R LITOF PROCESSTY PACKAGIY

FIELD / FARM SELECTION . ............... (Soil & Water Selection)
{As per farming procedure and policy by Mrunmaha Agri division)

FARMER AGREEMENT
{as per market rate)

HARVESTING OF BROCCOLI
i(0).A. Checks, Field Supervisor)
{Pest & MRL Checks)

TRANSPORTATION
{refer vehicle 5°C)

R.M. UNLOADING
(0.C. Checks, Sampling & Testing)

STORAGE ... .......(Temp3°C)
iLot wise R.M, Coding)

GRADING AND INSPECTION
{C Checks)
i Removal Of Damaged, Spoiled, Infected Tips after cutting, Foreign Matter etc )

(=

TRANSFER IN CRATES
{Hygienic Labour- Liquid Hand Wash is used at Intervals)
{Manual Sorting is done alter hands disinfecting with LP.A, Solution)
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WASHING UNDER 50FT TREATED
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CUTTING INTO SLICES BY DICER

(=

FEEDING IN HOPPER TO ELEVATOR
CONVEYOR

5

VIBRATOR
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WASHING UNDER SOFT TREATED WATER

(=

BLANCHING
( Steam blanching for 4 to 5 min)

~~

COOLING CONVEYOR/PHE
(cooling upto 3 *C)  ( QC checks)

~~

VIBEATOR

ito remove water droplets, air supply to get dry material)

~~

[QF PROCESSING
iMaterial hold time 7 min, at -35°C gives product temp -20°C)

FILLING IN BAGS
{ Ensuring Batch Code)

WEIGHT ACCORDING TO STANDARDS

SEALING

METAL DETECTOR

INSPECTION

TRANSFER TO COLD STORAGE
oo A Temp, -23 t0-23°C)

>

DISPATCH QORDERS

CONTAINER LOADING
{Container refer should be on, loading material
temp -18 “C)

TRANSPORTATION
{Container refer should be on )

PAYMENT REALIZATION




