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f‚wgKv
evsjv‡`‡ki cÖavb cÖavb dj¸‡jvi g‡a¨ Avbvim Ab¨Zg| GwU 
cÖavbZt MÖx®§Kvjxb dj n‡jI eQie¨vcx Kg-†ewk cvIqv hvq| 
G‡Z cÖPzi cwigv‡Y wfUvwgb G, we Ges wm _v‡K| Drcv`b 
†gŠmy‡g AwaK cwigv‡Y Drcvw`Z nIqvq Gi g~j¨ K‡g hvq| 
ZvQvov cuPbkxj, AbybœZ c¨v‡KwRs e¨e¯’vcbv, ivd n¨vÛwjs 
Ges SuvKzwbi Kvi‡Y Gi cÖvq 43% msMÖ‡nvËi ÿwZi m¤§yLxb 
nq| Drcv`b †gŠmy‡g Gi AvwaK¨ _vKvq Ges Drcv`b †gŠmyg 
Qvov eQ‡ii Ab¨vb¨ mgq Zzjbvg~jKfv‡e Kg cvIqv hvq weavq 
mwVK cÖwµqvRvZKi‡Yi gva¨‡g msiÿY Kiv †M‡j A‡gŠmy‡gI 
Gi gva¨‡g cywói Pvwn`v c~iY Kiv m¤¢e| Avbvi‡mi R¨vg GKwU 
my¯^v`y I cywóKi Lvevi hv `xN©w`b msiÿY Kiv hvq (10-12 
gvm)| GwU (Avbvi‡mi R¨vg) †`L‡Z †hgb AvKl©Yxq †Zgwb 
m‡ZR †jeyi im e¨envi Kivq †L‡ZI my¯^v`y|

Dcv`vbmg~n
• Avbvi‡mi im-1 wj. • cvwb-250 wg.wj. • wPwb-550 MÖvg
• †jeyi im-100 wg.wj. • †cKwUb-10 MÖvg
• gay-50 MÖvg

cÖ‡qvRbxq DcKiY I `ªe¨vw`
• B‡jKwUªK e¨v‡jÝ
• n¨vÛ wi‡d«‡±vwgUvi
• evqy‡ivax XvKbvmn Kuv‡Pi eqvg
• ewU/Qzwi
• †eøÛvi
• †÷Bb‡jm ÷xj mm‡cb
• gm„Y cvZjv Kvco BZ¨vw`

evwi Avbvi‡mi b¨vPvivj R¨vg cÖ¯‘Z cÖYvjx

cvwb †hv‡M †eøÛv‡ii mvnv‡h¨ †eøwÛs K‡i wb‡Z n‡e

GKwU mmc¨v‡b cvímn Avbvi‡mi i‡mi
mv‡_ wPwb wgwk‡q R¡vj w`‡Z n‡e

wgkÖYwU wKQz Nb n‡q Avm‡j wid«v‡±vwgUvi w`‡q
Nb Nb MvpZ¡ cix¶v Ki‡Z n‡e

ivbœv PjvKvjxb mgq AbeiZ bvo‡Z _vK‡Z n‡e
hv‡Z cv‡Îi Zjvi wb‡Pi w`‡K †j‡M bv hvq

wid«v‡±vwgUvi Gi cwie‡Z© kxU cix¶vi
gva¨‡gI MvpZ¡ cixÿv Kiv hvq

m‡ZR Avbvim

†Lvmv Qvwo‡q UzK‡iv UzK‡iv K‡i wb‡Z n‡e

wUGmGm 64° weª· AvmvgvÎ cwigvcK…Z
gay †hvM Ki‡Z n‡e

R¨vg ˆZix n‡q Avm‡j A_©vr wUGmGm 65-67°
weª· AvmvgvÎ ivbœv eÜ Ki‡Z n‡e

Avjv`v GKwU cv‡Î Kuv‡Pi eqvg dzwU‡q (15-20 wgwbU)
RxevYygy³ K‡i wb‡Z n‡e

AZtci ˆZix nIqv R¨vg RxevYygy³ eqv‡g Mig Ae¯’vq
f‡i wQwc fvjfv‡e Gu‡U w`‡Z n‡e

wid«v‡±vwgUvi Gi cwie‡Z© kxU cix¶vi gva¨‡gI
R¨vg ˆZix wbwðZ nIqv hvq

eqvg I wQwci gy‡Li `~iZ¡ 2.0-2.5 †mwg.
Lvwj †i‡L eqvgRvZ Ki‡Z n‡e

¯^vfvweK ZvcgvÎvq msiÿY Ki‡Z n‡e

wKQzUv Nb n‡q Avm‡j A_ev wUGmGm 56-58° weª·
AvmvgvÎ cwigvcK…Z †cKwUb wØ¸Y cwigvY

wPwbi mv‡_ wgwk‡q †hvM Ki‡Z n‡e

Av‡iv Nb n‡q Avm‡j A_ev wUGmGm 62° weª·
AvmvgvÎ cwigvcK…Z †jeyi im †hvM Ki‡Z n‡e

m‡ZR
Avbvim

Avbvi‡mi †Lvmv
Quvov‡bv

Avbvim
UzK‡ivKiY

Avbvim
†eøwÛsKiY

Avbvi‡mi
b¨vPvivj R¨vg

R¨vg Kuv‡Pi
eqv‡g fwZ©KiY

cví I im
RvjKiY

evwi Avbvi‡mi b¨vPvivj R¨vg cÖ¯‘ZKiY

evwi Avbvi‡mi b¨vPvivj R¨vgd¨v±kxU
K…wlB mg„w×
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General Informa�on
Pineapple is a major fruit of Bangladesh. Its 
present produc�on is 15.05 thousand 
hectares of land with a produc�on of 
218.05 thousand metric tons (BBS, 2020). 
Its produc�on is increasing year to year. The 
fresh fruit could not preserve for long �me 
due to its perishability nature. Therefore, 
the processing into jam is important one to 
make its nutri�onal availability during 
off-season. Jam is prepared using pulp and 
fruit juice together. Hence, it is a good 
source of vitamin A, B and C.

Ingredients
• Pineapple pulp-1 kg • Sugar-550 g
• Fresh lemon juice-100  mL
• Pec�n-10 g • Honey-50 g

Instruments and goods
• Blender
• Hand refractometer
• Electric balance
• Stainless steel saucepan
• Knife
• Glass jar 
• Spoon (big & small)

Processing flow chart of BARI pineapple natural jam
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Photographic view of BARI pineapple natural jam

Fresh pineapple

Washing and peeling 

Removing core and cu�ng into small pieces

Adding water (250 ml/Kg)

Blending (mixture)

Adding sugar (550 g/Kg)

Adding pec�n (0.10 %)

Adding honey

Pineapple natural jam

Pouring into pre-sterilized glass jar

Straining (by muslin cloth) to remove
unexpected non-blended pieces

Adding fresh lemon juice
when TSS reach up to 56-58°B

Boiling to a thick consistency
 (TSS up to 67-68°B)

Storage at room temperature
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