


Effect of Storage Period on Moisture Content and Organoleptic Properties of Breadfruit Papad Enriched with Green Leafy Vegetables
ABSTRACT
Papad is a traditional food item having a thin, crispy wafer-like texture, which is consumed as an accompaniment along with meals and snacks. The present study was undertaken to evaluate the effect of storage period on the moisture content and organoleptic properties of breadfruit papad incorporated with green leafy vegetables, with the objective of assessing its shelf life. The stored papads were analysed at an interval of 30 days for 180 days. The experiment was conducted during the month of December to June, the samples were analyzed at 30-day intervals over 180 days under ambient conditions (10°C–45°C, 35%–85% RH). During the storage period, variations in moisture content and organoleptic properties such as colour, taste, flavour, texture and overall acceptability were recorded to determine the breadfruit papad’s stability over time. The experiment was laid out in a Completely Randomised Design (CRD) comprising eight treatments with three replications. Based on the experimental findings, it was observed that the breadfruit papads remained shelf-stable for a period of 180 days under ambient storage conditions, without any significant deterioration in quality or sensory acceptability. After 180 days of storage period, the mean organoleptic score for colour ranged from 7.7 to 8.2. After 180 days of storage period, the mean organoleptic score for taste ranged from 7.5 to 8.6. After 180 days of storage period, the mean organoleptic score for overall acceptability ranged from 7.0 to 8.4. During the 180-day storage period, the optimum organoleptic scores for colour, taste, texture and overall acceptability were maintained in T3 (Breadfruit + Mint); therefore, T3 was considered the most suitable treatment for extended storage.In conclusion, Shelf-life studies indicated that the papads retained their quality and sensory acceptability for up to 180 days of storage. These findings demonstrate the potential for breadfruit papads to have a shelf life of up to 6 months, making them a viable and convenient snack option for consumers.
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INTRODUCTION
Papad is a popular traditional Indian snack food that is also consumed as an accompaniment to meals. The papad industry in India is predominantly a cottage industry, mainly run by women. Due to microbial contamination and infestation, papad has a shelf life of only a few months. However, increased domestic consumption and export requirements necessitate a longer shelf life. Chemical preservatives are generally added to increase shelf life (Bhoir & Kanatt, 2023). Papad is a traditional food item having a thin, crispy wafer-like texture which is consumed as an accompaniment along with meals and snacks. Among Indian recipes, papad is the most popular; it is an integral part of food in Indian families of all income groups to cultural backgrounds (Gupta and Singh, 2019). It is a low-moisture food consumed either after frying or roasting or as an adjunct with vegetable soups and curries (Srikari et al., 2023). Papad is a famous traditional snack food of India which is generally made from the dough of cereal/pulse/edible starch flour separately or in blends along with salt, spices, edible oil, additives and papad khar (Siddiqui et al., 2015). Papads prepared from rice, black gram, green gram, sago, potato and sorghum are quite popular all over the world (Kamat et al., 2009).
Artocarpus altilis, commonly called breadfruit, is an evergreen tree of the Moraceae family that produces large starchy, carbohydrate-rich fruits (Sikarwar et al., 2014). Breadfruit is an underutilised but highly nutritious crop containing complex carbohydrates while being low in fat. It is also a good source of essential amino acids (leucine, isoleucine, and valine). With a better understanding of breadfruit’s morphology, its potential as a global solution to food security has been gaining popularity. Breadfruit has been forecasted to have a larger amount of suitable cultivable land area compared to major crops such as rice and wheat, making its cultivation more desirable (Mehta et al., 2023; Hill et al., 2025). They are easy to propagate, require little attention and input of labour or materials, and can be grown under a wide range of ecological conditions (Ragone, 2006). The most eaten plant part is the starchy flesh of the breadfruit fruit, which is prepared mainly by steaming, baking, frying and boiling (Roberts-Nkrumah and Badrie, 2005; Zerega et al., 2005). Breadfruit is consumed primarily for its nutritional benefits and as a major source of carbohydrates. The fruits and seeds are good sources of carbohydrates, protein, dietary fibre, fatty acids, provitamin A, potassium, and calcium with significant amounts of ascorbic acid, niacin, and iron (Badrie and Broomes, 2010).
Green leafy vegetables occupy an important place among the food crops, as these provide adequate amounts of many vitamins and minerals for humans. They are rich sources of vitamins like beta-carotene, ascorbic acid, riboflavin, folic acid and minerals like calcium, iron, and phosphorus (Kumar et al., 2020).
