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f‚wgKv
†cqviv evsjv‡`‡ki GKwU mycwiwPZ dj hvi Drcv`b I Pvwn`v w`b w`b e„w× cv‡”Q| cÖvq eQie¨vwc m‡ZR dj wnmv‡e GwU eZ©gv‡b cvIqv †M‡jI 
cÖPwjZ †Rjx Qvov Gi †Zgb †Kv‡bv cÖwμqvRvZK…Z cY¨ evRv‡i bvB ej‡jB P‡j| Avevi †h  †RjxwU evRv‡i we`¨gvb Zv gvÎvwZwi³ eûwea 
†KwgK¨vjI wcÖRvi‡fwUf w`‡q ˆZix hv †j‡f‡ji Mv‡q B-440 (E-440), B-330 (E-330), B-211 (E-211), B-224 (E-224), GwmB-129 
(ACE-129), 4-Avi B-124 (4RE-124) BZ¨vw` bv‡g cwiwPZ| d‡j mvaviY †μZvi c‡ÿ Zv eySv KwVb| ZvB mnR c×wZ‡Z †Rjx ˆZixKiY, 
wbivc` I AwaKZi cywó mg„× Kivi cvkvcvwk †fv³v ch©v‡q we¯Ív‡ii j‡ÿ¨ AFACI-APPT, Bangladesh kxl©K cÖK‡íi AvIZvq, †cv÷nvi‡f÷ 
†UK‡bvjwR wefvM, evsjv‡`k K…wl M‡elYv Bbw÷wUDU (weGAviAvB), MvRxcyi †cqvivi b¨vPvivj †Rjx D™¢veb K‡i‡Q|

Dcv`vbmg~n
��†cqvivi im-1 †KwR    ��wPwb-450 MÖvg    ��†jeyi im-100 wgwj.    ��gay-50 MÖvg

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

im wb®‹vkb
• cwic° KuvPv †cqviv cwi®‹vi cvwb‡Z ay‡q UzK‡iv UzK‡iv 

K‡i †K‡U wb‡Z n‡e Ges eªvDwbs †iv‡ai Rb¨ mv‡_ mv‡_ 
cvwb‡Z UzK‡iv¸‡jv Wzwe‡q ivL‡Z n‡e †hb UzK‡iv¸‡jv 
Kvj‡P eY© avib bv K‡i|

• †cqvivi IR‡bi mg cwigvY cvwb †hvM K‡i wm× K‡i 
wb‡Z n‡e (mvaviYZ 40-45 wgwbU)|

• wm× nIqvi ci UzK‡iv¸‡jv VvÛv K‡i cÖ_‡g †bU w`‡q 
‡Qu‡K cví †_‡K im Avjv`v K‡i wb‡Z n‡e|

• Zvici cwi®‹vi mv`v gm„Y Kvco (gvwK©s MR Kvco) w`‡q 
c~bivq †Qu‡K wb‡Z n‡e hv‡Z i‡m cv‡íi †Kvb Aewkóvsk 
bv _v‡K|

• cy‡iv cÖwμqvi mv‡_ RwoZ e¨w³‡K Aek¨B A¨v‡cÖvb, gv¯‹ 
Ges gv_vq Uzwc cwiavb Ki‡Z n‡e|

cwigvY Abyhvqx mKj DcKiY (†cqvivi im, wPwb,
†jeyi im, gay) †g‡c Avjv`v K‡i wb‡Z n‡e

mmc¨v‡b †cqvivi i‡mi mv‡_ wPwb wgwk‡q R¡vj w`‡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

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

wid«v‡±vwgUvi bv _vK‡j kxU cix¶vi gva¨‡gI
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wKQzUv Nb n‡q Avm‡j A_ev wUGmGm 58-60� weª· AvmvgvÎ
cwigvcK…Z †jeyi im †hvM K‡i wb‡Z n‡e

Av‡iv Nb n‡q Avm‡j A_ev wUGmGm 60-62� weª·
AvmvgvÎ cwigvcK…Z gay †hvM Ki‡Z n‡e

†Rjx ˆZix n‡q Avm‡j A_©vr wUGmGm 65-67� weª· AvmvgvÎ
ivbœv eÜ Ki‡Z n‡e| wid«v‡±vwgUvi Gi cwie‡Z© kxU cix¶vi

gva¨‡gI †Rjx ˆZix nIqv wbwðZ Kiv hvq

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

AZtci ˆZix nIqv †Rjx RxevYygy³ eqv‡g f‡i Mig
Ae¯’vq wQuwc fvjfv‡e Gu‡U w`‡Z n‡e

RxevYyi msμgY (���������	��) Gov‡bvi Rb¨ wQwc I eqv‡gi gy‡Li
ga¨Kvi `~iZ¡ 2.0-2.5 †mwg. Lvwj †i‡L wQwc Gu‡U w`‡Z n‡e

evwi †cqvivi b¨vPvivj †Rjx cÖ¯‘Z cÖYvjx
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Guava (Psidium guajava) is a seasonal and perishable fruit in Bangladesh. Short storage life (6-8 days) is the major 
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Ingredients
• Guava juice-1 L     • Sugar-450 g     • Fresh lemon juice-100 mL     • Honey-50 g

Instruments and goods
• Hand refractometer
• Electric balance
• Stainless steel saucepan
• Knife
• Glass jar (boyam)
• Spoon (big and small)
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• The selected fruit should be cut into angular 

slices and immersed into clean water 
immediately to avoid browning. The water 
should be equal to the total weight of the fruit.

• The slices should be boiled about 40-45 
minutes.
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mosquito net to extract the fruit juice.
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a clean white marking cloth.

• Hand gloves and aprons must be worn by the 
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him and make hygiene product.

Physiologically matured guava

Washing

'�\������������
����
����

N��������
������	�����������������������

amount of fruit weight to avoid browning 

Boiling for about 40 to 45 minutes in a saucepan 
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Filtering the extracted juice using a clean white marking cloth

Adding sugar (45 % sugar) 
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When TSS reach from 55-58��B, fresh lemon juice
(100 mL / L) should be added

Adding honey (5%) when TSS
reach up to 60-62��B

Boiling up to TSS 65-67��O�������J
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digital hand refractometer/drop test 

Removal of scum and poured (as soon as possible)
into a pre-sterilized glass jar  

Capping with 2.0-2.50 cm headspace

Storage at room temperature

����������������������
����	��������������������

Fresh
guava

Guava
slicing

Slice
boiling

Juice
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Guava
natural jelly

Jelly
=
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Sheet/
drop test

TSS check by
refarctometer

Juice
cooking
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