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PRELIMINARY INVESTIGATION OF STO RAGE QUALITY OF
PROCESSED CASHEW APPLE BY USING LOCALLY
AVAILABLE METHODS

P.Umaramani, 5.1 Arazanilai, T.Jayasingam
Lepartment Of Botany, Facwlty of Seienee
Cashew apples were processed info various vroducks in an atternpt 1o
ncreasa their shelf life. The cashew apple products such as vate] candy,
faml, jam2, chutneyl, chutmey? and pickle were prepared and stored
bath in & refrigerator (4°C) and af room temperature (300C-32°CY (1 and

2 indicate different method of pregaration of the products).

shelf life and sensory quality were assessed. The shelf life ol the
processed products were examined visually and wers alko examined for
undesirable odour during the Slorage period, Sensony evaluation was
perfuormed with fresh products and after one, twe and threa months of
storage hy the sensory panelists. Each product was raied for colour, favour

desirability, aroma, laste and averall eating quealily,
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All the products retained their shelf life for thres muonths when stored in
a refrigerator, All the products retained their guakify tor one month when
stored &t room temperature; however, vote! and candy continued to
maintain the quality for fwo months under the same conditions. According
10 the sensory evaluation freshly prepated candy, jam2, chuiney? and
pickle had acceptable colour, flavour desirabiling, aroma, tasie and averall
eating quality and all of which decreased with storage period except potal

and candy af room temperatire,
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