Shelf life is defined as the time during which the food product will remain safe; be certain to retain desired sensory, chemical, physical and microbiological characteristics,comply with any label declaration of nutritional data when stored under the recommended conditions (Kilcast and Subramaniam, 2000). The shelf life of a food can be defined as the time within which the food is safe to consume and/or has an acceptable quality to consumers.
The shelf life of breadfruit papad is a crucial aspect that directly impacts its commercial viability and consumer acceptance. Investigating the shelf life of breadfruit papad will facilitate the development of effective storage and preservation strategies, ensuring the product remains safe and palatable over an extended period. This research aims to investigate the effect of storage period on the moisture content and organoleptic properties of breadfruit papad incorporated with green leafy vegetables, with the objective of assessing its shelf life and thereby improving overall quality, sustainability, marketability and consumer satisfaction.
MATERIALS AND METHODS
The experiment was laid out in a Completely Randomised Design (CRD), with eight treatments and three replications. The seven different types of breadfruit papad incorporated with green leafy vegetables, along with the control, were packed in 200-gauge (Low-Density Polyethylene) LDPE plastic pouches and stored at ambient room temperature for a period of 180 days. The stored papads were analysed at an interval of 30 days for 180 days. During the storage, the change in moisture content and change in organoleptic properties such as colour, taste, flavour, texture and overall acceptability were recorded to assess the shelf life of the breadfruit papad. The experiment was conducted during the month of December to June; the average temperature and relative humidity during this period was 10°C to 45°C and 35% to 85%, respectively.
Evaluation of the moisture content of breadfruit papad
The moisture content was analysed by the oven dry method (AOAC, 2005). To determine the moisture content of papad, accurately weighed 5 g of the sample in a tare porcelain dish (W₁ g). The dish was shaken until the contents were evenly distributed. The dish was placed in a Hot Air Oven maintained at 105°C ± 2°C and dried for at least 2 hours. Dish was cooled in desiccators, and weighing was repeated until the difference between two successive weighings was not more than 0.0002 g. The lowest weight was noted (W₂ g).
Observation:
Tare weight of dish = W g
Weight of dish with sample = W₁ g
Weight of dish with sample after keeping in oven = W₂ g
Calculation:
Moisture % =  
The recorded data of all samples for moisture content were tabulated and statistically analysed to find out the most suitable treatment combination in terms of moisture content after 180 days of storage period. 
Evaluation of organoleptic properties of breadfruit papad
The seven different types of breadfruit papad incorporated with green leafy vegetables, along with the control, were fried and then evaluated for various organoleptic properties such as colour, taste, flavour, texture and overall acceptability. The samples were analysed using the 9-point hedonic scale rating method by a panel of five judges (Amerine et al., 1965). Each sample was assessed and given a score by the panellists on a scale of 1-9 for each parameter. The mean scores of all samples from all five panellists were tabulated and statistically analysed to find out which treatment combination is the most acceptable in terms of organoleptic properties after 180 days of storage period. 
RESULTS AND DISCUSSION
Effect of storage period on the moisture content of breadfruit papad
The data recorded on moisture content revealed that no substantial change in moisture content with an increase in storage period of the breadfruit papad was observed. During the first 3 months of storage, a slight decrease in moisture content was observed. However, after 3 months, there was a gradual increase in moisture content. This could be attributed to the product’s absorption of moisture from the surrounding environment, as well as fluctuations in atmospheric relative humidity.
During the 180-day storage period, moisture content was significantly different across all treatments. At 0 days, the mean values of moisture content ranged from 9.32 to 10.23%. The minimum moisture content was recorded in T6 (Breadfruit + Drumstick Leaves), while the maximum moisture content was recorded in T7 (Breadfruit + Dill). After 180 days of storage period, the mean values of moisture content ranged from 9.73 to 10.64%. The minimum moisture content was recorded in T6 (Breadfruit + Drumstick Leaves), while the maximum moisture content was recorded in T7 (Breadfruit + Dill). During the 180-day storage period, the minimum moisture content was maintained in T6 (Breadfruit + Drumstick Leaves); therefore, T6 was considered the most suitable treatment for extended storage. Similar results were reported by Rahman and Uddin (2008) reported that after 5 months of storage greater increase in moisture content was noticed; Puyed and Prakash (2008) reported that there was a steady gain in moisture content up to five days of