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9. Fbodl AEE (textural) UREH ALAAT

The study was aimed to study the textural properties of cookies.
Different types of cookies were collected from market and
corresponding hardness were studied. Similarly, corresponding
hardness of different cookies prepared from composite flour were
studied. Among the market samples, highest hardness was found in
butter cookies (91.41£19.29 N) while among the cookies prepared
from composite flour, highest hardness was observed in the common
buckwheat cookies (102.31 £28.30 N). Significant correlation wasn’t
observed between hardness of cookies and the physical parameters like
moisture content under 6% (R* <0.5). Similarly, significant correlation
wasn’t found between hardness of cookies and crude fat under 15-20%
(w.b) ((R? <0.5). Hence, cookies can be prepared from composite flour
with acceptable texture.

R. SRS IS TSI TATREE AG! hale &I i@ (textural),
qEH EiEca (microbiological) T AT (sensory) TUIEY g
HEAT

Pangasius fish is one of the world’s rapidly growing fresh water
species in aquaculture. This study was aimed to assess the microbial
quality, physical quality and sensory evaluation as well of the fillets
prepared from Pangasius fish in Nepal. For this, Pangasius fish were
collected from Chitwan and Nawalparasi district and fillets were
prepared and blast frozen simultaneously. The microbial load
decreased rapidly during storage in frozen condition while
Staphlylococcus aureus and Escherichia coli (which were present
initially in fillets) disappeared during storage. The sensory panellists
preferred air blast frozen fillets stored for one month than stored for

9%



two months. Different parts of the body of fish showed different
textural properties. Hardness was increased during second month of
storage while other textural properties were found satisfactory in first
month of storage in frozen condition. The study showed positive
possibility of air blast freezing of Pangasius fish fillets and its storage
till first month of storage.

AR TRAF (cracking) W AT

Yomari is a popular traditional Nepalese food indigenous to Newar
community of Kathmandu valley. It is a confectionary of rice flour
dough shaped like fig and filled with brown cane sugar (Chaku) and
sesame seeds and spices. The major objective of this work was to
study the effect of water temperature on the cracking properties of
yomari. Water of different temperature i.e. 80°C ,85°C, 90°C and 95°C
respectively were chosen for the yomari preparation, among which
95°C was found to be the best. The same temperature of water i.e.
95°C was used to prepare both steamed and unsteamed yomari and
both were blast frozen at -18°C for 4-5 hours, then stored at deep
freezer for one month. Based on sensory evaluation done after one
month of storage, un-steamed yomari was found to be best in texture
and appearance.

e fpR™eT Jeeedr TRE aFTeT Jeieia! IR ¥y Sead

The study was conducted to assess the effect of prolonged use of the
frying oil during deep frying of Sel-roti on its quality loss or changes.
The research was conducted to assess the acid value, peroxide value
and the total polar materials content of four different varieties of fats
and oils samples (sunflower oil, corn oil, pamolein oil and rice bran
oil) varying the time of frying Sel-roti (fresh, immediately sample
taken after Sel-roti was fried, sample taken after continuous one hour
use of frying oil and sample taken after continuous two hours use of
frying oil) and nine other fats and oils samples taken from the market
inspection. The study was also aimed to study possible correlation
between one another. A total of 25 samples of frying oil of different
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varieties of fats and oils samples were analyzed. In the study of four
varieties of fats and oils, the highest acid value was obtained to be
0.425+0.087 mg KOH/g in sunflower oil in prolonged use of oil for 2
hours and the lowest acid value was marked to be 0.244+0.046 mg
KOH/g in fresh pamolein oil. The highest and lowest peroxide value
were determined in corn oil with 34.849+£31.472 MeqO./kg and
2.004+2.808 MeqO./kg sample in prolonged use for 2 hours and in
sample taken immediately after Sel-roti was fried respectively.
Likewise, the highest total polar materials content was found in corn
oil with 40% at 46.4°C in prolonged use of oil for 2 hours and the
lowest in pamolein oil with 8% at 43.3°C of the sample taken
immediately after Sel- roti was fried. In the case of the market
samples, the highest acid value was obtained in sample 3 with value of
0.465+0.218 mg KOH/g and the lowest value was found in sample 4
with the value of 0.244+0.052 mg KOH/g. Similarly, the highest
peroxide value was found in sample 9 with the value of 58.949+2.583
MeqO»/kg and the lowest value in sample 7 with 7.501£5.458
MeqO./kg. The highest total polar materials content was obtained in
sample 3 with 38.5% at 41.1°C and the lowest value in sample 4 with
10% at 41.3°C. The average acid value, peroxide value and total polar
materials content were found to be correlated in sunflower oil, corn
oil, pamolein oil and rice bran oil (R*>0.98, R>>0.71 R*>0.88, and
R*>0.79 respectively) whereas, in the market samples, they were
hardly correlated with one another (R*<0.5).

