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ABSTRACT

Dricd deep fat f'rying chips is a uselirl prcservation tcchnique for the prodlrction of
, 1r t

sale, stable, nutritipus. tasty and concentrated lood. Thc present study rvas conducted

to develop a suitable prcparation tdchnique thr jcLk fruir chips $iLh c suitahlejdck

lruit variety and to sclecl the bcst packagil)g material lor storage. The fruil slices

(4cm x1.5cm x4mn) wcre obtaincd ftom fillly m.rtured jack f'ruit (var.Waraka and

var.Veirt. Fruit slices \\erc treated wiih 0.l% potassium metabisulphile preservalives

and 0.4% citric acid firming agents, pricked, blanched and then processed. l-he

devcloped chips were sub_jccied for scnsory evaluation using njne-point hedonic test.

Bascd on the organoleptic qlulities, var.Waraka was selccted as thc best varicly to

produce dried dcep fat fricd chips.

Packaging and storage studies oljack fiuil chips wcre condLlctcd by using three typcs

ol packag;ng materials namely plastic bolrle, high density polyethylenc pouch and

metalex foil poucb al room temperaturc. Nutritional, microbial and organoleptic

evaluations were conducted at 2 rveeks inleJ\rl to c\alurte thc q!.Llitl ofthc proclucl

during storage. Significant changes werc observed in nutritional qualitics inoludc

moisture content. fat, protein. fiber and organoleplic oharaclers such as colollr.

flavour, tastc. crispiness and overall acceptabilit)l atrd weight gqin. Among the three

packJqin! rnitcrisl\ nt(tlllc\ lu I pouch \ho\r\.cd belfer rclcnlion in prolein. fat. fiber,j

ash and moisture content ol' 1.,+6. l_76, 0.90. 0.77 and 4.40%. respcclivelv at the encl

ofstorage period- fhehighcsLrvcighteainof5l.lololvasobservedinchipspackci-l in

the Mctalex fbil pouoh. In the sensor,v evaluation highest overilll acccpl4bilitl, rvas

oblained lor the chips pacl(cd iD mclalcx lbil pouoh. Bascd on nutrilional and

organoleptic point o1-vicw lnelale\ fiil poUch $as sclccted as thc suitablc packilging

naterial lbr lhe dried dccp ftr tricd.jacl(fiuit chips $hich can bc sl(r.ed lbr nininrunl

oft\\o nroirths pcriod \\i1h rnininal losses in qualit! at j9/o \ignillcanr level.
I
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