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Blanch in hot water
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Fully ripened fruits (in about 6-8 months) Nutmeg seed with mace

Dried for 4 to 8
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40-50 «C for 5-6 hrs
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3.1.2. 2°225°0% B0& TN S0P VoHTAE PFord

Peel the nutmeg and steam blanch for 10 minutes

A\

Cut the nutmeg rind into longitudinal slices

v

Make sugar syrup (proportionally to the quantity of rind slices at 40 % concentration)

4

Put sliced nutmegs into sugar solution

v

Add preservative KMS at 0.15 g per kg of fruit
Keep this mixture of nutmeg slices and sugar syrup overnight

Boil this mixture daily to increase the concentration of syrup by S <brix until it reaches 70 *brix

Dip the nutmeg slices in luke warm water to drain off the excess syrup and dry it in cabinet dryer at 60 +C for 6-8 hrs.

Pack the dried nutmeg candies in sealed air tight polythene bags and store up to 6 months



PM FME — Processing of Nutmeg

3.1.3. 2°225°0H Sy Do $5°88 518 HBETeen

Hot air oven

Capacity: 12 stainless steel trays Sug

Price: 1,95,000/-

) : ar syrup preparation tank
Tray size (LBH): 45x45x2.5 cm Capacity : 200 lts.

Price: 60,000/~

3.1.4. 23285705 D Erow §D0 HACCP 38

A AoHo|ehed D0o2grS g |DSTTIren QN2 en LB gen
rejleM eI AV
D 8Ly, T SBor 0B06d EeNNET),
NG DTTO IS | POSFe 903 ENZID QFBONT8 2T
&S)  SN08 8o $D) HBAW § 30D
B0D)FIc38 Sore0.. &8O SOR0G0.
He3¥ éoi;s B0 S
D& 50050 HOOR o | LODOS D5y
SN0 DB &r&P &DAPN0T DBETe HOod 305333&%55@5) ST
(5°Q P00 DE3R DO by
&HBrN0I0&. DO
S &HBrROT
DT BOEIES
BDOTEE HOHOES
HE50 BOHOA.
20D0oN 80 80& S
EEISINN oW oboggs"e% .
(03B 5OR 370 3 NOA. & &F© ©0 10
@20 Frotiof DEop5 % ZPODOR DIV S5
FOHB0 IO J0HS 2 ST | 8BS &rod Tohok.
S0E)e0 DBIGBTON, A
SEDE (D DVORS
S5°0°R) DA 0.
9355y 5SS QOGS DEDL Sy QFLIODS DO DS
S08© S RVS’ OS5 DB Sr0TE)
PSPOL OV TN )




PM FME — Processing of Nutmeg

(PR & R HOAS®
T BIErEed
&NArA0D 850 TOSTO.
= QBN D030
S £0808 DODEDD QO%@C@O SEF (565 (60 2?) 50805
DOSBEISO DO ST SO 5350 (6-8 5
525050 S80S DO © O (6-8 NOCHN)
2 O Soeraw. QB §roerd.
DO rsT20h 80& 0RO BN
Jrs8e2oh §eoseed SNLGE @38 FNPsos md
DB ) SEDBD eSS dedg
RSO =D
OSSN0

3.2. 23°225°0% 80& 23°

25 BN BOe> S0e3 (BN 2rSESTFoS 201665 ) $ 211 OAHY
SrBLE TS DY S°BE3 EOR G oM HOAH A 2022 °¢38 $ 527
OTHRVE DENAON O SOHDB0B. B FEBS0SS eSS’
250 5°2E3 B (P VO0N BS) @28, BE I8 2 O D) €835 SodereS
AN STTETR), FOLNS 0. 23728570 237D 237850 &), (32 O (¢35
ASPVE 0BT FAONO0 / FEFN0N0 BOE TNE Y 50¢3 HOBE 9 BIOS e
R DTS DBITr) BE0H BT SOTHRTIR. B FEFACDO
DEFDHBIES. FEFACHO EFDDBIES TE) @SSOBOTISAS HOASE 40
ppm ©ONSB J[E3E ASFIE EONGB0 0D SArd HPeven (GMP) eserdorr
GONOA. & MFN0 JINB0 BT NIDTTTen (TSS) 688 TR SBE
S00FS D5, AA BIEFTNLD GITFA0D $AY TANSTR). BlarEanesd
B, 27 SHASTE TE), S0A0D) Do NE DB &ITZrA0D) S
DBA0NINY, AAS & s JoAI KO SMEFD TV SSOES
9 0NBTED, @ BEBY O DANPFANIY I @A DTS’ N, HET ST
TOHDAS OGN A § TONDED 2370 TBnEY §DON Teeased essd Jerew.

