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Abstract: Ready-to-eat traditional supplementary food was prepared using different substitution levels of garden
cress seeds and evaluated using 9 point hedonic scale for sensory attributes. Addition of garden cress seeds
showed significant difference at 15 and 10 per cent for Indian food pinni and panjiri and 5 per cent level for laddu
and burfi for overall acceptability. For chikki, non significant difference was found in the mean scores for overall ac-
ceptability (P<0.05). In case of biscuits, values did not differ significantly at 7.5 per cent while significant difference
was shown at 10 per cent. Supplementation of garden cress did not affect texture of foods except burfi where at 15
percent level significant difference was found. Overall acceptability of all developed products was found to be high-
est for control which decreased gradually with the increase in the level of garden cress powder. It may be concluded
that garden cress can be utilized successfully up to 10-25 per cent level to prepare ready-to-eat supplementary food
with high nutritional value without imposing a negative impact on sensory perception, which may prove a boon to
malnourished population.
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INTRODUCTION that the major cause of most nutritional problems i
inadequate dietary intake (FAO, 2004). UNICEF re-

Garden cressLépidium sativum, family- Cruciferae) orted (2013), in india, 48 percent under five yeafr

(Dhiman, 2006) has been considered as an importariye are stunted and the percentage of prevalence of

nutritional anq medicina} plant in Inc_iia due to its. wasting and underweight is 19.8 and 42.5 respdygtive
health promoting properties (Mahassni and Al-Reemi,q,,jjementary food using garden cress seeds can be
2013; Mohiteet al, 2012; Doke and Guha, 2014) and ;e o the hest ways to improve the health and-nutr

it's seeds constitute the most remarkable concémtra ; o : :
: ) tional status. Since it is cost effective and gaasdces-
of protein (22-269/100g) (Gokaet al., 2004; Gopalan sible, so an attempt has been made to develophiealt

e al., 2011, Al-Jasass and AI-Jz_;\sser, 2012; _ironready-to-eat supplementary food using garden cress
(100mg/1009? and other nutrients .(th|a_m|ne, seeds to reduce malnutrition in community (Kaur,
0.59mg/100g; riboflavin, ~ 0.61mg/100g; niacin, 2015). The present investigation was carried out to

14.3mg/100_g) (Gopalaq al., 2011) WhiCh can com- 4,4y the development and sensory evaluation afyrea
bat malnutrition, anemia and other micronutrierfi-de .~ o, supplementary food using garden cress

ciencies. It provides good amount of calories - ;
(454kcal/100g) and fat (24.5%). It acts as memory(Lep|d|umsat|vum) seeds.
boosters as it contains essential fatty acids ke MATERIALSAND METHODS
chidic and linoleic acid. It is a good source ofcaam
(377 mg/100g) and magnesium (430mg/100g) which
helps in normal contraction of muscle for healthy
movements of limbs and heart. It can be said like g
den cress seeds are packed with power of nutriénts.
is grown in all parts of India and known as “Common
cress”, “Land cress”, “Haliv’, “Asalio” or
“Chandrasur” in India (Divanjiet al., 2012; Kasabet

al., 2012; Rehmast al., 2011).

Malnutrition is the worst form of non-communicable

disease and is an important risk factor for chrafige by standard methods (AOAC, 2000). For total miner-

eases at a later date. Data from around the whdd's ; . !
als, the samples were wet digested in hot plategusi
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Procurement of garden cress seeds. Garden cress
seeds, used for the preparation of food productse w
purchased from local market. The seeds were roasted
(at 150°C for 3-5 minutes) in an iron vessel orow |
flame till a prominent aroma of garden cress seeds
comes. After cooling, the seeds were ground in
grinder. The roasted seed powder was packed in air
tight plastic container.

Chemical analysis: Proximate compositiorniz. crude
protein, crude fat, minerals, crude fiber was anedy
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nitric acid and perchloric acid mixture in 5:1 oafv/v) sprinkling of deionised water and mixed until al udl
and used for the determination of total amountadf ¢ dough formed. The dough was rolled on a rolling
cium, iron and zinc by atomic absorption spectrepho board with a rolling pin to one fourth inch thiclase
tometry (Lindsey and Norwell, 1969). Flat dough was cut into round shapes using biscuit
Development of supplementary Indian food: Sup- cutter (4 cm in diameter). The biscuits were bakrd
plementary food were developed by incorporatingthe pre-greased aluminium baking trays in a gas ove
roasted garden cress seeds in primary ingrediet at at 280°C for fifteen minutes. Biscuits were removed
10 and 15% level fopinni, panjiri, laddu and burfi, and cooled on a rack for five to seven minutes teefo
15, 20, 25 per cent fazhikki and 5, 7.5 and 10 percent sensory evaluation (Kulshreshta, 2008).

