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Abstract .

: Nutrbents are the’ constztuents in ood that must. o
| These, include Carbohydrates: ProteL{:, Fiber, Call;suriev‘?g:le%zetf;sm:;méle Rnts.
- % The study has undertaken ‘with ' the objectives(i) To prepare the leafy uegetable idli .
powder -using . agathlkeeray coriander leaves, -curry leaves, ‘paruppukeerai, ‘spinach. (i)
To’ estimate the nutrient content: of the. leafy vegetable ‘idli powder (iiij To analysis the
 organoleptic properties .of the leafy vegetable idli -powder (iv) to Find the keeping quality of
the qudlity of the leafy vegetable idli powder (v) To make aware about the leaﬂ; vegetable
zdlz powder which good to health,

“.The: leafy vegetable idli powder that prepared for Bengal gram dhal, black gram dhal.’
Agatlukeeraz, coriander leaves, - -curry leaves, paruppukeerai,” spinach; red chilli, garlic, and,
. salt._ The leafy- vegetable. Idli Powder. i is. melemented to. make recipes. The recipes were

L2 leaf”ylb vegetable ldll powder ’I‘he sensory analysm ‘were analyzed by untramed panel
: - members. :

. :“The result show that leafy vegetable idli powder 1St well acoepted by the panel members'
: keeplng quahty was also done: by leafy vegetable idli. _powder. Nutrierits. analysis were also
done. - The result signify that there iweére bunch of nutrient such as earbohydrates, Protein. '
Flber Calczum, vztamln-c. That lS prepared form [eafy vegetable idli powder ]

,‘_

Introdnction PR e Sl T K- R
Leafy vegetables are called potherbs green vegctables greeno 1ea_fy green or

salé.d een are plant leaves eaten as a vegetable someumes accompamed by'
'tender petioles’and shoots (Dav1dJ (1998). ;

- The leaves -of many folder crops’ are also edlble by human, but usually only 4
eaten under famine condmon Dhama (1989) :

Leafy. vegetables contam many typlcal plant nutnent, but since- they are
thei

; vcry h.lghy in photochcmlcal such as v1tamm -C, carotenoxds lutem i
esm.m as welI as v1tam1n—k -Gernot Kalzer (2001}..

agaf'ms have the poWer to cure blmd v1$1on. uke (1992) .
Lt Spmach has aliigh nutntional value and is extremely nch is antmmdant

e
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Table 2

o Spmach is a good source of fohc amd splnaeh along \mth other green leafy-

2| "t
S le S

| vegembies is considered to be rich in iron.’ Wang, Ca (1988).. : Formula Ztofiposition Per 1°°= {g' : Tm‘i =
e conander is-good -in’ :ron conte‘nt Wh.ICh dlrectly Helps curmg anemla Yang, TN Bengal grami-dhat . . 15 : SRR S SSRRE |
st ~Ca (1988) 2 | Black gram dhal 15 : 39- g ]
& Tuiry leaves are useful in d:an-hea dYSentery and plles The ba.rk of the tree [~ 3 -] Agathi d iy g ;g . e 12
" is also useful ini bilicus: vommng the root of the curry plant also has medlcma.l ; ;:.7 gflrrrr;mll‘e;es L 10 i ; e i

! '_pmpmiuesmchal (1998) : ' 60| Spirach b T R e
s - 7 : | Paruppu keerai’ FOT AR e Fem
1 “To. prepare the leafy vegetable 1dh powder using agatl-n keera], par'uppu_' . S__| Garlic AL PPN e Bl <. S50
* keerai, spinach, coriander and curty leaves: s 1 ?alt;l}' - 130 IR CIRRIE . S
‘2. To éstimate the nutrient content of the leafy vegetable 1d11 powder e R J 100 j 5

. . 3. To énalysts the Organoleptlc properhes of the leafy vegetable idli pov;lder
_ 4. To find the keepmg qua.hty of the leafy vegetable idli powder. "~
5. To make aware a.bout the leafy vegetable 1dh powder _whleh good to health

s

',uethodoloy ; ' g A :

_+Designing-a smtable methodology is very unportant for meanmgful ana.lys1s of E
| . any problemS The methodolog’ of the present study entitled “Nutrient’ analysis
Bl of Deyd.rated Leafy Vegetable IDll Powder for all Age Groups -is dlscussed under: )
RsC N -"‘the followmg hcadmgs : e e i N e o B

B :selectionpmaw Materials e S
- “The fresh sample of Bengal g'ram dhal B]ack gram dk
"‘,"".‘”Parppu keeral, spmach conander curry leaves, garlm red ch111 salt should be:
Sl purchased and it was checked for any ring rot virus Prevalence the mgred1ents

. that is purchased for dehydrated ,leaiy;vegetable Idly Powder should “be selected-_

: -,"jipmperly Sy : i ‘

: Table 1 Selection of the Component of Leafy Vegetable Idh Powdet O
| S.No SRl 5 Food Group _._Amount (g) 100‘8‘ S et
Bl % Pulses 24 i o '

i Lcafy Vegetable§ #

1 Spices &,condx.ments L .

'Organolephc AhaIys

Ram mutenels

.

