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                                                       INTRODUCTION 

The Shrikhand prepared by using rose petal powder in suitable combination after optimization 

in the laboratory of animal Husbandry and dairy science C.S.A.Kanpur .Milk has been long 

since the ambrosia of life. It is nutritionally most completed food containing all the essential 

nutrients of human needs. It has high nutritive value and supplies body building proteins, bone 

forming minerals and health-giving vitamins and furnishes energy by giving lactose and fat.  

Milk and milk products are the main source of animal protein in the vegetarian Indian diet. 

Even in low income household indigenous milk products like rabri, basundi, dahi, lassi, 

chhana, and srikhand are more likely to be consumed then products such as ice-cream or 

cheese. Indigenous  dairy milk products which are from milk can be grouped as under 

(1)Concentrated whole milk products,(2) Fermented/coagulated (3) Fat rich milk product  

Shrikhand is semi-soft, sweetish sour, whole milk product prepared from lactic fermented curd 

, the curd is partially strained through a muslin cloth to remove the whey and thus produce a 

solid mass called chakka (the basic ingredient for shrikhand). The basis chakka is mixed with 

the required amount of sugar to yield shrikhand.  

The keeping quality of shrikhand largely depends upon its initial micro flora like yeast, mould 

and other micro organism. Under ambient condition (30⁰C) it trends to spoil within 2-3 days. 

Under refrigerated condition (5⁰C) it can be kept for 35 days without deterioration. So in order 

to increase the milk availability during lean periods (summer month) the shrikhand preparation 

is best under Indian condition. 

 

 

 

 

http://www.ijcrt.org/


www.ijcspub.org                                    © 2022 IJCSPUB | Volume 12, Issue 3 September 2022 | ISSN: 2250-1770 

IJCSP22C1248 International Journal of Current Science (IJCSPUB) www.ijcspub.org 205 
 

MATERIALS  AND  METHOD 
In order to study the various physico- chemical properties of flavoured Shrikhand was 

conducted at the Deportment of Animal Husbandry and Dairying of C.S.A.U.Agri. and Tech. 

Kanpur. The details of technology programme experimental materials, methods are discussed 

below: 
A. Standardization of procedure  

 1 type of milk -1 

Buffalo milk (6% Fat, 9% S.N.F.) 

 

2 Sugar level on chakka basis -3 

A1 = 30%  , A2 = 40% ,  A3 = 50%   

 

3. Type of flavour  

B1. Control ,  B2 .Vanilla , B3 .Orange , B4 .Mango  

4. Inoculam: Dahi culture  

5. Rate of culture: 2%  

(6) Inoculation temperature:-35℃  

 

(7) Inoculation period:- 10-12 hour  

 (8)  Packaging material  

      Plastic cups  

 

 (B)Parameters  

(a)  Chemical Analysis  

       Moisture ,  Fat , Protein,  Sucrose , Lactose ,  Ash 

 

                                        RESULTS 

The buffalo milk ,three level of sugar (A130%, A2 40% and A3 50 %) and four types of fruit 

flavour were used for the preparation of flavoured shrikhand .The investigation regarding 

flavoured shrikhand quality, various observation and analysis were made to sensory quality 

and chemical characteristics were recorded. The data thus obtained were analyzed in factorial 

C.R.D. The result drown and their interpretation for different characters have been presented 

and discussed systematically.   

         CHEMICAL  EVALUATION 

1 -: Chemical 

 Fat content (%) 

Effect of fat on flavoured shrikhand  

The maximum fat of flavoured shrikhand was obtained when it was prepared with 

buffalo milk having 6% fat. The maximum mean score 15.451was found in A2 and the 

minimum mean score 15.308 was found in A3.It was revealed from the study that the 

milk having higher percentage of fat best. 
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Effect of sugar levels on overall acceptability   of flavours shrikhand: 

The fat   of flavours shrikhand was significantly influenced by different types of 

flavours.The maximum score of 15.433 was obtained with B4. The minimum score of 

15.354 was obtained with B3.It was concluded that the flavoures shrikhand prepared 

with Mango fat of responded better as compared other combination. 

Treatment combination of colour and appearance  and sugar significantly influenced the 

colour and fat  of flavoured shrikhand.  

  The best fat 15.503 was obtained with A2 x B4. The minimum 15.263 obtained with 

A3 x B3. 

2- Moisture 

Effect of moisture on flavoured shrikhand. The maximum moisture of flavoured 

shrikhand was obtained when it was prepared with buffalo milk having 6% fat. The 

maximum mean score 41.749 was found in A1 and the minimum mean score 29.491 was 

found in A3.It was revealed from the study that the milk having higher percentage of 

moisture best. 

Effect of moisture of flavours shrikhand: The moisture    of flavours shrikhand was 

significantly influenced by different types of flavours. The maximum score of 35.843   was 

obtained with B4. The minimum score of 35.112 was obtained with B3. It was concluded 

that the flavours shrikhand prepared with Mango moisture of responded better as compared 

other combination. 

 Treatment combination of moisture  and sugar significantly influenced the colour and fat  

of flavourd shrikhand.  The best fat 41.907 was obtained with A1 x B3. The minimum 

28.287 obtained with A3 x B4. 

3 Protein - 

Effect of protein on flavoured shrikhand - 

The maximum protein of flavoured shrikhand was obtained when it was prepared with 

buffalo milk having 6% fat. The maximum mean score 16.793 was found in A2 and the 

minimum mean score 16.441 was found in A3.It was revealed from the study that the milk 

having higher percentage of protein  best. 

