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CHAPTERI - INTRODUCTION



1.1 INTRODUCTION

Puttu Podi, an essential food item in Kerala, where there is strong competition among
the many brands for the attention of consumers. This intense competition is caused by
both well established businesses with extensive market share and emerging players
trying to take advantage of Puttu's ongoing popularity. Every company seeks to set itself
apart through a variety of strategies, including distribution methods, brand image, price,

and product quality.

Because of the Puttu podi’s cultural relevance in daily diets, Kerala's consumer market
for Puttu Podi is discerning, with consumers placing a high value on taste, texture, and
convenience. Additionally, in order to gain and hold onto market share, businesses in
this industry are always inventing and improving their offers. Companies like Elite
Foods struggle to set their products apart from number of competitors, including well-
known national brands and regional favorites. To effectively respond to market needs
in this competitive world, one must possess strategic agility as well as deep awareness

of customer preferences.

Furthermore, determinants including product availability, commitment to the brand,
and marketing efficiency are crucial in influencing consumer decisions. If a brand wants
to be successful in this competitive market, it must be able to communicate its value
proposition effectively and consistently provide high-quality, innovative products. In
this regard, for businesses such as Elite Foods to thrive and grow in the Puttu Podi
market of Kerala, it becomes essential that they understand the dynamics of competition

strategies and buyer preferences.

The capacity of a business to comprehend the buying preferences of its customers is
essential since it influences manufacturing, marketing tactics, and overall business
success. Businesses can better satisfy customer requirements and expectations by
customizing their offers by identifying the factors that influence consumers to choose
one product over another. This information helps in the development of successful
marketing campaigns, competitive pricing strategies, and goods that appeal to target
markets. Understanding buying preferences also facilitates the identification of market

trends and transitions, enabling businesses to maintain an advantage over competitors



and adjust to changing customer preferences. In ultimately, that awareness promotes

consumer satisfaction as well as loyalty, which drives constant company growth.,

Elite Foods Pvt Limited, founded on October 19, 1986, is a well-known company in
the food manufacturing sector that has played a major role since then. This unlisted
private company, which is situated in Ernakulam, Kerala, has made a position for itself
providing high-quality baked goods and traditional foods like sooji, atta, and maida. It
also produces a mix of cakes, including the well-known Rich Plum Cake, Sponge Cake,
and Plum Cake. The company faces a competitive environment as it broadens its
product portfolio and market reach, even in the Puttu Podi segment. Knowing the
preferences of consumers is crucial for any enterprise trying to survive in an extremely
competitive environment. Determining the critical factors influencing Puttu Podi
purchases can offer Elite Foods Pvt Limited strategic insights for bettering their product
and positioning themselves in the market. Numerous factors, including product quality,
availability, pricing strategies, the image of the brand, and sensory aspects like taste
and texture, are important in determining consumer preferences and purchase decisions.
In addition to influencing customer decisions, such factors also reflect broader market

trends and demands

An essential part of this study involves assessing the performance of Elite Puttu Podi
products with the products of competitors. Understanding market forces and identifying
areas where Elite Foods can improve its product value to better match consumer
expectations becomes possible by this comparative analysis. Through a comparative
analysis of consumer preferences amongst other brands, we can determine what makes
Elite unique and potential parts for development. This comprehensive study will
provide insight into brand loyalty, customer satisfaction levels, and the particular

qualities that attract people to choose specific brands.

Moreover, this project will examine the reasons behind consumer preferences for
competing Puttu Podi brands. It’s essential that Elite Foods knows these reasons in
order to fill any gaps or improve any of its product offerings. Additionally, it could
bring attention to areas where Elite Foods can differentiate itself from competitors and
innovate in a crowded marketplace. Finding the reasons behind consumer choices might

help them better understand market trends.
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1.2 STATEMENT OF THE PROBLEM

The objective of this study is to look into the primary elements that impact consumer
purchasing decisions in order to mitigate the competitive challenges that Elite Foods
faces in the Puttu Podi market. These variables include taste, texture, availability,
quality, pricing, and brand image. Elite Foods may strengthen its position in the market
and better position its products to fulfill market demands by recognizing the key factors

influencing customer preference.

For several of reasons, it is essential to compare Elite Puttu Podi's purchase preferences
with those of other competing brands. Initially, it will offer useful insight on how
customers view Elite's product in relation to others. Second, it will present Elite Puttu
Podi's advantages and disadvantages from the perspective of the customer. Third, by
knowing the factors that could lead consumers to favor competitors, Elite Foods will

be able to create focused strategies that will increase the attraction of their product.

There are many distinct factors that affect customer preferences. Because people prefer
to connect established companies with reliability and quality, the brand image is
important. Another significant factor is pricing; in a market where consumers are price-
sensitive, they would usually look at the worthiness of several brands. Consumer
decisions are also greatly influenced by quality, which includes the Puttu Podi's
nutritional worth and authenticity. While texture and flavor are important sensory
characteristics that directly affect the satisfaction of customers, availability guarantees

that the product is easily accessible to consumers.

The Puttu Podi market in Kerala is very competitive, with numerous brands providing
unique value propositions. Companies with loyal customer bases of their own, such as
Double Horse, Ajmi, and Ponkathir, have made a name for themselves as powerful
competitors. Because of all of these factors, customers view these companies in
different ways, which leads to a dynamic market environment.

This study includes a complete comparison analysis of consumer preferences for Elite
Puttu Podi and its competitors in order to effectively address the problem. For the
purpose of this analysis, consumer data will be gathered via questionnaires in order to

understand their preferences and purchasing behaviors. In order to find patterns and



trends that can guide Elite Foods' marketing and product development plans, the data
will be analyzed.

The strong competition that Elite Foods faces in the Puttu Podi market is the primary
problem this study attempts to address. In order to give Elite Foods, the information
they need to enhance their product line and competitive approach, this research will
carefully examine customer buying preferences in for determine the elements that most
influence consumers' decisions. As a result, Elite Foods will be able to better meet
customer needs, gain market share, and experience long-term growth in the Puttu Podi

market.



1.3 OBJECTIVES OF THE STUDY

1. Toidentify the factors that influence the consumers when purchasing Puttu Podi

2. To compare the puttu podi brands on the basis of various factors influencing
consumer purchase decision.

3. To understand the reasons for consumer’s preference of competing Puttu Podi

brands over Elite Puttu Podi products



1.4 SCOPE OF THE STUDY

The scope of this study encompasses a comprehensive analysis of consumer purchase
preferences for Puttu Podi products, with a particular focus on Elite Foods Pvt Limited
in comparison to other competing brands in the Thrissur District of Kerala.The
objective of this research is to provide significant knowledge into the elements that
impact consumer decisions. These insights will be crucial in assisting Elite Foods Pvt
Limited in strengthening its market dominance and overcoming the challenges it faces

from competitors.

This study is geographically limited to the Thrissur District in Kerala. Thrissur. Thrissur
presents a specific and accurate representation of customers who are likely to use Puttu
Podi because of its well-known rich cultural heritage. Focusing on this area will allow
the study to better understand local consumer preferences and tastes, which will be
useful information for Elite Foods Pvt Limited. The study's main demographic focus is
the majority-female group of homemakers. Usually, homemakers make the decisions
on what household foods to buy, including Puttu Podi. Their preferences, patterns, and
purchasing habits will offer an extensive understanding of customer expectations and

market dynamics.

This study focuses on Puttu Podi, a well-liked traditional meal in Kerala. Although Elite
Foods Pvt Limited sells a variety of food items, this study focuses only on Puttu Podi
to provide a thorough and accurate analysis. The study will look into consumer
preferences for Elite Puttu Podi purchases and contrast them with those of other brands
that are currently competing in the market. Also, it explores into what influences
consumers' choices about Puttu Podi purchases. These variables include brand image,
price, quality, availability, texture and taste. The study intends to determine which
attributes are most important to consumers and how Elite Foods Pvt Limited's Puttu
Podi products perform in relation to these attributes by examining these criteria.

The research study will analyse the brand image aiming at how customers view Elite
Foods when compared to other brands. This involves evaluating the Elite brand's

overall attractiveness, perceived reputation, and consumer awareness. Elite Foods has



to know and improve its brand image since it has the ability to create consumer

preference and loyalty

A further significant problem that the study will examine is price sensitivity. The study
will determine whether Elite Foods' pricing strategy is in line with competitor pricing
and consumer expectations, as well as how price influences consumer decisions. Setting
competitive prices without sacrificing profitability is made easier by having a thorough

understanding of price sensitivity.

Since quality evaluation has a direct impact on customer satisfaction and repeat
business, it is essential to the study. The purpose of the study is to see how consumers
feel about Elite Foods' Puttu Podi in comparison to other brands. This include looking
at the product's consistency, nutritional value, and ingredients. Quality products has the
power to set a company apart in a crowded market and attract over loyal customers over
time.

A essential factor that has a big impact on customer preference is availability. The goal
of the study is to determine how well Elite Foods' distribution routes work to guarantee
product availability at different retail locations within the Thrissur District. In addition,
any supply chain problems that can impact product availability will be examined, and
solutions to these problems will be suggested.

Taste and texture are two sensory characteristics that are essential to customer
satisfaction. Consumer opinion on these characteristics will be gathered for the study
in order to determine how Elite Foods' Puttu Podi compares to other products. Good
sensory experiences can increase customer preference for Elite Foods and foster repeat
purchases.

Another crucial aspect of the research is a comparison of Puttu Podi from Elite Foods
Pvt Limited with competitors. The market position of Elite Puttu Podi, customer
loyalty, and areas where Elite Foods may make improvements to obtain a competitive
edge will all be better understood with the assistance of this study. The analysis will
show how consumers view Elite Puttu Podi's advantages and disadvantages when

compared to other brands.



1.5 RESEARCH METHODOLOGY

Research Design: The study collects and analyses data from respondents in Thrissur
District using a descriptive research design. This method works well for researching
the variables influencing Puttu Podi purchases since it gives objective insights into
consumer behaviour and provides a thorough analysis. By concentrating on descriptive
research, the study seeks to carefully outline the particular characteristics that influence
consumers' decisions to buy Puttu Podi products from Elite Foods Pvt Limited in
comparison to other competing brands.

Nature of the Study: This study is descriptive and comparative, focusing on
understanding and comparing consumer preferences for Puttu Podi products. Its
descriptive aspect aims to provide a clear picture of what factors influence consumers
when they choose a Puttu Podi brand. By using descriptive statistics like frequencies
and percentages, the study sheds light on the prevalence of different preferences among
respondents. Additionally, the comparative nature of the study involves analyzing how
these preferences differ between Elite Puttu Podi products and other competing brands.
Through this comparison, the study seeks to identify any significant variations in
consumer preferences between different brands, providing valuable insights for Elite

Foods Pvt Limited and other stakeholders in the Puttu Podi market

Population: Consumers of Puttu Podi, in Thrissur District, Kerala.

Sampling Strategy: Judgmental sampling technique was employed to select
respondents based on their familiarity with Puttu Podi.

Sample Size: The study collected data from 206 respondents.

Sources of Data: For this study, both primary and secondary data sources were utilized
to gather comprehensive insights into consumer preferences for Puttu Podi products.
Primary data was collected through a structured questionnaire tailored to align with the
research objectives, enabling direct capture of consumer opinions and preferences.

Additionally, secondary data, including existing literature, market reports, and



information on competing brands, complemented the primary data by providing
contextual background and industry insights, enriching the analysis and interpretation

of findings.

Questionnaire Design: A structured questionnaire was developed to align with the
research objectives and address the factors influencing Puttu Podi purchases. The
questionnaire design was based on a thorough review of relevant literature and existing
scales and measures to ensure the collection of both quantitative and qualitative data. It
includes a combination of multiple-choice questions and rating scale questions to
capture a comprehensive view of consumer behavior and preferences. The
questionnaire began with demographic questions to collect data on age, gender,
occupation, and location, followed by specific questions related to the frequency of

Puttu Podi consumption and factors influencing brand preference.

Tools of Data Analysis: The collected data for this study underwent thorough analysis
using statistical techniques facilitated by software tools such as Excel. Analysis
primarily involved percentage analysis to examine and interpret consumer preferences
for Puttu Podi products. Excel was utilized for organizing and calculating percentages

to understand the relative importance of factors influencing consumer choices.

Period of study: The study was conducted for 2 months from 1% April to 26" May
2024



1.6 LIMITATIONS OF THE STUDY

The study is confined to the Thrissur District of Kerala, limiting the applicability
of the results to other regions. Consumer preferences might vary significantly
in different geographical areas.

Although the study considered several factors influencing consumer preferences
(brand image, price, quality, availability, texture, and taste), other potential
factors such as advertising influence, packaging, and cultural preferences were
not explored.

The study was conducted from April 1 to May 26™. Consumer preferences can
change over time due to various factors like market trends and new product

launches, which this study may not capture.

10



1.7 INDUSTRY PROFILE

The food processing industry encompasses a wide range of activities and operations
involved in transforming raw agricultural products into consumable food items. It
includes various stages of production, such as cleaning, sorting, grading, cooking,
preserving, packaging, and distribution. This industry not only focuses on the physical
transformation of food but also involves ensuring food safety, quality control, and
meeting regulatory standards. Food processing can be as simple as drying fruits and
vegetables or as complex as manufacturing ready-to-eat meals and beverages. Key
processes within the industry include canning, freezing, fermenting, pasteurizing, and
irradiation, among others. Each process is designed to make food products safe for
consumption, improve their flavor, texture, and nutritional value, and make them more

convenient for consumers.
Importance in the Global Food Supply Chain

The food processing industry is a critical component of the global food supply chain. It
acts as a bridge between agricultural production and the final consumer, ensuring that
food products are available year-round, irrespective of seasonal variations. By
transforming perishable raw materials into stable, longer-lasting products, the industry
helps in stabilizing food supplies, reducing waste, and ensuring food security. The food
processing industry also facilitates global trade by producing packaged and processed
foods that meet international standards and consumer preferences across different
regions. This industry not only supports farmers and agricultural workers by providing
a market for their products but also generates significant employment opportunities in
manufacturing, logistics, and retail. Additionally, by adhering to stringent quality and
safety standards, the industry plays a crucial role in protecting public health and

maintaining consumer trust in the food supply.
Role in Adding Value to Raw Agricultural Products

Food processing significantly adds value to raw agricultural products by enhancing
their utility, diversity, and accessibility. Through various processing techniques, raw
ingredients are transformed into a wide range of products with different flavors,
textures, and nutritional profiles, catering to diverse consumer preferences. For

instance, milk can be used to make cheese, yogurt, butter, and other dairy products,

11



each with distinct characteristics and uses. Similarly, grains can be milled into flour,
which can then be used to produce bread, pasta, cereals, and baked goods. By
converting raw materials into more desirable forms, the food processing industry not
only increases their market value but also broadens their applications and consumer
base. This value addition also benefits farmers and producers by increasing the demand

for their crops and providing higher returns.
Extending Shelf Life of Food Products

One of the primary roles of the food processing industry is to extend the shelf life of
food products, thereby reducing food waste and ensuring a steady supply of food
throughout the year. Various preservation techniques, such as drying, canning, freezing,
and pasteurization, are employed to inhibit the growth of spoilage microorganisms and
enzymes that cause food to deteriorate. For example, pasteurization is used to kill
harmful bacteria in dairy products and juices, extending their shelf life while
maintaining their nutritional quality. Freezing preserves the nutritional value and taste
of fruits, vegetables, and meats for extended periods, making them available even when
they are out of season. Canning and vacuum packaging are other methods that protect
food from contamination and spoilage, allowing for long-term storage without
refrigeration. These processes not only enhance food safety but also make it possible to
transport food over long distances, thereby supporting global trade and access to a
diverse range of food products. By extending the shelf life of food products, the industry
helps to ensure that food remains safe and nutritious from the time it is produced until
it is consumed, reducing the overall environmental impact of food production and
distribution. The food processing industry plays an indispensable role in the global food
supply chain by transforming raw agricultural products into a wide array of consumable
goods, ensuring their safety and quality, and extending their shelf life. This industry not
only adds economic value but also enhances food security, reduces waste, and supports

global trade, making it a cornerstone of modern food systems.
Scope and Scale of the Global Food Processing Industry

The global food processing industry is an expansive and multifaceted sector that plays
a crucial role in meeting the nutritional needs of billions of people worldwide. As an
integral part of the food supply chain, it involves the transformation of raw agricultural

products into consumable food items, thereby adding significant value and ensuring

12



food safety, quality, and convenience. The scale of this industry is vast, with operations
ranging from small artisanal producers to large multinational corporations. These
entities collectively generate trillions of dollars in revenue annually, contributing

massively to the global economy.

The diversity of products processed within the food industry is immense, covering a
wide array of categories. Fruits and vegetables undergo processes such as washing,
peeling, cutting, freezing, and canning to extend their shelf life and enhance their
accessibility. Grain processing involves the conversion of cereals like wheat, rice, and
corn into various forms such as flour, bread, pasta, and breakfast cereals. The meat
processing sector encompasses the slaughtering of livestock and the subsequent
preparation of meat products, including fresh cuts, sausages, and cured meats. Dairy
processing transforms milk into products like cheese, yogurt, butter, and milk powders,
ensuring extended usability and variety. The seafood processing industry, dealing with
fish and shellfish, includes activities like filleting, canning, freezing, and creating value-

added products such as fish sticks and surimi.

The economic contribution of the food processing industry is substantial, making it a
key pillar of both developed and developing economies. In terms of revenue, the
industry is one of the largest globally, with major markets in North America, Europe,
and Asia. The United States, China, and India are some of the leading players, each
with extensive domestic markets and significant export activities. The industry provides
employment to millions of people worldwide, spanning various roles from agricultural
production and factory work to research, marketing, and distribution. In many
developing countries, food processing industries also offer a pathway to economic
development by creating jobs, improving food security, and promoting

industrialization.

Moreover, the food processing industry is a significant contributor to export earnings
for many countries. Processed food products are traded extensively across international
borders, with countries like the United States, Germany, and the Netherlands being
major exporters. These exports include a wide range of items such as processed meat,
dairy products, confectionery, beverages, and convenience foods. The global trade in
processed foods not only supports economic growth but also fosters cultural exchange

and diversity in culinary practices.
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The scope and scale of the global food processing industry are vast and critical to the
functioning of modern society. By transforming raw agricultural commodities into a
plethora of consumable products, the industry not only enhances food availability and
diversity but also plays a pivotal role in driving economic growth, providing
employment, and generating export revenues. Its broad impact underscores the
importance of continuous innovation and adaptation to meet the evolving demands of

consumers and the challenges posed by global economic and environmental changes.
Key Players and Market Dynamics in the Global Food Processing Industry

The global food processing industry is dominated by several major multinational
corporations that have a significant influence on the market. These companies include
Nestlé, PepsiCo, Unilever, Danone, and Tyson Foods. Nestlé, headquartered in
Switzerland, is the world's biggest food and beverage company, offering a vast array of
products ranging from baby food and bottled water to pet food and frozen foods.
PepsiCo, an American giant, is renowned not only for its beverages but also for its
diverse snack food portfolio, including brands like Lay's, Doritos, and Quaker.
Unilever, a British-Dutch multinational, has a strong presence in the processed foods
sector with products like ice cream, sauces, and ready meals. Danone, a French
company, specializes in dairy and plant-based products, while Tyson Foods, based in

the United States, is one of the world's largest processors of chicken, beef, and pork.

These key players maintain their market dominance through strategic mergers and
acquisitions, allowing them to expand their product offerings and geographical reach.
For instance, Nestlé has acquired several smaller companies in the health and wellness
segment, reflecting a growing consumer demand for healthier food options. PepsiCo
has similarly diversified its portfolio through acquisitions in the snack and beverage
sector, enabling it to cater to a broader market. This trend of consolidation is driven by
the need for economies of scale, increased market share, and enhanced competitive
advantage. The market dynamics are characterized by intense competition among these
giants, not only within the same product categories but also across different segments

of the food processing industry.

