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WELCOME



MINIMAL PROCESSING

+ HURDLE TECHNOLOGY

PH CONTROL
TEMPERATURE CONTROL
DISINFECTANT

WAXING



PH CONTROL

* BY ACID TREATMENT

CITRIC ACID

TARTARIC ACID
ASCORBIC ACID

ACETIC ACID (VINEGAR)



DISINFECTANT

+ CHLORINE DOSAGE

¢+ OTHER SPECIFIC DISINFECTANT



TEMPERATURE CONTROL

+ CONTROL ENVIRONMEN
TMPERATURE

¢ CHILLED WATER CONSUMPTION
+ COLD CHAIN
¢+ COLD STORAGE




WAXING

+ EDIBLE WAXING
IMPROVE SHELF LIFE
AVOID SHRINKAGE

GOOD APPEARANCE



CUT FRUITS
&
VEGETABLES

¢ CUTTED /SLICED/DICED F & V
CLEANED AND PACKED IN HYGIENIC
UNDER CONTROLLED CONDITION

FURTHER STORED AT CONTROLLED
CONDITION



PROCESS STEPS

* SELECTION OF FRUITS AND
VEGETABLES

* GRADING AND SORTING
* PRE CLEANING
* PRE WASHING




¢« CUTTING THEF & V UP TO REQUIRED
SHAPE AND SIZE

¢+ WASHING IN CHILLED WATER5°C

* DRAINING/CENTRIFUGING THE
WATER



¢* CLING WRAPPING/POUCH PACHING

+ STORAGE IN CHILL CONDITION

¢+ COLD CHAIN TRANSPORTATION5°C

+ STORAGE AND SELL IN CHILLERS



CLING WRAPPING M/C
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*TNTDPC is not responsible for the validity or accuracy of information
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responsible for any consequences arising from the usage of the same.
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