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Production, Social Thisstudy examines a small-scale local business, specifically an ice factory in Bira, North 24
Organization, Ice-Cream, Parganas, West Bengal. Employing three workers, all related, the factory bas been operational
Cottage small factory, since 2002. Daily production stands at 2000 units, with 1500 units sold. In addition to the
financial opportunities core team, five ice cream tricycles riders/cart vendors are employed to distribute the ice cream

in the market. The research focuses on the daily work management of the individuals and
investigates whether the company’s earnings align with the workers’ lifestyles. Furthermore, it

explores the economic conditions of both owners and workers through an anthropological lens.

Introduction

This study took place in a modest-sized local business, specifically an ice factory located in Bira,
North 24 Parganas, West Bengal. The factory, operational since 2002, employs three workers who are
kin to each other. The investigation revealed that the factory’s daily output is 2000 units of ice cream,
with 1500 units being sold regularly. In addition to the three family members, the factory employs five
other individuals. These five employees operate the sole ice cream tricycles/carts used to distribute the
ice cream in the market. The primary objective of this research is to explore the daily work management
of these individuals. Furthermore, it seeks to determine whether the company’s earnings align with the
workers’ lifestyles and to assess the economic conditions of both the owners and the workers from an
anthropological standpoint (Carrier 2012).

During the 1950s and 1960s, at the peak of the Cold War, the global economy flourished, and
governments worldwide were dedicated to the expansion of public services and the strict regulation
of financial markets. Economic anthropologists debated the theories and methods required to analyze
their field, which had expanded to encompass the world’s peasants in addition to the increasingly scarce
tribal populations. (Hart & Hann 2018).

Mahieu (2023) posited,

“Economic anthropology is not a separate discipline but rather a perspective that addresses human
issues from an economic standpoint. It enriches economic analysis, a facet often neglected due to
macroeconomic policy pressures. Economic anthropology, intrinsically affirmative and based on
freldwork data, acquires normative significance with the consideration of the individual.”
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Ensminger, J. (2001) noted that economic anthropology faced a decline in the last decades of the
twentieth century, overshadowed by the ascent of postmodernism and often underappreciated. Yet, as
social sciences move away from the extremes of that period, the detailed ethnographies and empirical
research foundational to economic anthropology are set to become prominent again. Firth (1967)
observed that at the 1963 Anglo-American Conference, Eggan and Gluckman pointed out that technical
economics had a lesser influence on social anthropological research than on other social sciences. Firth
recognized this pointand proposed that other elements might have played a role in the restrained growth of
economic anthropology. Pandey (2017:176) defines economic anthropology as a branch of socio-cultural
anthropology that examines economic behaviors in tribal or simpler societies, encompassing aspects like
production, consumption, redistribution, exchange, trade, markets, reciprocity, and hospitality.

Review of Literature

The history of ice cream dates back to the 4th century B.C., with Alexander the Great reportedly
enjoying snow and ice flavored with honey and nectar. In 62 A.D., Emperor Nero of Rome is believed
to have sent for mountain snow, which was then mixed with fruit toppings. The closest precursor to
modern ice cream was found in China during King Tang of Shang’s era, who employed a team of 2,271
people, including 94 who were designated as ice men (Gugenheimer 2006).

The Asia Pacific Business Press released “The Complete Technology Book on Flavored Ice Cream,”
which describes ice cream as “a frozen dairy product made by freezing a mix with agitation to add air
and ensure uniformity. Ice cream is a frozen concoction of various components: milk, sweeteners, stabilizers,
emulsifiers, and flavorings” (NIIR 2006). A.N. Mukherjee mentioned that Sinha’s (2000) research,
which is closely related to his work on organizational culture, has shifted focus to mid-sized companies,
a subject with limited literature. He observed that the study encompassed twenty-eight companies
across both public and private sectors, covering industries from light engineering and chemicals to ice
cream production and distilleries (p.19). J.C. Tylor (2008) outlined procedures to: (1) determine the
time required for each operation; (2) compute the total man-hours and machine-hours needed; and (3)
establish a basis for developing enhanced work methods and plant layouts. Utilizing this information,
labor and equipment expenses were calculated for all operations using the designated methods and
machinery. Cost comparisons highlighted the relative efficiencies of various methods and equipment
in ice cream manufacturing facilities. Freezing is the process that transforms the liquid ice cream
mixture into semi-solid ice cream. Ieva Snikersproge (2020:136) observed that technical decisions were
made by the structure that the dairy workers had set up to run the company, it was organized into
four sections - production, trade, research and development, and administration. Deborah and Solway
(2017) described a case where a single woman, interviewed in 2010, was 20 years old and employed as a
waitress in her aunt’s shop, with a monthly income of 900 yuan. She grew up in Zouping, completed
her academic high school education there, and subsequently moved away for two years to attain a short
course university degree in machine electronics, which was considered relatively unprestigious.

