Evaluative Report of the Department

Name of the institution : SADAKATHULLAH APPA COLLEGE

Name of the Department: NUTRITION AND DIETETICS

District :TIRUNELVELI

State : Tamil nadu

Total Number of Departments in the institution : 19
Sl. No. [Name of the Department NUTRITION AND DIETETICS
1 |Year of Establishment B.Sc (2014)
2 Is th.e D.epartment part of a School/ Faculty of the Faculty of Science
Institution
1.B.SC NUTRITION AND DIETETICS 2.CERTIFICATE COURSE IN
3 |Names of programmes offered CATERING MANAGEMENT AND DIETETICS
Number of teaching posts Sanctioned/ Filled Sanctioned Filled

2016-17 4 4

4 2017-18 5
2018-19 5 5
2019-20 5 5
2020-21 6 6

Number of Research Projects: No. Total Grants Received

2016-17 NIL NIL
2017-18 NIL NIL

5 2018-19 NIL NIL
2019-20 NIL NIL
2020-21 NIL NIL

TOTAL NIL NIL




Inter —instit.utional collaborative projects and Associated National collaboration Grant Received International collaboration Number Grant Received
grants received Number
2016-17 NIL NIL NIL NIL
6 2017-18 NIL NIL NIL NIL
2018-19 NIL NIL NIL NIL
2019-20 NIL NIL NIL NIL
2021-21 NIL NIL NIL NIL
TOTAL
Departmental projects funded by DST-FIST,DBT, ICSSR, NIL
etc., : Total grants received
DST-FIST DBT ICSSR Mention name, if others
2016-17 NIL NIL NIL NIL
7 2017-18 NIL NIL NIL NIL
2018-19 NIL NIL NIL NIL
2019-20 NIL NIL NIL NIL
2020-21 NIL NIL NIL NIL
TOTAL NIL NIL NIL NIL
Special research laboratories sponsored by/created by industry or corporate bodies:
2016-17 NIL
8 2017-18 NIL
2018-19 NIL
2019-20 NIL
20120-21 NIL
Publications:
Number of Papers published Number of Books with ISBN Number of Citation Index — | Number of Impact Factor — range Number of h-index
range / average / average
2016-17 6 Nil
9 2017-18 6 Nil
2018-19 5 Nil
2019-20 4 Nil
2020-21 2 5
TOTAL 23 5
Details of patents and income generated
2015-16 Patent details Income Generated
2016-17 NIL NIL
10 2017-18 NIL NIL
2018-19 NIL NIL
2019-20 NIL NIL
2020-21 Nil NIL




Areas of consultancy and income generated
Details Income Generated
2016-17 NIL NIL
11 2017-18 NIL NIL
2018-19 NIL NIL
2019-20 1 35,490 Rupees
2020-21 NIL NIL
Awards/Recognitions received at the National and International level by :
Faculty Doctoral/Post doctoral fellows Students
12 2016-17 1 NIL NIL
2017-18 1 NIL NIL
2018-19 2 NIL NIL
2019-20 1 NIL NIL
2020-21 NIL NIL NIL
TOTAL 5
How many students have cleared Civil Servicesand Defense Services examinations, NET, SET (SLET), GATE and other competitive examinations
2015-16
13 2016-17 Civil Service NET SET (SLET) GATE Other Competitive Exam
2017-18 NIL NIL NIL NIL NIL
2018-19 NIL NIL NIL NIL NIL
2019-20 NIL NIL NIL NIL NIL
2020-21 NIL NIL NIL NIL NIL
TOTAL NIL NIL NIL NIL NIL
List of doctoral, post-doctoral students and research associates
2015-16 From the host institution/university From other institutions/universities
14 2016-17 NIL NIL
2017-18 NIL NIL
2018-19 NIL NIL
2019-20 NIL NIL
2020-21 NIL NIL
Number of Research Scholars/ Post Graduate students getting financial assistance from the University/State/ Central
University State Central
15 2016-17 NIL NIL NIL
2017-18 NIL NIL NIL
2018-19 NIL NIL NIL
2019-20 NIL NIL NIL
2020-21 NIL NIL NIL

Note: Compile data for the last five years



1. APPOINTMENT ORDER - MRS.R.SWARNALAKSHMI




2. APPOINTMENT ORDER - MRS.V.ANGEL MARY

Sadakathullah Appa College

An Autonemons Institution Re-Accredited with "4 Grade by NAAC
e * 150 9001 - 2008 Certified *

Pruceedings of the Secretary, Sadakathullah Appa College
Rahmath Nagar, Tirunelveli — 627 011

sk
Preseni:Alkaj. T.F.5.Fathu Rabbani
Wl
RC.No.12060/UA2Z01S Date:05.08.2015

Sub: Unaided Courses Sadakathullah  Appa  college-
Appuintmeni for the post of Assistant Professor in ihe
Department of Nutrition & Dieteties Orders- issued

Ref: Interview on 206.05.2015.

