Development of Ready to eat ginger cumin based appetizer
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Abstract
Appetizer is a need based product for defense forces deployed at high altitudes and for the teenagers (13-19 years) and working peoples having lack of appetite due to wide individual variation in life style which led to noticeable changes in eating behavior. Pungent spices such as ginger and cumin are known for their stimulating effects and are used as active ingredient in the formulation of appetizer. The objective of the study was to develop a ready to eat ginger cumin based appetizer in the form of balls or chewy munches i.e. ginger munch, pepper munch was developed concentrated and dehydrated. The experimental design with active ingredients as variables and quality parameters such as acidity and acceptability as the responses were used. All these combinations for the appetizer are processed by concentration and dehydration using pre-processed ingredients and evaluated for quality parameters. The results showed that the developed product contains the proximate composition of fat 8.6 %, protein 7.10 %, and carbohydrates 69 % with acceptable sensory properties. These results demonstrated that ginger cumin based ready to eat appetizer has no chemical preservatives with good amount of protein and carbohydrates. The development of appetizer is easy and not involving much technology may initiate to produce in health food industries and also widely acceptable product in general. 
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