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Agriculture is prosperity
Factsheet

BARI Pineapple Pomce Pea Nut-Bar

General Information

Pineapple is being commercially grown in all over the Bangladesh. Modhupur of Tangail, Sreemongal of Moulvibazar,
Rangamati, Khagrachari and Bandarban of Chattragram hill areas are ideally suited for the production of pineapple for table
purpose. Modhupur of Tangail, Sreemongal of Moulvibazar and Hill area of Chattagram are considered as the biggest pineapple
market in Bangladesh from where the fruit is being transported to all other districts. The people of pineapple production 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 Institute (BARI). After processing
into jelly, massive pomace is produced whereas it

(pomace) is a rich source of dietary fiber. Many Processing flow chart of BARI pineapple pomace pea nut-bar

literatures suggest that the dietary fiber can contribute

to reduce the body weight and different cardiovascular Fresh pineapple pomace Fresh pea nut

diseases (heart attack, stroke, coronary heart disease, (After processing into jelly)

liver injury, cancer etc.). But there is no concrete v : - v " I

; ; i ; emoving the pee

information to utilize the plneapple. pornace.. Iﬂgnce, the Meshing pineapple o the gea nEt

AFACI-APPT, BARI, Bangladesh is first initiated to pomace by hand

develop pineapple pomace pea-nut bar by utilization of (To make fine pomace) \

pineapple pomace. Frying the pea nut seed and _
divided into two parts

Ingredients

¢ Pineapple pomace - 250g

* Pea-nut - 2508 Mixing pineapple pomace and gaggery/can sugar

e Gaggery/can sugar - 500¢g

e Butter - 2 table spoon \

e Cardamomseed - 20no. Cooking and stirring till to reach stickiness (68°B)

Instruments and goods v

e Electric balance Adding pea-nut and cardamom seed and cooking for 2-3 min. <

e Hand refractometer v

: i;a::czless AERIC]E Cooking stop and removing the pan from the burner

e Spoon (Stainless steel/wooden) \

¢ Polyethylene Terephthalate (PET) box Spreading the butter over the stainless steel dice

\/

Immediately place the cooked products in the
stainless steel dice with hot condition of mass

= '

Ingredients  Cooking Spreadingthe  Drying the Drying the pineapple pomace pea-nut bar using cabinet
ingredients  mixturein tray [ dryer (55-60° C) for 24 hrs /solar dryer (48 hrs)

\/

Separating the nut bar from dice and
drying again at 50° C for overnight

Pineapple pomace  Pineapple Drying after v
nut bar in PET box pomace nut bar cutting the nut bar Packaging and storage at ambient condition

Photographic view of BARI pineapple pomace pea-nut bar
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