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Akabare, a round chilly (Capsicum annuum var cerasiforme L.) was
preserved in different dip solutions (mustard oil: B, 3% acetic
acid solution: C, 5% acetic acid: D, natural apple cider vinegar:
E, 10% brine: F and a 3% brine solution with 3% acetic acid: G)
to study their effects on its sensory properties, especially taste
and flavor. Ripe Akabare chillies were brought from the market,
washed, drained and filled into clean plastic bottles, which were
then filled with the aforementioned dip solutions. A control
contained boiled and cooled water as filler: A. These bottles of
Akabare were stored at ambient temperature (2243 °C) and the
visual changes noted until they go bad. The control, A spoilt on
day 4 whereas the samples D and F showed mold growth at the
surface after 1 month. The Akabare pods being lighter than dip
solutions floated to the surface which in turn were exposed to
the environmental air leading to molding. The other samples B,
C and G kept well beyond 5 months. From sensorial aspect, the
Akabare dipped in mustard oil were not as hot as the other
samples. By nature, capsaicin, the active component responsible
for heat, found in chillies being oil soluble must have been
extracted into the oil leaving the Akabare less hot. Acetic acid
though imparted its acetic odor did not affect the heat of the
Akabare.

TG FAEAE TATST A fafie TRPRETH KR AT

Diverse value added products were made from almost all parts
of Jack fruit (avrils: edible flesh; tendril: rags and seeds) except
the outer rind and the middle core. Products like Jack fruit
leather, osmotically dehydrated Jack fruit flesh, tendril pickle,
seed candy and wine were developed from Jack fruit and their
quality were assessed. Osmotic dehydration of fruit avrils was
done by dipping the avrils in a syrup of different strengths (35
°Brix, 45 °Brix and 60° Brix) overnight at ambient temperature,
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drained, washed and dried at 50 °C in a mechanical dryer. On
the basis of sensory parameters, osmotically dried avrils using a
syrup of 45 °Brix was considered best in terms of colour, texture
and taste. Potassium metabisulfite (KMS) treatment gave
natural yellowish color while control was found to be
unacceptable due to its brown color appeared while drying.
Seed candy was also prepared as puffed nuts but its shelf life
seems too short due to inappropriate packaging. Its shelf life
can be increase in vacuum packaging. Pickles prepared from
tendrils were also acceptable in quality in terms of its taste as
compared to other pickles.

High sugar content of the Jack fruits juice makes the juice as
potential substrate for wine production. Three samples S1, S2
and S3 of wine were prepared. Alcohol content of Sample S1, S2
and S3 was found to be 13.372, 8.812 and 9.954% after two
weeks of fermentation whose initial sugar concentration of
fruits was 14 °Brix, 6 °Brix and 10 °Brix respectively, which were
ameliorated with sugar to a final concentration of 23 °Brix. At
the end of fermentation sugar concentration was 8 °Brix of all
sample. Pectolytic enzyme (1 g/hL) was added to the samples.
In sample S1, the enzyme was added along with yeast while in
S2 and S3 enzyme was added before fermentation and allowed
to stand overnight before addition of wine yeast. S1 was clearer
than S2 and S3. All the jackfruit wines obtained were clear
yellow in color and had strong jackfruit aroma. Using most of
the parts of a jack fruit for product development can lead to
product diversification as well as reduce the amount of waste
produced by jack fruit processing unit.

feFdr weaTe SaTew |fen fafv=r aiteReTH R e
The present trial study highlighted the diversification of

different products from Kiwi fruits by applying various
technological processes. Products such as jam, fruit leather,
osmotically dehydrated slices, whole candy, bottled kiwi slices
and chunks with considerable shelf life were prepared
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successfully. Osmotically dehydrated kiwi slices contained most
of its original properties in terms of color, flavor and taste. Kiwi
Candy prepared by hardening in calcium chloride (0.5% CaCl,
for 30 minutes) and cooked at 45 °Brix sugar syrup at low
temperature of 40 °C produced the best in terms of quality.
Temperature above 45 °C led to changes in its natural green
color to olive green. Kiwi jam was prepared by adding sugar
and Kiwi fruits in ratio 1:0.8 at the same time mixed jam of
Apple and Kiwi fruits and sugar was also prepared by mixing
1:1:2. Kiwi to sugar ratio of 1:0.8 produced jam with attractive
green color. Kiwi Fruit Leather was prepared as such and also
by adding 10% sugar to fruit pulp. Sugar added fruit Leather
was good in terms of its appearance and taste than without
sugar. Bottling of Kiwi slices was done in a syrup of 20 °Brix
and 0.2% citric acid and pressure cooked for 30 minute in a
normal pressure cooker. Kiwi pieces were candied until the
final T.S.S. reached 50 °Brix, drained and packed in a fresh
syrup having the same sugar concentration with an addition of
250 ppm of sulfur dioxide, packed into clean glass containers.
These Kiwi fruit preserves were stored for 3 months and later
used in fruit cakes. The texture of Kiwi fruits was best retained
in Kiwi preserves than the fresh fruits while making Fruit cake.

