Process for the production of jam: 
The production process begins with the jam store raw material which is transferred to the respective plant located on the second floor. 
In the case of Arequipa Papaya jam, papaya is cleaned until free of dirt, then one of the workers going to make the process of chopped papaya, while the second factory worker goes to separate juice from seeds of papaya in pulpeadora machine where the process is done, this juice with the chopped papaya is introduced to the kettle, where every so often there is a raid. 
Finally after two hours it takes to cook, we proceed to provide the pectin and sugar, then remove the jam into a deposit and immediately is the bagging, sealing and labeling of product, eventually being transferred to the warehouse of finished products for then be reviewed and once all these operations were fully met, is distributed to different outlets. 
Plant:
It is divided into: 
FIRST FLOOR 
• Store raw materials 
• Product Store 
• Store glasses 
• Store and packaging supplies 
SECOND FLOOR 
• Office of Management 
• Secretary 
• Processing plant: pulpeadora machine, chopping board, kettle, packing table. 

 Quality Management:( 

Responsible for carrying out quality management are: 
• The Production Manager: Mr. Jaime Valdez Zúñiga 
• The Manager: Mr. Reynaldo Valdez Zúñiga. 

Together they are responsible for the detailed review of each of the jams caused by repeating the sequence described below: 

1. Review after the raw material 
2. Review after production 
3. Review after finishing 


And so they can catch the errors to be corrected without having to reprocess the complete jam, as this would increase the total costs of the same in raw material and labor, and others. 

