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Agriculture is prosperity
Factsheet

BARI Pineapple-Guava Mixed Natural Jelly

General Information

Pineapple contains a sufficient amount of vitamins A, B, and C. Due to seasonal gluts, and lack of proper processing
and storage facilities, an appreciable proportion of the produced pineapples are lost every year where its losses are
very high (43.0%) compared to other fruits. Guava contains vitamin C ten times than citrus fruits. Hence, its
processing and preservation technology is emergent in the country.

Processing flow chart of BARI Pineapple-Guava Mixed Natural Jelly

Physiologically matured

Ingredients
e Guava juice-750 mL e Pineapple juice-250 mL
e Sugar-450 g e Fresh lemon juice-100 mL

Fresh ripe pineapple

e Honey-50 g ¥ gu:va
Washing and peeling o
Instruments and goods 5 ashing
A

¢ Hand refractometer
e Electric balance
e Stainless steel saucepan

Removing core and cutting
into small pieces

v v

Adding equal water as

Cutting into angular slices

o Kn|fe Extracting pineapple fruit weight basis
| juice by wooden hammer v
e Glass jar (Boyam
) ( v ) ¥ Boiling 45-45 minutes
e Spoon (big and small) v

Filtering the extracted
juice using a clean
white marking cloth

Extraction of guava juice

Extraction of the pineapple juice using a mosquito net

e The selected fruit should be cut into small
pieces.

e The slices should be hammered manually to
extract the juice.

v

Filtering of guava juice
using muslin cloth

¥

\Z
Mixing of pineapple and guava juice

e The extracted juice should be filtered by clean (25 % pineapple juice+75 % guava juice)

white marking cloth. v
Adding sugar (45 % sugar / L juice
e Workers must be worn hand gloves and aprons R ! .

q . \d
to protect him and make hyglene prOdUCt' Cooking frequently and stirring the mixture

\4
Extraction of the guava juice Boiling until the TSS reach to 55-58°B
e The fruit should be cut into angular slices and v
boiled up to 40-45 munits. Adding fresh lemon juice (10 % / L of

. . . . the extracted guava juice
e Then it should be filtered using muslin cloth. *g ! )

Adding honey (0.5% g/L juice)
when TSS reach to 60-62°B

\/
Boiling up to TSS 65-67°B
\4
Settling endpoint by digital hand
refractometer/drop test

\/

Removal of scum and poured into a
pre-sterilized glass jar

\/

Fresh pineapple Pineapple Slicing Extracting Filtering
and guava peeling fruit juice juice

- A Capping with 2.0-2.50 cm headspace
Pineapple-guava Filling TSS check by Boiling
mixed natural jelly jelly  refractometer/sheet test ~ juice \
Storage at room temperature

Photographic view of BARI pineapple-guava mixed natural jelly preparation
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