AW eATT aEN qEAT ARG RIS STHRY St
AT

Milk Lollipop and Bombaisan is a heat desiccated indigenous
dairy product popular in Ilam, Eastern part of Nepal. They were
prepared from Khuwa, a concentrated milk solid mass prepared
by heating milk at very low heat with scraping and vigorous
mixing. Khuwa:Sugar at the ratio of 5:2 are then cooked with
continuous stirring until a typical brown non-sticky mass was
formed. The mass is then molded into sticks (lollipop) and bars
(Bombaisan), allowed to cool and wrapped in different
packaging materials. Nutritional Analysis of Milk lollipop and
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Bombaisan showed almost same in crude fat (7.47%), ash (2.76%),
carbohydrate (65.23%), protein (13.50%) and moisture content
(11.04%). Samples wrapped in different packaging materials
were stored in desiccators containing saturated solution (85%
RH) of potassium chloride at room temperature (2512 °C). Shelf
life study of samples was done by taking weight at regular
interval based on moisture uptake by sample through different
packaging materials (original wraps, plastic laminate, PP and
aluminium foil laminate) for four months. The cut off value for
shelf life was set at an additional 5% weight gain by the
samples, i.e. approximately 16% moisture content (reference %
m. c. of barfi/peda ~ 20%). Samples in original wrappers gained
an additional of 5% weight within 10 days while only 2% was
gained by the other samples in three different packaging
materials after four months. Thus, by simply changing the
packaging materials, the shelf life of milk lollipop and Bombaisan
could be extended to a period of 4 months based on moisture
uptake.

AYTEHT e RIS A/ TAafe Teqa=

In this study different representative samples of Beaten rice
(Cheura) were collected from the Cheura Industries of Nepal.
Chitwan, Nawalparasi and Kathmandu are considered to be the
main pocket areas for Cheura production. In Kathmandu valley
it is usually made from Taichung paddy where as in Terai belt it
prepare from Makwanpure and Radha- 4 paddy varieties. Total 20
roasted and non-roasted Cheura samples were collected and
then analyzed for its physiochemical properties and for shelf life
study. The result revealed an initial moisture content of 3.59%
and 12.6 % and an alcoholic acidity of 0.031% and 0.11% in
roasted and non-roasted cheura respectively. Similarly, to
account the shelf life of the Cheura, moisture content and
alcoholic acidity were measured for a duration of three months.
An increase in alcoholic acidity, 0.07% and 0.36% and moisture
content of 5.9% and 14.63% were observed for roasted and non-
roasted Cheura after 3 months. Since color is important attribute
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of food, which influences the consumer -choice; it was
determined instrumentally, using a “MINOLTA” Chroma meter
CR 400. No significant difference was noted in the whiteness
between the different Cheura samples. Mycotoxin (total
aflatoxin) was analyzed by ELISA method and found to be in 1
ppb in all Cheura samples. Based on these observations, non-
roasted cheura is more prone to faster moisture uptake and an
increase in alcoholic acidity during storage, leading to a shorter
shelf life.

fefre=T JepResT ST ATl sefery JEr e

Two varieties of fishes, Rainbow trout (Oncorhynchus mykiss)
and Rohu (Labeo rohita) were bottled in mason jars using three
different fillers (10% brine, sunflower oil & tomato sauce: 15
°Brix). The fishes were collected fresh from Godavari fish farm,
beheaded, degutted and filleted. The fillets were dry salted
overnight using 10% by weight. They were washed, surface
dried at 60 °C and filled into clean sterile mason jars. The
remaining space was packed with fillers and the jars lidded. The
bottles were then heated at 130 °C for 30 minutes under 15 psi.
A control was packed with potable water. These bottled
samples didn’t show any bulging for 4 months when stored at
ambient room temperature (24+3 °C). Rohu fish was considered
better for bottling as its muscles were much resilient than
Rainbow trout and didn’t show muscle rupture during dry
salting.

faftr=r fepfamresT ST srTEsioTet wTT e

Six varieties of rice available in Nepal were analyzed for their
amylose content. Black rice and mansuli (Kathmandu), Jamrume
(Nuwakot), Jethobudho (Kaski), Secret (Achham), Jumli marsi
(Jumla) were collected. Amylose content in the rice samples
were done according to the protocol of ISO 6647, 2007. High
amylose content was found to be in Secret variety (27+1.4%),
intermediate in Jethobudho (22.5£0.5%) and Mansuli
(21.740.8%) and low in Black rice (17£0.7%), Jumli marsi
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(16.25+£1.40.85%) and Jamrume (15.5+0.75%). Based on this
outcome, recommendations can be made for the use of different
rice varieties for different dietary and processing purpose.

