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MANUFACTURE OF QUICK FROZEN VEGETABLES
(Luffa acutangula, Momordica charantia & Tricosanthes anguina)
By
N.S.P. de Silva

ABSTRACT

This work carried out to study the chemical, physical, sensory qualities and shelf life of
blast frozen Momordica charantia, Luffa acutangula and Tricosanthes anguina. Slices
of Momordica charantia, Tricosanthes anguina and Luffa acutangula were subjected to
hot water blanching and steam blanching for 50 seconds, 60 seconds, 50 seconds, 95
seconds, 45 seconds and 95 seconds respectively and packed in polythene bags. The
samples were blast frozen to -28°C and kept for 3 months at -18°C. Ash content,
Ascorbic acid, Chlorophyll, B Carotene, Drip loss and Sensory parameters were
evaluated periodically during storage.

When considering the effect of pretreatments on the quality of frozen vegetables steam
blanching was found to be an effective pretreatment in retaining ascorbic acid,
chlorophyll and B carotene content of these vegetables.

95 seconds steam blanched Tricosanthes anguina, 95 seconds steam blanched Luffa
acutangula and 60 seconds steam blanched Momordica charantia didn’t show any

significant difference after 3 months of storage compared to the fresh product.
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