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(57) Abstract : 

Present invention discloses Aloe vera fortified low-calorie eggless muffins and method thereof. The muffins are prepared using whole 

wheat flour (30.7 g) and Aloe vera gel (7.7 g) in a ratio of 80:20. The muffins consist of 50% (9.6 mL) xanthan gum and 100% (23.1g) 

jaggery to partially reduce fat and sugar content, respectively and the calorie value by about 20%. The invented muffins contain higher 

proportions of natural phytochemicals compared to commercially available muffins. The process of preparation of muffins comprises 

steps of mixing dry ingredients, whipping xanthan gum, refined oil and sugar in milk; mixing dry and whipped ingredients; addition of 

Aloe vera gel, uniform mixing by cut and fold method, baking at 180oC for 30 minutes, packaging and finally quality analysis. The 

invented muffins possess a shelf-life of 12 days at ambient temperature (18±2oC) and 16 days under low temperature (5±2oC) without 

much change in their quality.  

No. of Pages : 31 No. of Claims : 7 


