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Thepresent investigation on preparation of sapotacandy wascarried out at the Division of Horticulture, University
of Agricultural Sciences, GKVK, Bangalore during 2007-08. Recovery per cent of sapota candy was highest
(60.45%) in candy prepared with initial syrup concentration of 40° Brix closely followed by 40 °Brix syrup
containing one percent citric acid (59.27%). The mean maximum scores for appearance (3.74), taste (4.25),
aromaand flavour (3.42), and overall acceptability (3.63) wererecorded in the candy prepared with initial syrup

strength of 50° Brix containing one per cent citric acid.
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ota (Manilkara achras (Mill.) Fosberg (Syn: Achras
gpota L.) is one of the most important tropical fruits
elonging to the family Sapotaceae. It is popularly
known as ‘chikku’. It is one of the delicious fruits of humid
tropical and subtropical regions. It isprimarily used as dessert
fruit. Sapota fruit is a good source of digestible sugar, which
ranges from 12 to 20 per cent and it is virtually a treasure of
minerals such as iron and calcium.

Sapota fruits are used for making sapota jam or mixed
fruit jam and they provide valuable sources of raw material
for the manufacture of industrial glucose, pectin and natural
fruit jellies. They are also canned as dlices (Sulladmath and
Reddy, 1985). Dehydrated sapota slices can also be prepared
(Vaghani and Chundawat, 1986). Certainly sapotaisacheaper
fruit with a delicious honey flavour, which is relished by one
andall.

EXPERIMENTAL METHODS
Theinvestigation on preparation of sapota candy value
addition was carried out at processing, analytical and quality
control laboratories in the Division of Horticulture,

University of Agricultural Sciences, Gandhi Krishi Vignana
Kendra, Bangalore, during the year 2007-08.

Healthy, uniform sized and fully matured fruits (skin
colour was orange/potato brown with little or no scurf on the
fruit surface) were harvested and brought to |aboratory
immediately and ripened. The fruits of sapota thoroughly
washed in clean water. The skin was removed by hand peeling
using stainless steel peeler. The fruit was cut into four slices,
seeds and cores were removed. Required quantity of sugar
syrup should be keep ready in steel vessel.

Preparation of candy and chemical analysis:

The dlices of sapota were steeped in syrup of 40 and 50
%Brix with or without citric acid as per the treatment details.
After 24 hours of steeping in each treatment, the syrups were
drained and their concentrations were increased by adding
sugar and heating. The quantity of sugar to be added to obtain
the required strength of syrup was calculated by pearsons
square methd (Giridharala et al.,1986). The syrup concentration
was increased by 10°Brix daily until the syrup concentration
reached 70°Brix in all the treatments. The dlices were kept in
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70°Brix syrup for aperiod until the equilibrium  wasreached
between the dlices and the syrup concentration (70°Brix), i.e.,
there was no decrease in syrup concentration. The slices in
each treatment were drained free of syrup, rinsed immediately
with tap water and shade dried for 24 hours. The candy were
packed in 250 gauge polythene bags and stored under ambient
condition.

The recovery (%) was analysed by recovery percentage
formula, titrable acidity, ascorbic acidity, ascorbic acid and
total sugars were estimated by using Ranganna (1977) and
Somogyi (1945) method, respectively. Organoleptic evauation
of the product was done by a panel of 10 judges by numerical
scoring method (Amerine et al., 1965).

EXPERIMENTAL FINDINGSAND ANALYSIS

Thedataonyield of candy reveal ed that there was highly
significant difference in the recovery per cent of different
treatments. Significantly highest recovery was observed in T,
(60.45%) followed by T, (59.27%) and the lowest yield was
observed in T, (52.60%) as shown in Table 1.

Acidity (%) and ascorbic acid (mg /100g):

The data recorded on acidity of sapota candy revealed
that there was decreasing trend where as ascorbic acid content
of sapota candy increased throughout the storage periods in

all the treatments.

Significantly maximum acidity was recorded in treatment
T,[50°-70° Brix + 1%ditricacid] from0.77,0.74,0.73,0.72,0.72 &
0, 30, 60, 90 and 120days &fter storage, respectively. Where as
minimum acidity (0.31,0.30, 0.29, 0.28and 0.27 &t 0, 30, 60, 90 and
120 days after storage, respectively) was recorded in trestment
T, (40°-70°Brix) asfurnished in Table 2.