Emerging markets play a crucial role in the global food processing industry, with
regions like Asia-Pacific, Latin America, and Africa experiencing rapid growth. In these

regions, rising disposable incomes, urbanization, and changing dietary preferences are
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driving demand for processed foods. Countries like China, India, and Brazil are
witnessing a surge in food processing activities, spurred by both domestic consumption
and export opportunities. In China, the food processing industry is expanding due to a
growing middle class and increased demand for convenient and diverse food products.
Similarly, India is seeing significant growth, supported by government initiatives aimed

at boosting food processing capabilities and reducing food wastage.

The competitive landscape in these emerging markets is shaped by both local
companies and multinational corporations. Local companies often have the advantage
of understanding regional tastes and preferences, which allows them to cater effectively
to the domestic market. However, multinational corporations bring advanced
technology, global brand recognition, and extensive distribution networks, enabling
them to establish a strong presence. This dynamic creates a competitive environment

where innovation, adaptability, and strategic partnerships are key to success.

Market dynamics in the global food processing industry are also influenced by
consumer trends and preferences. There is a growing demand for healthy, organic, and
sustainably sourced food products. Consumers are becoming increasingly health-
conscious, leading to a surge in demand for products with reduced sugar, salt, and fat
content. This trend is pushing food processors to innovate and reformulate their
products to meet these changing preferences. Additionally, sustainability has become a
significant factor, with consumers and regulatory bodies demanding more
environmentally friendly practices. This includes reducing carbon footprints,

minimizing food waste, and using sustainable packaging materials.

Technological advancements are another driving force in the food processing industry.
Innovations in food processing technologies, such as high-pressure processing, freeze-
drying, and 3D food printing, are enabling companies to produce safer, higher-quality,
and more diverse products. These technologies also help in extending shelf life,
maintaining nutritional value, and enhancing food safety. Furthermore, digital
transformation is playing a crucial role, with companies leveraging big data, artificial
intelligence, and blockchain technology to optimize supply chains, improve

traceability, and enhance consumer engagement.

The global food processing industry is characterized by the dominance of major

multinational corporations, strategic mergers and acquisitions, and intense competition.
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Emerging markets are experiencing rapid growth, driven by urbanization, rising
incomes, and changing dietary preferences. Market dynamics are influenced by
consumer trends towards healthier and more sustainable food options, as well as
technological advancements that drive innovation and efficiency. Understanding these
key players and market dynamics is essential for navigating the complex and ever-

evolving landscape of the global food processing industry.
Technological Innovations in the Food Processing Industry
e Automation and Robotics

Technological advancements in automation and robotics are revolutionizing the food
processing industry. Automation involves the use of control systems for operating
equipment with minimal human intervention, significantly improving efficiency and
reducing the likelihood of human error. Automated systems can handle repetitive tasks
such as sorting, packaging, and labeling at a speed and precision unattainable by human
workers. Robotics, an extension of automation, employs programmable machines to
perform complex tasks. In food processing plants, robots are used for tasks ranging
from butchering and deboning meat to precision slicing of fruits and vegetables. These
technologies not only enhance productivity but also ensure consistent product quality

by maintaining uniformity in size, weight, and appearance.
e Artificial Intelligence and Machine Learning

Artificial intelligence (AI) and machine learning (ML) are driving innovation in food
processing by enabling smarter, data-driven decision-making. Al algorithms analyze
vast amounts of data from various stages of the processing chain to optimize operations.
For instance, predictive maintenance powered by Al can anticipate equipment failures
before they occur, minimizing downtime and maintenance costs. Machine learning
models are also used for quality control, where they can detect defects and anomalies
in products more accurately than traditional methods. Furthermore, Al-powered vision
systems are employed for sorting and grading produce, ensuring only the best quality
items reach consumers. This not only improves the overall quality and safety of food

products but also reduces waste.
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e Improving Efficiency and Quality Control

The integration of technology into food processing has significantly improved both
efficiency and quality control. Advanced sensors and IoT (Internet of Things) devices
provide real-time monitoring of various parameters such as temperature, humidity, and
contamination levels throughout the processing chain. This real-time data collection
allows for immediate corrective actions, ensuring that the final products meet the
highest standards of safety and quality. Automated systems also enhance efficiency by
streamlining the entire production process, from raw material intake to final packaging.
This reduces the time required for processing and minimizes the potential for errors,

leading to a more reliable and consistent output.
e Food Safety Enhancements

Food safety is a paramount concern in the food processing industry, and technological
advancements are playing a crucial role in ensuring that food products are safe for
consumption. Automation reduces the need for human handling, thereby decreasing the
risk of contamination. Robotics and automated machinery are designed to operate in
sterile environments, further mitigating contamination risks. Al and machine learning
are also employed to identify potential hazards and ensure compliance with food safety
regulations. For example, Al can analyze production data to identify trends that may
indicate emerging safety issues, allowing for proactive measures to be taken before a

problem escalates.
e Novel Processing Techniques

In addition to automation and Al, novel processing techniques are emerging as
significant innovations in the food processing industry. High-pressure processing (HPP)
is one such technique, where food products are subjected to high levels of hydrostatic
pressure. This method effectively inactivates pathogens and spoilage microorganisms
without the need for heat, preserving the nutritional quality and sensory attributes of

the food. HPP is widely used for juices, ready-to-eat meats, and seafood.
e Irradiation and Ultrasound

Irradiation is another novel technique that involves exposing food to ionizing radiation.
This process eliminates bacteria, parasites, and other pathogens, extending the shelf life

of products such as spices, fruits, and vegetables. Despite some consumer skepticism,
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numerous studies have confirmed the safety and efficacy of food irradiation, and it is

endorsed by organizations like the World Health Organization.

Ultrasound processing employs high-frequency sound waves to modify food properties.
It is used for emulsification, homogenization, and extraction processes. Ultrasound can
improve the efficiency of these processes by reducing the time and energy required,
while also enhancing the texture and flavor of the final product. Additionally, it can
assist in tenderizing meat and enhancing the extraction of bioactive compounds from

plants, contributing to the production of functional foods with added health benefits.
¢ Blockchain and Traceability

Another technological advancement making significant strides in the food processing
industry is the implementation of blockchain for traceability. Blockchain technology
provides an immutable ledger of transactions that can be used to track the journey of
food products from farm to fork. This transparency ensures that every step in the supply
chain is documented and verifiable, which is crucial for food safety and quality
assurance. Blockchain makes it possible to identify the source of contamination quickly
and precisely in the event of a foodborne illness outbreak, enabling prompt recalls and
reducing dangers to the public's health. Consumers also benefit from increased
transparency, gaining insights into the origin and handling of their food, which can

influence purchasing decisions and build trust in food brands.
e Sustainable Processing Technologies

Sustainability is an increasingly important consideration in food processing, and
technological innovations are paving the way for more environmentally friendly
practices. For instance, anaerobic digestion technology converts food waste into biogas,
which can be used as a renewable energy source. This not only reduces the
environmental impact of food waste but also provides a sustainable energy solution for
processing facilities. Water and energy-efficient technologies are being adopted to
minimize resource consumption. Technologies like membrane filtration and advanced
oxidation processes are used for water purification and reuse within processing plants,

reducing the overall water footprint.
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e Personalized Nutrition and 3D Printing

Emerging technologies are also enabling personalized nutrition, where food products
are tailored to meet the specific dietary needs and preferences of individuals. 3D
printing technology, for example, is being explored to create customized foods with
precise nutrient compositions. This innovation holds promise for addressing specific
health conditions, dietary restrictions, and preferences, offering personalized meal
solutions for consumers. 3D printing can also reduce food waste by using ingredients

more efficiently and creating products on-demand.

Technological innovations are driving profound changes in the food processing
industry, enhancing efficiency, quality control, and food safety. Automation, robotics,
and artificial intelligence are at the forefront of this transformation, streamlining
operations and enabling smarter decision-making. Novel processing techniques such as
high-pressure processing, irradiation, and ultrasound are providing new ways to
preserve and enhance the quality of food products. As the industry continues to evolve,
the integration of advanced technologies will be essential for meeting the growing
demands for safe, high-quality, and sustainable food. These innovations not only
address current challenges but also open up new opportunities for growth and

improvement in the food processing sector.
Sustainability and Environmental Impact in the Food Processing Industry

The environmental footprint of the food processing industry is a significant concern
given its extensive impact on natural resources and ecosystems. This sector is a major
consumer of energy, water, and raw materials, leading to substantial greenhouse gas
emissions, water usage, and waste generation. The energy consumption in food
processing plants is particularly high due to the need for refrigeration, heating, and
machinery operation. This dependence on energy, often sourced from fossil fuels,
contributes significantly to the industry’s carbon footprint. Moreover, water usage in
food processing is substantial, involving processes like washing, cooking, cooling, and
cleaning, which place a strain on local water resources and can lead to water scarcity in
some regions. Additionally, waste generation is a critical issue, with large volumes of
food waste, packaging materials, and by-products being produced, many of which end

up in landfills, contributing to methane emissions and environmental pollution.
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In response to these challenges, there is a growing focus on initiatives and best practices
aimed at reducing the environmental impact of food processing. One key strategy is
waste reduction, which involves minimizing food waste through better inventory
management, improving processing efficiency, and repurposing by-products for other
uses, such as animal feed or bioenergy. Companies are increasingly adopting renewable
energy sources, such as solar, wind, and biomass, to power their operations, thereby
reducing reliance on fossil fuels and lowering carbon emissions. Water conservation
techniques, such as recycling and reusing process water, implementing closed-loop
systems, and investing in water-efficient technologies, are also being employed to
reduce water usage and mitigate the impact on local water resources. Additionally,
advancements in packaging technology, including the development of biodegradable

and recyclable materials, are helping to address the issue of packaging waste.

The demand for sustainable and eco-friendly food processing practices is on the rise,
driven by both consumer awareness and corporate responsibility. Consumers are
becoming more informed about the environmental and social impacts of their food
choices and are increasingly seeking products that are produced sustainably. This shift
in consumer preferences is prompting businesses to adopt more sustainable practices
and to market their products as environmentally friendly. Companies are now more
transparent about their sustainability efforts, often providing detailed information on
their sourcing, production processes, and environmental impact. Certifications and eco-
labels, such as organic, Fair Trade, and Rainforest Alliance, are also playing a crucial
role in guiding consumer choices and promoting sustainable practices within the

industry.

Moreover, regulatory pressures and global sustainability goals are pushing the food
processing industry to innovate and adopt greener practices. Governments and
international organizations are implementing stricter environmental regulations and
setting ambitious targets for reducing greenhouse gas emissions, water usage, and waste
generation. These policies are encouraging companies to invest in sustainable
technologies and practices, such as energy-efficient equipment, sustainable sourcing of
raw materials, and comprehensive waste management systems. Additionally,
collaborative efforts within the industry, such as partnerships between companies,
research institutions, and non-governmental organizations, are fostering the

development and adoption of best practices for sustainability.
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The food processing industry is increasingly recognizing the importance of
sustainability and taking proactive steps to reduce its environmental footprint. Energy
consumption, water usage, and waste generation are being addressed through various
initiatives and best practices aimed at enhancing efficiency, adopting renewable energy,
and conserving water. The growing demand for sustainable practices from both
consumers and businesses is driving innovation and transparency within the industry,
while regulatory pressures are ensuring that companies adhere to higher environmental
standards. As these efforts continue to evolve, the food processing industry is poised to

make significant strides towards a more ecologically friendly and sustainable future.
Regulatory Environment in the Global Food Processing Industry

The regulatory environment in the food processing industry is a crucial aspect that
ensures the safety, quality, and integrity of food products worldwide. Food safety
regulations and standards are established to protect consumers from health hazards,
prevent foodborne illnesses, and ensure that food products meet consistent quality
benchmarks. These regulations are enforced by various government agencies and
international organizations, which play pivotal roles in shaping the operational

frameworks within which food processing companies operate.
e Food Safety Regulations and Standards

Globally, food safety regulations are designed to cover the entire food supply chain,
from raw material sourcing to processing, packaging, distribution, and retail. These
regulations encompass a wide array of standards, including hygiene practices,
contaminant limits, labeling requirements, and packaging standards. Key international
standards are often set by the Codex Alimentarius Commission, established by the Food
and Agriculture Organization (FAO) and the World Health Organization (WHO). The
Codex provides guidelines on various aspects of food safety, including pesticide
residues, food additives, and microbiological criteria, which member countries adapt to

their national regulations.

In the United States, the Food and Drug Administration (FDA) and the United States
Department of Agriculture (USDA) are the primary regulatory bodies overseeing food
safety. The FDA's Food Safety Modernization Act (FSMA) is one of the most
significant pieces of legislation, shifting the focus from reactive to preventive measures

in food safety. In the European Union, the European Food Safety Authority (EFSA)
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works alongside national agencies to enforce regulations under the General Food Law,
ensuring a high level of consumer protection and the smooth functioning of the internal

market.
e Role of Government Agencies and International Organizations

Government agencies at both national and international levels are tasked with the
development, implementation, and enforcement of food safety regulations. These
agencies conduct inspections, monitor compliance, and take enforcement actions such
as recalls and fines when violations occur. They also engage in risk assessment,

research, and public communication to address emerging food safety concerns.

International organizations like the FAO, WHO, and the World Trade Organization
(WTO) play crucial roles in harmonizing food safety standards across countries,
facilitating international trade, and preventing trade disputes. The WTO’s Sanitary and
Phytosanitary (SPS) Agreement allows countries to set their own standards but requires
them to be scientifically justified and not arbitrarily restrictive to trade. This ensures

that food safety measures are both effective and fair in the global market.

The Global Food Safety Initiative (GFSI) is another key player, bringing together food
safety experts from the private and public sectors to benchmark food safety
management schemes. GFSI's work helps ensure that food safety standards are
consistently applied across global supply chains, enhancing consumer confidence and

reducing food safety risks.
e Emerging Regulatory Trends

The food processing industry is witnessing several emerging regulatory trends that are
shaping its future landscape. One significant trend is the move towards clean labeling
and ingredient transparency. Consumers are increasingly demanding to know what is
in their food and where it comes from, prompting regulators to impose stricter labeling
requirements. Clean labeling involves providing clear, simple, and honest ingredient
information, avoiding artificial additives, and emphasizing natural and minimally

processed ingredients.

Regulatory bodies are responding to these consumer demands by updating guidelines
and enforcing new labeling standards. For instance, the FDA has updated the Nutrition

Facts label to include added sugars and revised serving sizes to reflect realistic
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consumption patterns. In the EU, regulations mandate the clear labeling of allergens
and country-of-origin information for certain foods, enhancing transparency and

consumer awareness.

Another emerging trend is the emphasis on sustainability and environmental impact
within food processing regulations. Governments and international organizations are
increasingly incorporating sustainability criteria into food safety standards,
encouraging practices that reduce waste, conserve resources, and lower greenhouse gas
emissions. This shift is driven by growing concerns over climate change and
environmental degradation, pushing the food processing industry towards more

sustainable and responsible practices.

Digitalization and the use of advanced technologies are also influencing regulatory
frameworks. Blockchain technology, for example, is being explored for its potential to
enhance traceability and transparency in food supply chains. Regulators are beginning
to recognize and adapt to these technological advancements, integrating digital tools

into food safety monitoring and compliance systems.

The regulatory environment of the global food processing industry is complex and
continually evolving. It is shaped by a network of government agencies and
international organizations that establish and enforce food safety regulations to protect
consumers and facilitate trade. Emerging trends such as clean labeling, ingredient
transparency, sustainability, and digitalization are reshaping the regulatory landscape,
presenting both challenges and opportunities for the food processing industry. As these
trends gain momentum, the industry must adapt to meet new regulatory requirements

while continuing to ensure the safety, quality, and sustainability of food products.
Supply Chain Management in the Global Food Processing Industry

The global food processing industry is supported by a complex and intricate supply
chain that encompasses various stages from sourcing raw materials to delivering
finished products to consumers. At its core, the supply chain involves the procurement
of raw materials, transportation, processing, packaging, and distribution, each of which

has its own set of challenges and intricacies.
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e Sourcing Raw Materials

Sourcing raw materials is the initial and arguably most critical stage of the supply chain
in the food processing industry. This stage involves obtaining the necessary agricultural
products such as grains, fruits, vegetables, meat, and seafood. These raw materials are
often sourced from diverse geographical locations, depending on the climate, soil, and
other environmental factors that are conducive to their growth. For instance, spices
might be sourced from India, cocoa from West Africa, and grains from the United States

and Canada.

The complexity of sourcing is heightened by the need to ensure the quality and safety
of raw materials. Food processors must adhere to strict quality standards and safety
regulations to prevent contamination and ensure that the end products are safe for
consumption. This requires robust relationships with suppliers and often necessitates
on-site inspections, third-party audits, and stringent compliance with international food

safety standards.

e Transportation and Distribution

Once raw materials are sourced, they need to be transported to processing facilities.
This stage of the supply chain is fraught with logistical challenges. Perishable goods,
in particular, require specialized handling and swift transportation to prevent spoilage.
This involves the use of refrigerated transport, known as the cold chain, which
maintains the necessary temperature conditions from the point of origin to the

processing facility.

Transportation also involves navigating various regulatory landscapes, as food products
across international borders. Compliance with different countries' import and export
regulations, tariffs, and trade policies add another layer of complexity. Additionally,
transportation networks must be resilient and adaptable to disruptions caused by factors

such as weather conditions, political instability, or infrastructure limitations.
e Challenges Related to Supply Chain Resilience

The resilience of the food processing supply chain is continuously tested by natural
disasters, pandemics, and geopolitical factors. Natural disasters such as hurricanes,

floods, and droughts can disrupt the availability of raw materials, damage
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infrastructure, and halt transportation networks. For example, a drought in a major

grain-producing region can lead to shortages and spike prices globally.

The COVID-19 pandemic provided a stark example of how global crises can disrupt
the food supply chain. Lockdowns and movement restrictions led to labor shortages in
farming and food processing, while disruptions in transportation halted the flow of
goods. These disruptions highlighted the vulnerabilities in the supply chain and

underscored the need for greater resilience and adaptability.

Geopolitical factors such as trade wars, tariffs, and sanctions also pose significant
challenges. For instance, the trade tensions between the United States and China have
led to increased tariffs on various food products, affecting supply chains and leading to
higher costs and market uncertainties. Political instability in key producing regions can

further exacerbate supply chain disruptions.
e Strategies for Optimizing Supply Chain Management

To navigate these complexities, the food processing industry employs various strategies
to optimize supply chain management. One such strategy is just-in-time (JIT) inventory
management. JIT minimizes inventory levels by synchronizing production schedules
with demand, thereby reducing storage costs and minimizing waste. However, while
JIT can enhance efficiency, it also requires highly reliable and predictable supply

chains, which can be a challenge in the face of disruptions.

Blockchain technology is emerging as a powerful tool for enhancing transparency and
traceability in the supply chain. By providing a decentralized and immutable ledger of
transactions, blockchain allows for real-time tracking of products from farm to table.
This technology can improve food safety by enabling quick identification and removal
of contaminated products. Additionally, it can enhance consumer trust by providing

detailed information about the origin and journey of their food.

Supply chain diversification is another critical strategy. Relying on a single source or
region for raw materials can be risky, as disruptions in that area can halt production.
Diversifying suppliers across different regions and establishing alternative sourcing
options can mitigate this risk. Companies are increasingly investing in local sourcing
and developing relationships with multiple suppliers to ensure a more resilient supply

chain.
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Furthermore, advanced data analytics and artificial intelligence (AI) are being
leveraged to predict and manage supply chain disruptions. By analyzing vast amounts
of data, these technologies can forecast demand, optimize routing and inventory
management, and provide early warning systems for potential disruptions. Al-driven
predictive analytics can help companies make informed decisions and adapt quickly to

changing conditions.

