
CONTENTS

International Journal of Food and Fermentation Technology 

Vol. 6, No. 2, December 2016

REVIEW PAPER

Osmo-dehydration of Plums and Berries - A Review	 197

Preeti Birwal, Pragati Singham, Saurabh Shankar Patel, Kiran Nagajjanavar, Sujosh Nondi, Sushant S. Bobade,  
M. Manjunatha

Fermentation and its Application in Vegetable Preservation: A Review	 207

Ratan Das, Himanshu Pandey, Bappi Das and Susmita Sarkar

Pre and Post-harvest Practices, Processing and Value Addition of Custard Apple	 219

B.C. Khodifad, Navneet Kumar, D.K. Vyas, Neeraj Seth and Manjeet Prem

RESEARCH PAPER

Study of Physicochemical and Microbial Quality of Spiced Fish Sauce made from Catla Catla Fish 
During Storage	 233

A.C. Dagadkhair, K.N. Pakhare, R.R. Andhale and H.M. Syed

Development of Ready to Eat Mint Coriander Sauce	 241

Poorva Kashyap and Poonam Aggarwal and Hradesh Rajput

Formulation, Quality Evaluation and Shelf-life of Value Added Cereal Bar by incorporation of  
Defatted Soy Flour	 251

Latika Yadav and Vibha Bhatnagar

Statistical optimization of cyclodextrin glycosyltransferase (CGTase) production from Bacillus 
macerans in batch cultivation and its purification	 261

Nisha Dalmotra, Abhishek Dutt Tripathi, S. K.Srivastava, S.K.Arya and Bindu Naik

Effect of Storage Temperature and Duration on Quality of Stored Pulp of ‘Ofra’ Strawberry	 273

C. Bishnoi, A.K. Godara and Anuradha



Effect of Tikhur (Curcuma angustifolia roxb.) Flour on physico-chemical and sensory qualities of 
Gulabjamun	 281

B.V. Krishna Veni, Archana Khare, Qureshi Mehar Afroz and Nikam Pranali

Enhanced Ethanol Production Through Salt Pre-conditioning of S.cerevisiae MTCC 11815	 289

P.S. Khanna and G.S. Kocher

Effect of Drying and Grinding Methods on Physical and Hydration Properties of  
Sweet Orange Peel Powder	 295

K.B. Sankalpa, C.T. Ramachandra, B.L. Dinesha, Udaykumar Nidoni and Sharanagouda Hiregoudar

Effect of Foaming Agents and Storage Period on the Quality of Mango Fruit  
Powder based Ice Cream	 301

K.P. Sivakumar and B. Nallakurumban

Physico-chemical and Sensory Characteristics of Beet Root Pomace Powder Incorporated  
Fibre Rich Cookies	 309

Prashant Sahni and D.M. Shere

Development of Jelly from Mulberry (Morus alba L.) and its Quality Evaluation during Storage	 317

N.S. Thakur, Hamid and V.K. Joshi

Development and Quality Evaluation of Bitter gourd- Kiwi Blended Squash during Storage	 327

Rakesh Sharma, Abhishek Thakur, V.K. Joshi and Vipin Sharma

Correlations among Instrumental Textural Characteristics, Sensory Score and  
Solids Content of Dahi – An Indian Fermented Milk Product	 337

Sayantan Paul, Preeti Paul, K. Jayaraj Rao and C.N. Pagote

Cassava: Extraction of Starch and Utilization of Flour in Bakery Products	 351

Kamaljit Kaur, Preeti Ahluwalia and Hira Singh

Rapid Conditioning of Cashew Kernels by Infrared Heating	 357

Soumitra Banerjee and S.L. Shrivastava

Quality Analysis of Acacia nilotica (Babul) Gum Exudates	 367

B.L. Jani, B.M. Devani, D.M. Vyas and S.H. Akbari



Effect of supercritical carbon dioxide conditions on extraction of food phytochemical  
constituents from Moringa oleifera. Lam seed kernels	 373

B.L. Dinesha, Udaykumar Nidoni, C.T. Ramachandra, Nagaraj Naik and K.B. Sankalpa

Effects of different process variables on chemical attributes of yoghurt and its feeding  
impact of albino rats	 381

Prabhat Ranjan Patel, Jai Singh and Meenu Verma

Physico-chemical and Sensory Evaluation of Sorghum-Finger Millet Papad	 387

Butti Prabhakar, D.R. More, S. Shivashankar, S. Mallesh and G. Nagendra Babu

Development of Yoghurt with Bioactive Molecules	 397

J. Deepa, P. Preetha and P. Rajkumar

Effect of pH on Sensory, Textural, Microbial Quality and Shelf-life of Paneer	 405

Diwakar Mishra, K. Jayaraj Rao, Rashmi Bhardwaj, Harin Sutariya, Roshan S. Kavitkar and  
Wangdare Sachin Subhash

Molecular Characterization of Bacteriocin Producing Lactic Acid Bacteria  
From Fermented food “Idli”	 415

Amit Chavan, Deepak Rameshwar, Akshay Dange, Jitendra Wayde and Monika Bansal

Effect of Drying Methods and Pre-treatments on Phytonutrients of Tomato Slices	 421

Poonam Aggarwal, Payal Goyal and Swati Kapoor

Effect of Alkaline Treatment and Storage Qualities of Maize Flour	 433

B. Subblakshmi, S. Amutha, G. Gurumeenashi and P. Preetha

Shelf-Life Enhancement of Fresh Fenugreek (Trigonella Foenum-graceum) under  
Refrigerated Condition	 443

Rohit Narang, Rohit Sharma and M.S. Alam

Quality Evaluation of Noodles Supplemented with Germinated Mungbean Flour	 451

Neelu Slathia, Julie Dogra Bandral and Monika Sood

Preparation and Evaluation of Ready-to-Serve drink made from blend of Aloe vera,  
sweet lime, amla and ginger	 457

Danme C M Sangma, Shatabhisha Sarkar and Lokesh K Mishra



RESEARCH NOTE

Process Optimization of Low Alcoholic Beverage from Guava Using Different Yeast and  
Temperature Combination of Fermentation	 467

Amol S. Dhakane, Vaibhav S. Patil and Dipak T. Bornare

Evaluation of Wine prepared from Sugarcane and Watermelon Juice	 475

Helen Soibam, Victor Singh Ayam, Ivy Chakraborty

Book Review — 1

Book Review — 2


