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Effect of tamarind extract on the shelf life of peach pulp was studied by applying its different concentration to the pulp to 
maintain its quality attributes. The treatments made were PS0 (control), PS1 (peach pulp + 1% tamarind extract), PS2 
(peach pulp + 2% tamarind extract), PS3 (peach pulp + 3% tamarind extract), PS4 (peach pulp + 4% tamarind extract) and 
PS5 (peach pulp + 5% tamarind extract). Samples were stored at ambient temperature and were analyzed for 
physicochemical and sensory parameters with 15 days intervals for a period of three months. The physicochemical 
analysis revealed that TSS, Percent Acidity, reducing sugar increased while pH, vitamin C, non- reducing sugar 
decreased during storage. The sensory attributes showed a decreasing trend throughout the storage period. The overall 
result concluded that the shelf life of peach pulp can be maintained using tamarind extract as a natural preservative, and 
this study showed that 2% tamarind extract is most acceptable for preservation based on physicochemical and sensory 
evaluation. 
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INTRODUCTION 

Peach (Prunus persica L.) is a deciduous tree that 
was first domesticated and cultivated about 2000 B.C. 
(Campbell, 2004). It belongs to genius Prunus, which 
includes the plums and cherries in the family Rossaceae 
(Faust and Timon, 1995). Peach stands third in its 
importance after apple and pear, mostly grown in the 
temperate zones of world. (Ochel et al. 1993). In Pakistan, 
15774 hectares area is under the cultivation of peach with 
83670 tons of production. 83 hectares of this were 
cultivated in Punjab, 6191 hectares in Khyber 
Pakhtunkhwa and 9500 hectares in Baluchistan with total 
production of 474, 57834, and 25362 tons respectively 
(Agri. Stat. of Pak. 2009–2010). Peaches contain moisture 
87%, carbohydrate 9.54 g, fiber 1.5 g, protein 0.91 g, fat 
0.25 g, calcium 6 mg, iron 0.25mg, Zinc 0.17 mg, 
phosphorous 20 mg, riboflavin 0.03 mg, thiamine 0.02 mg, 
niacin 0.8 mg, ascorbic acid 6.6 mg, β- carotene 162 µg 
per 100 g of edible portion (USDA Nutrient Database). At 
ambient temperature, peaches have a short shelf life, 
partly due to their high respiratory rate and fast ripening 
process (Kluge et al. 1997). Peaches do not lend 
themselves to prolonged cold storage due to their high 
perishability (Lizana et al. 1996). The main factors that 
lower the postharvest quality of the fruit are rot 

development and loss of pulp firmness (Kluge et al. 1997). 
For utilization and flourishing competition in the home and 
worldwide market, the postharvest quality of fresh peach 
is of utmost importance (Louis et al. 2001). Therefore, 
soon after harvesting, the fruits are usually 
commercialized (Kluge et al. 1997). 

Aldehydes and ketones destroy the quality of food as 
a result of lipid oxidation. (Kumpulainen and Salonen, 
1996). For the prevention of oxidation, the food commodity 
must be stored away from oxygen and at low temperature. 
To prevent oxidation of oil and oil products, usually 
antioxidants are used which might believe to extend the 
shelf life also (Tsuda et al. 1994). Recently, an interest for 
the search of natural antioxidants has been raised due to 
three primary reasons i.e. (i) several medical and 
epidemiological studies have shown that less chances of 
rising persistent infections like cardiovascular disorders, 
cancer, and diabetes is linked with utilization of fruits and 
vegetables. (ii) Safety concerns about the possible 
negative effects of the unrelieved use of artificial 
antioxidants in various foods and beverages. (iii) There is 
a public’s sensitivity about safety of natural antioxidants 
which are more secure than synthetic one. The above 
mentioned have resulted an augmented notice, as a 
source of natural antioxidants, in spices medicinal and 
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aromatic plants (Dastmalchi et al. 2007). There are lots of 
spices and herbs that possess the antioxidant and 
antimicrobial properties and are used as food 
preservative. These include Ginger, garlic, Grape seed 
extract, peppermint, liquorices, turmeric, rosemary, 
tamarind, etc. (Ahn et al. 2002). Tamarind (Tamarindus 
indica L.), a multipurpose fruit having various function and 
can be used for various purpose (Gunasena & Hughes, 
2000). Clinically it is believed that tamarind pulp improve 
loss of appetite, dressing of wounds and also used as a 
gargle for sore throats (Benthal, 1933, Dalziel, 1937). The 
pulp is also been noted to be effective in aiding the 
refurbishment of sensation in case of paralysis. The well-
known sweet and sour flavor of tamarind pulp is admired 
in cooking and flavoring (John et al. 2004). Due to its ease 
to dissolve and reconstitute in warm water, a convenient 
product can be prepared called Tamarind juice 
concentrate (TJC). Since it has a medium water activity, 
the product can be stored for long periods (Gunasena and 
Hughes, 2000). 

