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Agriculture is prosperity

““%  BARI Pineapple Pomace Laddu (Ball)

General Information

Pineapple is a major fruit of Bangladesh and its main production is concentrated at Modhupur of
Tangail, Sreemongal of Sylhet, Hill areas (Rangamati, Khagrachari and Bandarban) of Chattragram
Division. Canning, processing into juice, dehydrated products, marmalade, jelly and jams are
mainly produced from pineapple. After processing it results in massive waste generations called
pineapple pomace. The drying, storage and shipment of this wastage is cost effective and hence
efficient, inexpensive and eco-friendly utilization is becoming more and more necessary. So far
best of our knowledge, still now no pineapple pomace ball (laddu) is developed by utilization of
pineapple pomace. Hence, it is the first initiative by the AFACI-APPT, Bangladesh Scientists to
maximum use of pineapple pomace. The laddus’ prepared using gaggery or can sugar shows

purple and white color.
Processing flow chart of BARI pineapple pomace laddu

Ingredients
* Pineapple pomace-500 g Fresh pineapple pomace Fresh coconut
e Coconut meat-500 g (After processing into jelly) ‘
. \/
y Gaggery/can sugar-500 g hi . | Collection of coconut meat
e Ghee-2 table spoon Meshing pineapple
pomace by hand
e Cardamom seed-20 no. (To make fine pomace) l
e Potassium Sorbat-1 g/Kg v
Instruments and goods Mixing pineapple pomace and coconut meat (1:1)
e Electric balance v
e Hand refractometer Adding gaggery/can sugar
e Stainless steel pan/fry pan \
e Knife Cooking and stirring till final consistency of 68°B
e Polyethylene Terephthalate (PET) box - v
e Spoon (Stainless steel/wooden) Adding Cardfmom seed
Adding potassium sorbat (1 g/kg)
\/
Cooking stop and removing the pan from the burner
Fresh Ingredients  Coconut meat Mixing \
pineapple extract ingredients Preparing ball (laddu) with hot condition of mass

(Never cool mass before making ball)

\
Packing into PET boxes
Pineapple pomace  Pineapple Making Cooking \
laddu in PET box  pomace laddu laddu Storage in ambient condition
Photographic view of BARI pineapple pomace laddu
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