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f‚wgKv
evsjv‡`‡k wewfbœ Rv‡Zi Avbvim †hgb-nvwbKzBb, Rv‡h›UwKD (†K‡j½v), †Nvovkvjx Ges RjXzwc cvIqv hvq| wm‡j‡Ui kÖxg½j, PÆMÖvg Ges 
cve©Z¨ PÆMÖvg AÂ‡j nvwbKzBb, †Nvovkvjx biwms`xi †Nvovkv‡j Ges Uv½vBj †Rjvq Rv‡q›UwKD (†K‡j½v) I RjXzwc cvIqv hvq| RvZ‡f‡` 
Avbvim¸‡jvi ¯^v` †hgb wfbœ †Zgwb G‡`i msMÖ‡nvËi e¨e¯’vcbvI wKQzUv wfbœ| G‡`i g‡a¨ nvwbKzBb me‡P‡q wgwó Avbvim| nvwbKzBb Rv‡Zi 
Avbvim¸‡jv g~jZ cvnvox AÂ‡j Drcv`b nIqvq cwienbRwbZ mgm¨v I e¨emvwqK wmwÛ‡K‡Ui Kvi‡Y cvnvovÂj Pvlxiv Gi cÖK…Z g~j¨ cÖvwß 
†_‡K ewÂZ n‡”Q| Avevi wi‡gvU GjvKv nIqvi Kvi‡b †mLv‡b K…wlcY¨ cÖwµqvRvZKiY wkíKviLvbvI †Zgb M‡o D‡Vwb| ZvB AFACI-APPT, 
†cv÷nvi‡f÷ †UK‡bvjwR wefvM, weGAviAvB, MvRxcyi AÎ GjvKvq (gaycyimn) K…lKMÖæc MV‡bi gva¨‡g ¯’vbxqfv‡e Avbvi‡mi R¨vg-†Rjx 
ˆZix K‡i Zv wb‡Riv msiÿY I fÿ‡Yi cvkvcvwk eo eo cÖwµqvRvZKiY MÖæ‡c mieiv‡ni D‡`¨vM MÖnY K‡i‡Q| Avbvi‡mi †Rjx ˆZix‡Z 
mvaviYZt d‡ji im e¨envi Kiv nq| im †bqvi ci Avbvi‡mi Ae¨eüZ cví ev Dw”Qóvsk †d‡j †`qv nq| †d‡j †`qv G cví‡K †cv‡gR ejv 
nq| GwU (†cv‡gR) GKw`‡K †hgb cwi‡e‡ki ÿwZ mvab K‡i †Zgwb Gi Wvw¤ús RvqMviI msKzjvb nIqv `yiæn e¨vcvi| d‡j G cÖK‡íi 
(AFACI-APPT) gva¨‡g †cv÷nvi‡f÷ †UK‡bvjwR wefvM, weGAviAvB, MvRxcyi Avbvi‡mi G Ae¨eýZ Ask w`‡q jvÇz †Zixi cÖhyw³ cÖ_g      
D™¢veb K‡i‡Q| GwU Wv‡qUvix dvBevi mg„× GKwU cywóKi 
Lvevi hv‡Z i‡q‡Q cÖPzi cwigv‡Y wfUvwgb G, we, wm Ges 
A¨vw›UAw·‡W›U| dvBevi mg„× Ges d‡ji njy` kuvm _vKvq 
jvÇzwU †`L‡ZI AvKl©Yxq|

