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Market Scenario 

 The popcorn market in India is dominated by the unorganized 

sector with more than 60% of the share in the overall market.  

 However, the scenario is expected to change due to the growth in 

the number of multiplexes and popularity of popcorn. 

 The market for popcorn in India is expected to grow at a CAGR of 

around 15% during 2018-2022. 

 The market for gourmet popcorn alone in India is expected to grow 

at a compound annual rate of 36% between 2016 and 2022. 

Why popcorn Processing? 

- High profit margin industry 

- Healthy and nutritious snack 

- Can target rural as well as urban market 

- Production capacity can range from very small scale to large scale. 

- Wide variety of flavours can be developed targeting gourmet food 

market. 

 

    About popcorn 

Popcorns come in a wide variety and flavours.  

o In India, popcorns are mostly made with “butterfly” corn 

kernels which  form more elongated, irregular shapes upon 

popping up. 

 

o Another variant called “Mushroom” corn results in larger, 

rounded pieces of popcorn that are easier to cover in a 

consistent coating of toppings like caramel or melted 

 

 

 

 

 

 

 

 

Popcorn industry 

 

1) Minimal processing + 

High profit margin 

industry 

 

2) Growing demand of 

gourmet popcorns 

 

 

3) Possibility of wide 

range of innovative 

flavours 

 



chocolate. 

 

 

 

 

 

Manufacturing Process 

 

 The product is produced by cleaning and heating kernels 

until the internal moisture expands and pops through the 

outer shell of the kernel, allowing the starch within to 

expand and cool. 

 Popped corn can be coated or glazed in a rotating pan 

drum, if needed.  

 Finally, the popcorns are packed.   

 

  

 

 

 

 

  

 

•White hull-less, yellow hull-less, Rice Popcorn, 
Pearl Popcorn, Black Popcorn 

Popcorn 
Varieties 

•Salt and butter 

•Cheese flavours 

•Combination of herbs and spices 

•Glazed popcorn - caramel. peanut butter, 
chocolate 

Flavours  

cleaning Popping 
Coating/ 

Seasoning 
Packing  

 



   

 

 

 

   

  

 

 

 

 Dry-pop Method -  unpopped grain is agitated over a heat source,  

allowing the corn to pop, and seasoned with butter and salt.  

 Wet-pop method - corn is placed in a container with an oil which 

helps to distribute the heat and cause more even and complete 

popping.  

Commercial popping machines use the wet-pop method, and butter or 

coconut oil are used for their aroma. 

 

Machinery and Equipment 

 For starting a small scale manufacturing unit, at least 500 Sq 

Ft of land is required. This will increase as per the size of 

operation. 

 The popcorn making machine with a capacity of 2kg per 

batch costs around INR 1, 94,000 Excluding of Coating & 

Packing Machine. 

    

 

 

 

 

 

 

 

 

Popping 
Method 

Dry Wet 

FOOD BUDDIES 

 

1. Reduce 50% of 

your time to set up 

food industry 

 2. Increase the speed 

50% for selecting the 

right food machinery.  

 3. Get desired food 

product prototype 

within 45 days 

 

Did you know? 

“Not all varieties of corn are suitable for producing popcorn. Popcorn, also a 

collection of varieties of Zea mays, is the only corn that pops; it is not dried kernels 

of sweet corn.” 



 

 

 

 

 

 

Contact 

Food Buddies 

No: 4/54, 1st North Cross St., 

Kapaleeswarar Nagar, Neelankarai, 

Chennai - 600 041, Tamilnadu 

Landline  : 044 4285 22 58  

Mobile: +91 9176683456 

Web: http://www.foodbuddies.in/ 

 

  

 

  

 

 

http://www.foodbuddies.in/

