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Objective

To determine the chemical composition of wood apple burfi

Methodology

Wood apple burfi

heated in a pan for conversion to khoa. Khoa
at different concentrations, viz 0 1 2 3) (w/w) of khoa. The

in an aluminum tray and allowed to cool and settle. After setting, the mass was cut into rectangular blocks
burfi

Result and Discussion

The proximate composition of wood apple burfi

in the concentration of wood apple pulp in the product. Increase in moisture content of wood apple burfi
is attributed to addition of wood apple pulp, which has increased moisture content (Jayakumar and Geetha,
2012) than buffalo milk khoa

lower proportion in wood apple pulp (Jayakumar and Geetha, 2012) compared to buffalo milk khoa (Patel 
burfi obtained in our study agreed with the

et al. (2013).

Table-1. Proximate composition (%) of wood apple burfi.

Constituent T0 T1 T2 T3 SE CD at 5%
d 18.10c b 20.30a 0.06 0.18

Fat 20.41a b 18.10c 17.03d 0.06 0.18
Protein 14.88a 14.37b c 12.67d 0.07 0.22
Ash a 2.82b c d 0.01
Total solids 83.04a b 80.83c d 0.06 0.18
Total Sugar 44.77d c b 47.44a 0.06 0.18
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Conclusion

wood apple pulp in the product.


