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Abstract

The study was conducted on the topic “development and evaluation of value added products
from guava and Indian plum”. In this research a product was developed from guava and ber
and its sensory evaluation and nutrient analysis test were held. To enhance the nutritional
quality and overall of the product, the combination of such fruits were taken as both the fruits
are a rich source of vitamin ¢ and iron content. The result also justifies this; hence it is helpful
for us to store such nutrient rich fruits by making different products. Especially if there is a

deficiency of vitamin c and iron in the body.

Keywords: value added product, sensory evaluation, nutrient analysis

Introduction

In folk medicine, Guava or Psidium
guajava plays an important role, its extracts
of roots, bark, and leaves are used to treat
gastroenteritis, ~ vomiting,  diarrhoea,
dysentery, wounds, ulcers, toothache,
coughs, sore throat, inflamed gums, and a
number of other conditions. Eating the fruit
may well have longer term cardio
protective effects as a result of the
antioxidant and free radical protection the
plant was proved to offer. The fruit is also a
source of antioxidant dietary fibre. Ber fruit
or Indian Jujube or Chinese apple is a
Vitamin C rich fruit, used in Ayurveda for
treating bleeding disorders, excessive thirst,
fever, burning sensation etc. Its seeds
possess anti cancer potential. Its fruits are
commonly consumed during pregnancy,
lactating mothers and by children. (Meyer,
Joseph E.1918) .Its fruits are consumed as
it is. It is also made into pickles, beverages.

Objectives of the study
e To develop the food product from
guava and Indian plum.
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e To check the acceptability of the
products through sensory evaluation.
e To analyse the nutritive value of the
products.

Methods and Material:

The products were prepared from the guava
and ber pulp. I.e. JAM with three different
ratios in their amount. For the sensory
evaluation of the developed product, 30
panelists were selected. For this purpose a
sensory evaluation sheet was prepared and
distributed to the subjects and then they
filled the sensory evaluation sheet on the
basis of taste, flavor and acceptance of the
developed products. For this hedonic scale
test was used. This test relates to
pleasurable or unpleasurable experiences.
Samples are served to the panelist at one
session. He once is asked to rate the
acceptability of the product on a scale
usually of 9 points, ranging from’ like
extremely’ to ‘dislike extremely’. Scale
with different ranges and other experience
phrases could also be used. The results are
analysed for preference with data from
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large untrained panels. And then the final
data was statistically analysed with the
statistical tool. The test used for this was
Friedman test. Then the product was
analyses to justify the third objective of the
study, i.e. nutrient analysis. For this product
was submitted to the authorized nutrient
analysis centre.

Findings

According to the result of sensory
evaluation one product scored highest
among all the three products in all the
parameters of sensory evaluation. And
according to the nutrient analysis report,
product was rich in vitamin ¢ and iron
content.

Conclusion

The research work on the topic
development and evaluation of value
added products from guava and India plum
gives knowledge about the importance of
these fruits in terms of their nutritional
benefits as well as the products developed
from these fruits are highly acceptable
among people. Indian plum or ber is a good
source of iron and vitamin c, but it is
negligible among Indian society as most of
the people are not aware of its nutritional
benefits. Hence, this study is one of the
best ways to focus on such neglected fruit
and make people aware so that they can
help themselves in deficiency of any of
these nutrients. Guava is a very common
fruit consumed by Indian society and
hence it is very easy for people here to
make products from this throughout year,
as it is not a seasonal fruit as ber is.
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