Draft jam and juice drinks and local
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First : Introduction 
The trend to the food processing projects of the best and most economical solutions for the conservation of agricultural production and marketing, mainly includes foodstuff many projects that have national economy depends upon is annexed jam and juice industry is represented in the content of a recent tendency has significant market segment in the local markets and also for the export and project the proposal is one of the projects which complement the economic system of agricultural areas or rural areas in general and agricultural land reclaimed in particular. 

Second : the need to build project 
Goal 
This project aims to jam and juice production using available technology for Food Industries, with the use of the latest non-pollution standards and the speed of production and lower costs, taking into account sound scientific methods in the manufacture, storage, and scientific knowledge of the full minute to avoid all kinds of food corruption and the proposed project serves as a productive young graduates or for the small investor the final cost, production volume and extent of the service provided by the system to contribute to food production for the domestic market and export. 
The importance of the project 
The importance of the project stems from the availability of basic raw materials of fruits, especially in farming areas in addition to the new batch of high marketing of the products of the project in addition to the need for labor-intensive project is now targeted in the operation of the new graduates, whether such employment or needing to be trained training in this area. 



Third : raw materials 
Available raw project of fresh fruit, sugar and materials conservation throughout the year is the most important raw materials needed for production in the first phase are : 
• fresh fruit such as : 
Pear-orange-Buasye - mussels-apple-Tin - Guava-Peach - strawberry - Grape-Apricot - Banana-Yusuf Effendi - Rumman-lite 
• Local products such as dried 
Tamarind-race Sus - Hibiscus 
• Sugar materials such as : 
Sugar .. (The basis of solid materials in the food and drink and jam) 
• additions such as : 
Citric acid (lemon salt) color 
• preservative (factor Hafez assistant product not subject to damage) passions sodium 
• packagings : 
Bottles (with standard formats) 
glass (various capacities) 

Fourth : products 
The project will produce different kinds of jam and drink-focused example : 
• Preserves fruit diverse (as chapters production) 
• drink natural drinks and local Focused 
• beverages refrigerated fresh 
It will move the project inception to production of type I and II either in the development phase to production trend will be the third type of requirement to the means and packaging, storage and distribution exceeds the capacity of the project investment. 

