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Introduction
Kalakand is one of the most popular traditional dairy products of the Northern region of India.d

Methodology
Kalakandon thedd

Amla powder and sugar 
addition. These rates were decided by using the Central Composite Rotatable Design (CCRD) of Response 

In this study, the per cent fat of milk, rate of Amla powder addition and per cent sugar addition were

respectively. These ranges of parameters were fed into the statistical software programme and the software 
suggested 20 trials of different combinations of these parameters.

Result and Discussion
When varying levels of milk fat content, Amla powder and sugar addition are studied for their effect on 

Kalakand

like Kalakandd
Kalakand was observed with the increasing rate of d Amla powder addition.

due to very less amount of added Amla powder. All the samples manufactured with this formulation were 

The results so obtained were compared statistically with the one suggested by the software and as it gave

given to the sensory quality of the product so prepared throughout the study.

Conclusion

Amla

2.63±0.073 per cent ash content.


