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Formulation of RTS health mix for menopausal women

SonaLl RauT ano NaLwaDpE Viaava

The present study was undertaken to develop ready to serve (RTS) health mix for menopausal women. RTS health mix was prepared
using functional foods such as, rajkeera seed, soybean, ragi, flax seed and oats.The RTS health mix was developed for menopausa
women by using calcium rich foods like ragi, rajkeera seeds and isoflavone rich foods such as soybean and oats and phytoestrogen
rich food, flaxseed. The acceptability of RTS health mix was studied by using five point ranking test (Ranganna et al., 1979).
Nutrient content of highly accepted devel oped ready to eat health mix was analyzed by applying standard methods. Highly accepted
health mix was stored in airtight polyethylene pouches, one at room temperature and another at refrigerator for two months and
evaluated for its shelf -life. Overall acceptability of developed RTS health mix was ranging from 3.53 to 4.96. Highly accepted
developed RTS health mix contain good amount of protein (16.7 + 0.35), calcium (201.8 + 0.06) and isoflavone 28 mg. It was found
that RTS health mix stored at refrigerator temperature for 60 days had low microbial count than that of stored at room temperature.
Even after two months of storage RTS health mix found to have low microbial count therefore considered as microbia safe for
consumption.
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