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- BenirwasaHispida is cultwated in south India for_‘for vegetable purpose Due o' lts
medidnalpmpemes ‘this vegetables is also used in ayurvedic medicinal preparatwns ‘Ithas.
been used in traditional medlanal properties "o treat several diseases: Objectives. of . my
study is to understand the' importance ‘and therapéutic value of BenincasaHispidica, to ‘, !
. improve 113 nutritive value, to develop value ‘based products. It was aseptically’ pracessed in \ |
room temperature. The. physwchemwal,— " microbiological " and sensory chardctenstlc of ;
formulated products jelly and halwa had been evaluated during two months storage at room |
- The comparision ‘of standard’ @nd formulated. products hal
“had hi gh: nutritive |

-content. When eovnpared to the standard ‘product, formulated product : .
© " value: The microbial ‘analysis range between 7 x- 103 CFU/g and 20 % 10-3. CFU/g of
S bacteru count, 0 x 10 -3 and 1x10: -3 of . fiingi count,. Being low in ¢ calories. it is good for. ¢

C T weight | control. The result depv.cts ‘that the formu d jelly has acceptable

lated: results halwa dn
two months if-storage in ‘ambient’ temperature.

Te.w up w :
L xeyworda Benuwasah:sptdtca, ambtent temperature, : Fonnulate
: lntroduetlon e ¢
' urd) is one . of the popular vegetables eult\vated

Benmcasal-hspxdlca l Ashgo
ly in, kerala(Kocyan et al, 2007); It's also called

. throughout lndla and extensive

' “Winter Melon” or “ Wax.gourd"It is. known as white-
Pumphn ‘wax gourd, pooshmka, Ash gourd.is actu
| - @ vepetable because it is cooked d eaten as. a vegetable(Asl'l
= D as-winter rnelon belpngs ';'cue l‘uch 1s ex en_sw‘elyAus
o Wﬁ@ purposes. LAin the Aywv die medicin

~2010). Inexpensive an atile a
" definitely be a part of any nutnﬁdus diet. Ash gourd i
‘anti cancer properﬁes 1t is also

health :related issues. It has: ¢
fir '»dlabetes, kldney dysfunctl --mﬂammatory condmons

Sedain*’the treatment of’ drgestmn refeted problems like ulcer‘ vomiting,’ bummg

e aensanon of chest and acidity. Tn. Ayurved ‘Bemncasal‘lxspma i
' bet stitute 'of Medical: sciences |

; ulcer agent Research
t al,1992) Agb gourd is.
arbohydrate W and

gourd wmte

r melcm, whlte “
ally.a fruxt but is' referred to as. '1 ¥

Aol
s. capable of ﬂeatmg many E
ve propertleSx for 4
,wnervousness arrd b

‘ .'. ﬁber bemde
yitamin C-

AhashlghPOt
'al,2004l BT s Py B i T T

- tash gourd Y were , C.

4 i
wa had high fiber | ‘- i

d products aseptw

g _Removm.g\mwanted parts ‘

ecommended as Y

{ Material And Methods

- -are unknown to the Society:,
jmportance of

- selected. as. the recrpe fo

halwa :

) Selection of components for the formulated product

ki ice

S ;Naﬁb"al Semmar on Bunging you- Nutri V‘lsiop Healthyf Eating for EMgevivy
S nboflavm. iron, - ‘thiamine, niacin and

and good source of nboﬂavm It
ning hlood preSsure (Gopalam et

s C&IClumy phosphorUSy
ent source of thiamine,

1t's an ‘excell
assxum cont.ent and helps m mam.ta;

d has a “several functlonal property and is. hxghly med:lcma.l food but .
To create awareness to the public-and to bring the

s of ash gourd this topic. was : sélected. The .
e near by .super ‘market, marthandam. The

leaned in runmng tape water, deskmncd ‘cut into pieces,
ter grated and extractcd the Juxce by juice extractOr.

blanched in boﬂmg Wa
‘how to: make a certain food item. It is a formula of putting the

Ash gour

health: - benefits

‘ingredients were purchased from th

,}A recipe tells us
her ‘in’ the best method (Mark kl., 2007). Jelly and Halwa are ; -

gredrents toget
r my study The ash_gourd- juice is extracted for the-

idue if ash gourd were’ used for the fox;mulatmn of

formulation of Jelly and the resi

‘e

Table 1 jelly/ Halwa 2

iy ,Amounr ('gur,

T IR T
S ! s . Ingredient:
R SIS ‘Ash gourd S “5 ]
SN2T Sugar 0 T 2 ’
et : s : 10
Preparation of formulated product |
Purchasmg mgrcdxcnts ' : '
1 _- Sensory evaluation for formulated product

lllc (]ua{lly 0{ a fOQd pmduct 1S aSSCSSCd by lilcalls O‘
lluman Sensory Orgalls the eualuatlon is sa.ld to bc :