ORDER:

Ms. V.ANGEL MARY M.Sc M.Phil., is temporarily appointed as
Assistant Professor in the Department of MNutrition & Dicteties at a
consolidated salary of Rs.10,000/-(Rupees Ten Thousand only) per month
with effect from 18.06.2015,

This appointment will be governed by the rules and repulations of the
Sadakathullah Appa College. IT she wishes to leave the college, she will
have to give three months' notice or three months® salary in liew thereofl.
Notice, if any, should be given before March 31* of the partigular year.

Tao

Ms. V. ANGEL MARY M.Sc.,M.Phil,, - e
2/11, Sehool Street, i b
Meignanapuram, o

Tuticorin District — 628 210,

Copy to H.O.D of Nutrition & Dietetics
Copy to the Dircetor of Unaided Courses
Copy Submitted to the Committee Office

Scanned by CamScanner



3. APPOINTMENT ORDER — MR.S.M.PRASAD

Sadakathullah Appa College

An Auionomous Instifution Re-Accredited by NAAC atan ‘A" Grade with a CGPA of 320 ot of 4.0
* 150 9000 ; 2008 Certified *

Proceedings of the Secretary, Sadakathollah Appa College
Rahmath Magar, Tirunelveli — 627 011
wd ke
Present: Alhaj. T.E.S Fathu Rabbani

KAk kR

RO N0 12905TAZ010 Date:05.08.2016

Sub: Unaided Courses Sadakathollah Appa College- Appaintment
for the post of Assistant Professor in the Department of
Nutrition & Dictetics Orders- issucd

Ret:  Interview on 25.05.20146.

ORDER:

Thiru. 5.M. PRASAD, M.Sc.,M.Phil, is temporarily appuoinivd as an
Assistant Professor im the Department of Nulrition & Diietetics at a consolidated
salary of R 15, M0V-( Rupees Fifteen Thousand only) per month with effect from
16.06.2016.

This appeintment will be governed by the rules and repulations of the
Sadubathullah Appa College Managing Committee. If he wishes to leave his
service from the College, he will have (o give three months® notice in advance or
three months' salary in lien thereof.  Notive, if any, should be given hefore
March 31 of the particular year.

Seerctary
Ta

Thirn. 5.0 PRASAD, NM.5c.M.Phil., 5

18-7 A, Kollan Viilai,

MNear Head Post Office,
Thuckalay(Tast},

Kanyakumari District — 629 175,

Caopy to H.O.D of Nutrition & Dietetics
Caopy to the Director of Unaided Courses
Copy Submitied to the Comumitlee Oilice

Rahmath Wagar, Ticanelveli 627 001, Th: 0462-2540763, Fax © (462-2440033
E-mail : principali@ssdakath.ac.in, Website :wwwsadakath sein




4. APPOINTMENT ORDER - MRS.M.VADIVEL DEVI

Sadakathullah Appa College

*An Autarcmeas Tnstitedion Be-Ascondited by MAAC alan *A" Grade with o COBA of 140 nie of 4.0 * LSO 9000 2008 Cestified *

Prmcesdings ol lhe Scerclary, Sadskathullah Appa College (Autonomous),
Fahmath Magar, Tirnrelveli —#27011.
ThEEEE

PRESENT : Albaj. T.E.S FATHU RABBANI

ReNo 136900 5A20 7 Drawe: 31.03.2017

Sub: Uraided Courses  —Sadakathullah  Appa  College-
Appaintment for the post of Assistant Professor in the
Department «#f Mulrilion and Dictotics— orders issued.

Ref Interview un 14.02.2017,

EEEET)

ORDERS @

Ty, M. VADIVEL DEVIL, M.Bc., M.Phil, SET. NFET. is lcmporarily
appointed as an Assistant Prolessor in the Deparument of Nuttition and Tistelivs ot &
copselidated salary of Rz.13,0000 (Rupe=s Thirteen Thousarsd anly) per mwenih with
ellect rom 16032017,

This appolmment will he povermned by the roles aod repulalions of the
Sadekachullah Appa Cellege, I she wishes o leave the College, she will have 1o sive
thrze manths’ rotice or tluee months” salsty in liew thereof, Maotiee, if atly, shonld ke

given before March 31 of the particular VEur.

Tex

Tmty. M. VADIVEL DLV,

1073, % Taivar K ularm, Bk
Wallaed,

Ticorin asirict PIMNGZRIS2,

AP

Copy 1o the HAD. of Muwshition and Prictetics
Copy to the DHrector of Unaided Courses
Copy w the Committee Office

Haluztath Nagar, Tirunclveli 827 011, Th - 0d62-2540T63, Fax : 0462-2540033
E-mail : principal@sadakath.ac.in, Website - wew.salakathac.in



5. APPOINTMENT ORDER - DR (MRS) P.MAGESWARI

Sadakathullppa College

* An Autonomeus [astitation Re-Accredited by NAAC at a0 *A’ Grade with a CGPA of 3.40 out of 4.0 * 1SO 9001: 2015 Certified *

Proceedings of the Secretary, Sadakathullah Appa College (Autonomous),
Rahmath Nagar, Tirunelveli — 627011.

ek

PRESENT : Alhaj. T.E.S. FATHU RABBANI

Re.No.11786/SAC/UA/2019 Date: 29.04.2019

Sub: Unaided Courses -Sadakathullah Appa College-
Appointment for the post of Assistant Professor in the
Department of Nutrition and Dietetics— orders issued.

