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Ginger tubers Ehuru nut Garlic bulb
Sorted
Peeled/washed Roasted at 105°C, for 20min peeled/washed

Dehulled
Milled
Extracted(ratio 1:5 w/v) Slurry to water

SieIed

Ginger extract |

Garlic extract

| Ehuru extractl
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Date palm
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sorted

l

Dehulled

l

Milled

Date slurry
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Fresh tiger nut

l

Sorted/washed

|

Milled/extracted(1:3w/v of Nut/water)

Tiger nut milk

<+— (10 - 30) g Date slurry each es

Sieved (using cheese cloth)
Tigernut drink

<«—— (10-30) ml spices

Homogenized

|

Bottled

Pasteurized (72°C for 15min)
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Spiced tiger nut drink
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