Fifth : substantive elements of the project 
Several techniques used by the project quality of the product and its main components, it can review the most important components of each type and the reason for the added manufacturing methods : 
  (1) the production of beverages natural Focused 
Drink natural components : - 
• Fruit juice 
• sugar (up by focus 55-60%) 
The purpose of adding sugar : 
Hafez Al-factor prevents perishable juice 
- Maintains the components of vitamins and drink flavor and taste and color 
- Raises the nutritional value of the drink 
• Citric acid (lemon salt) Add rate of 5:3 Gym each kilogram of sugar to convert sugars bilateral Sugars converted to non-crystallized where preclude (Sucrose), a sugar bilateral Sugars to mono (Glucose  
- Prevent the phenomenon in the saccharification drink any deposition in the form of sugar crystals parts packages 
- Increase the taste sweet drink result in a sugar more sweetness of Sucrose 
- Acidity working to create an inappropriate activity for Microbiology bacteria and increase the effectiveness of the preservative to prolong the duration of conservation. 
• passions sodium (added by 0.1%) and no one in a thousand is normally added 1.3 per kilogram per liter drink or one gram per kilogram. 
• Add color to the color sometimes drink especially in the start of the season emergence of fruit and incomplete maturity and require that the color of plant origin. 
Production of natural drink steps : 
• initial preparation of juice 
1. Choose the appropriate type of production available to the qualities desired in terms of quality and abundance of juice in addition to the taste, color and odor 
2. Laundry 
Wash fruits in the first or Washbowl primary source of water with a constant force, as well as the exchange would maintain a consistent level of the water inside the basin is adequate to remove the dust and the disposal of pollutants on the fruits of this basin may provide tubes give compressed air to move water and fruits to help remove dust and materials, twisted source vapor to raise the temperature of water washing fruits to be transported after the proceedings moving at the beginning of the production hall where the primary screening to exclude fruits damaged or immature or infected others were injured as a result of the phenomenon of dust cleared Soaking in the basin after primary screening will be referred to a laundry the following roads : 
Guns : 
Where highlight of the fruits while the traffic moving machine from plain water or hot and usually will control the distance between the source of water and animation in water pressure depending on the type of fruit being laundered If the kind of weak, such as strawberries work on reducing the rush of water and increase the distance to avoid discredit or smashed fruit and vice with solid fruit and peach. 
Drum machines : 
It consists of a wooden cylinder of wood revolve around themselves and with the inside of water pipes sent a powerful machine that moves the fruit during the rotation of the cylinder at one end to the other party and use this money in the way of cobalt precious fruits such as oranges. 
3. Sorting and grading : 
Broken yield fruits and infested with pests and insect or fungal due to the lack of mature fruits are then graded according to the type of product to be obtained. 
4. Paring and remove the nucleus : 
Affect this step on the product in terms of quality as well as economic terms there are different ways such as strippers peeled manual However, the percentage of waste which are large and slowly, or roads Shucking steam or hot water, and then the sudden cooling in the case of solid-sized fruit such as oranges or heterogeneous apples Paring are using mechanical means stone being peeled through friction is peeling fruits of crust They such as peach, apricot, as well as Sloe catholyte of hot caustic soda, or combinations thereof, with sodium carbonate The term immersion of January 2 to 3 minutes and must laundry good bath the effects of acid-alkali residue equation after completing peeled. 
5. Age fruits : 
The process era in the form of fruits and nature, and thus changed the nature of modern machines and design of the system and means could be used dolphins era rotary or means of pressure with Animation ring as in the case of orange ... Etc.. 
6. Liquidation juice : 
Juice are liquidated within filters designed to separate the fibers from the juice and prepared for subsequent operations. 
* Add sugar : 
1-estimate the weight of sugar : 
After estimating the weight of the sugar juice estimated weight of the quantity needed to add juice to raise the degree of concentration of sugar to 55-60%, and often add 1100-1300 grams of sugar per liter juice. 
2-ways and add to dissolve sugar : 
How cold : 
Are melt sugar in juice cold temperature without the use of solvent and add sugar gradually, with constant Flipping until sugar dissolves .. However, the disadvantages of this method is slow in the industry, a phenomenon change color if long-term storage drink. 
How hot : 
Where melt sugar in the juice directly and heating to a fever pitch with the addition of sugar gradually and continue Flipping and the removal of sand envelope aphid disadvantages of this method is a change in color, continuation and acquisition drink smell sugar and the loss of part of vitamins. 
Half way hot : 
Melt sugar in the amount of water equivalent to 20-25% of the weight of sugar required, which was estimated on the basis of weight juice + sugar for water additive and add sugar to water heating on the fire until fully melting and then liquidate solution diabetes and add the juice is cold and the advantages of this method and the lack of speed costs usually use this method in the types of juices heavy strength as mango and apricot trees. 
3-Addendum acid (Citric) : 
Add Citric acid As previously reported by 3-5 Gym / 1 kg are dried sour in a few hot water then added to the drink and Flipping well. 
4-addition preservative (passions sodium) : 
Add passions sodium per one in a thousand are dried lotion in a few hot water and then add to the drink and mixes well to ensure good distribution in all drink. 
5-liquidation drink : 
Filter and drink to get rid of the impurities minute remaining from previous operations or of the impurities that may be sugar. 

6-mobilization drink : 
Place packing for a drink in bottles clean and aseptic packaging and divided to : 
A-mobilization mechanism under vacuum in large quantities 
B-mobilization grenade in small quantities 
After packing bottles left open for a period of 12-24 hours prior to closure until all floating material unwanted and sand that can easily be separated and must bottling mid-neck, leaving a vacuum to allow Council extended drink at high temperature. 
7. Closing bottles : 
Closes First sterilized bottles and then closes outer cover for bottles is a metal. 
8. Labeling : 
Paste labels on the bottles of drink brand must have the following data : 
Concentration-type drink sugar-bottle-capacity product name and address of-date production-power 
  

