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Product development and organol aptic evaluation of
pumpkin seed

M amta Jaiswal and Rachana Baranwal

The objective was present investigated was to “Product development and organolaptic evaluation of pumpkin seed” To
developpumpkin seed seed productslike halwa, soup, pancake, migipag and namkeen. Pumpkin seed have a soft texture,
and are easy to digest. Pumpkin seed are a high source of nutrientslike zinc, sodium, potassium, magnesium, calcium, B
vitamins, protein, fat and energy. They arealso avery filling food. Pumpkin seed are considered useful infight depression,
promote sleep, diabetes and obesity. Can Help Lower High Cholesterol Level and Protect Against Heart Disease. The
development products were given to the panel of 10 judges products were tested for flavour and tested for flavour and
taste, body and texture, colour and appearance, overall acceptability. The organolaptic evaluation of products was done
by using score card method (9-point hedonic scal€). The result developed products halwa and soup (T ) and (T,) was
highest average score for overall acceptability (T,) Halwaand Soup 9, 8.3.
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