A weekly philanthropy journal, referencing the current investigation, reports that

ice cream sold from pushcarts and in small neighborhood stores is invariably produced in tenement
houses. Typically, it’s sold in the storefront and made in the back room or inner room where the family
sleeps, eats, and lives. During an investigation last summer by the Mayor’s Push-Cart Commission,
police officers were instructed to report any pushcart-sold food they deemed unfit for sale, which they
wouldn’t purchase themselves. One officer reported a tiny factory where ice cream was produced in a
room shared by three sleeping men. (Sherman 1906)

Maruca (2007) stated,

During our tenure at the ice cream shop, we were always adjusting the menus and experimenting
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with raw management styles, delving into different facets of the food service industry. Eventually, we
realized we had pushed the business to the extent of our interest, prompting us to seck new ventures,
leading us to real estate sales.

Objectives

1. To gather an ethnographic profile of the ice cream factory as a small-scale cottage industry.
2. To investigate financial alternatives.

3. To monitor the quantity of product removed from the factory by the workers, the amount sold,
and the amount returned and stored.

4. 'To determine whether both the owner and the workers receive mutual benefits.

Methodology

Pelto and Pelto (1999:2-3) define ‘methodology’ as the structured process and set of rules that scientists
use to move information through variouslevels of abstraction, thereby producing and expanding organized
knowledge. They also describe ‘methodology’ as the ‘logic in use’ that guides the selection of specific
observational techniques, evaluates their data output, and connects this data to theoretical concepts.
In practice, the practical challenges of employing certain techniques for data collection are inseparably
linked to the scrutiny of their underlying logic. Consequently, any discussion on methodology inevitably
involves some mention of these techniques. Kothari (1990:8) characterizes research methodology as the
science of conducting research in a systematic manner and as a methodical approach to resolving research
issues. Jha (1999:197) suggests that ‘methodology’ allows for a comprehensive theoretical discussion of
the entire research proposal, encompassing the conceptualization of the research, its goals and objectives,
and the implementation of research methods. The study in question was carried out in a modest ice
cream factory in Bira, North 24 Parganas, W.B., India. It provided a straightforward explanation of
anthropological research. In alignment with the research’s aims and purpose, selected methods and
techniques were utilized for data gathering. Predominantly, case study, observation, interview, and
questionnaire methods were employed, complemented by the use of photography techniques.

Discussion and Result

Nityananda Ballav, the individual from whom the data was obtained, is the proprietor of an ice
cream factory. This factory is a small-scale industry without additional shareholders and was established
in 2002 following the passing of his mother. The factory offers a variety of ten ice creams: Small bowl,
Flat bowl, Cup bowl, Orange, Mango stick, Strawberry, Chocolate bar, Pepsi, Mawakulfi, and Cornetto.
Regarding taste, he recommended trying the vanilla-flavored Small and Flat bowl ice creams. The Orange
ice cream is best enjoyed with a balance of sweet and sour, while the Chocolate bar is notably delicious.
Mango sticks carry the essence of mango, and the Strawberry ice cream is both sweet and creamy, similar
to the Chocolate bar, which is sweet with a rich chocolate flavor.

