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f‚wgKv
Avgv‡`i †`‡ki cÖavb cÖavb dj¸‡jvi g‡a¨ Avbvim GKwU mgv`„Z RbwcÖq dj| mvaviYZt m‡ZR dj wnmv‡e GwU LvIqv nq| M‡elYv cÖhyw³i 
m¤úªmviY nIqvq eQie¨vwc GwU cvIqv †M‡jI †g †_‡K A‡±vei ch©šÍ cÖPzi cwigv‡Y Avbvim cvIqv hvq| djwU Bw_wjb Drcv`bKvix, cuPbkxj 
Ges n¨vÛwjs e¨e¯’vcbvq †mbwmwUf nIqvq Gi GKwU eo Ask bó n‡q hvq| Acic‡ÿ, G‡Z †PvL fwZ© †Lvmv _vKvq mvaviYfv‡e †L‡Z evav 
m„wó K‡i| cÖwµqvRvZKi‡Y Gi im w`‡q †Rjx ˆZixi ci cv‡íi Aewkóvsk (†cv‡gR) mvaviYZt †d‡j †`qv nq| Drcv`b GjvKvq Gi 
cÖwµqvRvKi‡Yi mwVK †Kvb cÖhyw³ bvB ej‡jB P‡j| ZvQvov cvnvovÂj †hgb-Uv½vB‡ji gaycyi, PÆMÖvg Ges cve©Z¨ PÆMÖvg AÂ‡j Avbvi‡mi 
cvkvcvwk Av‡Li PvlI e„w× cvIqvq AÎ GjvKvi ¸o‡K cÖwµqvRvZKi‡Yi AvIZvq Avbvi j‡ÿ¨ AFACI-APPT, †cv÷nvi‡f÷ †UK‡bvjwR 
wefvM, weGAviAvB, MvRxcyi Avbvi‡mi G Ae¨eüZ Ask I ¸o w`‡q bvU-evi ˆZixi cÖhyw³ †`‡k cÖ_g D™¢veb K‡i‡Q| evRv‡i †h bvU-evi 
cvIqv hvq Zv `vbvRvZxq km¨ †_‡K ˆZix| Avgv‡`i Rix‡c 
†Kv_vI †Kv_vI G evi‡K AvKl©Yxq I †jvfbxq Ki‡Z K…wÎg iO 
wgkv‡Z †`Lv hvq| K…wÎg iO †gkv‡bv Lvevi gvby‡li K¨vÝvi, 
Ag‡bv‡hvMxZv Ges Aw¯’iZvmn bvbvb RwUj †iv‡Mi m„wó K‡i| 
AFACI-APPT, †cv÷nvi‡f÷ †UK‡bvjwR wefvM, weGAviAvB 
KZ…©K D™¢vweZ eviwU AwaK dvBevi mg„×, d‡ji njy` kuvm Ges 
¸o _vKvq cÖvK…wZKfv‡eB †`L‡Z AvKl©Yxq| G‡Z AwZwi³ iO 
Ges wmb‡_wUK wcÖRvi‡fwUf wgkv‡bviI cÖ‡qvRb nq bv weavq 
†hgb ¯^v¯’¨m¤§Z †Zgwb †L‡ZI my¯^v`y|

Dcv`vbmg~n
• Avbvi‡mi Ae¨eüZ Ask (†cv‡gR) - 250 MÖvg
• ev`v‡gi fvRv exR (wØLwÛZ) - 250 MÖvg
• Av‡Li ¸o/wPwb - 500 MÖvg
• evUvi - 2 †Uwej PvgP
• Gjv‡Pi exR - 20wU

cÖ‡qvRbxq DcKiY I `ªe¨vw`
• B‡jKwUªK e¨v‡jÝ
• n¨vÛ wi‡d«‡±vwgUvi
• Qzwi
• †÷Bb‡jm ÷xj WvBm mgZj †cøUmn
• PET e·

evwi Avbvi‡mi †cv‡gR bvU-evi cÖ¯‘Z cÖYvjx

DcKiYmg~n DcKiYmg~n
ivbœvKiY

ivbœvK…Z DcKiYmg~n
GmGm WvB‡m Qov‡bv

bvUevi ˆZixi
Rb¨ ïKv‡bv

ˆZixK…Z bvUevi
PET e‡· msiÿY

ˆZixK…Z
bvUevi

bvUevi ˆZix nIqvi
ci c~bivq ïKv‡bv

evwi Avbvi‡mi †cv‡gR bvU-evi cÖ¯‘ZKiY

wgkÖYwU AvVv‡jv n‡q Avm‡j GjvP I fvRv ev`v‡gi
wØ-LwÛZ exR †hvM Ki‡Z n‡e

65° weª· ev NbZ¡ AwaK AvVv‡jv n‡q Avm‡j ivbœv eÜ K‡i
KovBmn wgkÖYwU Pzjv †_‡K bvwg‡q †dj‡Z n‡e

