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Objective

peda blended with wheat bran

Methodology

For the preparation of peda,

combination (T0 1 2 3
stirring till the desired texture was obtained. The sugar was added @ 30 per cent by weight of khoa (800C)

peda was determined by using textural parameters such as hardness, cohesiveness, adhesiveness,
springiness, gumminess and chewiness.

Result and Discussion

peda and peda blended with wheat bran revealed that hardness value in 
peda (T0) was highest compared to rest of the treatments. It indicating that addition of wheat bran reduces 
the hardness of peda. The results were in accordance with those of Gupta et al

khoa (base material for peda) highly correlated with the 
peda had direct relationship with hardness. 

The highest cohesiveness values were observed in the treatment (T0) than peda blended with wheat bran. 
The control peda had higher score (0.161) for cohesiveness among the treatments. Cohesiveness results
were comparable to that of Rasne et al. (2012). The lowest cohesiveness value in treatment T2 might be 
due to higher moisture content in peda. The adhesiveness value was lowest in peda blended with 0.2 
per cent wheat bran whereas, highest values of adhesiveness was observed in peda blended with 0.6 
per cent wheat bran. The higher adhesiveness values of peda (T3
The springiness results were comparable among all treatments. However, the peda blended with 0.2 per 
cent wheat bran The results are in 
accordance with those of Patil et al Among all treatments, control peda showed highest (6.618)
gumminess values, whereas lowest (2.170) was observed in T3
affected the chewiness of peda. Among all treatments, peda blended with 0.4 per cent wheat bran showed 
lowest chewiness while highest values were observed in control peda
that blending of wheat bran in peda progressively decreased the hardness, gumminess and cohesiveness
towards the higher incorporation of wheat bran.
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Table 1-Textural properties of Peda blended with wheat bran

Treatment Hardness
(kg)

Cohesiveness Adhesiveness Springiness
(mm)

Gumminess Chewiness

H A2/A1 A3 D1 H x A2/A1 (H x A2/A1) x D1

T0 0.161 0.166 6.618

T1 31.007 3.888 30.806

T2 23.018 17.787

T3 20.674 2.170 20.674

Conclusion

It is concluded that wheat bran tried in this study could be successfully incorporated in peda up to 0.4 


