
Pineapple Candy Processing

Candy processing
First, drin the water and prepare a solution of heating 500g
sugar in a litre of water and add fruit into syrup and hold
for 5-6 hours and afer drying, coat pineapple candy with icing
sugar and finally pack suitable pineapple candy in containers
and store at room temperature.

https://unyfa.fo-library.org/videos/pineapple-candy-processing/