The total antioxidant capacity and phenolic contents of 
edible portions of tamarind is 7.0 + 2.3 AEAC (µmol g-1) 
and 3.9 + 0.9 GAE (mg g-1) respectively. (Soong and 
Barlow, 2004). It contains plant acids up to 18 % which is 
composed primarily of d-tartaric acid with small amounts 
of l-malic acid. Citric acid has also been reported as a 
major component in old literatures. Several anti-oxidative 
constituents like flavonoids (taxifolin, apigenin, eriodictyol, 
luteolin, and naringenin), polyphenolics (procyanidin, 
catechin, and epicatechin), protein (2.8%), sugars (20 to 
40%), fat, pectin, vitamins (B1 and C) and minerals (K, P, 
Ca etc.). Both at national and international levels, the most 
important obstacle in marketing of fresh peach are the 
short post-harvest life. This research work was initiated to 
develop an economical technology for the preservation of 
peach pulp using tamarind extract as natural preservative, 
so that it can be moved to far distant markets and to get 
better revenues.  

  
MATERIALS AND METHODS 

This study was accomplished at Food Science and 
Technology laboratory, the University of Agriculture 
Peshawar, Pakistan. 

Fruit Selection and sample preparation 
Fresh peach fruits not fully developed, were harvested 

in swat region of Pakistan and were transported to food 
technology laboratory in paperboard carton enclosed with 
paper. Diseased, bruised, and injured fruit were discarded, 
and remaining were rinsed with running tap water. 
Following peeling, trimming, and pitting, the pulp was 
obtained with blender. 0.05% citric acid was added. Six 
lots were prepared from the pulp (PS0, PS1, PS2, PS3, PS4 
and PS5) and were poured into plastic bottles. Tamarind 
extract was obtained by dissolving tamarind in water as 
described by Kotecha and Kadam (2002). Flesh was 

soaked in water at ratio of 1: 2 for 6 Hrs. After soaking the 
mixture was homogenized and filtered to obtain fine 
extract. 

Proposed plan of study 
PS0= peach pulp with no tamarind extract (control) 
PS1 = peach pulp with 1% tamarind extract. 
PS2= peach pulp with 2% tamarind extract. 
PS3= peach pulp with 3% tamarind extract. 
PS4= peach pulp with 4% tamarind extract. 
PS5= peach pulp with 5% tamarind extract. 

Physicochemical Analysis 
The analysis of the peach fruit pulp was studied at each 
15 days period of maximum three months storage at room 
temperature. The parameters under study pH, TSS, 
titratable acidity, ascorbic acid, reducing sugar and non-
reducing sugar according to AOAC 2012  

Organoleptic Evaluation 
Sensory evaluations were carried out for color, taste, and 
overall acceptability as described by Larmond 1977.  

Statistical Analysis  
Completely Randomized Design CRD (2 factorial without 
interaction) was used for statistical analysis using 
prescribed method of Gomez and Gomez (1984). Means 
were separated by LSD test at 5% level of significance as 
using standard method of Steel and Torrie (1997). 
 
RESULTS AND DISCUSSION 

Total Soluble Solids 
Mean data for total soluble solids of peach pulp 

samples without and with tamarind extract were PS0 
(12.07), PS1 (11.99), PS2 (11.96), PS3 (11.94), PS4 
(11.91), and PS5 (11.90). Little increase in TSS was 
observed throughout 90 days storage with maximum % 
increase (5.60%) in PS0 and minimum (1.52%) in PS5, 
(Table 1).  

The increase in TSS was significantly higher in the 
control one as compared to samples preserved with 
tamarind extract. The samples preserved with different 
concentration of tamarind extract had no significant 
difference. The increase in TSS may be credited to the 
enzymatic breakdown of polysaccharides into soluble 
sugars. Similar results were obtained by (Rayaguru et al. 
2008) who recorded increase in TSS of apple RTS 
beverage with control value of 14 to 16.9 oBrix and ginger 
extract preserved value of 14 to 15 oBrix during the period 
of eight months. 