AT AraTRa fafrer afvereset seraw
A study was conducted to develop ginger (Zingiber officinale)
based products in order to increase the utilization of fresh
ginger. Different products such as honey-ginger syrup, honey
infused ginger shreds in honey and fermented and unfermented
ginger based RTS beverages. In most of the products, honey was
used as an alternate sweetener for higher value addition to the
products.

e Honey-ginger (HG) syrup: The syrup was developed by
mixing ginger juice (°Brix = 4, T.A. (c. a) = 1.12%) with
honey (°Brix = 80, T.A.= 0.1% as lactic acid) at different
ratios in order to achieve a final °Brix of 65, 68 and 70 and
citric acid was added to the final product to achieve an
acidity of 0.5%. The HG syrup was packed in laminate
pouches at a unit volume of 25 mL and stored at ambient
temperature for sensory testing. 125 mL water was added
to the HG syrup prior to consumption. The product having
68 °Brix was found to be the best from sensory perspective.
The HG syrup had aw value of 0.74 and was stable at
ambient temperature for 4 months.

e Honey infused ginger shreds in honey: Ginger shreds
were dipped in fresh honey at the ratio of H:G in 70:30,
80:20 and 90:10. Change in °Brix of honey was noted on a
daily basis. The product obtained from the use of dipping
ratio of 90:10 was found to be stable and achieved a final
value of 69 °Brix and a water activity value (aw) of 0.733
while the other combinations showed fermentation after 2
weeks of storage at ambient temperature. Thus, to prevent
the products from undergoing fermentation for lower
combination ratios the ginger shreds were drained and re-
dipped in fresh honey for several times until soluble solids
content of honey remained constant. Finally, the ginger
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shreds were dipped into a fresh honey having 80 °Brix for
stability. This product was stable at ambient temperature
for 4 months and no crystallization of honey was noted
during storage.

e Ginger based RTS: A ready to serve beverage was
developed based on the concept of ginger beer to determine
its acceptability. The ginger juice having a total soluble
solids (T.S.S.) contents of 4 °Brix was chaptalized with
either sugar or honey (80 °Brix) to a final T.S.S. content of 12
°Brix and citric acid to attain a titrable acidity of 0.4%,
pitched with either wine yeast Saccharomyces cerevisiae or
baker’s yeast; and allowed to ferment at ambient
temperature for 48 hours when the T.S.S. decreased to 5
°Brix. Then it was refrigerated until further use. This
fermented beverage was then mixed with freshly prepared
unfermented ginger based beverage (Ginger juice = 5%,
7.5% and 10%; final T.S.S. of 12% with either honey or sugar
and T.A. of 0.4% with citric acid) at the ratio of 1:3. The
beverage was filled into sterile plastic bottles, capped and
kept in a refrigerator (~ 4°C). The flavor of the products
both fermented and unfermented beverage containing
honey was affected by honey and were less favored by
panelist as compared to sugar added beverages. Also, the
RTS containing fermented juice was favored more by the
panelist because of its appealing color (faint peach),
appetizing flavor and lingering sweet after-taste. The
fermentation process involved in the making of the
beverage could have a positive impact in the development
of the flavor and the natural carbondioxide to taste. When
kept refrigerated, these products retained their color and
taste for a month. Longer period of storage led to formation
of sediments (ginger remains) at the bottom of the bottles.
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. WMI TUT YEH WA AT TYE SUREeH Jee q°r el
feafaer gaeror

A survey was designed to have depth insight on real processing
and safety status of lapsi processing industries in Kathmandu
valley. As a first step, questionnaire was developed to ask
processor on the present status on overall aspects of Ilapsi
processing and on site visit was done for some lapsi industries.
The questionnaire specifically enquires on raw material used,
processing technology used, storage provisions, sanitary
facilities and controls, personal hygiene, waste disposals and
others. Also, feedback was taken on what they think should be
done for improvement in present status.

From the survey it was observed that majority of Ilapsi
processing industries collected the raw materials locally in
seasons but during the off seasons they used Ilapsi pulp
preserved by chemical additives and packaged in plastic bags.
However, almost all of the processors were unknown about the
regulatory framework on appropriate dosage of additives to be
used and processors were found to use quantity of additives on
their own rationale. Next to that, it was found that processors
are confronting hygiene and safety problems on pulping and
drying step. Many processors still used manual pulping while
few used pulper machine. Also, adequate sanitary control was
not practiced by processors during processing. Further, sun
drying method was found to be practiced by all processors
without proper provision for maintaining hygienic conditions.

