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Abstract (300 word limit)

In the present era, survival of the fittest or human being with good
immune system will be the savior a common phrase. Since ancient times,
Indian gooseberry and its products has been consumed as medicine
because of its antioxidants and disease curing properties as
recommended by Indian Ayurveda. Its daily intake as fresh or
processed forms has been found effective in decreasing serum
cholesterol, prevents indigestion, controls acidity, liver disorders,
premature graying and hair loss, improves eyesight and purifies blood.
It has been a curing medicine for auto-immune diseases, bacterial and
viral diseases if consumed regularly as per the Indian Ayurveda. Indian
content has numerous amounts of products made from gooseberry
which are consumed as foods (candies, preserve, pickles, juices etc.)
and as nutraceuticals to combat various newly erupting diseases and
infections. Apparently fresh juice of gooseberry or preserved in
combination with other fruits juices has gain popularity due to
significant results in boosting immunity to fight viral diseases. So, in
accordance with the need and coverup the demand this study has been
designed to increase the productivity and quality of the gooseberry
juice by using pectinase enzyme. In earlier conducted experiments,
approximately 60-70 percent of amla fruit (Indian gooseberry or
Emblica officinalis) can be extracted as juice based on the efficiency of
pulp separation during juicing. To obtain a quarter part of juice without
pulp approximately 1.5 Kg of gooseberry was consumed by
commercial juice extractor. A new novel/ non-thermal/ or a sustainable
method for juice extraction has been studied using pectinase enzyme in
Indian gooseberry i.e. Emblica officinalis. A trial has been carried out
to standardize the process of juice extraction by using industrial
enzymes or ‘pectinase enzyme’ in comparison to commercial method for
juice (juicer) extraction. The significant outcomes while comparing the
yield of juice from both the methods showed that 42.63 percent and
78.54 percent of juice extraction via commercial (juicer) and pectinase
enzyme assisted method, respectively could be possible. The leftover
amla or gooseberry pulp was found maximum (35.09%) in case of
commercial juicer method as compared to the enzyme assisted method
(18.51%). The results showed that if the enzyme assisted method
designed on pilot scale may result in doubling the amla juice yield and
with best storage life.
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