T e qiieEes! ST TIHT WEH TEPIEes! SHEe, TN T
T‘ﬁ?lTIT R (Drip loss) HT AT Ty FeaaT

The trial was carried out to study the effect of different freezing
methods on texture, colour and drip loss of locally available
vegetables. Different types of vegetables were collected from the local
market and blanched prior to freezing. The blanched vegetables were
subjected to normal and blast freezing and were then stored at frozen
temperature throughout the study period. Firmness of frozen

vegetables was studied at regular time intervals using TA. XT Plus
1=
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texture to compare the effect of two different freezing systems.
Similarly, water holding was capacity and color was also studied at
regular intervals. Study results showed that the percentage drip loss of
normally frozen vegetables was greater than that of blast frozen
vegetables for all vegetables throughout the study period. Normally
frozen broccoli showed the highest percentage drip loss (8.9%) and
normally frozen beans had the lowest (4.2%). Same trend was
observed with blast frozen vegetables with highest drip loss in broccoli
(3.7%) and carrot (4.2%) samples and least in bean samples (2.0%).
Significant difference wasn’t found in the colour of normally frozen
and blast frozen vegetables. The firmness values of the frozen-thawed
beans and carrot samples decreased with respect to that of the fresh
samples whereas in broccoli the firmness value of fresh samples was
slightly lower than frozen-thawed samples. Blast frozen beans had the
highest firmness value (109.32N) and blast frozen broccoli had the
lowest (65.47 N).

IR @ TEEHN S8 AT AIHA (optimization) THI-E
AT

The main objective of the study was to optimize the process of
preparation of pustakari. Different ingredients such as sugar, khuwa,
clove, cardamom coconut and cinnamom were used for pustakari
preparation. Different receipes were designed varying the amount of
sugar and khuwa. Satisfactory texture and colour of pustakari was
found in the receipe using ratio of sugar:khuwa — 1:1. Hence the same
receipe was selected for further study on the time and temperature
optimization process. On further study, heating of the khuwa and sugar
for seven minutes with a temperature of ~116°C was found best and
the texture of the pustakari was moderate hard with brownish in
colour.
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WISRY TRYHT R AaeTehl S HIo AT ISTH oA e
(microbiological) TUTEAR qF (g eaaqT

The study was aimed to assess the microbial quality of blast frozen
aloo paratha during storage in freezing condition. Aloo paratha was
prepared from dough of whole wheat flour weighing 80gm. The filling
of paratha was prepared using potato mash mixed with onion and
spices. An approximate of 50gm of filling was used for preparation of
individual aloo paratha. The paratha was fried for three minutes using
five mL of sunflower oil. Thus prepared paratha was blast frozen in air
blast freezer. The frozen paratha was packed individually in
polypropylene bags and stored in -18°C and the microbial study was
done on monthly basis. The microbial study of the aloo paratha
showed initial bacterial load of 140 CFU/g sample which was
decreased to 14 CFU/g sample during second month of storage.
Coliform, Eschereia coli, Salmonella spp., Staphylococcus aureus
were absent initially. Hence the microbial quality was found
satisfactory till second month of storage.

