Sup Jamur Instan
Instant Mushroom Soup
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Sup junur st dibasilkan dart o
segar, Jamur disortasi, kemudian dipotong dan
diblansir (dikukus). Jamur yang telah dikukus
dikeringkan dengan teknolom Far Infra Red
FIR), kemucian dikemas dengan tambahan
bumbu yvang kemudian memadi produk sup
Jatmr stan.

Sup jammar mstan dapat meningkatkan nila
tambah jamure merang sebagal peluang bisms,
prakos  dan o mudah dalam penvapan,
mengandung nutrisi dan sehat. Biava produksi
sup jamur mstan lebih mual dan dapat
dhistnpan selana satu ahon,

Instant mshroom soup 15 produced from
Iresh mushrooms. Mushrooms are  sorted,

then cut and stearmed. .":url'.lur:':F tshroomns

are then dried with Far Infia Red technolosy

(FIR), then packed with extra seasommng wluch

becomes an mstant mushroom soup product

Instant muslhroem soup can merease the
vaduee added of the mushroom as a busmess
opportunty, practical and easy to be senved,
nutrittous and  healthy, Instanmt mushroom
soup production costs are cheaper and can be

stored Tor ane vear.



