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Cut fruits & Vegetable Products
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Are pre cut vegetables
healthy?

The good news is that pre-
cut, packaged vegetables
are just as healthy for you
as whole vegetables — as
long as they're fresh.
They're also less time-
consuming to prepare,
making it more likely that
you'll include them in your
home cooking.
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DO PRE CUT
VEGETABLES LOSE
NUTRIENTS?

THE NUTRIENT THAT SUFFERS THE
HEAVIEST HIT IN CUT FRUITS

AND VEGETABLES IS PROBABLY
VITAMIN C, ALTHOUGH SOME VITAMIN A
AND VITAMIN E GET LOST AS WELL. ...
MOST OTHER NUTRIENTS, INCLUDING
MINERALS, B-COMPLEX VITAMINS, AND
FIBER, AREN'T LOST

AFTER CUTTING OR PEELING THE
INEDIBLE RIND FROM FRUITS

AND VEGETABLES
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& broccoli and cauliflower forets manually trimmed
& manuall trimmed and cut melos, pineapples

+ Meticulous cleanliness of equipment,
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Who Buys
Cut vegetables &
Fruits?

Cut fruits and vegetables at
Retail stores are priced two to
three times more than the
whole fruits and vegetables,
but find demand from Home
makers, working Women,
Hotels, Single men & women




Retail Shops

Selling Cut fruits & vegetables
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Capacity 77

Commercial Production equipment
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Selling online
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Butternut

Squash

Butternug

Squash v -
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Modified Atmosphere

‘ Packaging for Fresh-Cut
Fruits and Vegetables ™

Aaron L. Brody, Hong Zhuang and Jung H. Han Editors

Price Conscious

Quality Matters

JD SAFETY TIP

\woid Cross-Contamination

WHEN PREPARING CUT VEGETABLES

¢ Thoroughly wash and scrub vegetables.

* Make sure to use a clean cutting board.

¢ Use one cutting boards for fruits and vegetables
and a separate cutting board for raw meats.
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Processing Baby Peeled Carrots | <2

“+» Washing
+ Disinfecting
++ Rapid cooling
% Cut to 2 inch sections
“+ Mechanical Peeling
“+ Mechanical shaping
+ Disinfection
* Cooling
" ~mputerized quality and color sorti”
~ging (form, fill, seal)
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Lettuce Salad Preparation

*+ Harvest

“+ Trim, core, defect removal
% Cool and/or MA

“* Dump, mechanical cut

% Cooling, disinfection

“* Drying, centrifugation

<+ Component blending

“* Weigh and package
<+ Metal detector, pack, palletize

Y. Quality Cut Vegetables & Fruits
<+ Temporary cold storage : ] o
Business Opportunities

Project Data Base
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