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AGRIFOOD PRODUCTION AND INDUSTRIAL CHAIN
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Market and customer Farm site selection and
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- Deep value adding Eg.
' o nutraceuticals
Transportation technology Value adding and new product Dehydrated long storage Pre prepared convenience

and cold chain logistics development food meal/food




The principles for all food and agriculture products are the same from farming to postharvest
management to processing and product development — BUT vary widely in technology and
equipment requirements -MFiE. REAEIE, I TRIFERIFR, FrA &SRS 5 B R AR = AH F 1 -
HEBEPHEARMELEER T HAERRKER
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THE FUTURE OF MODERN FARMING - APPLICATION OF
EMERGING TECHNOLOGIES
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08 MINISTRY OF AGRICULTURE
\ OF THE PEOPLE'S REPUBLIC OF CHINA
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© POSTHARVEST LOSSES — The weakest link in China’s agriculture sector is the
critical lack of a modern postharvest technology system [{R #4838 H; K] and a
postharvest chain to minimize the quantitative and qualitative loss of harvest
' products. Loss of food and agriculture products after production is very serious
~ in China. UN estimated that ~35-40% of China perishable food and agriculture
products are wasted before reaching the consumer, the processors or the
market due to lack of postharvest knowledge, technology, equipment, facilities,
cold chain logistics and a modern food and agriculture distribution and
marketing systems.

® China does not have to produce more food to feed its 1.4 billion population
./ — just reduce postharvest losses

i 8 Improving postharvest technology, equipment, facilities and management to
15 increase food availability does not require more land, more water, more farm
iInputs such as fertilizers and pesticides and does not cause more air, land and

4 water pollution
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POSTHARVEST AND COLD CHAIN LOGISTICS TECHNOLOGY




FARM PRE COOLING TECHNOLOGY OF BURGER LETTUCE
REQUIREMENTS 4% 474 e T 5 R 5k



BURGER LETTUCE FARM REQUIREMENTS

The key requirements for lettuce used in burgers focus on specific varieties, strict temperature
controls, and high-safety processing standards to ensure a consistent, crispy texture.
McDonald's primarily uses Iceberg lettuce, often combined with Cos (Romaine) lettuce in

certain markets, processed specifically for maximum crunch.

Key Requirements:

Variety & Texture:FZ5#1 18 Iceberg lettuce is preferred for its unique, criép texture, which holds up well in a
warm burger environment.

Processing (Shredded): ¥ # 1 i1 T The lettuce is typically shredded to a specific size, cleaned, and vacuum-
packed before arriving at restaurants.

Temperature Control (“Cold Chain”): /A #: 25K Lettuce must be processed and cut cold to maintain its
crispiness. It is stored and used from a refrigerated "cold table" within the restaurant.

Freshness Standards: &£ E #r#E Suppliers must adhere to strict, rapid delivery times (often within 10 days
of harvest) to ensure it is not old, and it is frequently checked/restocked throughout the day to avoid wilting.

Food Safety (SQMS): & /i 224 Lettuce suppliers must pass rigorous food safety audits, including McDonald’s
Supplier Quality Management System (SQMS) and Global Good Agriculture Program (GLOBALG.A.P.)
standards.

No Preservatives: /&[5 /& 77 The processed lettuce is typically delivered fresh without added preservatives.
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BASIC POSTHARVEST AGRICULTURE PRODUCTS TECHNOLOGY AND
MANAGEMENT CENTER 58K = R e AR, R 5EEH .0




LARGE SCALE POSTHARVEST

TECHNOLOGY AND MANAGEMENT
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Low Temperature Fruit and Vegetables Dehydration

