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Conclusion

This study gives a good prospect on processing of mixed pickle of
carrot, pea and ginger. Mixed pickle is highly perishable. So, proper
preservatives like salt, mustard oil, acetic acid and vinegar should be used in
proper concentration to extend the shelf life of the pickle. From this study, it
was found that fungal growth was a great problem of pickle. If we add proper
concentration of preservatives, the fungal growth becomes very low. Based
on the biochemical activity, recorded during the 60 days of storage of mixed
pickle at normal temperature, it is indicating that TSS, Total sugar, Acidity, 3
carotene decreased gradually during storage in all the treatments. The
panelists also tested the product and gave the score for colour, flavour,
texture and overall acceptability and was found that T, proved considerably
superior over other treatments with maximum acceptable. Formulation of this
pickle can be developed at household or commercial level to generate income
and occupy a space in the market.
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