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

-t

, ‘Pp’lr Volume 8 | Issue 2 | December, 2017 | 59-68

e | SSN-2231-6426 m Visit us: www.researchjournal.co.in

o 4 International Journal of

Processing and

Post Harvest Technology

RESEARCH PAPER DOI: 10.15740/HAS/I JPPHT/8.2/59-68

Accd erated storage and shdf-life of whey protein concentrate

and gum arabic coated solid jaggery

mB. MADHU*, S. PATEL:, PV.K. JAGANNADHA RAO?AND P. SREEDEV |2

1Department of Agricultural Processing and Food Engineering, Indira Gandhi Krishi Vishwavidyalaya, RAIPUR (C.G) INDIA
2AICRP on Post-Harvest Engineering and Technology, Regional Agricultural Research Station, ANAKAPALLE (A.P) INDIA
Email : madhucael0@gmail.com; patel s47@rediffmail.com; pvkjrao@rediffmail.com; sreedevinasa@gmail.com

* Author for Correspondence B Research chronicle : Received : 15.09.2017; Revised : 01.11.2017; Accepted : 15.11.2017

SUMMARY :

Sugarcane jaggery samples (25 g) were coated with the optimized concentration of edible coating
(0.5% WPC and 0.5% gum arabic) and placed in LDPE, HDPE and PP pouches packed thenine
pouches (three L DPE pouches, three HDPE and three PP pouches) with MAP machine. The samples
were analyzed for important physico-chemical characteristicsviz., sucrose, reducing sugars, colour,
Hardness and moisture content. The whey protein coated solid jaggery stored in PP packets under
vacuum was found to be better i.e., low increase in reducing sugars and decrease in non-reducing
sugars, as compared to the samples packed in LDPE, HDPE under vacuum and MAP at storage
temperature of 25°C. Accelerated storage studies were conducted for the sugarcane solid jaggery
samples (50 g) coated with optimized concentration of edible coating (0.5% concentration of both
protein (WPC) and polysaccharide (gum arabic) based) placed in LDPE, HDPE and PP poucheswith
vacuum and MAP packing and all these pouches were placed in the desiccator at 90% RH and this
desiccator waskept inincubator at 45p C. The maximum predicted storagelifei.e. 255.44 dayswas
obtained in the 0.5% WPCedible coated solid jaggery packed in LDPE with vacuum packaging

machine.
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