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Agriculture is prosperity

== BARI Starch Coated Fresh Cut Guava

General Information

Guava (Psidium guajava L) is now cultivated in all parts of Bangladesh. It is known by Bengali as ‘Peyara’. It excels most other
fruit crops in productivity, hardness, adaptability, and vitamin C content. The fruit is one of the richest sources of vitamin C. It
contains 10 times more vitamin C than some citrus fruits do. But the fruits goes to respiration and transpiration process
naturally and losses their vitamin-C with its other nutritional composition and marketable life soon after harvest. The market for
fresh cut fruits has rapidly grown in recent years. Optimization 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 time consuming. In fresh cut
process, moisture loss is the main cause of shrinkage as well as marketable life. Surface coating technique may be applied to
reduce the moisture loss. In current research, different edible coatings and preservatives are shown effective to reduce the
moisture loss of the produce. But limiting study is available to reduce the moisture loss of the produce by applying natural starch
coating. Starch has potential to be used as an edible coating for fresh-cut fruits as it contains various polysaccharides. Now,
Bangladesh produces over production of potato and still now more than 36 lakh MT potatoes is surplus (BBS, 2020). Cassava is
also producing in unutilized land in the country. As the

potato (18.54-21.10 %) and cassava (25.01-28.00 %) is a Processing flow chart of BARI starch coated fresh cut guava

good source of starch, so they could be used as natural

surface coaing instead of commercially chemical graded Fresh guava Fresh potato/Cassava
coating materials. Hence, the AFACI-APPT, Bangladesh v v
has explored to apply the fresh extracted natural potato . . . .

: P i F:]pfv A, cotab pl'f ; Pre-cooling, washing, Washing, sorting
and cassava starch for extending the marketable life o sorting and grading and grading
fresh cut guava fruit.

v v
Ingredients Wearing hand gloves, Extracting
 Fresh guava fruit - 1 kg apron and head cap starch
e Starch - 25g (2% of the total solution) ¥ v
© el e Cutting into Adding starch into the
angular size measured clean water
Instruments and goods
e Electric balance \
e Steelness steel (SS) Knife Mild heating the solution for 5-6 min.
e SSdish/bowl for better mixing of starch
e Spoon (Stainless steel/ wooden) ¥
e PET boxes
Immersing the guava slices into the starch solution for 5 min.
\/
Draining out the solution
\j
£ Drying surface of the coated slices by fan
Fresh Washing Slicing Preparing v
guava guava guava starch solution
Packaging into PET boxes
\j
«
Storage
Packaging the  Immersingthe  Mild heating ¥ v
starch coated guava  guava the solution
into PET boxes  into the solution Refrigerator condition (5£1°C) Ambient condition
Photographic view of BARI starch coated fresh cut guava
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