The factory, operated by owner Nityananda Ballav, typically runs for about 10 hours, although this
can vary with the product. Ballav, who owns a small-scale ice cream factory, is the sole proprietor with
no other shareholders. The factory, named in honor of his late mother, began operations in 2002. It
produces ten varieties of ice cream: 1. Small bowl vanilla 2. Flat bowl vanilla 3. Cup ice cream 4. Orange
flavor 5. Mango stick 6. Strawberry flavor 7. Chocolate bar 8. Pepsi 9. Mawakulfi 10. Cornetto. When
asked for recommendations, he suggested the vanilla-flavored small and flat bowl ice creams, the sweet
and sour orange ice cream, the delicious chocolate bar, the mango-flavored sticks, and the sweet, creamy
strawberry ice cream. The chocolate bar is noted for its sweet, chocolaty taste.
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Machine Price
Amokein compressor: 5 tonnes 70,000
Motors 10 horse power 30,000
Charner Machine 1,00000
Hardner Machine 80,000
3 fan motors
2 horse power 5,000
3 horse power 5,000
4 horse power 5,0000
3 Freezes
Tata voltaz 32,0000x3=96,000
7 tricycle carts 20,000 x7=1,40000

Process of small Bowls, flat bowls, and cup bowls

When I inquired about the process of making small bowl ice cream, the factory owner explained
that the same method is used for small bowl, flat bowl, and cup bowl ice creams. The ingredients are:
1. Cream powder,2. G.M.S. (glycerin monostearate), 3. C.M.C. (carboxymethyl cellulose), 4. Milk, S.
Vanilla, 6. Sugar. Initially, cream powder, G.M.S., and C.M.C. are thoroughly mixed and boiled with
milk. Sugar and saccharin are then added to the mixture. Following this, the mixture is frozen. Once
frozen, it is broken up in a blender, combined with vanilla, placed into bowls, covered with paper, and
then put back in the refrigerator to solidify.

To make orange-flavored ice cream, you’ll need the following ingredients: 1. Water, 20 liters, 2.
Maltodextrin, 1kg, 3. Sugar, 4 kg, 4. Half a tablespoon of orange coloring, 5. Citric acid, 3 tablespoons,
6. Orange essence, 20 ml. Begin by pouring two liters of water into a large pot. Dissolve the maltodextrin
in 1 kg of water and then heat the mixture. Next, add 4 kg of sugar and half a tablespoon of orange
coloring; the mixture will turn from white to orange. After blending well, incorporate 3 tablespoons of
citric acid and 20 ml of orange essence. Once everything is mixed thoroughly, pour the mixture into the
ice cream maker and freeze at -25°C. Once the ice cream is set, remove it, place it in a container, package
it securely, and store it in the freezer.

Mango stick ice cream

Ingredients: 1 liter of water 2. sugar: 1 kg, 300 g 3. mango pulp, 1 kg 4. Mango essence, 10 ml 5.
Mango flavoring, 20 ml.

Begin by pouring 1 liter of water into a large pot. Heat the water on the stove and dissolve the sugar
into it. After the sugar has completely dissolved, turn off the heat and allow the mixture to cool. Next,
add 1 liter of mango pulp to the cooled sugar water and mix thoroughly. Blend the mixture in a blender
until smooth. Incorporate 10 ml of mango essence and 20 ml of mango flavoring into the blend. Mix
well, transfer the mixture into molds, and seal them. Freeze at -25°C until solid. Once frozen, remove the
ice cream, store it in a container, and package it for sale. Keep the packaged ice cream in the refrigerator.

Strawberry-Flavored Ice Cream

To make strawberry-flavored ice cream, you’ll need the following ingredients: milk, maltodextrin,
glycerol monostearate (G.M.S.), guar gum, sugar, and vanilla flavor essence. Begin by pouring milk
into a bowl and adding maltodextrin powder, which can be mixed with either cold or hot milk. Stir
the mixture well and heat it on the stove. Add G.M.S. at room temperature and increase the heat to
blend the maltodextrin and G.M.S. thoroughly. In a separate container, combine guar gum and sugar,
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then add this to the heating mixture. Once heated, turn off the stove and let the mixture cool. Store it
in the freezer. After freezing, stir the mixture and chill it in the fridge for 5-10 minutes. Incorporate
vanilla extract into the chilled mixture, stirring for another 5-10 minutes. Transfer the mixture back to
the freezer and freeze at -25°C. Once frozen, remove the ice cream, place it in a container, and keep it
refrigerated. Your strawberry ice cream is now ready to enjoy.