 
 
 
 
 

 



Ahmad et al.                                                                                             Pulp Preservation with natural Preservatives  

 

    Bioscience Research, 2022 volume 19(3): 1483-1489                                                                 1485 

 

 
Table 1:  Effect of tamarind extract on TSS (oBrix) of peach pulp during storage 

Treatment 
Storage Interval (Days) 

Means 
% 

Increase 0 15 30 45 60 75 90 

PS0 11.78 11.88 11.94 12.02 12.15 12.26 12.44 12.07a 5.60 

PS1 11.78 11.88 11.92 11.98 12.02 12.1 12.22 11.99b 3.74 

PS2 11.8 11.85 11.9 11.96 12 12.05 12.16 11.96bc 3.05 

PS3 11.8 11.84 11.88 11.94 11.98 12.02 12.1 11.94bcd 2.54 

PS4 11.82 11.82 11.84 11.9 11.94 12 12.05 11.91cd 1.95 

PS5 11.82 11.84 11.85 11.88 11.92 11.96 12 11.90d 1.52 

Mean 11.8f 11.85ef 11.89de 11.95cd 12.00bc 12.07b 12.16a   

Mean values with different letters are significantly (P<0.05) different from each other. 

pH 
A decreasing trend was observed in pH of all peach 

pulp samples during storage period with maximum percent 
decrease (18.22%) in sample PS0 and minimum percent 
decrease (11%) in sample PS1 (Table 2). The pH of peach 
pulp decreased when the tamarind infusion was added 
and maybe due to tartaric acid in the tamarind infusion. 
The results are in agreement with (Kristanti and 
Punbusayakul, 2009) who observed decreased pH (6.44 
to 5.69) in watermelon juice preserved with tea infusion 
with maximum decrease in the control one during storage. 
This decrease may also be due to the hydrolysis of pectin 
and formation of free acids. (Imran et al.2000). The results 
are also in accordance to (Rayaguru et al. 2008) who 
observed decrease in pH of stone apple ready-to-serve 
(RTS) juice with maximum decrease in the control one 
(4.9 to 2.85) and minimum decrease (4.95 to 3.15) in the 
RTS preserved with ginger extract. 

Titratable Acidity 
Average data for titratable acidity of all peach pulp 

samples were PS0 (1.00), PS1 (0.94), PS2 (0.91), PS3 
(0.89), PS4 (0.86), and PS5 (0.84). Little increase in 
titratable acidity was observed throughout the study during 
various storage intervals. The maximum percent increase 
(76.71%) was recorded in sample PS0 while minimum 
percent increase (23.38%) was recorded in sample PS5. 
(Table 3). Titratable acidity with control having the highest 
rate of increase, with no significant difference among 
samples preserved with different concentrations of 
tamarind extracts. This raise in acidity may be owed to 
change of some amount of sugar into acids (Babskey and 
Toribo, 1986). The results are in accordance to 
(Nwokocha et al. 2012), who reported an increase in 
titratable acidity (0.06%) of zobo (H. sabdariffa calyx) 
liquor preserved with alligator pepper and ginger extracts 
with high rate of increase in the control one (0.51%). The 
results also agree with research that pH and %TTA are 
inversely related. (Nwafor and Ikenebomeh, 2009; Egbere 
et al. 2007). 

Vitamin C  
Fresh fruit are vital sources of vitamin C.  Mean 

values for vitamin C of peach pulp samples are shown in 
(Table 4). Significant decrease was observed in vitamin C 
throughout the study during various storage intervals with 
maximum percent decrease (76.11%) in sample PS0 while 
minimum percent decrease (41.78%) in sample PS5. 
There was significant drop in Vitamin C content during 
storage in the control one with a sever rate of reduction 
than other samples. The results also show that there is no 
significant difference between samples preserved with 
tamarind extracts. The decrease in vitamin C might be due 
to high temperature and light during storage. In similar 
study (Nwokocha et al. 2012) reported a maximum decline 
(2.93mg/100g) in ascorbic acid content in the control one 
and minimum decline (19.36mg/100g) in the alligator and 
ginger extract preserved zobo (H. sabdariffa calyx) liquor 
during 30 days storage. 

