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f‚wgKv
†cqviv evsjv‡`‡ki GKwU AwZ mycwiwPZ dj hv eQ‡ii cÖvq memgqB Kg-†ewk cvIqv hv‡”Q| djwU‡Z i‡q‡Q cÖPzi cwigv‡Y wfUvwgb-wm 
hv mvBUªvm d‡ji `k¸‡Yi AwaK| MvQ n‡Z msMÖ‡ni ciciB G‡Z ¤^mb Ges cÖ‡¯^`b msNwUZ nIqvq Gi msMÖ‡nvËi ÿwZi cwigvY e„w×i 
cvkvcvwk Av`ª©Zvi cwigvYI n«vm †c‡Z _v‡K| d‡j djwU m‡ZR Ae¯’vq Zvi D¾¡jZvi cwigvY nvwi‡q msKzwPZ n‡Z _v‡K| Avevi †d«k 
KvU Gi †ejvq GB ms‡KvP‡bi cwigvb Av‡iv e„w× †c‡Z _v‡K| †d«k KvU n‡jv ¯^v¯’¨m¤§Z Dcv‡q †iwW‡gW ˆZixK…Z Lvevi †hLv‡b evowZ 
†Kvb †cÖ‡mwms ev ivbœvi cÖ‡qvRb nqbv| Bnvi ¸iæZ¡c~Y© ˆewkó n‡”Q cÖ‡mwms Gi ciI GwU RxešÍ Ae¯’vq _v‡K A_©vr Gi k^mb cÖwµqv Pj‡Z 
_v‡K| k^mb cÖwµqv Pj‡Z _vKvq Gi msiÿYKvj ALÛ/AÿZ d‡ji †P‡q A‡bK Kg| Gi Kvib n‡jv dj ev mewR KvUvi d‡j Gi wUmy¨ 
I †Kv‡li ALÛZv bó n‡q hvq, wfZ‡ii GbRvB‡gi ÿwZKi wewµqv, k^m‡bi nvi I AYyRx‡ei AvµgY A‡bK †e‡o hvq| ZvQvov GwU 
kywK‡qI hvq `ªæZ| M‡elYvq Gi msiÿYKvj e„w×i Rb¨ wewfbœ c×wZ e¨envi Kiv nq †hgb-Aí ZvcgvÎvq ivLv, gwWdvBW A¨vU‡gvm‡dqvi 
c¨v‡KwRs, Cl` Dò cvwb‡Z †kvab, fÿY‡hvM¨ AveiK (edible coa�ng) e¨envi, GbRvBg we‡ivax ̀ ªe‡Y †kvab, RxevYybvkK ̀ ªe‡Y †kvab 
BZ¨vw`| wKš‘ eZ©gv‡b †fv³v ch©v‡q Rix‡c †`Lv hvq, †d«k KvU dj I mewR‡Z †KwgK¨vj I RxevYybvkK `ªe‡Yi e¨envi cQ›` K‡ib bv, 
KviY GwU cwi‡ek ev gvbe‡`‡n ÿwZKi cÖfve †dj‡Z cv‡i| Av‡M †d«k KvU c‡Y¨ †h †K¬vwib RxevYybvkK wnmv‡e e¨envi Kiv nZ ZvI 
GLb AvaywbK M‡elYvq ÿwZKi e‡j cÖgvwYZ n‡q‡Q| d‡j hy³ivR¨mn we‡k^i DbœZ †`kmg~n Gi e¨envi wbwl× †NvlYv K‡i‡Q| welqwU 
Dcjwä K‡iB AFACI-APPT cÖK‡íi weÁvbxiv †KwgK¨vj I RxevYybvkK `ªe‡Yi e¨envi Kwg‡q b¨vPvivj Dcv‡q wb®‹vwkZ (extracted) 
Avjy/Kvmvfvi ÷vP© AveiK wnmv‡e e¨envi K‡i Gi k^mb, 
cÖ‡¯^`b I Av`ª©Zv n«v‡mi cwigvY Kwg‡q Gi msiÿYKvj e„w× 
Ki‡Z mÿg n‡q‡Qb|

Dcv`vbmg~n
• m‡ZR †cqviv - 1 †KwR
• ÷vP© - 25 MÖvg 
• cvwb - 1.5 wj.

