, Addition of Pectin powder
\ (3.5-5.0 g/ kg product) : }
Al -
Test for end point
: e =
Addition of colour and essence
(optional)
L
Filling in sterilized glass jars while hot
¥ B
Cooling for 4-5 hours
‘ |
|
Sealing and storing
loelpe for Pineapple Jam:

e Bl B B Bod 1w

J

|
Precautions |
> Kl the processing steps should be done under hygienic conditions j
> Only poable water should b used |
> During jom making the pulp should not be overcooked !
2> The specifications for the minimum use of additives should be siictly followed l

Steps during Pineapples Squash preparation

Complied and edited by:
Dr. A. Nath
Dr. Bidyut C. Deka
Dr. Akath Singh
Ms Bandita Bagchi &
Mr. D. Paul

i

FPO Specifications
Produds Min. % of Total [ Min. % of fruit| Min. ppm of
Soluble Solids in hslee inthe | preservative to be
the final product | final product | used
wi.
Squash 40 25 $02< 350 or
Benzoic acid< 600
Sweetened Natural 100 502 < 350 or
Juice Benzoic acid < 600
RTS 10 10 $02< 70 or
: Benzoic acid < 120 1
Jam 68 45 502 < 40 or :
Benzoic acid < 200
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PINEAPPLE (Ananas oomosus) ;
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.'_rl;'
neapple (Ananas comosus) is a non-climacteric fruit grown widely in Meghalaya. It is
* rchinyitamin C, magnesium, caicium, potassium, iron and the protein digesting enayme,
~ bromelin. Kew and Queen are the two promising cultivars of pineapple in North East India.

PLE (Ananas comosus) i

 Kewvariety is characterized by the big szed fruits 1.5-2.5 kg) which are oblong and
 tapering slightly towards the crown. The flesh islight yellow and very juicy when ripe.
 Queen variety fuits are of the weight 0.9-1.3 kg in general, The flesh is deep
 golden-yellow less juicy than Kew, crisp textured with a pleasant aroma and flavour.
 Pineapple plants flower 10-12 months after planting and fruits become ready 15-18
 months after planting. In natural condition it is harvested during May- August. Fruits
hich mature in the winter are acidic. The fruits with crown can be kept for 10-15 days

" Jtisthejuice extracted from pineappl that can be marketed by botingin to sterlzed
ottles or cans. By adding preservative at a specified level (KMS*< 70ppm or Benzoic
\ W!Zﬂppm),ﬂnshelfﬂfeofﬂn]ubambooxtendedm&?mnﬂs Flow chart

| ‘tormparaﬂonofplmq)plamelsshomhew

Slices from under-sized pineapple fruits,
broken slices, cores, peel meat and trimmings |

Crushing/ pulping
(Mixer grinder)

+

l Juice Extraction with the help of muslin cloth

4

[ Filling into glass bottles & sealing with hand sealer

4

Processing in boiling water
(15-20 minutes at 85°C)

+

Cooling

T8

|Labeling & Storing
e et

Pineapple Squash

Pineapple squash should be prepared from fully matured and sound pineapple fruits free from insect
Infestation, diseases etc. For preparation of pineapple squash required quantity of juice, sugar, citric
acid, preservative (Potassium matabisulphite or sodium benzoate), water, essence and colour are
calculated as per FPO specifications. It should be diluted 2-3 times with water at the time of consumption.
Flow chart for preparation of pineapple squash is shown below:

Slices from under-sized pineapple fruits,
broken slices, cores, peel meat and trimmings

+

| Crushing/ pulping

(Mixer grinder)

g

mmmmmmmwmmﬂ

Mixing of syrup with juice | <= _Syrup

Vi

| Sugar+ Water + Citrc Acid
Addition ofpermitted essence, colour & reservatives
Mixing
{Bnttung and Capping
Labelling
Storing
Recipe for Pineapple Squash:
sl mj Raw materials Quantity
1. Pineapple Juice 1.0kg
2. Sugar 900g-1.2 kg
e Water 13 iter
4. | Citric acid 4045g
5. Pineapple colour w
6. Pineapple essence | 5-10 mi PR
1. Potassium metabi | Not more than 1.0 g/kg
sulphite (KMS)
Ready-to-Serve (RTS) Beverage

The pineapple RTS beverage is prepared from the extracted pineapple juice, adjusting its soluble
solids and acidity as per FPO specifications for RTS beverage by mixing the juice with required
quantity of sugar syrup prepared from sugar, citric acid and water. Colour and essence as
per the requirements are also added and mixed thoroughly. The
bottles leaving a head space of 2.5 to 3.0 ¢m, crown corked and
15-20 mins at 85°C and air cooled. Flow clmtlupmum Mﬁﬂm '

Beverage Is shown below:

age s filled into
in water for

Slices from under-sized pineapple fruits,

broken slices, cores, peel meat and trimmings

Ll

Crushing/ pulping

(Mixer grinder)

| Juic Extraction with the hlp of musln cloth

4

Mixing of syrup with juice g Syrup

l [suw+m¢um:w

 Additon ofpermitted essence & calow

paw o
Mixing

Lsa,
' Bottling and Sealing
-

Processing in boiling water

(15-20 minutes at 85°C)

Storing

Recipe for Pineapple (RTS) Beverage:

2

&

4. | Citric acid 10-15¢

5. | Pineapplecolour } 15g¢

6. Pineapple essence 15-20 mi
Pineapple Jam

Pineapple Jam is a solid gel made from the fruit pulp or juice, sugar and
Lifferent steps which are essential during this product preparation is shown below:

Pineapples
(Fresh and firm fruits)

4

Peeling, removal of eyes, core
=

Cutting into small pieces & cmshlng
B 1. ¥
Addition of sugar & citric acid

e
a“

o

T ‘/‘\' r. )\ £l

A

” | i
| (1.0-1.4 ke sugar/kg product & 5-10 g citric acid) |
i 55
Heating for 15-25min. \




