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ABSTRACT : Thenectar from carambola (Averrhoa carambola L.) fruitswith 20, 25, 30 per cent juice
and 15 and 20°B T.S.S. was prepared and stored for storage period of 3 months. During storage, the
nectar was analyzed for physico-chemical parameters such as colour (L*, @ and b*), viscosity, total
soluble solids, acidity, reducing sugars, total sugars and ascorbic acid and organol eptic quality. Thedata
were analyzed statistically using factorial -compl etely randomized design. An increasing trend in a* and
b* values for colour, total soluble solids, acidity, reducing and total sugars, and decreasing trend in L*
value for colour, viscosity, ascorbic acid content of carambolanectar was noticed with the advancement
of storage period. Nectar prepared with the recipe of 20 per cent juice, 20 per cent T.S.S. and 0.3 per cent
acidity was found to be best recipe with respect to organoleptic qualities like colour, flavour, taste and
overall acceptability and it was found acceptable up to three months of storage.
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