of a laboratory under the Fruit Products Order at the Central Food
Technological Research Institute, Mysore. From April 1953 to March 1956
nearly 835 samples have been analysed. The results have revealed that as
many as 50 per cent. of the samples did not conform to the specifications. The
major defects in these samples were fermentation of the product or low soluble
solids. The other defects noted by the laboratory were unattractive appear-
ance, sugar crystallization, objectionable taint and Havours, etc. To remove
these defects, we have already discussed in detail the various short-comings of
the Industry in preparation, handling and manufacture of Murrabbas. The
results of analysis further conform the existing unsatisfactory condition of
factories and their working.

The Sub-Committee examined the question of quality in great detail and
after prolonged discussion have come to the conclusion that the quality of the
products cannot be even maintained up to the minimum standards required
under the Fruit Products Order unless a basic change is introduced in methods
of packing and processing of finished product. The Sub-Committee feels
that so long as the Industry packs Murrabbas in four gallon cannisters or even
any other types of cannisters or cans which are not hermetically sealed, the
majority of the product would not come up to the required standard.

It may be emphasised here that the standards prescribed under the Fruit
Products Order are the minimum and any relaxation in the standards would
further adversely affect the prospects of the Industry and jeopardise the
interests of the consumer. It is, therefore, considered opinion of the Sub-Clom-
mittee that steps should be taken to introduce hermetic packing of Murrabba.
In making this suggestion, the Sub-Committee has taken into consideration
certain handicaps which the Industry faces to-day and particularly the laissez
faire attitude which most of the manufacturers have towards several aspects
of production and marketing of Murrabbas.

_ The majority of the members of the Sub-Commitee, recommends that the
entire Industry should cease to pack Murrabbas in any other packing but her-
metic packing by 1st April, 1958. It is, however, considered that it would be
in-the interest of the Ipdustry if the manufacturers resort to hermetically seal-
ed packs with immediate effect so that by the said date, i.e, 1st April, 1958,
they overcome ail gttcndant hurdles in introducing the new packs as suggest-
ed above._ The minutes of dissent in this connection of the two members of
the committee may be seen on pages 19 to 21 of this Report.

Some of the manufacturers have represented  strongly against the in-
troduction of smaller packing for Murrabbas. They have felt that the custo-
mers to whom they cater desire to examine the products before sale and insist
on varying quantities of fruit and syrup ratios. These difficulties are bound to
occur in the initial stages, but once the products are standardised from point
of view of variety, size, shape, colour and the drained weight ratio i.e. fruit to
syrup ratio are standardised, these difficulties would not arise.

Introduction of packing of hermetic sealing would involve introduction
of certain modern practices in methods of preservation. Each manufacturer
would have to go in for either hand-seamer or the power-driven seamer in clos-
ing the cans and will have to purchase open top sanitary cans which are of
international standard size and are used all over the world for packing of food
products. The existing practice of bulk packing no doubt saves considerable
amount of labour in respect of packing and enables the manufacturers to
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maintain_ higher production in spite of limited space and labour. With the
introduction of new packing, which, no doubt, would be costlier than the exis-
ting bulk packing of 36 to 40 Ib., the manufacturers would have to engage
more labour and introduce a systematic line of operation for handling of the
product. The production would be more systematic, The cans will be washed
and sterilized prior to filling: The filling weight of the Murrabbas would be
determined and each can would receive an adequate quantity, duly and se-
parately weighed. The filled cans then would be covered with hot syrup of
desired consistency so that the ratio of the drained weight could be main-
tained and that the head space be controlled. The cans would be exhausted
in a vessel of water-bath type or steem-type so that cans when sealed would have
adequate vacuum. The hot cans would be seamed and then processed in
boiling water adequately and cooled immediately. Once the products are pro-
cessed in the above manner there will not be any chance of product to develop
further fermentation or other spoilage. This introduction will revolutionise
the Industry and would cure most of the ills, The Sub-Committee was given
to understand that a scheme to subsidise the cost of open top cans up to the
extent of Rs. 500 per ton of tin-plate is likely to be accepted by the Government.
This would undoubtedly reduce the cost of packing and would easily enable
the Murrabba manufacturers to change to new mode of packing. The Sub-
Committee is also of the opinion that the Industry should consider the intro-
duction of suitable glass containers for smaller packings.

