Adlai Cacao powder and
muscovado sugar

A

Washing of adlai
(2x)

Mixing in water

A

Pre-cooking of adlai
(1:6 ratio of adlai to water) using
established time at 3 mins

Boiling for 5 minutes
(98 — 100 °C)

Adding of modified starch slurry

Draining of excess water (modified starch and water
(10 minutes) mixture)
A 4
Filling of pouches: Boiling of chocolate sauce for 1
e pre-cooked adlai -—-—- 30 g - minute (98 — 100 °C)
¢ chocolate sauce - 170 g

Retort processing at 118°C to achieve
condition with sterility value of 3.5 minutes.

Cooling

Boxing and storing

Fig. 1 is a flowchart of a process of producing RTE adlai champorado
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