A HIG ARBIECH! UIEARAT FA Gea= Aeaa

Large Cardamom (Amomum subulatum Roxb.) was collected from
four different places of Nepal viz: Illam, Sankhuwasabha,
Kavrepalanchok and market of Kathmandu valley. Yield of Large
Cardamom pods in a bunch ranged from 70 - 80 %. Drying
characteristics of pods was studied for three different conditions viz:
blanched, washed and unwashed. Blanching of washed pods was done
at 80 °C for 2 minutes. Washing was done with normal potable water.
Samples were dried in cabinet dryer at 60+£5 °C at 85+2% RH till
constant weight. Moisture content, oleoresin and essential oil of
different samples were analysed.

Moisture content of blanched and dried sample was found lower
(9+0.5 %) compared to washed (111 %) and unwashed (12+1%)
sample. Essential oil (1.95+ 0.2 %) and oleoresin (3.8 + 0.5 %) of
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blanched and dried sample was found lower compared to washed and
unwashed sample. Essential oil and oleoresin of washed and dried
sample was found 2.8+ 0.2 % and 4.28 + 0.2% respectively. While
essential oil and oleoresin of unwashed and dried sample was found
3.2+ 0.2 % and 5.3 + 0.3% respectively. Though, blanching of sample
led to faster drying, inferior quality product was achieved with respect
to essential oil and oleoresin content. Sample from Sankhuwasabha
district contained higher moisture content, oleoresin and essential oil
content than that from Illam, Kavrepalanchok and market sample.
Blanching reduced the drying time by approximately 4 hours.

AT 91 WElel SONEesl @ WHET qul (UEeh] GHEAResh!
TRE T T e A

One day discussion program for identification of technical food
processing related problems faced by small and cottage industries and
their solutions so as to improve the quality and safety status of their
products was organized at Kathmandu. Forty five entrepreneurs were
presented in this program from bakery, fruits and vegetable
processing, snack food processing, traditional food processing
including gudpak,pustakari stick noodles. Entrepreneurs expressed
their views on the problems they were facing and technical authorities
from the division suggested possible measures for their solutions.

WHE (MR, =a7 T 2wex) e R IS (stick noodles) T
IR T IO T AT

Vegetable mixed stick noodles were prepared by mixing carrot,
cabbage and tomato in the form of powder. Vegetable powder of
cabbage, carrot and tomato was prepared by blanching, drying and
powdering. The objective of this research is to develop stick noodles
containing vegetables to enhance its nutritional and sensory qualities.
The five samples (A, B, C, D and E) of mixed vegetable stick noodles
were formulated varying quantity of vegetable powder. It was found

1



9.

9z.

that sample B containing 1% tomato, 1% cabbage and 2% carrot
powder was better than other vegetable mixed stick noodles in its
sensory characteristics. However sample D having 3% tomato, 4%
cabbage and 10% carrot powder was found to be better in terms of
nutritional quality (1.15% crude fiber and 1.37% total ash).

ST SFIUHT  (compressed) Tr5ebehl Ieqed qO UL GES-Y
AT

Gundruk is a fermented leafy vegetable product indigenous to Nepal.
It is prepared from the leaves of Brassica species. Its loose, clumsy &
bulky size increases the chances of oxidative damage, fungal growth &
nutrient loss. Therefore, compressed gundruk were prepared by using
different binding agents; pectin, guar gum and starch separately.
Samples were compared on the basis of separated part from
compressed gundruk during drying (indicates the compactness of the
final product), final moisture content & TSS of the drained water (after
dipping samples separately in warm water for 1 hour) which indicates
the loss of soluble components. Compressed gundruk prepared by
using pectin was found to have the highest separated part (21.58%).
TSS of the drained water for compressed gundruk made by using
starch was found to have highest value i.e.2.47 “Bx. The quantity of
separated part (4.77%) & TSS (1.79°Bx) were lowest in the
compressed gundruk prepared by using gaur gum. Because of the more
compactness of the final product & lowest loss of the soluble
components, guar gum was found to be best for the preparation of
compressed gundruk among the three binders.