Pictogram steps to manufacture natural drink 

  
(2) steps the production of local drinks Focused 
People's delicious taste with health benefits in the treatment of many diseases, for example, drink and Kharroub, tamarinds Indian hibiscus can be produced in a focused image, allowing easily dealt with in the summer as well as during the month of Ramadan after drying and water can be produced the following ways : 
* Preparation (Soaking) : 
Taken raw materials required and the amount of water sufficient to cover cloth and leave for not less than four hours in the case this process water and lets you well even color and then soaked in water inside pieces of cloth gauze. 
* Liquidation and determining the level of focus 
Components are liquidated to remove impurities and residual materials outstanding after allowing mitigation depending on the nature of use. 
* Add sugar 
The former are the same roads that have been clarified in the drink except in the case of natural are natural as it dealt with without adding sugar 
* Packaging and closures for bottles : 
Are bottling as usual method of natural beverages are closing down after a short period of mobilization after ascertaining the validity of the drink for use. 
* Labeling and data definition : 
Labeling is the old way but it added some additional data which is the focus of the product and the method to use. 

  
Pictogram of the manufacturing steps of local drinks 

  
  (3) the production of jam 
Jam is a full fruits or fruit pieces or pounded blended sugar and cooked in the high-temperature strength of the average wife is not required to keep fruit jam used in the manufacture of their natural form. 
* Manufacturing method : 
- Preparation of the first fruits : 
Be prepared fruits as is the case with the production of beverages natural selection is the appropriate type and laundry, sorting, grading, peeled and remove the nucleus and then Chopping sizes as required or fruit left in their natural state in full. 
  - Add sugar to fruits : 
Adding sugar to fruits par by the weight (1:1) in layers mutually provided that the first floor of fruits and followed this method in two rich fruits, strawberry fruit either, plums and apricots, oranges and Sloe require little water about half cups of sugar per kilo . 
- Settlement : 
jam on fire quiet because they are burning quickly and must still floating on the surface material (sand), which is composed by adding small amount of cold water to help lift the roof and interruption indicates the emergence of sand near term maturity and the maturity of which is jam after boiling point is 30-35 minutes depending on the type of fruit and the amount of heat used. 
- Packing : 
Jam packed and heated prior to the edge and then placed a round of wax paper, then cover tightly Billy removable. 
- Paste data : 
Billy paste on labels for brand jam, it must have the following data : 
Jam-type components-amplitude-name product-date production-expire after opening the package for use. 
Pictogram of the manufacturing steps jam 

  
  (2) the size and location : 
The project needs an area of approximately 150 m 2 area is covered, including the place of manufacture and storage wall chart with packaging suitable for cleaning and packing Earth rough cement tiles to avoid sliding workers. 

(3) the required service requirements : 
The project needs  = 15 horsepower(380 volt electricity capacity k 11. Wat  
Monthly cost 600 Gym 

(4) machinery, equipment, fixtures : 
Requires establishment of a factory for Food Industries conditions must be taken into account when established, as well as in the selection of equipment and supplies used only in general project relies on a set of equipment and supplies a variety of uses in addition to the means of keeping the straps mobile transport and processing 
The following table includes the specifications of the equipment needed for the project : 
Brand manufacturer's product quantity unit price Gym 
Boiler 
Hilla interior of the heart is not rust 
Hilla Foreign Aluminum 
Indirect heating method 
150 liter capacity 
13:00-dimensional x 1.5 m 
4 horsepower engine capacity 
Fan probed 

Local 2 4500 9000 
Stove 
Stove graduated professionals 
Upper level without ovens 
Dimensions 100 x 400 x 80 cm Local 2 1500 3000 
Basins of clean fruit with thick grouper 
The means of exchange equivalent to the quantity of water 
Dimensions 100 x 200 x 60 cm 
Article heart is not rust 
Machine local side 1 1800 
Cleaning fruit rapid damage 
Capacity senseless undertaking January 2nd horse 
Equipped with a machinegun wheel 
The turnstile 
Basin below water draining 
Dimensions 200 x 00 x 60 cm 
Steel others subject to rust local 1 2750 
Units peeling fruit 
INVENTED mechanical way 
Stone dizziness in the horizontal level, 
Equipped with a means to change the distance between the surfaces 
1 horse power engine 
Exoskeleton of steel is subject to rust others, a means to expel waste 
Local 1 3500 
Units era to the era of using pressure orange means of pressure mechanic circular motion means to expel waste engine power January 2 horse manual handling means liquidation of a local juice 1 1500 
Units era rotary 
Trans country 120 mm 
Steel is subject to rust 
Circus wheel 
The means for directing juice 
Mass expulsion of waste 
Liquidation means of juice 
Engine power January 2 horse 
Local 1 1500 
Units sterilization packets 
The shell into a non-rusting 
Contains heater antenna 3K2. Wat local 1 1500 
Balance Qabbani 
Balance surface below (pallet) to 300 kilograms local 1 2000 
cook jam 
Steel is subject to rust dimensions graduated Local 6 1500 250 
Mincer fruit 
Steel is subject to rust 
The ability of local horse senseless undertaking 1 1500 
The number of organs and the preparation and processing of a variety of forms importer-3000 3000 
Mobile metal shelves different dimensions local-2000 2000 
Round service to transport products in the finalization of the production areas to local storage-1000 1000 
Benches packaging final typeset 2000 x 1000 mm high local 1000 2 1500 3000 
Total 38550 

