Click www.researchjournal.co.in/online/subdetail.html to purchase.

-tk
[}

International Journal of

.PPIIT Volume 6 | Issue 1 | June, 2015 | 114-117 Processing and

e | SSN-2231-6426 m Visit us: www.researchjournal.co.in Post Harvest Technol Ogy

w@e

RESEARCH PAPER DOI: 10.15740/HAS/IJPPHT/6.1/114-117

Studieson quality evaluation of blanched turmeric

m S.P KURHEKAR*, S.R. PATIL anp R.R. PATIL?

Department of Farm Structures, College of Agricultural Engineering and Technology, Dr. Balasaheb Sawant Konkan Krishi
Vidyapeeth, Dapoli, RATNAGIRI (M.S.) INDIA
IKarunya University, Karunya Nagar, COIMBATORE (T.N.) INDIA

* Author for Correspondence B Research chronicle : Received : 27.08.2014; Revised : 13.05.2015; Accepted : 28.05.2015

SUMMARY :

Turmericisoneof theimportant cash crops. The areaunder turmeric cultivationisincreasing day by
day but its processing is done by traditional method leading to loss of fuel, time and quality.
Processing of turmeric assumes importance from of appearance and colour point of view. The
processing of turmeric by blanching was compared to the conventional method of boiling the
rhizomes. It was observed that the average length, breadth and thickness of fresh turmeric rhizomes
was 71.29, 25.19 and 24.08mm whereasthat of blanched turmeric rhizomes, it was 69.72, 24.42 and
22.99mm, respectively. Theaverage values of weight, volume, and true density of fresh and blanched
singleturmeric rhizomewere observed 26.86g, 26.15cm3, 1.026 g/cm® and 25.62g, 24.23cn, 1.07g/cn,
respectively. The skin removal and stick piercing in turmeric rhizomes blanched for 25,30 and 35
minutes is less easy, easy and more easy, respectively. The turmeric rhizomes blanched and boiled
for 25, 30 and 35 minute retains curcumin content 4.27 per cent, 4.09 per cent, 4.01 per cent and 4.21
per cent, 3.91 per cent, 2.29 per cent, respectively.
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