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Effects of different drying methods and value addition
of versatile food mix with moringa dry leaves
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ABSTRACT : Moringa oleifera leaves have been reported to be arich sources of vitamins especialy, vitamin A and minerals. They
are also an excellent source of nutrients such as vitamin C, zinc, calcium, iron and potassium and phytochemical s which have been
shown to have positive health effects. Theleaves can be eaten as avegetable. The leaves cannot be stored more than aweek without
refrigeration due to its perishable nature. Hence, the leaves can be dried and converted into powder. The powder or dry leaves can
be used to enhance the nutritional value of the foods. The present paper thus attempts to develop and standardize new innovative
value added product using dried moringaleaves. Among the different drying methods studied blanched and shade dried |eaves had
better nutrient content. Hence the shade dried | eaves were used for standardizing moringaleaf versatilefood mix. It was standardized
by using grains along with pulsesin different variations of moringaleaves. Nutritional propertieswere analyzed. The standardized
moringaleaf versatile food mix contains 6.5 per cent of protein, 63589 of beta caroteneand 4.2 g of iron and henceit will meet the
average nutritional requirement of 20 per cent of all age groups. The versatile food mix can be stored in Metalized Poly Propylene
(MPP) packages upto 6 months with significant changesin their nutritiona properties.
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