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f‚wgKv
evsjv‡`‡k eQie¨vwc †h cÖavb cÖavb K‡qKwU dj cvIqv hvq Avbvim Zv‡`i g‡a¨ Ab¨Zg| djwU ̀ ªæZ cPbkxj nIqvq Gi msMÖ‡nvËiKvj A‡bK 
Kg| m‡ZR Ae¯’vq ¯^vfvweK ZvcgvÎvq GwU 6-8 w`‡bi †ewk msiÿY Kiv hvqbv| ZvQvov Gi eoeo †PvL, KvUv I k³ †Lvmv _vKvq Ab¨vb¨ 
d‡ji gZ m‡ZR wnmv‡e mn‡R LvIqv hvqbv| d‡j eQie¨vwc cywó Pvwn`v c~iY I Gi msMÖ‡nvËi ÿwZi cwigvY Kwg‡q Avbvi j‡ÿ¨ 
cÖwµqvRvZKi‡Yi †Kvb weKí †bB| Avevi Avgv‡`i †`‡k wbR¯^ e¨e¯’vcbvq Gi cÖwµqvRvZKiY cY¨ wnmv‡e †Rjx Qvov Avi †Kvb cY¨ evRv‡i 
†bB ej‡jB P‡j| K¨vwbs Avbvim †Kvb †Kvb mycvik‡c cvIqv †M‡jI Zv evB‡i †_‡K Avg`vbxK…Z| ZvQvov Avbvim †_‡K †Rjx ˆZixi ci Gi 
†Qvejv/Auvk (†cv‡gR) Ges †Kvi mvaviYZ †d‡j †`qv nq| †Kvi A‡bK k³ Ges ¯^v`nxb nIqvq GwU †KD fÿYI K‡i bv| †d‡j †`Iqv G 
†Kvi wfUvwgb G, we Ges wm Gi DrmB bq ïay G‡Z i‡q‡Q cÖPzi weUv K¨v‡ivwUb Ges Wv‡qUvwi dvBevi| G †Kvi‡K ¯^v`hy³ I fÿ‡Yi Dc‡hvwM 
Kivi wbwg‡Ë¡ †cv÷nvi‡f÷ †UK‡bvjwR wefvM, weGAviAvB, MvRxcyi AFACI-APPT cÖK‡íi A_©vq‡b Avbvi‡mi G Ae¨eüZ Ask w`‡q K¨vwÛ 
†Zixi cÖhyw³ cÖ_g D™¢veb K‡i‡Q| K¨vwÛ GKwU mnR I DbœZ 
cÖhyw³ †hLv‡b †Kvb fvix hš¿cvwZ I AwaK g~ja‡bi cÖ‡qvRb 
nqbv| GB cÖwµqvq mwj‡Wi cwigvY e„w×i (Solid gain) 
cvkvcvwk cvwbi cwigvY K‡g hvq (water loss) Ges g„`y Zvc 
e¨eýZ nq e‡j cywói AcP‡qi cwigvY A‡bKvs‡k Kg nq| 
cÖhyw³wU mnR nIqvq K…lK I ÿz`ª ÿz`ª cÖwµqvRvZKiYKvix MÖæc 
mn‡RB GwU e¨envi Ki‡Z cv‡i|

Dcv`vbmg~n
• Avbvi‡mi †Kvi - 1 †KwR
• wPwb  - 450 MÖvg 
• m‡ZR †jeyi im - 100 wgwj.
• cvwb - 1.5 wj.
• †KGgGm - 1 MÖvg

cÖ‡qvRbxq DcKiY I `ªe¨vw`
• n¨vÛ wid¨v‡±vwgUvi
• B‡jKwUªK e¨v‡jÝ
• †÷Bb‡jm w÷j Qzwi
• †÷Bb‡jm w÷j mm‡cb 
• wQ`ªhy³ w÷j‡bm w÷j †Uª
• f¨vKzqvg HDPE c¨v‡KU ev evqy‡ivax PET e·
• †Kwe‡bU/†mvjvi Wªvqvi