 

Effect of protein   of flavours shrikhand:  The protein of flavours shrikhand was 

significantly influenced by different types of flavours.The maximum score of 16.613   

was obtained with B4. The minimum score of 16.496 was obtained with B3.It was 

concluded tha the flavoures shrikhand prepared with Mango protein   of responded 

better as compared other combination. 

Treatment combination of moisture  and sugar significantly influenced the protein   of flavourd 

shrikhand.  The best fat 17.023 was obtained with A2 x B2. The minimum 16.400 obtained 

with A3 x B3. 
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4. LACTOSE - 

Effect of lactose on flavoured shrikhand - 

The maximum lactose of flavoured shrikhand was obtained when it was prepared with 

buffalo milk having 6% fat. The maximum mean score 6.743 was found in A2 and the 

minimum mean score 6.648 was found in A3.It was revealed from the study that the 

milk having higher percentage of lactose   best. 

Effect of lactose    of flavours shrikhand: The lactose   of flavours shrikhand was 

significantly influenced by different types of flavours.The maximum score of 6.733   was 

obtained with B4. The minimum score of 6.658 was obtained with B3.It was concluded tha 

the flavoures shrikhand prepared with Mango lactose    of responded better as compared 

other combination. 

Treatment combination of lactose   and sugar significantly influenced the protein   of flavourd 

shrikhand. The best lactose 6.777 was obtained with A2 x B4. The minimum 6.613 obtained 

with A3 x B3. 

5. SUCROSE  

Effect of sucrose  on flavoured shrikhand - 

The maximum sucrose of flavoured shrikhand was obtained when it was prepared with 

buffalo milk having 6% fat. The maximum mean score 30.297 was found in A3 and the 

minimum mean score 18.148 was found in A1.It was revealed from the study that the 

milk having higher percentage of sucrose  best. 

Effect of sucrose of flavours shrikhand: The sucrose   of flavours shrikhand was 

significantly influenced by different types of flavours.The maximum score of24.262   was 

obtained with B4. The minimum score of 24.199 was obtained with B3.It was concluded 

tha the flavoures shrikhand prepared with Mango sucrose of responded better as compared 

other combination. 

Treatment combination of lactose   and sugar significantly influenced the sucrose    of flavourd 

shrikhand. The best lactose 30.340 was obtained with A3 x B4. The minimum 18.127 obtained 

with A3 x B3. 

6. Ash 

Effect of ash on flavoured shrikhand  

The maximum ash of flavoured shrikhand was obtained when it was prepared with 

buffalo milk having 6% fat. The maximum mean score 1.493 was found in A3 and the 

minimum mean score 1.484 was found in A1.It was revealed from the study that the 

milk having higher percentage of ash   best. 

The sucrose   of flavours shrikhand was significantly influenced by different types of 

flavours.The maximum score of 1.517    was obtained with B4. The minimum score of 

1.481was obtained with B3.It was concluded tha the flavoures shrikhand prepared with 

Mango ash  of responded better as compared other combination. 
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 Treatment combination of lactose   and sugar significantly influenced the ash     of 

flavourd shrikhand. The best lactose 1.530 was obtained witha2xB2 and A3 x B4 and . 

The minimum 1.453 obtained with A3 x B3. 
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Table No.1.Effect of sugar level and fat  of flavoured shrikhand. 

Treatment B1 B2 B3 B4 MEAN 

A1 15.417 15.397 15.360 15.447 15.405 

A2 15.453 15.407 15.440 15.503 15.451 

A3 15.320 15.297 15.263 15.350 15.308 

Mean 15.397 15.367 15.354 15.433  

Table No.2. Effect of sugar level and  moisture of flavoured shrikhand. 

Treatment B1 B2 B3 B4 MEAN 

A1 41.723 48.787 41.907 41.580 41.749 

A2 35.253 35.097 35.580 35.470 35.350 

A3 29.787 29.873 30.017 28.287 29.491 

Mean 35.558 35.586 35.834 35.112  

Table No.3. Effect of sugar level and  protein  of flavoured shrikhand. 

Treatment B1 B2 B3 B4 MEAN 

A1 16.532 16.490 16.460 16.587 16.515 

A2 16.743 17.023 16.627 16.777 16.793 

A3 16.450 16.437 16.400 16.477 16.441 

Mean 16.572 16.650 16.496 16.613  

 

http://www.ijcrt.org/


www.ijcspub.org                                    © 2022 IJCSPUB | Volume 12, Issue 3 September 2022 | ISSN: 2250-1770 

IJCSP22C1248 International Journal of Current Science (IJCSPUB) www.ijcspub.org 209 
 

Table No.4. Effect of sugar level of lactose  of flavoured shrikhand. 

 

Treatment B1 B2 B3 B4 MEAN 

A1 6.700 6.687 6.657 6.727 6.692 

A2 6.770 6.723 6.703 6.777 6.743 

A3 6.650 6.630 6.613 6.697 6.648 

Mean 6.707 6.680 6.658 6.733  

Table No.5. A Effect of sugar level of sucrose of flavoured shrikhand. 

 

Treatment B1 B2 B3 B4 MEAN 

A1 18.153 18.143 18.127 18.170 18.148 

A2 24.253 24.220 24.217 24.277 24.242 

A3 30.300 30.293 30.253 30.340 30.297 

Mean 24.236 24.219 24.199 24.262  

 

Table No.6. Effect of sugar level of ash content  of flavoured shrikhand. 

Treatment B1 B2 B3 B4 MEAN 

A1 1.483 1.497 1.490 1.503 1.493 

A2 1.527 1.530 1.500 1.530 1.522 

A3 1.497 1.470 1.453 1.517 1.484 

Mean 1.502 1.499 1.481 1.517  

 

 

http://www.ijcrt.org/