cÖ‡qvRbxq DcKiY I `ªe¨vw`
• B‡jKwUªK e¨v‡jÝ
• †÷Bb‡jm w÷j Qzwi
• †÷Bb‡jm w÷j mm‡cb/ej
• evqy‡ivax PET e·

evwi ÷vP© †Kv‡UW †d«k KvU †cqviv cÖ¯‘Z cÖYvjx

m‡ZR †cqviv †cqviv †aŠZKiY cÖ‡qvRbgZ
UzK‡ivKiY

÷vP© `ªeY
ˆZixKiY

÷vP© Øviv AveiYK…Z
†cqviv PET e‡·
c¨v‡KUKiY Ges

†iwd«Rv‡iU‡i msiÿY

÷vP© `ªe‡Y †cqvivi
UzK‡iv 5 wgwbU

Wzev‡bv

÷vP© `ªeY
g„`y ZvcKiY

evwi ÷vP© †Kv‡UW †d«k KvU †cqviv cÖ¯‘ZKiY

m‡ZR Avjy/Kvmvfvm‡ZR †cqviv

†aŠZKiY, mwU©s Ges †MÖwWswcÖ‡Kvwjs, †aŠZKiY, mwU©s Ges †MÖwWs

÷vP© wb®‹vkb K‡i
wb‡Z n‡e

n¨vÛ Møvfm, A¨vcÖb Ges gv_vi
K¨vc cwiavb Ki‡Z n‡e

cwigvc Abyqvqx cwi®‹vi cvwb wb‡Z n‡e†cqviv dvwj K‡i †K‡U wb‡Z n‡e

g„`y Zv‡c ÷vP© cvwb‡Z
¸wj‡q wb‡Z n‡e

†cqvivi UzK‡iv¸‡jv ÷v‡©Pi `ªe‡Y 5 wgwbU Wzwe‡q ivL‡Z n‡e

`ªeY n‡Z †cqvivi UzK‡iv¸‡jv Zz‡j wb‡Z n‡e

†cqvivi UzK‡iv¸‡jv evZv‡mi mvnv‡h¨ 5 wgwbU ïwK‡q wb‡Z n‡e hv‡Z ÷v‡P©i AveiY c‡o

¯^vfvweK ZvcgvÎvq msiÿY†iwd«Rv‡iUi ZvcgvÎvq (5±1°†m.†MÖ.) msiÿY

PET e‡· c¨v‡KwRs Ki‡Z n‡e

msiÿY Ki‡Z n‡e

evwi ÷vP© †Kv‡UW †d«k KvU †cqvivd¨v±kxU
K…wlB mg„w×
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General Informa�on
Guava (Psidium guajava L) is now cul�vated in all parts of Bangladesh. It is known by Bengali as ‘Peyara’. It excels most other 
fruit crops in produc�vity, hardness, adaptability, and vitamin C content. The fruit is one of the richest sources of vitamin C. It 
contains 10 �mes more vitamin C than some citrus fruits do. But the fruits goes to respira�on and transpira�on process 
naturally and losses their vitamin-C with its other nutri�onal composi�on and marketable life soon a�er harvest. The market for 
fresh cut fruits has rapidly grown in recent years. Op�miza�on of minimal processing technique for the bulky guava in its tender 
form could be highly advantageous in making the commodity convenient for handling and transport. The consumers also 
demanding fresh cut ready food to their dietary table as the food processing and cooking is �me consuming. In fresh cut 
process, moisture loss is the main cause of shrinkage as well as marketable life. Surface coa�ng technique may be applied to 
reduce the moisture loss. In current research, different edible coa�ngs and preserva�ves are shown effec�ve to reduce the 
moisture loss of the produce. But limi�ng study is available to reduce the moisture loss of the produce by applying natural starch 
coa�ng. Starch has poten�al to be used as an edible coa�ng for fresh-cut fruits as it contains various polysaccharides. Now, 
Bangladesh produces over produc�on of potato and s�ll now more than 36 lakh MT potatoes is surplus (BBS, 2020). Cassava is 
also producing in unu�lized land in the country. As the 
potato (18.54-21.10 %) and cassava (25.01-28.00 %) is a 
good source of starch, so they could be used as natural 
surface coaing instead of commercially chemical graded 
coa�ng materials. Hence, the AFACI-APPT, Bangladesh 
has explored to apply the fresh extracted natural potato 
and cassava starch for extending the marketable life of 
fresh cut guava fruit.

Ingredients
• Fresh guava fruit - 1 kg
• Starch - 25g (2% of the total solu�on)
• Water - 1.5L

Instruments and goods
• Electric balance
• Steelness steel (SS) Knife
• SS dish/bowl
• Spoon (Stainless steel/ wooden)
• PET boxes

Processing flow chart of BARI starch coated fresh cut guava
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