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Delicious drink (ready to serve) from Bael pulp powder
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Bact (Aovic prarmedos Corread s a potential Iruit tree tor semi arid and and regions and 1s a highly nutnitrous and tavorite
frutt throughout the country hecause of s medicmal and neutraccuncal value. The fruits are harvested dunng mid March
to Mav, T trants are Tett on the trees bovond ripenme. these may get spotled duc to high temperature. nmonsoon rains and
humidiy, Normalls the storace b of bacl truit 1s less hence, fresh fratt have to be processed imto value added products.

The fruit ot hruger size ¢ 1- 3koeor can be successtullv utilized tor deving ot pulp which can be used lor ready to serve drink
during oft <scason. In recent tumes, o make better use of truits there has been a renewed interest mn the bacl as a main
componentin ay urs edie preparations, health food, beverages and dehiciows drnink. ete, [n India, limited work has been done
on post hanvest utilization ot inats, Keepimg inoview, an attempt was made 1o utthze bael pulp powder {or preparation ol

Jdelhicious drink

Kevword: Bacl. ready 1o serve. value addion, medicmal value.

Matertal and methods
The Treshiv hamvested rant of baet cultivar NB-90 vellow i colour and sweet i taste was taken tor extraction of pulp.
Betore extraction of pulp, frunts were washed. shell opened and seeds were extracted. Pulp was properly dried under
sunhght and then m oven for grinding. Futly dried pulp was ground to make powder. Powder was kept in air tight glass
bottie under room temperature to study the storage period. 13

¢ powder was dissolved 1n 300ml of water. 120g sugar @ per
ltter was added o prepare ready to <emve drmk (TSS 1232 13

o CBix The ready to serve drink was prepared at monthly
mterval from stored powder tor arcanoleptic test. Because of natural vellow colour of powder, no artificial colour was
mixed 1 the drink At the time of testimg, commiercial soda water «« 200ml per litre of RTS was further added (0 make 1t
dehcrous and smprove the taste.

The THN of the drink was monitored by digital hand retractrometer betore sensory evaluation. Organoleptic testing on
parameters uiven i Table- Towas carrted out at monthly mterval up to 90 davs with o panel of ten judges on score basis
imaxunum Hmarks,

Results and discussion

The mean data on organeleptic testing of ready o serve drink are given in Table 1. The sensory evaluation revealed
that ready -to-serve drink maxed with soda water o 200 ml itre of product was aceeptable by the pancl of judges. The
appearance of RTS wax vellowsh cetting maximum score (7.7 1 at 60 davs followed by initial stage. A decreasing trend
i seore swas recorded wath merease i the period ot storage of powder. The minimum score (7.10) was recorded with
RTS prepared trom S0 davs <tored powder and 1t was good. The colour of product is an important character of any value
added product. The mitial cotour of product was vellowish and attractive. There was noe artificial colour mixed in the drink
as powder retains the natural vellow-reddi<h colour. The maximum scores (£.10) for colour was observed when i was
prepared from 30 day s stored pudp powder and folowed by others. The colour of product was very good at 30 days. As the
storage pertod mereased. chemieal reaction started in stored powder. The gradual loss in colour over the entire period was
due to acton ot difterent hinds ot acids present in the pulp powder. The shightlv minimum score was obtained at 60. 90 davs
Le. RS hieh showed the change ot colour of powder. which may due to storage conditions and humtdity. The 1‘1‘1;tr~:in‘1u';n
seare of ready to serve drink was obtamed tor acceptability followed by flavour character. In sensory evaluation. taste is
very important tactor atter colour and Navour. The highest score (7.86) was ranked for :.mut:plzihilit}-"r.:hurﬂctt.:r even after
6(days storage of ponder used tor preparation tollowed by 30davs (6. 76) . The minimum score (6.33) was given by tasters
at final stage < e 90day s0 which may possibiv be due to poor taste sensation. The timding 1s similar with the carlicr results
UN SCNOTY ey alualion of ready to serve drink prepared from date juice (Godara and Pareek, 1985),
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Fable 1. Sevsormc cvabuanr o sduest prevared trory baes padp powder onr seore Bass,
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Durine storace, phosico-chonmeal changes are conmmon many s alue added prodocts. The tmdimg s s soth ihie results
reported by Lan e/ (2003 and Smehv e od (200 T During storagee, anomerease e totd sucar and creater accumudation
ol reducme suwar has observed (S meh e 200y However it was mimmun at 90 dav s becanse of poor taste sensation
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The oreanoleptie gualite including Havour ot bacl was aveeptable when stored at aimbrent storage temperature of 27 €
uptec i das s TSS of RIS svas montered on the day ot preparation and ot romamed mantaimed c2.8 o 03> by The
sweetniess character was remuaned at par up to 9 daes Durme storace of Bael trant product there s reduciion i non-
reducing sucer and morease moreducine and total suear The sensery evaluation of RTS was indicative ot hieh aeceptange
Gt product The drvimg of bacl pulp from big sized tnats can be utihzed tor makimge powder for preparation of delionous
drink. Furthero it can be stored moere than 1o day < without any magor changes m quabiny fow emperature,

{ onclusion

s concluded that the reads o serve drink prepared trom nalp possder s sunable saloe added produoct o bact ruts owang

L ity aeveptabihine and taste charadters,
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