storage; Chowdhury et al. (2009) reported that moisture content of soya papads packed in polyethylene bags slightly increased after two months of storage; Nazni and Pradheepa (2010) reported that after 5 months of storage increase in moisture content was observed; Suradkar et al. (2014) reported that the moisture content was found to be increasing slightly as storage period advances; Siddiqui et al. (2015) reported that a non-significant increase in moisture content with increase in storage period of papads was observed; Kaur and Aggarwal (2015) reported that there was a gradual increase in the moisture content of papads during storage; Garg and Sabharwal (2015) reported that a non-significant increase in moisture content with increase in storage period of papad was noticed; Butti and More (2017) reported that the increase in moisture content in papads with increase in storage period; Vernekar and Vijayalaxmi (2018) reported that as the number of days of storage increased, moisture content of the product increased.
Since papads are dehydrated products, their preservation depends upon their moisture content, which should be low enough to prevent the growth of microorganisms. The average moisture content of papads increased after 3 months of storage. This might be due to variation in atmospheric relative humidity (RH), which ranged from 35-85% during the storage period. The increasing moisture levels of papad during storage might be attributed to the hygroscopic nature of LDPE (Low-Density Polyethene) pouches when stored for a longer duration and the prevailing environmental conditions and high relative humidity. As moisture is absorbed by the LDPE pouches, it can gradually transfer to the papad stored inside, causing an increase in their moisture content over time. This can affect the texture, crispness and overall quality of the papad. Furthermore, prolonged storage periods provide more time for moisture transfer to occur between the packaging material and the papad. This can result in a gradual increase in moisture levels within the food products, even if they were initially well-packaged and sealed. Proper packaging design and storage conditions are essential to minimise moisture absorption and preserve the quality of the papad over extended periods. Similar findings were reported by Kaur and Aggarwal (2015) reported that the average moisture content of papads increased during 3 months of storage. This might be due to variation in atmospheric relative humidity (RH), which ranged from 35-85% during the storage period; Veena et al. (2012) reported that the increasing moisture levels of all the ready-to-eat foods during storage might be attributed to the hygroscopic nature of LDPE bags when stored for longer duration and the prevailing environment condition and high relative humidity.
Effect of storage period on organoleptic properties of breadfruit papad
The data recorded on organoleptic properties revealed that no remarkable change in the organoleptic properties of the breadfruit papad was observed. During the 180-day storage period, organoleptic scores for colour, taste, flavour, texture and overall acceptability were significantly different across all treatments. The papad samples retained their crispiness and desirable flavour even after the 180-day storage period. However, the colour of the papad slightly darkened with prolonged storage. This could be attributed to enzymatic browning, as well as non-enzymatic browning during the preparation and storage of papad. Similar results were reported by, Rahman and Uddin (2008) ; Nazni and Pradheepa (2010) reported that no remarkable change in texture and flavour were observed upto 6 months of storage; Veena et al. (2012) reported that papads stored up to three months at room temperatures did not showed significant differences in the quality attributes of papads; Suradkar et al. (2014) reported that papad can be stored safely at normal conditions for a period 90 days without considerable changes in the quality attributes; Garg and Sabharwal (2015) reported that no overall effect of storage period was observed on appearance and texture of papad; Siddiqui et al. (2015) reported that the papad can be used for eating up to two months without any deteriorative effect on the sensory quality attributes particularly on the crispiness; Kaur and Aggarwal (2015) reported that papads were found to be highly desirable up to 3 months of storage; Vernekar and Vijayalaxmi (2018) reported that after 60 days of storage period all the papads were acceptable; Bukya et al. (2018) reported that papads can be stored for 30 to 40 days at room temperature without affecting sensorial parameters; Kokani and Pawar (2021) reported that papad remained satisfactory up to 180 days of storage.
After 180 days of storage period, the mean organoleptic score for colour ranged from 7.7 to 8.2. The minimum organoleptic score for colour was recorded in T0 (Control), while the maximum organoleptic score for colour was recorded in T3 (Breadfruit + Mint). The sensory evaluation showed a gradual decrease in organoleptic score for colour during the 180-day storage period. Similar results were reported by Suradkar et al. (2014) in papads prepared using soya and urad.
