® Dispenses the need for sterilization of the growth
media.

® Better germination, uniform and vigorous seedlings
may be obtained.

e Seedling raised on this Coco-peat attain early
transplantating maturity.

Market Potential: prepared from coir pith a

by-product of the coir industry is mainly used for raising

of vegetable seedlings in pro-trays. Protray vegetable

seedling production is increasingly becoming popular;

hence the market potential for coco-peat is very high.

Investment required: To start a production unit of

one tonne capacity per day an investment of

approximately Rs.40,000 would be required to meet
the non - recurring expenditure.

Expected profit: A profit margin of Rs.1000 per tonne
can be realized, provided the raw material 1s sourced

from near by locations, thereby cutting the cost of
lransport.

Cost Benefit Ratio: Approximately 1:1.5

Description of the process

Materials required for fermented coco-peat production

(for 1 tonne)

1. Raw coir pith — 1 tonne

2. Aspergillus heteromorphus species — 5 kg

3. Urea-—-3.75 kg

4. One silpaulin bag — ( 250 GSM thickness)
measuring 12 x 4 x 2 feet

5. Carrier based Arka Microbial Consortium — 1 kg

6. Good Quality Water

Process

1. Fix the silpaulin bag in a well drained area
preferably under the shade of a tree along the

slope of the ground so that the excess moisture
drains out easily. 1f natural slope is not available
create a slope to facilitate drainage

. Spread 100 kg of raw coir pith followed by 750

g of urea on top of it and moisten the surface with
water

. Over this spread another 100 kg of raw coir pith

followed by 1 kg of the carrier based fungal
inoculum on top of it and moisten it well

. Repeat the process with alternate layers of urea

and carrier based fungal inoculant, till the bag
is full

. Maintain the moisture levels at around 70 % by

watering daily with good quality water. Make sure
that excess moisture is not present and the drainage
pores of the silpaulin bags are not clogged.

. At the end of 10 days fermentation period give

a turning, to the entire material and reform
the bed.

the fermentation process.

. On completion of thirty days of fermentation

process, the fermented material 1s enriched with
1 kg of Arka Microbial Consortium.

. The enriched material is kept overnight for

stabilization of the microbes, and can be used for
raising vegetable seedlings in pro=trays from the
thirtieth day onwards.

For more details contact:

The Head, KVK, Hirehalli
Tumakuru— 572 168, Karnataka.
Phone no: 0816-2243175 [/ 77

Email: iihrkvk@gmail.com

Website: www.iihrkvk.org
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TECHNOLOGY ON PRODUCTION
OF FERMENTED “ARKA COCO-PEAT”

Nursery entrepreneurs often face problems due to
inadequate decomposition and heterogeneity of coir
pith in terms of nutrient content. In order to overcome
this, fermented Arka coco-peat has been developed
by IIHR for vegetable seedling production. This
product is developed by the solid state fermentation
of raw coir pith, by employing a fungal consortium.
The entire process can be completed in thirty days at
the nursery itself. On completion of the fermentation
process, the material can be enriched with the Arka
Microbial Consortium comprising of N-fixing, P & Zn
solubilizing micro organisms and plant growth
promoters used for pro-tray vegetable seedling
production.

BENEFITS OF THE TECHNOLOGY

® Low cost and less duration of time required for
production.

® No need for washing of the raw coir pith, hence
environmentally friendly in nature.

® Highin N, P & Zn solubilizing micro organisms
and plant growth promoters.

® Can be done at the nursery itself.



