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A ST UDY ON

gabecha T. P', Dr Annie Ninan’

Abstract

Women’s role in India h .
era of freedom and righetl: Zbee“ Changlflg and are now emerging from the T
the increasing fami ue to globalization. The influx of women i past tradition into the new
th kals' 1;0 mily responsibilities, thus deviating from the t,:;?[-l o th yeorkdoroe aloag wli
€ WO . e= It
- murh clhe ll;aﬂance a challenging task for women. The attempt in(:i[::l gender based roles makes
= g a. emges faced by working women in maintaining a bal present study is to explore
gm essional life. Data was obtained through a structured iﬂte:view e bt;twem their personal and
200 purposivels - | schedule. It ini
from ;dl:lkk ly selected adult working women belonging to the age grou f \;:S rm—
ara Panchayath of Nilambur taluk, Malappuram District, et : OTh years and above
. The obtained data was

slatistically amﬂiyzed and the resuits were m reted. Resul ndicate that middle a ed and mamed
t i . terp 1 Its indicat iddle ag 1
ore work life issues due to their multiple roles affecting the quahtv of
S S

subjects have comparatively m
achieve work

their i

b b:;i ?]S:SS?::’; that s:me women tactfully handle the various spheres of life to

b il s ;T:::n j f(.)r women efnployee‘s ar.e increasing day by day, their sortfibution

Wiy b wommlct ;)rogress is alsc.> significant. Since domestic responsibilities still

bt st en, the support. and 1nv?lvement of the.ir family members for sure can
els of role conflict experienced by married working women. Therefore

they requi !
quire further probing so as to help working women balance their work and family life.

Ke b
ywords : Women, Married, Challenges, Work life, Balance

Introduction
ause the earnings ensures light in ones’ life,

Women’s role in India has been chang-
f freedom and rights due t0 globalisa-
relationships. Work life bal-

assign labour appropriately
ween home and

This is bec
y day pot full.
he new era o
portant for health and

e time properly;
al life. A lack of balance bet

I‘)\rl(()):'li(dilsa)fl‘s a; important part in all our lives.
ing, It ﬁo\: od on the table and makes the ra.in
tion, Maim:m-erges from the past.tradition m‘to.t
ance' can be lgmg a healthy. wc?rk life balal?c.e is im
thus majntai .eﬁned .aS an individuals’ ability t© man.ag

ining satisfaction in personal and profession
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occur in an individuals’® life when too many responsibilities are unorganised. Thus
work life balance is an issue which affects the wellbeing of an individual. Today working women
are constantly challenged by the demands of family and work. A good work life balance is essential
as it can improve an employee’s productivity and ultimately the performance. It also helps to reduce
stress and helps to prevent burnout in both personal and professional life. The influx of women into
the work force along with the increasing family responsibilities, thus deviating from the traditional

gender based roles make the work life balance a challenging task for women.

work place can

Objectives of the Study

To study the socio-economic status of the subject

« To assess the work life issues

«  To analyse the comparison of work life issues

Relevance of the Study

Indian families are undergoing rapid changes due to increased urbanisation and modernization.
Educational opportunities for women are substantially higher now. This has increased awareness,
opened new vistas and has raised the aspirations of personal growth. Moreover economic pressure
has also been instrumental in influencing women’s decision to enter the work force. In the tradition-
al Indian society women were confined to taking care of the family members and doing household
chores. Now a working woman has to play a dual role and has to maintain a work-life balance be-
cause difficulty in achieving balance can result in consequences like low productivity, health issues
and loss of mental peace. The present study aims to explore the importance of work li;‘e balance and

its effect in women’s life.
Methodology

Selection of topic

ing stress levels since both the roles are i
; equally import
1ssues related to work life balance of workingyworsen i e

Selection of area

families.
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gelection of sample

20 samples of adult women in the age group of <25

: €
ve random sampling method. Years and above were selected by using pu
Tpo-

Gelection of tool
AP retested structured questionnaire was prepared to collect the ¢
€ data.

