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Development of Fruit Based Ice Cream 

 
Ice cream is a sweetened frozen food typically eaten as a snack or dessert. It is usually 

made from milk and cream and often combined with fruits or other ingredients (e.g. Cocoa, 
chocolate syrup, nuts, etc) and flavours. It is typically sweetened with sugar or sugar 
substitutes. Typically, flavourings and colourings are added in addition to stabilizers. Markets 
are serving us ice cream with artificial flavours and ingredients. A study was carried out by 
Unit-1 of the NAHEP-CAAST sub-project at NAU, Navsari on development and sensory 
evaluation of natural fruit based ice cream with sapota which provide  nutritients as well as 
pleasant flavours. According to the aim, heady sweet aroma of sapota is unmistakable, with 
its fleshy brown skin and grainy sweetness in the pulp.In India, sapota is commercially grown 
in many states - Karnataka, Gujarat, Maharashtra, Tamil Nadu, West Bengal and Andhra 
Pradesh. Karnataka is the largest producer of sapota in the country followed by Maharashtra. 
While the fruit isn't really cooked, or even used in salads (except for maybe fruit salads), 
probably due its supremely dominating flavours, the sapota can be blended into milk 
or yogurt. There are quite a few interesting recipes out there, from chickoohalwa, kheer, to 
even barfis.It’s a good source of Vitamin A and C. It keeps your immunity strong, skin in 
good condition, kills free radicals, prevents heart disorders etc. The natural fructose and 
sucrose content in sapota can give your body a lot of energy.  It can help to pregnant lady to 
deal with morning sickness and dizziness. As itit helps in the production of collagen too, it 
keeps stomach related disorders at baby. 
Treatment Combination: 

 Total soluble solids – 25o Brix 
 

Treatment Sapota Clear Juice 
Full Fat 

Milk 
Sapota fresh 

Chips 
Sugars 

T1 45% 45% 0 10% 
T2 35% 55% 0 10% 
T3 55% 35% 0 10% 
T4 40% 45% 5% 10% 
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Methodology for Sapota Clear JuiceExtraction: 

Selection of the mature Sapota fruits 

Washing of fruits  

Preparation of fruits (removal of seed, crushing, squeezing) 

Preparation and sieving of juice 

Heating the product till boiling  

Filtration of Juice 

Filling the product in sterilized transparent glass bottles and crown corking. 

Pasteurization of product for 30 minutes 

Stored the product in cool, dry place at ambient temperature 

Ice Cream Processing Flow Chart: 

Liquid Ingredient (e.g. Milk and Clear Fruit Juice) 

Blending of milk, clear juice  

Add Fine Sugars  

Mix it well (TSS: 25o Brix) at 50° C 

Cooling of Mixture 

Transfer the mixture in Ice cream maker machine 

Freezing at -18°C in Ice cream maker scrapping till 25-30 minutes 

Packaging 

Frozen Storage at -6°C 

  



Different Steps in the D

 

 

Fresh Sapota Fruits Sapota Cleared Juice

Sensory Evaluation of 
Ice Cream 
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Different Steps in the Development of Fruit based Ice Cream

Sapota Cleared Juice Full Fat Milk Blending of Milk, Sapota 

Freezing at -18 °C Cup Filling 

ruit based Ice Cream 

 

 

Blending of Milk, Sapota 
Juice and Sugar 

Mixing of Ingredients 
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Preparation of Fancy Wooden Decorates 
 

Introduction: Wood waste includes sawn lumber pruned branches stumps and whole trees 
from street and park maintenance. The primary components of wood waste are used lumber, 
shipping, pallets, trees, roots branches. Wood waste can also be obtained from the forest floor 
like naturally lopped branches, roots of tree species, roots of some shrubs like Berberis 
aristata and some climbers also. 

The main objective of choosing preparation of wooden decorates is to utilize the 
waste wood from the forest lands in a better way and explore them for income generation. 
This is one of the best sources of income generation for the people residing in nearby forests 
and for self-employment too. 
 
Objective: Preparation of wooden and bamboo decorates from of waste wood and bamboo. 
 
Raw Materials Used: China Clay, Wooden Block, Sand paper, Nails, Fevicol, Varnish, 
Waste wood sample and Paint brush 
 
Marketing in Gujarat: 

Market for wooden decorates is mainly found in tourist places like Wahgai and 
Saputara area.  
 
