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1. History

In 1991, Shri Hanmantrao Ramdas Gaikwad started a non-profit Bharat Vikas Pratishthan to funds of
poor & needy students, having been through financial struggles himself. His career began with Telco
(now Tata Motors) as a graduate trainee engineer in 1994 and his non-profit no started to help rural
youth get jobs and livelihood. Destiny supported the enterprising nature of Mr. HR Gaikwad,
Chairman and Managing Director, BVG & his burning desire to help India’s Progress led to the birth
of BVG (Bharat Vikas Group) in 1997 as a housekeeping company with 8 people & 1 clients. Sheer
focus on quality of work, ‘Yes, we can’ approach to work, and a dedicated team of BVG has taken
BVG from an 8-member housekeeping company to India’s Largest Integrated services company with

75000+ employees, serving 800+ sites for 750+ customers in 70 cities across 20 states across India.

/the town of Satara in Western India, BVG Foods manufactures Fruit Jams; Fruit

arket leader in Western India. The company has grown organically over the last Two decades with
sustained profitability. Known for its quality and innovation, BVG has been built on its founder’s

philosophy of developing products that are wholesome, nutritious, value for-money, and imaginative.

India is one of the key food producers in the world and has second largest arable land in the world for
crop production.

Figure No.1: 3D model of SMFPPL



