3.1 Procedure
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NEW PRODUCT PROCESSING SEQUNCE

purchasing the
ingredients

-

storing the ingredients

-

Cut the ingredients

-

Boiling the ingridients
until soft

-

Dry until dried up

-

Blend it til become
flour

-

Plastic vacuumed,
packaged
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cutting and measure all ingridients. Prepare the equipment
and untensils.

Boil the avocado seed
Until tender with large pot

vacuum in plastic package
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3.2 Complete Recipe
Avocado seed flour

Ingridients
e 25 Avocado seed (250 gr/ pack)

How to make :
¢ Rinse avocado seed then slice intosmall pieces
e Toremove bitter taste on avocado seeds, boil avocado seed in boiling
water for 10-15 minute.
e Sundry avocado seed for 5-6 day under the hot sun puree the seed of
dried avocado using a blander until smooth and into powder or flour.
Avocado seed flour has been completed we make.
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