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Abstract (300 word limit)
Statement of the Problem: Diabetes is a complex, chronic illness requiring continuous medical care with multi-factorial risk-reduction strategies beyond glycemic control. Diabetes often referred to as diabetes mellitus, describes a group of metabolic diseases in which the person has high blood glucose (blood sugar), either because insulin production is inadequate or because the body’s cell do not respond properly to insulin or both. Diabetes is due to abnormal metabolizing of carbohydrates. Diabetics are recommended to take low glycemic index foods. The glycemic index is a relative ranking of carbohydrate in foods according to how they affect glucose levels. Bitter gourd juice is an excellent beverage for diabetics. Bitter gourd juice regulate blood sugar level in body. Bitter gourd juice makes insulin active. When insulin is active, sugar is used adequately and does not convert into fat which eventually help in weight loss too. Bitter gourd has some active substances (nutraceuticals) that has anti-diabetic properties. One of them is Charantin which is famous for its blood glucose-lowering effect. Bitter gourd contains insulin like-compounds called polypeptide-p or p-insulin which control diabetes naturally. Bikaneri bhujia is a traditional snack product prepared from dough of moth beans flour, gram pulse flour, spices and condiments and palmolein oil. The dough is passed through die of extruder and extrudate is deep fried at 140˚C in oil till it becomes golden yellow and texture is crispy. Bikaneri bhujia has spicy flavour because of black pepper added in the formulation of the product. The study is aimed at the development of nutracutically improved traditional savoury item and its chemical and sensory analysis. Bikaneri bhujia was kept at ambient temperature and further analysis was done. Three samples were prepared: Bikaneri bhujia control, trial 1(with bitter gourd juice) and trial 2 (bitter gourd pulp). Each sample was individually and successfully tested for its moisture content by hot-air oven method, ash content by muffle furnace method, protein content by Kjeldahl method, fat content by soxhlet extraction method, free-fatty acid by titration method, carbohydrate content by subtraction method and antioxidant activity by DPPH Radical Scavenging Activity by measuring the absorbance with spectrophotometer. Sensory evaluation was done on the basis of Nine-Point Hedonic Scale for the following attributes: 
Colour, Flavour, Taste, Texture, After taste and Overall acceptability.
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