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STANDARDIZATION OF RECIPE AND DRYING METHOD FOR CAN DY
MAKING OF BER (ZIZYPHUSMAURITIANA L.) CV. UMRAN
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ABSTRACT

The present investigation revealed that, candested with R (80 % sugar solution + 1 % citric acid) showed
maximum TSS (80.79 °Brix) and total sugar conted8.22%), whereas, the maximum titrable acidity $%2 and
ascorbic acid content (25.30%) were observed,if6R % sugar solution + 1 % citric acid). The cheahicharacteristics
like TSS, titrable acidity, ascorbic acid and tetagar content were obtained maximum intreatmeg(@Dn drying) in the
candies in her during the entire storage periotie ffeatment combinationsB; (80 % sugar solution + 1 % citric acid
and sun drying) recorded to have higher total sagatent (99.88%), whereas the paramount TSS (8&h830.83 °Brix)
and titrable acidity (1.30%) were recorded in tneatits (RD, and RD3) and RD;, respectively.
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