evwi Avbvi‡mi †Kvi K¨vwÛ cÖ¯‘Z cÖYvjx

m‡ZR
Avbvim

Avbvi‡mi †Kvi
c„_KxKiY

Avbvi‡mi
m‡ZR †Kvi

Avbvi‡mi †Kvi 1-1.5 †mwg.
cyiæ‡Z¡ UzK‡ivKiY

Avbvi‡mi †Kvi K¨vwÛ
PP c¨v‡K‡U msiÿY

Avbvi‡mi †Kvi K¨vwÛ
PET e‡· msiÿY

Avbvi‡mi
†Kvi K¨vwÛ

UzK‡iv¸‡jv wPwbi
wmivq RvjKiY

evwi Avbvi‡mi †Kvi K¨vwÛ cÖ¯‘ZKiY

m‡ZR Avbvim

evQvBKi‡Yi ci †aŠZ Ki‡Z n‡e

†PvLmn †Lvmv Qvwo‡q wb‡Z n‡e

Avbvim j¤^vjw¤^fv‡e †K‡U wb‡Z n‡e hv‡Z †Kvi AÿZ _v‡K

Avbvi‡mi †Kvi Avjv`v K‡i wb‡Z n‡e

†Kvi¸‡jv IRb K‡i wb‡Z n‡e

†Kvi¸‡jv †KGgGm `ªe‡Y 4-6 NÈv Wzwe‡q ivL‡Z n‡e

`ªeY †_‡K †Kvi¸‡jv DwV‡q 3-5 wgwbU eøvwÂs Ki‡Z n‡e

†Kvi¸‡jv Mig cvwb †_‡K DwV‡q VvÛv cvwb‡Z ay‡q wb‡Z n‡e

cwigvc Abyhvqx myMvi I cvwb †hvM K‡i g„`y Rv‡j wmivc ˆZix Ki‡Z n‡e

c~bivq †Kvi¸‡jv g„`y R¦v‡j Ae¨vnZ ivL‡Z n‡e

†Kvi¸‡jv wPwbi wmivq 3-4 NÈv g„`y R¦vj w`‡q ivZe¨vwc Wzwe‡q ivL‡Z n‡e

R¦vj †`qv UzK‡iv¸‡jv Gevi Zvcwenxb H GKB `ªe‡Y 2-4 NÈv Wzwe‡q ivL‡Z n‡e

cvwb wb®‹vl‡Yi ci †Kvi¸‡jv wQ`ªhy³ †÷Bb‡jm w÷j †Uª-†Z ïKv‡Z n‡e

m‡ZR †jeyi im ev mvBwUªK GwmW †hvM Ki‡Z n‡e
 (†jeyi im 100 wgwj./wj., mvBwUªK GwmW 5 MÖvg/wj.)

AvVv‡jvfve (s�ckiness) `~i Kivi Rb¨ UzK‡iv¸‡jv Gevi `ªeY †_‡K
DwV‡q VvÛv cvwb‡Z 10-15 wgwbU Wzwe‡q ivL‡Z n‡e

g„`y Zv‡c wmivc `ªe‡Yi wUGmGm 70° weª· eRvq ivL‡Z n‡e
(cÖ‡qvR‡b AwZwi³ wPwb †hvM Ki‡Z n‡e)

†mvjvi Wªvqv‡i 50±10 NÈv
mgq jv‡M

†Kwe‡bU Wªvqv‡i 55±2 wWMÖx †m.†MÖ.
ZvcgvÎvq 32 NÈv mgq jv‡M

Avbvi‡mi †Kvi K¨vwÛ

c¨v‡KwRs Ges msiÿY

evwi Avbvi‡mi †Kvi K¨vwÛd¨v±kxU
K…wlB mg„w×
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General Informa�on
Pineapple is a wonderful tropical fruit having excep�onal 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 essen�al ingredient of a healthy diet. Apart from nutri�ve, 
therapeu�c and medicinal values, quite a few of these tropical fruits have excellent flavor and very a�rac�ve color. The 
fruits can not be consumed as fresh fruit due to its 
hard shell and mucilaginous texture. Therefore, 
there is tremendous poten�al for processing this 
fruit into various products. The pineapple core is not 
an easy to eat out of hand item. It is mainly discared 
a�er pre-processing. Therefore, the present 
inves�ga�on has made with an a�empt to develop 
candy using pineapple core. This may impart endless 
nutrient benefits to consumer with high 
beta-carotene.

Ingredients
• Pineapple core - 1 kg
• Sugar - 450 g
• Fresh lemon juice (extracted) - 100 mL
• Water - 1.5 L
• KMS - 1 g

Instruments and goods
• Electric balance
• Hand refractometer
• Stainless steel (SS) Knife
• SS dish/bowl
• Sugar coa�ng pan
• Spoon (Stainless steel/wooden)
• HDPE pouches/ PET boxes 

Processing flow chart of BARI pineapple core candy 
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Photographic view of BARI pineapple core candy prepara�on

Fresh pineapple

Washing and grading

Peeling of the fruit by knife

Cu�ng into lengthhwise

Removing the core with 1-1.5 cm thickness

Weighing of the prepared core

Dipping the core into KMS solu�on for 4-6 hrs

Picking up the core from the solu�on 

Blanching the core for 3-5 min

Washing the core with cold water

Adding sugar (45%) into the water

Boiling the mixture with mild heat to make syrup solu�on

Draining out the solu�ons

Spreading the product into perforated
stainless steel trays

Immersing the core into syrup solu�on
(slice to solu�on 1:1.5)

Keeping the solu�on for overnight

Hea�ng the solu�on for 3-4 hrs with mild heat

Adjus�ng the concentra�on of syrup solu�on (70°B)
either by hea�ng or addi�on of some more sugar

Adding extracted fresh lemon juice
(100 mL/kg of solu�on)

Solar dryer for
50±10 hrs

Cabinet dryer at
55±2°C for 30±2 hrs

Pineapple core candy

Packaging

Storage

Adding sugar (0.5 %) into the candy by
sugar coa�ng pan/manually

Drying the product

BARI Pineapple Core Candy
Factsheet
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