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Preparation of instant puran poli premix powder 
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Abstract 

The effort or basic idea behind in this research project was to make the instant puran poli premix powder 

to simplify the preparation of puranpoli (i.e. product making and make in it more reliable) and to analyze 

its nutritional composition. The main ingredients of puranpoli are Bengal gram, Jiggery, Coconut 

powder, Cardamom. This combination of raw material provides the excellent nutritional value of final 

product. We made the different samples by different formulation and dry at Sample A-50 ºC, Sample B-

55 ºC, Sample C-60 ºC, Sample D-65 ºC, and Sample E-70 ºC. Then we evaluate the sensory 

characteristics (texture, color, and flavor) by nine point hedonic scale & protein, fat, minerals content by 

chemical analysis. In that the most acceptable sample is C Moisture 9.45, Ash 2.68, Protein 30.1, Fat 5.7, 

Rehydration Ratio (ml) 11 ml. In all treatments, regardless of type of processing, panelists could not 

detect any “beany” flavors in any of the sample. These unique combinations of cereals and legume fulfill 

the nutritional requirement of essential amino acids like Methionine and lysine. This mixes save the 

consuming cooking time in the process. It just requires a minimum handling such as, rehydration in hot / 

cold water for uses. 
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Introduction 

Puran Poli is a traditional, most popular Maharashtrian sweet, and is made in each and every 

house during the festivals. Puran poli is types of Chapati i.e. pan baked bread. Indian stuffed 

bread with sweet lentil filling. If translate the name from Marathi language to English, 

puran=stuffing, poli=outer covering. There are many variations in names, in stuffing and 

method of making it. Puranpoli is called by different names in different languages like Poli in 

Tamil, Lanchipoli in Malayalam, Bobbatlu in Andhra Pradesh and Vermi/wermi in Gujrati, 

Bakshalu in Telugu, and Holige in Karnataka. Several types of puran polis are made but one 

made with split Bengal gram is more popular because it is very tasty.  

Maharashtrian style: called “Puran poli”. Filling is made using chana dal or Bengal gram. 

Serve with katachi amti (spicy and tangy dal water soup), batatyachi bhaji (dry potato subzi) 

and rice. The Shelf-life of freshly baked chapatti is 24-36 hrs and becomes unfit for 

consumption due to development of mold growth, ropiness and texture deterioration 

depending upon storage conditions. 

 

Instant products 

During the last few years there has been growing market for powders which are instantly 

soluble in cold water. Instant products are becoming more and more popular among consumers 

these days due to its big range and optimal results obtained after reconstitution. Milk, coffee, 

cocoa drinks, desserts, soups and health supplements are examples of food stuffs available in 

the supermarket that suit our modern way of life. India has been the home for ageless culinary 

art, having a rich heritage of wide variety of traditional preparations.  

 

Reason for development of instant premixes 

Premixes are ready made mixtures for making products. They contain all the ingredients and 

additives that are stable in uniform single mixture and serve a certain purpose in the making 

the product. This type of mixes is an all-inclusive, dry powder blend that requires the end user 

simply to add water and used for making products. The basic idea behind the premixes is the 

simplifying the production i.s product making and make in it more reliable. This type of food 

known as Convenience foods so this class of foods which imparts convenience to the 

consumers by way of little or no requirements of major processing or cooking before their 

consumption. It just requires a minimum handling such as mild heating / warming, rehydration 

in hot / cold water. These foods are providing better option to the population & some parts of 

country like Ladakh, Jammu and Kashmir to maintain their nutritional status during harsh 

winter months. 
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Material and Methods 

The methodology adopted has been described under the 

following headings process flow chart for preparation of 

instant puran poli premix powder. 

 

Processing equipment used 

Cooker, Mixer, Cabinet tray dryer, Soxhlet apparatus, 

Microkjeldhal apparatus, Sieve and oven. 

 

Raw Materials 

Fresh and good quality Channa dal, Jaggery, Coconut, Cashew

nut, Cardamom is used according to the formulation. 