Washing - :
BT WA . sensory or subjecti
At ; jective or organoleptic . Eve
;. Deskinned © .- ’:"Z:te; and JUdgement is made. The. rcaclgomn ne 1;(:od is
BR itioried . by a variety of PSYchologlcal anlcsl jghg
-soci

(N factors and ‘in the final -anal :
‘ e lysis , pla
*-‘-——‘l T ;;cceptance and preference ‘of foocl; (é:il:ll::ixﬂc;n o
£ e;:;z;y analyses ‘were conducted in clean undlsmorob?
._”V_,:_prcsemrr;e?t The - prepared products were’ cpded o
s ed 'to the panel members with & score mrd 311‘1
Sales (¥ prepared‘ products were
3 subjccted ta
A anacllysrs .to find out, aooeptabihty The- {orr'zs::;lmory
product was organolephcally cvnluated by oy v
2 ed anl b numencal ‘score.icaed to ‘estimate the acce t HSmg 2
tram pane mem ets 'I‘he panel members were asked tc;' evaluate tl'f:: an:; o
pri uct

¢ for appearance color ﬂavorr taste and overa]l acceptablhty by using s CQ re 3 5
car A

~ 7
7 . y e A R
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@ Nutnent analyas is a branch of. analytxcal chermstry ASh gO‘»“'d are. m:h in’ ____Percentage . : T
has many micré and macro nutnents. The amount of nutnent present in ash gourd ﬁSt’nd”d Balwh F"‘“““‘.‘“d Bakis
A _was analysed bt : BEuT Lo 4 4% oo fan i 9% e
=L e 1= 2% Faie S SR G T - 5. i ; x ey oo - 68% - v 4 06%..
5t ; L R R i = = e 2 T
; S_helf life ttudy of the fonn atedrroduct e e 5 h g4 2 L - e ;goﬁ: g, : 2 gg:f
. Shelf life study was done find the longmvxty of the product ‘so that 1t could be 76% : gttt '90%‘:
4 consumed by the consumers for about two, months g ¥ o i o o, ] e O 94%
i e SR ,_' B : [ ed halwa shows that the tastc scorcs hlgh 96%
i mcrobial analys;s of the formulated product el 1 ks g s e R A : .
| chrobtal analysis . is the term used to enumerate and 1dent1fy bact.ena, and

Othcr microbial growth In a food processing plant, rmcrobmlog;cal testmg is ‘an
éssential- factor which ensures “safety and-quality ‘product” of: the consumet
(Grtgl‘y-.ZDOO) The mlcrob1a1 ‘analyses were done for formulated product mltally
on ks_ﬂ- 30 th and. 45'h and 60th day. i o st £ !

. Statlstical anaiysis of the‘formulated product iy, ;
- The primary- “data thus. collected were sub]ected to stat\stlcal analysxe-aamey_»
mean, standard ‘devial tlon and standard mean error S .:\- T

Sensory evaluaﬁon f standard and ash

_Table 4-Compansxon of standard deviation and mean error for ;

: vat“es ofs dard and {ormulate d e both standard and formulated product (‘Jelly)
nsmory Evaluatwﬂ- ofje ly) T S : "Sqor_tng- THE : st S;an:axd Deviation =~ | i Mean Error R
: o 1 A ST T andar! Formulated Standard Formu]
g e pperance ; ; 0A it bt e s D05 T . 004 E atsd
‘1—2 : l:'l‘as_te AT Y 0.4898 =l 06 ~ 1. 0.04898 . 0.6
| P [ Elavour . * . e CeerEeelh s 067 1 elE ~0.0671 2. 0.06 =
o g S Golgtw 7 | 0SS oA SO | o0.04558 | - '%%657' e
5 l'(r)vexture PR T 0.632 | 0.0458 "0.0632.
; : = RRTY SRR S G Cr T NG DT =0 ;
’ B -acceptability ~ . ) 0640
) -:Table revcals ‘that the stan

; dard dev1at10n shows‘ that ‘the overal :
- 1 acce tablh

of standard ‘product is 0.4 and 0. 04 for mea.n error and for formulatedpr d t}’
¥ 0 640 and 0.0640 respectxvely 4 . . o UCt
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