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Effect of jackfruit pulp on physico-chemical attributes
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Abstract

Lassi was prepared by using of buffalo milk with different proportion of jackfruit pulp and honey. The
investigation was undertaken to standardize the level of processed jackfruit pulp and honey in probiotic
herbal jackfruit lassi. The product was subjected to chemical analysis. The most acceptable quality of
probiotic herbal jackfruit lassi can be manufactured by addition of jackfruit pulp @ 14 percent and honey
@ 18 percent which contained on an average 22.89, 3.81, 2.80, 14.41, 0.638 and 0.76 percent total solid,
fat, protein, total sugar, ash and titrable acidity, respectively.
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Introduction

Fermented food and drink items have a variety of nutritional and medicinal benefits. One of
the main factors influencing the health benefits of fermented milks and related products is
lactic acid bacteria (LAB). During fermentation, lactic acid bacteria create useful metabolites
including antibiotics and anti-carcinogenic chemicals and also help milk components to be
more easily digested. They also synthesise vitamins. It becomes imperative to ascertain and
verify the physical and chemical features of lassi in light of its nutritional value and economic
significance. Keeping these points in consideration, it was suggested to do study on the
assessment of the physicochemical characteristics of probiotic herbal jackfruit lassi with
different proportion of jackfruit pulp and honey. Fruits are beneficial to health. Fruits have a
high nutritional content and are now considered to be a necessary component of a full or
balanced diet. Fruits often include high levels of proteins and carbs, both of which are
necessary for body tissue growth and life maintenance. Probiotic organisms are used in
fermented dairy products in an effort to provide consumers with a nutritious, healthful, and
appealing product by combining their potential health advantages with the ability to proliferate
in milk. Although milk and milk products are highly perishable, they may be kept refrigerated
for longer periods of time than they can be kept at room temperature. For this reason, we can
store milk products that have been enhanced with jackfruit pulp to increase their therapeutic
potential. The milk product industry will enter a new era with the addition of jackfruit pulp.
The current investigation's idea is that it will satisfy the market segment that is health
conscious.

Materials and Methods

Fresh buffalo milk was obtained from the College of Agriculture, Dapoli's instructional dairy
farm in order to prepare lassi that included jackfruit pulp. Ingredients like honey and processed
jackfruit pulp were bought from the Dapoli local market.

With a few minor adjustments, the probiotic herbal jackfruit lassi was made using the
technique provided by Pathange et al. (2018) [l Fresh, high-quality buffalo milk was heated to
35 to 40 degrees Celsius before being filtered. After being thoroughly cleaned and sterilised,
the milk was heated to 90 °C for 15 minutes and then cooled to 35 °C. Next, 2% of Lb.
bulgaricus culture was put to the utensil. The ingredients were evenly divided among the tins,
incubated for eight hours at 37 °C, and then the probiotic herbal jackfruit lassi recipe was
made. Flow chart for probiotic jackfruit herbal lass.
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Receiving of Buffalo Milk
3
Pre-heating (35 -40 °C)
A
Filtration

Pasteurization (80 °C/10 min)
\
Cooling (35 °C)
{

Inoculation (2% probiotic culture L. delbrueckii sub. sp.
bulgaricus)

Incubation (37 °C/8 Hrs)
4

Dahi
2
Cooling of curd in refrigerator (8-10 °C/3-4 Hrs)
{

Breaking of curd
{
Churning

\
Addition of honey (As per treatment)
4

Mixing with curd beater
{
Addition of Processed Jackfruit Pulp (As per treatment)

Mixing cum churning
Lassi

\
Cooling and storage (5-7 °C)
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Treatments

In the present study probiotic culture of Lactobacillus
delbrueckii sub. sp. bulgaricus was used @ 2% for all
treatments, whereas processed jackfruit pulp was used @
12%, 14% and 16% along with honey @ 14%, 16% or 18%
was used. The addition of processed jackfruit pulp and honey
was on w/w basis. Thus, there will be 9 treatment
combination as presented below-

JiH1 - Probiotic herbal lassi prepared with jackfruit pulp @
12% and honey @ 14% (w/w)

JoH1 - probiotic herbal lassi prepared with jackfruit pulp @
14% and honey @ 14% (w/w)

JsHi- probiotic herbal lassi prepared with jackfruit pulp @
16% and honey @ 14% (w/w)

JiH2- probiotic herbal lassi prepared with jackfruit pulp @
12% and honey @ 16% (w/w)

JoH2- probiotic herbal lassi prepared with jackfruit pulp @
14% and honey @ 16% (w/w)

JsH,- probiotic herbal lassi prepared with jackfruit pulp @
16% and honey @ 16% (w/w)

JiHs - probiotic herbal lassi prepared with jackfruit pulp @
12% and honey @ 18% (w/w)

JoHs - probiotic herbal lassi prepared with jackfruit pulp @
14% and honey @ 18% (w/w)

JsH3 - probiotic herbal lassi prepared with jackfruit pulp @
16% and honey @ 18% (w/w)

Sensory evaluation
Six semi-trained judges evaluated the products. The attributes
taken into account for the purpose of scoring the products
were flavour, colour and appearance, body and texture, and
overall acceptability.

