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What is it?

The primary reason for processing fruits 
and vegetables is to extend the shelf life 
beyond the season when there is 
abundance into the lean or out of season 
period. 

For instance, when a particular produce 
comes in season, there may be an 
abundance of it, and if the excess is not 
preserved, it will rot and go to waste.



üUsually when there is 

excess, supply 

outweighs demand 

and product fetches 

less money.



ü Value is added to the 

particular produce item: 

¸ when the product is still 

available when the season 

is out and the demand for 

the product outweighs the 

supply available.



What is it? Continuedé

üProduce is changed 

from itôs original form 

to a more desirable 

form 

üExamples: apple pie, 

jams, jellies, wine, 

hard liquor, pickles, 

etc.



ü Produce is packaged to 

make it easier to prepare 

and serve, for example:

ü Chopping and packaging 

green beans and peas

ü Freezing/cooling fruits 

and vegetables as in 

salads

ü Steam/cook in bag 

vegetables



üProduce is processed in such a way that is 

becomes easier to incorporate into other 

foods, like sauces.

üIt is processed in such a way that the 

predominant component(s) desired by the 

consumer is captured, as in fruit and 

vegetable juices.