for biscuits in the Food Laboratory of Food andiNu  Sensory evaluation : All the supplementary food was
tion Department, College of Home Science, PAU, processed for sensory evaluation immediately after
Ludhiana. developmentThe organoleptic characteristics of prod-
Pinni : Overnight soaked and ground green gram (60g,ucts were determined using a taste panel consisfing
raw weight) was deep fried in ghee (50g) till itrtss 10 judges who were familiar with the major sensory
golden brown and ground again after cooling. Wheatattributes of food products. The panellists werkeds
flour (60g) was roasted in ghee (10g) for 8-10 rteésu  to evaluate the products for appearance, colour, te
on low flame and mixed all ingredients with jaggery ture, flavour and overall acceptability. Each dimyr
(759) on cooling. The mixture was divided into ualy  samples having one control and three experimental
portions by weight and turned it into small ballthwv  were presented in identical containers coded with d
the help of palm (Nagi and Mann, 2003). ferent numbers and served simultaneously. Each sam-
Panjiri : Wheat flour (100g) was roasted with ghee ple was repeated thrice during the course of etialua
(509) on a slow fire for 10 minutes and after cogli  The ratings were done on 9 point hedonic scale f@Vat
the mixture, powdered jaggery (100g) was added thoret al., 1989). The degree, to which a product was liked,
oughly (Kaur, 2013). was expressed as like extremely (9 point), likeyver
Laddu: Mix (whole wheat flour:bengal gram flour :: much, (8 points), like moderately (7 points), like
1:3) flour (100g) was roasted with ghee (50g) on aslightly (6 points), neither like nor dislike (5 ipts),
low flame for 10 minutes and ground sugar (100g} wa dislike slightly (4 points), dislike moderately (3
added after cooling it at room temperature. Theturéx  points), dislike very much (2 points) and dislike- e
was divided into 5 equal portions by weight anehédrit ~ tremely (1 point). The testing was conducted indfoo
into small balls with the help of palm (Pant, 2011) laboratory of the department of Food and Nutrition,
Burfi : Bengal gram flour (100g) was roasted with College of Home Science, Punjab Agricultural Univer
ghee (100g) on a slow flame till it turns goldewn sity, Ludhiana.

and 2 -string sugar syrup (80g sugar in 80 ml Water Statistical analysis : The data wersubjected to statis-
was poured into mixture with continuous stirring. tical analysis using Statistical Package for SoSiit
While hot, the mixture was spread evenly in an alu-ences (SPSSyersion 16.0. Tukey test was used to
minium tray and cut into square shape with the logélp obtain the differences in organoleptic scores withi
sharp edged knife (Bansal, 2013). control and different level of substitution of gard
For sugar syrup: Sugar (80g) and water 1:1rati@)(w/ cress seeds in food preparation. Level of signifiea
was boiled together in a pan until sugar dissol¥es. was accepted at 5 per cent (p< 0.05).

drop of Syrup was picked between the tip of index

finger and thumb and pull apart slowly to see resqli RESULTSAND DISCUSSION

Stl’i_ngs_. The Syrup was boiled till it achieved Qr‘ﬁjs ) Chemical Compos'tion of roasted garden seed pow-
Chikki : Jaggery (80 g) was crushed and made intoger : Chemical composition of garden cress seeds is

syrup with addition of water (40 ml) by heatingtilt  shown in table 1 which clearly stated that roasted
the temperature reached 145°C and immediately

roasted peanut halves was added after turnintheff Tablel. Chemical composition of roasted garden cress pow-
flame and mixed thoroughly till peanuts get coatedder (per 100 g, DM)

with jaggery syrup. The mixture was poured on a pre Crude Protein () 23.29+0.03
greased surface and spread uniformly with the bélp ~ Crude Fat (g) 22.72 £ 0.006
roller, cut into square pieces and kept for cooling  Minerals (g) 5.12+£0.02

