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1. INTRODUCTION:


Wild Himalayan Caraway (Bunium persicum), locally known as Konyot, is one of 

Ladakh’s most treasured natural herbs often referred to as the region’s “Black Gold.” 

Found abundantly in the high-altitude meadows, fields, and lakeside regions of Ladakh, 

Konyot is renowned for its distinctive aroma, sharp flavour, and potent medicinal value. 

The spice holds a special place in Ladakhi households where it is used to enhance the 

taste of traditional dishes, and in Ayurvedic, Unani, and Tibetan medicine for its 

digestive, carminative, and anti-inflammatory properties.


Konyot is a wild perennial plant that thrives naturally under Ladakh’s harsh climatic 

conditions cold, dry air, high UV radiation, and minimal rainfall. These unique ecological 

factors contribute to its superior volatile oil content and concentrated aroma, 

distinguishing it from commercially cultivated caraway and cumin grown in other parts of 

the world.


Despite its exceptional value and natural abundance, the Konyot sector remains largely 

unorganised, with most of the collection being done informally by local villagers without 

standardised grading, drying, or packaging systems. The absence of scientific 

harvesting methods and regulated marketing channels has limited its economic potential 

and often led to unsustainable extraction practices, threatening the regeneration of wild 

populations.


This project aims to establish a community-based, sustainable enterprise for the 

cultivation, collection, processing, and commercialisation of Wild Himalayan Caraway in 

Ladakh. The proposed business will focus on:


Introducing scientific cultivation techniques for Konyot to ensure consistent yields and 

quality.


Developing value-added products such as caraway-infused oils, herbal teas, 

condiments, and essential oils.


Implementing ethical and sustainable harvesting protocols that conserve natural 

biodiversity.


Creating market linkages through branding, certification (organic and GI tagging), and e-

commerce platforms.


Wild Himalayan Caraway (Kosnyot)
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Empowering local women and farmer groups with skill development and livelihood 

opportunities in high-value herbal entrepreneurship.


By bridging traditional ecological knowledge with modern agro-processing and 

marketing, the project envisions positioning Ladakh as a hub for premium organic 

spices and herbal products. The sustainable Konyot business will not only generate 

income and employment for rural communities but also contribute to the conservation of 

Ladakh’s fragile mountain ecosystem and promote eco-conscious entrepreneurship.


2. PRODUCT & ITS APPLICATION:


2.1 Core Offerings


The proposed enterprise will develop a diversified range of premium Konyot-based 

products, leveraging both its culinary and medicinal potential:


Dried Konyot Seeds:


Carefully harvested, cleaned, and sun-dried to retain natural aroma and flavour.


Used as a spice in traditional and contemporary dishes, including breads, soups, 

curries, pickles, and condiments.


Packaged as retail-ready spice packs or bulk culinary supply for hotels, restaurants, 

and gourmet stores.


Essential Oil:


Cold-pressed or steam-distilled Konyot oil for aromatherapy, perfumery, cosmetics, 

and pharmaceutical applications.


Rich in bioactive compounds with antioxidant, antimicrobial, and digestive properties.


Offered in therapeutic-grade bottles, suitable for wellness centers, spas, and high-

end cosmetic brands.


Powdered Supplements:


Konyot seeds ground into fine powder and encapsulated for digestive health, 

immunity boosting, and general wellness.


Targeted at health-conscious consumers and herbal supplement markets.


Available as single-ingredient or blended formulations with other Himalayan herbs 

for value addition.


Infused Products:
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Konyot-infused honey, oils, spice blends, and condiments that combine flavour and 

wellness benefits.


Ideal for gourmet retail, gift packs, and specialty stores, providing a unique 

Himalayan culinary experience.


2.2 Applications:


Konyot’s versatility allows it to serve multiple sectors, making it a high-value, multi-

purpose herb:


Culinary Applications:


Enhances flavour and aroma in breads, soups, stews, pickles, and spice mixes.


Used in traditional Ladakhi cuisine and increasingly in modern gourmet dishes.


Can be packaged as ready-to-use spice mixes, gift packs, and bulk culinary 

products.


Medicinal & Wellness Applications:


Incorporated in Ayurvedic and herbal medicines as a digestive aid, anti-inflammatory, 

and carminative agent.


Used in teas, tinctures, capsules, and herbal formulations targeting digestive health, 

immunity, and general wellness.


Potential for functional foods and nutraceuticals, tapping into the growing health-

conscious consumer market.


Cosmetic & Aromatherapy Applications:


Konyot essential oil and extracts serve as a natural fragrance in soaps, lotions, 

massage oils, and perfumes.