Conduct of the study

. ow was done with the hel
ftervie L P.Of struc.tured and pre tested questionnaires to col] i
information. er the data collection the information wag organized in a syst ‘;0 A
Systematic manner in order

(o interpret it scientifically. The collected data was compi]
were discussed and interpreted. piled, tabulated, analyzed and the results

Result and Discussion
A, SOCIO-ECONOMIC PROFILE OF THE SUBJECT AND THEIR FAMILIES
a. Background information of the subjects
The background information of the selected samples is presented in table 1.

Table 1 : Background information

N=200

SL.No Variables Category Number Percent
1 |Age 21-25 19 9.5
26-30 44 22.0

31-35 18 9.0

36-40 36 18.0

41-45 31 15.5

46-50 32 16.0

Above 50 20 10.0

2 | Religion Hindu 63 315
Muslim 104 52.0

Christian 31 15.5

Others 2 1.0

3 | Marital status Married 147 73.5
L Unmarried 22 11.0
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s Divorced 14 7\0
. \
Widow 17 8.5
ional qualifications UP i W
4 | Educatio = 44 W
Predegree 19 95\
Degree 80 400
Above 23 11.5
. ional 100 500 |
5 [ Occupation Professiona ' 0
Non-professional 100 50.0
Monthly income Rs >41430 26 13.0
Rs 20715-41429 48 24.0
Rs 15536-20714 17 8.5
Rs 10357-15535 14 7.0
Rs 6214-20714 55 27.5
Rs 2092-6213 40 20.0
Rs <2091 0 0
The table above reveals the background information of the subjects. The subjects were
divided into seven groups and it was found that a maximum of the subjects belong to the
age group of 26-30 (22%).It was found that 52 percent of them were Muslims. The mar-
ital status of the subject shows that 73.5 percent (147) were married. It was found that
40 percent of them were degree holders. 50 percent of the subjects were professionals
and 50 percent of the subjects were non-professionals. 27.5 percent of the subjects had
an income level between Rs 6214-10356and 24percent of the subjects had a high income
between Rs 20715-41429.
b.  Family background of the subjects
Table 2 gives the information about the family background of the subjects.
Table 2: Family background
N=200
SI. :
INO Variables Category Number Percent
Type of family Nuclear 163 81.5
Joint 37 18.5




275

(m’n};& of family members 12 - —
3 86 43.0
a 82 41.0
Above 6 15 75
= Mer of children Without children 40 200
: 1 51 25.5
z 63 315
3 32 16.0
4 12 6.0
5 2 1.0
Vr

81.5 percent of the subjects belonged to nuclear family. 43 percent of the subjects have
3.4 of the family members and 41 percent have 5-6 family members. A majority (31.5%)
of the subjects had two children and 25.5% of the subjects had only one child.

B.
a. Work days per week

The working days in a week is presented in figure-1

FACTORS AFFECTING WORKING WOMEN

Figure-1. Days per week
4%

The majority of the selected samples (4

of 4 percent work for less than 5 days a week.

b. Work hours in a day

The work hours in a day is elicited in table 3

m <5 days
m 5 days
m 6 days
m 7 days

8.5) work for 6 days in a week and a minimum



276

Table3: work hours in 2 day

| — ber

N variables Nu;nl — ﬁ

.No

> 1 7-8hours ! =

2 8-9hours O -
'//

3 9-10hours 5 o

4 10-12hours 9 E

5 >12hours 1 1
RO ar that 43 percent of the selected samples work for 8-9 hours

bove table it is cle
From the a ¢ of the samples work for >12 hours a day.

a day. A minimum of 2 percen

Hours of travel in 2 day

Table 4 points out the hours of travel by the samples in a day.

Table 4 : Hours of travel in a day

N =200
S1. No Variables Number Percent
1 Half an hour 143 713
2 Nearly 2 hours 43 21.5
3 >2hours 14 7.0

The above table indicates that the majority of the selected subjects travelled a minimum
of half an hour (71.5%).

d. Factors hindering work - family balance
Table 5 given below shows the factors hindering work - family balance.