It may be stated that the new process would require a certain” amount of
technique. This, however, is not a very complicated affair and if the labourers
are properly trained and further if a slightly qualified personnel are selected
for working in the factory, there should not be any difficulty in working of
such factories.

The discussion on quality would not be complete without saying a word
on quality control. It is considered that the manufacturers should immedi-
ately take up steps to check what they produce and check what they sell. Simple
quality control method depending upon inner and outer concentration of sugar
would go a long way in improving the quality of the product and decreasing
the chances of further deterioration and spoilage which is of daily occurrence
now.

While the above change may appear laborious and costly in the initial
stages, the benefits to be derived both by the Industry and the consumer by
saving of wastages, larger markets, better product, will outweigh these
handicaps. It may also be mentioned that in spite of the provisions, under the
Fruit Products Order for use of new cans or cannisters for packing of Murrab-
ba the manufacturers have not yet changed over from the existing practice
of using second-hand cans and cannisters of hydrogenated oil, ghes, etc. These
cans are generally obtained from the second-hand dealers who collect hydroge-
nated oil cans, ghee cans, oil cans or cashew nut cans. The cans are got
washed by a special agency who employs soda and found that they offered no
better protection than new tins of equivalent gauge tin plate would offer.
"The manufacturers contend that the tins once used for packing of oil substances
get a protection due to a covering of oil. This theory cannot be accepted
prima facie on the ground that the cans are washed by soda and other scouring’
agent. ' :

6. Research

The Central Food Technological Research Institute, Mysore, has re-
cently taken up a research project on the preparation of Murrabbas. The re-
sults already achieved have shown that the Murrabbas are not a good source

~ .
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of Vitamin ‘C’ or of thiamine; the initial fermentation in apple preserve does
not help in improving sugar penetration and that there is no correlation bet-
ween alcohol contents and yeast count. Some papers have also been published
but more detailed work needs to be done on the specific problems which are
being confronted by the Murrabba Industry. The research work when publi-
shed, often have not effectively produced results in actual practice. It is,
therefore, suggested that whatever results are obtained in the laboratories should
be put to field trial by deputing the research worker concerned in direct touch
with the manufacturers who then could put into effect his findings on a com-

- mercial scale. The Sub-Committee was given to understand by some manu-
facturers that they were willing to co-operate with the authorities in this direc-
tion, This would not only encourage the manufacturers to adopt new methods
but it would also irradicate unsympathetic attitude towards anything which
introduces a change.

, -

Another important consideration in respect of research is that the only
Centra] Laboratory on Food Technology is at present situated at Mysore where
most of fruits processed by the Industry is not available in quantities sufficient
to conduct research work. The Sub-Committee discussed the problem of estab-
lishment of a laboratory in the North at great length and with the State Go-
vernments of Delhi and Uttar Pradesh. The Sub-Committee visited the Direc-
torate of Fruit Utilization and its laboratory and factory at Lucknow. There
is good scope for undertaking an immediate research programme by this la-
boratory which is fairly well equipped to do the work on commercial processing
as well as scientific research. The Sub-Committee is convinced that the needs
of the Industry can only be served by operating a regional work laboratory
which would not only attend to the long and short term programme of research
but associate in attending to training of personnel or manufacturers. The
Sub-Committee recommends that a regional laboratory should be established
immediately to cater the needs of the Industry. In making this recommenda-
tion, the Sub-Committee had kept in view the present financial difficulties of
establishing such a laboratory and hence a request was made to various associa-
tions of the Murrabba manufacturers at the centres which the Sub-Committee
visited to contribute some amount towards the establishment of a laboratory.
The Sub-Committee has received a promise from these organizations to offer
some help in form of contribution,

«Establishment and working of laboratory on a moderate scale would mean
an expenditure of about Rs, 50,000 a year if the research unit with necessary
equipment is housed in any existing laboratory like the Indian - Agriculture
Research Institute, Delhi, or Sri Ram Institute, Delhi, or the laboratory
.of the Directorate of Fruit Utilization at Lucknow, U, P.” The Sub-
Committee suggesis tha_t a suitable provision should be obtained either from
varjous research organizations or from the Ministry of Agriculture which is in
charge of this Industry. :

