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Abstract
Objective: Preparation of ready-to-cook carrot halwa from dried carrot shreds.

Methodoloy: Fresh orange carrots were purchased from local market, Amritsar. The carrots were washed, trimmed and peeled manually with knife and grated. Condensed milk, Milk Powder, Desi Ghee, Cardamom Powder were procured from local market, Cabinet Drier was used for the drying of carrot shreds. Ready to Cook or convenience food was developed by replacing fluid milk with milk powder and condensed milk. Dried carrot shreds were divided into two lots where blanching treatment was given before and after grating and then the product was prepared. Both of these treatments also varied cooking time and consumer acceptability. Milk powder and condensed milk were added individually and in combination and, then evaluated for consumer acceptability.
 
Results and Conclusion : Ready to cook Gajar ka Halwa was prepared from dehydrated carrots. Carrots grated prior to blanching gave bright orange colored products whereas carrots which were grated followed by blanching gave dark coloured product. Formulation having condensed milk and milk powder was accepted. Peroxidase test was negative after 2 minutes of blanching. Other quality tests were also performed.
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Dr. Amritpal Kaur has done Graduation and Post graduation in Food Technology and completed PhD Food Technology from Guru Nanak Dev University under the supervision of Prof. Dalbir Singh Sogi. Her area of research is biosynthesis, stability and application of bio-pigment from carrot. She is presently working as an Assistant Professor at the Department of Food Science and Technology, Khalsa College, Amritsar.
Email: gill_amritpal87@yahoo.com
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College: Khalsa College, the premier-most institute of higher learning, was established by the leaders of the Singh Sabha Movement in 1892. They were inspired by the lofty ideals of the great Gurus. They planned it to be a growing institution which would strive forever to achieve high degree of excellence of mind and body for the 
welfare of the youth. The architectural grandeur of its buildings and layout of its campus clearly demonstrate the will of the founders.

University: Guru Nanak Dev University (G.N.D.U.) was established at Amritsar, Punjab, India on 24 November 1969 to commemorate Guru Nanak Dev's birth quincentenary. The university is Entitled by University Grants Commission for offering higher studies degree courses online. Guru Nanak Dev University's campus is spread over 500 acres (200 ha)[1] near village of Kot Khalsa, nearly eight km (5.0 mi) west of the Amritsar, next to Khalsa College, Amritsar. G.N.D.U. is both a residential and an affiliating university. In conceiving its future course, the objectives enshrined in the Act 1969 emphasized that the new university would make provision for imparting education and promoting research in the humanities, learned professions, sciences,[2] especially of applied nature and technology. Studies and research on the life and teachings of Guru Nanak, in addition to working towards the promotion of Punjabi language and spreading education among educationally backward classes and communities were the other commitments. 
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