Read: Interview on 23.04.2019 and Connected records.

LA AL L

ORDER :
Dr. P. MAGESWARI, M.Sc., NET., Ph.D., is temporarily appointed as an

Assistant Professor in the Department of Nutrition and Dietetics at a consolidated
salary of Rs.27,000/- (Rupees Twenty Seven Thousand only) per month.

This appointment will be governed by the rules and regulations of the
Sadakathullah Appa College. If she wishes to leave the College, she will have to give
three months’ notice or three months® salary (last drawn pay) in lieu thereof. Notice,

if any, should be given before March 31* of the particular year.

3 v

To 0).

Dr. P. MAGESWARI, %
286/335, PACR Salai, »
Rajapalayam,

Virudunagar District

PIN: 626 117.

Copy to the H.O.D. of Nutrition and Dietetics

Copy to the Director of Unaided Courses
Copy to the Committee Office

Rahmath Nagar, Tirunelveli 627 011. Ph : 0462-2540763, Fax : 0462-2540033
E-mail : principal@sadakath.ac.in, Website : www.sadakath.ac.in



5. APPOINTMENT ORDER — MRS.ARUNA SUNDARI
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GENETICALLY MODIFIED FOODS- A FOCUS
S.M.Prasad’, Cissie Theeblyn David’, RijiHari *

1 A Prufi Dy

of Natrition mned Diettics, SedekatbollsbA ppe College. Tirmnebveli, Tomil Naduo.

2 Ascictant Professer in Food Science amd Notrition, Temil Nadu A gricelters] University, Madersi, Temsl Mds
3 Assistaml Prof-sor, De partoment of Foed Science and Technology, University of Callicwt, Kernla

INTRODUCTION:

Genetically modified foods have
made a big splash in the news lately. Now-
a-days genetically modified crops and food
are being grown and consumed by public
without knowing that these plant’s genes are
altered. Everything is due to the emerging of
biowechnology industry. The biotechnology
industry is a booming one, having
experienced significant growth over the last
several decades.

DEFINITION:

Genetically modified foods are
defined as those foods derived from
genetically modified organisms that may
have specific changes introduced into their
DNA by Genetic Engineering Techniques.

HISTORY OF GM FOODS:

History of GM foods was started in
the year 1980. Later in 1983, antibiotic
resistant tobacco plant and in 1990 cotton
was successfully genetically modifsed. 1In
1994 tomato was genetically modified for

number of consumption, followed by Soya
Bean, Potato, Canola and Alfalfa

FOOD THAT HAVE BEEN MODIFIEID:

Some of the Foods which have been
modified to make them resistant against
insects, wviruses and able to tolerake

herbicides  includeMaize, Brinjal,  Rice,
Wheat, Rape Seed Oil Cotton, Soya bean,
Alfalfa, Potato

Soya Bean, Com and Tomatoes are
commonly modified food One type of
“Monsanto™ Soya Bean is resistance 0O
herbicides. The herbicide resistant gene is
removed from the bacteria and then inserted
in the Soya Bean.

Tomatoes are frequently modified
types of food. GM tomatoes will generally
be engineered to maintain their guality for
longer period of time. Sugarcane is another
GM food that is resistant 1o some pesticides.
Sweet Corn is one of the GM foods those
produce toxins that Kkills insects, which
serves to reduce problems with pests. Rice
has been called “Golden rice™ due to it being
modified to contain high levels of vitamin
A

GM food is Genetically Modified
Foods using bioechnology include Maize,
Soya Bean, 0OilSeed, Chicory, Squash,
Potato, Pineapple” Sugarcane, Brinjal And
Strawberry. GM Foods provide greater
resistance to pests and viruses, higher
nutritional value and longer shelf life. Now
ever their safety, potential risks and ethical
concerns are still being debated. Laws to
regulate labeling of GM Foods also vary.

All Rights Reserved @ 2016 DARMATE 24



2. DEGENERATIVE DISEASE AND FIBRE

ISSN 2384-3777 (Print)
ISSN 230d4-37 85 (Ondine)
Avsilable online at www ijartet.com

@:ﬁ international Journal of Advanced Ressarch Trends in Engi neering and Technol ogy (JARTET)
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DEGENERATIVE DISEASES AND FIBRE

S.M.Prasad', CissicTheeblyn David’, Riji Madhusudhanan®
| Assistant Professor, Department of Nutrition and Dietetics, SadakathullahAppaCollege (Autonomous),
Rshmath Nagar, Tirunelveli-627 011, Tamil Nadu, India
2 Assistant Professor, Department of Food Science and Nutrition, }CAR-KrishiVigyan Kendra, Tirupathisaram,
Kanyakumari District- 629 901, Tamil Nadu, India
3 Dietitian, Cenire for Physical Education, University of Calicut (Main Campus), Malappuram District -673 635,
Kerala, India

INTRODUCTION:

The population of India has an increased susceptibility of diabetes in developing
countries is closely associated with industrialization and socio economic development (Paris,
2002). Diabetes Mellitus is the third leading cause of death (after heart disease and Cancer) in
many developed countries. It affects about 2 to 30 per cent of the general population. The
complications of diabetes affect the eye, kidney and nervous sysiem (Satyanarayana, 2010).