Some of the problems which require immediate attention are enumerated
below: —

PrOBLEMS OF INDIAN PRESERVES

1. Study of lack of uniformily in the consistency of preserved  fruit with
_fpggia[ qugrgm:g io pmetmtztm Qf sugar.

(a) Effect of pre-treatments of fruits like mechanical puncturing (before

and after blanching), freezing, cold storage, steaming and blanching in different
electrolytes (acids, alkalies and salts) and further study of effect of pre-treat-

ments on the microbial load.
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(6} Effect of methods of concentration such as conventional slow process,
slow process at 60° C. vacuum concentration and concentration after layer-
ing with sugar (present practice): '

(¢) Effect of nature of sugar like glucose, fructose, and sucrose in different
proportions. Use of invert syrup and commercial corn syrups.

(d) Effect of controlled fermentation at an intermediate stage and de-
termination of suitable stage from those ranging from 30° to 60° Brix stages.

In this study analytical data on yeast count alcohol, Co? and possible
formation of Vitamin By, riboflavin and nicotinic acid to be collected.

2. Fermentation of preserves during storage.

(a) Survey of microbial loads in factories during all the stages of preserve:
manufacture. '

{6} Determination of processing conditions by heat penetration trials
in closed containers,

(¢} Study of loss of vacuum, énalysis of gases formed, degree of swelling
counts of yeast, mould and bacteria, comparative study in packs made from
initially fermented and unfermented preserves.

(d) Types of cans to be used, i.e., plain, lacquered and kerosene oil tins,

(6) Open pack of preserves—study of methods to check fermentation, ¢.£.,
chemical preservatives, suitable heat treatment before packing, suitable Brix
of finished ' product and use of suitable closures.’

3. Darkening of preserves during storage.

Study of different types of containers, storage temperatures and anti-
oxidants, and packing in air, vacuum nitrogen and Co? Role of metalic
contamination in darkening.

4 Study of sugar requirements for preserves and candies,

5. Nuiritive value of Indian preserves.

6. Swudy of changes in polyphenols during preparation and storages of
preserves. !

7. Research on medicinal values of murrabbas has already been suggested.

2. Finance

Taking into account the production and correlating with the amount of
investment, over head cost and the early turnover, the Sub-Committee after
prolonged study and discussion have reasons to accept the net returns in this
industry at 12} per cent on the investment in the Industry. The Sub-Committee
during examination obtained figures which varied from as low as 2 to 3 per
cent to as much as 18 to 20 per cent. While suggesting the figure of 12}
per cent, the Sub-Committee has kept in view the raw material purchases, the
sales which are effected either on wholesale rates or at the retail rates. In
certain instances it may be true that the manufacturers did not get adequate
returns but this in view of the Sub-Clommittee was due to inadequate knowlcdge
of costing, and also due to the fact that most of the manufacturers effect their
sales at varying prices. The prices of the various commodities are not uniform
throughout the year and at times they fluctuate considerably due to very keen
competition between the manufacturers of a particular centre and also lget-
- ween different centres of production. It is also reported that often the prices
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of the commodities are brought down by reducing the quantity of fruit in
the finished product by supplying higher quantity of syrups. These practices
are undoubtedly not healthy. It would be better if the Industry employ a definite
system of costing to ascertain the implications of various factors and also to
check on the amount of wastage which are incurred from the stage of pur-
chase of raw material to the final sale of the product. Such a costing would re-
veal that the manufacturers are not in a position to bring down the prices of
the product below a certain minimum. The Association of the Industry would
do well in enforcing a code of conduct by which no manufacturer would sell
the product below the minimum level of price.

The Sub-Committee cbserved that one of the reasons for the slow progres s
made by this industry was due to the fact that there has been no ploughing back
into the industry from the return obtained by the manufacturers over all these
years. It was also felt that the Industry was capable through its own resources
to effect the minimum changes required for lifting this industry from the exist-
ing state to.a better organized and equipped industry to handle products
which are meant for human “consumption. The suggestions which the Sub-
Committee have made for the introduction of better hygienic and sanitary
conditions in production equipment for handlingand packing, adequate labour
employment of irained personnel, more supervision, ¢tc. are in the opinion
of the Sub-Committee within the means of most of the manufacturers.

