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ChhtJlla is an acid and heat coagulated milk 
product :n,sed as a base for the preparation 
of vari~t.y of sweetmeats like rasogol/a, rosmalal, 
sandesh; chum chum etc. Chhana is a high 
moisture, product with soft and smooth texture, 
It is c6mmon knowledge that tbe product does 
not k,eeploDger than a day at room temperature. 
De et ,a/.. (1971) and De (1980) have reported 

that Chhana has a shelf life of 3 days lit 24~C 
and 6 days at IO"C. These temperatures are, 
however, difficult to achieve without refri. 
geration in most parts of the year. No effort's 
to improve the shelf life of chhana Were mad~ 
in past. although its demand has alWays ~n 
growing, Halwais prefer to convert fresh' 
milk: into chhana just prior to sweet making 
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TABLE I 

Shelf life of eh},(JJIa ullder diKereot truilltents 

.---~---- --------------------------------------------
Treatment 

K.Q. at 
30±loC 

da.y 

-----~~------------------------------------------
Control 
;p,lltrol+Waler 
Control+Water - .. ~. __ .. , ~--

Cbhsaa+Whey (Lactic) 
Chhana+W!iey (Lactic) 
thhana+ Whey (Citric) 
Chbana+ Whey (Citric) 

. , 

Chhana+LA· (1) 
Olhana.t-LA (2) 
Chhana+CA,·· (J) 
Chhana+GA (2). 

Steamed J 0 min 

Sleamed 10 min 

Steamed 10 min 

2 
2 
2 

2 
3 
2 
2 

3 
3 
2 
2 

Remarks 

Not fresh 
Not fresh, soft 
Slightly hard 

Fresh/good 
Slightly hard 
Freshfgood 
Slightly hard 

Good{fresh 
Good/fresh 
Good/fresh 
Good/fresh 

~------------------------------------------------------------------
C!tharia +LA (I) 

ehban. +LA (2) 

Chh;;lla+LA (I) 

Steamed 10 Jllill 

Steamed 10 min 

Sterilized 
i 5 Ibs/15 min 

6 Hard, brittle. 
Good flavour 
Hard, brittle 
Good Jiavour 
Brown/hard/brittle .• 
Paneer like te~ture. 
cooekd flavour 

-_._-""'------------ -------------------------------------
Chl1ana+ CA (2) 

Chhana¥tA (1) 

Steamed 10 min 

Steamed 10 min 

.----"~--------------
Chbana+1>S··O(l) 
'Chhana+PS (2) 
Chhana+1>S (I) 
Chhana+PS (2) 
Chban'l+l,.A (0.5) 
+PS (O.5J 

Chhana+LA (I) 
+PS 0) 

• LA 

•• CA 

... PS 

Steamed 10 min 
Steamed 10 min 

Lactic acid . 

Ciuic acid . 

Potassium sorbate . 

Figuresrn par~nthe~e5 ,o re percentages. 

3 

3 

4 

4 
6 
6 

8 

9 

Hard/brittle 
Good/flavour 
Hard/briule 
Good Jiavour 

Slimy, fruity Davollr 
Slimy, fruity flavollr 
Hard,Oxidised flavour 
Hard,O"idiseU Havour 

Hard,Oxidised flavour 

Slimy, Oxidised flavollr 
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TABU: 2 

Eft'",1s of intermluent .ttaming on sholl lire or dlllan. 

Treatment 

ebhana 
Wat~l'" 

Chbana 
Lactic ,Whey 

ehhana 
Citric1 whe)' 

Number of 
Steamin~ 

Once 
Twice 
Thrice 

Once 
Twice 
Thrice 

Once 
Twh.:e 
Thrice 

K.Q. al 
30±I"C 

day 

2 
2 
3 

2 
3 
3 

2 
3 
3 

--------------------
Remarks 

Soft/good fla~'our 

Soft/&ood flavour 
Hard. brittle/paneer lik. 
texture: 