(5) of the raw materials needed in two days : 
The unit quantity unit price product Gym 
Fruit variety depending on the season, 350 kilometers 2 700 
Sugar Kilo 150 2.20 330 
Salt Lemon kilo 1.5 10 15 
Passions sodium 0.15 kilo-5 
Natural colors kilo - 0.5 20 
Liquorice Kilo 200 20 10 
Tamarind Kilo 200 20 10 
Hibiscus Kilo 150 10 15 
400 gram packages glass number 400 0.50 200 
900 gram packages glass number 300 0.80 240 
Plastic packaging number 300 0.50 150 
Funds polygon number of cartons 80 1 80 
Total 2290 
The total cost of raw materials during the session capital (two months) 57250 pounds 
(6) pictogram of the project site : 



(7) Employment : 

Mil requirements of the job description and working class wage issue 
Pay pounds / month 
Pounds 
Project manager Diploma or Bachelor cultivation cultivation food industries, the experience of 700 
Employment technical processing fruit 2 300 600 
Employment technical cooking juice and 1, 300 
Employment technical packing 300 600 
Administrative Secretary-store sales rep-2, 300 accounts 600 
Employment help transport raw materials and products 200 400 
The total cost of the monthly salaries 3200 

number : 1 rosy time : 8 hours 

(8) project products : 
The unit quantity price product Gym 
Natural Beverages packaging liter 200 3 liter 600 
Beverages local focused packaging 1 liter 2.5 liter 100 250 
Preserves different depending on the season, 400 gram packets gm 400 3 1200 
Preserves different depending on the season, 900 gram packets of 300 grams 6, 1800 
Total 3850 
Total products through the project cycle Capital (two months) 96250 pounds. 

Production variables : 

January 
February 
March 

April 
May 
June 

July 
August 

September 

October 
November 
December 

Note : 
• The possibility of continuing production factory as fruit production in four chapters of both natural drinks - or jam. 
• The production of beverages in the local chapters of the summer and Ramadan each year 



(9) packaging : 
Products are mobilizing in different packages as follows : 
• beverage cans natural plastic or glass capacity liter square format 
• Focused local beverage cans plastic or glass capacity liter square format 
• jam Glass different capacities 
Note : 
Packages must be of high quality in terms of appearance and resisting transport operations and maintain the rule of food. 


(10) quality elements : 
First : in the product : 
• must use the fruits of good in terms of quality to avoid any changes in the taste and smell of the products also must be carefully screened to exclude fruits and others full maturity or excess maturity. 
• The use of refined sugar others to a change in the color of drinks 
• Citric acid deficiency leads to the deposition of sugar in the form of crystals at the bottom of the bottles (saccharification) 
• Inadequate article portfolio Fermenting beverages. 
Second : in situ and equipment : 
• take into account industry shelving used in the development of pots and other metal to be mobile and to facilitate the process of cleaning and pest control. 
• The plant must also provide suitable premises to facilitate the conservation and storage of goods and raw materials, products and foodstuffs to prevent them from damage 
• must provide factory basin appropriate washing and special equipment. 
• provide sensitive plant equipment suitable for the prevention of fire hazards 
• All equipment must be cleaned up once production operations periodically 
Third : personnel 
• must use appropriate and sterile gloves against water, heat 
• Ensure the availability of health requirements required for personnel and workers 
• must not touch any food hand-eye Whatever the reasons 
Fourth : for the raw materials 
• execution of any material must prove to be suitable for use 
• must validate fruit contained to the factory through suppliers before entering the factory 
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