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VITAMINS (Per 100 g)

Pa
Vita
Niacin
Vitamin B€
Choline .81 mg
Vitamin C 29.1 mg
Vitamin E 0.1mg




INERAL CONTENT OF BREADFRUI
(PER 100g)

Potassiu
Iron
Magnesium :
Zinc 0.1mg
Copper 0.13 mg
Manganese 0.11 mg
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FIBRE 4.9%

PROTEIN 1.05% to 1.3%
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BAKED AND DRIED



TEMPERATURE SLOWS DOWN PROCESSES BY 50%)

LIFE PROCESSES PRODUCE CO,






DESEEDING AND MANUAL CUTTING
BLAST FREEZING
FROZEN STORAGE < - 18°C
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EXTRUSION
LATEX
STARCH / FLOUR



. WHAT ARE YOU GOING TO DO WITH THE
FLOUR?

. ADVANTAGE IS ‘GLUTEN FREE,” STATUS



RAW MATERIAL SUPPLY (FARMERS)

OLOGY EQUIPMENT TO AF




MESSAGE

TALK TO EACH OTHER

RE WILL ALWAYS E






Technic

Br

- Colla TUA -

Minoru NISHI (Nishi Trading Co. Ltd)
&
Tokyo University of Agriculture (TUA)



Funded by T

Members:

s

Affiliation/Research Field

MAFF & other Ministries



of squash boom and economic difficultie

quash production for Japanese ma
55 % of total export

To solve the above challenges by:

(DFocusing on BF (typical type of local resources in South
Pacific islands)

@ Finding new processing technology and marketing
channels




resources

velihood structure

ve usefulness of BF

@New processing technology for drying &
powdering of BF

‘ Results

(D Increase of self-sufficiency rate of foods by substituting imported wheat flour
@ New exportable products other than squash
@ Recovery of identity as native pacific islanders by consuming traditional foods
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Tongatapu: 80 % households sell BF

Outer islands: 100 % for self consumption and
70 % of products are wasted



(g/100g)

| Water | Potein | Fat | | Ash
Kea 26 29

Kea Tala 3.3 37
Puou 2.6 95
Maopo 2.4 33
Mafala 31 30
Aveloloa 2.6 26
Mefisi
(edible portion) 84 0 1.5 85.1 3.4
Loutoko
(edible portion) 5 0.4 3.7 84.1 3.4
Mefisi (core) 8.9 9.6 2.7 13.9 5.6

Loutoko (core) 79



(mg/100g)

926 102 0.17 0.24

Kea Tala 2 1247 33 104 49 05 02 0.5 0.21
Puou 23 334 ol 91 34 08 0.1 0.0/ 0.08
Maopo 6 1670 28 89 45 1.1 02 0.01 0.16
Mafala 22 2166 o1 15 38 1.1 02 001 0.21
Aveloloa 11 1079 41 90 36 1.0 02 008 0.19

Mefisi
(edible portion)
Loutoko
(edible portion)

Mefisi (core) 40 901 317 109 23 3.1 1.2 096 042

1 1043 57 86 99 1.2 02 018 025

0 1035 62 95 67 1.0 02 014 0.14

Loutoko (core) 29 1000 298 62 21 18 06 088 0.17



1. No

2. Nutri
(1) Mainl
(2) Protein: Co ver 10 times
higher protein than edible portion
- % of protein will be changed by removal % of
core portion
(3) Rich in minerals

3. Peeling of skin and core removal should be constant
in order to get constant quality of BF flour



Man yducts
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Faikakai
with lolo

Bottled
Lolo

Conducted by

- Nishi trading
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1% NaCl
Treatment

Water
Treatment

N.T.

1% NaCl
Treatment
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Wheat Flour

Rice Flour
BF Flour
Honey
Whole Milk
Butter

Salt

BF Sample: Mafala(2014/1/15) y .

x product: Breadfruit  Powder Production Date: 17/01/2014 Panasonic SD-BMS105
Variety: Ma’afala (Artocarpus altilis) Water Activity (AW} =06

4| Harvest Date: 15/01/2014 Net Weight: 396.4 ¢
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423.5g

413.5g

Weight
High

15.4cm

16.1cm



Corn Starch

Rice Flour (C3) = -y ‘/ 1
| ”

Sugar
Olive oil

Salt

Dry Yeast Panasonic SD-BMS105

Water






Rice Flour

Cocoa

Baking Powder 2.5

Sugar
Egg White

| § \\\\ - m\\\\\\\\v LB SUEEERRNANS



http://www.aucklandnz.com/p
asifika/pasifika-festival-food-
recipes
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; loote LoTokes
Lﬁ'}?b u;db’ 199 rag

Variety: Kea, Loutoko
A:control
B:FKK 190g + Sugar 30g (13.6%)

C:FKK 190g + Sugar 40g (17.4%)
Data:2015/3/27




ne production




' Wheat Flour )
‘. Yam }< >' Rice Powder

y Noodle }
N /
Karukan Pancake

Faikakai Bread

i Faososd For
BF with Babies and
cococreanm il

Liquor Chips

N

Coconuts/ Mango/Vanilla

Vanilla \ / ’

: Already experimentead




, ‘Fﬂ | » Upstream

Local Resource

e &Traditional Wisdom

¥

e Awareness campaign
At School*Univ

At Home
\ 4

e Afforestation

*\Work Book/DVD
eTongan Food Menu Book

eRecovery of identity as native
pacific islanders

Mfdstfeam CUT FRUITS

POWDER

Retort pack

Liquid
Fertilizer

R

New Products

¢ &Scientific Technology

*\WORK SHOPS

4

eNew exportable products

oself-sufficiency rate of foods by
substituting imported wheat
flour

PANCAKE

Bottling

Vacuumed
Pack

Downstream









Orchard #1
& orchard #2
&F Gardern

Breadfruit Line -132m

L Pine Trees







*Enginee dardized
production of breadfruit fruit into flour.




2.
3. Elim ying
4. Eliminate Variation in Milling
5. QC Checks and Guidelines

* Importance of group compliance



2.
3. Pee
4. Slicers

5. Small electrical dryer

6. Small solar heat dryer
7. Container Dryer system
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«Solar Ele
«Solar Heat Po
«Clean Burn Oven

«Emergency Electrical Power

«Equalizer — outside air pump



«Relationship

«Benefit of Island Production — almost constant
heat and almost constant humidity

«Computerized heating systems can equalize the
drying temperatures and humidity making it
constant each time

«Heat curve computer managed



+Variability in t ased on the
amount of breadfruit added into the dryer each
time — more breadfruit means more heat
absorbing mass and more liquid to extract.

«System could be calibrated by weight.

«Best method is calibration by determining how
much heat is absorbed and adjusting the system
based on heat absorption measured size.



In a repeatable c r technology
will be designed to obtain the same results each
and every time without human intervention
standardizing quality by standardizing the
output.



Rese
Componen
Costs TBD

Profitability model is 0% - cost will be our cost, our
focus is volume, so the cost for machinery is our
cost for all participating with us



*Enginee dardized
production of breadfruit fruit into flour.




