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‘ - 2. Processing from the pulp Tamarind pulp
l‘" = o v
K4\ Tamarind pulp J uice Concen- Soak in water and boil
' ' trate ¥
Boil in water Separate fine pulpy
i * matter using a filter
Filter juice to remove Y .
i’:f ol : > pieces of pulp Press the residue
‘X} 1 . . Mix this matt
Y Easily dispersible in ;
- The fruit is high in protein, carbohydrate, potas- |Hcar pastcurise in bottles water, and can be  |[o—— ———
sium, phosphorus and calcium and is a source of | used for o) PR filkered extract by
. . . . . . . : poses, such as in -
iron, vitamin C, thiamine and niacin Cool rapidly to room s, S, ouaporanon.
— Processing increases the shelf-life of the fruit femperature 1o cold warer soft drinks, dairy !
- - - Packagi, d St roducts and as a ) )
= Processing adds value and increases income AckagTE AT SIOEST - Fill containers,
Pack in well-sealed clean glass or souring agent. cool and seal
plastic bottles and store in a dark, :
Potential processed cool place. Packaging and
Pickles/chutney products Fruit leather Storage .
' " ¢ Store in airtight plas-
: : tic or glass bottles or
Paste/concentrate Jam/jelly Juice/nectar cans, in the dak, for
: over a year,
Powder concentrate Candy Fruit-puree/pulp .
How to process tamarind fruits?  FPickles Leather
+
1. Pre-processing: De-hulling and cleaning Chutney Tamazind pulp
Fresh fruits ) Prepare either:
¥ Tamarind pulp - Citric acid or lemon juice dip
Sun drv or use small- _ ) - Sulphite dip: dissolve 6 g B
scaleydehydrators Gr-lnd and.rmx metabisulphite in 10 | of water
; spices: coriander, Y
, = gy |cumin, cardamom, Dip in acid or sulphite
Dried pods Mature pods chillies, cloves, .
Y Y cinnamon, caraway Puree pulp and heat to
seeds, mustard oil o : :
Crack and separate pulp and 90°C to 1nactive enzymes
fibres from the broken shells and black pepper v
¥ ! V* ! v Adjust the sweetness and
Cleaning to remove the seeds Mix with salt and Mix with sugar aCldlt.y by a(fldlng sugar
: a.i spices (1:1), salt and and citric .aqd or lemon
2 s e spices Juice
Cook for 20 min | | Cook for 20 min Adg s, spiees afd Oiher
How to store fresh pods or pulp? [ vhicsdning | | whisirring —
. Y Y Spread in a thin layer
— Pods: - for several weeks at 20°C Pour into bottles | = Pour into bottles on greased paper
o - while hot while hot i
= Pulp: - for 4-6 months below 10°C in a dry place { ! Dry
by pa ckin g in hi gh den Sity P Olyth ene Tamarind pickle Tamarind chutney . -
- ackaging and Storage
- for about one year when stored mixed Packaging and Stotage Pack rolls of leather, interleaved
with salt Seal in polythene bags or pack in with greaseproof paper in mois-
‘ . tightly capped, clean glass or plastic ture-proof, heat-sealed bags. Store
for a 1(.)nger P eriod after drymg o1 jars/bottles. Store in a cool, dark in a cool, dark place for up to 9
steaming place for several months. months.
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