Physico-chemical composition and Processing of apricot into  bar, juice and jam grown in temperate region, Kashmir.
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Abstract
Fresh apricot were analyzed for physicochemical (weight, length, diameter, thickness, moisture content, TSS, firmness, sugars) and antioxidant properties. The physical parameter readings were taken by vernier caliper and the maximum weight, length, diameter and thickness was 69.3g, 31.92mm, 34.65 mm and 34.37mm respectively. TSS and total sugars content were found to be 15.8% and 3.9%. The color values were determined by using hunter color lab. The apricot pulp was also used to assess the antioxidant properties and values found were 59.60%. Due to less shelf life of apricots, a lot of the production gets spoiled so processing of apricots into suitable products not only reduces the postharvest losses, but also increases their market value by making them available in the off season. In the present study an apricot bar, juice and jam were made. The moisture content was found to be the highest in apricot pulp (88%) followed by  jam (68.8%), juice (58.9%) and  bar (20.4%). The loss in the moisture content is attributed to the loss of water content during cooking. A significant difference in the antioxidant properties between the fresh apricot pulp and its processed products was observed. The difference in antioxidant properties between the fresh and the processed products may be attributed to the partial degradation of the bioactive compounds by the action of heat during processing. Among the processed products, apricot bar showed the highest DPPH radical scavenging activity. Therefore, production of apricot bar could be a suitable option for processing of apricots among juice and jam.

