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(57) Abstract :

ABSTRACT The present invention discloses a process for preparation of beetroot juice concentrate and products thereof. The
concentrate preparation process comprises steps of sorting, washing, peeling and slicing the beetroot into 3mm thick slices, the
beetroot slices further undergoes steam blanching with acidified water containing 4.5% citric acid for 3 minutes. The blanched mass is
grated and subjected to ultrasonification at 45 kHz at 25+20C for 15 minutes. Further, the ultrasonicated mass is treated with 4.5%
pectinase and 1.6% cellulase enzyme for about 240 minutes at 35°C, which enhances the quality and yield of product, finally the juice
is extracted using hydraulic juice press and concentrated up to 65.12°B TSS in rotary vacuum evaporator at 30°C. Packing and storage
of concentrate, utilization of concentrate for enrichment of food products like drink, muffins and yoghurt, Storage study of the
products i.e. concentrate and value added products for quality and shelf-life.
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