Significantly maximum ascorbic acid (18.65, 18.42,
18.24, 18.02 and 17.48 (mg/100g) at 0, 30, 60, 90 and 120
days after storage, respectively) was recorded in treatment
T, (40°-70°Brix+1% citric acid). The minimum ascorbic acid
(18.32,18.05, 17.85.17.51,16.81(mg/100g) was recorded at
0, 30, 60,90and 120 days storage, respectively) in treatment
T,(50°-70°Brix) asshownin Table 2.

Total sugars (%), reducing sugars (%) and non-reducing
sugars (%):

Slight increasein total sugars content was observed during
storage periods. Total sugars content were dependent on TSS
levels. The maximum total sugars 80.15, 80.75, 81.28, 81.55
and 81.82 per cent of sapota candy showed in treatment T, (40°-
70°Brix) at 0, 30, 60 90 and 120 daysof storage, respectively.

Whereas, minimum total sugars (%) of 79.06, 79.32,
79.58, 80.02, and 80.19 per cent were recorded in treatment
T, [50°-70° Brix + 1% citric acid] at 0, 30, 60 90 and 120
days of storage, respectively as shown in Table 3 and Fig. 1.

Tablel1: Sapota candy dicesrecovery (%) asinfluenced by treatments

Treatments

Recovery (%)

T1— Steeping in 40°B syrup and increased daily by 10°B upto 70°B 60.45
T, — Steeping in 50°B syrup and increased daily by 10°B upto 70°B 53.70
T3~ Steeping in 40°B syrup + 1% citric acid and increased daily by 10°B upto 70°B 59.27
T, — Steeping in 50°B syrup + 1% citric acid and increased daily by 10°B upto 70°B 52.60
SE+ 0.561
C.D. a 5% 1.731
* indicate significance of value at P=0.05, NS = Non- significant
Table 2: Changesin acidity (%) and ascor bic acid (mg/100g) content of sapota candy during storage
Acidity (%) Ascorbic acid (mg/100g)
Treatments Days after storage
Fresh 30 60 90 120 Fresh 30 60 90 120
T, 0.31 0.30 0.29 0.28 0.27 18.49 18.01 17.65 17.03 16.51
T, 0.36 0.33 0.33 0.31 0.30 18.32 18.05 17.85 1751 16.81
Ts 0.74 0.70 0.70 0.70 0.69 18.65 18.42 18.24 18.02 17.48
Ta 0.77 0.74 0.73 0.72 0.72 18.59 18.41 18.15 18.00 17.39
F-test * * * * * * * * * *
SE+ 0.012 0.009 0.009 0.006 0.007 0.006 0.008 0.009 0.014 0.016
C.D.@5% 0.037 0.029 0.029 0.020 0.021 0.019 0.026 0.029 0.045 0.052

Treatments details : T, -Steeping in 40°B syrup and increased daily by 10°B up to 70°B,

T, -Steeping in 50°B syrup and increased daily by 10°B up to 70°B, Ts— Steeping in 40°B syrup + 1% citric acid and increased daily by 10°B upto 70°B
T4 — Steeping in 50°B syrup + 1% citric acid and increased daily by 10°B upto 70°B, * indicate significance of value at P=0.05, NS = Non-significant
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The reducing sugar showed an increasing trend and non-
reducing sugar decreasing trend throughout the storage period
in al the treatment combinations.

Fig. 1: Changes in sugars content of sapota candy during the
storage period of 120 days

Significantly maximum-reducing sugars (36.33, 37.27,
38.34, 39.01 and 39.29 per cent wasrecorded at 0, 30, 60, 90and
120 days after storage, respectively) was recorded in sapota
candy intreatment T, [40°-70°Brix] whereas, minimum reducing
sugarswas noticed (36.28, 36.75, 37.06, 37.51 and 38.09 %) at
0.30, 60, 90 and 120 days after storage, respectively intreatment
T, (40°-70°Brix+1%ocitric acid) asshownin Table 3.

