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ABSTRACT

This research investigates the development of a meat tenderizing seasoning rub
using pineapple waste, which is often overlooked and discarded. This byproduct
contains bromelain, a natural enzyme recognized for its ability to tenderize meat
effectively. The primary objective of this study is to formulate a seasoning rub that not
only tenderizes meat but also enhances its flavor profile, making it a valuable addition
to culinary practices. The seasoning rub will be created by carefully processing and
blending the pineapple waste with complementary ingredients, ensuring a balanced
flavor while maximizing its tenderizing potential. This innovative rub aims to provide
an alternative for healthy cooking by emphasizing its low-sodium content compared to
traditional meat tenderizers. This approach aligns with the growing consumer demand
for healthier options in food preparation. Additionally, the use of pineapple waste
contributes to sustainability by reducing food waste in the culinary industry. The
research seeks to establish this seasoning rub as a viable ingredient in the kitchen,
encouraging chefs and home cooks alike to embrace healthier, more sustainable
cooking solutions. Ultimately, this study aims to highlight the benefits of utilizing
pineapple waste while providing a flavorful and effective meat tenderizing option.

Keyword: Pineapple Waste, Bromelain, Seasoning Rub, Meat Tenderizing, Low-
Sodium.
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