Al BRI ﬁ?ﬁ% (whole lemon preserve) B IAET q°T URAT
Ty e

The whole lemon preserve was prepared by piercing and without
piercing lemon. The preserve made without piercing was more

acceptable than that made by piercing on the basis of sensory analysis.
The statistical analysis showed that there was a significant difference
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between both samples on the basis of color, flavor, texture, body,
smell and overall acceptability. The moisture content, acidity and total
sugar of the best sample were 23.2 %, 1.6 % and 28.2% respectively.

93. FAE YT TSR] IR A0 PR e~y FeqqT

Kwanti Soup Powder was made by grinding steamed and dried Kwanti
grains after germination and mixing it with spices and other
ingredients. Sensory evaluation of the product was done by comparing
with a market sample of commercial soup. In the sensory evaluation
using 9 hedonic points, taste was found to be significantly different but
appearance, flavor and overall acceptability were no significantly
different among the samples. The market sample was found to be
superior to Kwanti soup in terms of appearance, flavor and overall
acceptability whereas, Kwanti soup was superior in terms of taste.
From proximate analysis, the mean values of moisture, protein, fat,
ash, crude fiber and carbohydrate in Kwanti soup powder were found
to be 8.426%, 25.05%, 2.04%, 5.746%, 1.42% and 57.318%
respectively.

Y. GRIBT Ho TG (recipe) ATHTT T HISRY TRY TG EAAT
Khurma, cereal based food indigenous to hilly region of Nepal, is a
deep fried flour confection which is prepared by mixing wheat flour,
rice flour, semolina, fat (ghee), sugar and spices mix. However, the
researches regarding recipe, preparation process and shelf-life of the
khurma has never been conducted. Therefore, this study attempts to
optimize the recipe and evaluate shelf-life of khurma. In the first part,
a survey was conducted using semi-structured questionnaire among
different ethnic communities pioneering the art of khurma preparation
in some districts of central and western Nepal (Palpa, Kaski,
Makwanpur, Chitwan, Nawalpur, Kathmandu and Butwal). In the next
part, recipe of the product was optimized using sensory analysis and
the khurma prepared with optimum recipe was subjected to physical,
chemical and shelf life analysis.
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Khurma prepared with 40:10 rice flour to semolina ratio, 10 g ghee, 20
g sugar and 30:20 milk to water ratio had highest sensory acceptability
among all the formulation used in this study. Chemical analysis
showed that khurma (with optimum recipe) contains 36.87 + 0.34,
9.51 £ 0.47, 0.48 + 0.03, 0.06 + 0.01 and 53.08 + 0.82 % crude fat,
crude protein, total ash, acid insoluble ash, crude fiber and
carbohydrates on dry weight basis respectively. The shelf life study
showed that the product can be stored up to 20 days in laminated
package. The cost of the product was estimated to be Rs. 1.62 per
piece (9.658 + 0.36 g) excluding processing, packaging, manpower
cost and profit margin. The results showed that khurma can be a
nutritious snack for everyday consumption at an affordable price.

whH T MR R es @ . W SaRd
T SeqTT

Pumpkin has received considerable attention in recent years because of
the nutritional and health protective values of the seeds. These seeds
are rich source of various nutrients including minerals, essential fatty
acids and antioxidants. However most of the times they are discarded
and are not utilized for eating purposes. Therefore, this research
attempts to utilize pumpkin seed for the preparation of complementary
food. Besides pumpkin seed flour, readily available materials such as
wheat, maize, chickpea and skimmed milk powder (SMP) were used
in the formulation. For this, three different formulations A (wheat=
6.2612g, pumpkin seed= 3.4528g, SMP= 5.2858g) B
(wheat=10.4008g, pumpkin seed = 3.0492g, SMP = 1g, gram = 1g)
and C (wheat = 8.7020g, pumpkin seed = 3.1725g, SMP = 3.1253g,
maize = 1g) were prepared using criteria given in codex guidelines on
nutrients for follow up formula and using solver add ins of Microsoft
excel 2013. These formulations were then analyzed for acceptability
by sensory analysis using nurturing mothers as panelists.

