The diagram shows the production of canned pears.

T F]
» e

picking trafn;'::;:g:;io choosing

weighing

4

A | &

sealing cooking/sterilising ‘ [ cooling

=

packing supermarket

E UCEIRESH (‘]i: JHj @H’*%:ﬂ: W]%‘)

(FHEFHRBL) SHFER:
First, pears are picked from trees

and then they are transported by truck to a factory.

In the factory, good pears are chosen for production.

Next, the pears are weighed on a scale, washed with water

and stored in a cool place to keep them as fresh as possible.



Following this, all pears need to be peeled and cut into pieces.
Immediately, those pieces of pears are put into cans

with water, juice or syrup. Once they are sealed in the cans,
they must be cooked or sterilised (with extremely high

temperatures) to produce the canned pears.

After that, those canned pears need to be cooled before they

are packed. Finally, they are delivered to supermarkets

forsale.
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