Exhibits antioxidant and antibacterial properties suitable for natural skincare 

products.


Can be marketed as a premium Himalayan botanical ingredient for eco-friendly and 

organic cosmetics.


Tourism and Premium Gift Market:


Packaged dried seeds, infused oils, and spice blends can be sold as Himalayan 

specialty products to tourists and online customers.


Custom gift packs for hotels, resorts, and corporate clients promote Ladakhi culture 

and premium branding.
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2.3 Unique Selling Proposition (USP):


The enterprise’s products will stand out in the market due to:


Wildcrafted Authenticity: Naturally grown in Ladakh’s high-altitude ecosystem, giving 

Konyot a unique aroma, potency, and quality.


Multi-Sector Utility: Culinary, medicinal, wellness, and cosmetic applications in a single 

high-value herb.


Sustainably Harvested: Ethical collection practices that preserve wild populations and 

biodiversity.


Premium Organic Positioning: Opportunity for organic certification, GI tagging, and 

export-ready branding.


Value-Added Innovation: Diversified product forms like oils, infusions, spice blends, and 

capsules maximise revenue and market reach.


By leveraging Ladakh’s natural biodiversity and the herb’s multi-functional potential, this 

enterprise will create high-value, market-ready Konyot products that appeal to domestic 

and international consumers, while providing livelihood opportunities and ecological 

sustainability.


3. DESIRED QUALIFICATION FOR PROMOTER:


Education: Degree in Agriculture, Botany, or Herbal Product Development.


Experience: 2+ years in herbal processing, organic certification, or agro-

entrepreneurship.


Skills: Sustainable harvesting, supply chain management, and eco-branding.


Local Knowledge: Understanding Ladakhi ecology and community practices.


Certifications: Organic (NPOP), FSSAI, and Fair Trade.


4. INDUSTRY LOOKOUT AND TRENDS:


Global Demand: Herbal supplement market to reach $86.7 billion by 2027 (CAGR 

6.9%).


Trends: Clean-label products, ethically sourced ingredients, and Ayurvedic resurgence.


Ladakh-Specific: Government focus on niche crops under Ladakh Organic Mission.
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5. MARKET POTENTIAL AND MARKETING ISSUES:


Potential:


Domestic: Health stores, Ayurvedic brands (Himalaya, Dabur).


Export: Middle East, Europe (organic spice market).


Tourist Demand: 3+ lakh annual visitors seeking authentic Ladakhi products.


Challenges:


Ecological Sensitivity: Overharvesting risks; requires sustainable practices.


Awareness: Low recognition outside traditional markets.


Logistics: High transport costs from remote Ladakh.


Marketing Strategies:


Brand as “Ladakh’s Mountain Elixir” with GI tagging.


Partner with wellness brands and e-commerce platforms (Amazon, Nykaa).


Educate consumers via social media on Konyot’s health benefits.


6. RAW MATERIAL REQUIREMENTS:


Primary: Wild-harvested/cultivated Konyot seeds.


Secondary: Eco-friendly packaging, food-grade solvents (for oil extraction).


Energy: Solar dryers to reduce carbon footprint.


7. MANUFACTURING PROCESS:


Sustainable Harvesting: Manual collection during August–September.


Drying & Cleaning: Solar drying (5–7 days), remove impurities.


Oil Extraction: Steam distillation for essential oil.


Packaging: Airtight containers to preserve aroma and potency.


8. MANPOWER REQUIREMENT:


Skilled: 2 agronomists, 1 chemist for oil extraction.


Labour: 15–20 local harvesters (trained in sustainable practices).


Sales: 2 executives for B2B and online retail
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9. IMPLEMENTATION SCHEDULE:


10. COST OF PROJECT:


11. MEANS OF FINANCE:


Equity: 10 lakhs (promoter’s contribution).


Debt: 7 lakhs (NABARD loan @7% interest).


Subsidy: 3 lakhs (PM Formalisation of Micro Food Enterprises Scheme).


12. LIST OF MACHINERY REQUIRED:


Solar dryers, steam distillation unit.


Cleaning sieve, grinder, vacuum sealer.


13. PROFITABILITY CALCULATIONS:


Revenue (Year 1):


Dried Seeds: 300 kg × ₹2,000/kg = ₹6 lakh.


Essential Oil: 50 litres × ₹5,000/litre = ₹2.5 lakh.


Operational Costs: ₹7 lakh (harvesting, labour, marketing).


Net Profit: ₹1.5 lakh (pre-tax).


