Systematic Method for the Preparation of Dried Guava (Psidium Guajava L.) Slices Varieties Allahabad Safeda and Lalit
Abstract
Guava ranks among top five economically important crops of India. However, it record the highest postharvest loss and needs to be processed for higher shelf life and utility. The purpose of this study is to create a standardized approach for producing dried guava slices from two specific varieties, Allahabad Safeda and Lalit. The aim is to discover the best drying and flavoring techniques that will enhance both the sensory and nutritional qualities of the guava slices. Various processing factors, including drying temperature, time, and methods of flavor infusion, were rigorously tested to analyse their influence on the final product's texture, color, flavor, and overall consumer acceptance. The present investigation was conducted at Post-Harvest Laboratory of Department of Horticulture, SHUATS, Naini, Prayagraj during the year 2022-23. The purpose of this research was to create a consistent method for preparing dried guava slices from two different varieties, Allahabad Safeda and Lalit, employing a factorial completely randomized design (FCRD). The experiment incorporated two factors: factor A, which included the two guava varieties Allahabad Safeda and Lalit, and factor B, which consisted of six treatment options (T0: Control, T1: Sugar + Mint, T2: Sugar + Tulsi, T3: Sugar + Lemon grass, T4: Honey, T5: Jaggery). This resulted in a total of 12 treatment combinations. The goal was to discover the most effective treatment for generating dried guava slices with the best quality characteristics. Our experimental findings led to the conclusion that the factors that interact T4V1 honey +Allahabad safeda provided the best overall results at 60 days, TSS (23.89 °Brix), Titratable acidity (0.33%), Ascorbic acid (164.17 mg), Reducing sugars (6.85%), Non- reducing sugars (5.96%), Total Sugars (12.27) enhancing flavour, texture, and overall acceptability. Honey's application significantly elevated the natural sweetness and scent of the guava slices, culminating in a product that is highly attractive. The findings of the study indicate that using honey as a drying treatment for guava slices is the most effective strategy for enhancing the quality of dried slices from both the Allahabad Safeda and Lalit varieties, highlighting its potential for commercial exploitation in the dried fruit market.
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INTRODUCTION
Guava (Psidium guajava L.), commonly known as the "apple of the tropics" or the "poor man's apple," is a fruit of considerable commercial importance in tropical and subtropical areas. Allahabad Safeda is one of India's most popular and widely cultivated guava varieties, prized for its high yield, adaptability, and sweet, mildly tangy flavour. Lalit guava is a high-yielding, pink-fleshed hybrid developed by the Central Institute for Subtropical Horticulture (CISH), Lucknow, for commercial and home cultivation in India. It is favored for its attractive appearance, disease resistance, and excellent taste. This fruit, which is part of the Myrtaceae family, has a composition of 74-87% moisture, 13-26% dry matter, 0.5-1% ash, 0.4-0.7% fat, and 0.6-1.5% protein (Chadha, 2003; Reddy et al., 2013). Guava is particularly rich in vitamin C (260mg/100g), vitamin A (250IU/100g), pectin (1.8%), and dietary fiber (Pal et al., 2018; Tiwari et al., 2010). Due to its limited availability and high perishability, there is a pressing need to explore value-added products derived from guava. While it is primarily enjoyed fresh, guava can also be transformed into jams, jellies, toffees, and squashes, with drying being one of the oldest preservation techniques (Singh et al., 2015). Osmotic dehydration has emerged as a viable alternative, significantly reducing post-harvest losses and enhancing the economic viability of the drying process (Sood and Sethi, 2013). This method consists of two phases: immersing the fruit in sugar syrup to extract moisture, followed by additional dehydration to achieve a stable moisture content of approximately 15%. Osmotic dehydration effectively preserves the fruit's quality in terms of flavour, colour, and texture, making it comparable to fresh guava (Moulisha et al., 2017). 
In a similar vein, natural remedies like lemongrass, honey, jaggery, mint, and tulsi are celebrated for their extensive health advantages. Lemongrass, abundant in flavonoids, phenolic compounds, and antioxidants, promotes digestive health, supports neurological function, and helps regulate blood pressure, while also exhibiting antibacterial, antifungal, and anti-inflammatory effects (Gulati et al., 2017; Pradeep et al., 2015). Honey, known for its antioxidant, anti-inflammatory, and antimicrobial properties, aids in wound healing, alleviates coughs, and contributes to cardiovascular well-being (Al-Waili, 2003; Basch et al., 2007). Jaggery serves as a powerful cleansing agent, detoxifying the lungs, stomach, and respiratory system, while also offering protection against asthma, colds, and chest congestion, along with providing a quick energy boost (Khan et al., 2014). Mint (Mentha species) is rich in antioxidants and offers numerous benefits, including cancer prevention, anti-obesity effects, and properties that are antimicrobial, anti-inflammatory, anti-diabetic, and cardio protective (Odhav et al., 2007; Saini et al., 2018). Tulsi (Ocimum sanctum), commonly referred to as holy basil, is recognized for its antioxidant, antimicrobial, and anti-inflammatory characteristics, which support respiratory health and may assist in managing conditions such as diabetes and heart disease (Prakash and Gupta, 2005; Vaidya et al., 2006). Collectively, these ingredients contribute to enhanced health and wellness.