Diabetes the Latin word means “Flow through” and Mellitus means “Honey™ and
clinically it is manifested by the overflow of sugar or glucose in the blood and urine instead of
getting converted in to glycogen (Begum, 2006). Diabetes is not just a disease involving sugar
and cutting out sugar from the diet. It is about adding foods to the diet that will help control
blood glucose levels (Bailliers, 2004).

Causes of diabetes are heredity, age, sex, obesity and sex (Swaminathan, 2006). Diabetes
is characterized by polyuria, polydipsia and polyphagia (Darshan, 2010). Untreated diabetes
exhibits the following symptoms polyuria, polydipsia and polyphagia (Shanmugam, 1998) any
disorder of metabolism causing excessive thirst and the production of large volume of urine
(Harrison, 200:0)

The best way to prevent type 2 diabetes is to avoid gaining weight Overweight people
are four times more likely to develop type 2 diabetes than those who maintain normal body
weight (Michael, 2010). Today obesity is the most common factor of malnutrition and is a factor
in the two major causes of death, heart diseases and cancers. So any food that helps people limit
calories is desirable.

All Rights Reserved © 2017 UARTET
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A REVIEW ON CERTAIN UNDERUTILISED GREEN LEAFY VEGETABLES

Article Particulars
Recerved: 8.7.2017 Accepted: 13.7.2017 Pubhshed: 28.7.2017

S.M.PRASAD

Assistont Professor,

Department of Mutrition and Diefetics,
SodakathullchAppa College {Awtonomous),
Tirunelveli-62701 1, Tamil Nody, ndia

CISSIE THEEBLYN DAVID

Assistant Profassor,

Department of Food Science and Mulrifion,
MCAR-KrishiVigyan Kendra, Tirvpafhisaram,
Kanyakumari Disirict- 829901, Tamil Mady, India

RIJI MADHUSUDHANAN

Assistont Profassar,

Diatetian, Cenfre for Physical Education,
Univarsity of Calicut (Main Compus),
Maloppuram District 67 3635, Kerola, India

Abstract

Vegetables are an important part in every one’s life and alse as a part of Indiancuisine. They play
a good role in preventing diseases and provide immune power. Peaple hailing from villages are more
aware than people from cities about their nutritive value and medicinal properties.Some leafy
vegetables provides nutroceuticals and antioxidant health benefits .Due to advancement in
technology people forget about these plants and they remain wnderutilized .The state of
kaniayakumari is blessed with such vegetables. In this review some important underutilized green
leafy vegetables were discussed for the welfare of the mankind.
Keywaords: Antioxidant, Eczema, Anti-inflammatory, Appetizers, Depressions.

Infreduction

In India green leafy vegetables or greens from many plants have been used in the
diet from ancient fimes.they are nuiritionally very important very imporfant and are rich
in vitamins and minerals [Shakuntala Manay and Shadaksharaswarny, 2007). Vegetables
are the store house of carolene, rboflavin, folic acid, vilamin ¢, and calcium.
vegeatbles also supply water ond roughaage to the body (Raoheena Begum, 2005).
Green lefy vegetables fruits and skins seeds confribute to the fibrecontent of the diet
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Article Particulars
Received: 06.04 2018 Accepted: 12.042018 Published: 28.04.2018

5. M. PRASAD
Assistont Professor, Deparfment of Nutrifion and Diededics
Sodokothulich Appa College (Aufonomous), Tirumelveli, Tamil Nodu, Indio

P. RAJA KUMAR
Principal, Immanuel Arosar College of Hotel Management
Nothalam, #arthandam, Tamil Mody, India

ALANM ). L. JOSE
Assishont Professor and Heod, Immanvel Arasar Callege of Hofel Manogement
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Infroduction

India is the second largest producer of fruits in the world. because its diverse agro-
climatic condifions allow a wide range of fropical, sub-fropical and a femperature: fruit
fo be preduced. Fuit preduction in India covers an area of 4.96 milion hectares.
Aaovancids nofurally occuring in fresh fruits, vegetables, tea and wine are powerful
anfioxidants. B carctene.the provitamin A, i important for its anficxddant properfies.it is
abundant in the colour vegetakbles and fruits.