The supply chain management in the global food processing industry is a multifaceted
and dynamic process that requires meticulous planning, robust strategies, and
continuous adaptation. From sourcing raw materials to navigating logistical challenges
and addressing disruptions, the industry must constantly innovate and optimize to
ensure the efficient flow of goods. Strategies such as just-in-time inventory
management, blockchain technology, supply chain diversification, and the use of
advanced analytics are pivotal in enhancing the resilience and efficiency of the supply
chain. As the global landscape continues to evolve, these strategies will be crucial in
sustaining the food processing industry and ensuring the availability of safe and high-

quality food products worldwide.
Consumer Trends and Preferences in the Global Food Processing Industry

The global food processing industry is undergoing significant transformations driven
by evolving consumer preferences and trends. One of the primary drivers is the
increasing demand for convenience. In today's fast-paced world, consumers are seeking
quick, easy-to-prepare meals that fit into their busy lifestyles. This has led to a surge in
popularity for ready-to-eat meals, frozen foods, and snackable items. The convenience
trend is also reflected in the rise of single-serve packaging and on-the-go food options,
which cater to the needs of urban dwellers and working professionals. Additionally,
advancements in packaging technology have enabled the development of products that
maintain freshness and quality over longer periods, further enhancing their appeal to

convenience-focused consumers.

Health and wellness have become paramount considerations for modern consumers,
profoundly influencing their food choices. There is a growing awareness of the link
between diet and health, which has driven demand for foods that are perceived to be
healthier. This includes products that are low in sugar, fat, and salt, as well as those

fortified with vitamins, minerals, and other nutrients. Consumers are increasingly
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looking for foods that can provide specific health benefits, such as improved digestion,
enhanced immunity, or better mental clarity. This trend has spurred the growth of
functional foods and beverages, which are designed to offer additional health benefits
beyond basic nutrition. Ingredients like probiotics, omega-3 fatty acids, and
antioxidants have become popular additions to processed foods, catering to health-

conscious consumers.

The desire for variety and new culinary experiences has fueled the demand for ethnic
flavors and international cuisines in the food processing industry. Globalization and
increased cultural exchange have exposed consumers to a wider range of food traditions
and flavors, leading to a burgeoning interest in exotic and authentic foods. This trend is
evident in the popularity of Asian, Middle Eastern, and Latin American cuisines, which
are making their way into mainstream markets. Food processors are responding by
incorporating unique spices, ingredients, and cooking techniques from around the world
into their product offerings. This not only caters to the adventurous palate of modern

consumers but also reflects the growing multiculturalism in many countries.

Clean label products have gained significant traction as consumers become more
discerning about what they eat and where their food comes from. The clean label
movement emphasizes transparency, simplicity, and the use of natural ingredients. A
growing number of consumers are closely examining ingredient lists, favoring goods
with fewer, identifiable ingredients and steering clear of those that include artificial
coloring, preservatives, or additions. This shift has prompted food processors to
reformulate products to align with these preferences, often highlighting the absence of
undesirable ingredients and the presence of organic, non-GMO, and sustainably

sourced components on their packaging.

The organic and natural food segments have seen robust growth as part of the broader
trend towards healthier and more sustainable eating habits. Organic foods, which are
produced without synthetic pesticides, fertilizers, and genetically modified organisms,
are perceived as safer and more environmentally friendly. Similarly, natural foods that
avoid artificial ingredients and processes are sought after for their perceived purity and
wholesomeness. This trend is driven by a combination of health concerns,
environmental awareness, and ethical considerations, with consumers willing to pay a

premium for products that align with their values.
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Functional ingredients are another key trend shaping the food processing industry.
Consumers are increasingly looking for foods that offer more than just basic nutrition,
seeking products that provide specific health benefits. This has led to the incorporation
of functional ingredients such as probiotics for digestive health, omega-3 fatty acids for
heart health, and antioxidants for cellular protection. These ingredients are often
highlighted on packaging and marketing materials, appealing to health-conscious

consumers who are proactive about managing their wellness through diet.

Digitalization and e-commerce have revolutionized consumer purchasing behavior and
brand engagement in the food processing industry. The rise of online shopping
platforms and food delivery services has made it easier than ever for consumers to
access a wide variety of processed foods from the comfort of their homes. This shift
has been accelerated by the COVID-19 pandemic, which drove many consumers to
adopt online grocery shopping as a safer alternative to visiting physical stores. E-
commerce not only offers convenience but also provides access to a broader range of

products, including specialty and niche items that may not be available locally.

The digital transformation of the food industry extends beyond e-commerce to
encompass the entire consumer journey. Social media platforms, food blogs, and online
reviews play a significant role in shaping consumer perceptions and influencing
purchasing decisions. Brands are leveraging these digital channels to engage with
consumers, build loyalty, and promote their products. Interactive content, influencer
partnerships, and targeted digital marketing campaigns are commonly used strategies

to capture the attention of tech-savvy consumers.

Furthermore, digital tools are enabling greater transparency and traceability in the food
supply chain. Blockchain technology, for example, is being used to track the origin and
journey of food products, providing consumers with detailed information about the
sourcing, production, and processing methods. This transparency helps build trust and
confidence in the brand, particularly among consumers who prioritize sustainability and

ethical practices.

The global food processing industry is being reshaped by a multitude of consumer
trends and preferences. The demand for convenience, health and wellness, and ethnic
flavors is driving innovation and product development. The rise of clean label products,

organic and natural foods, and functional ingredients reflects a shift towards more
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mindful and informed eating habits. Meanwhile, digitalization and e-commerce are
transforming the way consumers shop for and engage with food brands, creating new
opportunities for growth and connectivity. As these trends continue to evolve, the food
processing industry must remain agile and responsive to meet the changing needs and

expectations of consumers worldwide.
Challenges

The food processing industry operates within a dynamic global landscape, facing a
myriad of challenges while also presenting numerous opportunities for innovation and
growth. One of the overarching challenges confronting the industry on a global scale is
ensuring food security for a rapidly growing population. With the world's population
projected to reach nearly 10 billion by 2050, there is increasing pressure to produce
more food while minimizing environmental impact and preserving natural resources.
This challenge is exacerbated by climate change, which is causing shifts in weather

patterns, extreme weather events, and disruptions to agricultural production.

Climate change poses significant risks to food processing operations, including
disruptions in the supply chain, reduced crop yields, and increased susceptibility to
pests and diseases. Additionally, water scarcity and soil degradation threaten the long-
term viability of agriculture, further exacerbating food security concerns. In response
to these challenges, the food processing industry must adapt and innovate to develop
resilient supply chains, enhance crop productivity, and mitigate environmental impact

through sustainable practices.

Despite these challenges, there are also significant opportunities for innovation and
growth within the global food processing industry. One such opportunity lies in the
development of novel food ingredients and technologies that enhance nutritional value,
improve taste and texture, and extend shelf life. Advances in biotechnology, such as
genetically modified organisms (GMOs) and gene editing, have the potential to
revolutionize food processing by creating crops that are more resilient to environmental

stressors and have enhanced nutritional profiles.

Sustainable packaging solutions represent another area of opportunity for the food
processing industry. With increasing consumer awareness of environmental issues and
plastic pollution, there is growing demand for eco-friendly packaging alternatives.

Biodegradable materials, compostable packaging, and recyclable packaging are gaining
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traction as companies seek to reduce their environmental footprint and meet consumer

preferences for sustainable products.

Alternative protein sources are also emerging as a promising area of innovation within
the food processing industry. With concerns about the environmental impact of
conventional meat production and growing interest in plant-based diets, there is
growing demand for alternative protein sources such as plant-based meats, cultured
meat, and insect-based products. These alternative proteins offer a more sustainable and
ethical alternative to traditional animal agriculture, while also catering to the dietary

preferences of an increasingly diverse consumer base.

Addressing global food processing challenges requires collaboration and partnership
between governments, businesses, NGOs, and international organizations. Public-
private partnerships play a crucial role in driving innovation, mobilizing resources, and
implementing solutions to complex challenges such as food security, climate change,
and resource scarcity. International collaboration is also essential for sharing best

practices, coordinating research efforts, and aligning policies to achieve common goals.

By leveraging innovation, embracing sustainability, and fostering collaboration, the
global food processing industry has the potential to overcome its challenges and
contribute to a more sustainable and food-secure future for all. However, achieving
these goals will require concerted effort and commitment from all stakeholders to create
a more resilient and equitable food system that can withstand the challenges of the 21st

century.
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India Scenario

The food processing industry in India is a pivotal segment of the economy, acting as a
bridge between agriculture and the industrial sectors. It plays a crucial role in
transforming raw agricultural products into consumable goods, thereby enhancing their
shelf life, quality, and marketability. As a significant contributor to the nation's
economy, the food processing industry accounts for around 32% of the country's total
food market, making it one of the largest industries in India. This sector not only adds
value to agricultural products but also provides a market for farmers, which is essential

for the agricultural development and rural economy.

India's food processing industry is diverse, encompassing a wide range of activities
from simple processes like drying and milling to more complex operations such as
packaging, canning, and freezing. It includes primary food processing (such as fruits
and vegetables, meat and fish, dairy, and grains) as well as secondary processing (such
as baked goods, confectionery, beverages, and ready-to-eat products). This diversity is
reflective of India's vast agricultural base and the variety of crops grown across its
different climatic zones. The industry has been growing steadily, driven by rising
domestic demand, increased income levels, urbanization, changing lifestyles, and a

growing emphasis on health and wellness.

The significance of the food processing industry extends beyond its economic
contribution. It is a major source of employment, providing jobs to millions across the
country, particularly in rural areas where a substantial portion of the population is
dependent on agriculture for their livelihood. By offering opportunities for non-farm
employment, the industry helps reduce rural poverty and migration to urban areas.
Additionally, it promotes entrepreneurial ventures and small and medium enterprises

(SMEs), which are vital for inclusive economic growth.

Additionally, the food processing sector plays a crucial role in agricultural development
by optimizing crop utilization, minimizing waste, and stabilizing prices. It allows
farmers to secure higher prices for their produce through value addition and enhanced
market access. This support encourages increased agricultural productivity and the
diversification into high-value crops. By establishing a robust supply chain from farm
to table, the industry also tackles food security and nutrition challenges, ensuring that

processed foods are accessible and affordable to a broader segment of the population.
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In recent years, the Government of India has acknowledged the potential of the food
processing industry and has implemented various initiatives to foster its growth.
Policies like the National Food Processing Policy and schemes such as the Pradhan
Mantri Kisan SAMPADA Yojana are designed to offer financial assistance, enhance
infrastructure, and promote technology adoption within the sector. Additionally, the
government has been encouraging foreign direct investment (FDI) in food processing,
resulting in increased capital inflow, technology transfer, and improved integration with

global value chains.

Moreover, the industry is experiencing a shift towards modernization and innovation,
fueled by technological advancements and evolving consumer preferences. There is an
increasing demand for processed foods that are both convenient and nutritious. This
trend has spurred the creation of new product categories, including organic foods,
functional foods, and fortified foods. Companies are investing in research and
development to produce products that cater to the changing needs of consumers, while

also ensuring food safety and quality.

The Indian food processing industry is also embracing sustainable practices to reduce
its environmental impact. Initiatives are underway to adopt eco-friendly packaging,
lower energy consumption, and manage waste more efficiently. These efforts are vital
for the long-term sustainability of the industry and for aligning with global standards

of environmental responsibility.

The food processing industry in India is a crucial part of the economy, significantly
impacting agricultural development, job creation, and food security. It is set for
substantial growth, driven by supportive government policies, rising consumer demand,
and technological advancements. As the industry evolves, it will play an increasingly
vital role in boosting economic growth, enhancing agricultural productivity, and

ensuring the availability of safe and nutritious food for the population.
Sub sectors

The food processing industry in India is a vibrant and rapidly growing sector that plays
a crucial role in the country’s economy. It encompasses a wide array of sub-sectors,
each with its distinct characteristics, challenges, and opportunities. Understanding these
sub-sectors provides insight into the diverse nature of India's food processing landscape

and its potential for growth and development.
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e Fruits and Vegetables

The fruits and vegetables sub-sector is one of the most significant components of India’s
food processing industry, given the country's vast agricultural base and favorable
climatic conditions. India is one of the largest producers of fruits and vegetables
globally, including mangoes, bananas, papayas, guavas, tomatoes, onions, and potatoes.
Processing in this sub-sector involves activities such as canning, dehydration, freezing,

and the production of juices, jams, and sauces.

Despite its potential, the sub-sector faces substantial challenges. A significant portion
of the produce is lost due to inadequate post-harvest handling, lack of cold storage
facilities, and inefficient supply chains. However, there are opportunities for growth
through investments in infrastructure, adoption of advanced processing technologies,
and the development of organized retail chains and export markets. The government's
initiatives, like the Mega Food Park scheme, aim to address these issues by providing

state-of-the-art infrastructure and integrated value chain solutions.
e Dairy

The dairy sub-sector in India is one of the largest in the world, driven by a large bovine
population and strong domestic demand for milk and dairy products. The country is the
largest producer of milk, with a diverse range of products including liquid milk, butter,
ghee, yogurt, cheese, and milk powders. The organized sector, led by cooperatives like
Amul and private players like Nestle and Mother Dairy, plays a significant role in

processing and marketing dairy products.

The dairy industry faces challenges related to inconsistent milk quality, seasonal
fluctuations in production, and the high cost of cold chain logistics. Additionally, the
sector is fragmented, with a significant portion of milk still processed in the
unorganized sector. Opportunities for growth include improving milk yield through
better cattle feed and health management, expanding the cold chain infrastructure, and
developing value-added products such as flavored milk, probiotic yogurts, and specialty
cheeses. Enhanced focus on quality standards and food safety will also bolster the

industry’s growth prospects.
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e (Qrains

India’s grain processing industry primarily revolves around cereals like rice, wheat, and
maize, which are staples in the Indian diet. Rice and wheat processing are particularly
significant, with activities including milling, grinding, and the production of flour,
semolina, and bran. The country is a major exporter of basmati rice and other rice

varieties, which further highlights the importance of this sub-sector.

Challenges in the grain processing industry include outdated milling technologies,
inefficient storage facilities leading to post-harvest losses, and fluctuating commodity
prices. However, there are substantial opportunities to modernize the milling
infrastructure, improve storage practices, and enhance the value chain through better
quality control and branding. The promotion of fortified and value-added grain
products, such as fortified wheat flour and ready-to-eat breakfast cereals, presents

additional growth avenues.
e Meat and Poultry

The meat and poultry sub-sector is growing rapidly in India, driven by increasing
consumer demand for protein-rich diets. Poultry processing is particularly significant,
with India being one of the largest producers of broiler chickens and eggs. The meat
processing industry includes the production of fresh, frozen, and processed meat

products such as sausages, nuggets, and ready-to-eat curries.

Challenges in this sub-sector include regulatory issues, ensuring animal health and
welfare, and maintaining stringent food safety and hygiene standards. Additionally, the
industry faces logistical hurdles related to cold chain management and distribution.
Opportunities lie in adopting advanced processing technologies, enhancing cold storage
infrastructure, and expanding the market for value-added meat products. Export
opportunities, particularly in the Middle East and Southeast Asia, offer significant

growth potential, provided the industry can meet international quality standards.
e Seafood

India's seafood processing industry is vital due to the country's extensive coastline and
rich marine resources. The industry processes a variety of seafood, including shrimp,
fish, crabs, and lobsters, primarily for export markets. India is one of the largest

exporters of seafood, with frozen shrimp being a major export product.
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Challenges in the seafood processing sub-sector include maintaining consistent quality
and meeting international food safety standards, managing overfishing and
sustainability issues, and improving the cold chain logistics. Opportunities for growth
are significant with investments in aquaculture, adoption of advanced processing and
packaging technologies, and expansion into new export markets. The government’s
focus on the Blue Revolution aims to enhance fish production and processing

infrastructure, which will further boost this sub-sector.
e Beverages

The beverage sub-sector in India is diverse, encompassing both non-alcoholic and
alcoholic beverages. Non-alcoholic beverages include juices, carbonated drinks, tea,
coffee, and bottled water, while the alcoholic segment includes beer, wine, and spirits.
The sector has seen robust growth due to rising disposable incomes, urbanization, and

changing consumer preferences.

Challenges include regulatory hurdles, high taxation on alcoholic beverages, and
competition from unorganized local players. However, there are significant
opportunities in the form of expanding the product portfolio to include health and
wellness drinks, organic beverages, and premium product lines. The increasing trend of
café culture and the growth of organized retail and e-commerce channels also present

substantial growth prospects for this sub-sector.
e Packaged Foods

The packaged foods sub-sector is one of the fastest-growing segments of India’s food
processing industry, driven by convenience, urbanization, and changing lifestyles. This
sub-sector includes a wide range of products such as ready-to-eat meals, snacks,

confectionery, bakery products, sauces, and condiments.

Challenges include ensuring product quality and safety, managing supply chain
efficiencies, and dealing with the competitive pressures from both domestic and
international brands. Opportunities abound in innovating product offerings, improving
packaging technologies to enhance shelf life, and tapping into the growing demand for
health-oriented and organic packaged foods. The proliferation of modern retail formats

and online grocery platforms further supports the growth of this sub-sector.
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The food processing industry in India is marked by its diversity and potential for growth
across various sub-sectors. While each sub-sector faces unique challenges, they also
offer substantial opportunities for innovation, investment, and expansion. The ongoing
support from government policies and initiatives, coupled with advancements in
technology and infrastructure, is poised to drive the industry's future growth, ensuring

it remains a critical component of India's economy.
Market size and robust growth trends

The food processing industry in India stands as a crucial segment of the country's
economy, reflecting significant market size and robust growth trends. As of recent
estimates, the Indian food processing sector is valued at around USD 543 billion,
contributing approximately 32% to the total food market in India. This industry has
experienced a compound annual growth rate (CAGR) of about 11% over the past
decade, underscoring its expanding footprint and vital role in the nation's economic

landscape.

One of the primary drivers of this growth is the increasing urbanization across India.
The country's urban population has been steadily rising, with estimates suggesting that
nearly 35% of Indians now live in urban areas. This shift has profound implications for
food consumption patterns. Urban consumers tend to prefer processed and convenience
foods due to their busy lifestyles and higher disposable incomes. This trend is evident
in the growing demand for packaged snacks, ready-to-eat meals, and beverages, fueling

the expansion of the food processing industry.

Changing consumer preferences are another critical factor contributing to the sector's
growth. There is a noticeable shift towards healthier, organic, and premium food
products among Indian consumers. This shift is driven by increased health awareness,
rising disposable incomes, and exposure to global food trends. Consumers are now
more inclined towards foods that are not only convenient but also offer health benefits.
This has led to a surge in demand for organic foods, fortified products, and functional

foods, prompting food processors to innovate and diversify their product offerings.

The Indian government's proactive stance and supportive policies have also played a
significant role in propelling the food processing industry. Initiatives like the Pradhan
Mantri Kisan Sampada Yojana (PMKSY) aim to create a robust infrastructure for the

processing and preservation of agricultural products. The scheme includes measures
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such as setting up mega food parks, integrated cold chain and value addition
infrastructure, and agro-processing clusters. Additionally, the government has eased
foreign direct investment (FDI) regulations in the sector, encouraging more investments
and collaborations. These initiatives not only boost the industry's capacity but also

enhance its competitiveness on a global scale.

Projections for the future of the Indian food processing industry remain highly
optimistic. Analysts predict that the sector could reach a market size of USD 1 trillion
by 2025, driven by sustained urbanization, rising income levels, and continued
government support. The rapid growth of e-commerce and online food delivery
platforms is expected to further augment this expansion, providing new avenues for

market penetration and consumer reach.

Moreover, the industry's growth trajectory is supported by advancements in technology
and innovation. The adoption of state-of-the-art processing techniques, automation, and
digitalization is transforming the landscape of food manufacturing in India. These
advancements enhance efficiency, improve product quality, and reduce operational

costs, enabling companies to scale up and meet the growing demand effectively.