Table S : Factors hindering work - family balance

N =200
Variables Number Percent

Lo
L lour &3 41.5

Compulsory overtime =

. 14.0
Meetmgs/training after office hours > g

1

2

3

4
-KS Others 37 4‘_@’5_/
T — 50

SI. No
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41.5 percent of the selected samples work for lon
ance. 18.5 percent of the subjects have meetings
percent of the subjects have compulsory overti
their work-family balance.

g h’0l'1rs which hinder work-family bal-
/training after office hours. A minimum
me, shift work etc which again hinder

C TIME SPENT WITH FAMILY MEMBERS

a. Time spent with children

The times spent with the children by the samples are presented in the figure-2

Figure-2. Time spent with children

50

W percentage

>5 hours
4-5 hours
3-4 hours -

<2 hours

Majority of the samples (23.5%) spent 4-5 hours with their children. A minimum of 5
percent of the subjects spent less than 2 hours with their children

b. Taking care of dependent family members

Table 6 highlights the information about caring of dependent family members.

Table 6 : Taking care of dependent family members

N =200
SL. No Variables Number Percent
1 Older people 39 19.5
2 Dependent adults 2 1.0
3 Adults with disabilities 0.5
4 Children with disabilities 1 0.5
5 None 157 78.5
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ortant to note that among the selected samples, 19.5 percent take care of
€ of elder

members in the family.

ily members.

D. DUAL PERFORMANCE

Table 7 highlights the difficulty faced while performing dual role

Table 7 Dual performance

N =200
SI. No Variables Number P
] Dual role 101 kL
Ves 50.5
No
99
. 4 ’
2 Feeling of guilt 109 2
o 54.5
No 91 455

Among the selected sam
ples 50.5 percent of th j
s . . e subjects perfo
e subjects face issues that made them feel guilty wh?le perrrfn dufl‘ B percent
orming the dual ro]
e

E. GENERAL COMPARISON OF WORK LIFE ISSUES
a. Levels of work life issues

Figure 3 indicates the level of work life issues

Figure-3. Levels of work life issues

®low ®moderate W high

4% 5%
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From the above figure it is reveajeg that

il g majorj
have moderate work life issues and 5 pe i;nt};‘ 291) percent o
O'4 percent hay

b. Comparison of work life issues with age

f the selected samples
e high work life issues,

Table 8 presents the comparison of work life issues wi h
with age

Table 8 : Comparison of work life issues with age

r’/-i N =200
Work life i
o No | Age — 11€ 1ssues (%) .
ow Moderate ** High *#x Chi square | p value
1 21-25 50 .7 0
— | 26-30 30 21.4 25
|
3 31-35 0 9.3 12.5
4 36-40 0 18.1 37.5 27.466 0.007
5 41-45 20 15.4 12.5
6 46-50 0 17 12.5
7 Above 50 0 11 8

ssignificant at 1% level, score*< 15, ** 16-31, ***>31

The above table reveals that the comparison of work life issues with age have a high
significant value. Subjects with the age between 21-25 shows low work life issues. The
selected samples between the age group 26-30 have moderate work life issues (21.4%).
Middle age groups of the selected samples have high work life issue.

¢. Comparison of work life issues with marital status

Figure 4 illustrates the comparison of work life issues with marital status.



Figure-4.Work life issues with marital status

moderate ® high

miow H

married unmarried divorced widow

Comparison of work life issues with marital status has a high significant value. 87.5 per-

cent of the married women have high work life issues where as 70 % of the unmarried

samples have low work life issues.

Comparison of work life issues with number of family members

d.
Comparison of work life issues with number of family members are given in table 9.
Table 9 Comparison of work life issues with number of family members
N=200
SI. No | Number of family Work life issues (%)
members Low * | Moderate ** | High *** Chi square | p value

1 1-2 10 8.8 0
2 3-4 40 43.4 37.5
3 5-6 50 407 37.5 053 | 053
4 Above 6 0 7.1 25

Score *< 15, ** 16-31, ***>31

Table’ 9 c.:learly shows that the comparison of work life issues with family members were
?c;t ‘51gmﬁcant. Samples with 3-4 and 5-6 numbers of family members have high work
ife 1ssues. The samples with less family members have 10% of low work life issues.