Increased fruit and vegetable infake as part of the daily diet could help prevent
mgjor chronic non communicable dissases (MCDS) Worldwide, low intake of fruits is
esfimated fo cause about 31% ischemic heart disease, 11% of sfrokes and about 15% of
gastrointestinal cancer Some underulilized fruits were discussed below

Description
Rose Apple

Rose apple is believed to be onginated as fruit of south east
asialt possess a natural sour taste When it Aipens it gives sweet
taste.it 5 also called as kel fruitjova applewax apple.Rose
apple i a shruk or a small free a nafive to Southeast Asia, but it
spread throughout the world o8 an omamental glant. It has
dozen of names. Jambu is a popular name for this fruit. The active crganic compounds
fournd in rose apples. combined with vitamin C and vitamin A, have become known o5

| I |
B e e e e
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FUTURE TOURISM THROUGH WORMHOLE TIME TRAVELING
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Dr. P. RAJA KUMAR
Principal, Immanue! Arasar College of Hofel Maonogement and Applied Sciences
Maottalom, Marthandom, Tamil Madwy, india
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Heod and Assitonf Professor
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Natialam, Marthandam, Tamil Nody, India

5. M. PRASAD
Assistant Professor, Deparfment of Nutrifion and Distefics
Sathakthullo Appa College, Tirunehveli, Tamil Madu, India

Abstract

Objectives: The aim of make this research is to find out the way to reach past and future through
the wormhaole and also promote the tourism industry through time travel And after making research
for “How it's possible?” And finally, we show the uses and benefits of this research at the Government,
Tourist, and society. Now a day’s Tourism is the one of the biggest industry in all over the world. And
also it is one of the heritage industry. It is survived in the old days to now modern days. In the reason
of surviving that, the tourism industry is easily adapted to technology and trends. That'’s why people
need tourism industry at every time. Naturally, every human brain has a searching ability. In that
same searching ability, makes the human at the top of the world. In our world is going to move the
next step. Human brains have a unique ability; every person can think imagination, innovation,
intelligently and creatively. I was watching “THOR 11” movie, that time [ saw body transfer through
the magnetic hole. At the time I was thinking about “Time travel is that passible?” In the modern days,
peoples don't like to visit previously visited place. The reason is they have no surprises, no searches,
etc. So now we need some new tourist spot That's why we try to touch the wormhole and make a time
travel tour. Tourism industry that gives the sweetness to the humans searching. In the tourism
industry, peaple search lot of things but the end of every searching people get lots of happiness only.

Methods: collect the dota’s from the internet, doily newspaper, ond research-based books. After
that, meet the scientists from space research through e-mail and Skype. And ask the question about
time travel and wormhole. After that, discuss with tourism deportment legends and space research
department peoples. Finally, conclude.
Keywords: Time Travel, Wormhaole, Stephen Hawking, Tourism

| I |
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Biochemical analysis on selected fruits of Annona
species

C.T. David!, |.D. Sherrie2, D.S. Jeyalyn® and S.M. Prasad+

ITHAU, Madurai, India; zDepartment of Plant Biology and Plant Women's Christian College,

Chmn.hdu.ihtﬂnnhhhhsﬁhﬂluf“ﬂdmlﬁnmmﬂﬁm , India; Udaya College of Arts
and Science, Vellamodi; Kanyaluman District, TH; India

Abstract

The family Annonaceae comprises about 80 genera and 850 species ocourring in
ﬁmhwﬂtﬂﬁdﬂﬂrmmmmum
regions. The large, edible, pulpy fruits typically called "annona” include species of
Annona, custard apple (A sgquamosa). soursop/graviola (A. muricata) and bullock’s
heart [A. reticulata) which are known to have excellent health and medicinal benefits
which deserve to be further explored. They contain antioxidants, possess anti cardio-
vascular, anti-obese, anti-diabetic, anti-cancer, anti-microbial activity and have a

These fruits also contain vitamin A. which is beneficial for a healthy skin, hair and
eves, High marmesivum content helps balance the water in the bodyv, remove acid from
the joints and reduce the symptoms of rheumatism and arthritis. The potassium
contained in it, helps fight muscle wealmess and fatigue. In the light of the above facts,
a biochemical studvy was made to assess their proximate principle and mineral
content to pave the way for better utilization. to meet nutritional security and to aid in
disease prevention.

Keyvwords: nutritional security, disease prevention, proximate principle, mineral content

INTRODUCTION

The Western Ghats in India are one of the hot spots of biodiversity for edible plants
which include underutilized fruits. Consumption of fruits is essential for a diversified and
nutritious diet. Sufficient consumption of fruits provides both essential nutrients and
compounds that provide other helpful physiclogical effects, not all of which are known.
Increasad consumption of fruits sisnificantly reduces the incidence of chronic dissase such
as cancer; cardiovascular diseases and other aging related pathologies (Prakash et al. 2012).

Fruits offer protection against free radicals that damape lipids, proteins and nucleic
acids. Polyphenols, carotencids (provitamin A), vitamin C and E present in fruits have
antioxidant and free radical scavenging activities and play a significant role in the prevention
of many diseases.

