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SUMMARY :

Chhana podo is a popular dairy product of the Indian sub-continent, prepared from cow milk
standardized to 4 per cent fat and 8.5 per cent SNF. This energy rich product is commonly prepared
by baking of Chhana, sugar, tikur, baking powder inratio of 20:6:1:0.3 at temperature of 120°C-130°C
with IR of 180-200 Volts. Curcuma angustifolia Roxb. (Tikur) isalow fat sweetner which reducesthe
risk of cardio-vascular diseases and diabetes. Addition of tikur to Chhana podo gives abrown crust
withwhite or light brown inner body, moist crumb, moderately spongy cake like texturewith atypical
cooked flavour and rich taste. Baking time and temperature are two important process consi derations
influencing the heat and mass transfer, moisture content and product quality during baking. In this
study the effect of IR on selected physico and textural characteristics of Chhana podo were studied
at different combinations. The sel ected conditionsfor baking of Chhana podo 130°C and 200V for
120 minwith IR on at 60 min. and the parametersviz., crumb and crust moisture contentsand specific
volume were determined as 22.74 per cent, 14.94 per cent and 1.23 cmd/g, respectively. Textural
attributes such as hardness, chewiness and gumminessincreased with baking timeand IR temperature
while springiness, cohesiveness and resilience increased upto 80 min due to the filling-up of pores
water and liquid by fat and expanding water, but decreased thereafter.
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