Reducing Sugar 
Average data for reducing sugar of peach pulp 

samples without and with tamarind extract were PS0 
(6.00), PS1 (5.92), PS2 (5.89), PS3 (5.86), PS4 (5.83), and 
PS5 (5.81). Little inclined in reducing sugar was observed 
throughout the study during various storage intervals. 
During 90 days storage period maximum percent increase 
(11.84%) was recorded in sample PS0 while minimum 
percent increase (3.77%) was recorded in sample PS5. 
Table 5). During storage significant increase was 
observed in the control one while the samples with 
different concentration of tamarind extract were having no 
significant difference. Reducing sugar increased when 
tamarind extract was added to it. This might be due 
inversion of non-reducing sugar into reducing sugar by 
tartaric acid. (Shin et al.1998). Selvamuthukumaran and 
Khanum, 2013, also reported an increasing trend of 
reducing sugar in spiced sea buckthorn, pineapple, and 
grape mixed fruit squash. The initial reducing sugar 
content of the spiced squash was 18.05% and it increased 
to 19.78% after 6 month storage at ambient temperature 
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Table 2: Effect of tamarind extract on pH of peach pulp during storage 

Treatment Storage Interval (Days) Means % 
Decrease 0 15 30 45 60 75 90 

PS0 4.39 4.23 4.1 3.95 3.83 3.73 3.59 3.97e 18.22 

PS1 4.37 4.27 4.19 4.13 4.03 3.97 3.89 4.12a 11 

PS2 4.37 4.25 4.17 4.09 4 3.93 3.83 4.09ab 12.36 

PS3 4.35 4.25 4.15 4.07 3.97 3.91 3.77 4.07bc 13.33 

PS4 4.35 4.23 4.13 4.07 3.95 3.87 3.71 4.04cd 14.71 

PS5 4.35 4.21 4.11 4 3.9 3.81 3.69 4.01de 15.17 

Means 4.36a 4.24b 4.14c 4.05d 3.95e 3.87f 3.75g   

Mean values with different letters are significantly (P<0.05) different from each other. 
 

Table 3: Effect of tamarind extract on % titratable acidity of peach pulp during storage 

Treatment 
Storage Interval (Days) 

Means 
% 
Decrease 0 15 30 45 60 75 90 

PS0 0.73 0.83 0.89 0.97 1.1 1.21 1.29 1.00a 76.71 

PS1 0.73 0.83 0.87 0.93 0.97 1.05 1.17 0.94b 60.27 

PS2 0.75 0.8 0.85 0.91 0.95 1 1.11 0.91bc 48 

PS3 0.75 0.79 0.83 0.89 0.93 0.97 1.05 0.89bcd 40 

PS4 0.77 0.77 0.79 0.85 0.89 0.95 1 0.86cd 29.87 

PS5 0.77 0.75 0.79 0.83 0.87 0.91 0.95 0.84d 23.38 

Means 0.75f 0.80ef 0.84de 0.90cd 0.95c 1.0150b 1.10a   

Mean values with different letters are significantly (P<0.05) different from each other. 
 

Table 4: Effect of tamarind extract on vitamin C of peach pulp during storage 

Treatment 
Storage Interval (Days) 

Means 
% 
Decrease 0 15 30 45 60 75 90 

PS0 8.37 7.69 6.59 5.53 4.49 3.19 2 5.41d 76.11 

PS1 8.35 7.89 6.9 6 5.35 4.37 3.25 6.02c 61.08 

PS2 8.35 8 7.39 6.55 5.67 5.1 4 6.44b 52.10 

PS3 8.35 8.05 7.6 6.65 6 5.1 4.1 6.55b 50.90 

PS4 8.33 8.13 7.63 6.9 6.1 5.21 4.27 6.65ab 48.74 

PS5 8.33 8.17 7.95 7.29 6.7 5.75 4.85 7.01a 41.78 

Means 8.35a 7.99a 7.34b 6.49c 5.72d 4.79e 3.75f   

Mean values with different letters are significantly (P<0.05) different from each other. 
 

Table 5: Effect of tamarind extract on reducing sugar of peach pulp during storage 

Treatment 
Storage Interval (Days) 

Means 
% 
Increase 0 15 30 45 60 75 90 

PS0 5.68 5.80 5.87 5.96 6.12 6.25 6.35 6.00a 11.84 

PS1 5.68 5.80 5.84 5.92 5.96 6.06 6.20 5.92b 9.30 

PS2 5.70 5.76 5.82 5.89 5.94 6.00 6.13 5.89bc 7.58 

PS3 5.70 5.75 5.80 5.87 5.92 5.96 6.06 5.86bcd 6.32 

PS4 5.72 5.72 5.75 5.82 5.87 5.94 6.00 5.83cd 4.82 

PS5 5.72 5.75 5.76 5.80 5.84 5.89 5.94 5.81d 3.77 

Means 5.70f 5.76ef 5.81de 5.88cd 5.94c 6.02b 6.11a   

Mean values with different letters are significantly (P<0.05) different from each other. 
 