It was observed from this study that lapsi processors need to
improve their knowledge on improved processing, packaging
and storage technology along with proper use of additives for
improvement in their existing conditions. So, from this study it
can be inferred that proper training course should be developed
and provided to them in such a way to address their necessity.
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90. WY YLH! IR qUT UK AAIAT

Garlic ( Allium sativum) is widely used around the world for its
pungent flavor as a seasoning or condiment. Garlic cloves are
used for consumption (raw or cooked) or for medicinal
purposes. Garlic paste is one of garlic product, which may
retain its fresh flavor and is ready to use in cooking. Color
change of paste during storage is one of major problem. Present
study was conducted to observe effect of different treatment on
visual acceptability in terms of color of garlic paste. Garlic paste
was prepared with various treatments (heat, KMS, citric acid,
benzoic acid, guar gum). The result showed acceptability of
treated garlic paste in terms of color than without treatment
upto one month of storage.

9. wE TSP IEET I [UKR TAAT

Pumpkin is an economic vegetable that is affordable by almost
every Nepalese. In Nepal its use has been merely confined to as
a general vegetable. Processing like candying is one of alternate
method to make product attracting consumers of various age
groups. Present study was conducted to prepare by various
treatments (blanching, potassium metabisulfite (KMS), ascorbic
acid, calcium chloride, sucrose, glucose syrup and dextrose) and
select superior pumpkin candy based on sensory quality. There
was no significance difference in terms of color. From sensory
evaluation the candy prepared with 0.6% CaCl, in blanching water
treatment) was found to be superior than other treatments.

9R. ToFdl o T TITHAT FTRTEATSOR FASS LINAEHT T 9

Cloud loss of kiwifruit RTS (ready to serve) beverage severely
limits its marketability. Therefore, this work attempts to study
the effect of hydrocolloid stabilizers (xanthan gum, pectin,
mixture of xanthan gum and pectin) and thermal treatment on
cloud stability of kiwifruit RTS beverage. For this, kiwifruit RTS
beverages were prepared by using these hydrocolloid stabilizers
and thermal treatment, stored for 2 months and analyzed for
cloud stability, colour, flavour, body and overall acceptability
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by sensory evaluation. Sensory analysis showed that mixture of
xanthan gum and pectin prevented cloud loss while pectin
alone and thermal treatment were not satisfactory. The result
suggests that use of stabilizers can enhance marketability of
kiwifruit RTS beverage.

TEAE-IAqP g AAR e, [UER qRAT T STHRY Fafy
I e

Dhule achar, an indigenous product of Nepal, was prepared
using soybean and sesame as major raw materials. The present
study was conducted to prepare soybean-sesame Dhule achar to
evaluate its quality. Raw materials like soybean, sesame, Chuk
amilo (Acid), coriander, cumin, garlic, chili, ginger and salt,
brought from local market of Dharan and Biratnagar were used
for the preparation of Dhule achar. Dhule achar of five different
compositions were prepared i.e. a) soybean : sesame (100 : 0); b)
soybean : sesame (75 : 25); c) soybean : sesame (50 : 50); d)
soybean : sesame (25 : 75) and e) soybean : sesame (0: 100)
making spices proportion constant. From the sensory evaluation
on different attributes (color, taste, flavor, texture and overall
acceptance), Dhule achar prepared by using equal proportion of
soybean : sesame i.e. (50:50), was found to be best as compared
to other product made from different ratio.

HE WS THS! IEA T [OER FeAqT

Ground apple jam were prepared by using 45:55, 50:50, 55:50
pulp: sugar ratio and 0.5%, 0.75%, 1% respectively. The jam
prepared from 50:50 Sugar: pulp ratio, 1% citric acid and 1%
pectin was found to be the best by sensory evaluation. The best
score ground apple jam was analysed and its moisture, TSS,
titrable acidity, reducing sugar and pH were found to be 24.5%,
68.5°Bx, 0.45%, 22.05%, and 2.5 respectively. It was found that
TSS, titrable acidity and reducing sugar were 69 °Bx; 69.5 °Bx
and 70 °Bx, 0.56%; 0.59% and 0.65% and 24.25%; 27.13% and
29.76% after 15, 30 and 45 days from the storage under ambient
conditions respectively.
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Mehel wine was prepared from meheljuice by using wine yeast
(Saccharomyces ~ cerevisiae). Effects of pasteurization and
sulphitation in the mehelwine with eight different variation
such asA(17°BX at pH4), B(21°BX at pH4), C(17°BX at pH4),
D(21°BX at pH4), E(17°BX at pH5), F(21°BX at pH5), G(17°BX at
pH 5) and H(21°BX at pH 5)were studied. Sample A, B, E, F was
prepared by pasteurization (72°C for 15 sec) and C, D, G, H
were prepared by Sulphitation (70 ppm) respectively and thus
from score obtained from the sensory evaluation, the product
prepared by pasteurization method obtained highest mean
score and is considered to be the best product among other
formulation. The average PH, TSS, reducing sugar, acidity and
alcohol content (v/v) of the best final product were found to be
4.2,11°BX, 0.14%, 0.385%,5.12% respectively.