Carbohydrate*(g) 38.76 + 0.07

room temperature (Chetana and Sukireddy, 2011). Total Iron (mg) 28,68 £ 0 16

Biscuits : Wheat flour (250 g) was sieved with one

. - . . Total Calcium (m 358.03 £0.03
fpurth teaspoon sodium-bi-carbonate for even distri ZinCIEng§ 9 4.18 +0.06
tion and 125 g of sugar was added. Butter (125¢) wa gnergy# (kcal) 452.71 +0.20

cut with the knife into small pieces and rubbes iite * Carbohydrate= 100- (Minerals+Protein+Fat+Fibref#-

flour mixtur_e with t_he help of wooden spoon untilg ergy= (Proteinx4) + (Carbohydratex4) + (Fatx@jlues are
properly mixed. Milk (10 ml) was added, followed by mean + SD; Values are taken in triplicate
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Table 2. Sensory evaluation of supplementary Indian foodgigiarden cress seeds

Sensory attributes

Supplementary Food Flavour Overall accept-
Appearance Colour Texture (tasteand abilit
aroma) y
Pinni
Control 7.9+0.57 7.77+0.82 7.7+0.82 8.0°+ 0.67 7.83+0.67
5% 7.2°+0.63 7.0°+0.82 7.8+0.63 7.£°+0.52 7.35°+0.56
10% 7.3°+0.48 7.£°+0.52 7.6+ 0.52 7.32+0.48 7.4£°+0.38
15% 6.9 +0.74 6.6°+0.70 7.5 +0.53 6.5 +0.53 7.36 +0.61
Panjiri
Control 8.7+ 0.32 8.2+ 0.57 7.9+0.32 8.£+0.52 8.13+0.29
5% 7.5°+0.53 7.4°+0.69 7.68+£0.52 7.5 +0.52 7.50° + 0.42
10% 7.7°+0.48 7.8°+0.63 7.7+0.48 7.6°+0.53 7.70°+ 0.39
15% 7.2 +0.63 7.32+0.48 7.8+052 6.F +0.57 7.7 +0.39
Laddu
Control 8.3+0.48 8.1°+0.74 7.9+0.74 8.0°+ 0.67 8.06'+ 0.55
5% 7.3°+0.48 7.2+0.63 7.5+0.53 7.£°+0.53 7.35°+0.24
10% 7.8°+0.42 7.5°+0.53 7.6+ 0.70 7.5+0.52 7.6 +0.39
15% 6.8 +0.63 6.9 +0.57 7.£+052 6.8+0.42 6.9 +0.28
Burfi
Control 8.2+ 0.63 8.3+0.68 8.2+ 0.79 8.2+ 0.63 8.23+0.59
5% 7.8 +052 7.32+0.67 7.7+0.48 7.4 +0.53 7.458 +0.38
10% 7.7°+0.48 7.5 +0.53 8.0+ 0.67 7.5 +0.52 7.68+0.34
15% 6.5+ 0.53 6.5+ 0.53 6.8 +0.63 6.F+0.48 6.53 +0.42
Chikki
Control 8.0° 0.47 8.1°+ 0.57 7.7+0.82 7.8+0.70 7.8+050
15% 7.5°+0.71 7.5+0.53 8.0+ 0.67 7.7+0.48 7.68+0.49
20% 7.3+0.48 7.5+0.53 8.0°+ 0.67 7.8°+0.42 7.65'+0.41
25% 7.0 +£0.67 7.£8+0.70 8.1%+0.88 8.4+ 0.70 7.73+0.59
Biscuits
Control 7.9+0.88 8.2+0.63 7.9+0.74 7.6+0.52 7.9+0.44
5% 8.1°+0.57 7.9°+0.32 7.8+0.42 7.5+0.52 7.83+0.27
7.5% 8.2+ 0.42 8.0°+0.47 7.9+0.57 7.68+0.53 7.93+0.32
10% 7.6+ 0.70 7.3+0.82 7.5 +0.53 6.9+0.74 7.3 +0.47

Values are meantSD; Values are taken in triplicatphabets with different superscripts shows digant difference at 5%
level of significance; Scores are out of nine qoht hedonic scale (9- Excellent, 8- Extremely djot- Very good, 6- Moder-
ately good, 5- Good, 4- Fair, 3-Very fair, 2- PabrVery poor)

Table 3. Calculated nutritive value of developed acceptatiiain food products (per 100 grams, raw basis)

