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Agriculture is prosperity
Factsheet

BARI Sugar Free Pineapple Pomace Jhury

General Information

Commercially, pineapple is mainly produced as jelly whereas its canned product is meager
in the country. The increasing production of processed pineapple produces massive waste.
Recently, utilization of by-products from fruit and vegetable processing is one of the
important and challenging works around the globe. Pomace is a byproduct from fruit
processing which contains a considerable amount of bioactive components including
dietary fiber and antioxidant. Incorporating dietary fiber into food is largely determined by
their technological properties. Consumers are increasingly demanding ‘clean labels ‘on
food and beverage products, and hence, the AFACI-APPT, BARI, Bangladesh has attempted
to formulate new products (jhury) from natural ingredients. Dietary fiber is considered a
clean and natural ingredient. To the best of our knowledge, pineapple pomace fiber has not
been fully utilized as a natural source of fiber in jhury.

Ingredients & Instruments

e Pineapple pomace

e Electric balance

e Hand refractometer

e Perforated stainless steel tray
e Knife

e High density polyethylene (HDPE) pouch

Processing flow chart of BARI pineapple pomace jhury
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