In conclusion, the food processing industry in India is on a robust growth path, bolstered
by urbanization, evolving consumer preferences, supportive government policies, and
technological advancements. With a market size poised for exponential growth and a
dynamic environment fostering innovation and investment, the sector is well-positioned
to become a significant contributor to India's economic development in the coming

years.
Government Policies and Initiatives

India's food processing industry is supported by a comprehensive framework of
government policies, incentives, and initiatives aimed at promoting growth, enhancing
competitiveness, and ensuring sustainability. One of the key initiatives is the Pradhan
Mantri Kisan Sampada Yojana (PMKSY), which aims to create a robust supply chain
infrastructure, including cold storage, food processing, and preservation facilities. This
scheme includes several sub-schemes such as Mega Food Parks, Integrated Cold Chain
and Value Addition Infrastructure, and Creation of Backward and Forward Linkages.

These sub-schemes provide financial assistance to develop infrastructure projects that
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link farmers with processors and markets, thereby reducing post-harvest losses and

increasing farmers' incomes.

In addition, the government offers various fiscal incentives to encourage investment in
the food processing sector. These include income tax exemptions, duty drawbacks, and
export incentives under the Foreign Trade Policy. The Goods and Services Tax (GST)
has also been rationalized for the food processing sector to minimize the tax burden on
manufacturers and consumers. For instance, processed food items generally attract
lower GST rates compared to other sectors, making it more affordable for consumers

and attractive for investors.

The government has also implemented the Production Linked Incentive (PLI) Scheme
specifically for the food processing industry. This scheme is designed to boost domestic
manufacturing and create global food champions by providing financial incentives
based on the incremental sales of processed food products. The scheme targets
segments such as ready-to-eat foods, processed fruits and vegetables, marine products,
and organic products, encouraging both established companies and new entrants to

scale up operations and enhance their global competitiveness.

Efforts to attract foreign investment are also significant, with the government allowing
100% Foreign Direct Investment (FDI) under the automatic route in food processing
industries. This policy is supplemented by initiatives like Invest India and the Food
Processing Investor Facilitation Cell, which provide guidance and support to potential

investors in navigating regulatory procedures and identifying investment opportunities.

Furthermore, the Ministry of Food Processing Industries (MoFPI) actively collaborates
with state governments and industry bodies to implement the National Food Processing
Policy. This policy focuses on fostering innovation, improving food safety standards,
and enhancing research and development in the sector. It also emphasizes the
importance of skill development through the National Skill Development Corporation
(NSDC) to ensure that the industry has access to a skilled workforce capable of

supporting advanced food processing technologies and practices.
Infrastructure and Facilities
India's food processing infrastructure has seen substantial development over the past

few years, driven by both government initiatives and private sector investments. The
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establishment of Mega Food Parks is one of the most significant developments,
providing a comprehensive framework for food processing units. These parks offer
state-of-the-art infrastructure including processing facilities, cold storage, warehousing,
logistics, and packaging units. Each Mega Food Park is designed to function as a
cluster-based approach, integrating various components of the food supply chain from
production to processing and distribution, thereby enhancing the efficiency and

competitiveness of the food processing industry.

Cold storage infrastructure is critical for reducing post-harvest losses and maintaining
the quality of perishable goods. India has made significant strides in expanding its cold
storage capacity, with numerous projects being implemented under the Integrated Cold
Chain and Value Addition Infrastructure scheme. These facilities are equipped with
advanced refrigeration technology and are strategically located to serve key agricultural
and horticultural regions. This expansion not only helps in preserving the nutritional
value of food but also extends the shelf life of products, facilitating smoother

distribution across domestic and international markets.

Transportation networks play a crucial role in the food processing industry, ensuring
that raw materials and finished products can be efficiently moved from farms to
processing units and then to consumers. India boasts an extensive transportation
network that includes roadways, railways, and ports. The development of dedicated
freight corridors, improvements in highway infrastructure, and modernization of port
facilities have all contributed to more efficient logistics for the food processing sector.
These improvements reduce transit times and costs, making Indian food products more

competitive globally.

Packaging facilities are another critical component of the food processing
infrastructure. Modern packaging technologies not only enhance the shelf life and
safety of food products but also improve their marketability. India has seen significant
advancements in packaging, with the adoption of innovative materials and techniques
such as vacuum packaging, modified atmosphere packaging, and aseptic processing.
These advancements help in maintaining the quality of food products during
transportation and storage, thereby reducing wastage and enhancing consumer

satisfaction.
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Recent investments in the food processing sector underscore the growing recognition
of its potential. Both domestic and international companies have committed significant
capital to establish new processing units and upgrade existing facilities. For instance,
global giants like Nestlé, PepsiCo, and Unilever have expanded their operations in
India, while local companies are also ramping up their capacities to meet the rising

demand for processed food.

Additionally, the government’s emphasis on creating backward and forward linkages
has led to the development of more integrated supply chains. By linking farmers
directly with processing units through initiatives like contract farming and farmer
producer organizations (FPOs), the industry ensures a steady supply of high-quality raw
materials. This integration not only benefits processors by ensuring consistency and

quality but also empowers farmers with better market access and pricing.

Overall, the infrastructure and facilities available for food processing in India have
undergone significant improvements, laying a strong foundation for future growth.
With continued investment and technological advancement, the sector is well-
positioned to capitalize on domestic and international opportunities, driving economic

development and enhancing food security in the country.
Challenges and Opportunities

The food processing industry in India faces several significant challenges that hinder
its full potential. One of the most pressing issues is inadequate infrastructure, which
includes outdated and insufficient food processing facilities, lack of modern
technology, and inadequate storage capacities. This problem is exacerbated by the
shortage of cold chain facilities, which are essential for preserving perishable goods
like fruits, vegetables, and dairy products. Without these facilities, a significant portion

of agricultural produce gets wasted before it can reach the market.

Supply chain inefficiencies further complicate the situation. Fragmented supply chains,
lack of integration between different stages of production, and poor transportation
networks contribute to delays and increased costs. Regulatory hurdles also pose
significant challenges. The food processing industry in India is subject to a complex
web of regulations and compliance requirements, which can be daunting for businesses,

especially small and medium enterprises (SMEs). Navigating these regulatory
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landscapes often requires substantial time and resources, which could otherwise be

invested in productive activities.

Access to finance is another critical issue. Many food processing units, particularly
smaller ones, struggle to secure necessary funding due to stringent lending criteria and
lack of financial literacy. This financial gap limits their ability to invest in modern

technologies, expand operations, and improve product quality.

Despite these challenges, there are numerous opportunities for growth and investment
in India's food processing industry. One promising area is value-added processing,
where raw agricultural products are transformed into higher-value goods, such as ready-
to-eat meals, beverages, and health foods. This not only enhances the value of
agricultural produce but also caters to the growing urban population's demand for

convenient and healthy food options.

Organic foods present another significant opportunity. With increasing health
consciousness and awareness of the benefits of organic produce, there is a rising
demand for organically processed foods both domestically and internationally. India's
diverse agricultural base and favorable climatic conditions make it well-suited for

organic farming and processing.

Export markets also offer vast potential. India's diverse range of agricultural products,
from spices and rice to fruits and vegetables, has a strong demand in global markets.
By improving processing standards and adopting better marketing strategies, Indian

food products can capture a larger share of the international market.
Sustainability and Food Safety

Sustainability and food safety are critical concerns in India's food processing industry.
The sector must balance the need for increased production with environmental
stewardship. Efforts to promote sustainable practices include adopting resource-
efficient technologies, reducing reliance on chemical inputs, and enhancing soil health
through organic farming practices. Additionally, water conservation techniques and
renewable energy sources are being increasingly integrated into processing operations

to reduce the environmental footprint.

Reducing food waste is another essential aspect of sustainability. Approximately 40%

of food produced in India is wasted due to inadequate storage and transportation
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facilities. Implementing better storage solutions, improving transportation
infrastructure, and encouraging the use of food preservation technologies can

significantly reduce this waste.

Ensuring product quality and safety is paramount in building consumer trust and
expanding market reach. India has made strides in strengthening its food safety
regulations through bodies like the Food Safety and Standards Authority of India
(FSSAI), which sets standards and conducts regular inspections to ensure compliance.
However, the implementation and enforcement of these regulations remain

inconsistent, particularly in rural and semi-urban areas.

Adopting internationally recognized standards for food safety and quality can help
Indian food products gain greater acceptance in global markets. This involves regular
training for workers, upgrading facilities, and adhering to stringent hygiene practices

throughout the production process.
Export Potential

India's food processing industry has substantial export potential, driven by its vast
agricultural base and diverse range of products. Major export products include spices,
tea, coffee, rice, processed fruits and vegetables, and marine products. The global
demand for these products remains strong, presenting significant opportunities for

Indian exporters.

Target markets for Indian food exports include the United States, European Union,
Middle East, and Southeast Asia. These regions have a high demand for exotic and
ethnic food products, which align well with India's offerings. Additionally, the Indian

diaspora in these regions creates a steady demand for familiar Indian food products.

Despite the opportunities, there are challenges in international trade. Indian food
exporters often face stringent quality and safety standards imposed by importing
countries. Meeting these standards requires investment in advanced processing
technologies and adherence to strict hygiene practices. Moreover, logistical challenges
such as high shipping costs, lengthy transit times, and tariff barriers can impact

competitiveness.

The Indian government has introduced several initiatives to promote food exports.

Schemes like the Agriculture and Processed Food Products Export Development
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Authority (APEDA) provide financial assistance for market development,
infrastructure, and quality improvement. Additionally, initiatives to develop export-
oriented clusters and mega food parks aim to streamline production and enhance export

readiness.
Future Outlook

The future outlook for India's food processing industry is promising, driven by several
positive factors. Technological advancements are expected to play a crucial role in
transforming the industry. Innovations in food processing technology, automation, and
digitalization can enhance efficiency, reduce costs, and improve product quality. The
adoption of Industry 4.0 technologies, such as the Internet of Things (IoT), artificial
intelligence, and blockchain, can revolutionize supply chain management, traceability,

and transparency.

Changing consumer preferences also present opportunities for growth. There is a rising
demand for healthy, organic, and convenience foods, driven by increasing health
consciousness and busy lifestyles. The trend towards plant-based and functional foods
is gaining momentum, providing new avenues for product development and market

expansion.

Global market trends indicate a growing demand for ethnic and exotic foods, which
bodes well for India's diverse food processing industry. The potential to tap into

emerging markets, particularly in Asia and Africa, offers significant growth prospects.

Government policies aimed at boosting the food processing sector are expected to yield
positive results. Initiatives like the Pradhan Mantri Kisan Sampada Yojana (PMKSY)
and the establishment of food processing parks are aimed at creating an enabling
environment for the industry. These policies focus on infrastructure development,

financial support, and skill enhancement, which are critical for the sector's growth

In conclusion, the food processing industry in India holds immense potential for
contributing to the country's economic development, food security, and agricultural
transformation. Despite facing challenges such as inadequate infrastructure, supply
chain inefficiencies, regulatory hurdles, and access to finance, the sector presents
significant opportunities for growth and investment. Promoting value-added

processing, organic foods, and export markets can drive the industry's expansion.
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Sustainability and food safety are critical areas that require continued focus. Adopting
sustainable practices, reducing food waste, and ensuring compliance with quality and

safety standards are essential for building consumer trust and expanding market reach.

India's export potential in the food processing sector is vast, with opportunities to
capture larger shares of international markets through improved processing standards
and marketing strategies. Government initiatives aimed at promoting food exports and

developing infrastructure are crucial for realizing this potential.

The future outlook for India's food processing industry is bright, with technological
advancements, changing consumer preferences, and supportive government policies
expected to drive growth. Stakeholders, including policymakers, industry players, and
investors, must collaborate to address challenges and harness opportunities, ensuring
the sector's sustainable and inclusive development. By doing so, the food processing

industry can play a pivotal role in India's economic growth and global competitiveness.

44



State Scenario

Kerala's food processing industry is a vital component of the state's economy,
significantly contributing to its GDP and providing substantial employment
opportunities. Known for its rich biodiversity and abundant natural resources, Kerala
has leveraged its agricultural and marine bounty to develop a diverse and dynamic food
processing sector. The industry encompasses a wide array of activities, including the
processing of spices, seafood, coconut, fruits, vegetables, and beverages like tea and
coffee. The sector is not only crucial for economic growth but also plays a key role in
enhancing the value of agricultural produce, ensuring food security, and improving the
livelihoods of farmers and fishermen. The state's strategic location with access to
international shipping routes, coupled with a supportive policy environment, further

enhances its potential as a hub for food processing and export.
Agricultural Resources

Kerala's agriculture is characterized by its diverse and high-value crops, which serve as
the backbone of the food processing industry. The state is renowned for its spices,
particularly black pepper, cardamom, ginger, turmeric, and cinnamon, earning it the
moniker "Spice Garden of India." Coconut is another pivotal crop, with Kerala being
one of the largest producers in the country, providing raw materials for various
processed products like coconut oil, desiccated coconut, and coconut milk. The fertile
lands and favorable climate also support the cultivation of a wide variety of fruits and
vegetables, including bananas, mangoes, pineapples, jackfruits, and a range of leafy
greens and tubers. Additionally, Kerala's extensive coastline and backwaters are rich in
marine resources, making seafood a major component of the state's food processing
industry. The unique agricultural produce of Kerala not only caters to domestic needs
but also enjoys significant demand in international markets, particularly the Middle

East, Europe, and North America.
Food Processing Infrastructure

Kerala boasts a growing infrastructure for food processing, which includes numerous
processing units, cold storage facilities, packaging plants, and food parks. The state
government, in collaboration with private enterprises, has made significant investments

to enhance this infrastructure. Notable initiatives include the establishment of the
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Kerala Industrial Infrastructure Development Corporation (KINFRA) food processing
parks in various districts, which provide modern facilities and support services to food
processing units. These parks are equipped with state-of-the-art machinery, quality
control labs, and logistical support to ensure efficient processing and distribution of
food products. Additionally, cold storage facilities have been expanded to reduce post-
harvest losses and maintain the quality of perishable goods. Packaging facilities in the
state have also seen advancements, focusing on innovative and eco-friendly packaging
solutions that extend shelf life and appeal to health-conscious consumers. These
infrastructural developments are crucial in bolstering Kerala's position as a competitive

player in the global food processing market.
Key Sub-Sectors

Kerala's food processing industry is diversified into several key sub-sectors, each

playing a significant role in the state's economy.

Spice Processing: Kerala is a global leader in spice production and processing. The state
processes and exports a substantial portion of its spice produce, including black pepper,
cardamom, ginger, and turmeric. Major players in this sub-sector include Kerala Spices
Board, AVT Natural Products, and Synthite Industries, which are known for their high-

quality spice extracts and essential oils.

Coconut Processing: Coconut processing is a traditional industry in Kerala, producing
a wide range of products such as coconut oil, coconut milk, desiccated coconut, and
coir products. Companies like KLF Nirmal Industries and Kalpa Vriksha Coconut
Products are prominent in this sector. The state government supports this industry
through initiatives like the Coconut Development Board, which provides technical and

financial assistance to enhance productivity and processing capabilities.

Seafood Processing: Kerala's extensive coastline makes it a major center for seafood
processing. The state processes a variety of seafood, including shrimp, fish, crab, and
mollusks, which are exported worldwide. Companies like Baby Marine International
and Kerala State Cooperative Federation for Fisheries Development (Matsyafed) play
a crucial role in this sub-sector. The seafood processing industry in Kerala is equipped
with modern facilities that comply with international standards, ensuring high-quality

products for export.
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Tea and Coffee Processing: The hilly regions of Kerala, particularly Wayanad and
Idukki, are renowned for their tea and coffee plantations. The state processes a
significant amount of its tea and coffee produce, catering to both domestic and
international markets. Major tea processing companies include Tata Global Beverages
and Harrisons Malayalam Limited, while coffee processing is dominated by regional

cooperatives and private enterprises.

Fruit and Vegetable Processing: Kerala's rich agricultural diversity includes the
processing of various fruits and vegetables into products like jams, juices, pickles, and
canned goods. The state has seen the emergence of several processing units that focus
on value addition to fruits like bananas, mangoes, and pineapples. Companies like

Manjilas Food Tech and Eastern Condiments are notable players in this sub-sector.
Technology and Innovation

The food processing industry in Kerala is increasingly embracing technology and
innovation to enhance efficiency, product quality, and sustainability. Advances in
processing techniques, such as freeze-drying, vacuum frying, and high-pressure
processing, have significantly improved the shelf life and nutritional value of processed
foods. The adoption of automation and robotics in processing units has streamlined
operations, reduced labor costs, and minimized human error. Kerala's research
institutions, such as the Central Plantation Crops Research Institute (CPCRI) and the
Indian Institute of Spices Research (IISR), play a pivotal role in fostering innovation
by developing new crop varieties, pest-resistant strains, and improved processing
methods. Additionally, technology parks and incubators like the Kerala Startup Mission
provide a supportive ecosystem for food tech startups, promoting innovation in areas
such as food safety, traceability, and sustainable packaging solutions. These
technological advancements are crucial in maintaining the competitiveness of Kerala's

food processing industry in the global market.
Government Policies and Incentives

The Kerala government has implemented various policies and incentives to support the
growth and sustainability of the food processing industry. The state offers financial
assistance, subsidies, and tax incentives to encourage investment in food processing
units. The Kerala Food Processing Policy aims to create a conducive environment for

the sector by providing infrastructure support, promoting research and development,
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and facilitating market access. The government also offers grants and subsidies for
setting up cold storage facilities, food parks, and processing units under schemes like
the Pradhan Mantri Kisan SAMPADA Yojana. Additionally, the Kerala Industrial and
Commercial Policy provides incentives for small and medium enterprises (SMEs) in
the food processing sector, including capital investment subsidies and interest subsidies
on loans. These policies and incentives are designed to attract investments, enhance
productivity, and ensure the long-term sustainability of the food processing industry in

Kerala.
Challenges and Constraints

Despite its potential, the food processing industry in Kerala faces several challenges
and constraints. Infrastructure limitations, particularly in transportation and power
supply, hinder the efficient movement and processing of raw materials and finished
goods. Ensuring consistent quality control and adhering to stringent food safety
standards is another significant challenge, especially for small and medium enterprises.
Access to finance and investment is limited, with many businesses struggling to secure
adequate funding for expansion and modernization. The industry also faces intense
competition from other states and countries, which often have more advanced
processing facilities and better access to markets. Environmental sustainability
concerns, such as waste management and the impact of agricultural practices on soil
and water resources, pose additional challenges. Addressing these issues requires
concerted efforts from the government, industry stakeholders, and research institutions

to create a more resilient and sustainable food processing sector.
Opportunities for Growth

There are numerous opportunities for growth and development within Kerala's food
processing industry. Diversifying into new product categories, such as organic and
health foods, can tap into the growing demand for healthier and more sustainable food
options. Expanding domestic and international markets through enhanced marketing
and branding efforts can increase the visibility and appeal of Kerala's food products.
Value addition through innovative packaging and processing techniques can enhance
product quality and extend shelf life, making them more attractive to consumers.
Collaboration with other industries, such as tourism and healthcare, can create synergies

and open up new market opportunities. For example, promoting Kerala's culinary
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heritage through food tourism can boost demand for locally processed foods.
Leveraging digital technologies for better supply chain management, traceability, and
e-commerce can also drive growth and improve competitiveness. These opportunities,
if effectively harnessed, can significantly enhance the food processing industry's

contribution to Kerala's economy.
Case Studies and Success Stories

Kerala has several success stories in the food processing industry that highlight
innovative practices and positive impacts on local communities. One notable example
is Synthite Industries, a leading spice processor that has achieved significant growth
through innovation and quality control. The company's focus on value-added products,
such as spice extracts and essential oils, has positioned it as a global leader in the spice
industry. Another success story is Baby Marine International, a major player in the
seafood processing sector. The company's state-of-the-art processing facilities and
adherence to international quality standards have enabled it to become a key exporter
of seafood to markets around the world. Additionally, the Kerala State Coconut
Development Corporation has successfully promoted the development and processing
of coconut products, providing substantial benefits to coconut farmers and processors
in the state. These examples demonstrate the potential for innovation and growth in

Kerala's food processing industry.
Future OQutlook

The future outlook for Kerala's food processing industry is promising, with several
emerging trends and potential challenges. The increasing demand for organic and health
foods presents significant growth opportunities, as consumers become more health-
conscious and environmentally aware. Technological advancements in processing,
packaging, and supply chain management will continue to drive efficiency and product
quality. However, the industry must address challenges such as infrastructure
limitations, environmental sustainability, and competition from other regions. Strategic
investments in research and development, infrastructure, and market access will be
crucial in maintaining the industry's competitiveness. Collaborative efforts between the
government, industry stakeholders, and research institutions will be essential in creating

a resilient and sustainable food processing sector.
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1.8 COMPANY PROFILE

Elite is a diversified group manages operations in a number of industries, including
food processing, food retail, and organic foods. Via a network of 1,100 distributors, the
Elite Food Division manages one of the biggest food firms in South India, which retails
to over 250000 locations nationwide. With an annual turnover of Rs. 4,500 million,
International Business accounts for 15% of the company's total revenue. Eleven high-
tech, quality-driven manufacturing facilities spread across India power the Group's food
business.