Par ameter Pinni Panjiri Laddu Burfi Chikki Biscuits
Energy (Kcal) 488.75 474.04 483.46 569.89 470.7 456.44
Protein (g) 8.56 5.46 6.55 8.06 14.14 6.46
Fat (g) 25.23 21.56 21.93 38.19 19.73 21.88
Carbohydrate (g) 56.74 64.30 64.94 48.46 58.68 58.4
Iron (mg) 4.06 4.97 3.46 4.08 6.43 3.33
Calcium (mg) 63.25 64.30 37.60 34.57 117.27 36.08
Zinc (mg) 1.28 1.2 1.43 2.11 2.21 1.18

Acceptable levelPinni, Panjiri, Laddu andBurfi at 10%,Chikki at 25% and Biscuits at 7.5%

den seed was found to be rich in protein (23.29 tbeing rich in protein, fat and minerals, may preval

0.025) and fat (22.72+.0052). Gaafetr al. (2013)

good option to be supplemented in foods.

found 24.29 g protein and 27.85 g of lipid in whole Sensory evaluation : Sensory evaluation of different
garden cress seeds. The seeds contained good amownpplementary foods developed using garden cress
of iron (28.68 + 0.16) and zinc (4.18 £ 0.06). Tota seed is shown in the Table 2 and Fig. 1.

amount of calories (452.71 + 0.20) was found to bePinni : The results stated that the control sample of
higher than that of cereals and pulses. So, thdssee pinni was given scores ranging from 7.7 to 8.0 for dif-
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Similar result was found fopanjiri supplemented with
 SensonyAtrbutes partially defatted peanut flour which improved al
Appeatence ganoleptic parameters with overall acceptabilityrss of
Sensory Atbutes 8.04 with non significant difference among treatteen
a SensoryAttbutes and control (Bansal, 2013). Potato flour substitytan-
Terure jiri was liked very much and showed non-significant
et difference as compared with control (Kaur, 2013).
o s Laddu : The mixed results were obtained in case of
Overal acceptabilty laddu (Table 2). A decrease trend was observed in
scores of appearance, color and texturéadau with
- the increase in garden cress powder. The colzdadl
was more liked by the panelists than that of treatis
Scores for appearance and colour of thddu de-
creased from extremely liked (for control) to vggod
Fig. 1. Scoring of acceptable garden cress supplemented  (for 5 and 10 %). The levels of supplementatiorb at
Indian food products on 9 point hedonic scale. and 10 per cent was found to be non significantevhi
15 per cent level were found significantly differen
ferent quality attributes which were highest amallg  from control. Scores for texture, decreased from-co
test samples. In case of appearance and coloifisign tro| to 15 per cent level of supplementation buh no
cant (p< 0.05) scores were gained by control (7.9 sjgnificant results was computed between the scores
0.57 and 7.% 082) and least scores (69 + 0.74 and|n case of flavour, 5 and 10 per cent garden dexsd
6.6 + 0.70) were given to 15 per cent level. Seppl sjightly differed in their mean scores (£4.53vs. 7.5
mentation of roasted garden cress powder did not af+ 0.52) and found to be non-significant. Control
fect the texture (i 0.05) but impaired the flavour of = achieved the highest scores (8.06 + 0.55) whil@di5
pinni possibly due to tangy taste of seeds which decent level was given the least scores (6.98 + Oa2iB)
creased the scores significantly{|0.05) from control  sjgnificant difference with control and 10 per ceFtte
(8.0 £ 0.67) to 15 per cent level (6.5 £ 0.53). Aidth ~ mean scores for overall acceptability was foundeo
of roasted garden cress seed powder was equally agighest (8.06 + 0.55) for control followed by 106Z
ceptable 5 and 10 per cent level for all parameters).39) and 5 (7.35 + 0.24) per cent level with sigant
while 15 per cent level of supplementation was tbun difference. A level of 15 per cent supplementaticas
to be least acceptable. A non significant diffeee(e<  given least scores (6.98 + 0.28). Addition of sesam
0.05) was found among overall acceptability scarfes seeds improved the color, texture and taste ans thu
control (7.83 + 0.67), 5 (7.4 £ 0.38) and 10 pentce oyerall acceptability ofaddu (Vermaet al., 2014) and
(7.35 £ 0.56) level which maximized the probabiliy  |addu prepared from soy blends were found to be
supplementation of garden cress powder without im-equally acceptable when compared with control ($ing
posing a negative impact on sensory perception. and Singh, 2009).
Panjiri : The perusal of the data (Table 2) showed thatBurfi : The scores of organoleptic attributes signifi-
best score was obtained by control for all orgapttde  cantly decreased with increase in garden cresslesupp
attributes. The reason may be the developed taste a mentation (Table 2). In case of appearance, control
appearance of traditionpénjiri. In case of appearance was given 8.2 + 0.63 scores, followed by 7.7 + 0.48
and colour, the scores of 5 and 10 per cent sugslem scores for 10 per cent and 7.4 + 0.52 for 5 pet cen
tation showed non significant difference but 15 perjevel of supplementation. A level of 15 per cenp-su
cent was found significantly different from all &te  plementation received minimum scores with 6.5. Ten
ments and obtained the least scores. TeXtUmmjfri per cent level of Supp|ementation was found to & n
was not altered by supplementation of garden cressijgnificant and 5 and 15 per cent were found signif
powder in all treatments. In case of flavour, 10@@t  cantly different as compared to control. Similasule
level of garden cress supplementation achievedetgh was found in case of colour where, scores decreased
(7.6 £ 0.53) scores among all treatments afterrobnt from 8.3 + 0.68 (control) to 6.5 + 0.53 (15 %). Gen
(8.4 0.52) and found significantly different (8  cress seeds supplementation up to 10 per centadid n
0.05). A level of 15 per cent (6.9 + 0.57) wasstea affect the texture oburfi but high amount of fat in 15
liked by the judges. All treatments were foundistat  per cent level was found to be responsible folldbse
cally significant from control for this parameter. pinding of particles oburfi and sugar. Texture of con-
Among all treatments, overall acceptability wasnmou o] was liked most (8.2 + 0.79) by the judgesduled
highest for 10 per cent level with 7.70 + 0.39 8s0r by 10, 5 and 15 per cent. The results showed a non
followed by 5 and 15 per cent with 750.42 and 7.2 sjgnificant difference (p< 0.05) in case of texture
+ 0.39 scores. The difference between the scoré§ of among all treatments and control. In case of flayou

