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INTRODUCTION

Banana is an herbaceous plant of the genus Musa. Banana (Musa sp.) is
the second mast important fruil crop inindia nexdt to mango.

Banana is animportant fruit crop of many tropical and sublropical regions
of India. It is cultivated in India in an area of 830.5 thouwsand ha and total
production s around 29.779.91 thouwsand tons.

Main banana growing states are Tamil
Neadu, Maharashira, Gujaral, Andhra Pradesh and Kamataka.

Its year round availability, affordability, varietal range, taste, nulrifive and
medicinal value makes it the favarite fruit among all classes of people. i
has ako good expart potential.



4 Origin

» Banana evaolved in the humid fropical regions of 5.E.Asia with India o one
of its centers of arigin.

= Modern edible varieties have evolved from the bwo species — Musa
agcuminata and Musa balbisana and their natural hybrids, ariginally found
in the rain forests of 5.E. Asia.

» During the seventh century AD its cultivation spread fo Egypt and Africa.

= Al present banana i being cullivated throughout the warm tropical regions
of the world between 30° N and 30°S of the equator.




d Climate

= PBananas need warm subtropical climate, adequate moisture and
profection from wind.

= Although banana is grown in a large variety of climates, opfimal climatic
condifions for banana

s = Most varieties of Bananas grow best with 12 hours of bright ight and high
humidity of 50% o higher.

= The ideal temperature range is around 246-30°C [78-86F) with RH regime of
1 5-85%.

= Growth begins at 18°C, reaches optimal growth at 27°C and stop enfirely
when temperature reaches 38°C.

= Although Bananas grow best in bright sunlight, high temperalure will scorch
leaves and fruit.

= hurmidity and winds nolstrongert han 4 mfsec.




d Soil

= Bananas need nch, maisture and well-drained soil with 40% clay, 75% silt, B5%
loam

= Banana thrivesin fedile, well-drained soils with high water holding capacity.

~ = The oplimal pHE belween 5and 7. Because banana is sensitive to salinity, the
: EC should not exceed 1.0 ds/ m.

= | ow pH soil makes banana maoare sisceplible to Panama disease.

= _|f soilis ot in the most favorable condifion, improve it Light sandy soll can be
improved by placing mulch around the Banana planis. This will improve waler
refention and prevent nutrients from percolating quickly into the soil.

= Bananas do nol tolerate waterdogging because ifs rools will rol. This however
can be resolved by planting the Bananas in rated beds

= Banana has a shallow oot system no deeperthan 80 am, with 60% of the
effective root zone inthe top 30 cm




1 The varietal characteristics of
commercially grown Banana varieties is
given below:

Wariety Charocternstcs

iGrand Naine  |it is mast occepted mternationa vanety. it is a tall statured plont and a heavy vielder
with long cylindica bunch. On an average it produces a bunch weaighing 25 kg and
may 9o up to 32-35 kg, with 810 hands with 200-220 fuitsfbunch. The length of the
fruitis 1 521 cm and girthi is 12-13cm.

Robusta it B normd stature d with Block brown blotcheas on the stem, bunches weigh around 20
kg having 810 handsfbunch. The length of the fuit is 1520 cm and girthis 1 2 cm with
thick fruit skin

Drwoorf The plant stoture s oworf. Dok block brown blotches appear al dong the stem.

I onvandish Bunchas ara lorge with compoctly araongad 8-10 hands waighing about 20kg, Length
of fruitis 1.3-14 cm and girth 8- 10 cm. Skin i thick and the fruit tapears gradudly towards
the fip. itis not fit for exgor.

Red Banana  [The plant is tal and robust statored. The colour of the nat, pseudostam. peticke and
midib is puplsh rd. The bunch weightis 20-25 kg with &7 hands and 80 fuitsfbunch.
Tha length of the frut is 1&6-18cm.

Hendran There is considerable divemsity in plant stature. Bunch has 56 hands weghing about &

12 kg. Fruits hove a dstinct neck with thick green skin tuning butf yellow on npening,
Fruits mrmain starchy even on ipaning.




% There are many healing and
medicinal properties of bananas:

= Bananas are exceedingly good for students as the rdch source of polassium
can make a person very alert; the fruit is offen called a brain tonic.

= For those sufferng rom depression, bananas are good as they contain a
profein called serotonin —which is ako called the ‘happy hormone”’ as if

makes one feel happy and relaxed.