Chocobar Ice Cream

To make Chocobar ice cream, you’ll need the following ingredients: 12 liters of milk, 150 g of G.M.S.
(glycerol monostearate), 2.5 kg of sugar, 40 g of alginate S4, caramel, 500 g of chocolate bar, 150 g of
cocoa powder, and nuts. Start by pouring the milk into a large saucepan and adding the G.M..S. Heat the
milk on the stove. Maltodextrin powder can be mixed with either cold or hot milk. If G.M.S. is mixed
with cold water before heating, it will blend smoothly. Mixing heated G.M.S. with milk may cause the
oil to separate. In a separate container, combine the sugar and alginate, then add this mixture to the
milk. After mixing, turn off the heat and let the milk cool. Place 2 liters of the cooled milk in the fridge.
Add chocolate essence and caramel until the mixture turns chocolate in color. Pour the mixture into
molds, insert sticks, and freeze at -25°C. Once frozen, store in the fridge for 6-7 hours. For the coating,
melt 500 g of chocolate with 150 g of cocoa powder and 2 liters of palm oil. Cool the mixture, then add
ground nuts. Dip the frozen ice cream into the coating, then freeze again. Once set, wrap the ice cream
and store in the fridge until ready to sell. Your Chocobar ice cream is now complete.

The Pepsi Ice Cream

Ingredients: 1. Sugar, 2. BT thickener (Bacillus Thuringiensis), 3. BS powder, 4. BP, 5. BT sweetener
(a plant-based, one-to-one sugar substitute), 6. Citric acid, 7. Cloudy mist, 8. Various colors, 9. Flavors
such as mango, pineapple, strawberry, etc.

First, fill a container with water. Heat water in a separate container, then thoroughly mix the sugar,
thickener, and BS powder before adding them to the hot water. In another container, combine the BP
and BT sweeteners, then pour into a pot of hot water. Next, combine the contents of the two pots of
hot water. The mixture will thicken once combined. In a different container, mix the citric acid with
hot water well, then add approximately 4 liters of water. Pepsi comes in various flavors and colors, so add
only the specific color and flavor intended for the Pepsi being made, along with a clouding mist. Once
the process is complete, shape the Pepsi liquid into pieces the size of the Pepsi necklace and refrigerate.
The Pepsi is now ready.

The MawaKulfi Ice Cream

Ingredients: 1. Milk - 12 liters, 2. Mawa powder - 300 g, 3. Sugar - 2 kg and 300 g, 4. Kulfi essence -
70 ml. Begin by pouring 12 liters of milk into a large container. Gradually mix in 300 grams of Mawa
powder to avoid curdling. Once well combined, heat the mixture on the stove, as Mawa powder blends
better with warm milk. Next, incorporate 2 kg and 300 grams of sugar into the milk. The Mawa mixture
should be ready in about 30 minutes. After turning off the stove, continue stirring until the mixture
cools to prevent it from sticking to the bottom. Add approximately 70 ml of kulfi essence to the cooled
milk and mix thoroughly. Pour the mixture into molds, insert sticks, and freeze at -25°C. Once frozen,
remove the ice cream gently and store in the refrigerator for later use. Your Mawa Kulfi is now prepared.

Some case studies
Case Study-O1
Informant’s Name: Chatur Baral, Age: 52 years, Gender: Male, Occupation: Ice Cream Seller

Chatur Baral, a 52-year-old Hindu of the upper caste, is an ice cream vendor. He has been visiting
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the factory for two years and is a long-time resident of Gobardanga. His arrival at the factory varies,
sometimes at 10:00 am, other times at 11:30 am, depending on his duties at home, especially if his
wife is ill. He is the sole breadwinner in his household, with two daughters; the elder is married, and
the younger, along with his wife, resides with him. The income from ice cream sales is insufficient for
his family’s needs, particularly due to his wife’s medical expenses, which amount to about 2000 taka
monthly for medication. His wife suffers from paralysis and heart disease, necessitating frequent doctor
visits and significant transportation costs. Previously a laborer, Chatur now dedicates his time to selling
ice cream daily at the factory, offering products like chocobar, kulfi, mango stick, strawberry, orange,
milk butter, and nut roll. The family subsists on the rice and flour provided by the ration, with his elder
daughter’s assistance.