A number of trace elements are known to protect the cells from oxidative cell damage
as these minerals are the cofactor of oxidant enzymes. Zinc, copper and manganese are
necessary for super oxide dismutases in both cytosol and mitochondria. Iron is a component
of catalse, a hemeprotein, which catalyzes the decomposition of hydrogen peroxide (Machlin
and Bendich, 1987). Small amounts of micronutrients (minerals and vitamins) are required
for good physical condition along with energy food and protein. Sodium, potassium, iren,
calcium and many trace elements together with antioxidant vitamins and minerals are vital
for the bodw

MATERIALS AND METHODS
The work pertaining to the present study was carried out in the Department of Home
Science Extension, Home Science College and Research Insttute, Madurai, Tamil Nadu, India.
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FORMULATION AND STANDARDIZATION OF TANG
POWDER ICE CREAM AND CAKE PREPARED FROM
PALMYRA PALM (Borassus Flabellifer L.) PRODUCTS
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*Acsistant Professor, Department of Food Science and Mutrition, ICAR-EVE, Tir i Eamnj i
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Corresponding anthor email prasadsm@ymail com

ABSTRACT

India enjoys a varied climate where trees can be grown throughout the year, but certsin free can yield
fruits throughout its life time one such tree is paloyra palm Palomyra palm enjoys hot climste to grow and
commonty observed in villages. Palmyra palm produocts are really natural, healihy and matritive. Palmyra yields us
tabers, fruits, palm candy, palm sugar, palm toddy. So an atempt was made 1o prepare Tang Powder (TPF), Ire
Cream (IPF) and Cake (CPP) by wsing palomyra pslm products and subjected to different pre-treatment and
standardized the value added products. 5§ point hedonic scales were used for sensory evaluation. From the result the
present stdy shows the product TPP shows had poed sensory quality and consumer acceptabiliry.

Fev Words: Palm Tobers, Tang Powder, Ice Cream, Cake, Sensory Evalnation, Hedomic Scale
Corresponding anthor email-prasad smiymail com

INTRODUCTION
Tropical tabers are known as the enerzy reservoirs of the nature. They provide nmch needed calories to
shont 1200 million people arownd the world, more specifically in developing countries in Asia and Africa (Peter,
2016) India’s population is estimated at 1273 billion in 2020 with a small marginal portion of nncertainity. The work
force in cTop production had declined to 54 per cent by the beginning of this century and was lower in many states.
which has @ diversified agricultare. For each possible crop set in each region using potential caop yield and cost of
cultivation data for each crop value added in agricultwe can be worked ow (Yoginder, 2014).
The palonyra pelm wee is the official wee of Tamil Madu. In tamil culnmre it i called 2s karpaga
vircham and highly respected because all its pams can be wsed.(Hiralal Jana and Succhanda Jana 2017) . The

Volume 9, Issue 3, March 2020 1340 ‘htp:/adalysjournal com!
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Absiract

Feowes ame baliaved t be artglnaated i Asia owd Africa. Thay are pocked with o buseh of nurrients
like Fitamin , P L Capper, and Phytochamicaly. The presant anudy way ainsed
fo provide good mdritional proccts uaing iuher wgeishle Fam, Aiewpis ware made fo prepane
yems papsam (YPP) and peam wadat (TVP) and subjected o dyfarent pre-treatmeny, ond velise-
added produss wene siandardized. 3 point hedonic scates were wred for sensory evaluation. Erom
the rerlt, the presemt study shows the produer TEP shows good quality, sensory, and consumer

Senzory

and

avceptabilicy.
Keywords: Yam vadsi, Yam pavasam, Py
Hedemic scales

Introduction

Tropical tubers are known as the energy reservoirs of nature. They provide
much-needed calories about 1200 million to people around the world, more
specifically in developing countries in Asia and Africa (Peter, 2016). India
represents an important food crop rich in starch It is utilized 35 a fresh
vegetable after boiling or cooking the peeled and sliced mibers (Arvind Kumar
et al., 2018). Tamil Nadu produced vam in 38.76 tons in the year 2015-2016.
Wiast Bengsl is the first and leading stare to produce yam in 203 84 tons in the
same vear (Mational Hortcultural Board, 2018). It is a tropical and subtropical
crop. It requires well-distributed rainfsll with homid and warm westher during
the vegetative phase and cool and dry weather during the crop development
peniod (TNAU, 2016). Arginine is the amino acid present in yam (Shib-Chuan
Lin et al., 20015).

India’s population is estimated at 1.273 billion in 2020, with & small marginal
portion of uncertainty. The work force in crop praduction had declined o 54
percent by the beginning of this cenmry and was lower in many states, which
hawe diversified agriculture. For each possible crop set in each region using
potential crop yield and cost of cultivation data for each crop value added in
agnicaliure can be worked out (Yoginder, 2014).

