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Studies on preparation of acid lime squash
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ABSTRACT

The experiment was carried out during the year 2012-13 at Post Harvest Technology Laborators, Department of Horticulture,
Post Graduate Insttute Dr. PanjabraoDeshmukh Krishi Vidyapeeth, Akola. Fullymatured and uniform sized fruts of PDKV ime
andiscedless limei.e. PDKV lime (V,)and'scedles lime (V) were procured from All ndia Co-ordinate Rescarch Projecton Citrus,
Dy PDKV Akola and thesquash was preparedy miing of different amounts o ime uice and sugaras pertreatments, Juice 25%
408 Sugar + 350 ppm KMS (T,), Juice 25% + 42’8 Sugar + 350 ppm KMS (T, Juice 25%% + 458 Sugar + 350 ppm KMS (T.).
uice 25% + (7B Sugar + 350 ppm Sodium benzoate(T,), Juice 25% + 4'B Sugar + 350 ppm Sodium benzoate (T), Juice 25% +
4B Sugar + 350 ppm Sodium benzoate (T, Control- Juice 25% + 45 Sugar (T,. Then the squash was treated with
presersative KMS or Sodiun benzoate at 350ppm concentration. The observations in respect o chemical analysis and sensory
evaluation of lime squash was reconded periodically at an intersalof 20 days upto 80 days and the data obiained was analyzed
using FCRD design. A gradual increase in TSS, reducing sugar and tofalsugars contentof the acid lime squash was observed on
advancement of storage period irrespective o varicties and treatments used However, tratable acidity content,non-reducing
sugars and ascorbic acid contentofsquash were found to decrease with the advancement of storageperiod. The acid e squash
prepared from sarietyscedless lime was found 1o be acceptable up o 601h days of sorage i respect o sensory qualites whereas
acid ime squash prepared from variety PDKV lime was found 10 be acceptable 80th days of storage period. So the treatment
combination V,T,was concludedas thebestreatmentall varietyand reatment combination.
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