Sensory analysis revealed that all the formulation could be utilized in
complementary feeding. The formula C had higher acceptability
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followed by A and B respectively. The proximate composition of the
best product C was found to be (protein = 25.85013, moisture =
2.58686, fat = 12.00333, ash = 3.51438, Crude fibre =1.67593, and
carbohydrates = 60.99626). Complementary food incorporated with
pumpkin seed was found to have higher nutritional values in terms of
protein, fat, minerals and several vitamins than complementary food
not containing pumpkinseed. Thus pumpkin seed helps to increase the
nutritional value of product. Use of pumpkinseed in complementary
foods is convenient way to overcome nutritional deficiencies because
it is easily available and recognized to have higher nutrient values.
Even people with low economic condition can afford it. The result
suggests that pumpkin seeds can be utilized for the preparation of
complementary food without sacrificing sensory acceptability.

B e T e o e fegeet agum s
Y EqaT

Biscuit is popular food product among different population group
especially the school aged children. As the refined wheat flour is low
in mineral contents, the biscuits baked from it lacks these essential
nutrients. Therefore, this study attempts to fortify minerals in biscuit
by incorporating the malted millet flour in the recipe. For this response
surface methodology was used to arrange 14 different combinations of
malted millet flour (0-50 g) and wheat flour (25-100g) for preparation
of biscuit. Thus prepared biscuits were subjected to analysis of
nutrients (calcium and ash) and anti-nutrients (tannin and phytate).
Analysis showed that malted millet flour incorporation significantly
increased the contents of calcium, ash, tannin and phytic acid in
biscuits. Response surface optimization showed that biscuit prepared
with 20.75 g malted millet flour and 100 g wheat flour best fits the
criteria of minimum antinutrients and maximum mineral contents.
Biscuit prepared with optimum flour blends had 290.87 mg/ 100g,
0.51 mg/100g, 325.35 g/100g and 4.12 % phytate, tannin, calcium and
ash contents respectively. The result of optimum product was in well
agreement with the predicted values of the response surface model.
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Moreover, the prepared biscuits had similar sensory acceptability
compared to the wheat flour biscuit. The results, showed that
nutritionally enriched biscuit can be prepared by incorporating the
malted millet flour in the recipe.

ThH q@ RO @R RS RH SORT q [OER
ey EATAT

Yoghurt samples were produced from blends of processed and corn
milk (yellow maize corn). The yoghurt samples were coded TO, T1,
T2, T3 and T4 representing 100% processed milk yoghurt, 90:10,
80:20, 70:30 and 60:40 corn:milk yoghurt respectively and subjected
to chemical and organoleptic assessment. Sample coded T1 was
significantly different in all parameters. The results of chemical
analysis showed the fermentation time of 5.8, 5.92, 6.08, 6.17 and 5.75
hrs. for TO, T1, T2, T3 and T4 respectively. Titrable acidity (in terms
of lactic acid) of the best selected proportion i.e. T1 measured in
0,1,2,3 and 4 days revealed 0.7344, 0.8262, 1.0098 and 1.2852%
respectively stored in ambient temperature and 0.7344, 0.7528, 0.8813
and 1.1383% stored in refrigerated temperature. The sensory
evaluation showed the unacceptable scores for samples stored in
ambient temperature within 3 days and for samples stored in
refrigerated temperature within 9 days.

g T AP AR SAIET ST FART TR FRer Seare a9 o
[eelre AEATT

The study was done to develop value added cookies using composite
flour of maize flour and wheat flour to determine the possibility of
using maize flour as a replacement for refined wheat flour. Cookies
were prepared using composite flour of wheat and maize flour at 190
gm wheat flour and 0.00 gm maize flour for sample A, 115gm wheat
flour and 75gm maize flour for B, 95gm wheat flour and 95 gm maize
flour for C and 75 gm wheat flour and 115gm maize flour for D
keeping other ingredients constant. Cookies were evaluated on the
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basis of sensory characteristics. Sensory evaluation indicated that the
sample D prepared from 75 gm wheat flour and 115gm maize flour to
be superior. Moisture content of cookies sample A, B, C, D found to
be 2.30%, 2.30%, 2.15%, 2.10% respectively.

