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STUDIES ON SHELF LIFE OF CHHANA
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Chhunag is an acid and heat coagulated milk
product wsed as a base for the preparation
of variety of sweetmeats like rasogolla, rasmalai,
sandesh, chwm chum eic. Chhana is a high
moisture product with soft and smooth texture,
It is common knowledge that the product does
not keep longer than a day at room temperature.
De ¢t @l (1971) and De {1980) have reported

that Chhana has a shelf life of 3 days at 24°C
and 6 days at 10°C. These temperatures are,
however, difficult to achieve without reffi=
geration in most parts of the year. No efforts
to improve the shelf life of chhana were made
in past, aithough its demand has always been
growing. Halwais prefer to convert fresh
milk into chhara just prior to sweet making
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TABLE 1

Shelf Jife of chhana under different treatments

K.Q. aL
Sample Treatment I0D21°C Remarks
. day

Control - 2 Not fresh
Control§ Water — 2 Not fresh, soft
Control 4 Water Steamed 10 min 2 Slightly hard
Chhana4+Whey (Lactic) — 2 Fresh/good
Chhana -+Whey (Lactic) Steamed 10 min 3 Slightly hard
Chhana + Whey (Citric) i 2 Fresh/good
Chhana 4-Whey (Citric) Steamed 10 min 2 Slighily hard
Chhana 4 LA*® (1) — 3 Good/fresh
Chhana +-LA (2) 3 Good /fresh
Chhana 4-CA** (1) — 2 Good/fresh
Chhana+CA (2) = 2 Good/frash
Chhana +LA (13 Steamead 10 in 6 Hard, brittle,

Good flavour
Chhana +'LA (2) Steamed 10 min 5 Hard, britile

Good flavour
Chkhana4+- LA (1) Sterilized 8 Brown/hard/britile,

£5 1bs/1S min Paneer like texture,

cooekd flavour
Chhana+ CA (2) Steamed 10 min 3 Hard/britéle

Good/flavour
Chhana+4-CA (i) Steamed 10 min 3 Hard/brittle

(Goad favour
Chhana +PS***(1) — 4 Sliray, fruity Bavour
Chhana--P$§ (2) — 4 Blimy, fruity flavour
©hhana+P8 (1) Steamed 10 min 6 Hard, Oxidised flavour
Chhana--PS (2) Steamed 10 min 6 Hard, Oxidised favour
Chhana4-LA (0.5)
-+PS {0.5) — 8 Hard, Oxidised flavour
ChhanaLA (i)
PS5 {1). — 9 Sliry, Oxidised flavour

* LA Lactic acid,
*+ CA — Clitic acid.
LE S Potassium sorbate.

Figures in parentheses are percentages,
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TABLE 2
Effects of intermittent steaming on shelf life of chhana
Number of K.Q. al Remarks
Treatrient Steaming 30+:°C
day
Chhana Onee 2 Soft/good flavour
Water Twice z Sofi/good favour
Thrice 3 Hatrd, brittle/paneer Like
" (exture
Chhana Onee 2 Sofi/good flavour
Lactic Whey Twice 3 Slightly hard
Thrice 3 Hard,brittle/paneer like
texture
Chhana Once 2 Saftjfresh
Citric. whey Twice 3 Slightly hard
Thrice 3 Hard /brittle;paneer
like texture
Chhana Once 4 Good/slightiy hard
Lactue agid Twice 5 Slightly hard
(124} Thrice 3] Hard/brittle /paneer 1ike
texiure
Chhana, Once 3 Good flavour, slightly hard
Citric acid Twice 3 Slightly hard
€1%,) Thrice 4 Hard/brittlefpaneer like
fexture

- —_—

for the obvious reason of quality. This is
an expensive practice as the product has to bear
high transport cost of milk from the villages
to city. An attempt was, therefore, made to
deveiop a' technology for improving the shelf
life of chhana at 30°C applicable in village
conditions by employing the food grade organic
acids, antimycotic agent like potassium sorbate,
steaming and sterilization.

Chhane was prepared from boiled cow’s
milk cooled to BO°C before coagulation with
the help of 2% citric acid and 2% lactic acid
solutions separately. Fresh whey lots obtained
from acid coagulation were used as preservative,
citric acid whey tested 0.32% acidity and lactic
acid whey 0.26% acidity. Diluted lactic acid,

citric acid and potassium sorbate were also
tried as preservative in concentration of 0.5,
| and 2% in potable water. These preser-
vatives were used singly and in combination,
Steaming and intermittent steaming were iried.
after 8 hr storagein the presence of whey and
organic acid solutions. Chhana was immersed
in acid solutions in conical flasks, cotton plugged
and sterilised at 15 Ibs/sq inch for 15 min in
an autaclave,

The shelf life of chhana was determined
at one day interval with the help of standard
sensory evaluation technique. Perceptible:
defects in flavour and texture developed during
storage at 3041°C were recorded by a panel
of five semitrained judges.
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The control samples of chhane (not treated
with any preservative}) were not acceptable
beyond two days at 30°C. Oxdinary steaming
of chhana in water had no beneficial effect
on the shelf life. Intermittent heating improved
the keeping quality upte three days apparently
due to the destryction of the germinated spores.
Chhana kept {resh for two days in whey obtained
from deid coagulation and its steaming for 10
min increaséd the shelf life upto three days.
Lactic acid whey offered greater protection than
citric acid whey. In the presence of 1 and
29 lactic acid solutions, the product had a
keeping qualtity of three days compared with
two days in citric acid solution, or citric acid
whey. Slight mould growth was observed on
the foufth day and afterwards. Steaming of
chhang for 10 min in the presence of 1 and
2% lactic acid concentration, increased the
shelf lifé upto six days and the presence of
citric acid upto three days {Tabie 1). Steri-
lization in the presence of 1% lactic acid
improved the shelf life of chhana to etght days.

The ‘téxtpre of the product became hard
as a resplt of steaming and sterilization, re-
sembling that of pameer. Chhana kept well
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for three days in the presence of 1 and 2%
potassium sorbate solution and its steaming
further improved the shelf life upto five days.
Potassium sorbaie combined with lactic scid
solution enhanced the shelf lifs upto six days.
This product developed oxidized Aavour defect
on subsequent storage.

The steaming of chhana in ordinary waier
did not offer any advantage. Three successive
steamings in water, or in the presence of ¢itric
acid improved the life of chhana, upio threg
days (Table 2) and 5 days with 19 lactic agid
solution. In general, steaming resulted in the
hardening of texture not suitable for resogolla
making. Sterilization of chhana resulted in
browning and cooked flavour. These methods
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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