9%, AT TaR bt IR T KR AATT

Crackers are one of the widely accepted snack product all over
the world. They are widely available in various flavors but the
most widely used is that of prawn ( shell fish). Tama (Mesu) is
the salted lactic acid fermented young bamboo shoot product
consumed in bamboo growing region of Nepal. Crackers is
produced by mixing flavouring item , food starch, salt, sugar
and monosodium glutamate (MSG). Other ingredients may be
added depending on the producer choice. Tama obtained from
local market was ground into paste and cooked under
simmering condition for half an hour to prepare tama stock. 500
g of corn starch was added to 2 liters of tama stock. Different
concentration of salt, MSG and baking powder were added to
the mix and spread on plastic sheet for drying till moisture
content reached 5%. Crackers produced from 0.5% salt, 0.3%
MSG and 0.5% baking powder was found to be significantly
acceptable as determined by sensory evaluation. Further,
crackers dried in solar drier was more acceptable than those
dried in hot air oven.
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0. FTRRIEES AT Faegr Fifey Tt g feorear TR AT A=A
The use of coating agents is one effective way to reduce oil
absorption in fried products. Reducing the fat content of fried
foods by application of coatings is an alternative solution to
comply with both health concerns and consumer preferences.
The aim of this study was to analyze the effect of hydrocolloids
as coating agent on the quantity of oil uptake of potato chips.
The effect of the coating composition showed that the minimum
fat content was related to blanched samples of 1%
carboxymethyl cellulose, 0.5% guar gum, and 1.5% gum Arabic
with 21.49, 22.45 and 26.18%, respectively, and the highest of fat
content was related to blank sample (non-coated, unblanched),
0.5% carboxymethyl cellulose, 1.5% guar gum and 0.5% gum
Arabic with 485, 34.88 and 47.23, 48.12% of oil content,
respectively (p<0.05).

9. farrear faira TRAE IR 9T ER FEET

The present work is focused on to develop a white bread
incorporated with chiraito (Swertia chirayita) powder which has
medicinal value. Five samples of white bread namely A, B, C, D,
and E was formulated with chiraito content of 0.10, 0.20, 0.30,
0.40 and 0.00% respectively, while other ingredients remaining
the same for all bread samples. The sensory analysis report
revealed that sample-A containing 0.10% chiraito in the bread
was best among other samples. However, sample-E (controlled
sample) containing 0% chiraito was a reference sample that
scored the highest sensory mark. Similarly, Sample-C
containing 0.30% chiraito was found to be least accepted while
carrying out sensory test.

1R. fafr= qd-STamERT @S A T ST
The common onion (Allium cepa L.) is a vegetable of major
commercial importance throughout the world. A large quantity
of onions is used as fresh however; the surplus quantity in the
market can be processed by dehydration. Dehydration of onion
is one of the most economical and feasible methods of

¥



R0,

preservation of surplus produce. This study aims to visualize
the effects of various pretreatments prior to drying and different
drying conditions on the quality characteristics of the
dehydrated onions. Onions are sliced at angles to the vertical
axis with a sharp home slicer, to obtain slices of 4-5mm
thickness and are dipped in different treatment solutions (0.25%
KMS, 2% NaCl, 0.25% KMS + 2% NaCl) for 5 minutes before
drying at different temperatures (50°C, 60°C and 70°C). Higher
retention of vitamin-C and improved rehydration ration was
found in dehydrated rings pretreated with 0.25%KMS+2% NaCl
solution for 5 min prior to drying. Onion rings dipped in
0.25%KMS+2% NaCl solution and dried at temperature 50°C
and 60°C were insignificant in terms of vitamin-C retention.
Retention of vitamin C was a little greater in sample dried at
temperature 50°C. Effect of drying temperature had no
significant effect in terms of rehydration characteristics.

IR FREE FATEH IAET T WH T RAREAHT
qeTCHE ST

Seasonal flux of low cost tomatoes can be incorporated in
caramel to enhance the nutritional value of the product. The
main objective was to optimize the concentration of tomato
juice to obtain a final product similar to plain caramel and
perform sensorial comparison between the optimized product
and plain caramel prepared from the similar recipe just
excluding the tomato juice ingredient.