‘The financial assistance offered by the various State Agencies through
either small scale industry schemes and other developmental programmes now
being put into operation are not being utilised by the Industry due to certain
misgivings and prejudices. The Industry would do well in making use of their
opportunities offered by the various agencies as otherwise they are likely to
remain under-developed. The Industry can get further assistance with more
favourable terms if they can form into co-operatives and at least pool certain
common items of services from a co-operative enterprise. Such a system of
manufacture would keep the individuality of the manufacturer but at the
same time would enable individual members to utilise common services like
steam, water, refuge clearance, transport, etc. Attempt towards this direc-
tion should be specifically made in Delhi as under the existing plan of establish-
ment of “industrial estate” the Murrabba Industry has an opportunity of
shifting to a more spacious and healthy surrounding. The Sub-Committee
recommends that considering the state of the Industry the aid to this Industry
in so far as shifting of the units are concerned should be considered from the

most sympat.hetic point of view and as much liberal assistance as possible
should be given. .

8. Demand and prospects

As already stated earlier, the consumption of most of the Murrabba
is confined to their use for medicine. There are certain items, however, which
are processed into crystallised fruit and peels etc., which are finding new mar-
kets. ‘These products are extensively used in preparation of cakes, pastries,
ice-cream as well as for serving as desserts, The demand of the Murrabbas
is all over India but certain States like Delhi, Punjab, Uttar Pradesh, Rajas-

*than and Bihar are the major consuming centres. The sales of the product,
in most of the cases are on credit or consignment basis, The retailers buy
the requirements in 4 gallon tins and sell from this container over a period .
of few days because each customer buys only a small quantity of product and
in many cases a piece to serve the purpose of medicine. The demand general-
ly could be stated to be confined to middle and lower middle class and in the
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rural areas, The demand has not yet been created from the point of view of
nutritional benefits of the products. There is, therefore, much work needed .
in effective expansion of markets for the Industry. '

The prospects of the Industry are very good. It can be further enhanced
- considerably if the Industry improves its quality and conditions of ma-
nufacture as well as its form of distribution of the product to the consumers.
It is possible that in the initial stage some of the markets may dimi-
nish but once a new pattern of development is put into operation there is
bound to be a considerably expansion of the market, The Industry is
capable of utilising not only the horticultural wealth but also has a uni-
que role of offering the utihsation of forest wealth in form of amla, harad,
bail, ete. The Industry has been playing an important part in curing the
ailments of human beings and in future with advance technique and new
rescarch may show new avenues of usages. The future of the Industry is
closely linked in educating the consumers to ways of how products could
be introduced in the daily diet. Attempts have been made in this direction
by greater utilisation of crystallised fruits in cakes, pastries, ice-cream, fruit
cocktail, desserts etc. The new demand not only lies in increased consump-
tion within the country but also in foreign countries where many .of the
products could find a substantial market on the basis of standard quality
and uniform and attractive packing. ‘ ‘

“During the course of the enquiry, it was brought to the notice of the Sub-
Committee that a substantial market exists for the Murrabbas in West Pakistan.
Unfortunately, due to the import policy restrictions of the West Pakistan
Government, Murrabbas are not being permitted to be exported from India.
The use of Murrabbas, as already indicated in the Unani system of medicine,
naturally creates demand for the products of this Industry. It will be a substan-
tial help to this Industry if the Government of India could request the Govern-
ment of Pakistan to allow export of Murrabbas from India The Sub-Commit-
tee recommends strongly that such an approach should be immediately made,
and in our trade agreement with Pakistan, a specific mention may be
made for permitting export of this commodity. This would further expand
¢he export market to other West Asian Countries.”

g. Note of disent'by‘members of the Sub-Committee
- (@) NotE oF SHr1 MADAN LaL

Itis my painful duty to place on record my note of dissent in respect
of certain recommendations made by the Sub-Committee, of which, I have
the honour to be a member.

