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ABSTRACT

The present study \'vas conducled 1() delelop a new tvpe ol calciun cnriched bisclrits

using eggshell as a calciun sourcc. The ratio of eSgshell powder was maintaincd

600mg/100g flour mixture to 900mg/100g flour mixlure respectively. Biscuits were

subjected to organoleptic and chemical analysis lo evaluale the suilability ol thcsc

producr lbr consumption and lor long term storage lifc. There wasn't any significan!

change observcd in chemical characleristics such as crude fat, protein, total soluble solids

and however changes observed in moisture, ash and calcium contenl. ln organolcptic

evaluation, significant diflerences wcrc found among !hem. According to organoleptic

evaluation the biscuils dcvelopcd from the eggshell conccntration ol 800nrg/100g floLrr

mixture were selected as bcst based on crispness, flavour. tasle and overall eating quality.

Packaging and shell-lilc studies of calciurn enrichcd biscuits wele conducted using lour

types of packaging materials namcly glass bottle, flastic bottle, polyethylene and

laminated alLirniniurr loil slored at loom temperaturc. Chcrnical, nriclbbiological,

physico-chemicrl analyses and scnsory evaluation wcrc conducted wecklv intcrvals to

elaluaie the quality of the producl dLrring storage. qignillcant changcs in chemical

ouaiities sueh,rs noisLLrr'c. l'.rt. protcin. itsh and scnsor']- cvaluation criteriil s ch as colour,

l
crispness, flavour, taslc and ovcrall exling quality wcrc observed. The product packed in

glass bottle clid not cxhibil rnv sigrLllLinl ,i","r'.,r.,t,t" th.rrgc\ in lrlltritionlll

conposition and il wus llt lirr humrln consunrpliorl ts sho$'n l)y tho rcsults ol thc

nicrobiological analysis done on lhc product.
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