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replaced by mushroom powder at different levels as 5
per cent, 10 per cent, 15 per cent and 20 per cent were
prepared with using other ingredients (Table A and Fig.
A).

Table A : Recipe for mushroom powder fortified Rava Idli (g)
Ingredients Control T, T, T3 Ts
Rava 67 63 60 57 54
Besan 33 32 30 28 26
Mushroom powder 5 10 15 20
Curd 2tsp. 2tsp.  2tsp.  2tsp. 2tsp.
Salt According to taste

Fig. A : Mushroom powder fortified Rava I dli

Method:

— Ravaand besan (2:1 ratio) was taken in abowl.

— 2tsp. of curd was added in it and also water if
necessary.

Slurries was combined to form a thick batter
and mixed well.

— Salt for seasoning (Approximately 1% v/v) was
added in batter.

— Then, the batter was kept at room temperature
over night for fermentation. After desired fermentation,
the batter was poured into small cupsinidli cooker.

— Thenit was steamed for 10 minutes.

Preparation of Mathari :

Fortified mathari in which refined flour wasreplaced
by mushroom powder at different levels as 5 per cent,
10 per cent, 15 per cent and 20 per cent were prepared
with using other ingredients (Table B and Fig. B).

Method :
Refined flour was taken and sieved.
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TableB : Recipefor mushroom powder fortified Mathari (g)
Ingredients Control T, T, Ts T,
Refiend flour 100 95 90 85 80
Mushroom powder 5 10 15 20
Azwain 1tsp. 1tsp. 1tsp.  1tsp.  1tsp.
Hydrogenated fat 50 50 50 50 50
Salt According to taste

Fig. B : Mushroom powder fortified Mathari

— Salt and gjwain was added in flour.

— Then hydrogenated fat was added and mixed
well.

— All ingredients were kneaded into soft dough
using required water and then equal sizes of balls were
made by them.

— Ballswere madeinto different shape aslikeand
then deep fried.

Organoleptic evaluation of prepared products:

Theacceptability of mushroomfortified based rava
Idli and mathari were evaluated by 5 judges using a 9-
point hedonic scale to test the liking or disliking of
developed products. The Panelist was asked to record
thelevd of liking or didliking by giving marksfor various
characteristics of the product. Assigned marks by the
panel members for each parameter of the products were
averaged and considered to comparethe acceptability of
products.

Satistical analysis:

The data obtained in present investigation were
tabulated were analyzed statistically by using CRD
(Completely Randomized Design).
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OBSERVATIONSAND ASSESSMENT
Theresults obtained from the present investigation
as well as relevant discussion have been summarized
under following heads :

Organoleptic acceptability of mushroom fortified
Ravaldli :
Taste and flavour profile:

Table 1 shows that mean score of control sample
was 9.0 while the mean value of T, (5%), T, (10%), T,
(15%) and T, (20%) mushroom fortified ravaidli were
6.8, 7.6, 8.4 and 9.0, respectively in taste and flavour.
Thetable showsthat control and fortified samples were
significant at theleve of 5 per cent in critical difference.
The results show that, the mean score value of control
sample was same as T, sample (9.0). This revealed that
both are highly non-significant. It is evident from the
tablethat aslevel of fortification increased the taste and
flavour of products were improved.

Body and texture profile:

Itisevident fromthe Table 1 that the mean score of
control sample was 8.0 whilethe mean value of T, (5%),
T,(10%), T,(15%) and T, (20%) mushroomfortified rava
idli were 7.4, 7.2, 8.0 and 8.8, respectively. The mean
value(8.8) of T, (20%) samplewas higher than the control
sample and other samples which revealed that T, was
better in body and texture than control.

Colour and appearance profile :

Table 1 shows the mean score of control sample
was 8.0 whereasvalueobtained by T, (5%), T, (10%), T,
(15%) and T, (20%) mushroom fortified ravaidli were

7.4,8.0, 8.2 and 8.6, respectively. The abovetable shows
that control and fortified sampleswere significant at the
level of 5 per centin critical difference. Thetable shows
that, T,(15%) and T, (20%) got highest mean scorewhich
reveals that they were better than control and other
fortified products. It is evident from the table that at the
level of fortification 15 per cent and 20 per cent were
improved the colour and appearance of fortified products.

Overall acceptability profile:

Table 1 shows the mean score of overall
acceptability obtained by organoleptic evaluation
between control and fortified sample. The mean score of
control samplewas 8.3, while the mean value of T, (5%),
T,(10%), T,(15%) and T, (20%) mushroomfortified rava
idli were 7.2, 7.6,8.2 and 8.8, respectively. T, (20%)
fortified product got highest mean score (8.8) than others
means highly acceptable.

The overal organoleptic acceptability (Fig. 1) of
different samplesof idli showsthat 20 per cent mushroom
fortified ravaidli had better sensory characteristic than
control and other fortified idli’s samples but 15 per cent
mushroom fortified rava idli had good sensory
characteristics. Idli is a famous south Indian dish and
mostly suggested for children who are often picky eaters
and old person because of soft in texture.