Procedure: 

1. Collection of branch wood and roots was done from nearby forest areas of our unit. 
2. Further finishing operations were carried out after collection of waste wood from 

forest. 
3. Firstly the bark of the wooden sample was removed. After that sanding was done on 

the wooden sample along with a wooden frame or block which will serve as a stand 
for the wooden article. Sanding was carried out with different fine grade sand papers 
(60, 80 and 100). 

4. After sanding, paste of China clay or chalk powder was prepared by mixing it with 
water it was applied on the wooden articles and left for drying in sunlight. The 
purpose of applying China clay paste is to choke the pores and work as filler in the 
wooden article. 

5. Again sanding was done after drying of China day  
6. A hole of suitable diameter was made in the wooden block to hold the sample 

properly. 
7. Then varnishing of the wooden sample and wooden block was done separately and 

left for drying. 
8. After drying the wooden sample was fixed in the wooden block with the help of nail 

and the gaps were filled with mixture of fevicol and saw dust. 
9. Finally second varnish was carried out on the wooden sample and wooden block 

together and dried for 6-8 hours. 
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Constraints Faced 
 Usually people do not have knowledge about these types of articles and their priorities 

also differ. 

 Processing of waste wood is difficult and due to this articles are expensive. 

 Proper marketing channel is difficult to find if it is small scale industry. 
 
Recommendations:  

1. Trainings to the labours engaged in the preparation of fancy wooden decorates and 
developing market linkages for better profitability.  

2. The industries which are working on waste wood utilization on a large scale should be 
approached for marketing. 

3. Local market and gift galleries should be preferred over direct marketing channel so 
that the product can fetch desirable profits. 

 
Conclusion: 

There is a lot of waste wood in the forest floor and in the constructional areas. By 
making different wooden articles, fancy wooden decorates and marketing of these articles 
wood waste can be utilized. A large number of employment opportunities can be explored by 
marketing of wooden decorates. 
 

  
  

  
Preparation of Fancy Wooden Decorates and Pen stand 
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Preparation of burfi from cow milk 

Milk and milk products occupy a very prominent place in the food sector and 
economy of India. India is the largest milk producing country in the world. Milk is consumed 
as a whole or by converting it into various milk products. Burfi is a milk based sweet 
confectionery from the Indian subcontinent. 

Burfi has been favoured as one of the most popular sweet in all over India. There are 
number of varieties of burfi. Agro wastes pose potential disposal and pollution problems 
along with loss of valuable biomass and nutrients. There is a potential for conversion of agro 
wastes into useful products or even as raw material for other industries. It is a great challenge 
to utilize the agro waste by-products. Half of a watermelon fruit is edible while the other half, 
consisting of about more 35% rind and 15% peel goes to waste (US Department of 
Agriculture, 2004). The watermelon rind is usually discarded but it is edible and contains 
many hidden nutrients. Watermelon rind is also chock-full of vitamins A, B6, C and good 
amount of zinc and potassium. 

The present study was envisaged to investigate the applicability of watermelon rind in 
production of burfi from cow milk and was undertaken by Unit-3 of the NAHEP-CAAST 
sub-project at NAU, Navsari 

Fresh cow and buffalo milk, obtained from Livestock Research Station, NAU, 
Navsari. Fresh Watermelon procured from local market were thoroughly washed in tap water, 
peeled and made into fine paste in a mixer grinder.  

Flow chart for preparation of Watermelon burfi 

Watermelon rind    Milk taken in Karahi    
    
Mincing           
 
Watermelon rind paste   Partial Concentration 
 

Addition of Watermelon rind Paste   

   Stirring and Scrapping 

     Addition of Sugar  

        Concentration until non sticky dough consistency 

      Setting in tray 

      Cutting  

     Packaging 
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Sensory evaluation was conducted using nine point hedonic scale for general 
appearance, flavour, body and texture, and overall acceptability, where 9 = extremely liked; 1 
= Dislike extremely. 
Table 1. Mean sensory scores of burfi prepared with Water melon rind 

Sensory attributes T1 T2 T3 

Color 7.67 7.00 8.56 

Flavour 7.44 7.11 8.78 

Texture 7.33 6.89 8.72 

Overall 
acceptability 

7.56 7.00 8.83 

*T1 –Control, T2 – Burfi with 10% water melon rind, T3 - Burfi with 20% water melon rind,  
 
 

 

 

 

 

These trials were conducted for preparation of burfi by using cow milk and watermelon rind. 
Further, detailed study will be carried out for product standardization. 

   