Materials and Methods
Standardization of method for preparation of dried guava slices varieties Allahabad safeda and lalit
Fresh and uniformly ripe guavas were collected from the Central Orchard at the Horticulture Research Farm. Allahabad Safeda and Lalit varieties were selected as factor A whereas different flavours of guava slices such as mint, tulsi, lemon grass, honey and jaggery were selected as factor B which were collected from the local market of Naini, Prayagraj. Combining both the factors a total of 12 treatments with 3 replication (Table 1) were taken for observations using factorial completely randomized design (FCRD). Research conducted under ambient temperature for storage periods of 0, 30, and 60 days. The aim of this investigation was to identify the superior value added guava slices based on their physicochemical attributes. The primary objectives of the research was to identify the better variety for the processing of guava slices which can procure a farmers benefits and to ensure the reduction in the post harvest losses of the guava as it have high ethylene production which tends to reduce the shelf life and a cultivator get in to the losses.
Table 1: Treatment combinations of guava slice
	Treatment Details
	Guava slice
	Sweetener
	Flavour
(At the rate of 5mL/100mL)

	T0V1
	Allahabad safeda Blanching of fresh guava slices
	-
	-

	T0V2
	Lalit Blanching of fresh guava slices
	-
	-

	T1V1
	Allahabad safeda Blanching of fresh guava slices
	Sugar 
	Mint 

	T1V2
	Lalit Blanching of fresh guava slices
	Sugar 
	Mint 

	T2V1
	Allahabad safeda Blanching of fresh guava slices
	Sugar 
	Tulsi 

	T2V2
	Lalit Blanching of fresh guava slices
	Sugar 
	Tulsi 

	T3V1
	Allahabad safeda Blanching of fresh guava slices
	Sugar 
	Lemongrass 

	T3V2
	Lalit Blanching of fresh guava slices
	Sugar 
	Lemongrass 

	T4V1
	Allahabad safeda Blanching of fresh guava slices
	Honey 
	Honey 

	T4V2
	Lalit Blanching of fresh guava slices
	Honey 
	Honey 

	T5V1
	Allahabad safeda Blanching of fresh guava slices
	Jaggery 
	Jaggery 

	T5V2
	Lalit Blanching of fresh guava slices
	Jaggery
	Jaggery


Note: Here honey and Jaggery act as both i.e. Sweetener and Flavour.
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Flow Chart 1: Flow Chart of Guava Slices 

