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Preparation and Standardization of Mixed Vegetable Sauce

Abstract

The aim of the present work was to utilize the surplus vegetables for the preparation of sauce. For this, a
sum of nine treatments combining different vegetables was used to prepare the sauce following the
standard method. The vegetable used were potato, carrot, bottle gourd, palak, coriander, green chilli,
pumpkin, beetroot, cabbage, cauliflower, and bean. The TSS, total solids, and acidity were increased
irrespective of the combination whereas the sensory attributes were tended to decrease during the
storage. The combination 5 [pumpkin (28%), beetroot (28%), cabbage (17%), palak (17%), coriander
(5%), and green chili (2%)] has been found the best among the all combination and treatments.
Considering the organoleptic attributes, the cost benefit ratio of the C5 was 1:2. The results suggest that
the unmarketable vegetables could be used for value addition especially during glut to have better
remuneration.

INTRODUCTION

Fruits and vegetables are known for promoting health benefits being rich in vitamins especially water
soluble vitamins and micro nutrients. Scientific substantiations show that consumption of fruit and
vegetable lowers the risk of several disease and disorders (Siddiqui et al., 2015). India is the second
largest producer of vegetables in the world producing 146.55 million tons (NHB-2012), however, being
perishable in nature the postharvest losses are very high ranging from 30-35% of total production
(Siddiqui et al., 2014a). The loss becomes worst during the glut. There are several products prepared
from vegetables such as mixed pickle, sauce, salsa, soup, etc. Several vegetables are grown in India with
appreciable quality. However, during peak period of production, the price remains very low due to glut.
The farmers have to suffer from economic losses due to low income as well as high perishability of
vegetables. The conversion of different vegetables in to value added products such as sauce could be an
option to curtail the losses and entrepreneurship can be started at home and cottage scales (Siddiqui et
al., 2011). Considering the facts mentioned above, the current investigation was designed and
conducted with different objectives such as utilization of surplus vegetables for preparation of sauce,
value addition of culled unmarketable vegetables, and popularization of home and cottage scale
vegetable based processing industries. jpht Research Article Preparation and tandardization of Mixed
Vegetable Sauce Journal of Postharvest Technology 02 (04): 208-212, October’ 2014 jpht Research
Article

MATERIALS AND METHODS

The research was conducted in the laboratory of Department of Food Science and Technology, Bihar
Agricultural University, Sabour, Bihar, India. The experiment was laid out in complete randomized
design with nine treatments using different vegetables. Known percent of vegetables (Table- 1) were
mixed to prepare vegetable sauce following bagging method. Different biochemical quality analyses



(Titratable acidity, total solids) were carried out by standard AOAC method (1990) and Total soluble
solid was measured by hand refractometer. Sensory evaluation (color, smell, taste, texture, and overall
acceptability) of sauce was performed by 5 point Hedonic scale where, 1 = dislike very much, 3 = like
moderately, and 5 = like extremely and Cost: benefit ratio is obse extremely and Cost: benefit ratio is
observed during storage at certain time intervals.

RESULTS AND DISCUSSION

The experiment was carried out to determine the preparation and standardization of vegetable sauces
from mixed vegetables. The acceptability and shelf life of sauce were evaluated at different day interval
through chemical analyses and sensory evaluation.

CONCLUSION

Sauce was prepared using different vegetables and it was found that surplus produce can be used for
value addition during peak season of availability when price remains negligible. The combination 5
[pumpkin (28%), beetroot (28%), cabbage (17%), palak (17%), coriander (5%), and green chili (2%)] has
been found the best among the all combination and treatments. The postharvest loss can be reduced by
valorizing the vegetables and entrepreneurship can be started at home and cottage scales.
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Tomato Paste Making Machine Plant

The tomato paste making machine plant can also process blackberry sauce, strawberry sauce, blueberry
sauce, apple sauce, mango sauce, apricot sauce, carrot sauce, onion sauce, chili sauce and many other

fruit jams.

