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f‚wgKv
Avgv‡`i †`‡k eQie¨vwc †h cÖavb cÖavb K‡qKwU dj cvIqv hvq †cqviv Zv‡`i g‡a¨ Ab¨Zg| †cqvivi evwYwR¨K Pvl wnmv‡e wc‡ivRcyi †Rjvi 
¯^iæcKvwV, PÆMÖvg †Rjvi KvÂbbMi, eªvÿYevwoqv †Rjvi gyKz›`cyi Ges MvRxcyi †Rjvi kÖxcyi mycwiwPZ n‡jI mv¤úªwZK mg‡q evsjv‡`k K„wl M‡elYv 
Bbw÷wUDU KZ…©K DbœZ RvZ †hgb- KvRx †cqvivmn evwi †cqviv-2, evwi †cqviv-3 Ges evwi †cqviv-4 D™¢vweZ nIqvq †`‡ki cÖvq me AÂ‡jB 
evwYwR¨Kfv‡e †cqvivi Pvl ïiæ n‡q‡Q| djwU‡Z i‡q‡Q cÖPzi cwigv‡Y wfUvwgb ÕwmÕ (m‡ZR d‡j 43.51-56.03 wgwj. MÖvg/100 MÖvg)| Acwic° 
†cqviv Ges cvZv K‡jiv, Avgvkq I Ab¨vb¨ †c‡Ui cxov wbivg‡q ¸iæZ¡c~Y© f‚wgKv cvjb K‡i| †cqvivi KwP cvZv wPev‡j `uv‡Zi e¨_v Dckg nq| 
eûwea ¸‡Yi G mgš^‡qi Rb¨ †cqviv‡K ZvB wbiÿxq GjvKvi Av‡cj ejv nq| Avgv‡`i †`‡k †cqvivi cÖwµqvRvZK…Z cY¨ bvB ej‡jB P‡j| d‡j 
UvUKv dj wnmv‡eB LvIqv nq| Drcv`b †gŠmy‡g †cqvivi AvwaK¨ Kgv‡Z, K…l‡Ki b¨vh¨ g~j¨ Ges Avcvgi Rb‡Mvwôi cywói Pvwn`v wbwðZ Kivi cÖqvm 
wnmv‡e ZvB AFACI-APPT, †cv÷nvi‡f÷ †UK‡bvjwR wefvM, weGAviAvB, MvRxcyi †cqvivi b¨vPvivj †Rjx D™¢ve‡bi cvkvcvwk Av‡iv AwaKZi cywó 
I AvKl©Yxq cY¨ D™¢ve‡bi j‡ÿ¨ †cqvivi myMvi †KvwUs Am‡gvwUK 
wWnvB‡Wª‡UW cY¨ ˆZixi D‡`¨vM MÖnY K‡i‡Q| GwU GKwU mnR I 
DbœZ cÖhyw³ †hLv‡b †Kvb fvix hš¿cvwZ I AwaK g~ja‡bi cÖ‡qvRb 
nqbv| G‡Z cvwbi cwigvY K‡g wM‡q (water loss) c‡Y¨ mwj‡Wi 
cwigvb e„w× (Solid gain) Ges g„`y Zvc e¨eüZ nq e‡j cywói 
AcP‡qi cwigvY A‡bKvs‡k Kg nq| cÖhyw³wU mnR nIqvq K…lK I 
ÿz`ª ÿz`ª cÖwµqvRvZKvix MÖæc mn‡RB GwU e¨envi K‡i Zv‡`i 
Drcvw`Z †cqviv cÖwµqvRvZ K‡i msiÿY I evRviRvZKi‡Yi 
cvkvcvwk wb‡Ri cwiev‡ii cywó Pvwn`v c~iY Ki‡Z mÿg n‡e|

Dcv`vbmg~n
• †cqvivi wKDe/†MvjvK…wZ UzKiv - 1 †KwR
• wPwb (RvZ †f‡`) - 400-450 MÖvg wPwb
• m‡ZR †jeyi im - 100 wg.wj.
• cvwb - 1.5 wj.
• cUvwmqvg †gUvevBmvjdvBU (†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 
• f¨vKzqvg HDPE c¨v‡KU ev evqy‡ivax PET e·
• †Kwe‡bU/†mvjvi Wªvqvi