Vegetables are an important part of everyone’s life and also as a part
of Indian cuisine (Prasad et al., 2017). Vegetables are the store bouse of
carotens, rbofiavin, folic acid, vitamin C, and calchim. Vepgetables also
supply water and roughage to the body (Fabeens Begum, 2008). Based oo the
muiritive evaluation smdies on the wild edible yams consumed by the tribals
Eanikkars and Palliyars, it can be summarized that most of them were found
o be 2 good source of prodein, lipid, crude fiber, starch, vitamins and minerals

207
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Efficacy of Supplementation of Kiwi Fruit
Juice on Selected Hypertensive Adult Patients of
Suchindrum in Kanniyakumari District
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n15) Rahmath Magar,
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Abstract: Froits consist mainly of carbolrydrates and sre knowm to have high pufritional valees specifically in terms of
micromeTients. Studies have shown that hizh intake of fiuits and vegetables may hsve a protective effect agaimst
hypertension. Phytochemicals in plant reduces the risk of developing many diseases inclnding heart diseases, hyperiension,
cataracts, osteoporosis Mmymm&mhhsnﬁySamhnfdﬂmhmmﬂmﬂnag&!ﬂhﬁmm
selected for the smdy, to assess their frequency of fiuit ¢ about phytochemicals in fruits,
d;m:ﬂmmﬂnofsmmmnfm;m&mofﬂme, 10 (05 Males & 05 Females) samples were
chesen s experimental proup and 10 (05 Males & 05 Females) samples were treated a5 control group. Evalustion wras
carried out by comparing the results before and after the supplementztion of kivi fruit juices for one month and results were

statistically analysed The smdy finally revesled that subjects who consumed kiwi fruit juices had a tremendous
improvement in reducing their blood pressure levels when comparing with the control zroup.
Eeywords: Phytochemicals, Supplementation Hypertension, Kiwi JTuices, Clinical Assessment

I INTRODUCTION
Indis is the second largest producer of fruts in the
‘world, becanse its diverse agro-climstic conditions allow
2 wide range of mopical, sub-opica] snd s temperature
fruit to be produced.
Frmt pmdncn.on mIndmc:marsn area nf4_06

vegetables decrease the risk of cardiovasoular disease,
international market which has notable hizh nuimitional
and medicinal valee with many health benefits (Ma,
2019).Eiwi fruit or Chinese goosebermies are the edible
‘berries of several species of woody wines in the gemms
Actinidia Eivd froit is oval in shape preenish brown in
colowr, it has little sweet snd bitter taste. It has many
hea!thbenﬂﬁlshberthﬂpsmﬁlgﬁnmbuusISm

. and blood p (Tyagi & Sahay,
2015). The qualitafive phytochemical analysis of the
exiracts revesled the presence of alkaleids, flavonoids,

sapomins, cardiac glycosides tanming snd terpencids in
whole fut of Actimidia deliciosa (Soham et al., 2020).
Eiwifruit are exceptionally high in vitemin € and
contain an amay of other nutients, notsbly mumitionally
relevant levels of dietary fibre, potassium, vitamin E and

and enzymes, that act to provide fimctionmal amd
metsbaolic benefits ( Richardsom et al | 2018).

In the light of the sbowve facks realizing the
sigmificance of froits and its mole in hypertensiom,
concerns were undertaken m this study with the
ﬁnﬂmgob]ems

To assess the in
pattern of the subjects.

oy of fuit o

™

I‘oasse.sﬂtednncalmmsufthesnhjm
4. To eviluate the effect of supplementation of
kiwi froit juices among hypertensive patients

All Riphts Reserved & 2020 TARTET 1]
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Bilimbi: The underutilized fruit of South India
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Abstract

India is a8 country with rich heritaze and lot of flora and faoma India’s econony mainty depends upon agricalmre and Indisn
agricultorsl products have a very good demand over world market Many of the locally available fruits and vegetables go
unnoticed in many states. They become undentilised due to the lack of awareness shout its mutritional, health benefits and
preservations techniques. In this review paper the suthors focuses about the features of the underntilized froit bilimbi.

K 5 Bitimbi pickle. culi s, ol emical z

Introduction

Bilimbi is considered to the native of South East Asia now
it hias been cultivated all over the world Due to imcreased
population and lack of agrialtural facilities these planr ic
it &= cultivated in countries like Srilanksa, 4sia Malaysia and
Maldives. Now it has been a guestion that mamy people in
this is many farmers do not grow this free in their farms.
The tree is found in some parts of Indian villages In India
this tree is observed in Morth and South India In South
India certain parts of Eersla and Tamil Nadu these ree is
Erown and called as sour tree (Pulichi Maram in Malayalam
Langmage).

Bilimbi iz a perenmisl tree which zrows up to a height of
nearly 15 meters. It can grow in any type of soil, tut the pH
st be in between 5.5 to 6.5 1t needs less water to grow.

Bilimbi Leaves

Bilimbi leaves are green in colour on the top and pale green
colours in bottom Leaves are densely cowded and long.
Leaves emerge at opposite directions and are distributed
eventy.

Bilimbi Flowers

Bilimbi flowers are reddish purple in colour with five petals.
They bloom in the month of December and Febrzary.