= Faling bananas helps people give up smoking as this fruit i rfichin vitamin
C. A, Bbsand B12. Bananas contain potassivm and magnesium s
well, which help the body recover frorm nicofine withdrawal .

= When you suffer from a hangover - a banana milkshake with honey can
give you immense relief. Cold milk soothes the stormach lining and bananas
with honey build up depleted blood sugar levels



Continue...

For pregnant women suffering from morning sickness, ealing bananas in
bebveen meals helps immensely in setfling the gueasiness in the stormach.

The peel of a banana fruit can be rubbed on a mosquilo bite with good
effect, the stinging sensaftion stops and the swelling ako reduces.

Aripe banana mashed and applied on the foce & greal at moisturizing
and nourishing ftired and dry skin.

For pregnant women suffering from morning sickness, eating bananas in
between meals helps immensely in setfling the gueasiness in the stomach.

The high content of iron in bananas increases the production of
hemoglobin in the blood -therefore they are very good for anemia.



Nuftritional value:

Rananas, raw
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1 AEZ for Banana:

< Maharashtra is I-E!anl::lirrﬁ; producer of banana (43.3 lakh M. T. production , 72000 ha.
area) second after T.N. in total production

O Maharashtra has highest productivity : 60 M.T./ ha.

= Presently small guantities of fresh Banana and Banana products are regularly
exported from country.

O Potential market : Gulf, SAARC & other part of the world.

O District covered under AEZ : Jalgaon, Dhule, Hingoli, Nanded,
Pabhani, Buldhana & Wardha

U Modal agency: MSAMB, Pune




d Some Facts & Figure :

= More than 10 million hectares are cultivated worldwide with total
production of 115 milionston.

* India leads the world in banana production with an annual ocutput
of about 14.2 million tonnes.

» Other leading producers are Brazil, Eucador, China, Phillipines,
Indonesia, Costarica, Mexico, Thailand and Colombia.




1 Major producing countries of
Banana in the world :

Froduction and anport of bananas and
plantains by country [20011)" "
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O Top 10 States in Banana
Production

Tep 10 Stalea in Produchon
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J Major producing countries of
Banana in the world :
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d State-wise Areaq, Production and
Productivity of Banana in India

Area (000 HA), Produciion (000’ MT). Froductivily (HA/MT]
200809 2009-10 2010-11

State area ﬁu::-nﬂ Sr—— Pme S——— hu':;m'f Sy
Tamilnady 12440 646700 5340 11270 498050 4380 1254 825300 458
Maharashira 2000 496000 6200 8500 GS2000  &1.17 8200 430300 5250
Gujorat 4050 357180  5BI0 4150 377980 4100 4470 297E00  41.50
AndnraProdesn | 8010 280400 3500  B0A0 ZBI940 2500 7930 277480 3500
xamatako 7540 191880 2540 10440 213230 2040 11180 228140 2040
wadnyo Frodesh 2880 145800 5150 3300 145980 4420 3810 171940 4520
Binar 3130 137340 4390 3150 143530 4542 3150 1517.10 47.40
Uttar Fradesh NiA 8273 NiA 3040 113880 3740 3240 134610 41,50
west Bangal WA0 95410 2390 4100 SERZ0 2350 4200 101010 24.00
Asmam ATH0  BEZED  |7AD 5340 B0SZ0 1500 4740 7340 150
OfherStates 14020 161740 1150 13550 173580 1280 17530 187210 1070
To tad FOREO0 2621720 3700 77030 2446950 3430  £I0E0 1-??;'-5?.3 15, 80}




J Major producing countries of
Banana in the world :




1 Major Importing countries of India's
Banana

Major Importing countries of India's Banana
Quantify in MT: Valuve in Rs.Locs
I 200%-10 2010-11 2011-12 Share in
County
Qty Value Qty Value Gty Values Fage

LAE 18444.19 474437 1 147424 277408 15133 41 794,21 4745

Soudi Arabio 241418 242474 25347 213977 501374 1244.03 1341

iran SAIAAT] 114457 235200 195755 412413 250,94 10349
K uw ait 555179 141417 547375 121320 3195.59 717,45 7a4

