TAMARIND PASTE — FLOW SHEET

TAMARIND
( from Supplier )

v

Cleaning for removal of Fibre particles, Seeds and Extraneous matter.

v

Washing for removal of Soil, Sand, Stones and other foreign matter, if present.

v

Soaking in Boiled and Cooled water (1:1)

v

Pass it through Pulverizer with (8mm mesh)

v

Pass it through Pulper with 1.5 mm Sieve

\ 4

Mixing with Salt

v

Packing




PROCESS FLOW CHART FOR TAMARIND PASTE

Collect Ripe and De-seeded Tamarind Fruit
I
Clean the Tamarind Fruit
I
Soak the Tamarind Fruit with clean water in steel-jacketed kettles
I
Extract the Tamarind paste from pulper
I
Add salt
I
Mix it in Blender
I

Weigh and pack in 100 kg HDPE drums
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