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ABSTRACT 
 

Formulation of instant Raw Mango Pulihora Mix with incorporation of dried raw mango powder. On various 

trails of instant raw mango pulihora mix to make convenient pre mix which is easy to prepare instantly, and 

rich in Vitamin C (Ascorbic acid) .Since Mango (Mangifera indica) is one of the most seasonal fruit of tropical 

and subtropical countries .By drying mango into fined powder form it can be used throughout the year and 

asses the physio chemical properties for the product. In the present studies has been conducted on three 

various trails changing the ratios of the ingredients. Based on the sensory evaluation and nutritive value trail 2 

is the best suitable product in the various aspects such as sensory, nutritive value, cost analysis and shelf life 

studies. 
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I. INTRODUCTION 

 

The mango fruit (Mangifera indica) is one of the most 

important seasonal fruits of tropical and subtropical 

countries. Since industrial capacities for the 

processing of highly perishable mangoes into storable 

products are limited due to seasonal over-production 

of the fruits, drying of excess and partially defected 

mangoes is a promising preservation technique, 

meeting the processing requirements of small- and 

medium-size producers. 

 

Raw mango (Mangifera indica) is known as King of 

fruit and Pride of garden and choicest fruit of 

Hindustan, its posse’s good amount of citric acid and 

malic acids along with other nutrients. Raw green 

mangoes are mainly use in the processing of pickles, 

chutneys, and dehydrated powders .Dehydration of 

raw mangoes is carried out in India households or at 

cottage scale and in some traditional practices by 

mixing with salt add turmeric. The dehydrated 

mango powder is known as amchur and is categorized 

under spices for various reasons such as its 

applications in spice mixes for various snack /chat 

foods ,and is generally used as an acidulated in place 

of tamarind in the Northern America. 

 

Mango (Mangifera indica) fruits contain about 85-g 

water/100-g solids and are highly perishable. 

Dehydration to low moisture content can extend the 

shelf life. Conventional drying methods are normally 

time and energy consuming and hence most often 

uneconomical. Cabinet and Solar drying has been 

suggested by many researchers as a pre-treatment for 

reducing the high water content of fresh fruits and 

vegetables before further processing 
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II. MATERIALS AND METHODS 

 

In the present study standardization and 

development of Instant raw mango pulihora mix 

i.e. raw mango and other ingredients were 

collected aseptically from local super markets 

and analyzed for physio-chemical and sensory 

parameters. The entire methodology adopted for 

the current study is presented as follows: 
 

1. Research design 

2. Market survey 

3. Consumer survey 

4. Selection of raw mangoes and various   

ingredients 

5. Physicochemical analysis  

6. Sensory analysis 

7. Cost analysis 

 

III. EXPERIMENTAL PROCEDURE 

 

 

 
Figure 2 

 

IV. STANDARDIZATION OF PRODUCT 

 

Standardization of Ingredients (Table-1) 

Various trails were carried out to standardize the 

product. Based on the subjective evaluation, the trail 

that scored the maximum for all the sensory 

attributes and overall acceptability was selected as the 

best standard sample and was chosen for product 

development further 

Table 1 

S.No Ingredients  Trail I Trail II 
Trail  

III 

1 
Mango 

powder 
35 40 45 
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2 Salt  10 6.5 7 

3 Turmeric 1.8 2 3.5 

4 
Red chilli 

powder 
³ 5 5 

5 Black gram ³ 10 8 

6 Red chillies 10 5 4 

7 
Ground 

nuts 
10 7 6 

8 Mustard 5 5 3 

9 Cumin 04 5 4 

10 
Bengal 

gram  
9 5 6 

11 
Dried curry 

leaves  
3 3 3 

12 Asafoetida 0.2 0.5 .3 

13 Sugar 5 6 5 

 TOTAL 100 100 100 

 

