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INTRODUCTION

A .
ccording to the syllabus UNIVERSITY, KOLHAPUR in B.Sc Il class de
has organize tour and we have to make the rep

partment of statistics
ort.

We arrange the tour at MAPRO GARDEN Shendurjane, at 2 nd march 2019. In this
tour we get the information about products of mapro and how they produce that products
and how it keep for long time, there quality control an

d marketing an other procedure
related to this products.

in mapro garden we visited 2™ march at 11 am. First we see the mapro,
production and how the workers can do their duties
their products and how they maintain their mapro garden . This garden’s quality controller
Tapan Jeswal gives all information about that products. He is B. tech in food technology . in
mapro there are total 200 products. This garden is in 40 acrs. There are 500 workers. At this

mapro, 500 visiters visited daily and at the holidays on an average 1000 visiters visit the
mapro per day.

there
‘we observe other things in mapro

fFor the production of products they obtain row material from many placesi.e
Krnataka-pinapple, Bihar-brich, New zealand-kiwi, Ratnagiri-alfanzo,Erak;eran-date, USA;
California—almond,Sangli-resines.They need juice 30000 lit/day,Jam 30000 kg/day at like this
they need abundant amount of row material daily.For productions of single product there
are many procedures such as making crush,adding ﬂavours,preservatives.They control
quality of that product by using many parameter such as acidity, colour, thickness and so on.
For keeping quality in maintained state they need certificate of Food safety Standard

P Authority of India( FSSAI) . For better quality they observe the procedure of pr
continuosly.
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Raw Materials

i (ruits, either singly or i
harvested in the fall, The level of

; , eries, and raspborrie,

ripeness varics. Pears, peaches, ?pricots, St;a:;b:'hem;;s i
gl Y un(de,rt r;p:uf:::;:d from farmers. Most jam

' i ipe, The fruit | ] ,
:::?:11:12‘:&’3:;:5'p:eve|0p close relationships with 1‘}19”' prowers in
order to ensure quality, The production plants are built close to ”"Q
fruit farms so that the time elapsed between harvest and preparation is
between 12:24 hours.

Jams and jellies are made fr e
combination. Most of the fruits are

Sugar or high fructose com syrup, or a combination of the two are
added to the fruit to sweeten it, Cane sugar chips are the ideal type of
sugar uscd for preserving fruit, Granulated and beet supar tend Lo
crystallize. Sugar is purchased from an outside supplier. High fructose

corn syrup is processed by lermenting cornstarch, it is purchased from
an outside supplier

The element that allows fruit o pel, pectin is present in wvarying deprecs
in all fruit. Apples, blackberrnies, cherries, citrus fruits frapes Juinc)cf_
and cranberrics have the best natural gelling ;JrupL*rt}c: Str:}’v?bcrric:
and apricots are low in pectin, Jams made §rorm such f : o et o
blended with fruits high in pecun, or extry supar i‘s ari:i::; al:rlt;]sllhcr

n *xtracted lndUSl (a
rally from dried )
'L’d clr.’plch

Citric aad s added to obtain the correct byl
jarm or elly Lirne and lere on JUICe gro hiph |
are the moest prevalent source used ¢ i
the fermemtation of SUAry (g ¢

anfi.- needed 1o produce the
irig u’::{"("‘: 'JUd ‘UlL’fC‘fo(-' e
S Burchsed o NS0 be obtained by
THoutside supplicrs
Gther flavorimpgs, such gy vanilly, Lnnange o,
int,

such s U G Kitsch, Con b yideg 4y
ed g (1

{1"_‘_"]{_;"[‘ b(..“\”_‘rd!;‘_"_r
JrC u'”"'"'.“"[" fran: Cuty e Y3131y @ o "-'“.'l' :
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The Manufacturing Process

The process given belgw is mainly for jams and jellies. There is not
much difference in the production processes of crushes, syrups etc.

The ingredients must be added in carefully measured amounts. Ideally,
they should be combined in the following manner: 1% pectin, 65%
sugar, and an acid concentration of pH 3.1. Too much pectin will make
the spread too hard , too much sugar will make it too sticky.

Inspection

. wWhen the fruit arrives at the plant, itis inspected for quality,
using color, ripeness, and taste as guides. Fruit that passes
inspection is loaded into 3 funnel-shaped hopper that carries the
fruit into pipes for cleaning and crushing.

Cleaning, crushing, and chopping

. Asthe fruit travels through the pipes, 3 gentle water spray clears
away surface dirt. Depending on whether the finished product is
to be jam or jelly, paddles push the fruit and or just its juice
through small holes, leaving stems and any other excess debris
behind. Some fruits, such as citrus and apples may be manually

peeled, cored, sliced and diced. Cherries may be soaked and then
pitted before being crushed.
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Cooking the jam and jelly

Premeasured amounts of fruit and/or juice, sugar, and pectin are

blended in industrial cooking kettles. Tha mixtures are usually
cooked and cooled three times, if additional f

included, they are added at this point_
the predetermined thickness and swe
Mg machines.

