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:,.: .1.a!. tttttntclor Cirtrca)rs a polcnlial lluit trt'e ldi scnrr arid and arjd t.esions and is a highly nutritious and thvoritc
--:::::rLrLrghtrttl tlle coLrnln becaLrsc ol ils nrcdicinal irnd ncutraccutical ralue. Thc iiuits are ltanested during rnid March

:\I-]\'Il.lil|itsltrelelitrIrtheh-r-'csbelotlcir.ipcninl.the.sc'nlargct'sl:oi]ed
.::::iJitr. \onttallr th. storilge lil'c ol'bacl tiuit is less hcncc. licslt liuit hare to be processed into \alue addecl products.

: rl; iiuit oi bigscr size ( l- lks. ) can bc successlirllr utrliTid fbr dr\ ing oi pulp ritich can be uscd fbr readv to serve drink
ilrins trlf selstrlt. ln reccnt tinrcs. to nrakc betler Lrse of l'ruits there has been a rcncrved it'tterest in the bacl as a main
Ji'nlponent irl llunedic |relaretions. hcalth lirod. h,e\erascsand deliciousdrink. ctc. Inlndia, limitedriorkhasbeendone
.nfosl har\e\tuliltraliolt(J1-liirilr.KecfJirginricrr.irnallemptwasnradctor(ilizcbaeI pulp pouder lor preparation o1-

Jelicious drink.

Kevtrord: IJlcl. teadr k) scr\!'. \3lue addilion. ntcdlcinal \alrre.

)laterial and mcthods
lrc lrc:hlr har\.-\tc.l lrLlil ol bael culrirlr \B-9. rcllou in colrrLu.and s\\eet in laste \\as ttken ti)r cxtraction ofpulp.
Ilit-orc e\lraction of pulp. tiLrits rrere sashcci. shell opened and seeds \\'ere e\tractcd. Pulp \ras ptoperlv dried unclcr
.:rli_qht end then in o\cn lirr irrinding. FLrllr dricd pLllp !\as ground to nrakc potrder. po\\dcr qas kept in air tisht glass

'rille irndrrr.r(nn tenrperalllrc lo stud\ 1hc slora!:c pcriod. Liqpqrrdsr$asdissolredin500ntl of$.ater. l20gsugar(lper
::.'i i\.li ilJlled t{) plcparc read\ lo \er\e rlrink lTSS Il.5- ll.5 'Brir). The read\ to sene drink $as prcparcd at monthly
:rtenll tirnr :lorcd lo*der ti)r ors,r]oleplic lest. Bc.ause ofnalitral \ello\\ colour ofpouder, no artificiai colour q.as
::lr\ed in lhc drink..\t thc tinrc (11'tcslirg. rrrmnlcrcial soda \\aler t l00nri per litre ofRTS uas lurther added to ntakc it
:elicrour end inrpror c the tas1,-'.

Tre T!S ,rf lhc ririltl' \ls nrol]ilored hr digital hlnd reliactronr!'ter betbre seDsory eraluation. Organoleptic trstine on
l3r:ul1ctcrs gircn in T:rblc l. *.ti cln-icd out !t nronrhl\ intcrral up ro 90 da\s \\iIh a panel ol'tenjudges on scorc basis
rrrrin'rLrrI l0 rrtlrrks I.

Rerults and discussion
-:::i.lll dillr (rn orsanolr'ptie- testing of reiid\ 1o scr\e drink rrc 

-!.tir 
c-n in Tablc L The sensory e\aluation revealed

: -:-::\-1(r-ser\e drink mirc-d ,,rith s|rdr \\3tcr..i 100 ntl litrc offrocltrct rrls acceptablc b).the pancl ofjudges. The- :-- '-til R'l-S$asrcllorrtshsL{trnirr'l1a\inlunrscore(7.r-l)ar6[] dal's lbllorved br initial stase. A dccreasing trend
rict)rdgcl uith tncrcasc in lhe period ol storage ol'posder. Tfrc nrinintunr score (7.10) rr.as recorded q.ith

' - -:: ::,'lll l(l dil\s slorc'd fo\\der and il *as good. Thc ctrlour ofl.roclucl is an inrporlant charactcr oiany value.- - : - i.:, rnitial colouril product \\as )ello\\isl.t ai.td allraclive. There uas noartificial coiour nrixed in the drink' - -- rlr. nrtLrral rellos rcddlsh colour. The ntarimum scores (g.10) lbr colour \\.as obser\ed \\,lten it \\.as- : :,'. r .11r1q,;1 pulp prruler 361 lirlloried br othc'rs. The colour ofproducr *as rery good at l0 da),s. As the-i.iiJ. !hfrrricll reaction slancd in storecl pouder Thc gradual loss in colorLr over the cntire period was
-' :":::kindsol-rcidspre'senrirtthepulppouder.Thesliehtllmininruntscorervasobtaincdat60,90daYs

i :rti change ol colour offrorrder. q hich ntav due to storage conditjons and hurlidity. The maxitnunt
-- ' i-::lk ues ohlainecl lirr acceplabililv fbllorred bv llarour character. ln sensory e\aluation. taste is-': -' --' -- - -:: J rlour and flarorrr. Thc highest score (7.36) \\as ranked 1br acceptabiliry charactcr even after:i,.:. --, _ _.rji.rnreparationlillorredbrj0da)s(6.76).Thenrinjmunrscore(6.13)\rasei\er.rbytaslers

:: ':i - :-: - :::r rllar possihlr be du. 1o po(rr taste sensation. Thc finding is sintilar $ith the earlier results:: :-: -:::..:,5er\cdrinkpreparcdf'romdate.juice(Godaraandpareck. l9S5).
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Table l. Sensory evaluation ofsquash prepared from bael pulp powder on score basis'

Characters Ar initial (0 day) At 60 days

Appearance

Taste

ttavour

Sweetness

Colour

Acceptability

7.60

6.20

6.66

7.00

7.88

6.66

7.10

6.50

6.76

7.10

8.10

6.76

'7.71 8.31

1 )'l
't.44

7.t6

1.72

7.86

'7.85

"t.86

1.57

During storage, physico-chemical changes are common in any value added products The finding is similal with the results

repor;d by ;i;e;al (2003) and Singi er a1. (201l). During storage, an increase in total sugar and greater accumulation

ofredrrcin! sugar has;bserved (Singh et a/.,20ll). However, it was minimum at 90 days because ofpoor taste sensation

among tasters.

The oiganoleptic quality including flavour of bael was acceptable when stored at ambient storage lempelature of 37 oC

upto 9d'days. fSS of nfS was monitored on the day of preParation and it remained maintained 12 5 to 13 50brix The

,-""tnaa, 
"hut.u"t", 

was remained at par up to 90 days. During stolage of Bael fruit product; there is reduction in non-

reducing sugar and increase in reducirg and total sugar. The sensory evaluation of RTS was indicative ofhigh acceptance

ofprodict. ihe drying of bael pulp f; big sized liuits can be utilized for making powder for preparation of delicious

drink_ Further, it can be stored more than 100 days without any major changes in quality low temperature.

Conclusion
It is concluded that the ready to serve drink prepared from putp powdel is suitable value added product ofbael fiuits owing

to its acceptability and taste characters.
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