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ABSTRACT

A research was conducted 10 dcvelop the pineapple powder basecl bjscuits ancl assess

ils nlrtrilionrl and .enrot) qr.rl.ric. d,tr.t g .torrp\.

Fully ripe pineappies were washed, pceled and rhorny eyes were removed..fhcy

were sliced lengthwise. Each slice was cut irto 2 cnr srices. closswrsc. Snra| arrount

of water with antioxidant (cilric acid) was aclded to prevcnl cliscolourarlion. .l.hcsc

siices were placed in a single laycr on trays. Ihe ovcn tenrper.atulc Nas nlltilltaincd l

60"C. Fruit slices were examincd and turned iiequently around l4 hours. unril the

slices became leathery and not sticky. These slices \!ere allo\\,cd to cool un(l gro!r(l

into powder by using blender. This piueapple powder was addccl in clill.c|crrt anrounrs

(3g pineapple powder /l0bg mixrure, 5g pincapple powder / l00g mixlure, tog

pineapple powder /100g mixture, l59 pineapple po$.der /100g mixlure) as an

ingredient dur ing the prepdration or' hi\( uit..

Nutritional analysis was done tbr licsh 1iuit. pineapple powclcr a1)Ll \scuits li)r

tilrable acidity, ascorbic acid conrent, lotal solublc solids. total sugars" crudc llbr.c.

moisture, prolein, fat and ash lor weekly iDterval throughoul the experintenral periocl.

The declining trend with storage period *o, ob."ru"j in ascorbic jcid, total soluble

.!
solrds. toral sugars. protein, fai, ash cnd crude flbr.e and an increasing trend was

observed with storage period in titrablc aci.lity and ftoisture for tll thc trcrhncnrs.

Organoleptic assessment was conducled for.pineapple llavour. test.- coioLtr. textLlrc.

absence ofoff-flavour and overall acocptalce tbr all trcahnents.

Nine-point hedonic scale ranking method was used to cvalLrate the organoleptic

properties.'i'he results revealed that. therc was signilicant dil.lcrcnoc irnl0nq lltr
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