PROCESS FLOW FORM

	Process Name:
	Production of Fresh guacamole


	Raw materials 

	Avocado

Jalapeno peppers

Chopped scallion

Chopped tomatoes

Chopped fresh cilantro

Fresh lime juice

Dried cumin powder

Salt

Pepper

	Storage of Raw materials

Storage Below 400C

Avocado

Jalapeno peppers

Chopped scallion

Chopped tomatoes

Chopped fresh cilantro

Fresh lime juice

Storage of the dry raw materials
Dried cumin powder

Salt

Pepper

Storage of the packaging materials

Packaging materials for Fresh guacamole

	

	Washing Fresh guacamole
It is essential to wash the fresh guacamole in clean water with ph below 7.0

	Cutting of the raw materials for use
Jalapeno peppers

Scallion

Tomatoes

	Removal of avocado flesh and their disposal

	

	Extraction of the lime juice

	Mixing of the Raw materials and ingredients

-Chopped
* Jalapeno peppers
* Scallion
* Tomatoes

	Mixing of the ingredients and addition
-Cumin powder
- Salt
- Pepper

	Packing and labeling in trays

	Storage in temperatures less than 400C

	Dry Transportation in shipping to the nearby restaurants in low temperature coolants of <400C