After 180 days of storage period, the mean organoleptic score for taste ranged from 7.5 to 8.6. The minimum organoleptic score for taste was recorded in T0 (Control), while the maximum organoleptic score for taste was recorded in T3 (Breadfruit + Mint). The sensory evaluation demonstrated a gradual decrease in organoleptic score for taste during the 180-day storage period. Similar results were reported by Satpute et al. (2020) in papads prepared using foxtail and finger millet.  
After 180 days of storage period, the mean organoleptic score for flavour ranged from 7.0 to 8.4. The minimum organoleptic score for flavour was recorded in T0 (Control), while the maximum organoleptic score for flavour was recorded in T3 (Breadfruit + Mint). The sensory evaluation reflected a gradual decrease in organoleptic score for flavour during the 180-day storage period. Similar results were reported by Rahman and Uddin (2008) in papads prepared using mungbean, grasspea, black gram and soya flour.
After 180 days of storage period, the mean organoleptic score for texture ranged from 7.0 to 8.2. The minimum organoleptic score for texture was recorded in T0 (Control), while the maximum organoleptic score for texture was recorded in T3 (Breadfruit + Mint). The sensory evaluation exhibited a gradual decrease in organoleptic score for texture during the 180-day storage period. Similar results were reported by Nazni and Pradheepa (2010) in papads prepared from black gram and jowar.
After 180 days of storage period, the mean organoleptic score for overall acceptability ranged from 7.0 to 8.4. The minimum organoleptic score for overall acceptability was recorded in T0 (Control), while the maximum organoleptic score for overall acceptability was recorded in T3 (Breadfruit + Mint). The sensory evaluation highlighted a gradual decrease in organoleptic score for overall acceptability during the 180-day storage period. Similar results were reported by Kaur and Aggarwal (2015) in papads prepared using potato and rice.
During the 180-day storage period, the optimum organoleptic scores for colour, taste, texture and overall acceptability were maintained in T3 (Breadfruit + Mint); therefore, T3 was considered the most suitable treatment for extended storage.
The change in organoleptic properties of breadfruit papad during storage can be attributed to several factors. Firstly, prolonged storage may lead to moisture absorption from the surrounding environment, altering the texture and taste of the papad. Additionally, exposure to oxygen can induce oxidative reactions, affecting its flavour, aroma and colour. Physical changes, including moisture migration and structural alterations, can further impact texture and mouthfeel. Furthermore, chemical reactions such as enzymatic browning, non-enzymatic browning or degradation of flavour compounds may occur over time, influencing the overall sensory profile. 
The slight darkening of the papad's colour during prolonged storage may be attributed to enzymatic browning, as well as non-enzymatic browning. Additionally, steaming the breadfruits during papad preparation likely converts some starch into sugars, further contributing to browning. In the case of the breadfruit papad, even though it undergoes processing and drying, residual enzymes may still be present in small amounts, especially if the processing method does not involve high temperatures that denature these enzymes completely. As the papad is stored for an extended period, these enzymes may remain active, albeit at a slower rate, and continue to catalyse the oxidation reactions, resulting in gradual darkening of the papad's colour. Similar findings were reported by, Kaur et al. (2023) reported that the change in colour of baby potato papad might be due to non- enzymatic browning; Satpute et al. (2020) reported that the score for colour and appearance was decreased, it may due to the increased darker colour of product by maillard browning; Singh et al. (1996) reported that darkening of papad increased by the addition of sodium carbonate due to caramalisation, starch oxidation and millard reaction; Dias et al, 2020 reported that the occurrence of food browning reactions usually impairs the colour appearance of food and markedly reduced the customer’s acceptance of the products; Ravi (2010) reported that the score for colour and appearance was minimum, this might be due to enzymatic browning as well as reducing sugars leading to non-enzymatic browning during drying and frying; Muyonga et al. (2001) reported that due to steaming treatment of banana, some amount of starch would be converted into sugars and it also might have contributed to browning; Subbaiah et al. (2013) reported that the peel of banana if retained during steaming might lead to leaching of some phenolic substances into the pulp thus leading to enzymatic browning; Widowati (2009) reported that the making of breadfruit flour or starch has a problem that is the occurrence of browning reaction during processing, which starts when stripping the skin due to oxidation due to contact with air; Rodriguez‐Saona et al. (1997) studied on modeling the contribution of sugars, ascorbic acid, chlorogenic acid and amino acids to non-enzymatic browning of potato chips.









