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ABSTRACT

Three varieties of Cashew apple ('lnacttrtlimn o..id.nldle) var' (Trinidad,Ullal and

Batticaloa) that are abundant irr Lhc ljatticaloa region *'crc evallrated lor thcir physical

and chenical characleristics and tbr their organolcptic qualities lhc variety Trinidad

shorved high ascorbic acid content o f 286.21mg/1 00ml and lhe lcast was lound in variety

Batticaloa 2.18.95mg/00n1. The toial solublc solids. titrable acidit,v as malic acid and pl I

were lound to be varied among thc varieties. The lotal solllble solid was ranged tiom l0

to ll riBlix and the highesl lallle was recordcLl in variet-Y Batlicaloa The titrable rcidity

was rangcd fiom 0.l7 g per 100m1 to 0.22 g per 100 ml .rf.iuicc and the lowesl value was

fbund in variely Batticaloa.

The result of organoleptic evaluation revealed that the variety, Batticaloa $as most

pret'elrecl by the judges lor tasie, flavolrr and ovcr all acceptability Based on the

organoleplic evallralion. the larierl- Batticaloa was selecied for lufihcr c\perimenls

Cashc\\ apple.iuice ol varicty Battioaloa u,as subiected in 1() five lrcatments to removc

the aslrirgenc) prirciple.The chcmical chrrrcterislics and organoleptic quality oftreated

and untrcated juices $,ere cvaluated. The trealed juices sho\\'ed d dccrcase in titrable

acidiry, total soluble solids and ascorbio acid c.{tent. Total soluble solids were foun.l io

be decrcascd in ihe mnge of ,1.5 pcrcert to 13.5 p€rcenl fiom the to(al solublc solids in

un-lrcatcd jLrice. The sleaning oicashew apples has causcd 4.5 percenl reduction in total

sollrble solicls and clariflcation of the juice $'ith gelatir or activaled charcoal htrs causcd

l0 perccnt rcduction in tottrl soluble solicls. The process ol slcaming and application of

acri\.rLeJihirft.': lhn\c. JU.cd r..lrnilri.,r'l |td'.c'n'n-.corbiriiJ'orrtcnl.

1
1

The results of organoleplic

clarified with gelalln was

acceptability.

Thc jlrice from, steamed

panclists. was subjected

cvaluation relealecl lhai thc_juice lrom steanred cashe\{ apple

nlostly pref'erred by the judgcs lbr taste. flavour ancl ovetall

cashcw apple clarillcd with gelatin. most prcfcrred by the

to blending \\'ith orange .iuicc in various proportion. The
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