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BUDGET FOR NASENI COMMERCIALIZATION GRANTS

|

Table 1
S/ | ITEMS DESCRIPTION QUANTITY UNIT COST & TOTAL COST &
N
1. Stainless steel Mes | Fruit cleaner, Washer, Scre | 1 70,000,000 70,000,000
ocarp Juice Extrac | w press, Storage tank for
tion Line Palm Oil and Banga sauce
2. Product Packagin | Palmoil packagingline (A | 1 15,000,000 15,000,000
g Systems utomatic filling, Capping, L
abelling
3. Packaging Contai | 2-Litres containersandla | 100,000 700 70,000,000
ners (Palm Oil) bel 100,000 units @N700
each
4. Banga sauce pack | Retortable pouches/Retor | 100,000 500 50,000,000
aging table Aluminiumcans
3 units
Can seamer 2,000 Litre Capacity 3 3,000,000 9,000,000
Pasteurizer Sea“ng T T 5,DUU,DDD T S,UUU,DUU
Pouch Sealer For Secondary packaging | 2 2,000,000 2,000,000
Shrink Packaging 300kg 24,000,000 24,000,000
System
5. Buildings, Vehicles | Factory building, Delivery leach 50,000,000 50,000,000
and Motorcycles Van and 1 Motorcycle
Total Fixed Capital 305,000,000

This equipment can be fabricated and supplied by Nigerian Institute for Oil Palm Rese
arch (NIFOR) within 20 weeks.

Table 2: OPERATING COST (VARIABLE AND OVERHEADS)

S/ | CATEGORY DESCRIPTION MONTHLY # | ANNUAL #+
N
1. | Raw Material e Fresh fruit bunch
S (FFB) 480 tonnes
/year@ #¥120,00 | 4,800,000 57,600,000
0/ tonne.
e FFB 40tonnes/M
onth
Palm oil /month= 2.6tonne
S 5,500 x1,462.5
=2600kg=2,925Litres containers =8,
@2Litres containers=1,462. | 043,750 96,525,000
5 containers (@ #5,500 for




2Litres

e Banga Sauce 10
tonnes=10,000kg
=10,000,000

Packaging size =500g

10tonnes of Banga sauce= | 4,500x 20,000
20,000 containers =90,000,0000 | 1,080,000,000
@ #4,500 / containers
2. | Utilities Power, water, diesel and Lu | 8,000,000 96,000,000
bricants
3. | Salaries & Wa | 20 staff @ #100,00/staff | 2,000,000 24,000,000
ges
4. | Packaging M | Containers,Labels & pouche
aterials s/ Cans.
e Palmoil 1,462.5
containers @ 700 | 1,023,750 12,285,000
+ Label
e Banga sauce 20,
000containers @ | 10,000,000 120,000,000
500
5. | Maintenance | Equipment Maintenance, Tr | 1,000,000 12,000,000
& Logistics ansport and Logistics
Operating Cost - Sales 124,867/,500-9 | 1,498,410,000-
8,043,750=2 | 1,176,525,000
6,823,750 = 321,885,000
Total 26,823,750 321,885,000
Table 3: PRODUCTION OUTPUT & REVENUE PROJECTION
S/ | Product Quantity Selling price | Revenue #%
N o
1. | Palm Oil 1,462.5 containers of | 5,500 8,043,750
2Litres each
2. Banga Sauce 20,000 pouches @ 50 | 4,500 90,000,000
0g each
Total Monthly Revenu 08,043,750
o
Annual Revenue 1,176,525,00
0
Table 4: PROFITABILITY ANALYSIS
S/N ltem Amount #




1. Annual Revenue 1,176,525,000
2. Annual Operating Cost 321,885,000
3. Gross Profit (Before tax) 854,640,000
4. Depreciation & Contingency (10%) 85,464,000
Net Profit (after expenses) 769,176,000

Table 5: FOUR YEAR PROFIT PROJECTION

Year Projected Revenue #& Projected Net Profit #
Year 1 1,176,525,000 769,176,000

Year 2 1,294,177,500 (+10%) 846,093,600

Year 3 1,423,595,250 (+10%) 930,702,960

Year 4 1,565,954,755 (+10%) 1,023,773,256

Total 4 Year Net Profit 3,569,745,816

Table 6: FUNDING REQUEST SUMMARY (NASENI COMMERCIALIZATION GRANT)

S/N | Component Amount N

1 Fixed Capital Investment 305,000,000
2 First year operating cost (This include purchase of Bunches & | 24,057,600
payment of salaries)
Total NASENI Commercialisation Grant Requested 329,057,600

Table 7: PROJECT TIMELINE

S/N | Activity Duration
1. Equipment Fabrication & Supply (NIFOR) | 20 weeks
2. Building Construction & set up 8weeks
3. Installation ana Commissioning 4weeks
4. Staff Recruitment & Training 2weeks
S. Test Production and packaging launch Aweeks
Total Implementation Period 38 weeks (9 months & 5 days)

8: EXPECTED IMPACT
Job creation: 20 direct staff and 100 indirect labour

Value Addition: Commercialization of local palm fruit into high value exportable prod
ucts

N |



| |

Technology Transfer: from NIFOR fabrication expertise
Foreign Exchange Earnings: Through exports of Banga Sauce to diaspora markets

Economic Returns: Payback period less than 2 years.



Production process

The material balance scheme for Banga sauce production is shown below:

Oil Palm Fresh fruits (500kg)

1500L of water L'L"

(70@ S Cleaning and washing at 70°C @
pressure

Steam.at 120°C

Clean fruits

Steam sterilization at 120°C

J L

K (" Sterilized fuits | 3751

L—L 213 kg

Simultaneous pulping of fruit mesocarp and
xtraction of juice using a digester SCrew press -

Water (50 L) | |

Press Cake
(Fibre + Nuts)

Perit:a:p] [ Palm nuts

il palm fruit mesocarp juice (OPFMY) ] 162 kg

75 kg 138kg

Filtration

| Extraneous materials | [ Filtered OPFMJ

[ Concentrated OPFMJ

Decantation of excess palm oil (Banea sauce)

e

33 kg 127 kg 160 kg

Decanted palm oil - Concentrated OPFMJ
(Banga sauce)







