(12) PATENT APPLICATION PUBLICATION
(19) INDIA
(22) Date of filing of Application :13/12/2024

(21) Application N0.202411098853 A

(43) Publication Date : 03/01/2025

(54) Title of the invention : PUREE AND A METHOD FOR PREPARING AND PRESERVING THE SAME WITH EXTENDED

SHELF LIFE

:A23L.19/00, A23L.21/00,

(51) International classification A23L21/12. AB1K36/42

(86) International Application

(71)Name of Applicant :
1)Indian Council of Agricultural Research

Address of Applicant :Krishi Bhawan, Dr. Rajendra Prasad

Road, New Delhi - 110001, India. New Delhi

Name of Applicant : NA

Address of Applicant : NA

(72)Name of Inventor :
1)GURJAR, Pawan Singh

No Hﬁ Address of Applicant :ICAR-Central Institute for Arid
Filing Date ' Horticulture, Beechwal, Bikaner, Rajasthan — 334006, India.
(87) International Publication NA Bikaner
No ' 2)BERWAL, Mukesh Kumar
(61) Patent of Addition to ‘NA Address of Applicant :ICAR-Central Institute for Arid
Application Number : Horticulture, Beechwal, Bikaner, Rajasthan — 334006, India.
Filing Date NA Bikaner
(62) Divisional to Application ‘NA 3)SAMADIA, Dilip Kumar
Number :NA Address of Applicant :ICAR-Central Institute for Arid
Filing Date ' Horticulture, Beechwal, Bikaner, Rajasthan — 334006, India.
Bikaner
4)RAM, Hanuman
Address of Applicant :ICAR-Central Institute for Arid
Horticulture, Beechwal, Bikaner, Rajasthan — 334006, India.
Bikaner
(57) Abstract :

The invention discloses a method for preparing, preserving, and utilizing snap melon puree (Cucumis melo L. var. momordica). The
process involves pulp extraction, refining, sterilization, and packaging for long-term storage under ambient and refrigerated
conditions. The puree retains high levels of bioactive compounds, including phenols, R-carotene, and ascorbic acid, for up to 240 days.
Microbial quality is maintained within acceptable limits as per food safety standards, enabling its application in value-added products
such as ketchup. Comparative storage studies highlight refrigerated conditions as superior for preserving sensory and nutritional
properties, though ambient storage offers a low-cost alternative. This invention addresses the perishability of snap melon, ensures
year-round industrial availability, and supports sustainable utilization of this indigenous arid-region crop for economic and nutritional
benefits. The process is scalable, making it suitable for rural cottage industries and commercial food processing units.
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