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Standardization Standardisationofrecipewithvalue
additionforMangocandy(Mangiferaindica)

Abstract

The present experiment was carried out during June 2022 to September-2022-in post-
harvestlaboratoryofDepartmentofHorticulture, SHUATS,Prayagraj. Theexperimentwascondu
ctedin(CRD)completelyrandomizeddesign,withninetreatmentswhichwerereplicatedthrice. Th
etreatmentswereT o:Control (standardrecipe), T1:Mintsyrup(0.5%),T5:.Mint syrup (1.0%), Ts:
Tulsi syrup (0.5%), T4:Tulsi syrup (1.0%), Ts: Lemongrass
syrup(0.5%), Te:Lemongrasssyrup(1.0%), T+:Cinnamonsyrup(0.5%).Ts:Mintsyrup(0.5%)+ Tul
si syrup(0.5%)+Lemongrass syrup(0.5%). The Mango candy was stored for60 days at
ambient temperature. From the present investigation it is found that treatment T,:Mint syrup
(1.0%) is superior in respect of the physio-chemical parameters like total solublesolids,
acidity, ascorbic acid, total sugar.- Treatment T,: Mint syrup (1.0%) is also
foundsuperiorinorganolepticscoreofcolourandappearance,texture, flavorandoverallacceptabili
ty of Mango candy. In terms ‘'of benefit cost ratiothe highest net return, was alsofound in
T2:Mint syrup (1.0%) and, minimum was recorded in T, Tulsi syrup(1.0%), in all

theparameters.
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Introduction

MangobelongstothegenusMangiferaoft
hefamily ~ Anacardiaceae.ThegenusMangifera
contains several species that bear edible fruit.
Most of the fruit treesthat arecommonly known
as mangoes belong to the species Mangifera
indica. The otheredibleMangifera species
generally have lower quality fruit and are
commonly referred to as wildmangoes. Mango
has become naturalized and adapted throughout
the tropics and subtropics.Much of the spread
and naturalization has occurred in conjunction
with the spread of humanpopulation, and as

such, the mango plays an important [part in the

diet and cuisine of
manydiversecultures.Thereareover1000named
mangovarietiesthroughouttheworld,whichisa
testament to their value to humankind. Mango
is a common garden tree throughout thetropics.
When ripe, this delicious dessert fruit is
particularly high in vitamin A. The fruit isalso
eaten green, processed intopickles, pulps, jams,
and chutneys, and isfrozen or dried.The fruit'is
also an important source of “sustenance
sustatnanee—for  birds, . bats, .insects, and
mammals.Althoughgrownwidely,mangoesprefe
rawarm,frost-free climatewith awell-
definedwinter dry season. Rain and high
humidity “during * flowering and fruit
development reducesfruit yields. The tree
generally flowers in mid- to late winter, with
fruit maturing in the earlyto mid-summer
months. Mango trees are usually between 3 to
10 m (10-33 ft) tall but canreach up to 30 m
(100 ft) in some forest situations. The canopy is
evergreen with a generallyspreading habit. The

heavy canopy of the mango is a source of

shelter and shade for bothanimals and human.

Among the other processed products, fruit bar is
also popular which is thick, pleasantand dried
product made from fruit pulp having greater
nutritional value than the fresh
fruitsbecauseallnutrientsarepresentinconcentratedfo
rmandtherefore,theybecomeaconveniencefoodassor
tmenttogethealthbenefitsoffruits(Wahaneetal.,2019
). Traditionally mango bars have® been prepared
from unmarketable surplus and desivariety

ofmango which otherwise do not find place and
price in the market.Blending with ‘ingredientslike
sugar, milk powder and gelatin may impart
enhanced physico- chemical properties
andincreased nutritivevalueof processed
sweetfruitbasedproducts. The aimof thepresentwork
was focused on standardizing the protocol for
preparation.of fruit candy from rawmango and to
evaluate storage stability of the candy. Fruit based
confectionary items areconsideredasa
popularsegmentofworldmarket.However,mostofthe
confectionaryproducts are prepared by artificial
flavor and sometimes small concentration of fruits.
Noattemptssofarhavebeenmadetoutilizerawmangof
orprocessingintoosmoticallydehydrated value
added product and disposal as a source of income
for the farmers. Suchconfectionery products due to
their sweet taste and flavour enjoy a wide
acceptance. Withincreasing awareness of the food
value and dietary role of various food constituents,
peopleare now highly discriminative in selecting
products. The market tendency is to select
thoseproducts prepared from natural ingredients.
Fruittoffees contain nutrients like vitamins
andminerals present in the original fruit and are
nutritionally ~ superior to  those  prepared
fromsugarorsyrup.Theosmo-

driedorfruitcandiesarepopularandhighlyacceptablec
onfectionery products liked by almost all age
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groups as a snack for quick energy. They canbe
better utilized as a vehicle to promote consumption
and utilization of such local fruits thatare produced
in glutand havequitelimited shelflife.

