Abstract
Sea buckthorn (Hippophae rhamnoides L.) is highly nutritious fruit which has great economical and medicinal potential. This study was conducted on sea buckthorn pulp as it was analyzed for its physiochemical properties that showed average total soluble solids, titratable acidity, reducing sugar, total sugar, moisture content of 10.03%, 2.1%, 1.76%, 4.24%, 87.81%, respectively. The ascorbic acid, carotenoid content, antioxidant and total phenolic content was found to be 228.3 mg/100g, 75.3 mg/100g, 87.15% and 6.12 mgGAE/100g, respectively. Sea buckthorn pulp was processed into squash as per FSSAI, (25% pulp, 45% TSS, 1.0% acidity and 600 ppm of sodium benzoate). The squash was divided into three groups as per their given treatments using hydrocolloids viz, xanthan gum, pectin and guar gum at concentrations of 0.5%, 1.0% and 1.5% in order to develop a cloud stable squash. The study showed that addition of 0.5% guar gum in squash increases consumer acceptance and stabilized the squash as well. The squash was stored in glass bottles at ambient temperature for 90 days and changes in moisture content, TSS, acidity, reducing sugar, total sugar, ascorbic acid, carotenoid content, antioxidant and total phenolic content were evaluated during storage period. The results showed increase in moisture content, TSS, titratable acidity, reducing and total sugar while it revealed decrease in ascorbic acid, carotenoid content, antioxidant and total phenolic content during 90 days of storage period.
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