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BARI Pineapple Core Candy

General Information

Pineapple is a wonderful tropical fruit having exceptional juiciness, vibrant tropical flavor and immense health
benefits. Its main producing countries are Philippines, Thailand, China, Brazil, India, Mexico and South Africa. The fruit
is largely consumed around the world as canned pineapple slices, chunk and dice, pineapple juice, fruit salads, sugar
syrup, alcohol, citric acid, pineapple chips and pineapple puree. The fruits are in general accepted as being rich in
vitamins, minerals and dietary fiber and therefore are an essential ingredient of a healthy diet. Apart from nutritive,
therapeutic and medicinal values, quite a few of these tropical fruits have excellent flavor and very attractive color. The

fruits can not be consumed as fresh fruit due to its Processing flow chart of BARI pineapole core cand
hard shell and mucilaginous texture. Therefore, & P PP y

there is tremendous potential for processing this Fresh pineapple
- . . q \/
fruit into various products. The pineapple core is not NoThmEondorodne
an easy to eat out of hand item. It is mainly discared v
q P li f the fruit by knif
after pre-processing. Therefore, the present  EEE——
investigation has made with an attempt to develop Cutting into lengthhwise
. . . . 7
candy using pineapple core. This may impart endless EmoUE TR Core i T T S e thicknees
nutrient benefits to consumer with high \
beta-carotene Weighing of th: prepared core
Dipping the core into KMS solution for 4-6 hrs
Ingredients v
A Pmeapple core _ 1 kg Picking up the corevfrom the solution
° Sugar - 450 g Blanching the core for 3-5 min
- ¥
e Fresh lemon juice (extracted) - 100 mL WaShing the cora with cold water
e Water -15L - Yy _
Adding sugar (45%2) into the water
o KMS -1g ¥
Boiling the mixture with mild heat to make syrup solution
Instruments and goods : — .
Immersing the core into syrup solution
° Electrlc balance (slice to solution 1:1.5)
A\
e Hand refractometer ) ) :
. . Keeping the solution for overnight
e Stainless steel (SS) Knife ¥
e SS dlSh/bOWI Heating the solution for 3-4 hrs with mild heat

A\

° Sugar Coaflng pan Adgusﬁng the cc_)ncentraﬁg)lj of syrup solution (70°B)
¢ Spoon (Stainless steel/wooden) either by heating or addlvtlon of some more sugar

° HDPE pOUChES/ PET bOXeS Adding extracted fresh lemon juice
(100 mL/kg of solution)

v
Draining out the solutions
v

Spreading the product into perforated
stainless steel trays

\
Drying the product
= al £7
Fresh Removing  Fresh pineapple  Slicing core v v
i i Cabinet dryer at Solar dryer for
pineapple pineapple core ol 55+2°C for 30+2 hrs 50+10 hrs
Y y

v
Pineapple core candy
\

Adding sugar (0.5 2%) into the candy by
sugar coating pan/manually

\

Pineapple core  Pineapple core Pineapple Boiling core

Packaging
candy in PP candy in core candy into syrup v
pouch PET box solution .
Photographic view of BARI pineapple core candy preparation
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