per cent and control was found to be non significan non significant difference was found in scores ¢73

o N w w©

Scores

O =N oW e w

10%
7.50%

Acceptability level

Products | PINNI PANJRI | LADDU CHIKKI
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+ 0.53) and 10 (7.5 £ 0.52) per cent level but gign  affecting its sensory qualities. Peanut chiéteveloped
cant difference was observed with control which at-by incorporating soy protein isolate showed sinitijar
tained highest scores with 8.2 + 0.@urfi prepared  with control in all organoleptic attributes exceplour

by using 15 per cent level of garden cress suppieme (Byrappaet al., 2014).

tation was liked least by the panelists. Overajhleist  Biscuits- On perusal of the data (Table 2), it was found
scores (8.23 + 0.59) were obtained by control @adtl  that supplementation of garden cress seed powder at
scores (6.53 = 0.42) by 15 per cent level of gardenand 7.5 per cent improved the appearance of bscuit
cress seed powder supplementation with a significandue to clear visibility of evenly spread brown agied
difference (p< 0.05). After control, 10 (7.68 + 0.34) garden cress particles (8.1 + 0.57 and 8.2 + 0Ba).
and 5 per cent (7.45 + 0.38) level of supplemenati at 10 per cent level, it decreased (7.6 + 0.70)trsat-
were liked more as compared to 15 per cent anddfounment was found significantly different, when com-
significantly different from control as well as Yer pared with control which was given 7.9 + 0.88 seore
cent level of garden cress supplementation. A safdy In case of colour, control got highest scores (8.2
Bansal (2013) supported the results and showed tha.63) followed by 7.5 (8.0 £ 0.47), 5 (7.9 + 0.3%)d
overall acceptability oburfi supplemented with par- 10 per cent (7.3 £ 0.82) and only 10 per cent levae
tially defatted peanut flour with non significaritfdr- found statistically significant (g 0.05) with control. A
ence as compared with control. Kaur (2013) also renon significant difference was found in the mean
ported the non significant difference between aantr scores of control and all treatments for textuamged
and potato flour incorporatdalirfi. from 7.9 (control and 7.5 %) to 7.5 (10 %). For-fla
Chikki : The scores of chikki revealed (Table 2) that vour, highest scores (7.6 + 0.53) was attaineddy ¢
control was scored as extremely good but scores detrol and 7.5 per cent level of garden cress seedipp
creased sharply till 25 per cent level of supplet®en supplementation, followed by 5 per cent (7.5 + .52
tion in case of appearance and color attributesabe  with non significant difference. The least scorg®