Comparison of work life issues with type of family

Table 10 shows comparison of work Jife issues with type of family
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Table 10 Comparison of work life
1Ssues with ty
Pe of family

N=200
ﬂ Type of family Work life issues (%)
Sl Low * | Moderate ** . Chi
l/ ,Nuclear 50 =3 High #*x* square p value
e . 62.5
Z/Lmt = 16.5 37.5 5.472 0.065

geore ¥$ 155 x% 16-31, ***>31

Table reveals that the members from n
uclear family ha fa i
(83.5%) when compared to members from joint famify (1‘6/e5‘l; ol
. 0

ison of work life issues with type of family is not significant ). It is clear that compar-

gummary and Conclusion

Work life balance is the maintenance of responsibilities at home and at work place. Indian w
pelonging to all classes have entered into various paid occupations to augment the.family inco(:]ne;1
Working women are frequently challenged by the demands of family and work. The present stud;
was aimed at exploring the factors leading to work life issues among women employees in different
settings. The study could identify several variables like age, size of the family, nuclear family back-
ground, marital status and long working hours influencing the likelihood of women employees to
experience conflict between their work and family roles.

The obligation to meet the needs of children and elderly family members requiring additional care,
also create an impact on their dual roles. Comparison of work life issues with age and marital status

scored significantly high values.

The findings of the study thus emphasize the need to understand the conditions under which married
guidelines for the management of work

y members can positively help to lower
d other difficulties experienced by

women employees experience role conflicts and formulate
life issues. Moreover the support and involvement of famil
the levels of role conflict by sharing and redressing the stress an

the working women.
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ED FOOD
DEVELOPMENT AND EVALUATION OFN\[’)A;};J;DAE]]S)RNEL b
PRODUCTS USING TENDER LEAVES A

TAMARIND (Tamarindus indicaL.)

- . 2
Shaza Fathima', Dr. Annie Ninan

Abstract

Tamarind (Tamarindus indica.L) is an important multipurpose tropicefl fruit tree f9@d in most of the

tropical regions. The medicinal value of tamarind is remarkable besides the nutritional vjcllues. The

fruit pulp extract, leaf extract and seed kernels have high antioxidant activity and phenolic content,

The fruit pulp is locally used in dishes whereas the seeds and leaves are wasted mostly. The present

study was undertaken to conserve the potential health benefits of tamarind seed kernel and leaves by

the development of value added products. A soup mix incorporating dried tamarind leaves and cook-

ies from tamarind seed kernel were developed from different variations of the same product. The raw
materials were collected and processed to prepare the kernel and leaf powder. Value added products
were developed and evaluated. Organoleptic evaluation, nutrient analysis and shelf life evaluation
were carried out. The result indicates that tamarind seed kernel cookies and soup mix had a higher
content of protein in comparison to the controlled cookie. The sensory examination shows that the
soup mix could be stored for two months without any change. The products formed were palatable
and easy to prepare and could add variety to the menu besides its nutritional and medicinal benefits.
Therefore incorporation of tamarind and its products in food and their consumption can be encour-
aged among people since the raw materials are widely available. Thus it has also great potential to
be exploited in the food processing industries.

Key Words: Tamarind, Seed, kernel, nutrients, processed.

Introduction

Food innovation is the developmental and production process of new food products.These provide
variety and produce more nutritious food products. Innovative food products are also being con-
sidered as an alternative for certain food products. The combination of new ingredients and new

methods of production give access to new flavour profiles and with better storage those flavours can
be preserved.



.+« Leaves are a fair source of vitam; ssess hi ;
ties of vitamin C, beta- gh phenolic content and antioxidant

: ; . carot :
Jcium and magnesium. Tamarind seed and kemelene’ A e
S are rich in protej , ;
n (13-20%) with
and t i iy
ryptophan which are the limiting amino

Camarind fruit pulp is commonly used in local dishes but, the seed

The seed kernel and leaves can be dried and storeq e c’an e i;c and leave§ are not widely used.

g e rouni ?0 fisiiand:can Besed Slori ﬂOurscil(')pora‘t(ed m.several qlshes. The

eaves can also be mixed to enhance flavour to certain recipes, thus enhmaic‘::; Elc: :itr?; W Il)md
> ritive value.

Objectives
Prepare value added products like cookies from tamarind seed kemnel

Prepare value added products like soup mix incorporating tamarind leaves

[

o  Evaluate the organoleptic quality of the products.

o  Find the nutritive value of selected developed products

0 Estimate the shelf life of the tamarind kernel powder.

o  Estimate the shelf life of selected products prepared from tamarind dried leaves.