Pha
se Activity Timeline

1 Community partnerships, 
permits

Months 1–
3

2 Solar dryer setup, trial harvest Months 4–
5

3 Processing unit establishment Month 6

4 Product launch and marketing Month 7

Component Cost (INR)

Solar drying 
infrastructure 5 lakhs

Steam distillation unit 8 lakhs

Packaging and branding 3 lakhs

Raw materials (500 kg 
seeds) 2 lakhs

Contingency 2 lakhs

Total 20 lakhs
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14. BREAKEVEN ANALYSIS:


Fixed Costs: ₹8 lakh (machinery, infrastructure).


Variable Costs: ₹1,000/kg (seeds), ₹2,000/litre (oil).


BEP: ₹8 lakh / [(₹2,000 – ₹1,000) + (₹5,000 – ₹2,000)] ≈ 267 kg seeds + 100 litres oil.


15. STATUTORY/GOVERNMENT APPROVALS:


FSSAI License (for edible products).


Forest Department Permits (wild harvesting).


Organic Certification (NPOP).


GST Registration.


16. BACKWARD AND FORWARD INTEGRATIONS:


Backward: Train harvesters in sustainable practices; promote cultivation.


Forward: Supply to Patanjali, Organic India, and export via APEDA.


17. TRAINING CENTERS AND COURSES:


DIHAR Leh: Sustainable harvesting and processing.


National Medicinal Plants Board (NMPB): Value-added product development.


PMFME Scheme: Entrepreneurship and packaging workshops.


Machinery Suppliers:


To establish a sustainable Wild Himalayan Caraway (Konyot) processing unit in Ladakh, 

you'll require specialised machinery for cleaning, drying, grinding, and packaging. While 

specific suppliers for Konyot processing equipment are limited, several companies offer 

machinery suitable for similar herbs and spices. Below is a curated list of suppliers and 

equipment that can be adapted for Konyot processing:


Recommended Machinery Suppliers for Konyot Processing


1. Herb & Spice Grinding Machines:


Shree Bhagwati Machtech 

Offers spice processing plants and masala & herbs grinding machines suitable for 

processing dried Konyot seeds. 

Visit Website


Shreedhar Industries 

Provides herb grinders and pulverisers designed for small-scale herbal processing. 

Visit Website
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Gobind Machinery Works 

Specialises in herbs processing plants, offering turnkey solutions for grinding and 

extracting herbal products.


Visit Website


2. Essential Oil Extraction Equipment:


Biotexus Energy Private Limited 

Manufactures essential oil extraction machines suitable for extracting oil from Konyot 

seeds. 

Visit Website


Gagan International 

Provides integrated essential oil extraction systems ranging from small to large-scale 

capacities. 

Visit Website


Advance Biofuel 

Specializes in essential oil production plants, offering equipment for extracting oils from 

various plant materials. 

Visit Website


3. Drying Equipment:


Microwave Herb Drying Machine 

Offers microwave drying machines suitable for drying herbs and spices, preserving their 

aroma and colour.


Visit Website.


Labh Group 

Provides agro-processing plant machinery, including drying equipment for herbs and 

spices. 

Visit Website.


4. Packaging Machines:


Gobind Machinery Works 

Offers spice processing plants with packaging solutions, including weighing and filling 

machines. 

Visit Website.


https://www.microwavedrying.net/microwave-dryer/microwave-herb-drying-machine.html
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Shree Bhagwati Machtech 

Provides packing machines suitable for packaging dried herbs and spices. 

Visit Website.


India


Manufactures coconut milk powder processing plants, which include desiccated coconut 

powder processing machines that can be repurposed for grinding and powdering Konyot 

seeds. mariyaenginworks.com


Recommended Equipment for Konyot Processing:


Seed Cleaning and Grading:


Purpose: To remove impurities and sort seeds by size.


Recommended Suppliers: Hebei Ruixue Grain Selecting Machinery Co., Ltd.


Drying:


Purpose: To reduce moisture content and prevent mild growth.


Recommended Suppliers: Alvan Blanch Group, Kronitek


Grinding and Pulverising:


Purpose: To convert dried seeds into powder for various applications.


Recommended Suppliers: Pulva Corporation, Mariya Engineering Works


Packaging:


Purpose: To package the processed Konyot products for sale.


Recommended Suppliers: Kronitek


Conclusion: This Konyot venture leverages Ladakh’s natural bounty to create a 

premium, ethical brand in the global herbal market. By integrating sustainable practices 

and community empowerment, the project can drive rural livelihoods while positioning 

Ladakh as a hub for rare, organic botanicals.


https://www.mariyaenginworks.com/coconut-milk-powder-processing-plant.html?utm_source=chatgpt.com