9%, TADTeH! YSTHT FCAET T UK Goalee HEqT

Ro.

The study was conducted to prepare Petha using locally available ash
gourd and evaluate its quality based on sensory characteristics. Fully
ripened ash gourd was treated with different concentration of lime
water (5, 7.5 and 12%) for 90 minutes. After treatment with lime
water, ash gourd was cooked in sugar syrup to the concentration of
65°brix. Sensory evaluation was carried for color, crispiness, taste,
textures and total acceptability. The lime water concentration had
significant effect on color, crispiness, taste, textures and total
acceptability. The color and total acceptability score had declining
trend with increasing lime water concentration. The moisture content
of Petha ranged from 25.84 -26.38%.

HITGETH! ATZTH UG AT SoleaH! bl FR T
HETTT

Plum being highly perishable crop, needs processing to overcome the
postharvest losses and preparation of wine is one of the alternatives.
Effect of different concentrations of sodium benzoate (0-200 mg/L) on
physico-chemical characteristics and sensory quality the plum must
was determined. Ethanol content decreased proportionately with
increase in sodium benzoate concentration in plum must contrary to
the TSS of the must which increased. However, titratable acidity and
pH remained unaffected. The sensory quality of the plum wine was
improved with addition of sodium benzoate. Thus, the addition of 150
ppm sodium benzoate to the plum must gave the product with best
quality.
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9. Fll B AIGT SRS i IR (X TN T HlhiP AT
AIP) qFAE eI
An experiment was conducted to optimize formulation of chutney
prepared by varying the amount of apple and pumpkin pulp. Recipe —
I containing variation of apple pulp (600 g), pumpkin (400g) was
found to be the best on the basis of sensory evaluation. The recipe also
contained sugar (750 g), red chilli powder (6 g), cardamom powder (6
g), cumin powder (5 g), black pepper powder (5 g), salt (33 g), ginger
chopped (76 g), garlic chopped (76 g), cinnamon powder (1 g), clove
powder (1 g), citric acid (4 g), acetic acid (6 ml), sodium benzoate (0.2
g). The results showed that the sensory scores of all the combinations
were well above acceptable limits. Blending of pumpkin with apple up
to a level of 40 per cent was found to improve the texture of the
product.

IR, KA FAFSAT NEAIH AL IAREE T SIS AT T
FEITT

Candy is a sweet food prepared from fruits or vegetables by
impregnating them with sugar syrup followed by draining of excessive

syrup and then drying the product to a shelf stable state. Fruits and
vegetables like apples, ginger, mangoes, guava, carrots and citrus peels
have been used to prepare candies (Sharma et al., 1998). Current
candy preparation techniques are grouped as semi-solid or soft candy
(e.g., chocolate-based, fruit-based, including tamarind, cherry etc.)
with or without chili or other visible particulate ingredients, hard
candy with or without visible particulate ingredient (chili) either in the
candy or on the surface of the candy, hard candy with supplemental
but separate salt and chili and powdered sugar or flavored salt products
with or without other particulate ingredients.

Shelf-life enhancement and reduction of postharvest loses of fruits is
usually done by the air drying preservation method. However, the
quality of dried products, such as color, flavor, texture, rehydration
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capacity and nutrient contents, are negatively affected by long drying
time or high temperature. Carotenoids and vitamin C are most
sensitive compounds to heating procedures. Prior to air drying of
fruits, pretreatment such as blanching is used to preserve the quality of
fruits (Guiamba & Svanberg, 2016).

