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cottonseed protein® & o] 3 7¢- Cooking TE oJuw gk YolREE 3t}
loss(A ¥ & F)7F &= = 2] Y
S AH) PRASA Zl 24w # 1 Major oilseeds that can be used
A Gk 4ol Hojaleh ; as foods (Million tons) 1972
aeketd el shAe) B A g Fhel s Yo, T : Total
, o ) " Oilseed Prg‘{iorlgion cgﬁgti? Crude, prot-
2o Bor o W Awg Wd & gE o “° T lein
Aol et : _ Soybean | 43.7 40 17.5
YE LEEl d2g EES miEe] Cottonseed 21.8 21 4.6
Peanuts 18.1 19 3.4
R A Y o okAE o]yl xolm gond (in shell) : ‘ :
Sunflower 9.9 19 LT
sk 2 o2 4= (Hieh protein” bevrage)Z =k seed ,
Coconut 3.2 12 0.4
ZEd 2 94382 2= 3 A ‘
Sesame 1.6 25 0.4
A v Fe Ade & AT 240 dea . .
: Total 97.6 28.0
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Income form protein is based on 1, 000Lbs, of edible portion of oilseeds, assuming 100% recovers

and 4 0 ¢ /Lb, of protein. oil price is based on 1973 bulk price.
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281 o714 aqueous extraction process
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37 %o ex=Z o]  AQUEOUS PROCESSING OF PEANUTS
’ ASSUMPTION 1
WORKING HOURS: 24 hours per day

2ot o] BAE 22

z
B s AEE] A F g AER A F

224 &4 lﬁH% & T slek ‘ WORKING DAYS: 250 days per year
oz oldd Az TAAA '% A A . INl;UT: 25 tons per day
Akd Concentrate®] A Aol e shed 2zt 4 " 6,250 tons per year
A= 5 Bk ‘OUTPUT:
L : OIL.  11.25 tons per day
AHE".?_‘ IEQ.E. I%ﬂi - 2,813 tpgs per year
7 ‘ CONCENTRATE = 10.3 tons per day
o} oBHomE FFY FANAF 5,575 tons per year |
= 2 AAAel %A god AdHE 3 ASSUMPTION I

}8) =) 7| Wﬂ?v:ﬂ] A Adte] = u}d o] Oil content of raw material---45%

Eix T2
1¢ 24 2T gel wels A%t 9 |
o5l '\ » ‘ Protein content of raw material.--27.5%
51 B3 o o 3
e AR AT A2d TAHA Protein content of conhcentrate:--60%

7
9 Fste] A5 bAT asz Ak F : ((NX5.46)

Al
1
o)

Qil recovery---90% as free oil

Protein recoevry---90%

E (Annex) 1e14 g Hish ol o] AAF

AQUEOUS PROCESSING OF PEANUTS : (Annex 2)
(25 tons per day operating capacity) . ‘

EQUIPMENT SPECIFICATIONS AND COSTS

Item# Process Stop Notes on Equipment ' Costs($)
1 Blanching Bauer Peanut Blancher 3, 000
2 Grinding - Urschel Control 1700 10, 000
3 Extraction Mixer (3) 6,000 each 18, 000
4 pH Adjustment Proportionating Pump ) 1,000
5 * Pasteurization HTST ’ . 11, 000

, " Pump, Positive Displacement o 1,300

6 Solid Separation Sharples p3400 Super-D-Centér 44, 000

7 Oil Separation ’ Westfalia SA7-06 , 12, 000
Oil Clasification Laval VO 194 . 12,000
; Oil Drying 4,000

9 ' Drying ] ' Spray Dryer ‘ © 74,00

10 Boiler . 10kg/cm?, 4,000kg .Steam/hr. 40,000

11 Total Equipment Costs . 230, 300

12 Pipings and Fittings 7.5% of line 11 17, 273

13 Total Equipment Costs including pipings and Fittings : o $247,573
\ : Say . $248, 000

— 15—



7ol 288 AAL 2E 2
o oA 248, 0008] &5
Bg 200 A ANFE AT AT 2 o]

baEe dEsA AAEE AT AerA
ol 209 FAE WAA

7k 760,000%0] Hw H5 ANE Tl B3
st = sk A¥= 291,

AQUEOUS PROCESSING OF PEANUTS'

(25 tons per day operating capacity)
LOCAL COSTS o

1 Building, 18,000 sq. ft.

¢ $20.00/sq. ft. Processing area,

(Annex 3)

general 360, 000

storage, raw material storage, products(oil and protein) storage,

offices, workshops and part storage

2 Power Connection - 20,000
3 Water Connection 10, 000
4. Fire Protection - 10,000
5 Erection of Equipment 100, 000
6 Electric Wiring 50, 000
7 Laboratory Equipment 10, 000
8 Contingency and Miscellaneous 50, 000
9 Study and Engineering Costs 150, 600 .
10 Total Local Costs ’ $ 760,000

