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SUMMARY :

The experiment was designed to investigate the influence of addition of mango pulp at various levels in
preparation of jamun-mango bar and effect of different packaging materials and storage conditions on quality.
Results indicated that addition of 20 per cent mango pulp can be improved the sensory quality of jamun bar
with respect to taste and texture. Efforts were al'so made to prepare bar using different types of sugars and no
significant effect on acceptability of product by changing type of sugar. The storage study revealed that
moisture content was decreased continuously with storage. Maximum moisture loss was from samples stored
in butter paper and minimum in samples stored in polyethylene in PET bottles. The T.S.S. was increased
dlightly during storagein all the packaging materials. Thetotal sugarswerefound to be decreased consistently
withincreasein reducing sugars. The Anthocyanin pigments remained quite stable during storage of bar. These
changeswere quitelessin samples stored in refrigerated storage as compared to ambient temperature. However,
the product can be stored without any changes up to 270 days of storage.
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