Non- Reducing Sugar 
Average data for non-reducing sugar of peach pulp 

samples without and with tamarind extract were PS0 
(2.49), PS1 (2.61), PS2 (2.67), PS3 (2.72), PS4 (2.79), and 
PS5 (2.83). Little decline in non-reducing sugar was 

observed throughout the study during various storage 
intervals. During 90 days storage period maximum percent 
decrease (40.24%) was recorded in sample PS0 while 
minimum percent decrease (17.71%) was recorded in 
sample PS5. (Table 6). During storage significant decrease 
was observed in the control one while the samples with 
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different concentration of tamarind extract were having no 
significant difference. Non reducing sugar decreased 
when tamarind extract was added to it. This might be due 
inversion of non-reducing sugar into reducing sugar by 
tartaric acid. (Shin et al. 1998). (Babsky et al. 1986.) also 
reported a decreasing trend of non-reducing sugar in 
apple juice concentrate. The initial non reducing sugar 
content of the apple juice concentrate was 
0.04moles/100g and it decreased to 0.02moles/100g after 
111 days storage at 37 oC. 

Organoleptic Evaluation 

Color 
Average scores for color of peach pulp samples 

without and with tamarind extract were PS0 (6.37), PS1 
(7.06), PS2 (7.24), PS3 (6.91), PS4 (6.74), and PS5 (6.64). 
Little decline in the scores for color was observed 
throughout the study during various storage intervals. 
During 90 days storage period maximum percent 
decrease (55.42%) was recorded in sample PS0 while 
minimum percent decrease (31.33%) was recorded in 
sample PS2.  (Table 7). The color of the peach samples 
declined when tamarind extract was added to it and was 
due to the green color of the tamarind infusion. The mean 
scores for color of the product decreased during storage 
and was significantly lower in control one. The samples 
preserved with different concentrations of tamarind extract 
showed no significant difference. The decline in the color 
might be due to the ripening of the tamarind pulp which 
turns brown during storage (Obulesu and Bhattacharya, 
2011). The results are in agreements with (Adedeji et al. 
2013) who reported decrease in the color scores (6.4) of 
non-alcoholic Sorghum stem sheath beverage preserved 
with 0.5% alligator pepper with higher rate of reduction in 
the control one (5.0). 

Taste 
Average scores for taste of peach pulp samples 

without and with tamarind extract were PS0 (5.29), PS1 

(6.69), PS2 (6.90), PS3 (6.49), PS4 (6.23), and PS5 (5.91). 
Little decline in the scores for taste was observed 
throughout the study during various storage intervals. 
During 90 days storage period maximum percent 
decrease (75.90%) was recorded in sample PS0 while 
minimum percent decrease (34.57%) was recorded in 
sample PS2. (Table 8). Taste of the peach pulp samples 
decreased as the storage period increased. The decrease 
was more noticeable in control sample. There was no 
significant difference among samples preserved with 
different concentrations of tamarind extract. The results 
are in agreement with (Oluwalana and Adedeji, 2013) who 
reported decrease in taste scores (7.0) of spiced non-
alcoholic Sorghum stem sheath beverage preserved with 
0.5% ginger extract with higher rate of reduction in the 
control one (3.17). 

Overall Acceptability 
Average scores for overall acceptability of peach pulp 

samples without and with tamarind extract were PS0 
(5.83), PS1 (6.87), PS2 (7.07), PS3 (6.70), PS4 (6.49), and 
PS5 (6.28). Little decline in the scores for overall 
acceptability was observed throughout the study during 
various storage intervals. During 90 days storage period 
maximum percent decrease (65.66%) was recorded in 
sample PS0 while minimum percent decrease (32.93%) 
was recorded in sample PS2. (Table 9). The overall 
acceptability of the peach samples decreased as the 
storage period progressed, which was the cumulative 
effect of degradation of color and taste of the stored 
samples. The rate of decrease in overall acceptability was 
highest in the control sample with no significant difference 
among samples preserved with different concentrations of 
tamarind extract. The results are in agreement with 
Oluwalana and Adedej, 2013, who reported decrease in 
overall acceptability scores (7.4) of spiced non-alcoholic 
Sorghum stem sheath beverage preserved with 0.5% 
ginger extract with higher rate of reduction in the control 
one(4.83). 