Total Equipment Costs (from line 13, Annex 1) 248, 000

Other Equipment Needed ‘
11 Elevators (2) 3,000 each 6, 000
12 Balance Tanks(2) 1, 600 gals. capac1ty 11,000 22, 000
13 Conveyor 1, 000°
14 Packaging and C onditioning 4,000
15 . Total Other Equipment Needed $33, 000
6 Total Equipment Costs $281,000
17 Packing for Shipment and Transportation 10,000
18 Total Coste of Equipments $ 291, 000
19  Total Plant Costs $1, 051, 000
20 .- Working Capital ‘540, 000
21 - ._ Total Capital Required 1,591, 000

224 °oF 540,000%¢] et

oA mbel A oA E 2719 TR AY T

97 JbEekem H 4% 1,501,000%0 Y

stk ol 7] 7} Deh (3% 3 Ax)
AAEAE S0l A Eat FAAA L&

% 2bo] H2d £ x 2 (Operanig costs)

& Aga) gopok shidl ol AL AALE
Aol AA st AW dad A
o},

ol
oA
4.3k
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T4 Beol dast A, A, e Fel o A7 o Av e

w7k oF 3,676, 8618

gk o)z}, A "k 73“‘1 Bl o] 5ol H o] ek
Ak
WORKING CAPITAL « (Annex 4)
(One month sﬁpply and one month receivables)
1 Cost qf onem onth peanut supply $ 233,408
448.00/ton (20 ¢ /1b.) ‘
25 tons/day, 6,250 tons/year, 521 tons/month :
2 Cost of onemonth peanut oil receivables $ 141,120
672.00/ton (30 ¢ /1b.)
11.25 tons/day,2, 813 tons/year, 210 tons/month
3. Cost of one month peanut protein concentrate receivables $ 144, 480
672.00/ton (30 ¢ /1b)
10. 3tons/day, 2,575 tons/year, 215tons/month
Supplies, Packing materials, Spare Parts $ 20, 000
Total Working Capital $ 539, 008
$ 540, 000
OPERATING COSTS (YEARLY) (Annex 5) 4
A. RAW MATERIAL, 6, 250 tons $ 2,800,000 -
B. PACKAGING MATERIALS - . 28,840
Bulk $0.005/1b. or $11.20/ton ;
2,575 tons of peanut protein concentrate
C. FULL PLANT COSTS 487,005
1. Indlrect Plant Costs
Manager (1) 20, 000
Process Engineer (1) 15,000
Administrative Assistant (1) 15, 000
Quality Control Chief (1) 15, 000
Laboratory Staff (3) 7,000 21,000
Office Staff (6) 5,500 33, 000
Watchmen(3) 5,500 16, 500
Drivers (2) 7,000 , 14, 000
Maintenance Supervisor (1) 6, 000
Total 155,500 -
Worker Benefits (20% of Wages) 31, 100
Maintenance and Supply 10, 000
Allowancés, Travel, Representation 10, 000
Communications and Office Supply 10, 000
Totdl Indirect Costs $216, 600
I. Direct Plant Costs
Processing Labour (5X3) $2.00/hr 60, 000
Maintenance Labour (3x1) $1.60/hr 9,600
Total : 69,600
Worker Benefits (20% of Wages) 13,920
Maintenance Supplies (2.5% of installed plant costs) 26, 275
Cleaning Supplies 10, 0600
Power (2, 000,000 kwh $0.015/kwh)

30, 000



Insurance and property Tax (3%of installed plnat costs)
Depreciation (8% per year of plant costs)

Miscellaneous
. Total Direct Costs

D. OVERHEAD ANDADMINiSTRATION
1. Interest on 75%

rhep o] A he] whef el

9lel 1,890,336% 2 FAHe

2 izt 2,57589 A4S 7HAl s A 4

E. SALES REVENUE (Annex 6)
1. OIL, 2,813 tons/year $672.00/ton
$1, 890, 336
2. PROTEIN, adjusted to make total

expense equals %1, 786, 525
) toalavenue ‘
3. Total Sales Revenus $3,676, 861

F. POSSIBLE SELLING PRICE OF PROTEIN
- PRODUCT
1,786, 525
- 2,575,000

On the protein basis: $1.15/kg OR $0. 52/1b.

=$0.69/kg OR.$0.31/1b

& A7) L)
A Sdeoesq
- A e A
fo 24 wan s

§ AALAHY AFe E 20%
o

of total capital at 7.5% (simple)

2. Administration, Sales and General Expenses at 5% of sales

3. Before-tax return on Investment (25% of total capital at 30% pre-tax ROI)
Total Overhead and Administration

TOTAL OPERATIN G COSTS (A+B+C+D)

“action Process= dA &F, okxtdd

Balel o) ATFel 43A L

o] ohgglolgt.

Ould : 4234 Fge o
HA QA gont whebrhalel
Sastapgeld F 2 Aes
=3 AT

31,530
84,080
- 5,000
%270, 405

89,404
152, 197
119, 325

%361, 016

%3, 676, 861

1786 525%¢ 4lo] dolof HrAEd Z
sthl] 747 o] Kilogram% 69 Cents (st$-=%
314 E)2 7] 4ha o). ‘
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