Filling the jars

lavorings are to be
When the mixture reaches
elness, itis pumped to

of ¢
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Labeling and packaging

The sealed jars are conveyed 1O a machine that affixes preprinted
labels. According to law, these labels must list truthful and specific
information about the contents. The jars are then packed into

cartons for shipment. Depending on the size of the producer’s
packaging is either achieved mechanicaily

operaticn, labeling and
or manually.




PRODUCTS

. ams, jellies, crushes,
Mapro produces a number of items ranging from jams, | ’

om rose petals
syrups, etc. Their leading product is Rose Syrup‘, mad estfr(.nc i p
and their extracts. The manufacturing process for.mo y A A
: i n
products is similar only differing in the types of fruits used 3

variations in cooking temperatures and pectin ratio.
Fruit sweets with real fruit jam:

These soft Fruity Sweets and Jelly Sweets are 100% vegetarian as they
are made with pectin, a fruit extract. They contain no Gelatin. Contain
nutritious fruit juice & instant energy. Are an instant hit with kids.

*  Fruity sweets

\- Jelly sweets

s Falchoos
« Jelly cubes
s Fruit cubes

» Fruit pebbles




Jam:

AWhgle range of de

it s ‘ licious fruity jams are produced by Mapro units in
. Wai. These jams are Made with Certain specific fruits
uit W )
) Pulps a5 Fequired by the recipe. The various types produced
Nvolve:.-
-’ Mango

Orange Marmalade
Strawberry
Pineap_ple

- Raspberry

* Mix fruit

Crush:

Ideal with milkshakes ice-creams, puddings, desserts and new e\.;ei:hcr‘
mithai. This bestseller makes milkshakes thicker and ice-creams

*« Strawberry crush

= Litchi crush

= Alphonso mango crush

= Mango crush

= Kiwi crush

= Kokum crush

e Pineapple crush

s
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Syrup:

Syrups are made with pure contents for the exclusitive natural flavours

& properties. The Syrup recipes are balanced to allow use in sherb

ats,
milkshakes, faloodas and even ice-cream toppings-

Rose syrup

Khus syrup

Thandai syrup
¢ Mahakool syrup

Strawberry syrup

Kesar syrup

Pineapple syrup

Squash:

-
ent are terrific for Sherbats

Ry

Mapro squashes with their high fruit cont
and Fruit Punch.




orange SquaSh

qUBS

Lemon 3
fley Wate"

Lemon b2

ordial
rsq vash

dial

strawber
Lime juicé ¢
. Lemon ginge
. Strawberry €Of
Pineapple cordial

lce-cream.

Mapro does produce i
ce-creams on a large scale. Iti
. It is only prod
uced

and i
nd supplied at the Mapro garden in panchgani

e Strawberry

¢ Mango

* Pineapple Rose
e Bitter Chocolate
* Almonds

[ ]
Honey (sugar free)



MARKETING

Footfalls at the factory premises in Wai and Panchgani enable them to
promote their brand through word-of-mouth which to alarge extent
has been instrumental in their success in the western region.

The company concentrates on point-of-sales promotion rather than
embarking on a grandiose brand-building activity involving print and
electronic media. Mapro as a brand is small to sustain a large-scale
media blitz. That is why the initiatives have been restricted to point-of-
sale promos.

Since Mahabaleshwar is a premier hill station in Maharashtra,

attracting tourists by the thousands, brand-building is conducted

through free tasting counters for jams, crushes, syrups, squashes and
confectionery. Mapro promotes its products throughout the year in v._.,/
vicinity of Panchgani and Mahabaleshwar. The roads leading up 10

these hill-stations are full of Mapro advertisements. Even the main

roads in these areas have hoardings, counters, etc.

Mapro does not use advertising mediurm like press, radio and television
to propagate its product but the taste of product and nutritional value,

and uniqueness result in repeat sales.



OBSERVATION(What we saw) :

- neis located in place which are ver,
Tt ufacturing unit in Shendurjane |

. e man
close to row material producer.

. d. : |
* Mostof the process in the unitis autom.ate ound the production unjt.
* Superior level of hygiene is maintained in and afr iR

* Factory was divided mainly into 3 parts- jams, iru

®

There was a lot of free space inside the main factory.
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CONCLUSION:

units toget a regular and steady

e Itis easy for the manufacturing
s. There is a

int of

supply of inputs.
The overall process is completed

good blend of human and machi
re wastage of ime.

in a matter of minute
ne resources. At no po
production is the

s are up to the mark. T poilage
nic conditions.

« Hygiene level here is no scope for s

on account of unhygie
ithin the factory could

¢ to increast production.
n with the help of ma

e The free space W pe used up for more
machines in ord¢
The bottle sterilizatio chines helps in saving 3

lot of time and cnergy-




