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Effect of composition and storage period on physico- chemical
properties of jaggery based sweetmeat bar of maize
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Author for Correspondence :  mABSTRACT : A study was undertaken to devel op jaggery based sweetmesat bars of maizeflour.
A. K. Gupta For the optimization of products, threeratios of jaggery and floursof maizeviz.,4:6,5:5and6: 4
AICRP on Post Harvest were selected in the study. Several physico-chemical properties (viz., moisture content, pH, ash
Egﬁgzegfni;ﬁguﬁfgnology, content, fat content and browning index), were evaluated for fresh samples vis-a-vis their
Engineering, Jawaharlal Nehru  COUNterparts packed in L DPE bags (100 gauge) and stored under ambient conditionsfor 30 and 60
Krishi Vishwa Vidyalaya, days. Moisture content and browning index of products were higher for those having higher level
Jabalpur (M.P.) India of jaggery, whereas, pH, ash content and fat content were lower. Maize samples prepared with
E;”r?‘q' + drakg_68@hotmail. highest level of jaggery had moisture content, 11.25 per cent, pH, 5.39; ash content, 1.5 per cent fat
content 1.853 per cent and browning index, 0.412. During storage moisture content and browning
index increased, whereas, pH, fat content decreased, however, ash content remained constant.
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