Technology and Equipment KB /K REF AR R i& &



http://www.google.com.au/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&docid=Ix7VZBL-bw6KiM&tbnid=NF7sl6_LnZ7rnM:&ved=0CAUQjRw&url=http%3A%2F%2Fsubsistencepatternfoodgarden.blogspot.com%2F2010%2F10%2Fmr-hs-food-dehydration-unit-1.html&ei=DNBAU8r5CsePkAWbh4HACg&bvm=bv.64125504,d.dGI&psig=AFQjCNFWVeMPttGpGwp6iBmFdyZfBl3TXA&ust=1396842823183379
http://www.google.com.au/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&docid=efc6L-ssHPG1BM&tbnid=q2E5NcFTZrE0tM:&ved=0CAUQjRw&url=http%3A%2F%2Fwww.mnn.com%2Ffood%2Fhealthy-eating%2Fstories%2Fthe-art-of-dehydrating-food&ei=mtBAU5WrCIPulAWh6YDoAw&bvm=bv.64125504,d.dGI&psig=AFQjCNFWVeMPttGpGwp6iBmFdyZfBl3TXA&ust=1396842823183379

¢ - IRZF oy 2 R EERAR

o)
&
e
NER
T
itz
i
f 4
< &
o =
< gl

8
\/
( |‘(

- B

K2

TR



202459H15H F45:1

ADVANCED COMPUTERIZED LOW
TEMPERATURE AIR RECIRCULATION
AGRIFOOD DRIER
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HARVEST MATURITY MARKET STANDARDS and USAGE W3kELZhE Hiatn EF AR




PACKAGING DESIGN and TECHNOLOGY
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TEMPERATURE SENSITIVITY OF DIFFERENT AGRICULTURE
PRODUCTS - STORAGE AND COLD CHAIN REQUIREMENTS
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Cold & UHH air delivery ducts
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FORCED AIR PRE COOLING SYSTEM AND PRINCIPLES
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ONION, GARLIC + CITRUS FRUIT HIGH TEMP CURING TECHNOLOGY
FAE. RKesMEIOKR - B R F M5 F R Rk


http://www.google.com.au/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&docid=Hi2x_PKGlDvIbM&tbnid=gXNrjUyMf0zYPM:&ved=0CAUQjRw&url=%68%74%74%70%3a%2f%2f%77%77%77%2e%61%70%68%2e%67%6f%76%2e%61%75%2f%41%62%6f%75%74%5f%50%61%72%6c%69%61%6d%65%6e%74%2f%50%61%72%6c%69%61%6d%65%6e%74%61%72%79%5f%44%65%70%61%72%74%6d%65%6e%74%73%2f%50%61%72%6c%69%61%6d%65%6e%74%61%72%79%5f%4c%69%62%72%61%72%79%2f%70%75%62%73%2f%72%70%2f%52%50%39%35%39%36%2f%39%36%72%70%32%39&ei=_Z3dUqzZNubOiAfhpoHoBg&psig=AFQjCNHXktc76a4HxqyFPNlElPCkZOR3UA&ust=1390342011291023
http://www.google.com.au/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&docid=Hi2x_PKGlDvIbM&tbnid=gXNrjUyMf0zYPM:&ved=0CAUQjRw&url=%68%74%74%70%3a%2f%2f%77%77%77%2e%61%70%68%2e%67%6f%76%2e%61%75%2f%41%62%6f%75%74%5f%50%61%72%6c%69%61%6d%65%6e%74%2f%50%61%72%6c%69%61%6d%65%6e%74%61%72%79%5f%44%65%70%61%72%74%6d%65%6e%74%73%2f%50%61%72%6c%69%61%6d%65%6e%74%61%72%79%5f%4c%69%62%72%61%72%79%2f%70%75%62%73%2f%72%70%2f%52%50%39%35%39%36%2f%39%36%72%70%32%39&ei=_Z3dUqzZNubOiAfhpoHoBg&psig=AFQjCNHXktc76a4HxqyFPNlElPCkZOR3UA&ust=1390342011291023

BANANA RIPENING AND MANAGEMENT TECHNOLOGY
BRI LB EEAR




A\ AgrifoodAsia.Com

ad

© FreshPlaza

CA COLD ROOMS - 02 ['3%] + CO2 [~5%] + N2 LEVELS + C2H4 REMOVAL +
TEMPERATURE + RH — PRODUCT SPECIFIC
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AGRICULTURE PRODUCTS COOLING

TECHNOLOGY & PRINCIPLES /=
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KEYS TO SUCCESSFUL MODERNIZATION OF
CHINA FOOD AND AGRICULTURE INDUSTRIES
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