»  Relevance of the Study

arind is an economically important fruit of India. It is mostly used in south areas including
Kerala which is found in large amount. The pulp of the fruit is used in many recipes whereas seed
and leaves as edible source is not of great significance among commoners. The production of value
added products in an effective way helps to preserve the contents of the fruit. Tamarind seed which
is discarded from the tamarind pulp industry has a great potential to be used. Moreover it has been
shown that Tamarind indica seed extract has dose dependent protection on ulcer induced by alcohol

and ibuprofen. The protective effect of the seed comes from its phenolic compounds .These com-
ve role against free radicals. T leaves are known

pounds have an antioxidant effect and a high protecti - . iy
to contain fibre, potassium, iron and even calcium. It is also rich in ascorbic acid and tartaric acid

that help in building body immunity.

Tam

Methodology
' i i | and dried
Tamarind incorporated cookie and soup mix were developed using tamarind seed kemel &

tender leaves powder.
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tender eaves were sun dried under shade, The dried leaye
§ were then

Development of Tamarind Leaf Soup Mix

The sOUP mix was prepared using the dried leaf
1, U2 and U3 along with a contro] recipe (g,
ingredients used. The soup mix was prepared ysj

ngl\:d;:; '2Fhriee different variations were made as
ng tamari'ndg]: efs the standardized variation of the
r and saj ! POWder.’ corn starch, carrot flakes

alt. All the ingredients were mixed well and

Fig 3. Dried Tamarind Tender Leaves Powder Fig 4. Selected Soup Mix
Table 2 — Ingriedients Used for the Preparation of Tamarind Leaves Soup Mixes.
S No. INGREDIENTS(g) U0 Ul U2 U3

1 Tamarind leaves 0 30 35 25
2 Corn starch 10 10 10 15
3 Carrot flakes 15 5 5 10
4 Garlic powder 25 15 10 15
5 Onion powder 25 15 15 10
6 Pepper 5 3 5 5
7 Salt 10 10 10 10
8 Butter 10 10 10 10

*  Organoleptic Evaluation

Quality is the ultimate criterion of the desirability of any food product. When the quality of a food

Product is assessed by means of human sensory 0rgans, the evaluation is said to be sensory or
Organoleptic. Sensory quality is a combination of different senses of perception coming into play
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choosing and eating food. Appearance, colour, flavour, texture, and mouth fee| decids 0
€a

ance of the food. Ceepy,

Therefore, the acceptability of value-added products of tamarind indica incorporating its
nel and leaves prepared in three variations along with a control recipe was evaluateq iy Seed ke,
evaluation. For this, a panel of judges were selected. *Msory

« Selection of Panel of Judges

Sensitivity threshold test are done to measure the ability of an individua] to smel], taste or

specific characteristics in food or beverages Panel members are selected based o having a"’erag:tel
good sensory acuity for the important characteristics; taste, smell, texture etc, Hence the selectioo
of the panel members was done on basis of sensitivity threshold test that was carried oyt ¢ Chec:

their perception for taste. ”

To test the ability of judges to identify primary taste, varying concentration of salt, sugar, Vinegar
and neem juice solution were prepared in 100 ml water. Four sets of five glasses, each set descﬁbing’
one of the primary tastes was arranged. Each set contained a glass of plain water with solution mixeg
in it in according measurements. The order in which the glasses were placed was randomized ang
each glass was labelled with a code.

A total of 21 girls between the age group of 17 and 25 were invited to take the threshold test. They
were asked to test the samples from each set and mark the values in the evaluation card provided to
them. The score card had threshold values that were expressed in numerical values as S-very strong,
4-strong, 3-medium, 2-weak, and 1-weak. For each correct identification a score of 5 was given, The
highest score panel members were selected for sensory evaluation. Hence, a total of 10 members
were selected for testing the acceptability of the prepared products of tamarind.