[bookmark: _GoBack]Observation recorded
Total soluble solids (°Brix):-
Total soluble solids (TSS) of fresh and dehydrated samples were recorded by using hand refractometer of 0-32 0Brix range.
Titratable acidity (%):- (Acid base titration methods)
Titratable acidity was determined by titrating a known aliquot of the sample with 0.1 N NaOH using phenolphthalein as an indicator and expressed as percent citric acid.
                                       Titre value X N of alkali X Vol. made up X Equivalent.wt.of acid x100
           Total acid (%) = ------------------------------------------------------------------------------
                                     Vol. of sample taken for estimation. X Wt. or Vol. of sample taken x1000
Total Sugars: - (By Lane-Eynon chemical method)
Total sugars were determined by adding 5 mL of concentrated HCl to 50 mL lead-free filtrate, then incubating for 24 hours. After neutralization with NaOH, the volume was made up to 100 mL. The solution was titrated with standard Fehling’s solution, using methylene blue as an indicator, until a brick-red precipitate formed.
Reducing sugars (%):- (By Lane-Eynon chemical method)
Reducing sugars were determined by adding 2 mL of 45% lead acetate and 2 mL of 22% potassium oxalate to 25 mL of fruit juice, followed by filtration. The filtrate was titrated with standard Fehling’s solution using methylene blue as an indicator until a brick-red precipitate formed at the endpoint.
The titration was carried out by keeping the Fehling’s solution boiling on the heating mantle.				
                                             Factor × Volume made up
Reducing sugars (%)   = --------------------------------------- × 100
			              Titre value × Weight of the sample 	
Non- reducing sugars (%):- 
Non-reducing sugars in a sample was obtained by subtracting reducing sugars from total sugars.
Non-reducing sugars (%)    =   Total sugars - Reducing sugars
Ascorbic acid (mg 100g-1):- (By redox titration methods)
 Ten grams of freshly ground sample were blended with 3% metaphosphoric acid and made up to 50 mL with the same acid. After filtration through Whattman No.44 paper, 10 mL of the extract was titrated with 2,6-Dichloro phenol indophenol to a pink end point (Ranganna, 1986).
T × V ×   ×  = vit-c mg/100 ml of juice
Where, T = Titrate value of dye with standard solution of vitamin-C, V = ml of dye indicator used in the titration, V1 = Volume to which the juice is diluted, V2 = Volume of the filtrate taken for titration, W = Volume of the juice initially taken for determination
RESULTS AND DISCUSSION 
Total soluble solids (°Brix)
Total soluble solids is one of the significant factors influencing the quality of guava slices. There was increasing trends recorded during the course of the investigation at various days of storage interval. From the table 2 it is very clear and obvious that the maximum TSS at initial, 30 DAS, 60 DAS was recorded in the treatment T4 when it was interacted with the variety V1 (Allahabad safeda) with 23.50, 23.67 and 23.89 0Brix respectively, and the minimum TSS was recorded in variety V2 (Lalit) when it interacted with the T0 (control) with 11.28, 11.40 and 11.50 0Brix at Initial, 30 and 60 DAS respectively. The data was found to be statistically significance when the data were subjected to statistical analysis. The increasing trends might be attributed to the fact that the water present might have been subjected to hydrolysis resulting in the breakage of water molecules and though increasing the overall total soluble solids. Similar findings were reported by Kumar et. al., 2008 in mango. 
Titratable acidity (%):-We can clearly observe from the table 3 that there was increasing trends of titratable acidity recorded during the course of the investigation at various days of storage interval. It is very clear and obvious that the minimum Titratable acidity at initial, 30 DAS and 60 DAS was recorded in the treatment T3 when it was interacted with the variety V1 (Allahabad safeda) with 0.11, 0.22 and 0.33 % respectively, and the maximum Titratable acidity was recorded in variety V2 (Lalit) when it interacted with the T0 (control) with 0.34, 0.55 and 0.71 % at Initial, 30 and 60 DAS respectively. The increasing trends might be attributed to the fact that combined effect of physiological reactions during storage duration. Treatments involving preservatives and coatings helped maintain higher acidity levels compared to untreated slices. The data was found to be statistically significance when the data were subjected to statistical analysis. This suggests that certain treatments can slow down the loss of acidity, contributing to the preservation of the flavour and overall quality of guava slices during storage (Patel et al., 2020).