Dcv`vbmg~n
• Avbvi‡mi Ae¨eüZ Ask (†cv‡gR)-500 MÖvg • bvi‡K‡ji 
wgU-500 MÖvg • ¸o/wPwb-500 MÖvg • wN-2 †Uwej PvgP
• Gjv‡Pi exR-20wU • cUvwmqvg mi‡eU-1 MÖvg/†KwR

cÖ‡qvRbxq DcKiY I `ªe¨vw`
• B‡jKwUªK e¨v‡jÝ
• n¨vÛ wi‡d«‡±vwgUvi
• ewU/Qzwi
• bvi‡K‡ji wgU Qvov‡bv hš¿ (bvi‡Kj †Kvivwb)
• †÷Bb‡jm ÷xj mm‡cb
• PET e·

evwi Avbvi‡mi †cv‡gR jvÇz cÖ¯‘Z cÖYvjx

Gjv‡Pi exR †hvM Ki‡Z n‡e

cUvwmqvg mi‡eU †hvM K‡i 5-7 wgwbU ivbœv Ki‡Z n‡e

ivbœv eÜ K‡i †cbmn wgkÖYwU Pzjv †_‡K bvwg‡q †dj‡Z n‡e

Mig Ae¯’vq †cv‡gR ej/jvÇz ˆZix Ki‡Z n‡e

Kÿ ZvcgvÎvq PET e‡· msiÿY Ki‡Z n‡e

Avbvi‡mi m‡ZR †cv‡gR
wb‡Z n‡e

nv‡Zi mvnv‡h¨ KPwj‡q †cv‡gR
wgwn K‡i wb‡Z n‡e

Avbvi‡mi †cv‡gR I bvi‡K‡ji wgU GK‡Î wgwk‡q (1t1)
c~bivq fvj K‡i KPwj‡q wb‡Z n‡e

GKwU mmc¨v‡b wgkÖ‡Yi mv‡_ ¸o/wPwb wgwk‡q ivbœv Ki‡Z n‡e

m‡ZR bvi‡Kj wb‡q †Lvmv
Qvwo‡q wb‡Z n‡e

bvi‡K‡ji wgU hš¿ w`‡q
Avjv`v K‡i wb‡Z n‡e

nv‡Zi mvnv‡h¨ KPwj‡q wgU
wgwn K‡i wb‡Z n‡e

NbZ¡ 68° weª· bv Avmv ch©šÍ ivbœv Ges AbeiZ bvo‡Z n‡e

m‡ZR
Avbvim

DcKiYmgyn bvi‡K‡ji wgU
c„_KxKiY

DcKiYmg~n
wgwkÖZKiY

Avbvi‡mi †cv‡gR
jvÇz PET

e‡· msiÿY

Avbvi‡mi
†cv‡gR jvÇz

jvÇz ev ej
ˆZixKiY

DcKiYmg~n
ivbœKiY

evwi Avbvi‡mi †cv‡gR jvÇz cÖ¯‘ZKiY

evwi Avbvi‡mi †cv‡gR jvÇzd¨v±kxU
K…wlB mg„w×
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General Informa�on
Pineapple is a major fruit of Bangladesh and its main produc�on is concentrated at Modhupur of 
Tangail, Sreemongal of Sylhet, Hill areas (Rangama�, Khagrachari and Bandarban) of Cha�ragram 
Division. Canning, processing into juice, dehydrated products, marmalade, jelly and jams are 
mainly produced from pineapple. A�er processing it results in massive waste genera�ons called 
pineapple pomace. The drying, storage and shipment of this wastage is cost effec�ve and hence 
efficient, inexpensive and eco-friendly u�liza�on is becoming more and more necessary. So far 
best of our knowledge, s�ll now no pineapple pomace ball (laddu) is developed by u�liza�on of 
pineapple pomace. Hence, it is the first ini�a�ve by the AFACI-APPT, Bangladesh Scien�sts to 
maximum use of pineapple pomace. The laddus’ prepared using gaggery or can sugar shows 
purple and white color.

Ingredients
•  Pineapple pomace-500 g
•  Coconut meat-500 g
•  Gaggery/can sugar-500 g
•  Ghee-2 table spoon
•  Cardamom seed-20 no.
•  Potassium Sorbat-1 g/Kg

Instruments and goods
• Electric balance
• Hand refractometer
• Stainless steel pan/fry pan
• Knife
• Polyethylene Terephthalate (PET) box 
• Spoon (Stainless steel/wooden)

Processing flow chart of BARI pineapple pomace laddu
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(Never cool mass before making ball)
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Photographic view of BARI pineapple pomace laddu
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