Significantly maximum non-reducing sugars was

observed (41.64, 41.37, 40.57, 40.32 and 40.39) &t 0, 30, 60, 90,
120 days after storage, respectively in treatment T, [40°-
70°Brix]. Whereas minimum non- reducing sugarswasrecorded
intreatment T, [50°-70° Brix + 1%citricacid] i.e., a 0, 30, 6090
and 120 days after storage, respectively (Table 3).

Organoleptic evaluation of sapota candy:

Sapota candy with different recipes subjected to
organoleptic evaluation at 120 days of storage to assess the
quality attribute like appearance, aroma and flavour, taste and
over all acceptability. The scores for these parameters are
furnishedin Table 4.

Sapota candy recorded significantly maximum scoresfor
appearance (3.74) in treatment T, [50°-70°Brix] whereas as
minimum appearance score (3.42) wasrecorded in treatment T,
[40°-70°Brix+1% citric acid], sapota candy recorded
significantly maximum scores of aroma and flavour (3.42) in
treatment T, [50°-70°Brix]. Minimumaromaand of flavour (3.16)
wasrecorded in T, [40°-70°Brix+1% citric acid], significantly
maximum taste scores (4.25) of sapota candy was recorded in
treatment T, [50°-70°Brix]. The minimum scoresfor taste (3.82)
recorded in treatment T, [50°-70° Brix + 1% citric acid] and
significantly maximum overall acceptability scores (3.63) of
sapota candy was recorded intreatment T, [50°-70°Brix]. The
minimum scoresfor overall acceptability (3.33) wasrecorded in
treatment T, [50°-70 Brix + 1% citric acid] asshownin Table 4.

Table3: Changesin total sugars, reducing sugarsand non-reducing sugar s content of sapota candy during storage

Total sugas (%)

Reducing sugar (%)

Non-reducing sugar (%)

Treatments Days after storage
Fresh 30 60 90 120 Fresh 30 60 90 120 Fresh 30 60 90 120

T, 80.15 8075 8128 8155 81.82 3633 3727 3834 39.01 3929 4164 4137 4057 40.32 40.39
T, 80.06 8064 8109 8133 81.64 3632 3729 3826 3881 39.13 4154 4128 40.64 4027 40.21
Ts 7927 7961 7990 80.06 80.14 3628 3675 37.06 3751 38.09 4087 4089 40.63 40.17 40.13
T, 79.06 7932 7958 80.02 80.19 3630 3700 3728 37.71 3B8.09 4062 4024 4025 40.14 40.10
Fted * * * * * * * * * * * * * * *
SEx+ 0017 0.015 0.024 0.023 0020 0011 0.007 0.019 0109 0021 0016 0.134 0.175 0.017 0018
C.D.@5% 0053 0.048 0.076 0.072 0615 0036 0.054 0.058 0338 0.064 0050 0.415 0.053 0.053 0.055

Treatmentsdetails : Ty — Steepingin 40°B syrup and increased daily by 10°B upto 70°B,

T, — Steeping in 50°B syrup and increased daily by 10°B up to 70°B, T;— Steeping in 40°B syrup + 1% dtricad d and increased daily by 10°B upto 70°B,
NS = Non-significant

T4 — Steeping in 50°B syrup + 1% citric acid and increased daily by 10°B upto 70°, * indicate significance of value at P=0.05,

Table 4 : Organalepticscores of sapota candy dur ing stor age

Treatments Appearance Aroma and flavour Taste Over al acceptability
T1 3.58 3.33 4.04 348

T2 3.74 3.42 4.25 363

Ts 3.42 3.16 3.89 344

Ta 3.47 3.28 3.82 333

F_teg * * * *

SE+ 0.019 0.018 0.022 0.024

C.D. (5%) 0.060 0.057 0.070 0.075

Treatmentsdetails : T, -Steeping in 40°B syrup and increased da ly by 10°B up to 70°B

T, -Steeping in 50°B syrup and increased daily by 10°B upto 70°B, Ts- Steepingin 40°B syrup + 1% citric acid and increased ddly by 10°B upto 70°B

T4 -Steeping in 50°B syrup + 1% citric acid and increased daily by 10°B upto 70° , * indicate s gnifi cance of value at P=0.05, NS=Non-significant
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Microbial spoilage: wasfound compl etely freefrom microbial spoilage throughout
Sapota candy prepared with different treatment recipes  the storage periods.
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