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Agriculture is prosperity
Factsheet

BARI Guava Natural Jelly

General Information

Guava (Psidium guajava) is a seasonal and perishable fruit in Bangladesh. Short storage life (6-8 days) is the major
problem that does not allow keeping the fruit as fresh with its marketable life for a long time. The proper processing
techniques are still now meager in the country. Traditional guava jelly is found in the market but they are synthetic and
made by using a huge amount of chemicals and preservatives and marked as E-number in the product level instead of
their actual name such as E-440 (pectin), E-330 (Citric acid), E-211 (Sodium benzoate), E-224 (Potassium metabisulfite),
Allura Red AC E-129 and Ponceau 4R E-124 (Permitted food colors). Considering the health hazards and peoples’ demand,
the AFACI-APPT, Bangladesh Scientists has taken initiative to develop chemical and preservative free guava jelly.

Ingredients

e Guava juice-1L e Sugar-450g e Fresh lemon juice-100 mL e Honey-50 g
Instruments and goods
e Hand refractometer

e Electric balance

e Stainless steel saucepan
e Knife

e Glass jar (boyam)

e Spoon (big and small)

Processing flow chart of BARI guava natural jelly

Physiologically matured guava

Washing

Extraction of the fruit juice
e The selected fruit should be cut into angular
slices and immersed into clean water

Cutting into angular slices

Immediately addition of water to the equal

immediately to avoid browning. The water
should be equal to the total weight of the fruit.

e The slices should be boiled about 40-45
minutes.

e After boil, the slices should be filtered by
mosquito net to extract the fruit juice.

e After extraction of juice, should be filtered using
a clean white marking cloth.

e Hand gloves and aprons must be worn by the
workers during the whole operation to protect
him and make hygiene product.
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Photographic view of BARI guava natural jelly preparation

amount of fruit weight to avoid browning
Boiling for about 40 to 45 minutes in a saucepan
Extracting guava juic:using a mosquito net
Filtering the extracted juice using a clean white marking cloth

Adding sugar (45 % sugar)
\

Cooking frequently and stirring the mixture so that it
could not stick to the bottom of the pan

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

4
Boiling up to TSS 65-67° B and settling endpoint by
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
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