IR ¢

Economic :
Perishable item €23=1 Value added product
SNAFAN WA Tosml I =g Economic
benefit SW profit &= =T &1 |
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f&2 =W Value added product 3

IS IIEE TR ARGIRGIH

Arthritis =1 Q1 S heart disease, cancer
T oA GIFCAFAT & T |

f& oiREl dementia =NW  Alzheimer =1
2R |
Joints 5% Muscles Wi 741 292fe |
Vitamin C, Magnesium, Calcium,
Potassium, Iron MW 51Q1 g¥zgdl Enzyme,
Bromelin & W@ Nutrient 12 ZF6igat
FIFAT eI Y AheT |
5 ZEfal iz S Qrama sl T TR
FRE1 AN TLR T S |

Kew M Queen 2 02 w2e wifws

Kew 3 2& Sf51 33 3.¢ wolt (Fefens 2.¢ whaa
T 7T WA TR W AT T2 |

Queen § W& WM FfErs 0.5 WA Fafers >.©
TSI T A TG 532 | XS 2 |

s Value Added Product
s W Wz (Pineapple Juice)
St Tz oy FaAl 4Ne IFEM
Preservative < 2&if« |
TG TAFAT A-AR TR
el SHFARA! FARARAN
wffie o AR .
Bottling & Capping. Tl
0 de-20 HMR SpEmIl (be°C) Al |

3 | fs= M = (Pineapple Jam):
Wéﬁ ACSITeH] I |
fErmaN o T oot e s
o T AN AG-MF NRRAMT |
o fofd e s afm i@ﬂﬁl Ay
o T RS | B
o Jar S YAA 3L TQR YN B!
LI AT A |
o forzme wcek (Pulp)s &

=

o [ 3 >.0-5.8

o 3G Wbm 31 do->¢

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

e TN 2 fSffe5a ¢-vo

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

ez RTS Beverage o1 sl wfgwalt oy |
whmt BfF, citric acid S ¥ FoFH |

T CAFAT A iR

el SHARYAl FARAREI

R o T

Syrup ¥ AR

S erml (85°C) fifaB se wall 20
Teqr A

QLGSR PRIRR
o T Wk 3 @&

. ffF 3 AN voo-900

o FHM¥ 3 fe54 8

o 3% @hm 3 W do-d¢

e 3 &N S.¢ W
e IO s Nfefeda se-20

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

o Wil SHUIMA] FoRARe
o NfRfR =g TR
* Syrup TH¥E |

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

* Mixing.
* Bottling & Capping.
» Labelling.
 Storing.
QLB IDIER
o form wfz
. BfF 3 AN 500-300
O 3 oG9 5.9
o TMRGS «Pm 3 Y 80-8¢
o« e W 3 8N o.¢
R O 3 Ml @-So

¢ Potassium metabisulphite 8 &N >-3ooo0
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