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Preparation of Kulfi with ginger extract

Hl D.R. RAULWAD, N.S. KAMBLE AND GK. LONDHE

SUMM ARY : Aninvestigation was conducted in the year 2013-14 research work had been conducted
on utilization of ginger extract in Kulfi. Thus, looking to the health benefits and pleasant aroma of
ginger extract, it was proposed to study on preparation of ginger Kulfi, by using buffalo milk. In the
present study an attempt has been made to study the chemical and sensory evaluation of Kulfi at
different treatment combinations. The (T - ) controlKulfi and Kulfi with different levels of ginger extract
2,4 and 6 per cent (T, T, and T,) was prepared by adopting standard procedure. It was observed that
moisture content decreased significantly asthelevel of ginger extract increased from 2 to 6 part, there
was significant decrease in fat content of Kulfi with ginger extract as compared to control, protein
content decreased significantly as the per cent level of added ginger extract increased, total solid
content increased significantly as the per cent addition of ginger extract in Kulfi increased, there was
Significant increase in acidity treated samples as compared to control.
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