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The idea is to propose Ready to eat “Milk Jelly” made out of Milk and Agar Agar which is commonly called as China grass. Milk which is rich in calcium is one among the commonly consumed food in India and packet milk normally has a shelf life of about 4 days under refrigerated condition. With the addition of China grass basically the Agar agar, it forms a Ready to Eat pudding kind of product and which under refrigerated condition gives a shelf life of about 1 week. Current study has been done only till the basic preparation and for further consumer acceptance fruits and flavours can be added which will help working women in saving their time and also assures that their wards get the RDA of calcium. Hence the Ready to eat Milk Jelly can be used as a healthy snack/refreshment among kids and professionals.
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