Reducing sugars (%):-There was increasing trends of reducing sugars recorded during the course of the investigation at various days of storage interval. From the table 4 it is very clear and obvious that the maximum reducing sugar at initial, 30 DAS, 60 DAS was recorded in the treatment T4 when it was interacted with the variety V1 (Allahabad safeda) with 6.52, 6.63 and 6.85 % respectively, and the minimum reducing sugar was recorded in variety V2 (Lalit) when it interacted with the T0 (control) with 5.09, 5.27 and 5.44 % at Initial, 30 and 60 DAS respectively. The increasing trends might be attributed to the fact that the water present might have been subjected to hydrolysis resulting in the breakage of water molecules and though increasing the overall reducing sugar. Treatments involving chemical preservatives and coating agents were more effective in maintaining or enhancing reducing sugar levels compared to untreated samples. The data was found to be statistically significance when the data were subjected to statistical analysis. These treatments help in reducing the rate of sugar degradation, thus improving the shelf life and sweetness of guava slices during storage (Sharma et al., 2019).
Non- reducing sugars (%):-There was increasing trends of non-reducing sugars recorded during the course of the investigation at various days of storage interval. From the table 5 it is very clear and obvious that the maximum non-reducing sugar at initial, 30 DAS, 60 DAS was recorded in the treatment T4 when it was interacted with the variety V1 (Allahabad safeda) with 5.23, 5.63 and 5.96 % respectively, and the minimum reducing sugar was recorded in variety V2 (Lalit) when it interacted with the T0 (control) with 3.97, 4.17 and 4.37 % at Initial, 30 and 60 DAS respectively. The increasing trends might be attributed to the fact that the water present might have been subjected to hydrolysis resulting in the breakage of water molecules and though increasing the overall sugar content. Treatments involving chemical preservatives and coating agents were more effective in maintaining or enhancing reducing sugar levels compared to untreated samples. The data was found to be statistically significance when the data were subjected to statistical analysis. These treatments help in reducing the rate of sugar degradation, thus improving the shelf life and sweetness of guava slices during storage (Sharma et al., 2019). Similar results of increased sugar levels in fruits slice treated with sugar syrup have been reported by Nagaraju and Shooman in ber and Kustagi and Chandan in aonla.
Total Sugars: There was increasing trends of total sugars recorded during the course of the investigation at various days of storage interval. From the table 6 it is very clear and obvious that the maximum total sugar at initial, 30 DAS, 60 DAS was recorded in the treatment T4 when it was interacted with the variety V1 (Allahabad safeda) with 11.74, 12.27 and 12.82 % respectively, and the minimum total sugar was recorded in variety V2 (Lalit) when it interacted with the T0 (control) with 9.06, 9.44 and 9.82 % at Initial, 30 and 60 DAS respectively. The increasing trends might be attributed to the fact that the water present might have been subjected to hydrolysis resulting in the breakage of water molecules and though increasing the overall total sugar. The data was found to be statistically significance when the data were subjected to statistical analysis. Treatments involving chemical preservatives and coating agents were more effective in maintaining or enhancing reducing sugar levels compared to untreated samples.
Ascorbic acid (mg/100g):- Ascorbic acid is one of the most important parameters for the food produce prepared from guava as it is the 3rd highest ascorbic acid content fruit. There was increasing trends of ascorbic acid recorded during the course of the investigation at various days of storage interval. From the table 7 it is very clear and obvious that the maximum ascorbic acid at initial, 30 DAS, 60 DAS was recorded in the treatment T4 when it was interacted with the variety V1 (Allahabad safeda) with 160.39, 162.38 and 164.17 mg/100g respectively, and the minimum ascorbic acid was recorded in variety V2 (Lalit) when it interacted with the T0 (control) with 120.12, 121.07 and 121.39 mg/100g at Initial, 30 and 60 DAS respectively. The increasing trends might be attributed to the fact that the water present might have been subjected to hydrolysis resulting in the breakage of water molecules which leads to the coagulation of COOH group present in the fruit product. The data was found to be statistically significance when the data were subjected to statistical analysis. This leads to increase the ascorbic acid in the guava slices. This suggests that proper treatment combinations can help preserve the vitamin C content of guava slices during storage (Madhavi and Raghavendra, 2018).
Table 2: Effect of various treatment combinations on Total soluble solids of guava slice at different days of storage 
	Treatments details 
	

