IR ¢

Economic :
Perishable item €23=1 Value added product
SN WA Tosml T =gl Economic
benefit SW profit &= =T €= |

Prepared, by
SMT. BANDANA NINGOMBAM
SMS-HOME SCIENCE
Pulished by
KRISHI VIGYAN KENDRA
Bishnupur district, Manipur-795134

Woebaite: www.kvkbishnupur.com £mail:kvkbishnupurdistrict@gmail.com

Drénted at
S.K. PRINTER WORKS, NAMBOL, MANIPUR

NN T QAR A
SNV 2HGIAT Fll
(Health Benefit of Pineapple
and Value Added Product)

Publlioted by
KRISHI VIGYAN KENDRA
Bishnupur district, Manipur-795134

(Website: www.kvkbishnupur.com £mail:kvkbishnupurdistrict@gmail.com

Year of Publication: 2024

Leaflet No.: 2407



mailto:Email:kvkbishnupurdistrict@gmail.com
mailto:Email:kvkbishnupurdistrict@gmail.com
mailto:Email:kvkbishnupurdistrict@gmail.com
mailto:Email:kvkbishnupurdistrict@gmail.com

&M Value added product 3

IS IIEE TR ANGIRGIH
Arthritis =1 91 S heart disease, cancer
T oA GFCAFAT & T |
f& oIREl dementia =WW  Alzheimer =¥l
2R |
Joints SW% Muscles Wi 741 29efe |
Vitamin C, Magnesium, Calcium,
Potassium, Iron W 5171 g=gdl Enzyme,
Bromelin A& W@ Nutrient 12 ZF6igat
FIFA eI T e |
i ZEfal iz S Qrama ikl T TR
T B2 T4 SN |

Kew s Queen 2 02 w2e wifws

Kew 3 2& Sf1 53 3.¢ wolt tFefens 2.¢ whaat
T 7T A TR TR AT T |

Queen § W& O FafErs 0.5 WA Fafers >
TSI T A TG 522 | XS 2 |

S Value Added Product
fswW Wz (Pineapple Juice)
St Tz oy FEA 4Ne IFEM
Preservative < 28« |
TG TAFA A-AR TR
el SFARA! FARARAN
LB RS Ll GIRISAT kIR L " -
Bottling & Capping. VY N
0 de-30 HMR SpTAml (be°C) Al |

3 | fs= M =i (Pineapple Jam):

ﬁ‘?cm?ﬁ AT TN | m
R RIS R N K RO ERI DR

o W T M- M R | |

o PR e 3T 9w g« |

o TIWI AL | -

o Jar SWI FEEl T gdl Wor WY HeH]

YA LA A |
o forzma wceik (Pulp)s & S

A,

o P 3N >.0-5.8

o N3G Wbm 31 do->¢

o ATSS ATV 3 9.¢-¢.0 AN/(F&
o forme g 390N 5@

o TN 2 fffe5a ¢-vo

* Potassium metabisulphite 85N 3-Soo00
o | faw W RTS (Ready to Serve) Beverages

ez RTS Beverage o1 fcawslt wfgwelt w1y |
whmt BfF, citric acid ST e FoFH |

T CAFAT A iR

el SHURGAl FARNA

R o e

Syrup ¥ FEfFREE

S wrml (85°C) ffaB se woll 20
TFeqr A

LI PRIEH

o T Wk 3 @&

. fofy 3 I voo-900

o FHMR 3 fe54 8

o 3G @hm 3 W do-d¢

e g 3 AN S.¢

o Y 3 ffEfeoa de-20 |

8 | Pineapple Squach :
fawM Squach T TFRM FEa TE FREI
fismﬂ [GISIRIOE
MG CAREAN AR-A 3R

o Wil SHUFQA] ForARe
o R S ETRA
* Syrup TA¥E |

(Sugar+Water+Citric acid)
« Essence S colour 2 |

* Mixing.
* Bottling & Capping. Exses -,r'—z'u -
 Labelling. TE & u?-‘xii -
* Storing. ]
AW O
- formd wfz 3 &
. Bf§ 8 AN 00-d00
2 ORI 3 foBa .0
o MRGT afm 3 3N 80-8¢
o for g 3 AN o.¢
L 3 Wit e-do

¢ Potassium metabisulphite ¢ &N >-3ocoo
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