Safe/good flavour 
Slightly h.o.rd 
Hardjbrittle/paneer like 
textufe 

Softjfresh 
Slightly hard 
Hard/briItJcipan •• r 
like texture 

---------- -_. 
Chhamr 
Lactic a.~id 
(1%) 

ehha"a 
Citriq a~jd 
(1%) 

Once 
Twice 
Thrice 

Once 
TwiCCl 
Thrice 

4 
5 
5 

3 
3 
4 

Good/.ti&h.ly hard 
Slightly hard 
Hard/brilt1e/paneerlike 
texture: 

Good flavour, slightly hard 
SligMy hard 
Hard/brittlelpaneer like 
IC}i;ture -_ .. - --"- ._--_._--------- _ ._-----

for the, obvious reason of quality. This i ~ 

an expensive practice as tbe product has to bear 
high transport cost of milk from tbe villages 
to city. An attempt was, therefore. made to 
develop a· teclinology for improving the shelf 
life of (Mana at 30·C applicable in village 
conditi()ns by employing the food grade organic 
acids, alltimycotic agent like potassium sorbate, 
steami.rlg and sterilization. 

CM.a/Ul. was prepared from boiled ~ow' s 
milk cooled to WOC before coagUlation with 
the he~p of 2% citric acid and 2% lactic acid 
solutio!l.s separately. Fresb whey Jots obtained 
from acid coagulation were used as preservative. 
citric acid whey tested 0.32% acidity and lactic 
acid \vbey 0.26% acidity. Diluted lactic ac.id, 

citric acid and potassium sorbate were also 
tried as preservative in concentration of 0.5, 
I and 2% in potable water. These preser­
vatives were used singly and in combination. 
Steaming and intermittent steaming wece tried, 
after 8 hr storage in the presence of whey and 
organic acid solutions. Chhana was immersed 
in acid solutions in conical flasks, cotton plugged 
and sterilised at 15 lbsisq inch fo r 15 min in, 
an autoclave. 

The shelf life of chhana wa~ determined 
at one day interval with the help of standard 
sensory evaluation tecbnique. Perceptible: 
defects in flavour and texture developed during' 
storage at 30± Joe were recorded by a panel 
of five semitrained judges. 
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The control sample, of cllJrana (not treated 
with any preservative) were not acceptable 
beyond two days at 30°C. Ordinary steaming 
of chhana in water had no beneficia I effect 
on the shelf life. Intermittent heating improved 
the k<::eping quality upto three days apparently 
due to tbe destruction of the germinated spores. 
Chhanakept fresh for two days in whey ohtained 
from acid coagulation and its steaming for 10 
min increased the shelf life upto three days. 
Lactic acid whey offered greater protection than 
citric acid whey. In ilie presence of I and 
2 % lac;tic acid solutions, the product had a 
keeping. quality of three days compared with 
two days in citric acid solution, or citric acid 
whey. Slight mould growth was observed on 
the fourth day and afterwards. Steaming of 
chhana for 10 min in the presence of 1 and 
2 % lactic acid concentration, increased the 
shelflif~ upto six days and the presence of 
citric acid upto three days (Table I). Steri­
lization in the presence of 1 % lactic acid 
improved the shelf life of chhana to eight days. 

Thetcxture of the product became hard 
as a result of steaming and sterilization, re­
sembling that of pallCl'r. Chhcma kept well 

for three days in the presence of I and 2% 
potassium sorbate solution and its steaming 
further improved the shelf life upto five days., 
Potassium sorbatc combined with lactic acid 
solution enhanced the shelf life up to six day~. 
This product developed oxidized flavour defect 
on subsequent storage. 

The steaming of chhana in ordinary water 
did neit offer any advantage. Three successiVe 
steamings in water, Of in the presence of citric 
acid improved the life of chhana, upto three 
days (Table 2) and 5 days with 1 % lactic aCi(j 
solution. In general, steamiag resulted in the 
hardening of t!!xture not suitable for rarogolla 
making. Sterilization of chhana resultl!d In 
browning and cooked flavour. These methop~ 
of preservation will be useful for chhana to 
be used for sandesh making and for improving' 
the shelf life of paneer. 
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