Objectives

1) was to evaluate the changes in product
quality attributes (PQA) such as oil
content, moisture content and sensory
characteristics on the de-oiling vacuum
frying for cashew apple,

(2) was to analysis the economic feasibility
of the investment of this technology at
industrial scale.
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Methodology Results

A. Frying experiments B. Product quality attributes
1. Conventional atmospheric deep-fat )
frying 1. Oil content
- 2. Moisture content
3. Sensory analysis

2. Vacuum frying coupled vacuum de-oiling
(1) vacuum fried samples
vacuum de-oiling (VF-VD)
(2) vacuum fried samples
atmospheric pressure
de-oiling (VF-AD)
(3) vacuum fried samples
without de-oiling (VF-
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Results
Obijective 2 cont...

The Internal Rate of Return (IRR) 50,08%

Parbaco2 3y

M Variable costs USS M Fixed costs US$ ¥ Projected profit US$.

ofit against investmenbst(A); Internal rate of return, and pay back valug {@ cashew apple chip project.

~ Were you able to answer your research questions2 Y ES
However forscientifically convince on this technology, it is suggested talcehthe!
ollowing study:

To implement different microscopy techniquesantification of pores and
sualization of oil deposits in the cashew appis during de-oiling process.
study texture changes during the vacuum degaiirocess.

valuate its retention on Vitmin C afdcarotene as well as ash content of
d cashew apple chips. The later is consitiasehigh dietary “fiber ingredientp”
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Can the findings be published?

the moment, as the data collection and analysis

were done on a small cashew apple sample. It needs to

be repeated with bigger samplings and online analysis of

de-oiling process and further analysis on finished

; product biochemicals characters.

Will you disseminate the information to suitable audiences? If so, how?

We have available detail Business Plan for the cashew apple chips that
can share to the interested industry partner.

We are in contact with VINAMIT and /or D&TK, company who can be our
potential clients of this technology transfer.

e research thrown up ideas for the development of a bigger proposal?

| Valorisation ofunder-ultilized fruits and/or raw materials,
. cashew apple fruits, by applyingiohovative processing
technologyis a forwar _mg strategg/ in food industryrasv .
materials will be soon imbalanced with the increasing demands
the next 40 years SFAO estimates a 2 billion insesia world
ﬁopulatlon by 2050), meaning that world food supglfacing a
uge struggle to keep up with demand.
In-sufficient of suppl¥]ing and demanding, priceplerles. The
price fluctuation on the agricultural commodity mets has an
impact on farmers, food-makers and consumers,dimajuin the
poorest countries.