- Remavingunwantedpars .

" Died the leafy vegetable in dircct suniight .

M S

.. Sieving-

]

Mxx the in-gxedients :

Stdrmg 2

steps for The Preparatlon of Dehydxated Leafy Vegtable Idli Powder :

: .Resultand Discussion - g
. The study pertaining ‘to . the preparatmn .-
. of “Leafy Vegetable Idly Powder” and Recipes
'prepared from - leafy vegetable idli pawder - -
. and nutritive value of the leafy vegetable idli .

X steps

: 'powder and

it. consxst of the

: Sensory Eva.luatlon of
; vegetable idli powder.
.. ' Evaluation' of mean score . for leafy
A vegetable 1dh powder

followmg

the' leafy

Keepmg quahty of the leafy vogetable

k Idh powde

I

" Nutrient | content of the leafy vegetable

Idh powde

)

TNetR ey

' Table 1 Sensory Evaluatlon of The Leafy Vegetable Idly Powder

SNo M

Cntena

of Leafy vegetable Idif Powder

,'% ;
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la anal Semmar on Bnngmg you Num Vlswn Healthy Eatmg fOl‘ Longewtyj
" Table 2 Evaluatxon of Me -

an Score Card for Lcafy Vegetabh: Idl’ Powder

E S. ?o 2 : Criteria Mean + S.D° SEM_ .
. foptf;ancc- = _4 751043 ;| . 000,096
3 |Taste, - 452045 0 1 | 0100
T i 2 CT e o 43230470 0.105- .- |
. 5‘ R Color ™ a7 T . 44£047 | . 0.105 | HE
-5 4451048 . 0.107". -*
6 Ovcrall Acccptabxhty 4 5 + O 5 - i 0.1 11
Table 3 Shelf. Lx.fe of Lea.fy Vegetable Idh Powder 2
Days i - Room Tempera.ture Refngcrator s
T 1-15 _- P No Change T No Change . .
- 510 " No'Change - “No Change "
Lo010-15 . " No Change . -~ No.Change oo
- 15 20 ‘No Change - . No Ch;a.nge' )

L ‘ Table E Nutncnt content of the leafy vegetable 1dii Powder for
allage group per 100GM .~ . -

- .

2 7. _.Megaloudt Fragmka wild a.nd cultlvatcd vegctablcs

7=

: o : . . Nutrient | s T e
- Ve'gctablc' i - rbohs drate’ |- Protein- Fiber - Ca.lcmm Vitamin --|.
_..-|. Powder for all. e d {gm) g) s ‘(mg) [mg)
, achroup ol = 26 .- J.. 11.3. . 2 ‘[ -.017- 0.65 _
" SnmmaryAnd Conclusion i

. during the study Period: -

2 .The recipe: preparcd from ﬂ;le leafy vcgctable 1dly powdcr is also has scored

e,

L goodmarks

' 3 The acceptance Ievels of the recxpe among a]l age gmup also werc good

Conclusxon

. The leafy vegetable 1dly powder is_rich. m nutnents in this powder is. a good 2
: nutrients supplyutg and it is good all age groups It has scored ma:nmum ‘marks
: and consumablc for all’ agc group Thc accepta.blhty of thc product was Well good

e mgm.ghts ofthe smdy

AN g (4 mgr;;y ru.xtnuons food. S re
; The all age group can get more nutnents from thls product’ E

hﬂdn:n
.*This uct is also preferrcd for. prx:school cl .
4 ‘1t is Z:f ‘good for pregnant womcn and thcy carg get more nutncnts from
~the products. - .-
5 “The acoeptance:

I&a

Qddakzz.hullahﬂmﬂ Edur:anonnlSocxcty,Tlrunclveh _

1: The’ 1ca1}' vcgctablc 1dly powdcr~ scored mammum marks ‘in’ appearancc
" “taste, flavor,” -color.” And ta:turc and these characters were not changmg

s

5 -
ey

evel of thc product was good For thé future study it can’
bc populanzcd hlghly in markct for the beneﬁt ot' all-age groups* :

.
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