Materials and Methods

The present investigation entitled “Standardisation
of recipe with value addition forMango candy
(Mangifera indica)” was carried out at post-harvest
lab, Department
ofHorticulture, SHUATS,NainiAgriculturalInstitute,
PRAYAGRAlJintheyear2022-2023.

ThetreatmentswereT,:Control(standardrecipe), T1-Mi
ntsyrup(0.5%),T,. Mint syrup (1.0%), Ts: Tulsi
syrup  (0.5%), Ta:Tulsi syrup (1.0%), Ts:
Lemongrass
syrup(0.5%),Te:Lemongrasssyrup(1.0%), T-:Cinnam
onsyrup(0.5%) Tg: Mintsyrup (0.5%) + Tulsi syrup
(0.5%) + Lemongrass syrup (0.5%).

Results and Discussion

TSS of Mango candy was observed to “increase
continuously up to thei end of research
underambientstorageconditions.  -Atbeginning of
storagemaximum  totalsolblesolids  77.93°Brix
was observed in T2 [Mint syrup(1.0%)] followed
by 76.97 °Brix observed in T5[Lemongrasssyrup
(0.5%)}and:minimum 73.24°Brix in TO [Control].
At 60days afterstorage maximum TSS recorded is
80.86 °Brix in T2 [Mint syrup (1.0%)] followed by
79.80%BrixobservedinT5[Lemongrasssyrup(0.5%)]
andminimum76.02 °BrixinTO[Control]. Increase in
TSS during storage can be due to conversion
ofpolysaccharides into sugarsduring hydrolysis
process. Therefore, TSS found to increase slightly

with increase in storageperiod. Similar findings

reported by Manivsagan (2011) in karonda candy
and by NavithaandMishra (2018)in Ber candy.

Acidity of Mango candy was observed to decrease
continuously up to the end of researchunder
ambient storage conditions. At beginning of
storage maximum acidity 1.00% wasobserved in
T2 [Mint syrup(1.0%)] followed by 0.99 % was
observed inT7
[Cinnamonsyrup(1.0%)]andminimum0:92%in
T5[Lemongrasssyrup(0.5%)].At60daysafterstorag
e maximum acidity.recorded is 0:.94% in T2 [Mint
syrup (1.0%)]: followed by 0.93%observedin
T1[Mintsyrup(0.5%)]andminimum0.80%inT5[Le
mongrasssyrup(0.5%)]. The decrease in acidity
(%) in Mango candy during storage can be the
result of chemicalinteraction between Mango
candy constituents induced by temperature and
action of enzyme.Similar results were reported by
Neelesh (2014)in papaya candy and Navitha and
Mishra(2018)in Mango candy.

Ascorbic acid (mg/100g) of Mango candy was
observed to decrease continuously up to
theendofresearchunderambientstorageconditions.A
tbeginningofstoragemaximumAscorbic acid 32.07
mg@/100g was observed in T2 [Mint syrup(1.0%)]
followed by
31.99mg/100gobservedinT4[ Tulsisyrup(1.0%)]and
minimumis29.94mg/100ginT5[Lemongrasssyrup(
0.5%)].At60daysafterstoragemaximumAscorbicaci
drecordedis 27.19 mg/100g in T2 [Mint syrup
(1.0%)] followed by 26.92 mg/100g observedin T4
[Tulsisyrup(1.0%)] and
mg@/100ginT5[Lemongrasssyrup(0.5%)]. Ascorbic

minimum?25.60

acid in any food commaodity plays important role
in deciding its shelf life. Similarresults were
reported by Daisy and Gehlot (2006) in



Aonlapreserve., and Neelesh (2014) inpapaya
candy.

