FRUITS: Citrus Fruits (grapefruit, lemons, limes, mandarins, oranges)

dehydration unwashed fruit
preparation of juice fresh water dried peel
. . waxin
preparation of other fruit products waxed fruit < g washed fruit drying
canning of fruits . peel
preparation of oil (finisher) pulp < peeled fruit
cutting pressing
drying crushing
canning
dried pulp puree canned fruit peel frits/ chopped peel press liquor
) sugar
cutting cooking | pectin
pressing citric acid )
concentration
drying sieving ; .
dry pomace < wet pomace < jam water-oil emulsion molasses
centrifugation
raw juice (cold pressed) oil
pasteurisation concentration
(vacuum)

(pasteurised) juice concentrate




FRUITS: Pome Fruits (apples, pears)

dehydration

preparation of juice

canning of fruits
alcoholic beverages

feedstuff

preparation of other fruit products

cooking/ prepartion of fruit puree

unwashed fruit

fresh water

washed fruit

peeled fruit peeled, sliced, cored fruit
; dryin
grinder »L i dried fruit
peels, cores
< i blanched fruit
flakes spreading cooked fruit anched fru
drying
finisher wet pomace < finisher
canning
drying
N
unclarified juice dry pomace (canned) puree canned fruit fruit syrup/ apple butter
sugar
pectin
citric acid
jam
sati filter
pasteurisation > —
pasteurised unclarified juice sugar, pecin, dtric aad > jelly
(clarified) juice
fermentation concentration (vacuum)
pasteuristaion
[ 4
cider pasteurised (clarified) juice concentrate




FRUITS: Stone Fruits (apricots, cherries, peaches, plums)

dehydration

preparation of juice

canning of fruits

preparation of other fruit products

cooking/ prepartion of fruit puree

* in relation to apricots and peaches

dry pomace

drying

unwashed fruit

fresh water

wet pomace

washed fruit > blanched fruit
stoned fruit stoned, peeled™ fruit
peeled™ fruit canning
crushing
canned fruit fruit syrup
crushing
sieving
sugar
; pectin
dying citric acid
_ sieving
dried fruit/ prunes cooked fruit jam
spreading
drying
juice flakes
pasteurisation

pasteurised juice

(pasteurised) puree




FRUITS: Berries & Small Fruits 3 (currants, strawberries)

preparation of juice

preparation of other fruit products

canning of fruits

unwashed fruit

fresh water

sugar, citric acid, pectin

wet pomace

washed fruit COOk"?g > jam
pureeing
canning sieving
o _ puree canned fruit fruit syrup
juice extraction
sieving
sugar, citric acid, pectin
cookin
raw juice - > Jelly
pasteurisation water, sugar

pasteurisation

(pasteurised) juice

nectar




VEGETABLES: Root and Tuber Vegetables 1 (potatoes)

miscellaneous preparation of vegetables
preparation of other vegetable products
feedstuff

microwaving vegetable

dehydration

preparatiuon of canned vegetables

unwashed potato

fresh water

i

separation
washed potato

rasping

fruit juice

fibre

starch slurry

-

unpeele

d potato

steamed potato

blanched potato

e cooked

fried potato/ wedges

baked potato

cooked potato

it

peeling

peeling

peeled, baked potato

peeled, cooked potato

peeled

separation

| IH

native starch

modified starch

drying
(wet) peel dry peel

spreading
mashing drying
steamed potato mashed potato flakes/ granules

cutting into pieces
drying

I

(deep) frying

sclidng

frying

!

potato dried potato

microwave cooked

fried potato/ wedges

canned potato

cooked potato

]

crisps



VEGETABLES: Root and Tuber Vegetables 2 (carrots)

preparation of juice unwashed camot

cooking/ prepartion of fruit puree fresh water
h

canning of fruits washed carrot

mashing
pressing
wet pomace raw juice peeled carrot
pasteurisation cutting in smaller pieces
boilliing in salt water
juice cooked camrot

pureeing
pasteurisation

puree

blanched carrot

canned carrot




VEGETABLES: Bulb Vegetables (onions)

dehydration

preparation of other fruit products

dried onions with peel

drying

o

onion with peel

Y

peeled onion

drying

dried onions

peel




preparation of cooked vegetables

preparation of vegetable juices

preparation of canned vegetables

dehydration

feedstuff

dried pomace

drying

VEGETABLES: Fruiting Vegetables 1 (tomatoes)

fruit

fresh water

drying

»

canned fruit

(sun-)dried fruit washed fruit > peeled fruit
crushing
hot break
cooked fruit (hot crushed) blanched fruit
wet pomace
canning
raw juice
condensing condensing
juice puree > ZEE
canning canning canning

canned juice

canned puree

canned paste




VEGETABLES: Fruiting Vegetables 2 (chilli peppers, sweet peppers)

preparation of other vegetable fruits

preparation of canned vegetables

fruit

washing

washed fruit

cooked fruit

canned fruit




VEGETABLES: Fruiting Vegetables 3 (gherkins)

fermentation

pickling

fruit

fresh water

washed fruit

fermented fruit

cold canning

pickled fruit

hot canning

hot pickled fruit




VEGETABLES: Fruiting Vegetables 4 (melons, pumpkins)

miscellaneous preparation of other vegetable products

preparation of cooked vegetables

fruit

pulp

cutting in pieces

cooked fruit

milled fruit

sieving
pasteurisation

puree

peel




VEGETABLES: Brassica Vegetables (head cabbage, savoy cabbage)

cooked vegetable

miscellaneous preparation of vegetables head
> outer leaves
preparation of other vegetable products peeling
- cutting
feedstuff
cutting fermentation
salad < washed vegetable
+ salt
+ lactic bacteria
blanching
blanched vegetable
pasteurisation

ﬂ




VEGETABLES: Leaf Vegetables, Fresh Herbs and edible flowers 1 (lettuce, spinach)

D preparation of other vegetable products leaves/ head

outer leaves

fresh water

(inner) leaves washed

blanching

(inner) leaves blanched

cooking

(inner) leaves cooked




VEGETABLES: Leaf Vegetables, Fresh Herbs and edible flowers 2 (mint)

D preparation of oil

bulk mint hay

steam cooking

spent hay

condensed steam and oil

separation

water (waste)

mint oil




VEGETABLES: Legume Vegetables (beans (with pods), beans (without pods), peas)

cooking vegetables
canning of vegetables

* separation of pod and beans depends on variety

pods (with bean)

separation™

unwashed beans

fresh water

washed beans

blanched beans

canned beans

cooked beans




VEGETABLES: Fungi, Mosses and Lichens (cultivated)

preparation of cooked vegetables

preparation of canned vegetables

dehydration

dried mushroom

drying

mushroom

fresh water

washed mushroom

blanched mushroom

sterilisation

canned mushroom