The Elite Group was born from the ambitious dreams of their founder, Mr. T.R.
Raghulal. His goal was to establish an organization that would lead its various
industries and make a beneficial impact on society. Their journey has been guided by
this goal, which has helped them reach incredible heights in a number of sectors.
Raguram Raghulal and Danesa, his children, have taken over the responsibilities of
innovation and leadership with grace. Elite Foods has expanded to become one of the
biggest food processing businesses in South India under their direction. As the
Executive Director, Danesa Raghulal leads with passion and strategic expertise,
managing the operations of the manufacturing plants and distributing more than 150
SKUs to a wide global network of 250,000 outlets.

The Japanese Institute of Productivity Management (JIPM), which provides guidance,
oversees the Group's Food Processing and Productivity Maintenance policy. Through
its HACCP certified operations, the business can offer over 600 mt of branded products
every day with strict safety and quality control thanks to its more than 150 SKUs. Elite
Group has a remarkable Milling Story to share with consumers because it was the first
company to create its own milling units. A tale that highlights the benefits of the
exceptional level of management the brand has maintained from the first, encompassing
everything from the production of an extensive range of pure natural ingredients to its
advanced packaging and Baked ingredients Procedures. Their outstanding business and
management processes, supported by SO ZZ, 000, and TQM, guarantee excellence in
quality across all levels. The business that carried out Across five continents and
numerous international markets, including the UAE, USA, UK, Canada, Australia,
Singapore, Maldives, Oman, Bahrain, Kuwait, Qatar, Saudi Arabia, Botswana, Hong
Kong, and Israel, Elite has been attracting consumers from all over the world with the

promise of excellent health combined with the highest-quality, appealing products.
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Elite, which has its production and processing base in Kerala, has successfully gained

hold of the worldwide market and is currently looking into potential opportunities.

Cake production is a diverse process that includes many different cake varieties,
including brownie cakes, bar cakes, plum cakes, and more. These cakes are tailored to
particular occasions and customer preferences, and they are available in a variety of
sizes, flavours, and decorative styles. The manufacturing process entails exact mixing,
baking, decorating artistically, and careful measurement. While artisanal bakeries
frequently use more traditional, hands-on methods to make one-of-a-kind and
personalized creations, large-scale bakeries frequently use automated production lines
to expedite the manufacturing process.

In order to preserve the consistency in taste, texture, and appearance, quality control
must be ensured throughout the cake production process. Strict adherence to food safety
and hygiene regulations is necessary to maintain the integrity of the finished product.
When it comes to keeping cakes fresh and avoiding damage during transit, packaging
is essential. Depending on the style and size of cake, packaging can take many forms,
such as boxes, containers, or plastic wrap.

Cakes are distributed through a variety of outlets, including restaurants, grocery stores,
specialist bakeries, cafes, and online purchasing platforms. Cakes can address the needs
of diverse market groups by reaching consumers through a variety of channels due to
the extensive array of distribution options available. It's important to remember that
Elite Foods also produces breads, cookies, instant mixes, grain flours, and other items
in addition to cakes.

Vision

The Food Factory to the World by offering Healthy, Nutritious, Safe, Economical Food
Products to consumers across the Globe. Their vision is supported by their values
Excellence, Customer Focus, innovations, Passion, Empowerment Motivation, Change,

Knowledge
Mission

e To offer excellent quality of life through healthy products using high quality
raw materials, superior techniques and best practices.
e To Ensure Zero-carbon emission in the coming years by adopting and

practicing environment friendly policies.
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e To constantly innovate through experience & extensive industrial exposure.

Elite quality policy

The Elite Quality Policy emphasizes the company's commitment to the highest
standards of food safety, regulatory compliance, and consumer satisfaction. Elite
ensures health and safety through HACCP/ISO-22000 certified manufacturing
processes that adhere to both national and international standards. The company
complies with all relevant regulations, such as those from FSSAI and LM, to meet
evolving legal requirements. By leveraging in-house R&D, Elite delivers products that
combine natural ingredients with taste, health, and convenience, delighting households
with superior quality. Continuous benchmarking against competitors on various
attributes ensures quality leadership, while product innovation aligned with consumer

trends focuses on providing healthy and nutritious options that fulfill the brand promise

of "Elite- Good for you."

Table 1.1 Product Mix of Elite Foods

Cake
Plum Specialty

Bar Cake Cup Cake Cake Cake Veg Cakes
Chocolate Bar | Butter Cup Plum Carrot Pudding | Veg Milk Bar
Cake Cake Classic | Cake Cake
Vanilla Bar Strawberry Rich Banana

_ Veg Orange Cake

Cake Cup Cake Plum Pudding Cake
Orange Bar Choco Cup Plum Dates Pudding | Veg Banana
Cake Cake6in1l Delight | Cake Pudding Cake
Orange Tutty Butter Cup Choco Veg Dates

_ ) Marble Cake _
Fruity Cake6inl Plum Pudding Cake
Pineapple Carrot Pudding | Plum Veg Plum

) ) ) Tea Cake )
Tutty Fruity 6inl Surprise Pudding
Orange Pineapple
Centoz Choco Veg Plum Cake
Chocolate Cake
Pineapple Centoz Veg Vanilla Cup
Sponge Cake

Chocolate Strawberry Cake
Black Raisin
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Rusk Bread Bun Snacks
Milk Rusk Family Wonder Milk N Sugar Bun | Rich Butter Cookies
] Milk N Sugar Vanilla Cream Cashew Almond
Classic Rusk _ _
Magic Bun roll Cookies
o ] Butterscotch Bun | Choco Chip
Elaichi Rusk Tasty Delight )
roll Cookies
Pizza Rusk Tasty Treat
Cake Rusk White Bread
Wheat Rusk Fruity Bread
Classic Rusk
405gm
Jeera Rusk
Wheat Range Rice Range Speciality Flours
Chakki Atta Matta short Grain Roasted Ragi Powder

Multigrain Atta

Matta Long Grain

Gram Flour ( beasan )

Organic Chakki Atta

Jaya Rice

Gram Flour with Multigrain

Maida

Surekha Rice

Rava

Kuruva Rice

Roasted Rava

Ponni Rice

Double Roasted Rava

Matta Broken Rice

Broken Wheat Rice Flakes White
Broken Wheat Fine Roasted Rice Powder
Samba Broken Wheat

) Rice Flakes Red
Fine
Samba Broken Wheat Rice Ada
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Indian Ethnic Mixes Indian Instant Mixes More Health Range
Rice Puttupodi Bajji Bonda Mix Brown Bread

Ragi Puttupodi Upma Mix Oats

Fibre Rich Puttupodi Palada payasam Mix Nutricare Wheat Germ
Wheat Puttupodi Vermicelli payasam Mix | Fibero Wheat Bran
Easy Palappam Mix Chukku Kappi Cleaned Ragi

Vermicelli
HR Department

The HR Department at Elite Foods Pvt Ltd plays a crucial role in managing the
organization's human capital, ensuring that the workforce is well-managed, motivated,
and aligned with the company's goals. One of the primary responsibilities of this
department is maintaining accurate records and documentation. This involves keeping
detailed and up-to-date records of all employees, including personal information,
employment history, performance records, and any disciplinary actions. Ensuring
compliance with legal and regulatory requirements, such as labor laws, tax regulations,
and health and safety standards, is vital to avoid legal issues and ensure smooth audits.
Additionally, the department is responsible for protecting sensitive employee
information through secure storage and data management practices to prevent data

breaches and ensure privacy.

The HR department also serves as the primary contact for any HR-related queries,
providing essential support to employees. This includes addressing queries about
benefits, leave policies, payroll, and workplace grievances, ensuring employees receive
clear and consistent information about company policies and procedures. By mediating
disputes and conflicts between employees or between employees and management, the

department aims to maintain workplace harmony and resolve issues amicably.

Professional experience and technical knowledge are critical components of the HR
team's role at Elite Foods Pvt Ltd. The team manages the recruitment process from job
posting and candidate screening to interviewing and selection, ensuring new hires are

effectively onboarded and integrated into the company culture. They also design and
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implement training programs to enhance employees' skills and knowledge, covering
mandatory compliance training and professional development opportunities.
Overseeing the performance appraisal process, setting clear performance standards, and
providing constructive feedback are essential tasks, along with developing performance
improvement plans when necessary. Building and maintaining positive relationships
between the workforce and management is also a key responsibility, addressing
employee concerns, ensuring job satisfaction, and fostering a cooperative work

environment.

Policy implementation is another critical function of the HR department. They ensure
that all employees are aware of and understand company policies through regular
updates, training sessions, and accessible documentation. Applying policies
consistently and fairly across the organization helps maintain trust and avoid favoritism,
particularly in handling disciplinary actions and grievances. The department
continuously reviews and updates policies to reflect changes in laws, industry
standards, and organizational needs, working with management to develop policies that

support the company's strategic objectives.

Finally, fostering employee engagement and welfare is a vital responsibility of the HR
department. Implementing programs that promote physical, mental, and emotional
well-being, such as health and wellness programs, stress management workshops, and
support for work-life balance, contributes to a positive work environment. Developing
systems to recognize and reward employee achievements, through formal awards,
informal acknowledgments, and incentives, helps motivate and retain top talent.
Creating an inclusive work environment where all employees feel valued and respected,
and establishing channels for employees to provide feedback on their work experience,
enables the department to identify issues and implement changes that enhance

employee satisfaction and productivity.

Production Department

The Production Department at Elite Foods Pvt Ltd is integral to the company, serving
as the backbone responsible for the manufacturing of its high-quality products. This
department ensures that the company's products are produced efficiently, meet quality

standards, and are delivered on time. By focusing on various critical functions, the
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Production Department upholds the company's reputation for excellence and drives its

operational success.

One of the primary responsibilities of the Production Department is to streamline
production processes to ensure efficiency and cost-effectiveness. This involves
analyzing current production methods and identifying areas for improvement to
enhance productivity. By adopting lean manufacturing principles and optimizing
workflows, the department minimizes waste, reduces production time, and lowers costs
without compromising on quality. Efficient production processes are crucial in
maintaining a competitive edge in the market, allowing Elite Foods to offer high-quality
products at competitive prices.

Timely delivery is another key function of the Production Department. Managing
production schedules effectively ensures that products are produced and delivered to
customers on time. This involves careful planning and coordination of various
production activities, from sourcing raw materials to final product packaging. Meeting
delivery deadlines is essential in maintaining customer satisfaction and loyalty, as

timely delivery reflects the company’s reliability and commitment to its customers.

Quality control is a cornerstone of the Production Department's responsibilities.
Implementing stringent quality control measures ensures that all products meet the high
standards that Elite Foods is known for. This includes regular inspections, testing, and
quality assurance protocols at different stages of the production process. By
maintaining rigorous quality control, the department ensures that any defects or
inconsistencies are identified and rectified promptly, thereby safeguarding the

company's reputation for delivering superior products.

Continuous innovation and improvement are vital for the Production Department. The
department is committed to continuously improving production techniques and
processes to enhance product quality and operational efficiency. This involves staying
updated with the latest industry trends, adopting new technologies, and encouraging a
culture of innovation within the team. By fostering an environment of continuous
improvement, the Production Department ensures that Elite Foods remains at the

forefront of the industry, offering innovative and high-quality products to its customers.
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Resource management is another critical function of the Production Department. This
involves ensuring the optimal use of materials, labor, and equipment to maximize
productivity and minimize waste. Effective resource management includes strategic
planning, efficient allocation of resources, and maintaining equipment to prevent
breakdowns and production delays. By optimizing resource use, the department

contributes to cost savings and enhances overall operational efficiency.
Accounts Department

The Accounts Department at Elite Foods Pvt Ltd is fundamental to maintaining the
company’s financial health and stability. One of its primary responsibilities is financial
record keeping, which involves accurately tracking and recording all financial
transactions. This meticulous documentation ensures that all financial activities are
properly accounted for and provides a solid foundation for financial analysis and

decision-making.

Implementing and maintaining robust systems for financial management is another
critical function of the Accounts Department. These systems facilitate the efficient
collection, processing, and documentation of accounting information, ensuring that
financial data is organized, accessible, and accurate. By leveraging advanced financial
management systems, the department enhances the efficiency and reliability of its

financial operations.

Financial reporting is a key responsibility that involves preparing financial statements,
budgets, and various reports to provide comprehensive insights into the company’s
financial status. These reports are essential for internal management to make informed
decisions and for external stakeholders, such as investors and regulatory bodies, to

understand the company's financial health.

Ensuring compliance with financial regulations and standards is paramount for the
Accounts Department. This involves staying updated with relevant financial laws and
guidelines, and coordinating with auditors for regular financial audits. Through diligent
compliance and auditing practices, the department helps prevent legal issues and

ensures the integrity of the company’s financial practices.
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Cost management is another critical aspect handled by the Accounts Department. By
analyzing and controlling costs, the department helps maintain the financial
sustainability of Elite Foods Pvt Ltd. Effective cost management involves identifying
cost-saving opportunities, monitoring expenditures, and ensuring that the company
operates within its financial means. This proactive approach to cost control supports

the company’s long-term financial health and growth.
Sales Department

The Sales Department at Elite Foods Pvt Ltd plays a pivotal role in the company's
revenue generation and overall success. One of its primary functions is the development
and implementation of effective strategies to sell the company's products and services.
This involves understanding the market, identifying target customer segments, and
crafting tailored sales approaches to meet diverse customer needs. By leveraging
various sales channels and promotional tactics, the department aims to maximize sales

and reach.

Another critical function of the Sales Department is enhancing profitability. This is
achieved through strategic pricing, effective promotions, and innovative sales tactics
designed to boost the company’s bottom line. The department continuously evaluates
pricing strategies to ensure competitiveness while maintaining healthy profit margins.
Promotions and sales campaigns are carefully planned and executed to drive demand

and optimize revenue.

Customer relationship management is at the heart of the Sales Department's activities.
Building and maintaining strong relationships with customers is essential for
encouraging repeat business and fostering brand loyalty. The department employs
various customer engagement strategies, including personalized communication,
loyalty programs, and exceptional customer service, to create lasting connections with

clients.

Conducting market analysis is another vital responsibility. The Sales Department
performs thorough market research to understand customer needs, identify emerging
market trends, and analyze the competitive landscape. This information is crucial for

making informed decisions about product offerings, marketing strategies, and sales
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tactics. By staying attuned to market dynamics, the department can proactively adapt

and stay ahead of the competition.

Sales team coordination is essential for achieving sales targets and organizational goals.
The department ensures that the sales team works cohesively and is well-equipped to
perform their duties effectively. This involves providing training, setting clear goals,
and fostering a collaborative environment. Effective coordination and leadership within
the sales team are key to driving performance and achieving the company's revenue

objectives.
Maintenance Department

The Maintenance Department at Elite Foods Pvt Ltd is crucial for ensuring that all
equipment and facilities operate efficiently, which is essential for smooth production
and overall operational effectiveness. A primary responsibility of this department is to
regularly inspect and maintain machinery to ensure they function correctly and
efficiently. Routine inspections and maintenance activities help in identifying potential
issues before they escalate into major problems, thereby sustaining optimal machine

performance.

Preventive maintenance is another critical function of the Maintenance Department. By
implementing comprehensive preventive maintenance programs, the department aims
to avoid unexpected breakdowns and extend the lifespan of equipment. This proactive
approach not only minimizes downtime but also reduces the cost associated with

emergency repairs and equipment replacement.

When issues or malfunctions occur, the Maintenance Department is responsible for
troubleshooting and repairs. The team is trained to quickly address and resolve
problems, minimizing downtime and production delays. Prompt and effective
troubleshooting ensures that production processes can continue with minimal

disruption, maintaining the overall efficiency of operations.

Safety compliance is a top priority for the Maintenance Department. Ensuring that all
equipment and facilities comply with safety regulations and standards is essential for

protecting the health and well-being of employees. This involves regular safety
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inspections, adherence to safety protocols, and ensuring that all maintenance activities

are performed safely.

Efficient resource management is another key responsibility of the Maintenance
Department. This includes managing maintenance resources such as spare parts, tools,
and personnel. By effectively coordinating these resources, the department ensures that
maintenance tasks are completed efficiently and cost-effectively. Proper resource
management supports the overall goal of maintaining high operational efficiency and

reliability within the company.
IT Department

The IT Department at Elite Foods Pvt Ltd plays a crucial role in supporting the
company's technological infrastructure, ensuring that operations across all departments
are seamless and efficient. One of its primary responsibilities is network management,
which involves maintaining a reliable, secure, and efficient computer network. This
ensures that all digital communications and data transfers within the company are

conducted smoothly, without interruptions or security breaches.

Providing technical support is another essential function of the IT Department. The
team is responsible for offering timely assistance to employees facing IT-related issues,
troubleshooting problems, and resolving them promptly. This support ensures minimal
downtime and allows employees to focus on their core tasks without prolonged

disruptions caused by technical difficulties.

System maintenance is a critical task managed by the IT Department. This involves
regularly updating and maintaining both hardware and software to ensure they are
current and secure. Keeping systems up-to-date not only enhances performance but also
protects against vulnerabilities that could be exploited by cyber threats. Regular
maintenance activities include installing patches, upgrading systems, and replacing

outdated equipment.

Data management is another vital responsibility. The IT Department oversees the
company's data resources, ensuring efficient data storage, backup, and recovery

processes. Proper data management ensures that critical business information is readily
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accessible, securely stored, and can be quickly restored in the event of data loss or
system failures. This capability is essential for maintaining business continuity and

operational efficiency.

Cybersecurity is a top priority for the IT Department. Implementing robust
cybersecurity measures is essential to protect the company's digital assets from cyber
threats such as malware, phishing, and hacking attempts. The department ensures
compliance with data protection regulations and industry standards, safeguarding
sensitive information and maintaining the integrity of the company's IT infrastructure.
Through these comprehensive efforts, the IT Department plays a key role in enabling
the smooth, secure, and efficient operation of Elite Foods Pvt Ltd.

SWOT Analysis of Elite Foods Pvt Ltd

Strengths:

1. High-Quality Products: Elite Foods has a reputation for producing high-
quality products. Over the years, they have refined their production methods,
ensuring that their offerings meet high standards of excellence.

2. Consumer Satisfaction and Brand Loyalty: The company enjoys a strong
customer base that is highly satisfied with its products. This satisfaction
translates into brand loyalty, which is a significant asset in maintaining a steady
market share.

3. Market Popularity: Due to the combination of product quality and customer
loyalty, Elite Foods has seen significant growth and popularity in the market.
This popularity not only enhances their brand image but also attracts new

customers through word-of-mouth recommendations.
Weaknesses:

1. Lack of Mainstream Media Advertising: Elite Foods does not invest in
advertising on mainstream media platforms such as television. This lack of
visibility could be a significant drawback, especially when competitors have

substantial screen time and can reach a broader audience.

