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Agriculture is prosperity

“=* BARI Osmo-dehydrated Sugar Coated Guava

General Information

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 cultivation is tremendously increasing year by year all over the country. That is why; it occupies an important place in the
horticultural wealth of our nation. It provides lot of vitamins and minerals. It is rich source of vitamin C and pectin. 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 times more than citrus fruits. These constituents may differ with the cultivar, stages of maturity, soil texture, fertility and season.
Therefore, because of rich nutritional status and availability in all times, it is aptly known as “The poor Man’s Apple” and “Apple of
Tropics. Guava may be utilized to make value added sugar coated products after the most commercial use for jelly preparation. Osmotic

dehydrated sugar coating process is a simple value added
technique that does not require any sophisticated
equipment’s. Recently the attention has paid to the process
due to its potential application to produce safe, stable,
nutritious, tasty, economical and concentrated food. Apart
from this, problems of marketing, handling and
transportation 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 osmotic dehydrated
sugar coating products from guava.

Ingredients

e Guava piece/cubes - 1kg

e Sugar -400¢g

e Fresh lemon juice (extracted) - 100 mL
e Water -15L

e KMS -1lg

Instruments and goods

e Electric balance

e Hand refractometer

e Stainless steel (SS) Knife

eSS dish/bowl

e Sugar coating pan

e Spoon (Stainless steel/ wooden)
e HDPE pouches/ PET boxes
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Photographic view of BARI osmo-dehydrated sugar coated guava

Processing flow chart of BARI osmo-dehydrated sugar coated guava

Fresh guava
\/
Washing and grading
\/
Peeling of fruit by knife
A\
Cutting into four parts (almost equal)
\/
Removing seeds and inner core
\
Weighing of the prepared slices
\/
Dipping the slices into KMS solution
\
Adding sugar into the water
\/
Heating the mixture for 10-15 min to make better syrup solution
\

Immersing the fruit slices into syrup solution
(slice to solution 1:1.5)

v

Adjusting the concentration of syrup solution (70°B)
either by heating or addition of some more sugar

\
Adding extracted fresh lemon juice (100 mL/kg of solution)
\/
Heating mild for 4-6 hrs
v
Draining out the solutions
A\
Spreading the product in stainless steel trays
\/
Drying the product
\
\] \4
Cabinet dryer at Solar dryer for
50+2°C for 48 hrs 60+10 days
1 A /
\
Osmo-dehydrated guava
\

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

A\
Packaging
v

Storage
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