Reducing sugar (%) of Mango candy was
observed to increase continuously up to
theendofresearchunderambientstorageconditions.A
tbeginningofstoragemaximumReducingsugar24.49
%wasobservedinT2[Mintsyrup(1.0%)]followedby
24.45%0observed in T4 [Tulsi syrup (1.0%)]and
minimum is 23.70% in TO [Control]. At 60 days
afterstorage maximum Reducing sugar recorded is
26.28% in T2 [Mint syrup (1.0%)] followed
by26.05% observed in T7 [Cinnamon syrup
(1.0%)] and minimum 25.18% in T5
[Lemongrasssyrup(0.5%)].  Reducingsugarinany
foodcommodityplaysimportantroleindecidingitsshe
Iflife.Usually,highsugarcontentmakesthemoistureu
navailableforthegrowthofmicroorganisms, thus
improves the shelf life of food. Similar results
were reported by DaisyandGehlot

(2006)inAonlapreserve.

Non-reducing sugar (%) of Mango<candy was
observed to increase continuously up to the
endofresearchunderambientstorageconditions. Atb
eginningofstoragemaximumNon=
reducingsugar33.34%wasobservedinT2[Mintsyru
p(1.0%)]followedby33.28%o0bserved in T4 [Tulsi
syrup (1.0%)] and minimum is 30.51% in
TO[Control]. At 60 days
afterstoragemaximumNon-
reducingsugarrecordedis35.59%inT2[Mintsyrup(
1.0%)}followedby35.58%cbservedinT3[Tulsisyru
p(0.5%)]andminimum33.59%inTO[Control].

Non-reducing sugar in any food commodity plays
important  role in  deciding its shelf
life.Usually,highsugarcontentmakesthemoistureunava

ilableforthegrowthofmicroorganisms, thus improves

the shelf life of food. Similar results were reported by

DaisyandGehlot (2006)inAonlapreserve.

Total sugar (%) of Mango candy was observed to
increase continuously up to the end ofresearch
under ambient storage conditions. At beginning
of storage maximum Total sugar57.83% was
observed in T2 [Mint syrup (1.0%)] followed by
57.80% observed in T8 [Mintsyrup (0.5%) +Tulsi
syrup (0.5%) + Lemongrass syrup (0:5%)] and
minimum is 54.21% inTO[Control].. At 60 days
after storage maximum Total sugar recorded is
61.87% in T2 [Mintsyrup (1.0%)] followed by
61.85% observed in T8 [Mint syrup (0.5%)
+Tulsi  syrup  (0.5%)  +Lemongrasssyrup
(0.8%)]and minimum59.04%in TO [Control].
Total  sugar in any food commodity plays
important  role in deciding its shelf life.
Usually,high sugar content makes the moisture
unavailable for the growth of microorganisms,
thusimproves the shelf life of food. Similar
results were reported by Krishnaveniet al.
(2001) injackfruit RTS, Jainet al. (2004)in

papayacubes.

Colour and Appearance (sensory score) of Mango
candy was observed to decrease continuouslyup to
the end of research under ambient storage
conditions. At beginning of storage best colourand
appearance (sensory score) 8.98 was observed in
T2 [Mint syrup (1.0%)] followed by 8.93observed
in T1 [Mint syrup(0.5%)] and lowest 8.43 in T3
[Tulsi syrup (0.5%)]. At 60 days afterstorage best
Colour and Appearance (sensory score) recorded
i$8.92 in T2 [Mint syrup (1.0%)]followed by 8.79
observed in T1 [Mint syrup(0.5%)] and lowest is
8.10 in T3 [Tulsi syrup(0.5%)].

ColourandAppearancein  any  foodcommodity



playsimportantrolein  deciding itsmarketvalue.
Colour is an attribute of food quality and loss of
colour by osmotic dehydration process isone of
the most significant changes. Similar results were
reported by Heredia (2004) and Singhetal.,
(2012)in Ber candy.