	
	Initial 
	30 Days 
	60 Days 

	
	V1
	V2
	Mean 
	V1
	V2
	Mean 
	V1
	V2
	Mean 

	T0 - Control
	13.35
	11.28
	12.32
	13.49
	11.40
	12.44
	13.65
	11.54
	12.60

	T1- Sugar + Mint
	22.50
	21.38
	21.94
	22.67
	21.54
	22.10
	22.86
	21.74
	22.30

	T2- Sugar+Tulsi
	18.01
	17.26
	17.64
	18.17
	17.40
	17.79
	18.34
	17.57
	17.96

	T3- Sugar + Lemon grass
	20.78
	19.44
	20.11
	20.95
	19.61
	20.28
	21.14
	19.80
	20.47

	T4 - Honey
	23.50
	23.16
	23.33
	23.67
	23.31
	23.49
	23.89
	23.49
	23.69

	T5 - Jaggery
	16.46
	15.26
	15.86
	16.60
	15.39
	16.00
	16.79
	15.56
	16.18

	 Mean
	19.10
	17.96
	 
	19.26
	18.11
	 
	19.45
	18.28
	 

	
	C. D.
	S.Ed. 
	
	C. D.
	S.Ed. 
	
	C. D.
	S.Ed. 
	

	Due to treatment 
	0.471
	0.251
	
	0.454
	0.219
	
	0.449
	0.216
	

	Due to varieties 
	0.235
	0.125
	
	0.262
	0.126
	
	0.259
	0.125
	

	Int. treatment x varieties
	0.691
	0.362
	
	0.643
	0.310
	
	0.635
	0.306
	


Treatment details 
	V1: Allahabad Safeda  
	V2: Lalit



Table 3: Effect of various treatment combinations on acidity (%) of guava slice at different days of storage
	Treatments details 
	

	
	Initial 
	30 Days 
	60 Days 

	
	V1
	V2
	Mean 
	V1
	V2
	Mean 
	V1
	V2
	Mean 

	T0 - Control
	0.38
	0.34
	0.36
	0.55
	0.55
	0.55
	0.69
	0.71
	0.70

	T1- Sugar + Mint
	0.19
	0.21
	0.20
	0.32
	0.34
	0.33
	0.45
	0.46
	0.46

	T2- Sugar+Tulsi
	0.23
	0.20
	0.22
	0.35
	0.34
	0.34
	0.46
	0.48
	0.47

	T3- Sugar + Lemon grass
	0.24
	0.26
	0.25
	0.40
	0.37
	0.39
	0.54
	0.49
	0.52

	T4 - Honey
	0.11
	0.14
	0.12
	0.22
	0.25
	0.24
	0.33
	0.39
	0.36

	T5 - Jaggery
	0.23
	0.21
	0.22
	0.35
	0.35
	0.35
	0.47
	0.49
	0.48

	 Mean
	0.23
	0.23
	 
	0.36
	0.37
	 
	0.49
	0.50
	 

	
	C. D.
	S.Ed. 
	
	C. D.
	S.Ed. 
	
	C. D.
	S.Ed. 
	

	Due to treatment 
	0.035
	0.043
	
	0.037
	0.018
	
	0.035
	0.017
	

	Due to varieties 
	N/A
	0.021
	
	N/A
	0.010
	
	N/A
	0.010
	

	Int. treatment x varieties
	N/A
	0.062
	
	N/A
	0.025
	
	N/A
	0.024
	


Treatment details 
	V1: Allahabad Safeda  
	V2: Lalit



Table 4: Effect of various treatment combinations on Reducing Sugar (%) of guava slice at different days of storage
	Treatments details 
	2022