evwi myMvi‡Kv‡UW Am‡gv-wWnvB‡Wª‡UW †cqviv cÖ¯‘Z cÖYvjx

m‡ZR
Avbvim

†cqviv
UzK‡ivKiY

wPwbi wmivq
UzK‡iv¸‡jv RvjKiY

Rvj Kiv UzK‡iv¸‡jv VvÛv
cvwb‡Z 5 wgwbU Wzev‡bv

wPwbi Avei‡Y AveiYK…Z
Am‡gv-wWnvB‡Wª‡UW †cqviv

f¨vKzqvg HDPE
c¨v‡K‡U msiÿY

wPwbi Avei‡Y
AveiYK…Z

Am‡gv-wWnvB‡Wª‡UW
†cqviv

ï®‹xK…Z UzK‡iv¸‡jv
wPwbi Øviv
AveiYKiY

UzK‡iv¸‡jv cvwb
Siv‡bvi ci

ï®‹xKiY

evwi myMvi‡Kv‡UW Am‡gv-wWnvB‡Wª‡UW †cqviv cÖ¯‘ZKiY

†mvjvi Wªvqv‡i 50-60 NÈv
mgq jv‡M

†Kwe‡bU Wªvqv‡i 50 wWMÖx †m.†MÖ.
ZvcgvÎvq 36 NÈv mgq jv‡M

g„`y Rv‡j wmivc `ªe‡Yi wUGmGm 70° weª· eRvq ivL‡Z n‡e

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

UzK‡iv¸‡jv wQ`ªhy³ †÷Bb‡jm w÷j †Uª-†Z ïKv‡Z n‡e

†cqvivi UzK‡iv¸‡jv wPwbi wmivq 4-6 NÈv
Rvj †`qvi ci ivZe¨vwc †i‡L w`‡Z n‡e

c~bivq g„`y Rv‡j 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

Am‡gvwUK wWnvB‡Wª‡UW †cqviv

g¨vbyqvwj/myMvi †KvwUs †c‡bi mvnv‡h¨ myMvi †hvM Ki‡Z n‡e (10 MÖvg/†KwR)

c¨v‡KwRs Ges msiÿY

m‡ZR †cqviv

evQvBKi‡Yi ci †aŠZ Ki‡Z n‡e

†cqviv‡K Pvi fv‡M fvM Ki‡Z n‡e

†cqvivi exR Ges †fZ‡ii †Kvi hZUzKz m¤¢e †d‡j w`‡Z n‡e

†cqvivi UzK‡iv¸‡jv IRb K‡i wb‡Z n‡e

IRbK…Z UzK‡iv¸‡jv †KGgGm `ªe‡Y 4-6 NÈv Wzwe‡q ivL‡Z n‡e

`ªeY †_‡K DwV‡q UzK‡iv¸‡jv 5-7 wgwbU 80±5° †m. ZvcgvÎvq eøvwÂs Ki‡Z n‡e

Mig cvwb †_‡K DwV‡q UzK‡iv¸‡jv VvÛv cvwb w`‡q ay‡q wb‡Z n‡e

cwigvc Abyhvqx cvwb I myMvi †hvM K‡i 10-15 wgwbwU
R¦vj w`‡q wPwbi wmivc ˆZix Ki‡Z n‡e

evwi myMvi‡Kv‡UW Am‡gv-wWnvB‡Wª‡UW †cqvivd¨v±kxU
K…wlB mg„w×
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General Informa�on
Guava (Psidium guajava L.) belongs to the family Myrtaceae and it is one of the commercial fruits of tropical as well as subtropical 
regions. Important guava growing countries in the world are Cuba, Brazil, Mexico, Southern China, Bangladesh, India and Malaysia. In 
Bangladesh its cul�va�on is tremendously increasing year by year all over the country. That is why; it occupies an important place in the 
hor�cultural wealth of our na�on. It provides lot of vitamins and minerals. It is rich source of vitamin C and pec�n. It contains 250 IU/100 
g of vitamin A, 75-265 mg/100 g of vitamin C, 17.80-30 mg/100 g of thiamin, riboflavin, niacin, and phosphorus. The fruit covers ascorbic 
acid, 10 �mes more than citrus fruits. These cons�tuents may differ with the cul�var, stages of maturity, soil texture, fer�lity and season. 
Therefore, because of rich nutri�onal status and availability in all �mes, it is aptly known as “The poor Man’s Apple” and “Apple of 
Tropics. Guava may be u�lized to make value added sugar coated products a�er the most commercial use for jelly prepara�on. Osmo�c 
dehydrated sugar coa�ng process is a simple value added 
technique that does not require any sophis�cated 
equipment’s. Recently the a�en�on has paid to the process 
due to its poten�al applica�on to produce safe, stable, 
nutri�ous, tasty, economical and concentrated food. Apart 
from this, problems of marke�ng, handling and 
transporta�on becomes much simpler and fruits could be 
made available to the consumer throughout the year. 
Hence, the AFACI-APPT, PHTD, BARI, Bangladesh has 
considered to develop value added osmo�c dehydrated 
sugar coa�ng products from guava.

Ingredients
• Guava piece/cubes - 1 kg
• Sugar - 400 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 osmo-dehydrated sugar coated guava

Fresh guava Slicing Boiling into syrup
solu�on

Soaking into
cold water

Sugar coated
osmo-dehydrated
guava in vacuum

HDPE pouch
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Sugar coa�ng Drying the
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Photographic view of BARI osmo-dehydrated sugar coated guava

Adding sugar into the water

Hea�ng the mixture for 10-15 min to make be�er syrup solu�on

Hea�ng mild for 4-6 hrs

Draining out the solu�ons

Spreading the product in stainless steel trays

Drying the product

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

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
60±10 days

Cabinet dryer at
50±2°C for 48 hrs

Osmo-dehydrated guava

Fresh guava

Washing and grading

Peeling of fruit by knife

Cu�ng into four parts (almost equal)

Removing seeds and inner core

Weighing of the prepared slices

Dipping the slices into KMS solu�on

Packaging

Storage

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