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Factsheet

Agriculture is prosperity

BARI Pineapple Natural Jam

General Information

Pineapple is a major fruit of Bangladesh. Its
present production is 15.05 thousand
hectares of land with a production of
218.05 thousand metric tons (BBS, 2020).
Its production is increasing year to year. The
fresh fruit could not preserve for long time
due to its perishability nature. Therefore,
the processing into jam is important one to
make its nutritional 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

e Pectin-10 g ®* Honey-50 g

Instruments and goods

e Blender

e Hand refractometer

e Electric balance

e Stainless steel saucepan
e Knife

e Glassjar

e Spoon (big & small)

N
-
R\
Fresh Peeling Slicing Blending

pineapple  pineapple pineapple slices

Pineapple Jam Pulp+juice
natural jam filling boiling

Photographic view of BARI pineapple natural jam

Processing flow chart of BARI pineapple natural jam

Fresh pineapple
\/
Washing and peeling
\/

Removing core and cutting into small pieces

\/
Adding water (250 ml/Kg)

\/
Blending (mixture)

\/

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

\4

Adding sugar (550 g/Kg)
\/

Adding pectin (0.10 %)
\4

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

\/
Adding honey
\/

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

\]

Pineapple natural jam
\/
Pouring into pre-sterilized glass jar
\/

Storage at room temperature
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