	
	initial 
	30 Days 
	60 Days 

	
	V1
	V2
	Mean 
	V1
	V2
	Mean 
	V1
	V2
	Mean 

	T0 - Control
	5.19
	5.09
	5.14
	5.31
	5.27
	5.29
	5.43
	5.44
	5.44

	T1- Sugar + Mint
	6.19
	6.07
	6.13
	6.32
	6.20
	6.26
	6.47
	6.36
	6.41

	T2- Sugar+Tulsi
	5.51
	5.43
	5.47
	5.63
	5.57
	5.60
	5.76
	5.71
	5.74

	T3- Sugar + Lemon grass
	5.80
	5.75
	5.77
	5.95
	5.86
	5.91
	6.12
	6.01
	6.06

	T4 - Honey
	6.52
	6.22
	6.37
	6.63
	6.36
	6.50
	6.85
	6.58
	6.72

	T5 - Jaggery
	5.94
	5.69
	5.81
	6.07
	5.83
	5.95
	6.26
	6.00
	6.13

	 Mean
	5.86
	5.71
	 
	5.99
	5.85
	 
	6.15
	6.02
	 

	
	C. D.
	S.Ed. 
	
	C. D.
	S.Ed. 
	
	C. D.
	S.Ed. 
	

	Due to treatment 
	0.073
	0.039
	
	0.078
	0.038
	
	0.092
	0.044
	

	Due to varieties 
	0.036
	0.019
	
	0.045
	0.022
	
	0.053
	0.026
	

	Int. treatment x varieties
	0.921
	0.057
	
	0.111
	0.053
	
	0.130
	0.063
	


Treatment details 
	V1: Allahabad Safeda  
	V2: Lalit



Table 5: Effect of various treatment combinations on Non -Reducing Sugar (%) of guava slice at different days of storage
	Treatments details 
	

	
	Initial 
	30 Days 
	60 Days 

	
	V1
	V2
	Mean 
	V1
	V2
	Mean 
	V1
	V2
	Mean 

	T0 - Control
	4.16
	3.97
	4.07
	4.30
	4.17
	4.23
	4.43
	4.37
	4.40

	T1- Sugar + Mint
	5.22
	5.27
	5.25
	5.56
	5.65
	5.61
	5.80
	5.97
	5.88

	T2- Sugar+Tulsi
	4.81
	4.56
	4.68
	5.08
	4.86
	4.97
	5.34
	5.14
	5.24

	T3- Sugar + Lemon grass
	5.03
	5.03
	5.03
	5.36
	5.38
	5.37
	5.64
	5.68
	5.66

	T4 - Honey
	5.23
	5.01
	5.12
	5.63
	5.37
	5.50
	5.96
	5.69
	5.83

	T5 - Jaggery
	5.01
	4.77
	4.89
	5.16
	4.99
	5.08
	5.35
	5.20
	5.27

	 Mean
	4.91
	4.77
	
	5.18
	5.07
	
	5.42
	5.34
	

	
	C. D.
	S.Ed. 
	
	C. D.
	S.Ed. 
	
	C. D.
	S.Ed. 
	

	Due to treatment 
	0.186
	0.065
	
	0.122
	0.059
	
	0.140
	0.067
	

	Due to varieties 
	NA
	0.032
	
	0.070
	0.034
	
	N/A
	0.039
	

	Int. treatment x varieties
	0.273
	0.096
	
	0.172
	0.083
	
	0.198
	0.095
	


Treatment details 
	V1: Allahabad Safeda  
	V2: Lalit



Table 6: Effect of various treatment combinations on total sugar (%) of guava slice at different days of storage
	Treatments details 
	