3.2.1. INGREDIENTS REQUIRED
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6

2)

50578 3: 2750 S05PBS’ SNA0YY) o0 D S TOHTAE & HEY
By D& (3N S0

3.2.2. 27570 27 $05r8 Foo PFerd

Take nutmeg rind and wash it thoroughly under running water

Peel the rind and blanch it in steam for 5 minutes

|

Pulp the rind and strain the pulp through strainer

Add sugar double the quantity of pulp

|

Add preservatives like citric acid (1g/kg) and KMS (0.04g/kg)

Heat the mixture on medium flame until the TSS reaches 68 <brix

Checking end point by sheet test / refractometer

Once done it needs to be filled in hot to sterilized bottles

|

Cooled, capped and stored at ambient temperature

3.2.3. 2285705 80& 2 §H0 HACCP S
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PO 0D
H0P9S DoV 5°0- BB FOAONETE
2850 S8y, W86, SFOLEE (FOBTOD | 27D $IY O
IE3E ARG H0E3 DA | 8050 S E20QESe
DT O VEB0LNO, | o areases & each DO, D0V TS

NS Xe!

19



PM FME — Processing of Nutmeg

SPEFAON0 REFDIB)E | 05282289 TR0, | @S, GHIIPNORS
98D SIS SN VWN!
INEIXOINVoIovW Q08895 e85
IEFOE BAP0NS B& Gowmd.
D08 E a5°He o so°
&ed .
(P V0A oSS
. y GOTrA0T D3
e O T
e o DO 0T 8
g;) gg’g)‘:)ﬁg?g AB0 | 095050 DOBSTES
. 2. 1033 B s 2SO
0N NOAW WPoNON | EOANOA. H0G& |5 OR™
o).
SOE¢S
D00 Ho& (570 g%gi%%%@
v NS0
ALY ’ EDBPAOD HOG
50220 D(25080C80.
23200 5058 3E),
sﬁnﬁgsc@ P00
. BErS WD EHTrHOD
gigg;g “;?;i@ DT DTS, B DE
=) B (3 250R S0 S wrer 0L, HoNE.
& & (&0 O EOCEITD)
232600 (8BBS00 DS
ATO OB 570 é)?;%igsoﬁ%%%am
) SN0 EVOIN) | S8
252630 A3NEY, (P vVON S Y
3.2.4. 158 20 §700 FSSAI 1DSweegeen
SECLAVS VSN 9 00e30IAD
D8 edven

RNB0 E0T OIDTTen

Not < 65 %

11



PM FME — Processing of Nutmeg

DO E0BOE Not < 45 %
O )0 &3y — 40 ppm
B0z ons e3600 — 200 ppm
D0BE 952

)5 3600 — 500 ppm

Q57822809 PN S0
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3.2.5. 2°0) 505788 0508 |HGPS HBETen

Steam Jacketed kettle
Capacity: 50 Itrs
Price: 1,40,000.00

3.3. 23°225°0% 80& DBD

Pulper Refractometer
Capacity: 40 kg/ hr Price: 3000.00
Price: 2.0 lakhs
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HOBE E5EO IBBITHO TS VPO’ A § TOSTN.) DB de>
DA FSSAI D550 IR’ FPEraoN0 EFrDNS )8

€9 003079SAD DBEBEN 350 ppm..
3.3.1. INGREDIENTS REQUIRED

PEY AN B0 S8,

INE) 1 0.6 kg 80 OErBEL
Qes : 2 liters
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3.3.2. 2°R5°0%H B0& DY 058 FHo P

Nutmeg rind is collected and washed thoroughly to remove the dirt adhering to the surface

l

The rind is boiled in water (double the quantity of rind) for 30 minutes

l

Further the extract is decanted and mixed with sugar

l

Boil the mixture till the TSS is 65 *brix

l

Add preservative KMS (0.35 g per kg of syrup)

l

Cool the syrup and bottle it and store at ambient temperature
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PM FME — Processing of Nutmeg
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3.4.1. 2°25°0H Sy ¢S By P

Wash the nutmeg rind and cut it into thin slices

!

Keep the slices under sun dry at atmospheric temperature 32.4 «C for 72 hrs

!

Stir the slices occasionally while kept for drying

!

Once dried completely, powder the slices using a pulverizer

}

Store the powder in air tight PET containers
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3.5.3. 2°25°0H 808 IS $05r8 Fho Ferd

Wash the rind in luke warm water

|

Spread the rinds and allow it to dry

|

Fill the sterilized glass gar with consecutive layers of rind, sugar, wheat

|

Add starter culture

|

Add boiled and cooled water

|

Mix the contents and close the jar air tight

|

Stir the wine mixture using a wooden spatula on consecutive days for 21 days (minimum)

|

After fermentation period, siphon the clarified wine and store in glass bottles
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3.5.4. DS DBEoren @S080

Wine fermenter
Price: 1.45 lakhs
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Kraft Stand up pouches LDPE Pouches Glass bottles