I do not subscribe to the views of the Committee for making ‘Hermetical
sealing’ of preserves as a mandatory provision of the Fruit Products Order.
It is my considered opinion as the result of my own experience in the In-
dustry for the last 25 years, result of my close relations maintained with the
Industry in the capacity of the Secretary of the Delhi Fruit Products Manu-
facturers’ Association and also as a result of my close and serious examination
of this Industry during the tour of the Commirtee. I consider that it is not only
unnecessary but will not fulfil any object in promoting the industry. It will
be economically strangulating the existing Industry. The Indian preserves
thrive on the patronage of very poor class of people and if we make our pro-
ducts beyond the reach of these consumers, we might as well voluntary de-
clare the liquidation of the present Cottage Industry.
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Packing preserves in hermetically sealed tins should be optional and vo-
luntary. The Industry may be advised to gradually switch on to it and in no
way it should be made compulsory. Even in the most of the advanced countries,
packing of preserves in hermetically sealed tins is not obligatory under law.

It is likely that the above recommendation if not accepted, the Industry of
Fruit Preserves would permeate into the hands of - Ayurvedic Vaids and Unani
Hakeems who would manufacture these items on small scale and undertake
its dispensing on their own without packing in tins. In other words, I fore-
see that the introduction of hermetically sealing on compulsory basis would
only result in complete close of the existing units of manufacturing.,

From the statistics given in the Report regarding the financial position of
each firm engaged in the manufacture of fruit preservation, it is pointed
out that the majority of the firms are very small and would be ill-equipped
both technically and financially to adopt the measure of hermeticaily sealing
as recommended by the Committee.

It is hoped that the Central Advisory Committee while considering the
report of Sub-Committee may take a very sympathetic and realistic considera-
tion of my note of dissent which has been actuated by the realistic conditions
prevailing in the Industry. '

I propose that before any step is taken in this direction, a programme of
research be laid down to standardise the manufacture of preserves and its
mode of packing. To my mind this is of utmost importance, and if this Sub-
Committee is not able to impress upon the authorities to fulfil the above imme-

* diate need of research, it would be failing in its study.

MADAN LAL,
Dated: 30th October, 1956. Member of the Preserve Sub-Commiliee,

(#) Note or Serr M. L. Aroura

While agreeing in principle for introducing hermetical sealed containers
for Murrabba instead of being sold loose as the present practice is, I have to
make the following observations:— '

(1) This practice of selling Murrabbas loose is prevalent for the last hun-
dreds of year and there has been no complaint about its quality. It has been
acceptable to the consumers,

(2) By introducing hermetically sealed containers for Murrabba, the
prices of Murrabba will naturally go up by 100%, in small packing and will
become beyond the reach of the poor masses of the country.

(3) The medicinal value of the Murrabba has been admitted in the re-
port and a poor sufferer seeking Unani or Vedic treatment, since he cannot
afford Allopathic treatment, can now easily procure his requirements whereas
it will be difficult for him to go in for a tin container which will be 1009, cost-
lier and might not be within his reach. For example, if a poor man goes for
a small container he is required to pay double the price which he is paying
at the moment., .
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(4) At present Murrabba is common among the lower middle class
people and an effort should be made to popularize Murrabba among the poor
class people of the country, by bringing down its prices still at a lower level.
But by introducing hermetically sealed containers the prices will further go up
mazking it beyond the reach of the masses, thereby indirectly affecting the
Unani and Vedic treatment in the country. . '

(5) There is already shortage of tin-plate in this country at present and
the manufacturers of Fruit Products are already experiencing difficulties on
this account, but if hermetically sealed cans are introduced for Murrabba,
I do not understand how it will be possible to meet the demands of cans for
Murrabba worth Rs. 33 lacs which is manufactured in the country.

{6) The people in this country are already prejudiced against tinned fruits
and it will take long time for common man to understand the advantages of
canned and bottled fruits. It will thus take years for a common man to become
canned Murrabba minded.