Table 1: Effect of storage period on moisture content of breadfruit papad
	
	Moisture (%)

	Treatment
	Storage period (Days)

	
	0 days
	30 days
	60 days
	90 days
	120 days
	150 days
	180 days

	T0
	10.03
	10.01
	9.99
	9.97
	10.00
	10.09
	10.48

	T1
	10.07
	10.05
	10.04
	10.02
	10.04
	10.18
	10.57

	T2
	9.73
	9.71
	9.70
	9.67
	9.70
	9.81
	10.11

	T3
	9.62
	9.61
	9.60
	9.59
	9.62
	9.75
	10.04

	T4
	9.47
	9.46
	9.44
	9.41
	9.45
	9.58
	9.96

	T5
	10.17
	10.15
	10.13
	10.09
	10.13
	10.25
	10.53

	T6
	9.32
	9.30
	9.29
	9.27
	9.31
	9.43
	9.73

	T7
	10.23
	10.22
	10.20
	10.18
	10.22
	10.35
	10.64

	F-test
	S
	S
	S
	S
	S
	S
	S

	S.Ed (±)
	0.04
	0.03
	0.03
	0.03
	0.02
	0.03
	0.04

	CV
	0.48
	0.73
	2.10
	1.60
	0.09
	0.13
	0.44

	CD at 5%
	0.08
	0.09
	0.09
	0.08
	0.11
	0.79
	0.08



Table 2: Effect of storage period on organoleptic score for colour of breadfruit papad
	
	Colour

	Treatment
	Storage period (Days)

	
	0 days
	30 days
	60 days
	90 days
	120 days
	150 days
	180 days

	T0
	7.7
	7.6
	7.6
	7.4
	7.2
	7.1
	7.0

	T1
	8.3
	8.2
	8.1
	7.9
	7.9
	7.8
	7.6

	T2
	8.5
	8.5
	8.4
	8.3
	8.1
	8.1
	8.0

	T3
	8.8
	8.7
	8.8
	8.7
	8.5
	8.4
	8.2

	T4
	8.7
	8.6
	8.6
	8.5
	8.4
	8.3
	8.1

	T5
	8.0
	8.0
	7.9
	7.8
	7.7
	7.6
	7.5

	T6
	7.8
	7.7
	7.7
	7.6
	7.5
	7.4
	7.3

	T7
	7.9
	7.8
	7.8
	7.7
	7.5
	7.4
	7.2

	F-test
	S
	S
	S
	S
	S
	S
	S

	S.Ed (±)
	0.11
	0.09
	0.06
	0.09
	0.10
	0.13
	0.06

	CV
	1.70
	1.37
	0.94
	1.33
	1.56
	2.04
	0.97

	CD at 5%
	0.24
	0.19
	0.13
	0.18
	0.21
	0.27
	0.13



Table 3: Effect of storage period on organoleptic score for taste of breadfruit papad
	
	Taste

	Treatment
	Storage period (Days)

	
	0 days
	30 days
	60 days
	90 days
	120 days
	150 days
	180 days

	T0
	7.8
	7.7
	7.6
	7.7
	7.7
	7.6
	7.5

	T1
	8.7
	8.6
	8.5
	8.6
	8.6
	8.5
	8.4

	T2
	8.8
	8.7
	8.6
	8.7
	8.7
	8.6
	8.5

	T3
	8.9
	8.8
	8.7
	8.8
	8.7
	8.7
	8.6

	T4
	8.8
	8.7
	8.5
	8.7
	8.6
	8.5
	8.4

	T5
	8.5
	8.4
	8.3
	8.4
	8.3
	8.3
	8.2

	T6
	8.0
	7.9
	7.8
	7.9
	7.9
	7.8
	7.7

	T7
	8.3
	8.2
	8.1
	8.2
	8.1
	8.0
	7.8

	F-test
	S
	S
	S
	S
	S
	S
	S

	S.Ed (±)
	0.08
	0.06
	0.08
	0.06
	0.08
	0.07
	0.06

	CV
	1.18
	0.94
	1.13
	0.94
	1.20
	1.02
	0.87

	CD at 5%
	0.17
	0.14
	0.16
	0.14
	0.17
	0.15
	0.12



Table 4: Effect of storage period on organoleptic score for the flavour of breadfruit papad
	
	Flavour

	Treatment
	Storage period (Days)