Flavour (sensory score) of Mango candy was
observed to decrease continuously up to the endof
research under ambient storage conditions. At
beginning of storage best flavour (sensoryscore)
8.54 was observed in T2 [Mint syrup (1.0%)]
followed by 850 observed in T1
[Mintsyrup(0.5%)] and lowest 8.42 in T5
[Lemongrass syrup (0.5%)]. At 60 days after
storage bestflavour (sensory score) recorded is
7.86 in T2 [Mint syrup (1.0%)] followed by 7.75
observedinT8[Mintsyrup(0.5%)+Tulsisyrup(0.5%
)+Lemongrasssyrup(0.5%)]Jandlowestis
7.31inT5[Lemongrasssyrup(0.5%)]. Flavour in
any food commodity plays important role”in
deciding its market value. This mightbe due. to
degradation of volatilesubstance .<and flavor
constituents. Similar results werereported by
Hasanuzzaman (2014)in .tomato candy and
Deepak Singh Rathore (2020) inBercandy.

Taste(sensoryscore)efMangocandywasobservedtod
ecreasecontinuouslyuptotheendof research under
ambient storage conditions. At beginning of
storage best" Taste (sensoryscore) 8.55 was
observed. in T2-[Mint syrup (1.0%)] followed by
8.52. observed in T8 [Mintsyrup (0.5%) +Tulsi
syrup (0.5%) + Lemongrass syrup (0.5%)] and
lowest 8.16in T3 [Tulsisyrup (0.5%)]. At 60 days
after storage best taste (sensory score) recorded is
8.14 in T2 [Mintsyrup (1.0%)] followed by 8.13
observed in T8 [Mint syrup (0.5%) +Tulsi syrup
(0.5%) +Lemongrasssyrup(0.5%)]Jandlowest is7.64

inT3 [Tulsisyrup (0.5%)]. Taste in any food
commodity plays important role in deciding its
market value. This might bedue to degradation of
volatile substance and flavor constituents. Similar
reportedby Ames(2003)and
Chavan(2010)in Jackfruit products.

results were

Texture (sensory score) of Mango.candy was
observed to decrease continuously up.to the-endof
research under ambient..storage conditions. At
beginning of storage-best Texture (sensoryscore)
8.97 was observed in T2 [Mint syrup (1.0%)]
followed by 886  observed in T1
[Mintsyrup(0.5%)] and lowest 8.29 inT3 [Tulsi
syrup+(0.5%)].At 60 days after storage besttexture
(sensory:score)-recorded is 8.91 in T2 [Mint syrup
(1.0%)] followed by 8.90
observedinT8[Mintsyrup(0.5%)+Tulsisyrup(0.5%)
+| emongrasssyrup(0.5%)Jandlowestis8.09inT3[T
ulsisyrup(0.5%)].Texture in any food commodity
plays important role in deciding its market value.
This mightbe due to degradation of volatile
substance and flavour constituents. Similar results
werereported byAmes(2003)and Chavan(2010)in

Jackfruit products.

Overall acceptability (sensory score) of Mango
candy was observed to increase continuously upto
the end of research under ambient storage
conditions. At beginning of storage best
Overallacceptability (sensory score) 8.44was
observed in T2 [Mint syrup (1.0%)] followed by
8.370bservedinT8

[Mintsyrup(0.5%)+Tulsisyrup(0.5%)+Lemongrass
syrup(0.5%)]and lowest
7.85inT3[Tulsisyrup(0.5%)].At60daysafterstorage
bestoverallacceptability(sensoryscore)recordedis8.
36T2[Mintsyrup(1.0%)]followedby8.250bservedin



T1[Mintsyrup(0.5%)] and lowest is7.63inT3
[Tulsi syrup (0.5%)]. Overall acceptability in any
food commodity plays important role in deciding
its market value.The increase in overall
acceptability score may be due to absorption of
atmospheric moisture,dilution of sugars and
changes in acidity, oxidation of ascorbic acid as
well as changes inbiochemical constituents of
candy. Similar results were reported by Sharma

(2013)in applecandy.

It is the evident from the treatment details that
highest benefit cost ratio was recorded inT2Mint
syrup (1.0%) (1.83) and followed by TO [Control]
(1.81) and lowest benefit cost ratiowasrecorded
inT4 (Tulsi syrup (1.0%))(1.39).



Tablel:Effectof herbalflavouronTSS (°B), Acidity % and Ascorbic acid (mg/100g)ofMangocandy duringstorage.