(7) If this scheme is introduced at this stage, innumerable problems will
cropup for the manufacturers. They will have to invest large sums of money
on machinery, cans and bottles and other necessities and they will have to
engage technical hands to operate the machinery. - The Cottage Industry is
likely to suffer as they will have to employ additional staff for the implemen-
tation of this new system. In my opinion the result will be that 50% of the
small scale manufacturers who have been doing this business since time imme-
morial will have to close down their business and this business might be taken
over by the capitalists. This would mean starvation for the small scale manufac-
turers of Murrabba, and defeat the idea of the Government of India to encour-
age the Cottage Industries in the Second Five Year Plan.

(8) Before introducing hermetically sealed containers, it is desirable that
some researches should be carried out with a view to find out as to what type
of particular container will be suitable for preservation of a particular type
of Murrabba, in order to retain its quality for a longer period. Moreover,
hermetically sealed bottles suitable for packing Murrabba are not at present
manufactured in this country. Arrangements should be made to get such
type of bottles manufactured in India at lower prices.

The present need of the hour is to educate the personnel engaged in the
Murrabba Industry so that the product should conform to the specifications laid
down in the Fruit Products Order, 1955. I suggest that three regional research
centres should itnmediately be opened at Delhi, Amritsar and Lucknow to carry
out the researches in Murrabbas, and solve the present difficulties of the
manufacturers, )

In view of the above consideration, I suggest that hermetically sealed
containers should be introduced gradually after 10 years (1966). It should be
enforced by legislation if necessary because by that time it is
hoped that economic conditions of the country will improve and per cafnia
income would increase. In this manner the outlook will also be changed ?.nd
the people might become canned and bottled Murrabba minded by that time.

M. L. AROURA,
Member of the Preserve Sub-Commitiee.
0. Summary
Introduction—

(1) The Sub-Committee of the Central Fruit Products Advisory Commit-
tee was constituted to enquire into the Murrabba Industry in India.
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History— _
(2) The history of the Murrabba Industry is linked with the indigenous
system of medicines particularly-the Unani system of medicines.

Manufacture—

(3) The process of manufacture of Murrabbas has undergone changes
from the original with a view to improve the appearance and taste of the pro-
duct and to increase the production by quickening the process of manufacture.
In achieving these objectives, the manufacturers have adopted heavier
blanching, use of chemicals for bleaching, use of firming agents, removal of
more soluble solids to remove astringency, use of dried sugar in stead of syrup
and a system of semi-finishing of the product for quickening the pace of manu-

facture.

{4) The Sub-Committee went into the question of the existing speci-
fications under the Fruit Products Order for preserves and did not find it ad-

visable to change the specifications.

Status— : : .
(5) The production of Murrabbas in India is estimated at 81,go0 maunds
{about 3,000 tons) valued at Rs. 33 lacs. °

(6) The estimated requirements of fruits by the Industry is 54,600 maunds
and sugar 65,520 maunds valued at Rs. 546,000 and Rs. 20,31,000
respectively. ' ‘

(7) The preserves industry can be said to be mainly in thé hands of small
propricty and partnership concerns.

(8) The processing areas of factories in most of the cases was inadequ-
ate compared to the amount of production.

(9) The manufacturers did not have adequate quantity of water supply
required under the Fruit Products Order, .1955. It is recommended that the
factories should arrange better ficilities for storage of water and should ar-
range with the local authorities for larger supplies.

(10) The average number of working days in Murrabba factories in India
are 248, :

{11) The general conditions of the factories left much to be desired. This
it was found was due to existing methods of handling, and processing par-
ticularly unsystematic flow of material from process to process, concentra-
ted processing activities in a limited space around Bhathies and shortage of
labour.

(12} In important centres of production the existing units are situated
in thickly populated areas. The conditions of the factories cannot be improved.
~ The Sub-Committee, therefore, recommends that all possible assistance should
be given to the manufacturers for shifting of the units to the healthier surround-
ingse The Industry cannot be developed unless a concentrated move in this
direction is made by all concerned. )
Quality— ‘
(13) The results of analysis of Murrabba samples have revealed that as
- many as 50% of the samples did not come up to the specifications prescri-
bed under the Fruit Products Order. This confirms the unsatisfactory condi-
tions of the factories and their working. o
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{(14) If the Industry has to be devcloped on the right line it was the con-
sidered opinion of the Sub-Committee that steps should be taken to intro-
duce hermetic packing of all Murrabbas. Two members of the Sub-Commit-
tee however have given note of dissent in this connection. The majority’
of members of the Sub-Committee recommends that the entire Murrabba
Industry should cease to pack Murrabba in any packing other than the herme-
tic packing by 1st April, 1958.