Physico-chemical analysis of probiotic herbal jackfruit lassi

Treatments | Total solid | Fat | Protein | Total sugar | Ash Titrable acidity
JiH1 21.15 3.97| 2.88 12.55 0.640 0.72
JoH1 21.14 3.92| 2.87 12.58 0.647 0.72
JsH1 21.13 3.87| 2.85 12.60 0.650 0.71
JiH2 22.04 3.91| 2.86 13.49 0.640 0.74
JoH2 22.03 3.86| 2.83 13.51 0.642 0.74
JsH2 22.02 3.82| 2.82 13.52 0.645 0.73
JiH3 22.91 3.86| 2.81 14.40 0.630 0.76
JoH3 22.89 3.81| 2.80 14.41 0.638 0.76
JsH3 22.87 3.77| 2.79 14.42 0.641 0.75

Total solid

Probiotic herbal jackfruit lassi contains an average of 21.15
(T1), 21.14 (Ty), 21.13 (T3), 22.04 (T4), 22.03 (Ts), 22.02 (Te),
22.91 (T7), 22.89 (Tg), and 22.87 (Tg) percent total solids. It
was found that the total solids content gradually decreased as
the amount of jackfruit pulp increased and increased with the
amount of honey increased. The simultaneous drop in T; to
Ts, T4 to Ts, and T7 to Ty could be the result of the jackfruit
pulp level changing. The probiotic herbal jackfruit lassi at T
(22.91%) with jackfruit pulp at 12 percent and honey at 18
percent had the highest total solids content, whereas Ts
(21.13%) had the lowest total solids level.

Fat

The average fat content of probiotic herbal jackfruit lassi were
3.97 (Ty), 3.92 (Ty), 3.87 (Ts3), 3.91 (T4), 3.86 (Ts), 3.82 (Ts),
3.86 (T7), 3.81 (Tg), and 3.77 (Tg) percent. The probiotic
herbal jackfruit lassi with the highest fat level (3.97%) was
found in treatment T1, which included jackfruit pulp at 12%
and honey at 14%, whereas treatment To, which included

additional jackfruit pulp at 16% and honey at 18%, had the
lowest fat content (3.77%). The outcome demonstrates that
the fat percentage was decreased with the addition of jackfruit
pulp and honey. This could be because the fat content of
honey and jackfruit pulp was significantly lower than that of
milk.

Protein

The average protein content of probiotic herbal jackfruit lassi
were 2.88 (T1), 2.87 (T2), 2.85 (Ts), 2.86 (T4), 2.83 (Ts), 2.82
(Te), 2.81 (T7), 2.80 (Ts), and 2.79 (To) percent. The protein
content of the probiotic herbal jackfruit lassi gradually
decreased when jackfruit pulp and honey were added. This
could be because milk has a higher protein level than jackfruit
pulp or honey, which are significantly lower.

Total sugar

The average total sugar content of probiotic herbal jackfruit
lassi were 12.55 (T1), 12.58 (T2), 12.60 (T3), 13.49 (T4), 13.51
(Ts), 13.52 (Te), 14.40 (T7), 14.41 (Tg), and 14.42 (To)
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percent. The total sugars showed increasing during analysis.
This may be due total sugar content of jackfruit pulp and
honey was considerably more as compared to the total sugar
content of milk.

Ash

The average ash content of probiotic herbal jackfruit lassi
were 0.640 (T1), 0.647 (T2), 0.650 (T3), 0.640 (T4), 0.642 (Ts),
0.645 (Te), 0.630 (T7), 0.638 (Tg), and 0.641 (Ty) percent. As
the amount of jackfruit pulp and honey in probiotic herbal
jackfruit lassi increases, the amount of ash content falls. This
could be because the ash content of honey and jackfruit pulp
was significantly lower than that of milk.

Acidity

A probiotic herbal jackfruit lassi with 0.72 (T1), 0.72 (T>),
0.71 (T3), 0.74 (T4), 0.74 (Ts), 0.73 (Te), 0.76 (T7), 0.76 (Te),
and 0.75 (To) percent acidity was the average. During
analysis, there was an increase in acidity. This could be
because the acidity of the honey and jackfruit pulp was
significantly higher than that of the milk.

Conclusion

The findings demonstrated that the probiotic herbal jackfruit
lassi had lower fat and protein content in relation to its
physico-chemical qualities. On the other hand, total solids
rose as the amount of honey increased and decreased when
the amount of jackfruit pulp increased. While adding more
jackfruit pulp and honey to make lassi increased the amount
of total sugar, ash, and acidity.
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