Treatment Total Soluble Solid (°B) Acidity(%0) Ascorbicacid(mg/100g)
ODAS 15D 30DA 45DA 60DA ODAS 15D 30DA 45DA 60D ODAS 15D 30DA 45DAS 60DAS
AS S S S AS S S AS AS S
To 73.24 73.39 73.54 75.20 76.02 0.95 0.93 0.92 0.91 0.88 3110 30.14 29.18 27.42 26.09
T 74.36 7454 74.71 75.38 76.28 0.98 0.97 0.97 0.94 0.93 31.98 31.01 30.04 28.28 26.14
T2 7793 78.22 78.50 80.18 80.86 1.00 0.98 0.97 0.95 0.94 32.07 3111 30.15 28.39 27.19
Ts 74.14 7441 74.68 76.00 76.90 0.96 0.95 0.95 0.94 0.92 31.85 30.89 29.93 28.10 26.03
Ts 7547 75.76 76.04 77.40 78.32 0.93 0.92 0.91 0.87 0.82 31.99 31.01 30.03 28.19 26.92
Ts
76.97 7713 77.29 78.92 79.80 0.92 0.90 0.89 0.85 0.80 29.94 29.42 28.90 27.11 25.60
Ts
75.35 75.57 75.79 77.18 78.03 0.95 0.94 0.93 0.91 0.88 31.49 30.60 29.71 2791 26.33
T
73.23 73.39 73.55 75.21 76.34 0.99 0.97 0.96 0.93 0.92 31.84 30.89 29.94 28.06 26.04
Ts
74.34 7452 74.70 75.37 76.28 31.95 30.99 30.04 28.16 26.52
0.97 0.96 0.95 0.91 0.92
F Test s s s s s NS NS NS s s s s s s >
SE(m) 0.54 0.54 0.55 0.60 0.58 0.01 0.01 0.01 0.01 0.02 0.23 0.19 0.15 0.14 0.16
CDat 0.24 0.24 0.25 0.27 0.26 0 0 0 0.01 0.01 0.10 0.08 0.07 0.06 0.07
5%




Table2:Effectof herbalflavouronReducing sugar %, Non-reducing sugar %, and Total sugar %ofMangocandy

duringstorage.
Treatment Reducingsugar(%6) Non-reducingsugar(%6) Totalsugar(%o)
ODAS 15D 30DA 45DA 60DA ODAS 15D 30DA 45DA 60D ODAS 15D 30DA 45DAS 60DAS
AS S S S AS S S AS AS S
To 23.7 23.99 24.27 249 25.45 30.51 32.05 32.78 32.94 3359 54.21 55.63 57.05 57.84 59.04
T
! 2397 24.26 24.54 25.1 25.76 32.09 33.17 32.8 33.6 34.24 56.06 56.7 57.34 58.7 60
T2 2449 24.78 25.06 25.7 26.28 33.34 34.47 34.05 34,77 35.59 57.83 58.47 59.11 60.47 61.87
Ts 23.58 23.82 24.05 245 25.02 33.08 34.38 33.89 348 35.58 56.66 57.3 57.94 59.3 60.7
Te 2445 24.74 25.02 25.7 26.01 33.28 34.27 34 34.89 35.26 57.73 58.38 59.02 60.59 61.27
Ts
2391 242 24.49 25 25.18 32.62 33.42 33.35 34 34.22 56.53 57.19 57.84 59 59.4
Ts
2401 24.29 2457 25.15 25.61 32.49 33.63 3348 34.17 34.77 56.5 57.28 58.05 59.32 60.38
T
2441 2471 25.01 25.74 26.05 31.62 32:8 323 33.02 3397 56.03 56.67 57.31 58.76 60.02
Ts
2393 242 24.46 25.03 25.21 33.27 35.31 34.67 33.46 34.74 57.8 58.47 59.13 60.49 61.85
F Test s s s s s s s s s s s s s s 8
SE(m) 0.11 0.11 0.12 0.14 0.12 0.34 0.17 0.25 0.29 0.27 0.38 0.32 0.27 0.32 0.28
CDat 0.05 0.05 0.05 0.06 0.05 0.15 0.08 0.11 0.13 0.14 0.17 0.14 0.12 0.14 0.14
5%




Table3:Effectof herbalflavouronscore of Color, Flavor and TasteofMangocandy duringstorage.