 
Table 6: Effect of tamarind extract on non-reducing sugar of peach pulp during storage 

 

Treatment 
Storage Interval (Days) 

Means 
% 

Decrease 0 15 30 45 60 75 90 

PS0 3.23 2.86 2.68 2.48 2.21 2.03 1.93 2.49c 40.24 

PS1 3.23 2.86 2.74 2.58 2.48 2.30 2.09 2.61b 35.28 

PS2 3.15 2.96 2.80 2.63 2.53 2.41 2.19 2.67b 30.37 

PS3 3.15 3.00 2.86 2.68 2.58 2.48 2.30 2.72ab 26.76 

PS4 3.07 3.07 3.00 2.80 2.68 2.53 2.41 2.79a 21.50 

PS5 3.07 3.00 2.96 2.86 2.74 2.63 2.53 2.83a 17.71 

Mean 3.15a 2.96b 2.84b 2.67c 2.54d 2.40e 2.24f   

Mean values with different letters are significantly (P<0.05) different from each other. 
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Table 7: Effect of tamarind extract on color of peach pulp during storage 

Treatment 
Storage Interval (Days) 

Means 
% 

Decrease 0 15 30 45 60 75 90 

PS0 8.3 7.7 7.3 6.7 5.9 5 3.7 6.37e 55.42 

PS1 8.3 8 7.7 7.3 6.8 6 5.3 7.06ab 36.14 

PS2 8.3 8.1 7.8 7.5 7 6.3 5.7 7.24a 31.33 

PS3 8.1 7.9 7.5 7.2 6.7 5.9 5.1 6.91bc 37.04 

PS4 8.1 7.9 7.4 7.0 6.4 5.7 4.7 6.74cd 41.98 

PS5 8 7.9 7.4 6.9 6.3 5.5 4.5 6.64d 43.75 

Mean 8.18a 7.92a 7.52b 7.10c 6.52d 5.73e 4.83f   

Mean values with different letters are significantly (P<0.05) different from each other. 
 

Table 8: Effect of tamarind extract on taste of peach pulp during storage 

Treatment 
Storage Interval (Days) 

Means 
% 

Decrease 0 15 30 45 60 75 90 

PS0 8.3 7.5 6.3 5.1 4.5 3.3 2 5.29d 75.90 

PS1 8.1 7.7 7.3 6.9 6.1 5.7 5 6.69ab 38.27 

PS2 8.1 7.9 7.5 7 6.5 6 5.3 6.90a 34.57 

PS3 8 7.5 7.1 6.7 5.9 5.3 4.9 6.49ab 38.75 

PS4 8 7.5 7.1 6.7 5.5 4.7 4.1 6.23bc 48.75 

PS5 8 7.5 7 6.5 5 4.1 3.3 5.91c 58.75 

Mean 8.08a 7.60ab 7.05bc 6.48c 5.58d 4.85e 4.10f   

Mean values with different letters are significantly (P<0.05) different from each other. 
 

Table 9: Effect of tamarind extract on overall acceptability of peach pulp during storage 

Treatment 
Storage Interval (Days) 

Means 
% 

Decrease 0 15 30 45 60 75 90 

PS0 8.3 7.6 6.8 5.9 5.2 4.15 2.85 5.83d 65.66 

PS1 8.2 7.85 7.5 7.1 6.45 5.85 5.15 6.87ab 37.20 

PS2 8.2 8 7.65 7.25 6.75 6.15 5.5 7.07a 32.93 

PS3 8.05 7.7 7.3 6.95 6.3 5.6 5 6.70ab 37.89 

PS4 8.05 7.7 7.25 6.85 5.95 5.2 4.4 6.49bc 45.34 

PS5 8 7.7 7.2 6.7 5.65 4.8 3.9 6.28c 51.25 

Mean 8.13a 7.76a 7.28b 6.79c 6.05d 5.29e 4.47f   

Mean values with different letters are significantly (P<0.05) different from each other. 

CONCLUSION 
In the present study peach pulp was treated with different 
concentrations of tamarind extract to enhance its storage 
life. The fruit pulp was divided into six different lots (PS0, 
PS1, PS2, PS3, PS4, and PS5) and analyzed at 15 days 
interval for physicochemical and sensory evaluation. PS0 

was kept as control. The results revealed that both 
treatment and storage interval had significant effect on the 
quality of peach pulp and based on physicochemical and 
sensory evaluation, it is concluded that two percent 
tamarind extract is most suitable for its preservation. 
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