
*Author for correspondence:

International Journal of Agricultural Sciences
Volume 19 | Issue 2 | June, 2023 | 473-475  ISSN : 0973–130X

RESEARCH  PAPER

Abstract : The experiment was conducted to standardize the procedure for preparation of best   quality gulabajamon using chakka
without reducing its acidity and moisture by heat treatment.  The different properties of maida in combination with chakka are
30%, 40% and 50% by  following the Baking powder in the ration of 1.5% 2% and 2.5%.
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