(15) The Sub-Committee was given to understand that a scheme to
subsidize the scheme of open top cans is likely to be accepted by Govern-
ment. It was thought that this would easily enable the Murrabba manufactu-
rers to change to the new mode of packing. .

.(16) The Sub-Committee also recommends introduction of suitable
glass containers for packing.

(17) The manufacturers should introduce check on quality by checking
the quality of what they produce and what they sell.

Research—

(18) The Sub-Committee felt that results achieved in the laboratories ’
should be put to field trial. -

(19) It is recommended that a regional laboratory should be established
‘immediately at any existing laboratories at Delhi like the Indian Agricultural
Research Institute or Sri Ram Institute, Deihi or The Laboratory of Fruit
Utilization of Lucknow, U. P. In this connection the Sub-Committee received
a promise from the manufacturers to offer some financial help.

{20) Some problems of the preservation industry are listed and it is re-
commended that immediate work on those lines should be taken up.

Finance— -

(21) The Sub-Committee recommends that the Industry should employ
a definite system of costing to ascertain the implications of various factors.

(22) The Sub-Committee observed that one of the reasons of slow pro-
gress made by this industry was due to the fact that there has been no ploughing
back by the Industry from the returns obtained by the manufacturers.

{23) Suggestions made in respect of better hygienic and sanitary condi-
tions in production, equipment for handling and packing, adequate labour,
employment of trained personnel, more supervision etc., are in _the opinion
of the Sub-Committee within the means of most of the manufacturers and
therefore should be put into effect.

(24) The Industry would do well in making use of the financial assis
tance being offered by the various State Agencies.

(25) The Industry can get more favourable terins for assistance if organiz-
ed into co-operatives and at least pool certain common items of services
from the co-operative enterprise. Attempt in this direction should s;_)emﬁca_ll‘l
be made in Delhi keeping in view of the plan of establishment of “industrial
estate” in the city.

(26) The Sub-Committee recommends that considering the stage of
the Industry and aid to the Industry in so far as shifting of the units are con-
cerned should be considered from the most sympathetic point of view and as
much liberal assistance as possible should be given in this regard.
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Demand—

. (27) The demand for the products of the Industry is confined to middle
' and lower class and in the rural areas. '

{28) The Industry is capable of utilising not only the horticultural wealth
but also has a unique role of offering the utilization of forest wealth, The
demand can increase if quality and packing improves. :

{(29) The future of the Industry is closely linked with educating the
consumer to ways of how the products could be introduced in daily diet.

* (30} There is a considerable scope for expansion of markets in foreign
countries for the products of this country. There is a considerable market for
Murrabbas in West Pakistan. But due to the existing restrictions on import
by the West Pakistan Government hardly any products are being exported. -
The Sub-Committee recommends strongly that in our trade agreement with
Pakistan, specific mention may be made for promoting export of this commo-
dity. This would further expand the markets in West Asian Countries.

We, the members of the Sub-Committee, have the pleasure of submitting
a Report on the Fruit and Vegetable Murrabba Industry in India, with the
minutes of dissent by Sarvashri Madan Lal and M. L. Aroura, pertaining to
the subject matter dealt with on page 14.

We record our appreciation to the co-operation given by the members of
the Industry and other individuals who assisted us and who gave their valuable
advice and suggestions during the enquiry.

1. Dr. Girdhari Lal, CHAIRMAN.

2, Shri N. 8. Pochkhanawala, MEMBER.

3. Shri Madan Lal, MEMBER. '

4. Shri Manchar Lal Aroura, MEMBER,

5. Shri P. H. Bhatt, CONVENER.

New DEeLHIL:
. Dated, the 29th October, 1956.

To
The Chairman,
Central Fruit Products Advisory Committee,
New Delhi.
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