PM FME — Processing of Nutmeg

00 4 - BH $S88 evssdTrexn

AT &S 5> S sEerreR0 (FBOs) P& D9 oD e08es e 20805
(FSSAI) 0B 8B VAS B BIR) @I0E0. 708 &858 12 ©ofen Soe
0BE0T) $E0)S &) B TS SEsEeTIED FSSAI B3 RIS SN
0805 08 &) S6 >12 e — 20 §EY eond FBOew FSSAI W& S9)0h0
BNETO) HBASW 20 §& $0B DHS GOB VOLS BAJ)oh §90 IT°O.
BB RAS D2 D05 YT 100/- BN BRI §0 0S5 IT8 3000/~ HE
DBTD SITEOD DOTHEND) (D5B0 8B RAS / BIS) BwE) Teeren 1
D033 Y50 QOB 5 HDOSS YT SEH GOENOE. 88 NS / BIJ)oh By
DSBIGEE (DN B28 VAR B BIS)) K069 08 30 Feed S0 TASTE.
DABRBE) FHO &8 3858 ST 565 TEWEN TR DB° OB &S°. 100/- 23835°°
B0 &OLNOA..

4.1. 822 QAR D0 B89 ToH A8 9508 H|&ren:

o 8 A3WEY Koare)

o SOrOEB ANE) N0 Ky

o SO/ HoTToNE NOG 255065350 T

o FBOS'Q 528500 DETTOD 15530 SC05AT e85 DTV HODIE

o FOES GIHTFrAODD e3 (35252285900 HOAN P2 SN0 BOGOEE
D000 25155 (D30T J| 0.

BB NS S BIX) Fod%o §00 & JEredd FoSCoS — FSSAI S5
(https://foscos.fssai.gov.in)eS’ eSS DOTO..

27



PM FME — Processing of Nutmeg

Introducing Quick access to your e e (=)
m —_— “".“—m‘
FOSCOS (©) ongoing Applications T e _@
< (© saved Drafts —— - >
() Active Licences B i ———— .
() Pending Payments L e = e J

Apply Uicense Apply for Registration Certificate e LIOWILON A Renewal of License and

Fee: Rs.2000 to 7500 per year (Petty Food Business Operators) G Registration
Fee: Rs.100 per y.. = Fee: Same as new Lic/Reg

ANNOUNCEMENTS HELPDESK
Pilot launch in UT of Dadra & - Document Required s
Nagar Haveli and Daman & Pegstrion for Rety Fond Besinese ©:07:00 AM to 11:00 PM Activate Wir

& Diu wef 2 March 2020. Operators

B < atedack Snavina enBanat A2l A0 SELTINGS K t

42. B8 00 03538 Heren:

o (DB ErIVON (P00 TBwEy HOOIDAN TGOS oS ), AT(DOED.
o I8 DETITS SASTETEN(®) e

o )INTAD, 0TS0 DO VNS DITIFHOS GITJTAODNS HOET® ST
o (D250 0B D3 VBN (25 EBAIT O EFPOHN) Ter. 0HEYed D3 HBE

DA AZON.

o O Ty S
o FBO G308} 058030/ 2008/ 278 s0/BDED SFES'S e (25065 ¢

0HEeS HB0D) Br2rY).

o DE PO [FFORT), LSO TNZS) Y Kewsy (RS A&/ 7
200080/ DEN§S W)

o 2RNRILS TSSO DACHOS 2 Se§ SN2 DOSFT 00 s0BOW
L0Q WBWEY 772508 S0D0H0DNS 8BS ) ASTRBITSS P50 BN,
Q505



PM FME — Processing of Nutmeg

o B IX: B BBOTEASS e FO DR T L0° S5O TP VAS.
4.3. 509 DOH|25¢d @SdTeN

o SIS IS BNEY (DTFO SN0 DO YBY B (F°E (0T DO
SrS0mr Goard), @83 &PKeD, DIHOSHZD DD BVRBS 7¢38 57NN 50
DBIBBOE &oEd..

o ANAIBZ O, (D VV0A NeTH0, 208 080 DE0ESE [roh
DerrOB S0TINOOBBIAS &omd). HO &SIB 0B JTT O
SrGomr Qe § TOHVEO.

e 20BN AN EHHOX D50 TAS), Fese> DowoeS3ofen 5°ed
LY &50E), 9230 DOV S0 GO HBA5M PO FSew
TR0 GOd..

o DeNEEN HOIW &5 DOHO(5e TIS5eN BN O,

o IBS 3T SOR0Y IBsen, 2TBrANEeNO DB T ANBeNO S5O
JETAB0 TOSTD.
o (BIE (D0 558 BDEO DR &S0Ed.

o 8¢38e0 BN J0E3BAID 12300 BASTO.

29



PM FME — Processing of Nutmeg

DTS Sen

http://agriexchange.apeda.gov.in/india%20production/India Productions.aspx?cat=Spices&hsco
de=1109

http://agriexchange.apeda.gov.in/product profile/prd profile.aspx?categorycode=0207

https://www.astaspice.org/food-safety-technical-guidance/best-practices-and-guidance/haccp-

guide-to-spices-and-seasonings/

https://www.indianspices.com/spice-catalog/nutmeg-mace.html

https://www.iso.org/ics/67.220.10/x/

https://www.youtube.com/watch?v=UeHW5Mmuk1M
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