Serbuk Instan T'omat Sirsak
Tomato and Soursop Instant Powder
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Tomat dan susak vang sudah masak cepat
busuk kalau ndak segera diolah. Salah satu cara
mtuk  mengatasinga adalah mengolabnya
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pembuatannya, buah  tomat yang  dicampur

dengan swsak  dibuat bubur buah sebelumn
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dextrin agar sann buah odak rusak pada saat
pengeringan. Proses pengenngan menggunakan
Dy Foarm Method.

Teknolog 1 dapat  dikembangkan i
tnghat runah tangga, wmur simpan produk
lebih lama, sekatar 12 bulan. Serbuk mstan tomat
sirsak mengandung hkopen vang cukup tngg.

Teknologt i dapat menghindarkan petan
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pendapatan B7%
dengan B/C 1,51 input per kg bahan Rp 5.187
dan outpur Rp 8.000/kg.

raya, dan  menmgkatkan

Ripee tomatoes and  soursop will  quickly
decav il not mmmediaieh jjrm':'-wlf. A methode
to overcome tis proldem is by processing the
fruees imto products such as powder. In the
{:-J'-:.l:frh; Hon Process, the mirxture of tomato and
sorrsop 15 proecessed nno Tt pulp belore being
dried, lltered before hand with dextrin so the
[t pece 15 not broken dunng diving process
ihat using the Dy Foam Method.
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household  level  and shell life

approxunately 12 months., Tomato and soursop

longes
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instant powder are lugh m lcopene.
This technology ean avord losses ol tomato

and soursop growers during peak harvests, and
mcrease revenue by 87%, RC of L3l




