3rd Year, 2nd Semester

Post-Harvest Management and Value Addition of Fruits and Vegetables

Credit: 2(1+1)

Teacher: Dr. Rajesh singh

LECTURE – 8
Candy concept and standard:-

· Candy, also called sweets or lollies, is a confection that features sugar as a principal ingredient. The category, called sugar confectionery, encompasses any sweet confection, including chocolate, chewing gum, and sugar candy. Vegetables, fruit, or nuts which have been glazed and coated with sugar are said to be candied.

· Physically, candy is characterized by the use of a significant amount of sugar or sugar substitutes. Unlike a cake or loaf of bread that would be shared among many people, candies are usually made in smaller pieces. 
· The definition of candy also depends upon how people treat the food. Unlike sweet pastries served for a dessert course at the end of a meal, candies are normally eaten casually, often with the fingers, as a snack between meals. Each culture has its own ideas of what constitutes candy rather than dessert. The same food may be a candy in one culture and a dessert in another.

· Candy Concepts, Inc. is The One-Stop Shop for retailers! A wide selection of store fixtures, supplies and displays in one convenient location. If you operate a convenience store, concession business, restaurant retail store or an ice cream/yogurt shop you will find everything that is needed here! We strive to help you achieve the look and feel of charm, elegance and nostalgia to help you to make the most out of your business.

· Acrylic Bins and Containers- There's always a need and use for acrylic bins and dispensers, no matter what type of retail store you operate. Acrylic containers are magnificent when it comes to displaying items that are small, loose and sold by weight. The clear acrylic display allows customers to see what you have, but won't be able to handle the product unless they intend to buy it. 

· Countertop displays- These can include glass or plastic fishbowls, old-fashioned jars, hexagons, or almost any other small containers that sit on the countertop where they encourage good feelings and impulse buys. Fill some containers with kid-friendly treats like mini candy bars, lollipops, and individually packaged gummies. Countertop racks are designed to highlight popular treats and keep a neat and organized counter. Kids will be begging their parents for a goody from the displays while the adults pay for other purchases. 
· Rotating racks are especially popular with shoppers because these offer easy access to a wide selection of treats. Freestanding displays are repositionable allowing store owners, whenever the mood strikes, to regularly change sales floor configuration without much effort.Many of these fixtures fit into tight spaces so store owners can turn small unused areas like corners into moneymakers.
· Slatwalls- A slatwall is a store fixture that includes periodic indention's where bins, containers, shelves, or other display items can be hung. This makes it easy for you to rearrange your displays as often as you find necessary, to maximize your sales and visual appeal. 
· Pegboards- Pegboard racks are quite adaptable for displaying an assortment of merchandise types in various locations throughout your store. You can find these racks in numerous sizes and colors which will help you add visual appeal to your display. And, because these racks are also available in both floor and countertop display models of various heights and widths, they make it easy for you to accommodate the amount of space you have to work with and most kinds of small merchandise you want to display. 
The way you choose to display your merchandise will help your shop be the inviting and exciting place that it should be. The supplies found on Candy Concepts will have you enjoying a colorful, delightful, and profitable business for many years to come.
Purposes of packging

· Packaging preserves aroma and flavor and eases shipping and dispensation. Wax paper seals against air, moisture, dust, and germs, while cellophane is valued by packagers for its transparency and resistance to grease, odors and moisture. In addition, it is often resealable.
·  Polythene is another form of film sealed with heat, and this material is often used to make  bags in bulk packaging. Plastic wraps are also common.
·  Aluminum foils wrap chocolate bars and prevent a transfer of water vapor while being light weight, non-toxic and odor proof.

· Vegetables parchment lines boxes of high-quality confections like gourmet chocolates. Cardboard cartons are less common, through they offer many options concerning thickness and movement of water and oil.

· Packages are often sealed with a starch-based adhesive derived from tapioca, potato, wheat, sago or sweet  patato. Occasionally, glues are made from the bones and skin of cattle and hogs for a stronger and more flexible product, but this is not as common because of the expense.

Marketing and design

· Packaging helps market the product as well. Manufacturers know that candy must be hygienic and attractive to customers. In the children's market quantity, novelty, large size and bright colors are the top sellers. Many companies redesign the packaging to maintain consumer appeal.
· Because of its high sugar concentration, bacteria are not usually able to grow in candy. As a result, the shelf life is longer for candy than for many other foods. Most candies can be safely stored in their original packaging at room temperature in a dry, dark cupboard for months or years. As a rule, the softer the candy or the damper the storage area, the sooner it goes stale.
· Shelf life considerations with most candies are focused on appearance, taste, and texture, rather than about the potential for food poisoning; that is, old candy may not look appealing or taste very good, even though it is very unlikely to make the eater sick. Candy can be made unsafe by storing it badly, such as in a wet, moldy area. 
Typical recommendations are these:
· Hard candy may last indefinitely in good storage conditions.

· Dark chocolate lasts up to two years.

· Milk chocolates and caramels usually become stale after about one year.

· Soft or creamy candies, like candy corn, may last 8 to 10 months in ideal conditions.

· Chewing gum and gumballs may stay fresh as long as 8 months after manufacture.
 Objective type question:

1. Petha (Candy) is prepared from;

(a) Ash gourd                (b) Bitter gourd              (c) Pumpkin                  (d) Cucumber

2. Preservative of candy is;

(a) KMS                 (b) Sugar               (c) Citric acid               (d) None of the above
3. Mature fruit/vegetable impregnated with cane sugar syrup and subsequently drained free of syrup and dried is also known as;

(a) Necter                   (b) RTS                        (c) Candy                         (d) Jam
4. Fermentaion of preserve and candy is due to;
(a) Low content of sugar                         (b) Filling of preserve without cooling 

(b) Inadequate blanching                        (d) Cooking in heavy syrup

5. Which of the following vegetable is used for making candy?

(a) Ash gourd           (b) Bottle gourd               (c) Cucumber            (d) Both (a) and (b)
6. Covering of candied fruit/vegetable with a thin transparent coating of sugar for glossy appearance
(a) Candy               (b) Crystallized fruits              (c) Glazed fruit                (d) preserve

7. Candied fruit when covered or coated with crystals of sugar

(a) Glazed fruits              (b) Crystallized fruits             (c) Candy           (d) preserve
8. Sugar act as a preservative:

(a) 15-25%                       (b) 30-35%                          (c) 50-55%                             (d) 62-65%

Answer key:

1. (a)         2. (b)        3. (c)           4. (a)        5. (d)        6. (c)          7.  (b)


































































































































