3. g T R ST T<H T[E A qaR RS $abd e
T IO T AeqqT
In apple juice industry, about 75% of apple is utilized for juice and the
remaining 25% is the by- product, apple pomace. Generally, apple
pomace is thrown away, which causes environmental pollution. As the
pomace is a part of fruit, it has potential for being converted into
edible products. Recently, more attention has been dedicated to the
utilization of fruit processing by products. Such use contributes to a
better utilization of available resources and results in the production of
various new ingredients containing wasted nutrients like dietary fiber
and bioactive compounds like polyphenols, antioxidants, tannins and
various other (Lima et al., 2014). The use of by products is of interest
due to functional, technological and nutritional properties, as well as
health benefits, reduced risks of industrial environmental
contamination and lower costs (Schieber et al., 2001). Apple pomace
is a rich source of carbohydrate, pectin, crude fiber, and minerals, and
as such is a good source of nutrients. This paper reviews the work
done to utilize this precious resource, which can prove useful for
setting up of small-scale industries.
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9. T, THY T TAETH SEEY FIEaH! AACHSE w0

Dietary fibre is a significant ingredient of a new generation of healthy
food products demanded more each day by customers. Hence,
necessitating its importance, a study was carried out to estimate
dietary fibre in fruits and vegetables and legumes. The raw materials
for the study (ground apples, orange flesh sweet potato and green
peas) were collected from three different places of Nepal — Dhading,
Nuwakot and Kavre respectively. AOAC method 991.43 was adopted
for the estimation of dietary fiber involving the enzymatic digestion by
enzymes heat stable alpha-amylase, protease and amyloglucosidase.
The average total dietary fibre in dried green peas was estimated as
23.75+1.27 (g/100g, w.b). Similarly the average total dietary fibre was
found to be 1.42+1.42 (g/100g, w.b) and 2.41+0.05 (g/100g, w.b) in
ground apple and orange flesh sweet potato respectively.

. B P qRFAe Frer, TiedRgee Uit T FeR
TEEA AT

The study was aimed to assess the total polyphenol content,
antioxidant activity and colour profile of different green teas on
different solvent extracts (70% methanol, 75°C and 85°C water) and to
study the possible correlation in one another. The different varieties of
green tea were collected from different tea estates of Illam and
Kathmandu valley as well. The colour profile was studied using
chromameter, total polyphenol by folin ciocalteu method and
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antioxidant activity by using 2,2 diphenyl-1- picrylhydrazyl (DPPH)
free-radical scavenging assay. The average total polyphenol content in
the green teas was found to vary from 157.52+16.91 to 31.02+3.07 mg
gallic acid equivalent (GAE)/gm tea extract. The highest and lowest
average total polyphenols was estimated in Emerald green tea
(extracted using 70% methanol) (i.e. 157.52 mg GAE/g tea extract)
and in Rakura green tea, extracted using water at 85°C, (i.e. 31.02 mg
GAE/g tea extract) respectively. The average antioxidant activity in
the green teas ranged from 20.62+0.26 to 7.86+1.47 %.The highest
average antioxidant activity was determined in the Emerald green tea,
extracted using 70% methanol (i.e. 20.62%). The lowest average
antioxidant activity was also estimated in Emerald green tea but
extracted using water at 75°C. The average total polyphenol content
and antioxidant activity of green teas were found to be well correlated
(R? > 0.9) whereas the colour profile (a*, b* and h°), average
antioxidant activity and total polyphenol content were hardly
correlated with one another (R* <0.5).

D! TESAETH! STARTH! HETqT

The study on byproduct utilization of fruits has vital role for the
economic benefits of fruit processing industries as well as for reducing
environmental waste and pollution. The peels of sweet orange (Citrus
sinensis) is major byproduct in fruit processing industry which has
higher values. The study on peels of sweet orange found in Sindhuli
district was carried out. Dietery fibre, pectin content, essential oil and
moisture contents were analyzed and calculated as 13.25 %, 28.05 %,
4 % and 75 % respectively. All the analysis was carried out as per
AOAC. The peels could also be used for the product development.
Peel candy was prepared which was highly appreciated by the
panelists. Peel candy was prepared by two methods. First by taking the
whole peel and second by grinding the peel (mada). The peel of sweet
orange was weighed and calculated as 25 % which is very significant
byproduct that is going to be wasted. Utilisation of byproduct
significantly helps in reduction of food losses.
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