Sensory Evaluation of Developed Products

The most widely used scale for measuring food acceptability is the 9-point hedonic scale. The orig-
nal ‘words only’ 9-point hedonic scale is a scale of liking. Consumers are required to assess a prod-
uct and report how much they like it. It can be inferred from this ‘words only’ scale that if food ‘A’is
‘Iilfed extremely’ and food ‘B’ is ‘liked very much’ or ‘liked moderately’, then food ‘A’ is liked more
or is preferred to food ‘B’. Used in this way, the scale becomes one of preference. Thus, assigning
numbe.rs 1-9 to the verba] responses on the ‘words only’ hedonic scale would be assigning at least
:i,la(])lrl:::jlh;n:aist:n;:;z:rflemn;e to the products in question . The selected judges were asked t0
completed score c,ards were T:Z’lle:our’ I a.nd overall acceptability of the prepared foods. i

ed and consolidated, The average score obtained for each product

was calculated and com
pared. Fro : - S g
score was selected. ™ each recipe, the most accepted variation with highest average
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tion of Nutrient Content
i
valua

Was estimateq Nutrients jjke Carbohy
wd d fat were evaluated. The crude fibre of ¢oojie Was also calcyjateq Potassium anq
in an
g:ate, roti £ soup mix were calculated.
haté
hosP .
p Shelf’Life Estimation

fa food is defined as the time taken for 5 product t
e shelf hff? 9 2116 actual length of the shelf life of any product
0fconsumphon-tent of the product, processing method, packagin
. on
moisture ¢

0 decline to an unacceptable Jeye]
will depend o several factors sych
g, and storage conditions,

loped from dried tender leaves and the tamarind kemnel powder a5
ix develo
Soup MIX

flour was kept for
shelf life analysis.

, Sensory Tests

: ility of the soup mix developed from tender leaves and the TKP w.as'evalualcd. for
The shelf life stability onths. Samples of the soup mix and kernel flour were kept in airtight contame:
atime period of two mThe samples were analysed after every two week for two months by thel lpam:i
fure. : : , smell, an
=r tem'pedra s for any changes in their sensory attribute like appeamncta, te)::zr; e
g A 1 -
o se]ectet? J: > oted their findings in the evaluation card and their observations
taste. The Jjuages n

Microbial Analysis

1 1 ical methods for the de-
lysis 1s the use of biological, biochemical, molecular or| cx;zr i v
e i iSms i terial.
Mjc'mbl?;emiﬁ);atiOn or enumeration of mlcroorgams.ms in a ma movgrivk bt
tecuonél: tainers at room temperature, the soup mix and ta(\jman
in airtight contain it
Microorganisms such as yeast and mould count w

* Compilation and Interpretation of Data

isti dall’s W
Th ing statistical tools. Ken
i d analysed using s ‘ ol
i ted, tabulated an e
¢ obtained data were consolidated, : e
Value of concordance was calculated for assessing agreement among the judges in th ry eval
uation of the tamarind products and interpreted.

Results & Discussion

Th i ient analysis
tion, nutrien
( nsory evalua
€ results of the study are presented and discussed under the se
and shelf life estimation.
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*  Sensory Evaluation

Product of Tamarind Kernel Powder

The score obtained in the sensory evaluation of the three variations of TKP cookies anq it Contro|
0

recipe is given in Table 3.

Table 3 — Sensory Evaluation Scores of Cookies

S No. | Variations | Appear- Flavour | Colour | Tex- Taste | Overall Average
and pro- ance ture accepta- | seore
portions bility

L KO 8.6 (3.25) 6.4 8.0 7.0 6. 7.52.70)| 74
2.30) | (3.30) [ (2.15) | 9(2.40)

2. K1 7.1 (1.80) 6.6 6.2 6.7 6.4 6.7 \ 5Bt
2.10) | (1.75) | (2.45) [ (1.85) | (1.90)

3. K2 TTR68) |- ¢ BT 6.7 75 7.6 8.0 75 ]
(2.75) | (2.40) | (3.00) | (2.75) | (2.65)

4. | K3 7.12.30)| 7.0 6.9 6.4 7.5 78 71
(2.85) | (2.55) | (2.40) | (3.00) | (2.75)

Kendall’s value | NS 0.251 [ NS 0.87 NS NS NS NS

0273 | 0.092 | 0.162 0.107

Figures in the parenthesis are mean rank score
NS = non-significant, ** = Significant

From Table3 reveals that the variation K2 is the most acceptable (8.0) with an average means score
of (7.5) and K1 has the lowest average score (6.6). K2 had the highest score in appearance (7.7),
flavour K2 (7.7), texture,(7.5), and taste (7.6).