Tomato caramel prepared from 44% by weight tomato juice
(5°Bx) was selected having highest sensory score in terms of
color, flavor, texture and overall acceptance. No significant
different was found between the tomato caramel and plain
caramels as shown by t-test of mean sensory scores between
them. Similarly, plain caramel was prepared using the same
formulation but excluding tomato juice. Both caramels were
sent to sensory analysis and compared in terms of color, flavor,
texture and overall acceptance.
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Chhurpi is a traditional Cheese, mainly produced in the
Himalayan region of Nepal, Sikkim, Darjeeling, Bhutan and
Tibet. Chhurpi is a popular cottage cheese prepared by the
Himalayan native people by following their traditional
knowledge and they preserve this proteinaceous food for the
winter season for the preparation of healthy food and sell in the
mountain and terai region of the country. This study was aimed
to prepare vanilla flavored hard chhurpi which make it better
competitor in the market. Different concentration of vanilla
flavor were used to prepare the chhurpi. To make hard chhurpi
the fermented solid mass of buttermilk was separated and kept
in a soft clothes or jute bag. Then the bag was kept under
pressure in cheese pressure machine. Based on sensory and
chemical evaluation, product containing 0.4% vanilla flavor was
found to be best. Proximate analysis confirmed that chhurpi is
very proteinaceous product, long preserved due to low
moisture and fat.

qFAC TS [AqDl TG IART GHAE FAAT

Sesame seeds bought from local market was cleaned manually.
The sesame seeds were roasted using conventional process
using kadhai under low flame till color of seed changed to light
red. Dried coconut was grated into small threads. For
optimization of mixture of sesame and grated coconut 4
samples having the following proportion of sesame seeds and
grated coconut were prepared A ( 95% sesame and 5% coconut), B
(90% sesame and 10% coconut), C( 85% sesame and 15% coconut ),
D (80% of sesame and 20 percent of coconut). From sensory
analysis, sample B was found to be of best. For optimization of
cooking stage of Jaggery, two samples were prepared using
constant amount of jaggery and mixture varying cooking stage
of jaggery, A (60 part mixture and 40 part jaggery, cooking stage of
jaggery: softball) and B( 60 part of mixture and 40 part jaggery,
cooking stage of jaggery : hardball stage ). Based on sensory score
sample A was found to be best. For optimization of amount of
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jaggery and mixture (sesame + coconut), 4 samples were
prepared having the following part of jaggery of total mixture
and having cooking stage of jaggery i.e softball constant. A
(amount of jaggery: 20 part of mixture), B (amount of jaggery: 30 part
of mixture), C (amount of jaggery: 40 part of mixture) , D(amount of
jaggery : 50 part of mixture). From sensorical analysis sample D
was found to be best. For optimization of enrobing, 2 samples
were prepared having enrobing having coating percent of A (2-
3%) and (6-7%) was prepared. sample B was found to be best
sensorically.

qFHAE FAAY ARAAP! I IATGH q9T IR AAAT

Fresh Coconut (C. nucifera) bought from local market of
Bhairahawa was dehulled, peeled, sliced manually optimization
for extraction process of coconut milk was carried out. Hot and
cold method of extraction was used. in hot method the cubes
were blanched in boiling water for 10 min.the average yield was
56.6% for hot method whereas for cold was 53.7%.the fat
content of milk obtained was 35% but fat content coconut of
coconut was standardized to 10 % using pearsons square
method for optimization of cocoa paste cocoa was added to
milk in the following rate 1%, 2%, 3%, 4%, 5%.from sensory
analysis 5% cocoa paste was found to be best. For optimization
of sucrose content five samples having the following
composition was prepared 1%, 2%, 3%, 4%, 5% sucrose
respectively from sensory analysis coconut milk having 4%
sucrose was found to be best.

AA-APIEE (AAC Ao I IRTEHl IATE a1 IO

AT

Finger millet (local variety) was collected, cleaned and steeped
in water for 24 hrs, germinated for 36 hrs and kilned in dryer at
50+5° C. The Non-alcoholic finger millet malt drink was
prepared after successive mashing, straining, wort boiling and
hot filling process which were subjected to chemical analysis.
The produced sweet wort was analyzed for its chemical
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composition and found to have pH, acidity, total soluble solid,
total suspended solid, total solid, crude protein, total reducing
sugar and color 6.11, 0.12 % as citric acid, 14.23 °Brix, 0.24 %,
14.47 %, 0.23 g/100 ml, 11.08 g dextrose/100 g and 11.03 EBC
units respectively. The sweet wort was adjusted to TSS 20 °Brix
and acid content was varied with added citric acid in
proportion of 0.20, 0.25, 0.30, 0.35 and 0.40 %. The sensory
analysis revealed that sample with 0.30% added acid had higher
overall sensory score (p<0.05).

