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7.0 OBJECTIVE

After completing this practical exercise, you should be able to:

• prepare and preserve squash from fruits.

7.1 INTRODUCTION

In India cold drinks are in demand practically throughout the year. Among these fruit
juices acid squashes have an important place. These are quite popular being rich in
essential vitamins, minerals and other nutrient.

Squash is atype of fruit beverage which contains at least 25 per cent of fruit portion
(juice/pulp) and not less than 40 per cent of total soluble solids (sugar). In also
contains edible acid in the range of 1-2 per cent. Since the sugar content in squash
is quite less therefore to preserve it, approved chemical preservative such as sodium
or potassium metabisulphite or sodium benzoate should be added along with colour
and flavour. Squash can be prepared from fruits such as mango, orange, pineapple,
litchi, lemon etc.

7.2 EXPERIMENT

7.2.1 Requirement

• Ripe fruits, Juice extractor:

• Pulper;

• Knives;

• Bottles;

• Utensil; and

• pp Cap sealing machine.

7.2.2 Procedure

• Select good quality fully ripe fruits;
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• Wash and peel the fruit and extract juice as in orange, juice can be
recovered and in mango, pulp can be extracted;

• Mix the pulp well to make it a smooth paste;

• Take sugar, water and citric acid as mentioned in Table 7.1;

• Mix the ingredients and give one or two boils to dissolve the sugar;

o Cool the sugar syrup, and Jldd the fruit pulp;

o Mix the pulp and sugar thoroughly and pass through a muslin cloth;

• Add approved colour and flavour (essence);

• Add preservative i.e. potassium/sodium metabisulphite (KMS/SMS)@
O.7g/litre or sodium benzoate (SB)@ 1.0g/litre of finished product; and

• Fill the squash in sterilized bottles and seal it with pilfer proof (PP) Cap
and store in cool dry place.

Table 7.1: Recipe for Preparation of Fruit Squash

Sr. Product Quantity of Sugar Water Citric Preservative to
No. Juice/pulp (kg) (ml) acid (g) be added

1 Orange squash 1.0 1.5 0.750 25-28 KMS/SMS

2 Lime or lemon 1.0 2.0 0.500 - KMS/SMS
squash

3 Mango Squash 1.0 1.5 1.000 25-30 KMS/SMS

4 Pineapple 1.0 1.7 1.250 25-28 SB
squash

5 Litchi Squash 1.0 1.5 0.750 25-28 SB

6 Bael Squash 1.0 1.5 1.000 20 SB

7.2.3 Observations

S. Product Weight of Weight of Volume of Volume of Quantity of Total Approx.
No. Fruit Pulp Sugar Water Citric Product Cost

(kg) (kg) (kg) (ml) acid (g) . (litre) (Rs.)

1

2

3

7.3 PRECAUTIONS

• Do not heat the juice.

• Do not mix hot sugar syrup in juice'or pulp.

• Do not use sodium or potassium metabulphite for coloured squashes.

• Always use stainless steel utensils, knives etc.
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