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ABSTRACT

Tan,aind. (Tamttrincltts irdl.d L ) is an cconomically important trce Thc lmit

pulp js the most impofianl product' u'hich is a common alticle oItrade Preselvrlion

techniques arc required to reduce the poslhaNest loss of tamafnd duc to fungus and

u,eevil attacks. I Iot air clehydration oltamarind prrlp is a simple technique that could

be applied io pleselve the pulp Thcreibre, this study \\'as conducted to devclop

processing nrethods lor liesh tiunarind to produce tamarind paste and tanrarind

pu\ ocr b\,hr abo\e tr'cnl.orcJ mcll_o-

Frcsh, ripened tanarind fruils were cleaned and the pulps were extracted

using hot $'ater'. A 1:1 fmit: \\'ateI ratio produced the higfiest anount of pulp Thc

proportions of weights of ptrlp ancl extraneous mattel (sceds' fibre and shclls) duriig

processing u'ere found to be 40% and 60% r'espectively A pofiion of the pulp was

subjected to hot air drying at 120 0C lbr t hours to producc tamarind paste' while the

other pofiion ofthe pulp $as rvell mixed with 28% Ievel o1'ricellour' follou'ed by 6

hours ol l]ot air drying at 120 0C in an air dryer' Based on the prodLlct quality durjng

the preliminary experimcnts. the optimun levei of starch was added fhe general

chalacteristics of the developed tanlarincl powder wcie that it had ilavouring

charactcristics of goob tamarlnd pulp u'hen dissolved in *atcr' fiec liom burnt or any

olher unclcsirable llavous, (il lrad a gooci l<ceping qLLalitl t anil it rrm lree lron

bacterial and fungal gro\th lhe lesultecl ptoducts t'ere analyzed for nntritional

corrrposition.

A sensory cvaluation tcst using paired compalison tcst and g-poinl hcdonic

scale ranfing ncthods welc colduclerl to evaluate the taste and prcfcrencc ol'the

products. Data from tbc sensory evaluatioD \4cre analyzed using the l'-test The



lesrrltslevealedthattherewasnosignificantdil}.erencebetweentheprocessed

products for taste and prelelence The tamarind powdel was selected as the best' as it

gave an acceptable taste' preference, low cost of protluction 
'$d 

it $'as free liom ihe

growth of micrcorganisms.

The present study was also focused on tlle detemlination of the sLlitability of

the processed as well as fiesh tamarind in lerms of microbial aspects' which would

be beneficial to the ptocessor an'l consumer' The samples were exanined for total

bacterial and fungal count, and presumptive coliforms lhe highest fungal count oI

2.g X lOa was observed in r.arv tamarind. Tbis indicates that proper cleaning and

minimal contamination during processing has to be exercised to produce high quality

products. The bacterial growth was zero in all the sanples after 48 hours of

incubation. Coliforms were not positive in any sampie'

, It is recommended that lurther studies can be carried on the basis of

proces-ing oltamdrind in lood dpfllcJtlolls
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