AR T AN AT o€ AT TRIETRS TEHT TEFAT 3¢
NERH Ffeed PrarparT

Advanced glycation end-products (AGEs) are implicated with
diabetes related complications, atherosclerosis and aging.
Several pharmacological agents such as aminoguanidine have
been developed for inhibiting the formation of AGEs. However,
their side effects are severely limiting their applicability. This
situation calls the need for finding effective and safe agents. In
this regard, seeds of fenugreek and fennel, which are claimed
traditionally to be antidiabetic and being used in antidiabetic
formulation in Ayurveda system of medicine, selected for the
study. The dry seeds were powdered and steeped in 80%
methanol for 12 h and filtered. The filtered extracts were
analysed for total phenol content, DPPH free radical scavenging
activities, glyoxal inhibitory activities and AGEs inhibitory
activities. The latter two analysis were made on glucose-BSA
model.Total phenol content, IC50 concentration for DPPH
inhibition, glyoxal content in glucose-BSA model and AGEs
inhibitory activity of Fennel seed extract were 76.51 + 2.93 mg
GAE/ g dry extract, 16.09 + 0.13 pg/mL, 0.12 + 0.003 mM and
24.21 + 0.39 % respectively. Similarly, total phenol content, IC50
concentration for DPPH inhibition, glyoxal content in glucose-
BSA model and AGEs inhibitory activity of Fenugreek seed
extract were 86.05 + 4. 36 mg GAE/ g dry extract, 14.94 £+ 0.11
pg/mL, 0.13 £ 0.007 mM and 15.75 + 0.68 % respectively.
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The major problem associated with fats and oils is related to its
instability in different conditions. Since they are widely used as the
chief ingredients in industrial processes such as deep frying and
culinary practices, more concern must be given towards the
stability.The deterioration or oxidation of fats and oils could develop
undesirable flavors and lower the quality of food product it is
incorporated in. Therefore, this work attempts to study effect of
crude ethanolic extracts of Fennel and Fenugreek seeds on
stability of RBD oil during accelerated oxidation storage was
carried out. For this dried seeds of Fennel and Fenugreek were
powdered and steeped in ethanol for 12 h. RBD oil was divided
into three containers where one container was taken as control
while in other two containers filtered extracts of Fennel and
Fenugreek were added at the rate of 200 ppm and these
containers were incubated at 70 °C. Acid value (AV) and
peroxide value (PV) of oils in these containers were measured at
the intervals of 24 h up to 4 days. Acid values and peroxide
values of oil increased with time for all samples.

The total phenol content and antioxidant activities of crude
extracts of Fennel and Fenugreek seeds were 74.83 + 1.42 mg
GAE/g dry extract and 22.32 + 0.17 ng/mL; and 80.05 + 2.67 mg
GAE/g dry extract and 18.19 + 0.28 pg/mL respectively. Acid
value of control oil exceeded the legal limit of 0.5 mg KOH/g
after 24 h and reached 1.44 + 0.025 mg KOH/g on 4t day. The
Fenugreek seed extract treated oil and Fennel seed extract
treated oil exceeded the legal limit of acid value on second day
of storage and reached a value of 0.66 £ 0.005 mg KOH/g and
0.68 = 0.01 mg KOH/g respectively on 4t day. In case of
peroxide value control oil exceeded the legal limit of 10 mequi.
peroxy oxygen/kg on second day of storage and reached a
value of 39.92 + 1.62 mequi. peroxy oxygen/kg on 4t day.
Similarly, Fenugreek seed extract treated oil and Fennel seed
extract treated oil exceeded the legal limit of peroxide value on
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third day of storage and reached a value of 21.93 + 0.45 mequi.
peroxy oxygen/kg and 27.57 + 0.85 mequi. peroxy oxygen/kg
respectively on 4th day. The results suggest that stability of RBD
oil can be improved by using crude ethanolic extracts of
Fenugreek and Fennel seeds.

Ag A Rediesr wifey ¥ garen giafy st s

Dried fish fillets were prepared by combination of dry salting
and wet salting then sun drying. The proportion of salt and
tillet was maintained at 1: 4 by weight for dry salting and 1: 2 of
fish and saturated brine solution by weight for wet salting.
Brining was done for 24 hour at room temperature then sun
dried. Dried fillets were evaluated by sensory parameters. From
the average sensory result it was concluded that overall sensory
quality parameter are slight higher for wet salting than dry
salting also Water loss is high on dry salting and weight gain
high on wet salting.

RERRIT ARFTEE WEB! IR qAT UK AT

Study was conducted to evaluate the chemical and sensory
quality of indigenous milk-based product Rabbadi. A control
sample was made in RFTQCO laboratory by traditional method
and other four samples were collected from different places of
Nepalgunj viz. Dhamboji chowk, North Tribhuvan Chowk, South
Tribhuvan Chowk and Eknaini Chowk. The concentration of
moisture content of Rabbadi varied from 50 to 58%. Sensory
quality of rabbadi was within the acceptable range. The mean
sensory score of Eknaini Chowk was found to be highest for all
the parameters.