Mig Ae¯’vq gvLb gvLv †÷Bb‡jm w÷j WvB‡m wgkªYwU
mgvbfv‡e Qwo‡q (spread) Xvj‡Z n‡e

 ˆZixK…Z bvU-evi 55° †m.†MÖ. ZvcgvÎvq †Kwe‡bU Wªvqv‡i 12 NÈv/
†mvjvi Wªvqv‡i 24 NÈv kyKv‡Z n‡e

GjvP I fvRv ev`v‡gi wØ-LwÛZ exR †hvM K‡i 2-3 wgwbU ivbœv Ki‡Z n‡e

Av`ª©Zv cÖwZ‡ivax PET e‡· Kÿ ZvcgvÎvq msiÿY Ki‡Z n‡e

Avbvi‡mi m‡ZR †cv‡gR
wb‡Z n‡e

m‡ZR ev`vg †Lvmv
Qvwo‡q wb‡Z n‡e

ev`v‡gi exR †Lvmv Qvov‡bvi
ci †f‡R wb‡Z n‡e

fvRv ex‡Ri Dc‡ii AveiY †d‡j
`yB fvM K‡i wb‡Z n‡e

nv‡Zi mvnv‡h¨ KPwj‡q †cv‡gR
wgwn K‡i wb‡Z n‡e

Avbvi‡mi †cv‡gR I ¸o GK‡Î wgwk‡q (1 t 2)
c~bivq fvj K‡i KPwj‡q wb‡Z n‡e

GKwU c¨v‡b wgkÖYwU wgwk‡q ivbœv Ki‡Z n‡e

evwi Avbvi‡mi †cv‡gR bvU-evid¨v±kxU
K…wlB mg„w×
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General Informa�on
Pineapple is being commercially grown in all over the Bangladesh. Modhupur of Tangail, Sreemongal of Moulvibazar, 
Rangama�, Khagrachari and Bandarban of Cha�ragram hill areas are ideally suited for the produc�on of pineapple for table 
purpose. Modhupur of Tangail, Sreemongal of Moulvibazar and Hill area of Cha�agram are considered as the biggest pineapple 
market in Bangladesh from where the fruit is being transported to all other districts. The people of pineapple produc�on areas 
consume it as fresh and frying vegetable as they are not so much familiar with its process products. Modhupur Krishi Sheba and 
Daridra Bimochon Sombay Somitee (Farmers group) is recently concentrated to produce jelly and osmodehydrated products 
from pineapple by the technical assistance of AFACI-APPT, Bangladesh Agricultural Research Ins�tute (BARI). A�er processing 
into jelly, massive pomace is produced whereas it 
(pomace) is a rich source of dietary fiber. Many 
literatures suggest that the dietary fiber can contribute 
to reduce the body weight and different cardiovascular 
diseases (heart a�ack, stroke, coronary heart disease, 
liver injury, cancer etc.). But there is no concrete 
informa�on to u�lize the pineapple pomace. Hence, the 
AFACI-APPT, BARI, Bangladesh is first ini�ated to 
develop pineapple pomace pea-nut bar by u�liza�on of 
pineapple pomace.

Ingredients
• Pineapple pomace - 250 g
• Pea-nut - 250 g
• Gaggery/can sugar - 500 g
• Bu�er - 2 table spoon
• Cardamom seed - 20 no.

Instruments and goods
• Electric balance
• Hand refractometer
• Stainless steel dice
• Knife
• Spoon (Stainless steel/wooden)
• Polyethylene Terephthalate (PET) box

Processing flow chart of BARI pineapple pomace pea nut-bar

Ingredients Cooking
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mixture in tray

Drying the
mixture

Pineapple pomace
nut bar in PET box

Pineapple
pomace nut bar

Drying a�er
cu�ng the nut bar

Photographic view of BARI pineapple pomace pea-nut bar

Adding pea-nut and cardamom seed and cooking for 2-3 min.

Cooking stop and removing the pan from the burner

Spreading the bu�er over the stainless steel dice

Immediately place the cooked products in the
stainless steel dice with hot condi�on of mass

Drying the pineapple pomace pea-nut bar using cabinet
dryer (55-60° C) for 24 hrs /solar dryer (48 hrs)

Separa�ng the nut bar from dice and
drying again at 50° C for overnight

Packaging and storage at ambient condi�on

Mixing pineapple pomace and gaggery/can sugar

Cooking and s�rring �ll to reach s�ckiness (68°B)

Fresh pea nut

Removing the peel
of the pea nut

Fresh pineapple pomace
(A�er processing into jelly)

Meshing pineapple
pomace by hand

(To make fine pomace)
Frying the pea nut seed and

divided into two parts

BARI Pineapple Pomce Pea Nut-Bar
Factsheet
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