Advantage of Tomato Paste Making Machine Plant :

1.High output:we have the capacity of 300kg/h,500kg/h,1000kg/h,etc.

2.Save resources :Advanced product design and technology, stable and reliable,can increase labor
productivity, stably improve product quality, and improve labor Conditions, reduce production area,
reduce production costs, shorten production cycles, Ensure production balance and significant economic

benefits.

3.Simple operation It warks smoothly, with low noise and long service life.

4.The tomato sauce production line uses food-grade stainless steel parts and materials, which is strong
and durable,

5.Meet the different needs of customers, with good output, good effect and saving time.

Description:

Tomato processing lines can produce tomatoes from fresh tomatoes to various products. The popular
one is the tomato paste production line, from fresh tomato to the production of tomato paste in barrels
with aseptic bags. It mainly includes: fresh tomato receiving system, cleaning system, sorting system,
extraction system, concentration system, disinfection system and aseptic filling system. Then put the
tomato paste with a sterile bag into the bucket. The ketchup packed in aseptic bags in barrels can be
further made into ketchup, sauce, juice, and then packed into stand-up pouches, metal cans, PP

containers, bottles, etc.
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Technical Data

Model Fineness(um) Capacity (t/h)

GGJMS-80

GGIMS-110

GGIMS-130

GGJMS-180

GGIMS-240

GGJMS-300

80-100um or 165-198um
80-100um or 165-198um
80-100um or 165-198um
80-100um or 165-198um
80-100um or 165-198um

80-100um or 165-198um

T |2|200%

Voltage(kw)  Dimension (mm)

0.07-0.5 4 680%380x930
031275 750x450x1000 280
0.4-2,0 11/15 990x450x1100 400
0.8-6.0 18.5/221000x480x1150
4.0-12 37/45 1330x650%x1300

6.0-25 75/90 1450x630x1420

Weight (kg)

210

450
1000

1600



Vegetable Screw Oil Press Introduction

Automatic Screw Oil Press has a high degree of automation, adopts high pressure vacuum
filtering system and automatic temperature control heating press technology. It is widely used to
process rapeseed, cottonseed, sesame, sunflower, grainy oil plant seeds as welil as corn germ,
etc. into high quality edible oil. Automatic Screw Oil Press can not only press oil but also filter oil
by vacuum filtering device that is why Automatic screw oil press can be used widely in small and
large scale oil pressing plants.

Application of Vegetable screw oil press :

automatic oil press is appropriate for many oil bearing materials such as: peanut, soybean,
sunflower, rape seed, corn, coconut, olive, etc. Furthermore, it can be used for both cold pressing
and hot pressing. Capacity ranges from 1t/d to 10t/d make that automatic screw oil press is
suitable both for family use and large plant.

Vegetable Screw Oil Press Features

1. Automatic Screw Qil Press can press more than 15 kinds of oil plant seeds, such as peanut,
sunflower, soybean, olive, sesame, coconut, rapeseed, palm and flax seed,etc.

2. High oil yield and High purity edible oil .

3. The wear parts such as the pressing rings, worms are made of the carbon steel which is under
the process of heat pretreatment, making them very durable.

4. Automatic screw oil press is Safety and convenience. The whole process is controlled by
electric cabinet, so that it is more safety and easy to operate.

§ automatic Screw oil press saves 60% labor for equal cutput, and one or two people can operate
independently.

Product Details Show
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Vegetable Screw Oil Press Technical Data

Model Capacity Heanie Voltage Mot N.W G.W
Power power

BY-80 80-100kg/h 2.5kw 380V 5.5kw 630KG 780K G

BY-100 | 150-200kg/h 3kw 380V 7.5kw 900K G 1100KG

BY-120 | 250-300kg/h 3kw 380V 11kw 950K G 1150KG

BY-130 | 300-400kg/h 3kw 380V 18.5kw | 1100KG 1200KG

BY-165 | 450-500kg/h | 3kw | 380V | 30kw |2400KG o
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