AAT TS IARAHT (bl T RT gRT &€ dArges HTel
SIS FE(E AT

Ginger (Zingiber officinale) belongs to the family zingiberaceae
consumed worldwide as a spice or condiment for over 2000
years. Ginger candy is a traditionally ready to eat product have
great demand in confectionary due to the acceptable sensorial
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characteristics. An attempt was made to utilize the by-product
sugar syrup obtained from ginger candy making. The leftover
syrup obtained from ginger candy making was collected from
ginger candy processing plant, Salyan district. Hard boiled
candy was made in open pan at 145°C. The product so obtained
was analyzed for moisture content, ash and acidity as ascorbic
acid and was found to be 2.31%, 0.11%, 0.16 respectively.

g qred P WS g0 SR SRy Jeaae

The study was conducted to prepare soymilk incorporating
mango pulp by using various combinations. Four blends of
soymilk and mango pulp were prepared. Each sample was
analyzed for chemical analysis and sensory qualities were
evaluated by sensory panelist. From the results of chemical
analysis, significant difference was in terms of TSS, percentage
acidity, pH, fat percentage, ash percentage, total sugar
percentage, reducing sugar percentage and ascorbic acid. The
data on effects in overall acceptability suggested that the
beverage prepared by 1:1 proportion of soya milk and mango
pulp was liked by judges as maximum score was recorded for
all the sensory parameters as compared to the rest of the
combination.
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A study was carried out on encapsulation of wine yeast
(Saccharomyces cerevisiae) and use it for red and white wine making
as compared to free yeast. Rehydrated active dry yeast was mixed
with 2% sodium alginate solution and cross linked with different
molar concentration of CaCl2 solution (0.1, 0.2, 0.3, 0.4 and 0.5M)
for 30 minutes and assessed for yeast leakage density. The molar
concentration with minimum leakage (0.2M) was wused for
preparation of encapsulated yeast. Colony count was done for both
free yeast and encapsulated yeast so as to equilibrate the rate of
yeast pitching for wine fermentation. Thus prepared encapsulated
yeast and free yeast was analyzed for colony count (cfu/ml).
Physiochemical properties of red and white grapes used for wine
making were analyzed and used for wine making with free yeast
and encapsulated yeast. Total soluble solids, acidity and pH was
found to be 16.5 °Brix, 0.397 % and 3.92 for white grapes while for
red grapes the value were 19.1 °Brix, 0.635% and 3.2 respectively.
Total soluble solids and acidity profile was examined every
alternative day for 2 weeks for both red and white wines prepared
from free yeast and encapsulated yeast. In both wine there was
gradual reduction in TSS while acidity increased for 10 days then
gradually decreased. Reduction in TSS was quiet fast for free yeast
for first week but in the second week value was nearly equal as for
encapsulated yeast. The final TSS of red wine after primary
fermentation was 7.11 and 7.23 for free yeast and encapsulated
yeast. Likewise, TSS decreased to 6.1 and 6.2 for free and
encapsulated yeast. Likewise, final acidity was also nearly equal for
free and encapsulated yeast which was in the range of 0.826 and
0.840 %. The alcohol content of red wine was in average 13.22 %
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while for white wine it was in average 7.54 %. Also, there was no
significant difference in alcohol content with the use of free yeast
and encapsulated yeast for both types of wine. However, wine
prepared from encapsulated yeast had less turbidity than wine
from free yeast. So, from this study it was concluded that
encapsulated yeast was equally effective as free yeast with
increased clarity of wine.
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Food waste or food loss is food that is discarded or lost or uneaten.
The causes of food waste or loss are numerous, and occur at the
stages of production, processing, retailing and consumption. The
objective of this study is the identification and quantification of the
main causes of food losses in the selected food supply chains i.e.
food processing loss and the analysis of the measures to reduce
food losses. The surveyor physically followed the product from raw
materials to wastage, made direct observations and measurements,
and discussed with food processors in sixteen different restaurants
along the section of Prithivi highway in Dhading and Chitwan
districts. It was found that wastage from plate accounted at the
range of 4 to 15 % of rice, dal and vegetables. Maximum loss was
observed during preparation (12 - 22%). The food waste incurred in
the eateries and restaurants along the highway was similar to that
incurred in Kathmandu valley, where wastage from plate
accounted for 6-11 % for rice, 3-7 % for dal, 4-8 % for curry and
preparation loss of 12-19 % (DFTQC, 2072/73). Losses were found
lower compared to other countries which accounts upto 30- 35%.
The good aspect was that the wasted food were fed to pigs.
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