Mango RTS Processing

RTS processing

First, the pul and sugar mixture is blended properly and
citric acid is added in appropriate quantities and the
solution is filtered and homogenised for uniformity and its
then pasteurised at 84-94 degrees centigrade for 50-60
seconds. Pasteurised juice is packed in glass bottles and they
are stored in dry condition.


https://kenaff.fo-library.org/videos/mango-rts-processing/