Case Study - 02

Informant Name: Kamirul Islam, Age: 32 years, Gender: Male, Caste/Religion Islam, Occupation:
Ice Cream Seller

We gathered information from Kamirul Islam, a 32-year-old Muslim man who sells ice cream.
He resides in Shettpukur, where he has lived for many years. Every morning at 9 a.m., he cycles from
Shettpukur to the ice cream factory in Bira to collect the ice cream he sells. His monthly income from
this business is around 12,000 rupees. He has been visiting the factory for two years. Kamirul is the sole
breadwinner in his household, which includes his wife and young daughter. His mother, who is ll, lives
elsewhere. His older brother resides near Bamungachi. Kamirul is responsible for purchasing medicine
for his mother each month. When the factory is closed, he works as a laborer and occasionally as a
painter. He visits the ice cream factory daily. He offers various products for sale, including Chocobar,
Orange, Mango, Pepsi, Flat Bowl, Strawberry, and Kulfi. While sometimes all products sell out, there are
days when they do not. On such days, he stores the unsold items in the factory owner’s fridge, and the
owner’s wife counts them. She also counts the products when he leaves in the morning. When inquired
about the ice cream’s quality, he affirmed that it was good, yet he suggested to the owner that there was
room for improvement. He also mentioned having a very positive relationship with a fellow employee.

Case Study - 03

Informant’s Name: Nazgrul Haque Sarkar, Age: 43 years, Gender: Male, Caste/Religion: Islam,
Occupation: Ice Cream Vendor

Nazrul Haque Sarkar, the subject of this case study, is a 43-year-old Muslim man of the general
caste, working as an ice cream vendor. He has been employed at an ice cream factory since 2009 and
resides in Narayanpur, where he has lived for many years. He travels regularly from Narayanpur to the
Bira Bandhabpally Ice Cream Factory to collect products for sale. His monthly income from ice cream
sales ranges between Rs 9,000 and Rs 10,000. He mentioned that his 22-year-old son also contributes
financially by working as a tailor in the cantonment and occasionally at a shoe store. Nazrul manages
his family’s needs with their combined earnings. During the factory’s off-season, he engages in other
work such as saree embroidery, selling murimakha, and farming. However, his primary occupation is
selling ice cream. He ensures regular delivery from the factory, although sales can be unpredictable. For
unsold ice cream, he returns it to the factory’s fridge. His inventory includes Chocobar, Small Bowl,
Flat Bowl, Orange, Milk Butter, Mango Stick, Pepsi, and Kulfi. The factory owner’s wife records the
quantity of products he takes. Regarding the ice cream’s quality, he believes it is good but has suggested
improvements to the owner. His rapport with fellow workers is described as very positive.

Conclusion

The discussion about the ice factory workers indicates their economic independence. They receive
considerable support in their daily lives. The positive relationship between the owner and the workers
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is evident, as the owner provides financial assistance in advance during times of need. The ice factory
serves as a livelihood for many, not just the permanent workers. Numerous individuals purchase ice
to sell in homemade boxes across villages, significantly benefiting their economic status. The owner
also profits from selling various products. Thus, both parties gain economically. The factory produces
approximately 2000 pieces of various ice creams daily, selling about 1500 pieces. The study confirms a
healthy owner-worker relationship, with the monthly income meeting the basic needs of both for an

improved quality of life.
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Pictures
Fig: 01: Small Bow! Ice Cream Fig: 02: Chocobar Ice Cream Fig:03: Orange Flavour Ice Cream

Fig:10: Ice cream Trz’cycles/ Carts
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