Treatment Colour Flavour Taste
0DAS 15D 30DA 45DA 60DA 0DAS 15D 30DA 45DA 60D 0DAS 15D 30DA 45DAS 60DAS
AS S S S AS S S AS AS S
To 8.81 8.77 8.72 8.66 8.62 8.46 8.41 8.36 8.24 7.64 84 8.34 8.27 8.11 7.9
T 8.93 8.9 8.87 8.83 8.79 8.5 8.45 8.39 8.27 772 8.45 8.4 8.34 8.03 8.03
T, 8.98 9 8.98 8.94 8.92 854 8.49 8.43 8.31 7.86 8.55 8.51 8.46 8.34 8.14
Ts 8.43 8.37 8.3 8.21 8.1 8.33 8.29 8.24 8.14 7.55 8.16 8.13 8.09 7.93 7.64
T, 8.68 8.63 857 85 8.44 8.44 8.39 8.34 8.22 7.48 8.4 8.33 8.25 8.08 7.85
Ts 8.53 8.47 8.4 8.31 8.24 8.42 8.36 8.3 8.18 7.31 8.28 8.21 8.14 8.01 7.77
Te 8.73 8.69 8.64 8.57 8.51 8.45 8.4 8.34 8.22 7.59 8.37 8.31 8.25 8.08 7.88
T, 8.83 8.79 8.74 8.69 8.65 8.42 8.37 8.32 8.22 7.62 8.36 8.3 8.24 8.12 7.86
Te 8.65 8.54 8.45 8.45 8.64 849 8.47 8.45 8.32 7.75 8.52 8.48 8.43 8.32 8.13
F Test S S S S S S S S S S S S S S S
SE(m) 0.07 0.07 0.07 0.08 0.07 0.02 0.02 0.02 0.02 0.02 0.04 0.04 0.04 0.05 0.04
CDat
0.03 0.03 0.03 0.04 0.04 0.01 0.01 0.01 0.01 0.01 0.02 0.02 0.02 0.02 0.02

5%




Table4:Effectof herbalflavouronscore of texture and overall acceptability and benefit cost ratioofMangocandy duringstorage.

Treatme Texture Overall acceptability
nt . :
0DAS 15D 30DA 45DA 60DA 0DAS 15D 30DA 45DA 60D B:C Ratio
AS S S S AS S S AS
To 8.71 8.49 8.26 8.1 8.61 8.23 8.16 8.09 8.05 8.03 1.81
T, 8.86 8.6 8.33 8.02 8.78 8.35 8.32 8.31 8.29 8.25 1.61
T, 8.97 8.71 8.45 8.33 8.91 8.44 8.41 8.39 8.37 8.36 1.83
Ts 8.29 8.19 8.08 7.92 8.09 7.85 7.76 7.67 7.65 7.63 1.58
T, 8.56 8.4 8.24 8.07 8.43 8.1 8.02 7.94 7.92 791 1.39
Ts 8.39 8.26 8.13 8 8.23 7.95 7.86 7.77 7.73 7.7 1.57
T 8.63 8.44 8.24 8.07 8.5 8.15 8.13 7.98 7.95 7.91 1.53
T, 8.73 8.48 8.23 8.11 8.64 8.25 8.18 8.11 8.08 8.01 1.44
Ts 8.84 8.63 8.42 8.31 8.9 8.37 8.33 8.22 8.21 8.19 1.51
F Test S S S S S S S S S S
SE(m) 0.07 0.06 0.04 0.05 0.06 0.06 0.06 0.03 0.04 0.05
CDat
506 0.03 0.03 0.02 0.02 0.02 0.02 0.03 0.01 0.02 0.02




Conclusion
Based on present investigation, it is

concluded that T2 [Mint syrup (1.0%)] was best
interms of best recipe with value addition for
preparation of mango candy. The same
treatmentT2[Mint syrup (1.0%)] was found best
in terms of quality changes in mango candy
duringstorage. The maximum
B:Cratiowasobserved inT2[Mint syrup(1.0%)].
Future Scope

Production and marketing of fruits and vegetables
must develop into production aspects, marketing
aspects, processing and manufacturing aspects.
There is tremendous production of fruits and
vegetables in a shorter period. Therefore, to avoid
the post-harvest loss and to increase substantial
returns to processors for off season consumption.
Auvailability of cheap labour, Government Subsidy.
for cold storage and processing units, convenience
of roads in case for marketing:.and transport.
Auvailability of cans, bottles, and other-equipment at
cheap rate, there is tremendous for export of
processed products-<like. Jam, jelly, marmalade,
pickles, etc. dehydrated and dried vegetables in

addition to domestic demand in India.
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