61



2. Limited Marketing Reach: The absence of mainstream advertising implies

that the company might not be leveraging modern marketing strategies to their
fullest potential. This could limit their reach to potential new customers who are

not aware of the brand through other channels.

Opportunities:

1.

Previous Collaborations with Major Companies: Elite Foods has a history of
supplying products to major companies like Ferrero. This establishes their
credibility and opens up opportunities for future collaborations with other major
players in the industry.

Global Market Supply: The company already supplies goods to the global
market, indicating that there is an established international presence. This can
be further expanded by increasing brand recognition and exploring new
markets.

Potential Tie-Ups: Enhanced recognition and strategic marketing could lead to
potential tie-ups with other major companies. Such collaborations could provide

new revenue streams and increase market share.

Threats:

Competitive Advertising: As mentioned in the weaknesses, the lack of
advertising poses a significant threat. Competitors who invest heavily in
television and other mainstream media advertisements have a considerable
advantage in popularizing their products.

Market Penetration by Competitors: Competitors with aggressive marketing
strategies may penetrate the market more effectively, potentially capturing the
attention and loyalty of consumers who might otherwise have chosen Elite
Foods.

Changing Consumer Preferences: The food industry is highly dynamic, with
consumer preferences constantly evolving. Without sufficient visibility and
adaptability, there is a risk that Elite Foods may not keep pace with these

changes, losing relevance in the market.
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CHAPTER I
REVIEW OF LITERATURE & THEORETICAL
FRAMEWORK



2.1 LITERATURE REVIEW

Irshad Ahmad Reshi, Shabir Ahmad Dar, and Shaikh Sobiya Ansar (2024) conducted
an empirical study investigating the factors that affect consumer behavior in the fast-
food industry, focusing on elements such as quality of food, price, convenience,
location, and brand image. Their quantitative research, which surveyed 500 respondents
online, revealed that quality of food and price are the most significant determinants
influencing consumer choices. However, convenience, location, and brand image also
play substantial roles. These findings suggest that while consumers prioritize the taste
and affordability of fast food, factors like ease of access, outlet location, and brand
perception significantly impact their purchasing decisions, highlighting the

multifaceted nature of consumer behavior in this sector.

Matt Baingana (2024) conducted a study to evaluate the perception of food texture and
its influence on consumer preferences, utilizing a desktop research methodology. This
approach involved collecting secondary data from existing resources such as published
studies, reports, and statistics, accessible through online journals and libraries. The
study uncovered a contextual and methodological gap in understanding how food
texture impacts consumer preferences. Preliminary empirical reviews indicated that
food texture significantly shapes consumer preferences and purchase decisions across
various product categories. Sensory experiences, cultural norms, and individual
differences were found to influence texture preferences, with notable cross-cultural
variability among Western, Asian, and Middle Eastern populations. The research also
highlighted that texture elicits emotional responses during eating, with certain textures
evoking positive or negative emotions. The study emphasized the practical implications
of texture research for food manufacturers, marketers, and policymakers in developing

products that meet consumer expectations and promote healthier food choices

Ana Batriysia Azman and Mohd Aliff Abdul Majid (2023) conducted a study to identify
the main factors influencing customer preferences in choosing family restaurants,
focusing on ambience, service quality, and food quality. The research highlighted
significant relationships between these factors and customer preferences, emphasizing
their importance in shaping customer choices. The study provides valuable insights into

consumer behavior in the foodservice industry, particularly regarding family dining

63



preferences, and suggests that understanding these factors can help restaurants enhance

their appeal to customers.

Yi Zou (2023) conducted a study focusing on the influence of brand image on consumer
behavior. The research is divided into three main parts: first, it discusses the creation
and upkeep of brand image; second, it reviews and analyzes the relationship between
brand image and consumers; and third, it assesses the impact of brand image on
consumer purchasing behavior. The study underscores the critical roles that branding
and marketing play for enterprises, emphasizing their mutual support and collaborative

service to the market.

The research by Anyj Bhowmick and Arumugam Seetharaman (2023) presents a
systematic literature review focusing on the impact of product quality on customer
satisfaction. The study introduces a conceptual model that elucidates the factors
influencing this relationship and discusses how businesses can leverage this
information for sustainable development. Through a review of online literature sources,
the study identifies customer satisfaction as the dependent variable, with three main
independent variables: product features, service value chain, and consumer behavior.
The research objectives were defined to assess how these variables influence customer
satisfaction. Key findings include the importance of critical product features
communicated early in product development to minimize failures, the role of customer
satisfaction in enhancing service value and fostering loyalty, and the impact of
consumer behavior in sharing experiences on extending product life and influencing
satisfaction levels. Overall, the study underscores the strategic importance of product
quality in enhancing customer satisfaction and its implications for business

sustainability.

Gede Rihayana (2022) investigated the impact of brand image and product quality on
purchasing decisions at Wiracana Hand Fan Bali. The study aimed to understand how
these factors influence consumer purchase behavior. Using SPSS 21.0 for data analysis,
the results indicated that both brand image and product quality have a positive and
significant effect on purchasing decisions. This suggests that enhancing brand image

and maintaining high product quality can effectively attract consumers and drive sales.

Ismail Razak (2022) conducted a study to explain the relationship between brand image

and customer loyalty and to assess the impact of brand image on customer loyalty. The
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research utilized brand image as the independent variable and customer loyalty as the
dependent variable. Data was collected through 200 questionnaires, with 150 valid
responses analyzed. Correlation and regression analyses were performed to explore the
relationships and impacts. The results demonstrated that brand image significantly
affects and correlates with customer loyalty. The study recommends that companies
focus on enhancing their brand image to increase market share, achieve customer

loyalty, and ensure customer satisfaction.

Zainul Wasi (2022) examines how the COVID-19 pandemic has altered consumer
shopping behavior in Indonesia, with a focus on frozen food products at Riza Food
outlets. The study explores brand image as a mediator of price perception, product
quality, and promotion in influencing customer purchasing decisions. Using a sample
of 150 respondents and employing Structural Equation Modeling - Partial Least Square
(SEM-PLS) for hypothesis testing, the study finds that brand image does not mediate
the relationship between product quality and purchasing decisions (p-value 0.125, T-
statistic 1.535). However, brand image does mediate the relationships between price
perception and purchasing decisions (p-value 0.026), as well as promotion and
purchasing decisions (p-value 0.016). These results suggest that, for frozen food
products at Riza Food outlets, brand image significantly influences purchasing
decisions through price perception and promotion, highlighting the importance of these

factors in consumer decision-making during the pandemic.

Hadi Rameel Zahid and Abdul Hafeez (2022) conducted a study to explore the
relationship between brand image and consumer taste preference. Their research
involved two experiments where the same product was presented in different branded
bottles and subsequently unbranded to determine if taste preferences were independent
of brand image. The first experiment showed that consumers preferred the brand they
were already using, indicating that taste preference was influenced by brand image.
This was supported by a significance value of less than 0.05, suggesting a strong
positive effect of brand image on consumer preference. The second experiment,
involving unbranded ketchups, revealed that consumers favored new brands during a
blind taste test, indicating a change in taste preference when brand image was removed,
with a significance value exceeding 0.05. These findings suggest that initial taste

preference is more influenced by brand image than the actual taste, highlighting a
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relationship between brand image and consumer preference for currently favored

brands.

Marc Arul Weissmann and Rodney Lim Thiam Hock (2022) conducted a study to
investigate the impact of product availability on consumer purchase intentions for
sustainable products. The research addressed the intention-behavior gap, where
consumers intend to purchase sustainable products, but the lack of availability hinders
their actions. Based on a survey of 630 consumers and using an experimental research
design, the study found that product availability positively influences purchase
intention. Additionally, the research explored the moderating effect of online rental
options when sustainable products are not available at the point-of-sale (POS).
However, it was found that rental options were ineffective as moderators, with
consumers showing a preference for traditional ownership over partial ownership when
considering the purchase of sustainable products. The study highlights the critical role

of product availability in promoting sustainable consumption decisions.

Riyanti Isaskar, Dwidjono Hadi Darwanto, Lestari Rahayu Waluyati, and Irham Irham
(2021) conducted a study to compare consumer preferences between food items made
from modified cassava flour (mocaf) and plain flour using sensory tests. This qualitative
research employed an experimental approach with four food items: steamed brownies,
cookies, fried mushrooms, and seasoning flour. Panelists, blindfolded during tasting,
provided feedback on the sensory attributes of these items, excluding the seasoning
flour. The data analysis revealed that preferences varied across the four food items.
Specifically, the paired Wilcoxon test indicated no significant difference in taste
preference for steamed brownies made from mocaf versus plain flour, but significant
differences were noted in color, aroma, texture, and appearance. Consumers favored
products made from mocaf for their local origin and gluten-free properties. The study
provides insights into consumer preferences based on sensory analysis, supporting the
development of food products from local flour and offering alternatives for those with

gluten allergies.

Cagatay Akdogan (2021) conducted a study investigating the impact of price on
consumer purchase decision-making. The research involved creating two groups of 50
participants each through random placement using convenience sampling. Participants

were presented with various products, including laptops, popcorn sizes, and
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headphones, at different prices and with varying payment methods. The study aimed to
reveal how price influences consumer preferences across these product categories.
Analysis using independent sample t-tests and chi-square tests showed that socio-
demographic factors did not significantly affect product preferences, highlighting the
dominant role of price in consumer decision-making. The findings indicated that
consumers tended to prefer lower-priced options, even when products had similar
technical specifications, and that payment options such as credit card images and
installment facilities significantly influenced perceived value and purchase decisions.
Thus, the study underscored the critical importance of price and payment options in

shaping consumer behavior and purchase choices.

Dr. R. Suresh Babu, Dr. V. Balaji, and Vijayakumar Gajenderan (2020) conducted a
study to identify the factors influencing the purchase intentions of Ready-to-Eat (RTE)
food products among consumers in Chennai city. Utilizing both primary and secondary
data sources, the study collected secondary data from articles, research papers,
newspapers, and magazines, while primary data was gathered through structured
questionnaires distributed to consumers. Out of 400 distributed questionnaires, 392
were returned, with 385 deemed valid for final analysis after excluding incomplete
responses. The study employed the convenience sampling method and identified six
significant factors affecting purchase intentions: Convenience, Quality, Mood, Sensory
Appeal, Price, and Stress-free experience. These findings underscore the multifaceted

considerations consumers in Chennai have when purchasing RTE food products.

Vitor Joao Pereira Domingues Martinho (2020) conducted a literature review to analyze
the relationships between food marketing and consumer choice, with a focus on the role
of brands. Drawing insights from 147 documents retrieved from the Scopus database,
the study highlights key issues addressed in the literature, including economic theory,
label and packaging, marketing strategies, agriculture and food industry, market
segments, social dimensions, brand, and branding. The review underscores the
significant influence of food marketing on consumer choices, with larger companies
having a better capacity to manipulate marketing instruments. However, it also points
out that dominant positions held by bigger companies in the market may not always

align with consumers' objectives.
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Christian, Timotius Febry Gosal, Gladys Griselda Hernandes, Serin Fransisca (2020)
conducted a study to analyze the role of product quality and price perception in affecting
purchase decisions, focusing on Milkmo, a startup offering milk-based drinks coated
with chocolate syrup. Using a purposive sampling method, 97 questionnaires were
distributed to male and female respondents aged 15 to 25 years. The study employed a
quantitative method with multiple linear regression analysis. The findings indicate that
both product quality and price perception significantly impact the purchase decisions
of Milkmo products, supporting all hypotheses. These results suggest that business
owners should enhance product quality and strategically set prices to maintain a

competitive edge.

Binita Manandhar (2020) conducted a study to examine the impact of advertisement
and price on consumer purchase decisions. The research utilized questionnaires
distributed via convenient sampling, with 370 complete responses received out of 400
distributed. Statistical techniques including descriptive statistics, correlation analysis,
and regression analysis were employed to analyze the data. The findings indicated that
both advertisement and price exert a significant influence on consumer purchase
decisions. The study also explored gender and academic qualification as moderating
variables, revealing that these factors did not significantly alter the impact of
advertisement and price on consumer behavior. Overall, the research underscored the
critical roles of advertisement and pricing strategies in shaping consumer purchasing

behaviors.

Dr. Shakil Anwar Siddique (2020) conducted a study focusing on the impact of pricing
strategies on consumer buying behavior in organized retail settings in Ranchi. The
research involved surveying 150 respondents selected through stratified random
sampling. Interviews were conducted with both retailers and consumers to understand
pricing methodologies employed by retailers and their effects on consumer buying
behaviors. The study aimed to identify how pricing strategies influence consumer
attitudes towards purchasing and found that retailers strategically design pricing to
attract and retain customers, often utilizing tactics such as seasonal and festival

discounts to create value and foster loyalty among consumers.

Anjali Singh and Ms. Saachi Narang (2019) conducted a study to understand consumer
preferences for fashion brands H&M and Forever 21 in the Delhi/NCR (National
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Capital Region) of India. This research aims to determine the preference levels of
consumers regarding various factors such as product quality and price, availability and
convenience of purchasing, advertising, customer service, brand image, social media
presence, and the social status associated with the brands. The study finds significant
differences in consumer preferences concerning price, advertisements, and convenience
of buying. However, there are no significant differences for other factors. The results
indicate that price, brand image, and the social status associated with the products are
ranked higher in preference among consumers. This understanding is essential for
companies to shape their product offerings in the rapidly changing and highly personal

fashion market.

Michaela Sugrové, Andrea Kubelakova, Peter Sedik, and Veronika Svetlikova (2017)
conducted quantitative research to investigate the correlation between product quality,
customer satisfaction, and corporate brand at Milsy JSC, a prominent Slovak dairy
company. The study aimed to test several scientific assumptions: 1) a relationship
between product quality and customer satisfaction; 2) the impact of customer economic
activity on store visit rates; 3) the relationship between economic activity and
awareness of Milsy JSC and its brand; 4) the influence of product and service quality
on frequency of purchasing Milsy products; and 5) the relationship between product
price and purchase frequency. The findings affirmed a positive connection between
product quality and customer satisfaction, indicating that satisfaction directly
influences the frequency of dairy product purchases. Additionally, the study highlighted
the importance of brand perception, particularly among students, in shaping market

position and attracting new customers to Milsy JSC.

Hussain Al-Salamin and Eman Al-Hassan (2016) conducted a study focusing on the
impact of pricing strategies on consumer buying behavior in Saudi Arabia. The research
aimed to assess how pricing influences consumers' psychology and their purchasing
decisions. A questionnaire was distributed in the Al-Hassa region, garnering 433
responses with a response rate of 43.3%. Data analysis using SPSS indicated a positive
correlation between pricing strategies and consumer buying behavior. The study found
that age, gender, marital status, qualification, and monthly salary did not significantly
affect responses related to odd pricing, bundle pricing, and discount pricing strategies,

except for a notable difference related to gender in the odd pricing strategy. Based on
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these findings, the study provided recommendations for retailers and dealers to

optimize their pricing strategies effectively.

Iraz Haspolat Kaya (2016) delved into the intricate phenomenon of consumer
perception of food products, highlighting the multifaceted characteristics that influence
it. The study underscores the significance of sensory features, cost-effectiveness, and
consumer health as primary motivations for food science and nutrition. However, it
acknowledges the disparities between theoretical frameworks and real-world
applications. Food choice emerges as a complex process shaped by various factors
pertaining to the product, the consumer, and the consumption context. The author
emphasizes the pivotal role of consumers in determining the market success of food
products, noting that their perceptions and preferences are dynamic and subject to
change. Understanding and analyzing these factors are deemed crucial for both the food
industry and governmental entities. Through this study, the aim was to elucidate and

identify these influential factors along with their underlying reasons.

Yael Steinhart and Michael Kamins (2013) conducted research to explore how both
product availability and lack of availability can influence purchase intentions. The
study aimed to identify the specific processes through which the absence of product
availability (perceived positively or negatively) triggers the intention to purchase. The
research found that when consumers perceive the lack of product availability positively,
it enhances purchase intentions through increased consumer involvement. Conversely,
when consumers perceive the lack of availability negatively, it affects purchase
intentions through perceived feasibility, regardless of consumer involvement levels.
The findings were supported by two studies that confirmed the dual indirect effect of
product availability on purchase intentions and elucidated the underlying psychological
processes involved in consumer decision-making under different availability

conditions.

Louise Wyma, Daleen van der Merwe, Magdalena JC Bosman, Alet C Erasmus (2012)
explored the relationship between demographic and psychographic factors and
consumers' brand preferences for selected food products in a South African context.
Through a mall intercept, interviewer-administered questionnaire collecting data from
620 participants in urban areas, the study investigated the influence of these factors on

consumers' choices between private and national brand foods. While findings suggested
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that product category plays a role in consumers' preferences for private brands, the
study found demographic factors such as home language and education level to be more
significant indicators of brand preference. Psychographic factors did not show
significant influence on product choice. This study highlights the specificity of brand
preference research, which appears to be product and region specific and closely tied

to specific demographic variables.

Jose Luis Mendez, Javier Oubiina, and Natalia Rubio (2010) analyze the relative
importance of brand-packaging, price, and taste in forming brand preferences for
manufacturer and store brands in food product categories. The study employs a blind
taste test with three brands (two manufacturer brands and one store brand) across two
categories (cola drinks and olives stuffed with anchovies). Using conjoint analysis, the
research examines the influence of intrinsic (taste) and extrinsic (price and brand-
packaging) cues on consumer preferences. The results indicate that when the brand
associated with the taste is unknown, consumers primarily base their preferences on
taste. However, the impact varies by product category and consumer segment.
Consumers who prefer the taste of store brands exhibit a greater change in preference
when brand identities are revealed, particularly in more differentiated categories. This
research highlights the significance of brand awareness on consumer preferences and
offers practical implications for manufacturers and retailers in managing their product
portfolios and distribution channel relationships. The originality of this paper lies in its
comprehensive methodology, providing valuable insights into how brand-packaging,

price, and taste collectively influence brand preferences.

Alina Surmacka Szczesniak (2002) addresses the multifaceted nature of texture as a
sensory property and its impact on food research. After significant advancements in
understanding texture's multi-parameter characteristics and principles of acceptability
in the 1960s and 1970s, the field has shifted towards commodity-focused work. This
paper reviews current knowledge and highlights potential research areas for new
breakthroughs, including defining complex textural components, understanding the
perceptual interactions among texture parameters and other sensory modalities,
examining the breakdown pathways of different food categories in the mouth, and
revisiting studies on consumer attitudes and preferences within the context of modern

cultures and lifestyles.
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Gail Vance Civille (1991) explores the relationship between food quality and sensory
properties, emphasizing the role of sensory characteristics in determining various
dimensions of quality. The proposed system for measuring food quality involves
identifying key product attributes and assessing conformance to these attributes. Both
descriptive analysis, which documents products, and consumer input, which measures
affective responses, are crucial in defining sensory product specifications. Descriptive
data are linked to overall consumer acceptance, as well as acceptance based on
appearance, flavor, and texture, and to key consumer attributes. These insights enable

management to establish realistic and effective quality control specifications.
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2.2 THEORETICAL FRAMEWORK

Consumer Purchase Decision-Making Process

The consumer purchase decision-making process typically involves several key stages,
each playing a crucial role in guiding the consumer from recognizing a need to making

a purchase and evaluating the outcome.

The first stage is problem recognition, where the consumer identifies a need or a
problem that requires a solution. This recognition can be sparked by internal factors,
such as hunger, a desire for a new experience, or a specific need, or by external factors

like advertising, social influences, or changes in the consumer’s environment.

Following this, the consumer enters the information search stage. During this phase,
they actively seek out information to make an informed decision. This search can be
internal, relying on personal experiences and knowledge, or external, involving the
collection of information from various sources such as the internet, reviews, word of
mouth, advertisements, and expert opinions. The extent of the search often depends on

the significance of the purchase and the perceived risk involved.