Fig 2: Bilimbi Flowers.
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Comparative Study on Calcium Rich Balls Prepared
Using Powdered Jaggery and Jaggery Syrup Obtained
From Sugarcane

P. Mageswaril, A. 5. Mohammed Rilwan?, 5. Bala Murugan?®, H. Saeed Anwer?,
M. Faizal Anwer®, 5. M. Prasad®

1A & ceistant Professor, Department of Nutrition and Dietetics, Sadskathullsh Appa College {Antonomons) Rahmath
Magar, Tinmelveli, Pin-627 011. Tamil Nadu India
234G Smdents, Deparmment of Nutrition and Dietetics, Sadakathullah Appa Collage (Awonomous), Rahmath Magar,
Tinmelveli, Pin-627 011. Tamil Mado Indis

T T PP

ABSTRACT

In this research work the amthor describes the preparation method of caldnm rich balls wsing powdered
jaggeryand jaggery syrup prepared from smgarcame. Products were formulated and sensory evaluation is
carried out wsimg 20 irained panel members. Finally prodocts made with jageery syrup got the overall
acceptance rate.

Eey Words: Calcinm Rich Balls, Sngarcane, Jaggery, Shelf life.
INTRODUCTION

Food is one of the basic needs of the bomsan being. It is required for the normal fime tioning, of the body parts and for 8
healthy growth (Training Manual for Food Safety Regulators, 2000).

The basic fimction of the fbod is to keep us alive and healthy Tt is important to understand the composition of fods and
changes that ocours when food are grown hervested stored prepared processed and eaten so that foods can folfil their
basic fonction Dhals and pulses have between 55 mg to 200 mg of calciom per cent Sesame has an ummsnally high
content of calcium of 1450 mz per cent (Sumathi ef al | 2004)

Tavdidisvili et al (2007)reported in his stody about problems related to the osteoporosis the promising directions of its
combined using flax sesame and curd in the production of finctional food.

As per recent studies, Indisn women sre more suscepiible to developing this condition as compared to men and the
reasons could be atributed to seversl factors. Women with a smaller body frame consume a lower portion of calcium-
rich foods and tend to heve poor exposure to sunlight Further, at menopause booe loss accelerates becanse of the
decline in estrogen levels (Binita Privambadsa, 2019).

METHODOLOGY
Selection of raw material
The raw materials used for the stdy were collected fiom Tenkasi in Tamil Madu The samples has been collected as
per the requirement and stored in refrigeration for firnre wses. It was collected during the month of December 2020-
March 2021.

Pretreatment employed
The samples after collecting were cleaned by removing the stones and dust particles.

IJARESM Publication, India === www.ijaresm.com
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A Creeper Vegetable with Amazing Health Benefits
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ABSTRACT

In ancient Ayurveds all plants hive cocupssd & good posnon in the medsingd prepanation. |t dossn't bother whether the plant his good Sugrance, coloar of
eadte. Each and every plang by samere vanes Some plants maght pooses good smell while oher tumes haoter. Ow ancegtors kave foosd o creeper vaniety of
freen dua (' A lent comeger plant nuerimonal a5 well 15 medicinsl bensfis, which are conmdersd to be
rmerkable. Moy udics have miggesied the we of theae plases in medicisal, culinary & wel! 5 thorspeutic. repemtion ln this article the auor
deseribes o short note on the uses of prands

1 INTRODUCTION
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Department of Nutrition & Dietitics

Date Particulars Expenses | Income | Balance
27/09/2019 |Chemistry Dept. Seminar 5,775.00 5,775.00
28/09/2019 |Chemistry Dept. Seminar 7,975.00 13,730.00
06/02/2020 [Paramarsh Inaugural 5,250.00 | 19,000.00
26/02/2020 |Research Dept. Inspection 2,240.00 |  21,240.00

ﬁa /03,2020 |Paramarsh Workshop 6,750.00 27,990.00
07/03/2020 |Paramarsh Workshop 7,500.00 35,490.00
19/03/2020 |Payment for Nutrition Dept. 23,687.00 11,803.00

[ Total Expenses 23,687.00
Total Income 35,490.00
Balance 11,803.00
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REVENUE GENERATED FROM CONSULTANCY SERVICES
BY THE DEFARTMENT OF NUTRITION AND DIETETICS
1|€1T16Tﬁ§n£ E@Egnﬁta_nc_yﬁ Cogulﬁng / Sponsoring Revenue generated
|l L project Agency | (amountinry pees)
']_' D | T{Ef;ﬁm—t_for two | Department of chemistry,
L " day national Sadakathullah Appa
conference on College
materials in
sustainable chemistry Rs.5022
2 Refreshment for one Department of IQAC
day Sensitation Sadakathullah Appa
Program on UGC — College
Paramash scheme Rs.2324
8 Research dep;hhnﬁgrh_h_-—___ﬁ_—__—
Flower Bouquet for Sadakathullah Appa
_ research department College Rs.1032
| 4 | Refetmenir s Departmentof IQAC |
day workshop for Sadakathullah Appa
‘ Paramash scheme College Rs.3435 |
| ___ TOTAL REVENUEEEWBH-—EQIEEE
In Words: Ry pees eleven thousand eight hundred and thirteen only
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