	
	0 days
	30 days
	60 days
	90 days
	120 days
	150 days
	180 days

	T0
	7.5 
	7.4 
	7.3 
	7.3 
	7.2 
	7.1 
	7.0 

	T1
	8.3 
	8.3 
	8.2 
	8.1 
	7.9 
	8.0 
	7.9 

	T2
	8.7 
	8.5 
	8.5 
	8.4 
	8.3 
	8.2 
	8.0 

	T3
	8.8 
	8.7 
	8.7 
	8.6 
	8.5 
	8.5 
	8.4 

	T4
	8.7 
	8.6 
	8.5 
	8.4 
	8.3 
	8.3 
	8.2 

	T5
	8.2 
	8.3 
	8.2 
	8.1 
	8.1 
	8.1 
	8.0 

	T6
	7.8 
	7.7 
	7.8 
	7.7 
	7.5 
	7.6 
	7.5 

	T7
	8.1 
	7.9 
	7.9 
	7.8 
	7.7 
	7.6 
	7.5 

	F-test
	S
	S
	S
	S
	S
	S
	S

	S.Ed (±)
	0.17
	0.09
	0.07
	0.07
	0.09
	0.07
	0.06

	CV
	2.47
	1.39
	1.12
	1.01
	1.36
	1.03
	0.91

	CD at 5%
	0.35
	0.20
	0.16
	0.14
	0.19
	0.14
	0.12



Table 5: Effect of storage period on organoleptic score for the texture of breadfruit papad
	
	Texture

	Treatment
	Storage period (Days)

	
	0 days
	30 days
	60 days
	90 days
	120 days
	150 days
	180 days

	T0
	7.3 
	7.2 
	7.1 
	7.0 
	7.1 
	7.0 
	7.0 

	T1
	8.0 
	7.9 
	7.9 
	7.9 
	7.7 
	7.7 
	7.6 

	T2
	8.3 
	8.3 
	8.3 
	8.2 
	8.1 
	8.1 
	8.0 

	T3
	8.8 
	8.6 
	8.5 
	8.4 
	8.3 
	8.3 
	8.2 

	T4
	8.6 
	8.5 
	8.5 
	8.3 
	8.2 
	8.1 
	8.0 

	T5
	7.8 
	7.7 
	7.7 
	7.6 
	7.6 
	7.5 
	7.4 

	T6
	7.6 
	7.5 
	7.4 
	7.4 
	7.5 
	7.3 
	7.1 

	T7
	7.5 
	7.6 
	7.5 
	7.5 
	7.4 
	7.3 
	7.2 

	F-test
	S
	S
	S
	S
	S
	S
	S

	S.Ed (±)
	0.12
	0.07
	0.09
	0.06
	0.07
	0.09
	0.03

	CV
	1.79
	1.15
	1.37
	0.91
	1.18
	1.41
	0.54

	CD at 5%
	0.25
	0.16
	0.19
	0.12
	0.16
	0.19
	0.07



Table 6: Effect of storage period on organoleptic score for overall acceptability of breadfruit papad
	
	Overall acceptability

	Treatment
	Storage period (Days)

	
	0 days
	30 days
	60 days
	90 days
	120 days
	150 days
	180 days

	T0
	7.9 
	7.9 
	7.7 
	7.7 
	7.6 
	7.4 
	7.3 

	T1
	8.5 
	8.5 
	8.3 
	8.3 
	8.2 
	8.1 
	8.0 

	T2
	8.6 
	8.5 
	8.4 
	8.4 
	8.3 
	8.2 
	8.1 

	T3
	8.9 
	8.7 
	8.7 
	8.5 
	8.4 
	8.3 
	8.3 

	T4
	8.7 
	8.7 
	8.6 
	8.4 
	8.3 
	8.2 
	8.1 

	T5
	8.5 
	8.4 
	8.3 
	8.3 
	8.3 
	8.1 
	8.0 

	T6
	8.1 
	8.1 
	8.0 
	7.9 
	7.9 
	7.9 
	7.9 

	T7
	8.3 
	8.3 
	8.2 
	8.1 
	8.1 
	7.9 
	7.8 

	F-test
	0.09
	0.09
	0.07
	0.08
	0.09
	0.09
	0.07

	S.Ed (±)
	1.30
	1.27
	0.99
	1.22
	1.42
	1.44
	1.15

	CV
	0.19
	0.18
	0.14
	0.17
	0.20
	0.20
	0.16

	CD at 5%
	0.09
	0.09
	0.07
	0.08
	0.09
	0.09
	0.07


CONCLUSION
Based on the assessment results, no substantial changes in moisture content and organoleptic properties such as colour, taste, flavour, texture and overall acceptability were observed in breadfruit papad incorporated with green leafy vegetables after 180 days of storage at ambient storage conditions in LDPE pouches. Shelf-life studies indicated that the papads retained their quality and sensory acceptability for up to 180 days of storage. These findings demonstrate the potential for breadfruit papads to have a shelf life of up to 6 months, making them a viable and convenient snack option for consumers.
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