Ba beain 239044 107047 194505 455.54 2434 43 583,42 434

Mepal 455852 34729 52855 33205 745 7 514,39 5.4

G atar 2468423 34332 1801.78 449 50 2053.14 493,40 539

Cman 197701 52421 1537.17 34738 2377315 485.05 5.30)

Mol dives s48103 10487 28129 13552 912 55 177.98 174

Korea Republic a0 o0 o g 147 0] A4 45 051

Other Coundries 74514  17AAS4 87178 22438 540 .44 144, 3] 1.54

Total 531724 1302547 5753%.31 1023223 4557323 #1 54,23 mnnq




4 Graphical presentation

Major Importing countries of India's Banana
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d Showing Concentrated Pockets of
Banana in India

| State Districts

Manoroshira  |boigoon, Dhule, Bukdnono

Tamil Hodu  |Thinuchirapdh, Coimbatare, Pudokottd, Morth Arcot, Ambedior, Theni, Peryor, Kanr,
Dindgpud Anna, BThanjovor, Namrmakd, Moduro

’((( Guporat Surat, Anond, Bharoch, Mormodh, Vododora
Modhya  [khancwa Bodwan, Ehargone, Dhaor
Prodesh

Andro Cudoppa, Guniur, BEost Godovan, West Godaovan, Viovanogram, Vishokhopobnam,
Prodesh Kornod, Kishing. Prokosham.

Farnataka [Bhimoga, Dokshin Eannodn, Tumior, Bangalore, Udops, Utora Kannada, Belgoum,
Chickmangalur, Hossan, Monchya

Assarm Borpeta, Kamup, Ndbori Nogoon, Sonitpar.




 grade designation of banana as
per AGMARK standards

Grade requirements

Grade tolerances

2

3
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d Packaging & its details

o

For Export :

For packaging bananas, telescopic boxes of 5 ply strength and of the
folowing dimensions need o be wsed- Telescopic card board fibre boxes
and other materials

Top =48.25cm X 31.75cm X 20.25cm -5 ply
Bottorm= 47.50 X 31 25cm X 19.75cm -Sply
Gap plate= 3 ply

Foam sheet o foam pad= 20mm thick, 3Bcm X 25cm size with 10 mm holes
Weight of final packed box is approximately 13.0 Kg

For Domestic Market :

Bananas are transporied as full bunches in frocks and are ripened al the
destination and then cut into hands and franspored in plastic crates



 Storage and transport

= Bananas must be ramnsported aver long distances from the ropics to world
markets. To obtain maximum shelf life, harvest comes before the fruit is
mature.

= The fruit requires careful handling, rapid ransport to porls, codling, and
refrigerated shipping. The goal k to prevent the bananas from praducing

their notural Apening agent, ethylene.

= This technology allows storage and fransport for 3-4 weeks at 13 °C (55 °F).
On arrival, bananas are held at about 17 °C {63 °F) and reated with a low
concentration of ethylene. After a few days, the fruit begins to ripen and is
distributed for final sale.

= |rripe bananas can not be held inhome refigerators because they suffer
from the cold Ripe bananas can be held for a few days at home.

= |f bananas are too green, they can be put in a brown paper bag with an
apple or tomato ovemight to speed up the ripening process.




Continue...

= Corbon dioxide [which bananas produce)] and ethylene absorbents
extend fruif ife even at high temperatures.

= This effect can be exploited by packing banana in a polyethylene bag and
incleding an ethylene absarbent, e.g., polassium permmanganale, on an
inert carrier.

= The bagis then sealed with a band or sting.

= This lrealment has been shown to more than double lifespans up o 34
weeks without the need for refrigeration.




d Documents required for export

< Documents relaled to goods
v Invoice
Packing Lisl

LR S

Certificate of ongin
Documents related to shipment

Mole Receipd
Shipping Bill
Bill of handing

S S N

Airwary Bill

Documents related to Payment
Letter of Credit [L/C)

Bill of Exchange

R S S




SR

o

Continue...

Documents related to quality of goods
P tosanitary Cenrificate

GLOBALGAP Certification

Health Cerlificate

Organic Certification
Cerfificate indicating material produce s based on organic farming.

Documents related to Foreign Exchange Regulations

R Form: Documents required by BBl which assures to RBl thal the exporter will
realize the proceeds of goods within 180 days from the date of Shipment

Other Document

Bank Realization Certfification {(BRC): This is the advice given by Foreign
Exchange Bank after the realizalion of money from Importer.