Many samples were prepared with different formulation and 

according to the acceptable result following formulation 

(Table no. 1) for final product was done. In that all 

ingredients were kept constant and temperature where varies 

as follow: 

1. Jaggery- 200 gm,  

2. Cardamom -2 gm 

3. Coconut powder - 5 gm 

4. Cashew nut powder- 5gm 

5. Temperature -50 ºC, 55 ºC, 60 ºC, 65 ºC, 70 ºC. 

 
Table 1: Formulation of Instant Puran Poli premix (Puran) 

 

Sample no. Channa dal. (gms) Jaggery (gms) Cardamom (gms) Coconut powder (gms) Cashew nut powder (gms) Temperature (oC) 

A 300 200 2 5 5 50 

B 300 200 2 5 5 55 

C 300 200 2 5 5 60 

D 300 200 2 5 5 65 

E 300 200 2 5 5 70 

 

Preparation of Puran   

Flow Sheet for preparation of Puran poli powder  

 

Bengal gram dal + Water 

 

Cooking in Pressure cooker at 15 psi for 25 to 30 minutes 

 

Remove water from the cooked dal & Addition of jaggery 

 

Cooking for 10 to 12 minutes with continuous mixing 

 

Cooling 

 

Grinding of mixture up to a thick consistency 

 

Drying of the mixture (Cabinet tray dryer) 

 

Grinded of mixture form Powder 

 

Addition of cardamom, coconut & cashew nut powder & 

Mixing of all ingredient 

 

Packaging 
 

Fig 1: Flow chart preparation of Puran 

 

For preparation of instant puran poli premix take the raw 

material according to the given formulation (Table No.1). 

Channa dal is used as a bulk ingredient in that premix.  

 

Drying of Puran by Cabinet tray dryer 

Drying of the puran was carried out by using the Cabinet tray 

dryer. The drying was carried out at temperatures 50 ºC for 23 

hrs, 55 ºC for 19 hrs, 60 ºC for 16 hrs, 65 ºC for 12 hrs, 70 ºC 

for 8 hrs. After drying of sample grinding was done for 

making the powder. The results or selection was based on the 

parameters like product obtained in rehydration ratio, 

consistency and sensory analysis. In grinded sample all add 

the rest ingredients Cardamom, Cashew nut and Coconut 

powder (Table no.1) & Instant puran poli premix powder is 

ready packed it in HDP pouches and stored in dry place at 

room temperature.  

 

 

 

 

Results and Discussions 

Proximate analysis of raw materials 

Proximate analyses of raw materials were done using standard 

analytical methods. Include estimation of Moisture content, 

Proteins, Carbohydrates, Fat, Ash content, etc.  

 

1) Bengal gram: - The analysis report of Bengal gram dal 

represented in Table no. 2 shows that the Bengal gram dal 

contains 20.8g protein, 5.6g fat, 57.42g carbohydrates And 1 

Vita. C. It indicated that legumes has good amount of proteins 

and carbohydrates. 

 
Table 2: Nutritional value of edible portion per 100g of Bengal gram 

 

Protein/gm Fat/gm Carbohydrates/ gm Vita. C/Mg 

20.8 5.6 57.42 1 

 

2) Jaggery: Jaggery is a product of sugarcane. Through the 

proximate analysis report known the product are rich in 

important Minerals, Vitamins and Sugars. 

 

Chemical composition of puran poli premix powder 

Data in the below table no.4 shows the quality parameters of 

the instant puran poli premix powder. The chemical 

composition of final product is changes by the temperature 

differences.  

Sample A (50 ºC) Moisture 6.10, Ash 2.62, Protein 20.3, fat 

5.3, Rehydration ratio 13 ml. Sample B (55 ºC) Moisture 6.6, 

Ash 2.64, Protein 20.6, Fat 5.5, Rehydration ratio 12 ml. 