	
	initial 
	30 Days 
	60 Days 

	
	V1
	V2
	Mean 
	V1
	V2
	Mean 
	V1
	V2
	Mean 

	T0 - Control
	9.35
	9.06
	9.21
	9.61
	9.44
	9.53
	9.87
	9.82
	9.84

	T1- Sugar + Mint
	11.42
	11.34
	11.38
	11.88
	11.84
	11.86
	12.26
	12.33
	12.30

	T2- Sugar+Tulsi
	10.32
	9.99
	10.16
	10.71
	10.43
	10.57
	11.10
	10.85
	10.97

	T3- Sugar + Lemon grass
	10.82
	10.78
	10.80
	11.31
	11.24
	11.28
	11.76
	11.69
	11.72

	T4 - Honey
	11.74
	11.24
	11.49
	12.27
	11.73
	12.00
	12.82
	12.27
	12.54

	T5 - Jaggery
	10.95
	10.46
	10.70
	11.23
	10.81
	11.02
	11.61
	11.20
	11.40

	 Mean
	10.77
	10.48
	 
	11.17
	10.92
	 
	11.57
	11.36
	 

	
	C. D.
	S.Ed. 
	
	C. D.
	S.Ed. 
	
	C. D.
	S.Ed. 
	

	Due to treatment 
	0.162
	0.085
	
	0.172
	0.083
	
	0.192
	0.093
	

	Due to varieties 
	0.085
	0.042
	
	0.099
	0.048
	
	0.111
	0.054
	

	Int. treatment x varieties
	0.246
	0.124
	
	0.244
	0.117
	
	0.272
	0.131
	


Treatment details 
	V1: Allahabad Safeda  
	V2: Lalit



Table 7: Effect of various treatment combinations on Ascorbic acid (mg/100g) of guava slice at different days of storage
	Treatments details 

	
	initial 
	30 Days 
	60 Days 

	
	V1
	V2
	Mean 
	V1
	V2
	Mean 
	V1
	V2
	Mean 

	T0 - Control
	123.72
	120.12
	121.92
	124.56
	121.07
	122.82
	125.13
	121.39
	123.26

	T1- Sugar + Mint
	151.07
	148.79
	149.93
	152.63
	150.21
	151.42
	153.82
	151.27
	152.55

	T2- Sugar+Tulsi
	138.96
	136.10
	137.53
	140.19
	137.31
	138.75
	141.41
	138.49
	139.95

	T3- Sugar + Lemon grass
	145.64
	144.61
	145.13
	146.99
	145.90
	146.45
	148.23
	147.16
	147.70

	T4 - Honey
	160.39
	159.71
	160.05
	162.38
	161.65
	162.02
	164.17
	163.17
	163.67

	T5 - Jaggery
	132.03
	128.50
	130.27
	133.17
	129.57
	131.37
	134.43
	130.85
	132.64

	 Mean
	141.97
	139.64
	 
	143.32
	140.95
	 
	144.53
	142.05
	 

	
	C. D.
	S.Ed. 
	
	C. D.
	S.Ed. 
	
	C. D.
	S.Ed. 
	

	Due to treatment 
	1.421
	0.725
	
	1.480
	0.713
	
	1.492
	0.719
	

	Due to varieties 
	0.813
	0.406
	
	0.854
	0.412
	
	0.862
	0.415
	

	Int. treatment x varieties
	NA
	0.965
	
	N/A
	1.008
	
	N/A
	1.016
	


Treatment details 
	V1: Allahabad Safeda  
	V2: Lalit


Conclusion
This study successfully standardized the method for preparing dried guava slices from two varieties, Allahabad Safeda and Lalit, by evaluating various drying and flavouring techniques. The results revealed that the combination of honey with Allahabad Safeda (T4V1) yielded the best overall quality, enhancing flavour, texture, and overall acceptability. Honey improved the natural sweetness and aroma of the guava slices, resulting in a highly appealing final product. The study concludes that using honey as a treatment for drying guava slices is the most effective method for enhancing the sensory and nutritional properties of both guava varieties, with strong potential for commercial application in the dried fruit industry.
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