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Preparation: Nut brittles i.e. chikki of groundnut and jaggery
For the actual chikki preparation please click on the presentation given below:
Preparation of Peanut(groundnut) brittle.pptx
As well refer the Flow chart given below:

Storage: The brittle can be stored in an airtight container at room temperature for up to 1 month.
Receiving of raw material (groundnut, jaggery)


Grading and sorting


Roasting groundnuts (on low flame)


Removing the peel


Melting of jaggery


Water test


Mixing of groudnuts


Spreading in tray


Cutting into pieces


Cooling


Packaging


Storage


Distribution and Marketing
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