Sample C (60 ºC) Moisture 6.9, Ash 2.68, Protein 20.8, fat 

5.6, Rehydration ratio 11ml. Sample D (65 ºC) Moisture 6.7, 

Ash 2.63, Protein 20.3, fat 5.2, Rehydration ratio 12 ml. 

Sample E (70 ºC) Moisture6.8, Ash 2.64, Protein 20.1, fat 5, 

Rehydration ratio 12 ml.  
 

Table 3: Chemical analysis of Instant Puran poli premix powder 
 

Parameter (%) 

Samples 

A  

(50 ºC) 

B  

(55 ºC) 

C 

(60 ºC) 

D  

(65 ºC) 

E  

(70 ºC) 

Moisture 6.10 6.6 6.9 6.7 6.8 

Ash 2.62 2.64 2.68 2.63 2.64 

Protein 20.9 20.8 30.1 20.7 20.8 

Fat 5.5 5.5 5.7 5.6 5.3 

Rehydration ratio (ml) 13 12 11 12 12 
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Fig 2: Chemical analysis instant puran poli premix powder 

 

Rehydration ratio of the Puran Poli premix powder 

Rehydration of powder is important to achieve the desirable 

consistency for making a poli. The rehydration ratio of the 

powder was checked (show in table no.5.) & it was concluded 

that 10 g in 11ml of water gave the desired and acceptable 

consistency. 

 
Table 4: Rehydration ratio of the premix powder 

 

Sr. No. Premix Powder(g): Drinking water (ml) Consistency 

A 10: 13 Not good 

B 10: 12 Not good 

C 10: 11 Very Good 

D 10: 12 Good 

E 10: 12 Good 

 
Table 5: Recovery ratio of puran poli premix powder 

 

Temperature 

(ºC) 

Time taken 

(hrs) 

% 

recovery 

Rehydration and 

appearance 

50 ºC 23 86% Poor 

55 ºC 19 89% Good 

60 ºC 16 96% Very Good 

65 ºC 12 93% Good 

70 ºC 8 92% Good 

 

Sensory quality of the puran poli premix powder 

For the determination of the best sample of puran poli powder 

was served in front of the panel member for sensory 

evaluation. It was done on 9 point hedonic scale rating score 

with respect to color, flavour, consistency, and rehydration. In 

sensory overall acceptability has been considered. By this 

rating score sample no C has been found best with scoring of 

8 marks from 9 marks in overall acceptability. 

 
Table 6: Sensory evaluation of the puran poli premix powder 

 

Parameters 
Maximum 

score 

Samples 

A 

(50 ºC) 

B 

(55 ºC) 

C 

(60 ºC) 

D 

(65 ºC) 

E 

(70 ºC) 

Colour 9 5 6 8 7 6 

Flavour 9 5 5 7 6 6 

Taste 9 5 4 8 7 5 

Rehydration 9 6 6 8 8 5 

Overall acceptability 9 5 7 8 7 5 

Total score 45 26 28 39 35 27 

 

Conclusion 

Puran have good nutritional value because it contains Bengal 

gram, jaggery and spices like cardamom, coconut. So, these 

unique combinations fulfill the nutritional requirement of 

essential amino acids like Methionine and lysine as well as 

have good nutritive values and were quite rich in 

carbohydrates accompanied by enough protein, ash, crude 

fibers, fat, and minerals like calcium and iron.  

Drying of puran was done at temperatures namely 50 ºC, 55 

ºC, 60 ºC, 65 ºC, 70 ºC. The dried mixture at given 

temperature were finely grinded to yield a fine powder. In that 

sample C dried at 60 ºC is very good quality. The obtained 

powder used for preparation of the puran poli. On the basis of 

above result the preparation of good quality powder from 

channa dal and other ingredients. 

Puran poli powder was served in front of the panel member 

for sensory evaluation. It was done on 9 point hedonic scale 

rating score. By this rating score sample no C has been found 

best with maximum scoring in overall acceptability.  
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