Next is the evaluation of alternatives stage. At this point, the consumer assesses the
different options available, comparing them based on various criteria such as features,
benefits, prices, quality, and brand reputation. They consider both the tangible and
intangible aspects of the alternatives, weighing the pros and cons to identify which

option best meets their needs and preferences.

The purchase decision stage follows, where the consumer makes the final decision on
which product or service to buy. This decision can be influenced by the evaluation of
alternatives, personal preferences, the influence of peers, or situational factors like
discounts or promotions. At this stage, the consumer also decides on the method of

purchase, such as in-store, online, or via a mobile app.

Finally, the process culminates in the post-purchase behaviour stage. After the purchase,
the consumer evaluates the product or service to determine whether it meets their
expectations and satisfies their need. This stage is crucial as it affects future purchasing
behaviour. A positive experience can lead to repeat purchases and brand loyalty, while

a negative experience may result in returns, complaints, or negative word-of-mouth.
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Post-purchase feedback is essential for businesses to understand consumer satisfaction

and improve their products or services.
Key Factors Influencing Purchase Decisions

Brand Image: Brand image is the perception of a brand held by consumers, shaped by
their experiences, associations, and beliefs about the brand. It plays a crucial role in
consumer decision-making as it influences trust, loyalty, and perceived value. A
positive brand image, as discussed in Keller’s Brand Equity Model, can enhance
customer loyalty and create a perceived sense of quality and reliability. Consumers
often choose brands that they associate with positive attributes such as quality,

consistency, and prestige, which reduces the perceived risk of the purchase.

Price: Price is a significant factor in consumer choices, affecting both the willingness
to purchase and the perceived value of a product. Consumers vary in their price
sensitivity, with some being highly responsive to price changes while others prioritize
quality or brand loyalty over cost. The perceived value, defined as the consumer’s
evaluation of the benefits versus the cost of the product, plays a critical role in the
decision-making process. For many consumers, a fair price that reflects the product's

quality and benefits can be a decisive factor in their purchase decision.

Quality: Consumers evaluate quality based on both perceived and actual attributes.
Perceived quality refers to the consumer’s overall judgment about a product’s
excellence or superiority, often influenced by brand reputation, packaging, and previous
experiences. Actual quality involves tangible characteristics such as durability,
ingredients, and performance. The disparity between perceived and actual quality can
significantly influence satisfaction and future purchasing decisions. High perceived
quality can lead to increased consumer trust and loyalty, even if the actual quality may

not always meet expectations.

Availability: Product availability and convenience are crucial in the purchasing decision
process. Consumers are more likely to purchase products that are readily accessible,
whether in physical stores or online. The ease of purchase, including factors like store
location, online shopping options, and consistent stock availability, significantly
impacts consumer behavior. Products that are difficult to find or frequently out of stock
may lead consumers to switch brands or seek alternatives, highlighting the importance

of ensuring wide and consistent availability.
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Texture and Taste: The sensory aspects of food products, such as texture and taste,
heavily influence consumer preferences and satisfaction. These sensory attributes
directly affect the overall eating experience and can determine repeat purchases.
Consumers often rely on past experiences or recommendations when evaluating these
aspects. Consistent delivery of expected texture and taste can lead to high levels of
consumer satisfaction and loyalty, making sensory quality a critical factor in the success

of food products.
Consumer Preference Models

Several models and theories provide a framework for understanding consumer
preferences and brand loyalty, each offering insights into how consumers make choices
and develop attachments to specific brands. These models are essential for conducting

comparative analysis in consumer behavior studies.
1. Maslow’s Hierarchy of Needs:

Maslow's Hierarchy of Needs is a psychological theory that explains human motivation
based on a tiered pyramid of needs. At the base are physiological needs, followed by
safety, social belonging, esteem, and self-actualization at the top. This theory suggests
that consumer preferences are influenced by their current level of need fulfillment. For
example, a consumer whose primary concern is physiological (e.g., hunger) will
prioritize basic food items over luxury brands. As consumers move up the hierarchy,
their preferences shift towards products that provide safety, social acceptance, status,
and self-fulfillment. This model helps explain why certain brands that align with higher-
order needs (like social belonging or esteem) command stronger loyalty and higher

willingness to pay.
2. The Theory of Planned Behavior:

The Theory of Planned Behavior (TPB) posits that consumer behavior is driven by
intentions, which are influenced by attitudes, subjective norms, and perceived
behavioral control. According to TPB, a consumer’s preference for a brand is shaped
by their positive or negative evaluation of the brand (attitude), the influence of
significant others (subjective norms), and their perceived ease or difficulty of
performing the behavior (perceived behavioral control). For instance, a consumer might

prefer a brand not only because they like it but also because it is endorsed by friends
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and family, and it is easy to purchase. This theory underscores the importance of social

influence and perceived control in shaping brand loyalty and preference.
3. The Fishbein Model:

The Fishbein Model, also known as the Multi-Attribute Attitude Model, assesses
consumer attitudes towards a product or brand based on various attributes and the
importance assigned to each. According to this model, consumer preference is a
function of the sum of beliefs about a brand's attributes multiplied by the importance of
these attributes. For example, a consumer might prefer a brand of cereal that scores
high on taste, nutritional value, and price. This model allows for a granular analysis of
how different product attributes contribute to overall brand preference and can highlight

areas for improvement or differentiation.
4. Brand Loyalty Model by Jacoby and Chestnut:

Jacoby and Chestnut’s model focuses on the psychological commitment and behavioral
consistency that constitute brand loyalty. This model differentiates between true loyalty,
which is driven by a deep psychological commitment to a brand, and spurious loyalty,
which might result from convenience or lack of alternatives. True loyalty leads to
repeated purchases and positive word-of-mouth, while spurious loyalty may not
withstand competitive pressures. Understanding this distinction is crucial for brands

aiming to foster genuine, long-term loyalty among consumers.
5. The Kano Model:

The Kano Model categorizes product attributes into five categories: basic needs,
performance needs, excitement needs, indifferent attributes, and reverse attributes.
Basic needs are the fundamental expectations that must be met; performance needs
influence customer satisfaction proportionally; and excitement needs are the
unexpected features that can delight customers. The Kano Model helps brands identify
which attributes are essential for maintaining customer satisfaction and which can be

leveraged to create a competitive edge and enhance brand loyalty.

These models collectively provide a comprehensive understanding of consumer
preferences and brand loyalty. They highlight the multifaceted nature of consumer
decision-making, emphasizing the roles of psychological needs, social influences,

perceived control, attribute evaluation, and psychological commitment. By applying
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these theories, businesses can develop strategies to better meet consumer needs, foster

loyalty, and differentiate themselves in competitive markets.
Switching Behavior of Consumers

Consumer switching behavior refers to the tendency of customers to change their
preference from one brand to another. This behavior can be driven by a variety of factors
including dissatisfaction with the current brand, better offers from competitors, changes
in consumer needs, or the appeal of new products. For instance, if a consumer
consistently experiences poor quality or service, they may be inclined to switch to a
competitor that promises better satisfaction. Additionally, the allure of innovative
features or significant improvements in a competing product can prompt consumers to
switch even if they are generally satisfied with their current brand. Understanding the
triggers of switching behavior is crucial for businesses aiming to retain their customer

base and for competitors looking to attract new customers.
Influence of Marketing and Promotion

Marketing strategies and promotional activities play a pivotal role in influencing
consumer preferences and can significantly affect switching behavior. Effective
marketing campaigns create awareness, generate interest, and persuade consumers to
try new products. Promotions such as discounts, free trials, or loyalty rewards can entice
consumers to switch brands by reducing the perceived risk and increasing the perceived
value. For example, a well-executed marketing campaign highlighting a product's
unique benefits and backed by attractive promotional offers can compel consumers to
switch from their usual brand to the advertised one. Furthermore, strategic use of
advertising channels, like social media, TV, and online ads, helps reinforce brand
messaging and keeps the brand top-of-mind, thereby swaying consumer preferences in

favor of the brand being promoted.
Customer Perception and Feedback

Consumer reviews, word-of-mouth, and social media feedback play a critical role in
shaping purchase preferences and can heavily influence switching behavior. Positive
reviews and high ratings can enhance a brand’s reputation, making it more attractive to
potential customers. Conversely, negative reviews can deter potential buyers and

prompt current customers to seek alternatives. Word-of-mouth recommendations from
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friends, family, or influencers are particularly influential as they are perceived as more
trustworthy than traditional advertising. Social media platforms amplify these effects
by enabling widespread sharing of opinions and experiences. A brand with active and
positive engagement on social media can build a loyal community and attract new
customers. In contrast, negative feedback that goes viral can significantly damage a
brand’s image and lead to a loss of customers. Therefore, monitoring and managing
customer perception and feedback is essential for maintaining and improving consumer

preferences and minimizing switching behavior.
Consumer Decision-Making Models

Understanding consumer behavior requires a structured approach, and several models
have been developed to offer insights into the decision-making processes of consumers.
Two prominent models in this area are the Engel-Kollat-Blackwell (EKB) model and
the Howard-Sheth model. These models provide comprehensive frameworks for

analyzing the various stages and influences involved in consumer decision-making.
Engel-Kollat-Blackwell (EKB) Model:

The Engel-Kollat-Blackwell (EKB) model is a widely recognized framework that
delineates the decision-making process into five key stages: problem recognition,
information search, alternative evaluation, purchase decision, and post-purchase

behavior.

Problem Recognition: This initial stage occurs when consumers perceive a difference
between their current state and a desired state, triggering the need to make a purchase.
This recognition can be driven by internal stimuli, such as hunger or a desire for change,

or external stimuli, like advertisements or social influences.

Information Search: Once the need is recognized, consumers seek information to make
an informed decision. This search can involve internal sources (memory and past
experiences) and external sources (advertisements, word-of-mouth, online reviews).
The extent of the search depends on the complexity of the decision and the perceived

risk involved.

Alternative Evaluation: At this stage, consumers compare different products or brands

based on various attributes and criteria. They weigh the pros and cons of each
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alternative, considering factors like price, quality, features, and brand reputation to

narrow down their choices.

Purchase Decision: After evaluating the alternatives, consumers make the final
purchase decision. This decision can be influenced by several factors, including the
availability of the product, promotional offers, and personal preferences. Consumers
also decide on the method of purchase, whether it be online, in-store, or through a

mobile app.

Post-Purchase Behavior: The final stage involves the consumer’s evaluation of their
purchase decision. This includes assessing satisfaction or dissatisfaction with the
product, which can lead to repeat purchases, brand loyalty, or negative feedback. Post-
purchase behavior is critical as it influences future buying decisions and brand

reputation.
Howard-Sheth Model:

The Howard-Sheth model is another comprehensive framework that explores the
complex process of consumer decision-making. It integrates various psychological and
sociological variables to explain how consumers make decisions. The model is divided
into three levels of decision-making: extensive problem solving, limited problem

solving, and routinized response behavior.

Extensive Problem Solving: This level involves significant cognitive effort and is
typical for high-involvement purchases where the consumer has little or no prior
knowledge. Consumers actively seek information and evaluate numerous alternatives

to make an informed decision.

Limited Problem Solving: At this level, consumers have some prior knowledge or
experience, which reduces the need for extensive information search and evaluation.
Decisions are made more quickly and with less cognitive effort compared to extensive

problem solving.

Routinized Response Behavior: This level occurs when consumers have considerable
experience with a product or brand, leading to habitual purchasing decisions with
minimal cognitive effort. Brand loyalty often characterizes this level, as consumers

repeatedly buy the same brand based on past satisfaction.
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The Howard-Sheth model also identifies key variables influencing decision-making,
such as input variables (stimuli from marketing and the social environment), perceptual
constructs (the consumer’s perception and learning process), and output variables (the

consumer’s response in terms of attitudes, intentions, and purchase behavior).

Both the EKB and Howard-Sheth models provide valuable insights into the stages and
factors that influence consumer decision-making. By understanding these models,
businesses can develop more effective marketing strategies to address consumer needs,

reduce perceived risks, and foster brand loyalty.
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CHAPTER III

DATA ANALYSIS & INTERPRETATION



3.1 INTRODUCTION

In today's competitive food market, understanding consumer preferences and behavior
is crucial for businesses to thrive. Elite Foods, a prominent player in the industry, aims
to gain a deeper insight into the factors influencing consumer choices, particularly
concerning puttu podi, a staple in many households. This study employs percentage
analysis to dissect the various elements that drive consumers' purchasing decisions,

providing valuable information to enhance market strategies and product offerings.

The data analysis begins with an overview of demographics, including age group,
gender, and occupation. Following the demographic overview, the analysis delves into
the frequency of puttu podi consumption. Understanding how often consumers
purchase and consume puttu podi can reveal consumption patterns and potential market

demands. This information is critical for inventory management and sales forecasting.

The study further explores the factors influencing consumer preferences when choosing
a puttu podi brand, including brand image, price, quality, availability, texture, and taste.
Each of these elements plays a significant role in shaping consumer decisions. The
influence of brand image is scrutinized to determine how brand perception impacts
consumer loyalty and purchasing behavior, while the role of price provides insights into
how consumers balance cost with other attributes like quality and taste. Quality, a
decisive factor in food purchases, is examined to gauge consumer expectations and
satisfaction levels, highlighting how high-quality standards can boost brand reputation
and repeat purchases. Availability is analyzed to understand how accessibility affects
consumer choices, as products that are readily available tend to have a competitive
edge. Texture and taste, intrinsic attributes of food products, are also assessed to
comprehend how these sensory qualities impact brand loyalty and consumer

satisfaction.

Lastly, the study evaluates the brands that consumers usually purchase and rates them
across various attributes such as brand image, price, quality, availability, texture, and
taste. These ratings provide a comprehensive view of how different puttu podi brands
fare in the eyes of consumers, offering actionable insights for Elite Foods to enhance

their competitive positioning.
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3.2 DEMOGRAPHICS

Table 3.2.1: Age Group

Age Group Frequency

18 -24 32

25 -34 38

35-44 34

45- 54 83

55 + 19

Total 206

4 40%

40

35

30

25

20 16% 18% 17%

15 .

10 9%
5 L
0

18-24 25 -34 35 -44 45- 54 55 +

Figure 3.2.1: Age Group

Interpretation: The provided data outlines the age distribution within a certain
population, totalling 206 individuals. The largest age group falls within the 45-54 range,
comprising 40% of the total sample. Following this, the 25-34 age bracket represents
18%, closely followed by the 35-44 range at 17%. Younger adults aged 18-24 make up
16% of the population, while individuals aged 55 and above constitute the smallest
segment at 9%. This distribution suggests a relatively balanced representation across
age groups, with a notable concentration in the middle-aged demographic, particularly
within the 45-54 range.
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Table 3.2.2: Gender

Gender Frequency
Male 12

Female 194

Total 206

Male, 6%

Female, 94%

Figure 3.2.2: Gender

Interpretation: The gender breakdown within the sample of 206 individuals indicates
a significant majority of females, comprising 94% of the total population, while males
represent only 6%. This suggests a substantial gender imbalance within the group, with

females being heavily overrepresented compared to males.
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Table 3.2.3: Occupation

Occupation Frequency
Student 16
Homemaker 108
Employed 55
Self-employed 13
Retired 6
Others 8
Total 206
60%
52%
50%
40%
30% 27%
20%
8%
10%
o ] — —
Student Homemaker Employed Self-employed Retired Others

Figure 3.2.3: Occupation

Interpretation: The data presents the occupational distribution among a total of 206
individuals. Homemakers constitute the largest proportion at 52%, followed by
employed individuals at 27%. Students make up 8% of the population, while self-
employed individuals represent 6%. Those who are retired comprise 3% of the sample,
and the remaining 4% fall into the "others" category. This breakdown underscores the
prevalence of homemakers within the group, suggesting a significant portion of

individuals engaged in domestic responsibilities.
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Table 3.3: Frequency of Puttupodi Consumption

Consumption Frequency
Daily 5
Several times a week 58
Once a week 99
Few times a month 41
Rarely or never 3
Total 206
60%
50% 48%
40%
30% 28%
20%
20%
10%
2% 1%
0% | —
Daily Several times a Once aweek  Few timesamonth  Rarely or never
week

Figure 3.3: Percentage of Puttupodi Consumption

Interpretation: The data reveals the frequency of consumption habits among a group
of 206 individuals. The majority, 48%, consume the item once a week, while 28%
consume it several times a week. Those who consume it a few times a month represent
20% of the population. Only 2% engage in daily consumption, and a minimal 1% report
rarely or never consuming the item. This indicates that weekly consumption is the most
common habit, with a notable portion also consuming it several times a week or a few

times a month, suggesting a moderate to frequent engagement overall.
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Table 3.4: Factors Influencing Consumer Preference When Choosing

a Puttupodi Brand

Factors Frequency
Brand Image 8
Price 6
Quality 139
Availability 4
Texture 19
Taste 30
Total 206
80%
70% 67%
60%
50%
40%
30%
20% 15%
10% 4% 9% oo o% l
b
0% . — — .
Brand Image Price Quality Availability Texture Taste

Figure 3.4: Factors Influencing Consumer Preference When Choosing a
Puttupodi Brand

Interpretation: The data outlines the factors that most influence individuals'
preferences when choosing a puttupodi brand among 206 respondents. Quality stands
out as the most significant factor, influencing 67% of the respondents. Taste is the next
important factor, preferred by 15%. Texture is a consideration for 9% of the individuals.
Brand image, price, and availability are less influential, impacting 4%, 3%, and 2% of
the respondents respectively. This suggests that when selecting a puttupodi brand, most

consumers prioritize the quality and taste of the product above other factors.
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Table 3.5: Influence of Brand Image on Puttupodi Brand Preference

Brand Image Frequency
Very influential 38
Somewhat influential 65
Neutral 80
Not very influential 18
Not influential at all 5
Total 206
45%
0,
40% 39%
35% 32%
30%
25%
20% 18%
15%
0,
10% 9%
0% ]
Very influential Somewhat Neutral Not very influential Not influential at all
influential

Figure 3.5: Influence of Brand Image on Puttupodi Brand Preference

Interpretation: The data provides insights into how much brand image affects
individuals' preferences for a puttupodi brand among a sample of 206 respondents.
Brand image is considered "very influential" by 18% of the respondents and "somewhat
influential" by 32%. A significant portion, 39%, remains neutral regarding the impact
of brand image. For 9% of respondents, brand image is "not very influential," and for
2%, it is "not influential at all." This indicates that while brand image holds some level
of importance for many consumers, a considerable number remain neutral or are

minimally influenced by it when choosing a puttupodi brand.
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Table 3.6: Role of Price in Puttupodi Brand Preference

Price Frequency
Extremely important 20
Very important 81
Moderately important 77
Slightly important 21
Not important 7
Total 206
45%
0,
40% 39% 37%
35%
30%
25%
20%
15%
10% 10%
10%
0% N
Extremely Very important Moderately Slightly important Not important
important important

Figure 3.6: Role of Price in Puttupodi Brand Preference

Interpretation: The data illustrates the role of price in influencing preferences for a
puttupodi brand among 206 respondents. Price is "very important" to 39% and
"extremely important” to 10% of the individuals, indicating that nearly half of the
respondents place a high importance on price. Additionally, 37% consider price to be
"moderately important." Meanwhile, 10% find it only "slightly important," and 3% do
not regard it as important at all. This shows that while price is a significant factor for
the majority, a notable portion of consumers weigh it with varying degrees of

importance when choosing a puttupodi brand.
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Table 3.7: Importance of Puttupodi Quality in Purchase Decision

Quality Frequency
Extremely important 112

Very important 75
Moderately important 17

Slightly important 1

Not important 1

Total 206

60% S1%

50%

40% 36%

30%
20%

10% 8%

. 0% 0%
0%

Extremely Very important Moderately Slightly important ~ Not important
important important