Product of Dried Tender Leaves Powder

The score obtained in the sensory evaluation of the three variations of soup mix using tamarind
leaves powder and its control recipe is given in Table 4.

Table 4 - Sensory Evaluation Scores of Soup Mix

SNo. | Variations | Appear-

and propor- | ance
tions

L U0 8.2 8.0 8.0

(2.95) | (3.35) (3.00)

Flavour | Colour | Texture | Taste | Overall [ Av-
accepta- | erage
bility | score |
7.7(2.60) | 8.6 8.5 8.2
(3.45) | (3.29)
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——E”T)l 7.0 6.3 7.2 6.9(2.15)| 68 68 | 6,8‘\
(155 | (1.80) | (2.20) (1.90) | (2.05)

7| U2 8.0 6.9 72 | 78285 | 68 7.4 73 |
2.80) | (255 | (2.05) (2.20) | (2.65)

7 | 03 8.1 6.8 80 |72(240)| 74 7.4 7.5
2.70) | (2.30) | (2.75) (2.45) | (2.05)

— Kendall’s value NS " NS | NS0.074 | NS NS
0309 | 0.289 | 0.146 0.352 [ 0.248

Figures in the parenthesis are mean rank score
o
NS = non-significant, ** = Significant

In the soup mix variations in terms of appearance U3 has highest value of (8.1) after control recipe
with a score of (8.2). U2 tends to have more score (6.9). The control recipe and U3 has the highest
in colour (8.0). U1 had the least scored in texture and the rest of the variation had an average of (7.2)
to (7.8). The highest score for taste was obtained by U3 (7.4).

The sensory evaluation of the prepared products showed acceptance close to or more than the con-
trol recipe. The cookies (K2) variation made from TKP excelled than that of their control recipes.
The selected soup mix prepared from tamarind dried leaves powder is U3.

*  Nutrient Analysis
A. Nutrient Content of Selected Products from Tamarind Kernel Powder

The amount of nutrient present in the selected variation of TKP cookies and its control recipe are
given in Table 5.

Table 5. Nutrient Content of Cookie

S No. Nutrients Control K0 Selected Cookie K2
1 Carbohydrate (g) 51.84 52.66
2 Total protein (g) 4.7 6.61
3 Total fat (g) 36.27 30.6
4 Crude fibre (g) 1.19 1.33

In the TKP cookie recipe, content of carbohydrate has risen slightly in K2 (52.66g) than the control
recipe. In terms of total protein, the variation has more content (6.61g). Fat is reduced in the varia-
tion recipe (30.6g) and crude fibre is increased in slightly (1.33g) than control recipe.
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Content of Selected Tamarind Leaves Powder Products

B. Nutrient
amount of nutrient present in the selected variation of tamarind leaves powder soup and it
nd its

The
are given in Table 6.

control recipe

Table 6 - Nutrient Content of Soup Mix

S No. | Nutrients Control U0 Soup Mix U3
—_ | Carbohydrate (g) 63.97 62.87
.—-——-—-’-—'——f ‘

5| Total protein () 3.51 6.17
e

3. | Total fat (2) 1.58 2.91

4, Phosphate (mg) 22.3 23
— 5| Potassium (Mg) 780 1290

soup mix recipe is almost same in both the control recipe (63.97g)
d that in U3, the protein was double (6.17g) than that of the control
has also increased in U3 (2.91g). Phosphate seems to be almost
). The potassium level has increased in U3 to (1290mg).

The carbohydrate content of the

and U3 (62.872)- Here, it is note
). Total fat content

recipe (3.518
5mg and 23mg

similar in both recipes (22.

1.1  Shelf Life Study

The sensory test and microbial analysis results in the shelf life evaluation of prepared TKP and prod-

ucts made of tamarind pulp and dried leaves are given below.

Sensory Assessment in TKP

The result of shelf-life study of TKP by sensory test is given in Table 7.