Procedure 

The ingredients (Mango Powder) were weighed 

according to the quantities given in table.Salt, 

turmeric, sugar, asafoetida, red chilli powder, roasted 

chick pea, ground nut, mustard, DE husked Bengal 

gram, curry leaves was added to the mango 

powder.The above mixture was blended for uniform 

distribution of particles.The Above trails prepared 

instant phulihora mix was carried for   sensory 

evaluation & Nutritive Value  

Processing of instant mango pulihora mix 

 

The roasted ingredients and other ingredients were 

added to the mango powder and mixed thoroughly, 

filled in to Polyethylene covers and sealed the covers 

by using laboratory scale sealer  

 

Preparation of instant mango pulihora mix flow 

chart 

                Roasted and other ingredient 

 

                 Addition of mango powder  

 

                Fill in to polyethylene covers 

 

                      Packing and storage 

 

V. RESULTS AND DISCUSSION 

 

The major aim of the present study was development 

of Instant mango pulihora mix which is rich in 

vitamin-C and fiber content. The results which was 

obtained is presented under the following sub heads  

5.1 Standardization of product 

5.2 Sensory Evaluation of product  

5.2.1Sensory score of the instant raw mango pulihora 

mix 

5.3Nutritive values of Instant raw mango pulihora 

mix 

5.4Packaging 

 

ORGANOLEPTIC EVALUATION OF VARIOUS 

TRAILS ON INSTANT MANGO PULIHORA MIXES 

(Figure-3) 

 

 
Figure 3 
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Table 2 

Parameters TRAIL I TRAILII 
TRAIL 

III 

Energy Kcal 318.4 322.5 332.7 

Moisture % 11 10.5 10.2 

Protein % 6.4 6.6 6.8 

CHO mg 48 50 52 

pH 4.3 4.6 4.8 

Fibre % 5.5 5.8 6.1 

Fat % 8.3 8.5 8.7 

Vitamin-C mg 2.4 2.7 2.9 

Nutritive value calculation (Table-2 , Figure-3) 

 

 
Figure 3 

Shelf life Studies –Trail II (Table-3) 

Table 3 

Parameters Control  Day 0 Day 30 Day 60 Day 90 

Moisture % 8.50 10.5 10.68 10.72 10.88 

Protein % 13.27 6.6 6.57 6.58 6.6 

CHO mg 45 50 50 51 51 

pH    4.3 4.6 4.5 4.6 4.5 

Fibre % 5.4 5.8 5.6 5.7 5.7 

Fat % 18.21 8.5 8.4 8.5 8.4 

Vitamin-C mg NA 2.7 2.5 2.6 2.5 

 

COST ANALYSIS (Table-4) 

Table 4 

S.No Ingredients % Cost Per Kg 1kg per Product 

1  Mango Powder  40.00  300.00  120.00  

2  Salt  6.50  9.00  0.59  

3  Turmeric  2.00  98.00  1.96  

4  Red chilli  5.00  90.00  4.50  

5  Black gram  10.00  75.00  7.50  

6  Mustard  5.00  40.00  2.00  

7  Cumin  5.00  140.00  7.00  

8  Bengal gram  5.00  75.00  3.75  

9  Asafoetida  0.50  150.00  0.75  

10  Curry leaves  3.00  120.00  3.60  

0

10

20

30

40

50

60

A

B

C



International Journal of Scientific Research in Science and Technology (www.ijsrst.com) 

V. Sandeep Goutham  et al. Int J S Res Sci. Tech. 2018 May-June;4(8) : 70-75 
 

 

74 

11  Sugar  6.00  34.00  2.04  

12  Chilli powder  5.00  110.00  5.50  

13  Ground nut  7.00  100.00  7.00  

            166.19  

 

 

VI. CONCLUSSION 

 

IMPM was acceptable for nearly six months. 

Rich in protein, fiber & Vitamin-C. 

It can be stored at room temperature by using 

polyethylene as packaging material. 

Mix not only contains mango powder, also contains 

other ingredients which have health benefits. 

TRAIL II has good nutritional composition than 

TRAIL I and TRAIL III. 
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