of appearance, 15 per cent level of garden crgss su 0.74) were computed for 10 per cent level of supple
plementation scored highest (7.5 £ 0.71) scords, fo mentation in case of flavour. Overall 10 per derel
lowed by 20 (7.3 £ 0.48) and 25 per cent (7.0 #P.6 of garden cress seeds supplementation differedfisign
levels. The difference among all the treatments wascantly (p< 0.05) from other treatments and control and
found to be significant except 15 per cent levesuf-  got the least scores (7.33 + 0.47). Ratings of allver
plementation. In case of colour, control was awdrde acceptability encouraged the addition of gardersscre
as ‘extremely good’ while all treatments were cdnsi powder at 7.5 per cent level which got highest sgor
ered as ‘very good’ on rating scale. It may be tue of 7.93 + 0.32, followed by 5 per cent (7.83 = Q.27
dark brown color of seeds which made appearance oo difference was found in all parameters in theeak
chikki little dull. Crunchiness of seeds, which im- based nutricookies incorporating garden cress seeds
proved texture of chikki was responsible for thghhi  except texture which was found little hard in saenpl
est scores (8.1+ 0.88), achieved by 25 per cest lelv  containing highest amount of seeds (Nathiya and Vi-
substitution of garden cress, followed by 15 ang&0  gasini, 2014). Similar findings were repeated igecaf
cent with same scores of 8.0. The control was giverappearance of biscuits incorporated with amla powde
the minimum mean scores (7.7 + 0.82) with non sig-which improved appearance, texture, flavour andative
nificant difference as compared to all treatme8tmi- acceptability of biscuits (Kulshreshta, 2008). Nsagmifi-

lar results were found in case of flavour, in which cant result was found for all sensory parametersnwh
highest scores was achieved by 25 per cent lev@H{8  biscuits were prepared using potato flour (Kaur201
0.70) with significant difference (g 0.05) which may Data from the Table 3 showed that highest energy co
be due to aroma and taste of seeds. The scores-gradtent was found irburfi (569.89 kcal/100g), followed
ally decreased till 15 per cent (7.7 + 0.48). Thetipu- by pinni (488.75 kcal/100g) andaddu (483.46
lar aroma of oilseeds may be because of Maillaag-re kcal/100g). This might due to high fat content odgy
tion, lipid and protein oxidation and degradation o ucts. Chikki was found to be richest in protein hwit
caramelisation during roasting (Durmaz and Gékmen,8.56 g/100g among all products, followed piyni
2010). The least scores were obtained by contrdl£7 (8.56 g/100g). Calculated iron and calcium was €bun
0.70). Overall, 25 per cent supplementation of gard to be highest in chikki (6.43mg/100g iron and 1¥7.2
cress seeds for peanuts among all treatments ket i mg/100g calcium), followed bganjiri (4.97 mg/100g
very much (7.73 £ 0.59), but control chikki was iron and 64.30 mg/100g calcium). Overall nutritive
awarded with slightly higher scores (7.8 £ 0.50¢ d  value of all supplementary foods was found to lggh hi
developed sense of traditional chikki. A non sigiaift ~ with good amount of micronutrients.

difference was found between any treatment and con- .
trol. From overall acceptability ratings, it may ben- Conclusion

cluded that whole roasted garden cress seeds can hgith increase in the level of garden cress powdelli
supplemented in chikki up to 25 per cent levelhaitt  preparations, the overall acceptability decreaSerdh-
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stitution of garden cress seed powder at leasb ufDt

percent level can be made for most of the supplemen

tary food except chikki (25%) and biscuits (7.5%n

the basis of the findings, it may be concluded that
ready-to-eat supplementary Indian food can be suc-

Value of Indian Foods. National Institute of Nuinit,

Indian Council of Medical Research, Hyderabad,dndi
Kasabe, P.J., Patil, P.N., Kamble, D.D. and Dand®@&.
(2012). Nutritional, elemental analysis and antarit
activity of garden cres&.¢pidium sativum L.) seedsint. J.
Pharm. Pharm. Sci. 4(3): 392-395.

cessfully prepared using garden cress seed pOqu{aur, A. (2013). Development of value added prosiuging

with high nutritional value without imposing a nega
tive impact on sensory attributes, which can prave

boon to malnourished population.
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