Table 7- Changes Observed in the Prepared TKP During Storage

Sensory Attributes Storage Period
Appearance z‘ﬁiks 1 month 1 month & 2 weeks 2 months
1 Nil . .
Texture : Nil Nil
Taste ]1:?1 Nil Nil Nil
Smell - Nil Nil Nil
il Nil Nl -

It is clear that after two months of sto
ra

smell. ge, there w .
as no change in appearance, texture, taste and

Sensory Assessm
ent of Tamarind [,
eaves Soup Mix
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Table
ms Storage Period
Se“sory 2weeks 1 month 1 month & 2 weeks 2 months
o Nil Nil Nil Nil
AppeX Nil Nil Nil Nil
Texturé Nil Nil Nil Nil
T%‘;/* Nil Nil Nil Slight change
me
mhe sensory test of tamarind leaf soup mix for two months there has been no change
i

arance, texture and taste. A slight change in the smell is observed in the end of second month.
pe :

in 2P change after two weeks and during the first month.

There was NO

Microbial Analysis of Tamarind Kernel Powder
®

The result of microbial analysis of tamarind kernel powder done is given in Table 9.

Table 9 - Microbial Count in Tamarind Kernel Powder

S No. Micro-Biological Parameter Count Desirable limit (FSSAX
| standards) ;
1. Yeast and mould cfu/g <10 <10 i

The microbial analysis of the tamarind kernel powder stored for two months revesled that there was
0 yeast and mould count exceeding the desirable limit.

Microbial Analysis of Tamarind Leaves Powder Product (Soup Mix)

The result of microbial analysis of tamarind leaves soup mix is given in Table 10.

Table 10 - Microbial Count in Soup

S No. Micro-Biological Count (cfu/g) | Desirable limit (FSSAI
Parameter stds)
L. | Yeast and mould cfu/g 64 <10

The microbg) analysis of the soup mix stored for two months shows a presence of yeast and mould
¢ : :
it exceeding the desirable limit of < 10, The count is 64 cfu/g.

Summary & Conclusion

Tamoy:, o .
: maring Indica is an exotic fruit packed with many nutrients and health benefits. The present study

h an objective to develop value added products from seed kernel and dried tender



496

leav : . ;
aves by incorporating them in simple recipes.

e raw materials were collected and processed individually to obtain the raw ingredients-

el flour in 3 variations (K1, K2, K3 r.espec-
KP were prepared. Using the

developed in 3 variations (U1, U2, U3) each
d control recipe Were evalu-

ated for their sensory quality by a selected panel of 10 j the variation obtained
highest average score was selected as the best product. The nutrient content of the selected products
and their respective control were calculated. Tamarind kernel powder and the soup miX made from
tamarind dried leaves were kept in airtight container for two months to analyse shelf -life. The shelf

life of the prepared products was tested by the judges and also for its microbial analysis.

(?ookies were made from the processed tamarind ke
tively) along with a control recipe (K0) without the in

tamarind dried tender leaves powder a soup mix was

along with a control recipe. These recipes, each with their yariations an
judges. In each recipe

corporation of T

ing capacity and presence of

The TKP bonded well with the batter of cookie due to its high bind
ed as it scored best in overall

on K2 made from tamarind kernel powder was select,
core (8.0) and (7.5) respectively. In the nutrient analysis of

the cookie(K2) made of tamarind kernel powder had higher amount of carbohydrate (52.66g), pro-
tein (6.61g), fat (30.6g) and crude fiber (1.3g). The sensory assessment during the shelf life period
of the tamarind kernel powder were analysed and no change was observed in sensory quality The
microbial analysis including count of yeast and mould was observed to be under desirable count <10

in tamarind kernel powder.

gum. The variati
acceptability and had a higher average s

dried tender leaves, the variation U3 was selected best since it
e nutrient content of soup mix (U3) had more amount of carbo-
potassium (1 290mg).In the sensory test of shelf life it showed
d of second month. The microbial analysis of soup mix had

Soup mix prepared form tamarind
had higher average score of (7.5).Th
hydrate (62.87g), protein (6.178) and
a slight change in the smell in the en
elevated count of yeast and mould 64cfu/g

Thus innovative food products can be convenient and add variety to the menu. They also enhance

the nutritional value of the products.
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