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IHTRODU CTION:

B e S

100kg of guave fruits coutiiyg F50.00 wore roeceived firom Crons
Rescoxch Institute, Buas: through Lo Falleniy, S.R.0. The fruits
wers woshed ond woighed, The serds vers reanved from the fruits ond
the pulp pulveriscd iz & sonrsrisn; 24t ot blended in a Colleid

Mill, The pulp wos Freighed o0l *werosh O L3 o @ in batches,

L

METHOD:
A vicighicd caocunt of sugor o ol e the orepared fruit to bring

the level of suzor o 45%. The ropurciion was boiled ‘$ill the »oretn—

tage of soinhle solids zosc to CUwe .- Taighud amount of »eetin wios added

A

to the jam. The boiling ios cous i

Hi11 the porcetoage oscluble solids

roc;chéa 68.55}2‘— Jowed hicd emount of ois Wus ddded ©o vhe jem ho
bring the ph %o 3.0. Tho jia v esorred by the addition of 300 peDelle
of sorbic aeid snd filled hot into st lize.

Costing carlysis of thu product wos curricd out to determine the sole

price of o bottle of zuova joa

0

Lowv.r, the wroduet was sold at tha gros
cost per bottle to meuwbers ol st o rucover thu cost of the moterinls.
The money realiscd v.s »2id into the Rescurch Income Funde Bnough soaple
valued ot the sale »rice viere given te CG.ReI. Bunsu, through Mr, Hollowey
to cover the cost of the 100kg of guov: firultse 4 few swaples wer: given

to selected staff for sensory ovaluation,




Production; Cost

1. Guava fruits

ii. Sugar
iii, Pectin
ive OCftric acid

Ve Sorhic ocid

ive Jam bottlcs

Overhead Cost

1 Labour

a) S,T.A. (4 man hrs
b) T.A, (4 non hrs)
2,4 Utilitics

34 Deprecictipn

Production Cost

1« Prepared guave
2, Sugar

3, Pectin (1%)

Ly Citric acid

5¢ Scrbic acid (300 peDems)

Total
6. Bottling

Qverhead

A PR T
1, Labour

24 Utilities

3¢ Depreciation

Total
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COSTLIT: AMALYSIS
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Unit Cost{per kg)

Tctal Gost

100k £0.50

40 ,0kg £1.60
1.0kg £18.96
0.5kg £8.06
0.015kg 211,66
100 ' £0,60

A e 2 s ro oA
Batch Cest inalysis

{ty Uscd
7.0 kg
Geb kg
0412 kg
Oe1kg
0,004 kg

20

£6.50
{2 00
£1420
£9.70

£50,00
£61,.,00
£18.96
£1.403
£0.18
£60,00

o

ol £

o i

£197.17

e

Unit Cost

£1.00
£2.50
£2,00
£1.20

Yalue
#3450
210440
£2,28
£0.81
£0.,05

£17603
£1240




. Gross cost (Prode + overhc:d)
Yicld
Batch
Total wt, of matcrial used
Yield of product

* Viater loss during boiling

Yield of »roduct
Valuc/kg

Value of markcting product (o.5kg)

Cost of bottlc

Total cost per bottlc

Profit - 25% Total Cost

L]

e o Salc pricc

Sales
Yicld of Product/Batch
Quantity filled into bottle
No of bottle/batch

Selling price to FRI staff

ro
t

E26,73

i}

12462kg

"

246k3

£2.67
= 1,34
= £0460
= £1.94

= ¢O.50

£2.48  =£2,50

= 10.02kg
Oe5kg
20
£2,00 per bottle

1t

« o Total valuc of product/batch : = f£40,00

No. of batches processcd

e « Overall yicld

£ 200,00

it

Amount given to CRI per Mr. Hellovay to cover cost of guave

No. of bottles =

1}

Sale price

Equivalent in cash

20
£2.50
£50 400



= £ 138,00 (69 bottles)
toG staff including staff

| = 1

for cveluotion =

Anmount pzid into Rescorch Incos
Noesof bottles given to

riring on the project

WOrIing

The sale price of guava jom is £ Z.50. However, this is subject

to the price of matericls ot the timc of production.



