
A large fruit to feed the world
Alna’s Jack fruit Restaurant is located in the busy Indira Gandhi Bus Terminal of Manjeri 
city in Malappuram district of Kerala. The people who pass through this area can now have 
a quick bite at the Alnas Jackfruit Restaurant.  The Jack Fruit Restaurant run by a group of 
Kudumbashree women of Deepthi NHG of Anakkayam Gram Panchayat in Malappuram Dis-
trict.  The Jackfruit, is one of the popular fruits of India and is believed to be indigenous to our 
country. It is grown extensively in Kerala. With the aim of promote ‘Kerala Jackfruit’ as a brand 
in markets across the country and abroad, showcasing its organic and nutritious qualities, 
Kerala Government announced Jack Fruit as official fruit the state. This gave a wonderful op-
portunity to the Kudumbashree women to focus on their Micro Enterprise. They are producing 
35 products from Jack Fruits.

Once these women remained in home concentrating on household chores. They had active 
participation in the Kudumbashree Neighbourhood Group (NHG) and it gave inspiration to 
start a Micro Enterprise. There are five members in the group. The members are namely Shiji 
Shaji, Saibath, Ayesha, Fathima and Tessy.  

In 2012-13 Shiji, then a housewife, enrolled for a three-day training programme at the Region-
al Agriculture Research Station (RARS) in Anakkayam. She wasn’t sure what exactly she had 
enrolled for. All she knew was that she wanted to learn a skill so that she could earn a little 
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money. She got inspiration from 
the training which was on Jack 
Fruit products preparation. She 
decided to be a skilled woman in 
this field and went under training 
for six more months. Once training completed she pooled savings and prepared some prod-
ucts she learnt. For the first time she used to prepare the products in her home and used 
to sell the items in the Kudumbashree Sales exhibitions. She got a decent income from the 
exhibitions and it gave her inspiration to start the production extensively. 

With the profit she earned from the cottage industry, she decided to expand her business. The 
easy way to expand the business she found was to make a group of Kudumbashree members 
and raise the capital for the Micro Enterprise. The group of five members took a rental room 
in the Indira Gandhi Bus Terminal Complex and started the Alna’s Jack Fruit shop. 

Over the years, Shiji has learnt to make all the 35 products that Alna’s offers. It opens at 
9.30 AM and closes at 10.30 PM. Their products most popular products are Halwa, pako-
da, unniyappam, payasam, cutlets, bajji (fritters), biryani, milkshake, juice, squash, laddu, 
cakes, chips, samoosa, ice-cream, pickles, Jam, jack fruit puttu powder, avalosunda, pulp, 
— all made from jackfruit.  Their live counter in the restaurant attracts many customers to the 
restaurant. During the Jack Fruit season, they collect the fruits and preserve it.  For collect-
ing and preserving they need extra man power and they engage the other members of their 
Kudumbashree NHG during the season. 

Reasons for your success?
The confidence we acquired through these years is the key of our success. The support we 
received from Kudumbashree Mission is another key point. Whenever we were in trouble 
Kudumbashree reached to us extending help and it paved a path for our success. We also 
consider the support we received from our family, society and costumers the reasons for 
success.

Challenges faced?
It was not an easy going way for us when we reached the success. We have faced many chal-
lenges during our journey to success. The main challenges we faced in the early stage was 
the attitude of the society. As Jack fruits are common in the areas, the society laughed at us. 
But we didn’t give ear to the prejudice and moved forward with confidence. Another challenge 
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faced was the marketing of the products. In the early stages common people were not aware 
of these special and natural products and the market was reduced in to the Kudumbashree 
exhibitions and sales. It had even led us to financial liability and misery. 

Turning point in business?
As in every business we also faced many ups and downs. But we turned our business to a 
successful one with the foundation of  the three days Sales Exhibition held in Manjeri which 
gave us a profit of Rs.15000 per day with an increased motivation.  With this experience we 
started a small Jack Fruit shop in Muttipalam near Manjeri. This shop was a success and 
many costumers from far places visited our shop in the village. This change in the attitude of 
society and the increase in the number of costumers encouraged us to start our unit in the city 
space and we set up our shop in the busy bus terminal at Manjeri. 

Future plans/ambition?
Like every business people we also hope to extend our business into every nook and corner. 
We are eagerly waiting for a chance to sell our live Jack Fruit products in gulf countries and 
we hope that we can get the chance in the recent future.  

Most happy moment?
We have many happy moments to share but the happiest one been the opening of our ven-
ture, Jack Fruit Restaurant in Manjeri Town. The change in the attitude of the people around 



us and the self-reliance make us very happy 
in this field. 

Message to aspiring women?
Any woman is capable to accomplish their 
dream to become their own boss. Self confi-
dence and self motivation is the key to suc-
cess. Never give ear to those who discourage 
you in your hardships. Work hard to study thor-
oughly about the field in which you are plan-
ning to start the venture. Every business will 
have ups and downs. 

           This Kudumbashree Micro Enterprise  
           Unit has a turnover of Rs.3 Lakh a  
           month. After all the expenditure they  
           earn a profit of 25% and each 
           member of the get a monthly income
           of Rs.15000 .  
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