Organoleptic Acceptability of mushroom fortified
Mathari :
Taste and flavour profile:

Table 2 shows that mean score of control sample
was 9.0 while the mean value of T, (5%), T, (10%), T,
(15%) and T, (20%) mushroom fortified mathari were

Table1: Mean score of organoleptic acceptability of mushroom fortified Rava I dli

Sr Mean score of organoleptic evaluation of study group products

Né. Parameters Control T, T, Ta T, Mean S.E. (d) C.D.
1. Taste and flavour 9.0 6.8 7.6 8.4 9.0 8.16 0.25 053
2 Texture 8.0 74 72 8.0 8.8 7.88 0.25 0.49
3. Colour and appearance 8.0 7.4 8.0 8.2 8.6 8.04 0.32 0.67
4 Overall acceptability 8.3 7.2 7.6 8.2 8.8 8.02 0.23 0.49
Table 2 : Mean score of organoleptic acceptability of mushroom fortified Mathari

Erc.). Parameters M (e;r;‘ tsrccil)re of organc_)ll iaptic eval uiizon of stud_;l/_Bgroup prod$::ts Mean SE. (d) CD.
1 Taste and flavour 9.0 6.8 7.6 6.6 5.6 7.12 0.30 0.62
2. Texture 8.0 72 8.0 7.2 6.6 74 0.42 0.88
3. Colour and appearance 9.0 7.6 7.6 7.0 6.0 7.44 041 0.84
4. Overall acceptability 8.7 7.2 7.7 6.9 6.06 7.3 0.40 0.84
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6.8, 7.6, 6.6 and 5.6, respectively in taste and flavour.
Thetable showsthat control and fortified samples were
significant at theleve of 5 per centin critical difference.
The results show that, the mean score value of control
sample was higher than fortified products at different
level. But the T, (10%) fortified product mean score (7.6)
showsbetter taste and flavor than other fortified products.

Body and texture profile:
Table 2 showsthat the mean score of control sample
was 8.0 whereas mean vaue for T, (5%), T,(10%), T,

(15%) and T, (20%) mushroom fortified mathari were
7.2,8.0,7.2 and 6.6, respectively. The results show that
control and fortified productswere significant at thelevel
of 5 per cent in critical difference. It meansthe body and
texture were differed from each other but the mean score
of T,(10%) fortified sample was same as control sample
means both are highly non-significant. It is concluded
that at 10 per cent level of fortified sample of mathari
had good body and texture quality and withtheincreasing
level of fortification of mushroom powder in mathari
the body and texture of product decreases.
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Fig. 1: Mean score of organoleptic acceptability of mushroom fortified Rava I dli
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Fig. 2 : Mean score of organoleptic acceptability of mushroom fortified Mathari

Food Sci. Res. J.; 7(1) | Apr., 2016 |40-44

Hind Instidute of Science and Technology




ORGANOLEPTIC EVALUATION OF MUSHROOM POWDER FORTIFICATION IN RAVA IDLI & MATHARI

Colour and appearance profile:

Table 2 shows mean score of control sample was
9.0 whereas mean value obtained by T, (5%), T, (10%),
T,(15%) and T, (20%) mushroom fortified mathari were
7.6, 7.6, 7.0 and 6.0, respectively. The table shows that
control and fortified sampleswere significant at thelevel
of 5 per centincritical difference. Theresultsshow that,
the control sample was better than fortified products at
differentlevel. Butthe T, and T, fortified product means
score were same and shows better taste and flavour than
other fortified products.

Overall acceptability profile:

Table 2 shows that the mean score of overall
acceptability obtained by organoleptic evaluation
between control and fortified sample. The mean score of
control samplewas 8.7, while the mean value of T, (5%),
T, (10%), T, (15%) and T, (20%) mushroom fortified
mathari were 7.2, 7.7, 6.9 and 6.06, respectively. The
result showsthat the mean value of overall acceptability
of control sample was better than the different level of
fortified (5%, 10%, 15% and 20%) mathari.

The overall organoleptic acceptability (Fig. 2) of
different samples of mathari shows that 10 per cent
mushroom fortified mathari had better sensory
characteristic than other fortified mathari’s sample. It is

concluded that 10 per cent mushroom fortified mathari
was highly acceptable in peoples because of its good
crispy flavour and texture. In India mathari are widely
consumed as snack.

Conclusion :

Organoleptic evaluation of mushroom fortified
products was analyzed by panel members. Then it is
concluded that 20 per cent fortified ravaidli and 10 per
cent fortified mathari had better sensory characteristic
inflavour, body, texture, colour, appearance and overall
acceptability. Early daysof civilization, mushroomswere
consumed mainly for their palatability and uniqueflavors.
The study suggests that mushroom powder can be used
for fortification in Indian traditional recipes because of
its exotic flavour and high nutritive value.
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