Figure 3.7: Importance of Puttupodi Quality in Purchase Decision

Interpretation: The data highlights the importance of quality in the purchase decision
for a puttupodi brand among 206 respondents. Quality is deemed "extremely important"
by 54% and "very important" by 36% of the individuals, demonstrating that a vast
majority (90%) prioritize quality highly when making their purchase decision.
Additionally, 8% consider it "moderately important," while only 0.5% (1 individual)
find it "slightly important" or "not important" at all. This underscores that quality is a

critical factor for most consumers when selecting a puttupodi brand.
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Table 3.8: Role of Availability in Puttupodi Brand Preference

Availability Frequency
Extremely important 24
Very important 101
Moderately important 67
Slightly important 10
Not important 4
Total 206
60%
49%
50%
40%
33%
30%
20%
12%
2%
0% I —
Extremely Very important Moderately Slightly important ~ Not important
important important

Figure 3.8: Role of Availability in Puttupodi Brand Preference

Interpretation: The data examines the role of availability in influencing preferences
for a puttupodi brand among 206 respondents. Availability is considered "very
important" by 49% and "extremely important" by 12% of the individuals, indicating
that a significant majority (61%) place a high importance on the availability of the
brand. Additionally, 33% find it "moderately important," while 5% consider it "slightly
important," and only 2% regard it as "not important." This shows that availability is a
key factor for most consumers when choosing a puttupodi brand, with a clear emphasis

on ensuring the product is readily accessible.
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Table 3.9: Importance of Puttupodi Texture in Brand Preference

Texture Frequency
Extremely important 66

Very important 103
Moderately important 28

Slightly important 9

Not important 0

Total 206

60%

50%
50%

40%
32%

30%

0,
20% 14%

10%
0%
0% [

Extremely Very important Moderately Slightly important Not important
important important

Figure 3.9: Importance of Puttupodi Texture in Brand Preference

Interpretation: The data reveals the importance of texture in influencing preferences
for a puttupodi brand among 206 respondents. Texture is deemed "very important" by
50% and "extremely important" by 32%, indicating that 82% of the respondents highly
value texture when choosing a brand. Additionally, 14% consider texture to be
"moderately important," while 4% find it "slightly important." No respondents
indicated that texture is "not important" at all. This highlights that texture plays a
significant role for the vast majority of consumers in their decision-making process

when selecting a puttupodi brand.
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Table 3.10: Importance of Puttupodi Taste in Purchase Decision

Taste Frequency
Extremely important 109
Very important 84
Moderately important 11
Slightly important 1
Not important 1
Total 206
60%
53%
50%
41%
40%
30%
20%
- 0% 0%
0%
Extremely Very important Moderately Slightly important Not important
important important

Figure 3.10: Importance of Puttupodi Taste in Purchase Decision

Interpretation: The data indicates the importance of taste in the purchase decision for
a puttupodi brand among 206 respondents. Taste is considered "extremely important"
by 53% and "very important" by 41%, demonstrating that 94% of the respondents place
a high emphasis on taste when making their purchase decision. An additional 5% view
taste as "moderately important," while only 0.5% (1 individual) regard it as "slightly
important" or "not important" at all. This underscores that taste is a critical factor for

the overwhelming majority of consumers when selecting a puttupodi brand.
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Table 3.11: Awareness of Elite Foods

Awareness Frequency
Yes 195

No 11

Total 206

Yes
95%

Figure 3.11: Awareness of Elite Foods

Interpretation: The data reflects the awareness level of Elite Foods among 206
respondents. A significant majority, 95%, are aware of Elite Foods, while only 5% are
not aware of the brand. This high level of awareness suggests that Elite Foods has

substantial market recognition among the surveyed population.
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Table 3.12: Frequency of Brands Consumers Usually Purchase

Brand Name Frequency
Elite Foods 85
Ponkathir 42

Ajmi 25

Double Horse 23

Others 31

Total 206

45% 41%

40%
35%
30%

0
25% 20%

20%
15%
15% 12% 11%
10%
5%
0%

Elite Foods Ponkathir Ajmi Double Horse Others

Figure 3.12: Percentage of Brands Consumers Usually Purchase

Interpretation: The data on the frequency of brand purchases indicates that Elite Foods
is the most preferred brand among consumers, accounting for 85 out of the 206
purchases, which is approximately 41% of the total. This is followed by Ponkathir,
which has a significant but considerably lower frequency of 42 purchases, representing
about 20% of the total. Ajmi and Double Horse follow with 25 (12%) and 23 (11%)
purchases, respectively. The "Others" category, which includes various less popular
brands, comprises 31 purchases, or 15% of the total. This distribution highlights Elite
Foods' strong market presence and consumer preference, with Ponkathir also holding a
notable share. Ajmi and Double Horse have relatively similar and smaller shares, while
the "Others" category reflects a diverse range of minor brands making up a small but

significant portion of the market.
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Table 3.13: Rating of Brand Image Among Puttu Podi Brands

Brand 1 2 3 |4 5 Noof | Total Weighted
Name (Low) (High) | Respon | Weighted | Average
dents Rank

Elite Foods | 13 11 (17 |16 |28 85 290 3.41
Ponkathir 11 6 10 | 6 9 42 122 2.9
Ajmi 5 3 7 |4 6 25 78 3.12
Double 1 3 3 19 7 21 87 3.8
Horse
Others 7 7 7 |6 4 31 86 2.8

4 3.8

3.41
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Figure 3.13: Rating of Brand Image Among Different Puttu Podi Brands

Interpretation: The table presents the mean ratings of brand image for various Puttu

Podi brands. Double Horse has the highest rating with a mean of 3.8, indicating it is the

most favorably perceived among the surveyed brands. Elite Foods follows with a mean

rating of 3.41, suggesting a strong positive image but slightly less than Double Horse.

Ajmi holds a mid-range position with a mean rating of 3.12. Ponkathir and the category

labeled "Others" have the lowest mean ratings at 2.9 and 2.8, respectively, suggesting

that these brands have a relatively weaker brand image compared to the others. Overall,

the data implies that Double Horse is the preferred brand in terms of image among the

given options.
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Table 3.14: Rating of Price Among Puttu Podi Brands

Brand 1(Low) |2 |3 |4 |5(High) | No of Total Weighted
Name Responde | Weighted | Average
nts Rank
Elite 13 14 118 | 22 | 18 85 273 3.2
Foods
Ponkathir | 10 7 |6 |11 |8 42 126 2.9
Ajmi 4 4 |5 (6 |6 25 81 3.24
Double 3 6 |5 |6 |3 23 69 3
Horse
Others 1 5 |13 |7 |5 31 103 4.2
45 4.2
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Figure 3.14: Rating of Price among Different Puttu Podi Brands

Interpretation: The table shows the mean ratings of price perception among different
Puttu Podi brands. The "Others" category has the highest mean rating at 4.2, suggesting
that consumers perceive these brands as offering the best value for money. Ajmi follows
with a mean rating of 3.24, indicating a favorable perception of its pricing. Elite Foods
and Double Horse have similar ratings of 3.2 and 3.0, respectively, showing moderate
satisfaction with their pricing. Ponkathir has the lowest mean rating at 2.9, indicating

that it is perceived as the least favorable in terms of price among the surveyed brands.

96



Table 3.15: Rating of Quality Among Puttu Podi Brands

Brand 1(Low) 3 |4 | 5(High) | No of Total Weighted
Name Responde | Weighted | Average
nts Rank
Elite 21 11119 28 85 282 3.31
Foods
Ponkathir | 12 3 19 |13 42 132 3.14
Ajmi 4 2 |5 |12 25 94 3.76
Double 3 6 |2 |6 23 71 3.08
Horse
Others 6 5 |8 |6 31 95 3.06
4
35
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Figure 3.15: Rating of Quality Among Different Puttu Podi Brands

Interpretation: The table presents the mean ratings of quality perception among

different Puttu Podi brands. Ajmi has the highest mean rating at 3.76, indicating it is

perceived as having the best quality among the surveyed brands. Elite Foods follows

with a mean rating of 3.3 1, suggesting a strong positive perception of quality. Ponkathir

has a mean rating of 3.14, reflecting a moderate quality perception. Double Horse and

the "Others" category have similar mean ratings of 3.08 and 3.06, respectively,

indicating a satisfactory but less favorable perception of quality compared to the other

brands.
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Table 3.16: Rating of Availability Among Puttu Podi Brands
Brand 1(Low) |2 |3 |4 |5(High) | No of Total Weighted
Name Responde | Weighted | Average
nts Rank
Elite 13 11|11 |22 |28 85 296 3.48
Foods
Ponkathir | 9 7 15 |12|9 42 131 3.11
Ajmi 2 4 |3 |7 |9 25 92 3.68
Double 3 6 |3 |6 |5 23 73 3.17
Horse
Others 4 4 |8 |8 |7 31 103 3.32
4 i 3.68
35 1t 317 3.32
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Figure 3.16: Rating of Availability Among Different Puttu Podi Brands

Interpretation: The table provides the mean ratings of availability perception for

various Puttu Podi brands. Ajmi leads with a mean rating of 3.68, indicating it is

perceived as the most readily available brand among the surveyed options. Elite Foods

follows closely with a mean rating of 3.48, suggesting a strong presence in terms of

availability. The "Others" category has a mean rating of 3.32, reflecting a moderate

perception of availability. Double Horse and Ponkathir have mean ratings of 3.17 and

3.11, respectively, indicating a somewhat lower but still acceptable level of availability.
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Table 3.17: Rating of Texture Among Puttu Podi Brands

Brand 1(Low) |2 |3 |4 |5(High) | Noof | Total Weighted
Name Respo | Weighted | Average
ndents | Rank
Elite 14 11 (16 |25 |19 85 279 3.28
Foods
Ponkathir | 11 7 |8 |11 |5 42 118 2.8
Ajmi 4 3 |3 |5 |10 25 89 3.56
Double 3 3 |4 |6 |7 23 80 3.47
Horse
Others 6 3 |5 |11 |6 31 101 3.25
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Figure 3.17: Rating of Texture among Different Puttu Podi Brands

Interpretation: The table displays the mean ratings of texture perception among

various Puttu Podi brands. Ajmi has the highest mean rating at 3.56, indicating that it

is perceived as having the best texture among the surveyed brands. Double Horse

follows closely with a mean rating of 3.47, suggesting a strong positive perception of

its texture. Elite Foods has a mean rating of 3.28, reflecting a favorable texture

perception. The "Others" category has a mean rating of 3.25, indicating a generally

satisfactory perception of texture. Ponkathir has the lowest mean rating at 2.8,

suggesting it is perceived as having the least favorable texture among the brands.
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Table 3.18: Rating of Taste Among Puttu Podi Brands

Brand 1(Low) |2 |3 |4 |5(High) | No of Total Weighted
Name Respond | Weighted | Average
ents Rank

Elite 15 10 (14 |16 | 30 85 291 3.42
Foods
Ponkathir | 9 7 |5 |10 |11 42 133 3.16
Ajmi 4 3 |1 |6 |11 25 92 3.68
Double 4 5 |3 |5 |6 23 73 3.17
Horse
Others 5 5 |4 |8 |9 31 104 3.35
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Figure 3.18: Rating of Taste among Different Puttu Podi Brands

Interpretation: The table provides the mean ratings of taste perception among different

Puttu Podi brands. Ajmi has the highest mean rating at 3.68, indicating it is perceived

as having the best taste among the surveyed brands. Elite Foods follows with a mean

rating of 3.42, suggesting a strong positive perception of its taste. The "Others" category

has a mean rating of 3.35, reflecting a generally favorable taste perception. Double

Horse and Ponkathir have similar ratings of 3.17 and 3.16, respectively, indicating a

satisfactory but less favorable perception of taste compared to Ajmi and Elite Foods.
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Table 3.19: Weighted Average of Elite Foods and Other Brands

Weighted Average of Elite Weighted Average of Other
Factors Foods Brands
Brand Image 3.41 3.08
Price 3.21 3.13
Quality 3.31 3.23
Availability 3.48 3.29
Texture 3.28 3.20
Taste 3.42 3.32
36
3.48
35 a1 3.42
5 34
§ 33 3.31 3.29 3.28 3.32
o> 3.21 3.23 32
<32 313
% 31 3.08
2 s
2.9
2.8
Brand Image Price Quality Availability Texture Taste
m \Weighted Average of Elite Foods weighted Average of other brands

Figure 3.19: Weighted Averages of Elite Foods and Other Brands

Interpretation: Data shows that Elite Foods consistently scores higher than other Puttu
Podi brands across various factors. Elite Foods has higher mean values for brand image
(3.41 vs. 3.08), price (3.21 vs. 3.13), quality (3.31 vs. 3.23), availability (3.48 vs. 3.29),
texture (3.28 vs. 3.20), and taste (3.42 vs. 3.32). This indicates that Elite Foods is

generally perceived more favourably, particularly in Brand Image.
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CHAPTER IV
FINDINGS, RECOMMENDATIONS AND SUMMARY



4.1 FINDINGS

The demographic analysis reveals a balanced age distribution with a notable
concentration in the middle-aged group. There is a striking gender imbalance,
with females being the majority. Occupationally, homemakers dominate,
followed by employed individuals, students, self-employed, retirees, and others.
The data reveals that quality and taste are the most important factors for the vast
majority of respondents when choosing a puttupodi brand, while brand image
and price are the least influential.

Majority of respondents are aware of Elite Foods, indicating substantial market
recognition. Elite Foods is also the most preferred brand, accounting for the
largest share of purchases among consumers. Ponkathir holds a notable but
considerably lower share, followed by Ajmi and Double Horse with relatively
smaller shares, while various minor brands collectively make up a small but
significant portion of the market.

Double Horse leads with the highest brand image rating among surveyed Puttu
Podi brands, closely followed by Elite Foods, while "Others" category receive
the lowest ratings.

The "Others" category of Puttu Podi brands is perceived as offering the best
value for money, while Ponkathir is perceived as having the least favorable
pricing. Elite Foods occupy a mid-range position in terms of price perception
among the surveyed brands.

Ajmi leads with the highest perceived quality rating among surveyed Puttu Podi
brands, followed by Elite Foods, while "Others" category receives lower ratings
in quality perception.

Ajmi is perceived as the most readily available Puttu Podi brand among the
surveyed options, followed closely by Elite Foods. Ponkathir perceived lower
availability rating.

Ajmi has the highest rating for texture among surveyed Puttu Podi brands, while
Elite Foods receives a moderate rating, and Ponkathir has the lowest rating.
Ajmi has the highest rating for taste among surveyed Puttu Podi brands followed

by Elite Foods. and Ponkathir receives the lowest rating
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When comparing Elite Foods collectively against all other Puttu Podi brands,
Elite Foods consistently scores higher across key factors. These factors include
brand image, price, quality, availability, texture, and taste. Notably, Elite Foods'
brand image is significantly higher than that of other brands. This suggests that,
as a group, consumers perceive Elite Foods more favourably than the combined

performance of other brands.
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4.2 RECOMMENDATIONS

e Quality and taste are the most important factors, the company should focus on
enhancing the taste and maintaining high quality standards for their puttupodi
brand.

e Double Horse leads in brand image, Elite Foods is close behind. Investing in
brand image through high-quality advertising, influencer partnerships, and
community involvement can help elevate Elite Foods' brand perception further.

e To strengthen its competitive edge in pricing perception, Elite Foods could
consider highlighting value-added benefits or introducing promotional pricing
strategies to enhance its perceived value proposition among consumers.

e To excel in areas where Ajmi leads—quality, availability, texture, and taste—
Elite Foods should focus on refining product quality, expanding distribution
channels, improving texture consistency, and enhancing taste profiles through
innovation and customer feedback. These steps will strengthen Elite Foods'
competitive position and appeal to a broader consumer base.

e With strong brand awareness but lower purchasing rates, Elite Foods should
prioritize converting awareness into consumer loyalty. Strategies such as
implementing loyalty programs, offering exclusive deals, and enhancing
customer engagement through personalized marketing can foster repeat
purchases and deepen brand loyalty.

e Regularly gathering customer feedback and using it to make continuous
improvements in products and services can help maintain high satisfaction

levels and keep up with changing consumer preferences.
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4.3 SUMMARY
The study titled "A Study on Evaluating Consumer Preferences: Elite Puttu Podi vs

Competing Brands™ investigates the dynamic market of Puttu Podi in Kerala, focusing
on Elite Food's competitive positioning. Recognizing the significance of consumer
preferences in driving market success, the research identifies key factors influencing
purchase decisions such as taste, texture, quality, availability, pricing, and brand image.
Key factors influencing consumer purchasing decisions include quality and taste, which
are paramount, while brand image and price wield less influence. Elite Foods emerges
as the most recognized and preferred brand among consumers, capturing the largest
market share, followed by Ponkathir, Ajmi, and Double Horse.

Consumers perceive Elite Foods favorably across brand image, price, quality,
availability, texture, and taste compared to other brands. To enhance its competitive
edge, Elite Foods should focus on improving taste and quality, bolstering brand image
through targeted advertising and community engagement, addressing pricing
perceptions with value-added benefits, innovating product offerings, expanding
distribution channels, converting brand awareness into consumer loyalty with loyalty
programs and personalized marketing, and continuously gathering customer feedback

to adapt to evolving preferences.
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APPENDIX

Questionnaire On Evaluating Consumer Preferences: Elite Puttupodi Vs

Competing Brands

I am reaching out to invite you to participate in my research project titled " A Study on
Evaluating Consumer Preferences: Elite Puttupodi vs Competing Brands" Your
valuable insights and opinions are essential for this study, as I aim to understand the
factors that influence consumer decision-making when purchasing Puttu Podi. And
also, it will greatly contribute to comparing the purchase preference for Elite Foods
Puttu Podi and Competing Puttu Podi brands. Your participation in this survey is
greatly appreciated and will remain anonymous. I assure you that your responses
will be treated with the utmost confidentiality and will be used strictly for research
purposes. Thank you for taking the time to contribute to my study. Your input will help

me make significant advancements in understanding consumers preference for Puttu

Podi products.

1. Age
o 18-24
o 25-34
o 35-44
o 45-54
o 55+

2. Gender
e Male
e Female
e Other

3. Occupation
e Student
e Homemaker
e Employed
e Self employed

e Retired



e Others

. How often do you consume Puttu Podi at home?

e Daily

e Several times a week
e Once a week

e A few times a month

e Rarely or never

. What factors influence most on your preference when choosing a Puttu

Podi brand?
e Brand Image
e Price
e Quality
e Availability
e Texture
e Taste

How much does the brand image affect your preference for a Puttu Podi

brand?
e Very influential
e Somewhat influential
e Neutral
e Not very influential

e Not influential at all

. What role does price play in your preference for a Puttu Podi brand?

e Extremely important
e Very important

e Moderately important
e Slightly important

e Not important



8. How important is the quality of Puttu Podi in your purchase decision?
e Extremely important
e Very important
e Moderately important
e Slightly important
e Not important

9. What role does availability play in your preference for a Puttu Podi

brand?
e Extremely important
e Very important
e Moderately important
e Slightly important
e Not important

10. How important is the texture of Puttu Podi in your preference for a

brand?

e Extremely important
e Very important
e Moderately important
e Slightly important
e Not important

11. How important is the taste of Puttu Podi in your purchase decision?
e Extremely important
e Very important
e Moderately important
e Slightly important
e Not important

12. Are you aware of Elite Foods
e Yes

e No



13. Which Puttu Podi brand do you usually purchase?
e Elite Foods
e  Other

14. On a scale of 1 to 5, with 5 being the highest rating, please rate Elite Foods’

Puttu Podi based on the following dimensions

Brand image | Price Quality Availability | Texture Taste
1 1 1 1 1 1
2 2 2 2 2 2
3 3 3 3 3 3
4 4 4 4 4 4
5 5 5 5 5 5

15. Please rate the Puttu Podi from the brand you usually purchase on a scale of 1 to

5, with 5 being the highest rating, based on the given dimensions.

Brand image | Price Quality Availability | Texture Taste

1 1 1 1 1 1

2 2 2 2 2 2
3 3 3 3 3 3
4 4 4 4 4 4
5 5 5 5 5 5




