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Introduction

awareness of the potential of these products in the market place. These beverages have high nutritional
quality and increased energy value. These could be particularly useful in place where there is lack of food 

elements and is especially used to treat a wide variety of ailments such as arthritis, anemia and liver 
complaints. Beverages based on fruits and milk products are currently receiving considerable attention
as their market potential is growing. Besides being delicious, these beverages are highly nutritious. They 
may be particularly useful in places where there is inadequate nutrition, which could lead to nutritional 

et al., 2012)

the dairy industry. The development of nutritionally value added product could therapeutically help on

therapeutic, prophylactic and nutritionally rich which may increase its demand in food and beverage 
industry. Introduction of new types of value added beverages might improve socio-economic status of the 
country.

Objective

To study the cost structure of sapota whey beverage.

Methodology

The experiment was planned to study the effect of different levels of sapota pulp on physico-chemical 
properties and sensory parameters of sapota whey beverage, in four treatments each with four replications. 
Sapota whey beverage was prepared by three different levels of sapota pulp i.e. 1), 10 (T2
(T3) and one control treatment i.e. without sapota pulp (T0

0 0

citric acid was used for coagulation of milk. Then whey was strain through muslin cloth, it appears clear 
and greenish yellow in colour and cooled at room temperature. Dahi starter were used for fermentation @

0C for 12-16 h in BOD incubator (Yourk 

0C.

Result and Discussion

All the ingredients required for preparation of sapota whey beverage were rated as per the prevailing
market prices. According to the table 1, the cost of production per litre of sapota whey beverage was
found less in treatment T0
treatment T3 (20.16) per kg. The increase in the cost of production in treatment T1, T2 and T3 was due to
addition of sapota pulp.
Cost of one litre sapota whey beverage for treatment T0
all the treatments, whereas the cost of production for 1 litre sapota whey beverage in treatment T1 was 
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Rs. 18.01 for treatment T2 3 was Rs. 20.16 only which is less 
et al

studied the cost structure of manufacture of whey based mango herbal (lemon grass) beverage. The value

Conclusion

pulp which was found to be less than market price of different type of milk shakes and whey beverages 
available in the market.

Table 1. Cost structure of sapota whey beveage

Sr. 
No.

Particulars Cost (Rs.)
T0 T1 T2 T3

1. Qty. of whey used (lit.)
2. Cost of whey per lit.
3. Cost of whey used (Rs.) 2.61  2.47 2.33
4. Qty. of Sapota pulp used (Kg.) -

Cost of sapota pulp (Rs. / Kg.) - 30 30 30
6. Cost of sapota pulp used (Rs.)
7. Qty. of sugar used (Kg) 0.040 0.038 0.036 0.034
8. Cost of sugar (Rs. / Kg.)

Cost of sugar used (Rs.) 1.40 1.33
10. Other charges i.e. labour, fuel, etc. (Approx.)
11. 10.22 10.77
12. Yield of whey beverage (ml)
13. Cost of whey beverage (Rs./ litre) 18.01 20.16
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