
FRUIT & VEGETABLE PROCESSING TRAINING
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Practical Action Consulting held a Fruit & Vegetable Processing Training Programme for small scale producers and project officers. The training programme was held at Kufunda Village in Ruwa, Zimbabwe. PAC undertook the training programme on behalf of Volens Africa, a Belgian NGO working in partnership with nine Zimbabwean NGOs to building the capacities of staff, volunteers and beneficiaries in food diversification, food processing and marketing. 
Peach jam, marmalade jam, apple jam and mixed fruit jam made by participants at an  agro-processing training workshop
Fruit and vegetable processing is a necessary post harvest activity which promotes value addition and loss prevention of agricultural produce. The processing of fruits and vegetable provides additional food in post harvest times at household level and has been used by small scale producers as a viable means to generate income. 

Aims of the Training Programme:

· Impart agro processing skills utilizing locally fruits and vegetables in season during the month of February.

· Create awareness of the importance of food preservation in food security at household level;

· Cultivate hygiene in the individual in handling of food and preservation equipment

Objectives of the Training Programme

· Construct a solar dryer using material available at household level.

· Handle food and preservation equipment hygienically

· Select suitable fruits in season for jam making

· Prepare vegetables and fruits for preservation

· Correctly perform the following preservation techniques:

· Salting and drying

· Jam making

· Pickling

· Chutney making

· Tomato sauce making

· Soya bean processing

Products Produced
At the end of the training programme the participants were able to:

· make a fruit and vegetable dryer using basic materials
· dry fruits and vegetables using the solar dryer. The following were dried:
· leaf vegetables: cabbage, covo and rape 
· tomatoes

· onions

· bananas
· mangoes

· avocados
· making various types of jams:
· Apple jam

· Mixed fruit jam

· Peach Jam

· Marmalade jam
· making various types of pickle
· Mango pickle
· Peach pickle

· Mixed pickle

· making chutney 
· Fruit chutney
· making tomato sauce
· soya bean processing making the following:
· soya milk

· granola porridge

· scrambled tofu (can be used in place of scrambled eggs)

· soya fritters or burger patties
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The participants were equipped with knowledge to process agricultural products under hygienic conditions to ensure food security at household level as well as use the skills to start income generating activities that will sustain their families.

Soya processing: soya products produced from soya beans by participants at an agro-processing workshop were – soya milk, okara granola porridge, tofu and fritters

The participants were equipped with knowledge to process agricultural products under hygienic conditions to ensure food security at household level as well as use the skills to start income generating activities that will sustain their families.
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Fruit and vegetable solar dryer made by participants using basic materials at a training workshop
[image: image4.jpg]



Dried fruits dried in solar dryer made by participants at a training workshop[image: image5.jpg]









